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L U N C H      M E N U 
 
 
 
 
 
 
 
 
 
 

We do not prepare your meal until an order is placed and received by our kitchen staff. 
 

Everything from the freshly baked Naans (flat breads) to the flavorful curries is always prepared with the freshest ingredients, 
which are purchased every two days. We do not buy our produce or meats in bulk to ensure freshness and the highest quality 

when delivered to your table. We put quality over quantity, and availability. 
 

We levy an 18% service charge on all groups of five or more. Some dishes may contain nuts. Kindly speak to your server if there 
is something you desire that is not shown on our menu; we will make every effort to prepare the desired dish for you. 
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APPETIZERS 
 

Potli Samosa 
Triangular flaky crust pastry with mildly 

spiced filling of choice. 
6 - Potatoes     8 - Lamb     10 - Crab 
 

 
 

Spinach Potato Cakes - 8 
Crispy spinach and potato patties served 

with mint aioli and tomato chili jam 
 
 

Kurkuri Machli - 12 
Tilapia fillet infused with herbs and 5 

spices and batter fried.  
(The Indian version of fish and chips) 

Pakora 
Crispy light fritters served with mint and 

tamarind chutney  
(The Indian Tempura) 

6 - Veggie              6 - Onion Bhaji 
8 - Chicken        12 - Shrimp 
 

Crab Cakes - 14 
Lump crab with aromatics served with 

vindaloo remoulade 
 

 
Korma Sutra 69 

Korma Sutra signature appetizer in spicy 
south Ind0-Chinese sauce 

12 - Cauliflower   14 - Tandoori Chicken 
15 - Tilapia            16 -  Shrimp 

Chowk ki Chaat - 10 
Blend of spiced potato cakes and curried 

garbanzo beans with mint yogurt & tamarind 
chutney. 

(A popular appetizer inspired by the street 
fare of India) 

 
Tikki Shots  
(mini burgers) 

Mini patties infused with Indian spices with 
mint aioli and chips 

7 - Potato 12 - Tan. Chicken 13  - Lamb 
 
 
 
 

  
 

KORMA SUTRA’S SOUPS & SALADS 
 

Soup of the Day 
 
Soup  Shots 
 
Goat Cheese Mix Salad 
 
Grilled Mix Salad 

Our chef’s daily selection of homemade soups (add $2 for shrimp bisque) 
 
Cream of mushroom, mulligatawny and tomato saffron 
 
Mesclun mix with macadamia encrusted goat cheese 
 
Fresh greens mix salad with your choice of protein                                          Chicken -  
                                                                                                                                                                            Shrimp - 

  5 
 
  6 
 
  7 
 
10 
13

 
TANDOORI RATAN - EXOTIC TANDOORI PLATTERS 

 
Veg 
 
Meat  
 
Seafood 
 
 
Mixed Platter 

Paneer Tikka and Veg Sheekh Kebab with pepper coulis and berry chutney 
 
Chicken Tikka and Lamb Sheekh Kebab with mango chutney and mint pesto  
 
Catch of the day or pan seared scallops and jumbo shrimp with beurre blanc and wok tossed 
leeks 
 
Family style sampler of our exotic Tandoori platters.

14 
 
18 
 
22 
 
 
28
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APPETIZERS FROM OUR CLAY OVENS 
TIKKAS & KEBABS 

(Add $5 when served with saffron rice, lentils, and leavened bread) 

 
Vegetable Sheekh Kebab –11 

Vegetable brochettes infused with exotic 
Indian spices and grilled in a clay pit 

 
 

Chicken Tikka – 13 
Traditional boneless chicken marinated 

with spices and grilled over hot coals  
 

Fish Tikka – 16 
Succulent mahi mahi grilled in Tandoor 

served with sundried tomato glaze 
 

Tandoori Portobello Mushrooms – 12 
Portobello mushrooms grilled in Tandoor 

and wok tossed with a tangy mint and 
tamarind glaze, and sweet bell peppers 

 
Murgh Malai Kebab – 13 

Chicken marinated with cream, cheese, and 
herbs and served with curried volute 

Paneer Tikka – 12 
Homemade cheese grilled in tandoor and 

served with pepper coulis 
 
 

Lamb Sheekh Kebabs – 14 
Minced lamb cigars with aromatics served 

with cranberry chutney 

Kathi Rolls 
(The Indian Burrito)

 Enjoy your favorite kebab or tikka in a roomali roti with mint pesto and cheese 
and tapenade 
  8 - Paneer               9 - Chicken Tikka                 
12 - Lamb              13 - Fish Tikka 

 
 

KORMA SUTRA TANDOORI SPECIALITIES  
(Add $5 when served with saffron rice, lentils, and leavened bread) 

 
The Tandoori chicken 
 
Tandoori Shashlik 
 
 
 
 
Tandoori Salmon 
 
Tandoori Lamb Chops  
 
 
Shrimp Angarey 

Barbecued chicken at its tastiest, marinated with yogurt and spices.  
 
Your choice of cubed Paneer / fresh cut meat, served with wok tossed mushrooms and peppers 
grilled to perfection in our Tandoori clay oven  
12 – Paneer                14 - Chicken                16– Lamb 
18 - Salmon            20 - Shrimp 
 
Lemon garlic salmon topped with herbed beurre blanc and served with cranberry chutney 
 
Lamb chops rubbed with ginger garlic and rosemary and served with garlic potatoes and curried 
tomato glaze 
 
Shrimp marinated with house spices and grilled in tandoor, tossed in beurre noir 

14 
 
 
 
 
 
 
18 
 
18 
 
 
20
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CHICKEN SPECIALITIES  
(Add $5 when served with saffron rice, sautéed garden vegetables, and leavened bread) 

 
Chicken Tikka Masala - 13 

Succulent barbecued Tandoori Chicken 
chunks folded in silky tomato cream sauce. 

(The national dish of the U.K!) 
 

Chicken Vindaloo - 12 
Chicken cooked in world famous hot and 

sharp vindaloo curry sauce 
 

Methi Chicken - 12 
Chicken with Fenugreek leaves

Chicken Saag - 13 
Mildly spiced chicken with fresh baby 

spinach 
 
 

Chicken Jalfrezie - 12 
Chicken sautéed with chunky bell peppers, 

onions, and tomatoes 
 

Madras Chicken - 12 
Chicken with a nutty coconut flavor. 

(A South Indian delicacy)

Chicken Shahi Korma - 13 
Chicken pieces in a wonderfully smooth 

and creamy sauce of cashews and almonds 
 
 

Goan Chicken - 13 
   Chicken cooked and simmered in a 

coconut milk sauce

 
LAMB SPECIALITIES  

(Add $5 when served with saffron rice, sautéed garden vegetables, and leavened bread) 
 

Keema Mutter - 13 
Minced lamb or chicken cooked with 

aromatic spices, red onions, tomatoes, and 
peas 

 
Lamb Vindaloo - 13 

World famous spicy and sharp-lamb in a hot 
curry sauce with pearl onions 

Lamb Roghanjosh - 13 
Lamb braised in an aromatic sauce with 

exotic Indian herbs and spices until fork-
tender 

 
Lamb Saag - 14 

Lamb with fresh baby spinach 

Lamb Korma - 14 
Lamb marinated in yogurt and braised in a 

creamy cashew sauce 
 
 

Goan Lamb - 15 
Lamb cooked and simmered in a coconut 

milk sauce
 

SEAFOOD SPECIALITIES  
(Add $5 when served with saffron rice, sautéed garden vegetables, and leavened bread) 

 
Goan Shrimp Curry 
 
Shrimp Vindaloo  
 
Shrimp Bhuna 

Shrimp or catch of the day in a spicy goan sauce with coconut milk 
 
Shrimp in hot and sharp vindaloo sauce 
 
Shrimp curry sautéed with onions and bell pepper 

16 
 
14 
 
16
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VEGETARIAN SPECIALITIES  
(Add $5 when served with saffron rice, sautéed garden vegetables, and leavened bread) 

 
Paneer Tikka Masala - 12 

Homemade cheese in a creamy tomato 
butter sauce 

 
Baingan Bhartha - 10 

Eggplant stuffed with cashews and 
homemade cheese 

 
Chole Peshawari - 10 

Curried garbanzo beans 
 
 

Dal Pancham - 8 
Yellow lentils slow cooked with spices 

 
 

Chatpata Jeera Aloo - 10 
New potatoes coated with cumin and in-

house spices 
 
 

Saag Paneer - 12 
Homemade cheese with creamed spinach 

 
 

Navrattan Korma - 12 
Nine varieties of vegetables in a creamy 

cashew almond sauce 
 

Aloo Gobhi - 10 
Florets of cauliflower and chunky potatoes 

spiced with dry masalas 
 

Dal Makhni  (ma ki dal) - 12 
Black lentils in creamy butter sauce slow 

cooked overnight to perfection 
 

Malai Kofta - 12 
Homemade cheese dumplings in a cashew 

and tomato sauce 
 

KurkuriBhindi - 10 
Crispy okra lightly sautéed with onions, 

tomatoes, and panchporan 
 

Vegetable Jalfrezie - 10 
Stir fried fresh garden vegetables with 

aromatic spices 
 

Vegetarian Thali - 18 
Korma Sutra’s special Indian meal with 2 

vegetable curries, lentils & naan

RICE SPECIALITIES 
 

Saffron Basmati  Rice 
Lemon Rice  
Biriyani  

Basmati rice infused with herbs, spices, and saffron 
Lemon rice with peanuts 
Basmati rice infused with herbs, spices, and saffron with your choice of protein or vegetables  
12 - Vegetable     13 - Chicken     14 - Lamb     15 - Fish   16 - Shrimp 

4 
6 

 

FRESH HOME MADE BREADS FROM THE TANDOOR 
 

Naan 
 
 
 
 
 
 
 

Leavened bread grilled in Tandoor. Plain, whole wheat, or stuffed with your choice of herbs, 
spices, vegetables, and meats. 
 
Plain                                                                                
Onion, garlic 
Paneer, Potato 
Strawberry, Kiwi, Nutella & Toasted Coconut 
Lamb Keema, Mint, Garlic, Mixed Fruit & Nut, Goat Cheese, Brie & Sundried Tomatoes 

 
 
 
  2 
  4 
  4 
  5 
  6 

      
 


