
ENTREES
VEGETARIAN

 BANGALA DUMPA KURA 12.95 Baby potatoes cooked with garlic, ginger and coconut milk
 KARNATAKA KAI KORMA 12.95 Garden fresh vegetables cooked in a cashew cream sauce 
 BHAGARA BAINGAN  12.95 Hyderabad style baby eggplant cooked in a peanut sauce and Bistro spices
 MADRASI DHAL 10.95 Lentils cooked in a special Madrasi style gravy with a hint of garlic
 DHAL MAKHANI 12.95 Combination of lentils, served in a rich gravy, !inished with cream 
 KADAI VEGETABLES 11.95 Exotic vegetables, !lavored with peppercorn and coriander seeds

Note: Our kitchen is your kitchen; time permitting, we will accommodate a dish of your creation.    Please inform us of any food allergies.

 CHENNAI GREEN PEAS MASALA 10.95 Green peas simmered in a Chennai style onion and tomato gravy
 PALAK PANEER 13.95 Spinach and Indian cottage cheese cooked in a special cream sauce
 MADRAS MUTTAR PANEER 13.95 Indian cottage cheese cooked with peas in a South Indian gravy
 ANDHRA CHILLI PANEER 13.95 Indian cottage cheese tempered with red chillies and garlic, served in a tomato gravy
 COORG BADANEY CHOPS 12.95 Eggplant cooked in a Coorg style cilantro and mint sauce
BIRYANI SPECIALTIES [served with Raita]
 HYDERABADI MUTTON BIRYANI 16.95 Layered basmati rice and goat meat cooked with our chef’s secret spices  
 AWADHI MURGH BIRYANI  15.95 Layered basmati rice and Lucknow style chicken 
 AMARAVATI VEGETABLE BIRYANI  14.95 Layered basmati rice and Andhra Pradesh style vegetables and gravy 

Please let us know your preferred level of spice

B  I  S  T  R  O     I  N  D  I  A



 ALLAPEY FISH CURRY  16.95 Kerala style !ish simmered in coconut milk and ginger, tempered with curry leaves
 MEEN GASSI  16.95  Mangalorean style !ished cooked in a spicy tomato gravy
 TELANGANA MUTTON CURRY  17.95 A Telangana specialty, spicy mutton curry !lavored with freshly ground masala
 MUTTON ROGAN JOSH 17.95 Tender morsels of mutton cooked in Rogan gravy
 BEEF VINDALOO  14.95 A combination of beef and baby potatoes cooked with traditional Goan spices
 KADAI BEEF  15.95 Tender cubes of beef and peppers, cooked in a traditional onion and tomato gravy

ENTREES
NON-VEGETARIAN

 MALABAR CHICKEN 15.95 Succulent pieces of chicken simmered in a rich Kerala style onion and coconut sauce
 CHICKEN CHETTINADU  15.95 Tender boneless chicken marinated in a blend of exotic Southern spices
 BUTTER CHICKEN 15.95 Tender chicken cooked in a spiced, creamy tomato sauce
 SHRIMP BUTTER MASALA 19.95 Shrimp and julienne peppers cooked in a rich, creamy tomato gravy
 GOAN SHRIMP CURRY 19.95 From the masters of coastal cuisine, a tamarind and red chilli !lavored curry 

Note: Our kitchen is your kitchen; time permitting, we will accommodate a dish of your creation. Please inform us of any food allergies.

Please let us know your preferred level of spice

B  I  S  T  R  O     I  N  D  I  A


