
STARTERS
Pani Puri semolina puffs, fork crushed potatoes, chick peas, red onion, chilled masala pani  		            6	
[bookmark: OLE_LINK35][bookmark: OLE_LINK36][bookmark: _GoBack]Pakoras crispy vegetable fritters, mint chutney, tamarind chutney						5
Samosa chat  Crushed samosa, chole, red onion tamarind chutney, yogurt,  apple, sev			8
Momo  steamed vegetable or free range chicken or lamb dumplings, chilled tomato chutney			8
Beet Salad baby spinach, roasted beets, mozzarella, parsley dressing 						7
Rice Salad steamed wild rice, chick peas, tomato, bell peppers, mix greens, chat dressing			6
Mixed Greens mix greens, cucumber, radish, cherry tomato, carrot, sesame & soy dressing		            6
Soup Today Changes daily											6

CURRY with rice on the side
Alu Bhanta  potato and egg plant curry										10
[bookmark: OLE_LINK33][bookmark: OLE_LINK34]Chana Masala  garlic and ginger sautéed chick peas curry							10
Mismas  selections of vegetable curry										11
Saagpaneer  creamy spinach curry, fresh made  paneer							12
[bookmark: OLE_LINK29][bookmark: OLE_LINK30]Churi Pama  pan fried, organic ground beef, onion, and belle peppers, blue cheese curry sauce		14
Khukra Saag  mary’s natural free range chicken and spinach curry						14
Chicken Tikka  tandoored Mary’s natural free range chicken breast, button mushroom, cream sauce	14
Lamb Vindaloo  marinated lamb cubes and potato curry							14
Khashi  twice cooked pulled goat curry									            14
Macha tarkari  garlic, ginger & bell peppers sautéed wild fish curry						15
Jhinga Masala  garlic, ginger & bell peppers sautéed Shrimp curry						15
Shrimp Tikka  sauteed shrimp, button mushroom, light cream sauce						16


TANDOORI with vegetables on the side 
Vegetable Tandoori  roasted seasonal vegetables, light cream sauce						15
Chicken Tandoori  Mary’s natural free range Cornish hen marinated and roasted in tandoori oven	16
Fish Tandoori  spiced yogurt marinated wild fish roasted in tandoori oven			                        18
[bookmark: OLE_LINK31][bookmark: OLE_LINK32]Shrimp Tandoori  citrus curry marinated Shrimp roasted in tandoori oven, rice noodle salad		17
Lamb Tandoori marinated Lamb leg roasted in tandoori oven						18

SIDE ORDERS
Steamed basmati rice												2
Plain Naan													2	
Garlic Naan													3
Garlic Cilantro Naan												3
Garlic Rosemary Naan												3
Fresh Seasonal Chutney											3
Fresh Raita/Mixed pickle											3

DESSERT
Bhatsa Makhu   fresh made cheese dumplings, BS cream sauce 						5
Kheer traditional Nepali rice pudding										4
Kulfi   milky pistachio flavored popsicle, mango puree								4
											

“most of our vegetables are either organic or locally grown”
	“poultry are free range and fish wild”
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