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Indian
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10251 SOUTH DE ANZA BLVD.,

CUPERTINO
VEGETARIAN APPETIZERS
1.MEDU VADA (2 pcs.) ....ccoveeeeeennnns 3.25
seasoned lentil batter deep fried
2. KEERAI VADA (2 pcs.) .ccoooeevvvnnnn. 3.25

seasoned lentil batter with
chopped spinach and onion

3. DAHI VADA (2 PCS.) weuvevnviiniinnennns 3.25
medu vada dipped in seasoned yogurt

4. IDLY (2 PCS.) eeeernieiiieieiieeceies 3.25
steamed rice & lentil cake

5. MASALA FRIED IDLY ......c..cceeeees 3.35

small cubes of idly seasoned
with spices

6. VEG CUTLET (2 pcs.) euvvvnreerrinnnnnn. 3.25
chopped vegetables with smashed
potato crumbled & deep fried

7. ALOO BONDA (3pcs.)
spiced potato balls dipped in
chickpea batter and deep fried

8. VEG SAMOSA (2 pcs.)
crispy & flaky patty stuffed with
seasoned potato and peas

9. CHILLY BHAJIYA (4 pcs.)
long chillies dipped in chickpea
batter and
deep fried

10.MIXED VEG BHAJIYA (8 pcs.)....... 3.25
mixed vegetable dipped in
chickpea batter and deep fried

11.PANEER BHAJIYA (6 pcs.) ........... 3.25
Indian cottage cheese dipped in
chickpea batter and deep fried

12.PAV BHAJI .....ooiiiiiiiiiiiiiiiiiiiicnns 3.49
Indian bread with spicy seasoned
minced vegetable

13.CHEESE PAV BHAJI .................... 3.99
pav bhaji with cheese

NON-VEGETARIAN APPETIZERS
14.CHICKEN PAKORA (8 pcs.) ........... 3.99
boneless chicken seasoned with
rice flour & deep fried
15.LOVELY CHICKEN (8 pcs.)............ 3.99
boneless chicken mixed with
soy sauce, chili paste and deep fried
16.CHICKEN LOLLIPOP (4 pcs.)
batter fried chicken leg mixed
with spicy garlic sauce
17.CHILLY CHICKEN DRY
batter fried chicken sorted with
onion, bell pepper and hot sauce
18.MASALA GRILL FISH
fish fillet marinated with spice
and grilled

Open:

Monday - Thursday 11:30am - 2:30pm
5:30pm - 9:30pm
Friday - Sunday 11:30am - 9:30pm

VEG DOSA & UTTAPPAM

19.PLAIN DOSA ....ccoovviniiiiiiiiiienieie. 5.25
crispy rice and lentil crepe

20.MASALA DOSA
crispy crepe stuffed with seasoned
mashed potato

21.MYSORE SADA .......ccccoeeevniiiiinnne 5.25
crispy crepe with spiced chutney

22.MYSORE MASALA DOSA
spicy crispy crepe stuffed with
seasoned potato

23.SPECIAL SPRING DOSA .............. 6.99
crispy crepe stuffed with seasoned
potato and mixed vegetable

24.0ONION KARA DOSA ......ccoeeevvvnnne 6.99
crispy crepe with onion spicy lentil powder
25.CHILI CHEESE DOSA ................. 6.99

crispy crepe stuffed with chili,
cheese and mixed veg

26.PANEER BHURJI DOSA .............. 6.99
crispy crepe stuffed with spicy
Indian cheese

27.GOBI CHETTINAD DOSA............... 6.99
crispy crepe stuffed with spicy
cauliflower masala

28.SADA RAWA DOSA ........covvvviiinnnnns 6.25
cream of wheat & lentil crispy crepe
29.0NION RAWA DOSA.........ccoeevvnnnnnn 6.99

sada rawa dosa with onion
30.SPECIAL RAWA DOSA................... 6.99

sada rawa dosa with onion and

cashew stuffed with potato masala
31.PLAIN UTTAPPAM ............covvvuunnnnns 5.99

Indian style rice and lentil pancake
32.VEG UTTAPPAM ...........covvvviuunnnnnns 6.99

Indian pancake with fresh vegetable

33.PANEER PEAS UTTAPAM ............ 6.99
Indian pancake with spicy Indian
cheese

34.GOBI CHETTINAD UTTAPPAM ... 6.99
Indian pancake with spicy cauliflower

35.0NION & CHILLI UTTAPPAM ........ 6.99
Indian pancake with onion and chilli

36. TOMATO & PEAS UTTAPPAM........ 6.99

Indian pancake with tomato & peas
37.MASALA UTTAPPAM ..........ccccuuueee 6.99

Indian pancake with seasoned

potato and vegetable

NON-VEG DOSA & UTTAPPAM
38.0NION EGG DOSA .....cccoeeeeiivinnne 7.99
crispy crepe with onion, egg & spices
39.CHETTINAD CHICKEN DOSA ...... 7.99
crispy crepe stuffed with spicy
chicken masala

40.CHICKEN BHURJI DOSA............... 7.99
crispy crepe stuffed with spicy

chicken & egg masala

41. CHETTINAD CHICKEN UTTAPPAM7.99
rice & lentil pancake with spicy
chicken & vegetable

VEG SPECIAL BREAD
42.CHAPATHI KHURMA ................... 6.99
chapathi served with mixed veg in
creamy coconut gravy
43.POORI MASALA
poori served with seasoned potato curry
44 POORI CHANNA .......ccoooeiiiiiiiiinnn. 6.99
garbanzo beans with tomato &
onion gravy served with poori
45.PARATHA KHURMA
multi-layered bread served with khurma

46.KOTHU PARATHA ........cccvvvvnvinnens 6.99
paratha seasoned with spicy mixed
vegetables

47. CHANNA BATURA.........ccovvviiinnnnn 6.99

puffy bread served with channa masala

NON-VEG SPECIAL BREAD
48.EGG KATTI ROLL  ....ccooeeeiiiiinnnnnn. 7.99
spicy mix vegetable & egg stuffed in bread
49.CHICKEN KATTI ROLL ................ 7.99
chicken with spicy mix veg & egg
stuffed in bread
50.CHICKEN KOTHU PARATHA ......... 7.99
spicy chicken seasoned with
vegetable and paratha
51.PARATHA MUTTON SALNA .......... 7.99
multi-layered bread served with
spicy mutton gravy
52.CHAPATHI MUTTON SALNA ........ 7.99
chapathi served with coconut spicy
mutton gravy

SPECIAL RICE

53.TAMARIND RICE .......cccoccvniinniinnns 5.99
rice mixed with tempered tamarind sauce
54.LEMON RICE .........coovvviiiniiiiinnn. 5.99
rice mixed with tempered lemon sauce
55.CURD RICE .....cccooeeiiiiiiiinnnnnninn, 5.99
tempered curd mixed with mashed rice
56.BISI BELA BATH ......cccvviiiinniinnns 5.99

rice cooked with lentil, vegetable &
spicy masala

57 .PONGAL
rice cooked with lentil & seasoned
with ginger, cashew, jeera & black pepper

HYDERBADI DUM BIRYANI

58.VEG BIRYANI .........ccoovviiinniiniinnn. 6.99
basmathi rice cooked with spicy mix
vegetable

59.CHICKEN BIRYANI .............ccoooee 7.99

basmati rice cooked with spicy
boneless chicken

60.MUTTON BIRYANI ........cccooeeeeninnn 8.99
basmati rice cooked with spicy mutton

MINI MEAL
61.VEGETARIAN ......cooovviiiniiiniiinnnnnns 7.25
2 veggie curry, rice, chapathi, raitha
62.NON-VEGETARIAN
2 non-veg curry, rice, chapathi, raitha
63.KID'S MEAL .....oooeviiiiiiiiiieeeeeninn, 5.99
mini cheese dosa, fries, pastry

MINI TIFFIN
64.PONGAL, UTTAPPAM, MEDU VADA 7.99
65.MINI DOSA, IDLY, MEDU VADA .. 7.99

INDO CHINESE
served with fried rice, spring roll, sauce
66.VEG COMBO
67.NON-VEG COMBO ...........cooevennns 8.99

SERVICE AREA
CUPERTINO, CAMPBELL, LOS GATOS, MONTE SERENO,

All sales become final when waiter
leaves your premises, please
check your order carefully.

All credit card orders, please
show your credit card and
valid |.D. upon delivery.

SANTA CLARA, SARATOGA, SAN JOSE (95110, 95117, 95128, 95129, 95130)
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LDEN PEACOCK

INDIAN RESTAURANT

3681 Deralta Bivd., Fremont

Open Daily except Tuesdays
Lunch: 11:30 a.m. to 230 p.m,, Dinner: 5:30 p.m. to 9:00 p.m.

Starters: From the Basmati Bowl:
1. Paneer Pakora............................couooriorvionvinveernieininnn, 4.95 30. Steamed Rice .. . 345
2. Vegetable Pakora.....................n. 4.95
3. Vegetable Samosas ... 495 31.2eera PuUllAo ..., 5.45
4. 'Vegetab[e Samosa with eholey . . 795 32.Peas Pullao.............................cooeeiioeioieeeeeeren. 545
5. Bombay Batata Vada..................... 495 33, Vegetable PUIIAO ... 545
6. Chicken Tikka Kabab (vhite meat only).......................... 11.95
7. Tandoori Chicken (Full)................ccc.ccoovvviiomevveiomrrrriserrrrn, 18.95
8. Tandoori Chicken (HAlf) ... 1195 Jrom the Bread Basket:
9. Lamb Seekh Kabab.........................ccecnen. 1295 34, TCandooVi NAGN...........................ioriorrriirrrirnn. 1.50
10. Tandoori M@ GEUl......... o 1895 35, TANAOOFI RO ... 1.50
36.GarlicNAAN ... 2.00
Vegetarian Entrees: 32.Dhania NAQn.........................iooeeiiorerioreerererre, 2.00
11. Choley Masala ... 7.95
12.Dal MakM@hi ..o 795 38.71ssorted Bread Basket ...................... 6.95
13. Shahi Paneer ......................ioveeiomivriveriinirs, 7.95
14. Mutter Paneer ... 7.95
15. Navrattan Korma... .795 Side Dishes:
16. AUOO GODNI.............cccooooooooovvviivviiiiieiiiiriiiiessicviiiisr 7.95 39. Vegetable RAta.............oororer. 4,95
17. 2eer@ GODbNi..........................c...cccccccccocooiiiiiiiiiiiiiiiiiie 7.95 40. pineapple Raita............ 4.95
18. Seasonal Vegetables.......................... 7.95
41. Fresh Garden Salad.................................. 4.95
Meat & Poultry: G2, PAPQACL...............c...cccooovviiimviviiiiiiiiiiiiiriieiiviieiieiieeirieesesre 1.50
19. Chicken TikkaMasala.................................
20. Chicken KOFMQ@.......................ccocoooomvvimeveimrerisrrisrri, . Chaat Corner:
21. CRICKEN DOPIAZA ... 95 43. DANIVAA...............o..ooo 6.95
22. ehl:cken Kadahi....' ...................................................................... 44. Batata Vada Choley 205
23. ChickenMakhani. ... ...................
24, Chicken Palak......ooooooooooo 45. Aaloo Tikki Choley Chaat.................... 7.95
25.Lamb Kadahi................iioeeriioervrrr,
26. Home Style Lamb Curry.... golden Desserts:
27. Lamb Rogan Josh ............................eicciaaecr : 46.Gaajar Halwa ..............................ciiiiinnnnnniiriennne 450
28. £LAMD BAUNGL ... : 47.GUIAD JAMUN ........................co..oooooeeeee 4.50
29. LAMD PAUAK ... : 48.RASMAlQi ... 450
All sales become final when waiter SERVICE AREA All credit card orders, please
leaves your premises, please FREMONT, MIPITAS, show your credit card and

check your order carefully. NEWARK valid |.D. upon delivery.
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Indian

JANAT

Indian Cuisine

“An unexpected trove of Indian delights”
San Jose Mercury News, Nov. 6, 1998

2211 TASMAN DR. SANTA CLARA

OPEN
Mon. - Sat. Lunch 11:00am - 3:00pm & Dinner 5:30 - 10:00pm
Closed on Sundays

APPETIZERS

Vegetarian

1. Vegetable Samosa Stuffed with spicy potatoes & peas (2) ..
2. Vegetable Pakora Mixed vegetable fritters
3. Assorted Vegetarian Hor D'Oeuvres Samosa, Pakoras & Papadum
4. Aloo Chaat Potatoes served with a sharp spicy dressing
5. Papadum Crispy spicy lentil wafers (2)
6. Bhalla Chaat Vegetables in spicy & lentil batter .
7. Papri Chaat Vegetables in fine wheat flour & spices

Non - Vegetarian
8. Chicken Pakora Chicken pieces coated with garbanzo batter
9. Chicken Chaat Shredded chicken salad, spiced with pomegranate
seed black salt & cumin

........... 3.99
10. Lamb Samosa Turnovers stuffed with spice ground lamb (2) ....ccceceevevvenne 3.99

11. Fish Pakora Cubes of Swordfish or Seabass coated with garbanzo batter ...... 4.99
12. Shami Kebab Prepared with egg, ginger, herbs & spices, deep fried and
served with mint ChULNEY  ......coiiiiiiiicic s 5.99
EXQUISITE CHICKEN CURRIES
Choice of entree with one Naan or rice, or port
18. Chicken Tikka Masala In mild tomato butter SauCe ........cccocovreevrieerirenenenes 11.99
19. Chicken Makhanwala Shredded tandori chicken in sauce of tomatoes,
butter & fenuIeek .......ccociiiiiiii s 9.99

20. Chicken Masala The classic chicken Curry
21. Chicken Pasanda Cooked in a mild cashew cream sauce
22. Chicken Korma Diced chicken flavored with Kashmiri herbs and
cooked with mild spices and cream
23. Chicken Sagwala Cooked in a spiced cream spinach sauce
24. Karahi Chicken Stir fried with bell peppers, onions & tomatoes
25. Chicken Vindaloo Chicken & potatoes in a hot spicy sauce
26. Chicken Keema Mughlai Minced chicken gently cooked with

ginger, tomatoes, fresh herbs and SPIiCes ........cccccviviiiiiiiiiniiiieiceceeces 9.99
27. Mughlai Chicken Akbari Diced chicken cooked with egg, nuts,

spices, fresh tomatoes & cream
28. Ginger Chicken Cooked with spices and ginger
29. Chicken Jalfrezi Boneless pieces of chicken sauteed in butter

and spices with tomatoes, onions and bell PEPPers .........ccccevevieeerieriieneiicnieces 9.99

GOSHT LAZIZ

Fragrant Tender Lamb Curries. Choice of entrees with one Naan, or rice or 2 poori
35. Gosht Vindaloo Lamb and potatoes in a hot spicy sauce ....10.99
36. Rogan Josh The classic Lamb Curry ....10.99
37. Lamb Pasanda Lamb in mild cashew cream sauce ....10.99
38. Karahi Gosht Stir fried with bell peppers, onions & tomatoes ....10.99
39. Keema Mattar Minced Lamb curry with green peas ....10.99
40. Saag Gosht Lamb cooked with spiced creamed spinach sauce ...10.99
41. Begum Bahar Layers of fine minced lamb cooked with onions,

9.99
9.99

herbs and spices topped with diced chicken ........cccccooveviiniinniincnece 10.99
SIDE DISHES

42, Raita Yogurt & CucCumbers ..........c.cccocooiviveiniieiniieiieeeneeeseeee e 1.99

43. Mixed Green Salad Lettuce, tomatoes & cuCUmbers ...........c.cceceeeeeeeieenenes 1.99

DELICIOUS MEATLESS SPECIALTIES

Choice of entree with one Naan, or rice, or 2 poori
50. Mattar Paneer Farmers cheese and peas in a spiced gravy ..
51. Began Bharta Baked eggplant with onions, tomatoes & spice:
52. Bhindi Masala Spiced Okra
53. Channa Masala Garbanzo beans in a special blend of spices
54. Daal Makhani Creamed lentils delicately spiced
55. Navratan Korma Vegetables, cheese & nuts in a cream sauce
56. Mushrooms Mattar Mushrooms & green peas in a spicy gravy
57. Saag Paneer Creamed spinach and farmers cheese
58. Malai Kofta Cheese & vegetable rounds in a mild cream sauce
59. Vegetable Masala Mixed vegetables in a dry spicy sauce
60. Aloo Gobi Cauliflower and potatoes cooked with herbs & spices

BIRIYANI

Savory rice dishes
66. Prawn Biriyani Saffron flavored Basmati rice with prawns
67. Chicken Biriyani Saffron Basmati rice with spiced chicken ...
68. Mugulai Biriyani Saffron rice with spiced lamb
69. Pillau Saffron Rice with garnish of peas (serves two)
70. Vegetable Biriyani Saffron rice with vegetables and nuts

TANDORI

From Mesquite Clay Ovens

Choice of entree with one Naan, or rice or 2 poori
76. Tandori Chicken 1/2 Chicken in yogurt, ginger & garlic
77. Chicken Tikka Kabab Chicken cubes marinated in spices
78. Booti Kabab Cubes of Lamb marinated in spices
79. Seekh Kabab Minced Lamb mixed with inions, herbs & spices
80. Tandori Prawns King Prawns served with rice
81. Chicken Seekh Kabab Chicken cubes marinated in spices
82. Tandori Mixed Grill One each of the above tandori specialties

served with Naan bread ..ot 14.99
SEAFOOD DELICACIES
Choice of entree with Naan, or rice or 2 poori
88. Prawn Bhuna Prawn in spicy gravy ...13.99

....14.50
....13.99
.13.99

89. Prawn Pepper Masala Prawns, green peppers, onions & spices
90. Fish Masala Fish cubes cooked in a spicy sauce

91. Goa Prawns Jumbo Prawns lightly cooked in coconut milk
92. Goa Fish Curry Swordfish cubes cooked in coconut milk .11.95
93. Prawn Vindaloo Jumbo Prawns and potatoes in spicy sauce .13.99

....12.99
....13.99
...14.99

94. Shrimp Masala Jumbo shrimps cooked in mild spices. Bengali style
95. Fish Korma Fish in mild cream sauce
96. Prawn Korma Prawns in mild cashew cream sauce

DESSERTS

102. Rasmalai Indian Cheese topped with saffron flavored milk sauce
103. Kheer Khas ............cccccccoiiiiiiiiicccs

104. Kulfi
105. Gulab Jaman ...

BEVERAGES

111. Lassi Yogurt drink served sweet or salt. Yogurt & cucumbers .
112. Mango Juice A nectar of alphonso mangoes
113. Mango Lassi
114. Indian Masala Tea
115. Coke, Diet Coke, Sprite, Mr. Pibb, Root Beer, Barq's, Lemonade

PARTY PLATTERS

500. Assorted Indian Hor D'Oeuvres Serves 8 - 10 people ..........c.cvevvereennnnne. 37.99

10 pcs. of Vegetable Samosa, 10 pcs. of Paneer Pakora, 10 pcs. of Mixed Pakoras,

5 pes. of Papadam, 3 pcs. of Onion Kulcha bread and condiments

501. Assorted Tandoori Hor D'Oeuvres Serves 8 - 10 people ...........cceeueneee. 47.99

10 pes. of Chicken Tikka Kabab, 5 pcs. of Seekh Kabab, 5 pcs. of Tandoori Prawns,

5 pes. of Booti Kabab, 4 pcs. of Garlic Naan and condiments.

502. Assorted Seafood Delicacies Serves 8-10 people ... ....78.00

10 pcs. of Fish Pakoras, 10 pcs. of Tandoori Prawns, 10 pcs. of Fish Tikka Kabab,

1 pcs. of Onion Kulcha bread, 5 pes. of Papadam and condiments

503. Assorted Freshly Baked Breads Serves 10 ........cccccovveniviiennecnceeniennen 15.99

2 pes of Nan, 2 pes. of Onion Kulcha, 2 pcs. of Aloo Paratha, 2 pcs. of Garlic Nan
More Party Platters Available in the Party Platter Section

SERVICE AREA
SUNNYVALE, SANTA CLARA,

All sales become final when waiter
leaves your premises, please
check your order carefully.

All credit card orders, please
show your credit card and
valid |.D. upon delivery.

SAN JOSE (95131, 95134), MILPITAS
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Guisine

2230 €L Camino Real, Santa Clara
Open Daily:
Lunch 11:30am - 3:00pm & Dinner 5.30 - 10:00pm

Appetizers
Served with Hot and Mild Chutney
Pakoras Fritters dipped in a mildly seasoned batter and deep fried

1. Assorted Vegetable Pakoras ..5.00
3. Onion Pakoras ...........c..c........ 4.50
5. Spinach Pakoras .....
148. Cauliflower Pakora ..
150. Egg Pakora .......
152. Rasa Vada

....4.00

7. Cut Mirch Chile pakora garmshed with seasoned onions
8. Methu Vada Four fried pastries made or Urad flour
9. Masal Vada Four fried pastries made of Split Pea flour ...

2. Hot Chili Pakoras ....
4. Potato Pakoras ...
6. Chicken Pakoras ...
149. Paneer Pakora ....
151. Fish Pakora .....

153. Andhra Gare

10. Vada Sambar Lentil soup with two deep fried lentil pastries ... .
11. Dahi Vada Methu Vada marinated in mildly spiced yogurt ................... 3.00

12. Plate Idli Steamed rice cake in four pieces served with chutneys
15. Vegetable Cutlet Two fried seasoned vegetable patties
16. Vegetable Samosa Two deep fried vegetable filled pastries
17. Lamb Samosa Two deep fried minced lamb pastries
19. Chilli Chicken Shredded boneless chicken sauteed with hot chilies

20. Papadum Two crisp wafers made of spicy lentil flour .........ccccoeeenens 1.00

Soups & Salads
26. Sambar Thick vegetable soup made with lentil ..........ccccoooviiiiiinnnns 3.50

27. Rasam Spicy clear vegetable soup with tamarind ....
28. Fresh Green Salad with house dressing
29. Kachumbar Salad Lettuce, tomatoes, cucumbers & onions with dressmg
154. Mulligatawny Indian National Soup (puree of lentils)

155. Tomato Soup

156. Fruit Salad Cut seasonal fruits ....

...3.50

3.95
3.50
...3.50

......................................................... 4.00

Tandoori Breads

35.Plain Nan ... 1.50
37. Kheema Nan ..3.00
39. Aloo Paratha ..2.50
157. Bhatura .2.25
159. Plain Parata ....................... 1.50

36. Garlic Nan ...
38. Kabuli Nan
41. Poories ...
158. Plain Roti .

160. Onion Kulcha ...

161. Methi Parata ....................... 2.50 162.Muli Parata ..................... 2.75
163. Paneer Parata ..................... 3.00 164. Assorted Bread Basket ........ 6.00
Side Orders
48. Raita Homestyle yogurt, onions, tomatoes & cucumbers ............ccc... 1.75
49. Plain Yogurt Homemade YOGUIt .......cccccceeirieinininieiciiirieieicicceeeenees 1.50
50. Rice Pilaf Saffron rice ........ccocooeiiieiiniiiniiiccncncceeeeeene 1.50
52.Y0QUIt RICE ..ot 3.00
165. Vegetable Pilav ...................4.50 166. Bissibelle Bath....................... 4.50

Dinners
Tandoori Entrees

72. Tandoori Vegetable Platter .................cccccoeiiviiiniiineiriceeeeeees 8.95
73. Tandoori Chicken Half 8.95
74. Chicken Shaslik (Tikka ) Kabab ... 11.95
75. Boti Kabab Boneless lamb in yogurt, herbs and spices ... .12.95
76. Seekh Kabab Lamb mixed with herbs and spices on skewers .12.95
77. Tandoori Prawns In herbs and pieces, cooked on skewers ... .16.95
78. Tandoori Mixed Grill A combination of Tandoori varieties ... 1495
79. Fish Tikka Fish cooked with yogurt, herbs and spices ... 1495
167. Peneer Tikka Cheese cubes marinated in herbs and spices ...9.95
Chicken €Entrees
85. Madras Chicken Curry Boneless chicken in mild spicy sauce ............. 9.95
86. Chicken Masala Boneless chicken in specially spiced sauce e 9.95
87. Chicken Tikka Masala Boneless chicken in yogurt, herbs & spices ... 10.95

88. Chicken Saag Boneless chicken in spinach & mild sauce ...................... 9.95
89. Chicken Vindaloo Chicken & potatoes in very hot & spicy sauce ..9.95
91. Chicken Makhani Boneless chicken in spicy mild butter sauce ... 10.95
92. Ginger Chicken Boneless chicken in a ginger sauce ..9.95

Lamb Entrees

98. Lamb Curry Boneless lamb in cashew nut sauce e 9.95
99. Kima Curry Minced lamb cooked with spices ................ e 9.95
100. Rogan Josh Boneless lamb cooked in a mild curry sauce .................. 11.95
101. Lamb Karai Boneless lamb cooked with tomatoes, onions and bell

PEPPET With SPICES ..viieiiieiiiieiiieieteete et 11.95
102. Lamb Pasanda Boneless lamb cooked in spicy milk butter sauce

With NULS & SPICES .viuieiiieiirieiiieeieet ettt 10.95
103. Lamb Saag Boneless lamb with spinach in mild sauce ...................... 10.95
104. Lamb Vindaloo Boneless lamb & potatoes in very spicy sauce ......... 10.95

Seafood Entrees

110. Fish Masala Whole fish in special Mayuri sauce ... 11.95
111. Andhra Fish Fry Stir fried fish with onions & tomatoes ... 12,95
112. Ginger Fish Cooked in ginger sauce ... 1295
113. Shrimp Masala Cooked in special Mayuxri sauce ... .12.95
114. Ginger Prawns Jumbo prawns cooked in ginger sauce ... . 13.95

‘Uegetarian Entrees

120. Aloo Mutter Green peas & potatoes in a spicy onions sauce
121. Aloo Gobi Cauliflower & potatoes in special sauce
122. Avial Assorted vegetables with coconut and yogurt mildly spiced .
123. Bengan Barta Oven roasted eggplant with spices
124. Bhindi Masala Okra sauteed in onions and tomatoes ....

125. Chana Masala Garbanzo beans with tomatoes, onions & spices  ......... 7.95
126. Dal Curry Lentils made with spinach & tomatoes
127. Dal Makhani Assortment of lentils with spices
128. Eggplant Curry Eggplant, onions & tomatoes in mild sauce .............. 8.95

129. Ginger Mushroom Masala Mushrooms in special ginger sauce .8.95
130. Malai Kofta Cheese patties cooked in creamy sauce ... 10.95
131. Mirch Ka Salan Mild chili cooked in spicy tamarind sauce ... ...8.95
132. Mutter Paneer Green peas & homemade cheese in mild sauce ........... 9.95
133. Navratan Koorma Vegetables in a mildly spiced cream sauce ............ 9.95

134. Palak Paneer Spinach & homemade cheese cubes with spices
135. Paneer Masala Homemade cheese cubes sauteed with sauce ... .
136. Vegetable Korma Vegetables with a blend of yogurt, nuts & spices ....
137. Vegetable Masala Vegetable curry made with spicy sauce ........c........ 7.95

Biriyani Entrees

Desserts 143. Vegetable Biriyani Mixed vegetables cooked with basmati rice .......... 7.95

58. Gulab Jamun ........................ 2.00 59.Rasa Malai .... 144. Egg Biriyani Seasoned eggs cooked with basmati rice ..........ccccoeunnee 8.95
60. Gajar Halwa ..2.00 61. Rice Kheer . 145. Chicken Biriyani Chicken cooked with basmati rice .......c..cccocccereuennee 9.95
62. Rasa Gulla .....3.00  63. Mango Kulfi 146. Lamb Biryani Lamb cooked with basmati rice ......... .10.95
66 Plsta Kulﬁ .................. 4.00 147. Shrimp Biriyani Shrimp cooked with basmati rice .. 12.95

SERVICE AREA
SUNNYVALE, SANTA CLARA,

All sales become final when waiter
leaves your premises, please
check your order carefully.

All credit card orders, please
show your credit card and
valid |.D. upon delivery.

CAMPBELL, CUPERTINO, SAN JOSE (95134)
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Bar & Indian Cuisine

3939 Rivermark Village, Santa Clara
Open Daily: from 11:00 a.m. to 3:00 p.m.
5:30p.m. to 10:00 p.m.

—

. Tomato Soup
. Daal Soup .
. Chicken SOUPp  ..cooiiiiiiiiie 4.95

w N

DESI CHINESE SOUPS
4. Hot & Sour Soup ..o 3.95
. Vegetarian Sweet Corn Soup .......ccccevenne 3.95

wn

VEGETARIAN APPETIZERS
. Vegetable Samosa stuffed with spiced
potatoes and peas (2) .......ccoeeiiiiiiiienns 3.95

(o)}

7. Vegetable Pakora mixed vegetable fritters  3.95
8. Onion Bhaji chopped onion dipped in gram

flour battered and deep fried .................... 3.95
9. Paneer Pakora farmer's cheese dipped in

gram flour and deep fried ..5.95
10. Pakora Hara Bhara farmer's cheese mixed

with vegetables ...........ccooiiiiii 4.95
11. Aloo Chaat potatoes served with sharp and

SPICY dressing  ...ocoeceeieiieiiiin 3.95
12. Assorted Vegetarian Hor D' Oeuvres samosas,

pakoras and papadum ..o, 6.95

NON-VEGETARIAN APPETIZERS

13. Chicken Pakora chicken pieces coated with

garbanzo batter ..o 5.95
14. Fish Pakora cubes of cod fish coated with
garbanzo batter .........cccccceciiiiiiiiiiiiins 6.95
15. Lamb Samosa turnovers stuffed with spiced
ground lamb RO 5.95
16. Shami Kabab fine minced lamb patties
prepared with egg, ginger and spices ....... 6.95

ROTI (breads)

17. Naan leavened bread ........cccccoceevieences 1.99
18. Onion Kulcha naan stuffed with onions
and SPICES  ...viiiiiiiiiiiiic 2.95

19. Garlic Naan naan with garlic & spices ....2.95
20. Kashmiri Naan nuts, raisins & cherries ...4.95
21. Keema Naan leavened bread bread stuffed

with minced lamb  .......cccccociiiiiiniiie 4.95
22. Parantha whole wheat bread buttered and

layered ... 2.99
23. Aloo Parantha whole wheat bread stuffed

with potatoes and peas ...........cccceeeeeine 2.95
24. Paneer Parantha whole wheat bread

stuffed with farmer's cheese ..........cc..cc.... 4.95

25. Poori or Bhatura deep fried bread (2)........3.95

26. Chappati pan fried whole wheat bread ..1.99

27. Assorted Breads onion kulcha, chappati and
aloo parantha ..o, 6.95

All sales become final when waiter
leaves your premises, please
check your order carefully.

DELICIOUS VEGETARIAN SPECIALTIES

28. Cheese Afghani farmer's cheese in spices
and dried NUtS ... 12.95

INSPICES i 12.95
30. Saag Paneer spinach, broccoli and farmer's

cheese in SPICES  ...ccevieiinieiiiiiiieniciee 11.95
31. Mattar Paneer farmer's cheese and peas in

a spiced gravy
32. Bhindi Masala spiced okra
33. Bhindi Bharva Masala okra with spices .11.95
34. Bangun Bharva Masala baby eggplant

stuffed with spices .........ccceeiiiiiiiiinns 11.95
35. Karela Bharva bitter melon with spices .11.95
36. Aloo Methi potatoes, fenugreek & spices 9.95
37. Channa Masala garbanzo beans in a special

blend of spices .......ccecviiininiiniiiiiiiin 9.95
38. Vegetable Masala mixed vegetables in dry

SPICY SAUCE  .oeviieiiieiiieiee e 9.95
39. Aloo Ghobi cauliflower and potatoes

cooked with herbs and spices ................... 9.95
40. Mushroom Mattar mushrooms and green

peas in a SpiCy gravy .......ccccceeieiiennen 9.95
41. Bangun Bhartha baked eggplant, onions

and tomatoes ..o 9.95

42. Daal Makhani lentils delicately spiced ....9.95
43. Navratan Korma vegetables, nuts and

cheese in a cream sauce ........cccoceeeveneene 11.95
44. Malai Kofta cheese and vegetables in a dry

SPICY SAUCE  .ooieviiiiiiiiieiiceec e 11.95
45. Koft-E-Kashmiri cheese vegetables,

kashmiri spices in white gravy ............... 14.95

EXQUISITE CHICKEN CURRIES
46. Chicken Tikka Masala chicken breast in a
mild tomato butter sauce

in a spicy cream sauce ..........cccoeeeeeeueennns 12.95
48. Chicken Masala the classic chicken curry 10.95
49. Karahi Chicken stir fried with bell peppers,

onions and SPICes ........cccoceeviiiiiiiiiiiinins 10.95
50. Chicken Vindaloo chicken and potato in a
hot spicy sauce .......ccccoevviiiiiiiiiiiiiinins 10.95

51. Ginger Chicken with spices & ginger ...10.95
52. Chicken Saagwala cooked in spiced,

creamed spinach sauce
53. Chicken Korma diced chicken flavored

with kashmiri herbs in mildly spiced sauce 13.95
54. Chicken-E-Mughlai diced chicken and egg

iN creamy saucCe .......cccoecevveviiiiiinieinninns 14.95
55. Chili Chicken chicken pieces in spices ..12.95

SERVICE AREA
SUNNYVALE, SANTA CLARA,

SAN JOSE (95134)

GOSHT LAZIZ (lamb)

56. Rogan Josh classic lamb curry —.............. 13.95
57. Gosht Vindaloo lamb and potatoes in a hot
SPICY CUTY o 13.95
58. Karahi Gosht stir fried with bell peppers,
onions and tomatoes .........c..cceceeeiiiinine 13.95
59. Shahi Gosht combination of lamb and
chicken in nuts and spices ..o 14.95
60. Saag Gosht lamb cooked with a spiced
creamy spinach sauce ..........ccccocceveeine 13.95

61. Lamb Pasanda diced lamb in a mild
cashew cream sauce

SAMUNDAR DELICACIES (seafood)
62. Prawn Bhuna prawns in spicy gravy ..... 15.95
63. Prawn Vindaloo jumbo prawns and potatoes

in hot SPICy CUITY oo 15.95
64. Fish Masala cubes of cod fish cooked in

SPICY gravy ...oocceiviiiiiiiiiiiiieicec e 13.95
65. Prawn Korma jumbo prawns in a mild

cashew cream sauce .........ccceceeeeereennne 15.95

66. Goa Fish Curry cubes of cod fish in
coconut gravy

TANDOORI SPECIALTIES (clay oven)
67. Chicken-E-Mezbaan marinated in spices 13.95
68. Tandoori Half Chicken chicken in yogurt,

ginger and garlic ........cccooiiiiiiiiiinin 10.95
69. Tandoori Full Chicken chicken in yogurt,

ginger and garlic ........cccooviiiiiiiiinin 17.95
70. Chicken Tikka Kabab cubes of chicken

breast marinated in spices ..........cc.cceceue 14.95
71. Boti-E-Kabab marinated in spices ......... 14.95
72. Fish Tikka Kabab cubes of cod marinated in

SPICES i 14.95
73. Lamb Seekh Kabab minced lamb mixed

with onions, herbs and spices ................ 14.95
74. Tandoori Prawns jumbo prawns marinated

N SPICES i 16.95

75.Mali Tikka Kabab ground chicken & spices 17.95
76. Tandoori Mixed Grill prawns, lamb & chicken  16.95
77. Hariali Kabab farmer's cheese & vegetables 12.95
78. Jalandhari Chop marinated lamb chops 16.95
79. Meki Paneer Tikka Kabab ...................... 17.95

BIRYANI (rice dishes)

80. Prawn Biryani saffron flavored basmati rice

with prawns ..., 14.95
81. Chicken Biryani saffron flavored basmati

rice with spiced chicken ...l 12.95
82. Mughlai Biryani saffron flavored basmati

rice with spiced lamb ...l 14.95
83. Vegetable Biryani saffron flavored basmati

rice with vegetables and nuts ................. 10.95

84. Mixed Biryani saffron flavored basmati rice
with lamb, chicken, prawns & vegetables 14.95
85. Pullao saffron flavored basmati rice with
a garnish of peas, cashew and raisins ........ 3.95

DESI CHINESE (Indian style Chinese

food)

86. Vegetarian Spring Rolls-2  .........cccceeis 3.95
87. Vegetarian Noodles ............c.ccceveiiienins 8.95
88. Gobhi Manchurian 9.95
89. Vegetarian Manchurian ...9.95
90. Chilli Cheese Fry .....cccoceviviiiiiiiiiinnns 10.95

SIDE DISHES

92. Mixed Green Salad ........cccccoevviviiiiennns 4.95
93.Raita o 2.95

All credit card orders, please
show your credit card and
valid |.D. upon delivery.
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S hiva's

INDIAN RESTAURANT & BAR

800 California St. #100, Mountain

Open Lunch: Mon - Fri  11:30 a.m. to 2:30 p.m.
Sat - Sun  Noon to 3:00 p.m.
Dinner: Sun - Thu 5:00 p.m. to 9:30 p.m.
Fri-Sat  5:00 p.m. to 10:00 p.m.

Appetizers

crispy fried turnovers with vegetables, herbs and spices
3. Bhalla Papri Chat
Delhi style potato cake stuffed with chick peas served
with whipped yogurt, tamarind and fresh mint dips

69. Prawn Shashlik

served with mesculun greens, lemon and asparagus

paneer, spinach, greens and potato cakes flavored with
fresh cilantro, ginger and spices

onion, tangy tamarind and mint chutneys

potato barrels stuffed with cauliflower, cashews, paneer
& vegetables, baked in tandoor, over sautéed vegetables

samosas, aloo tikki pieces and sami dil ruba

stir fried scallops flavored with fresh coconut, lime,
tomato and ginger, served with naan and papad

Soups and Salads
9. Mulligatawny Soup
5 lentil, curry leaves, mustard seeds, chillies, & lemon
11. Shiva's Royal Greens
cherry tomato, asparagus, mesculun greens, cucum-
ber, avocado, blue cheese and champagne vinaigrette
dressing

12. Shiva's Naan

13. Tandoori Naan
14. Garlic Naan ...
Indian leavened white flour bread with garlic and butter

air flipped paper thin bread baked on an inverted Indian wok
18. Poori
deep fried whole wheat puffed bread
19. Stuffed Kulcha ..
whole wheat bread stuffed with your choice of potatoes,
cauliflower, onion, chicken, cottage cheese or lamb

lacha parantha, stuffed potato kulcha and tandoori naan
95. Peshwari Naan
leavened white flour bread with dried fruit and nuts

2. Shahi Samosa ..o 5.95
.5.95
6. Crab Pattice ...........ccoccoevviiniiiniccecce 8.95
Goan crab cake, ginger, garlic, cilantro, with cocktail sauce

...12.95
sea prawns, onion, bell pepper and tomato, skewered and
88. Sami Dil Ruba ..o, 5.95
89. Aloo TikKi Chat...........ccoooviviriiiniiiie, 5.95

deep fried potato patties, peas, whipped yogurt, chopped

90. Dumpukht Bharawan Aloo ................cccceeeeee. 9.95

91. Veggie Platter...............cccoeveiniiennceniccene 9.95

92. Masala Scallops ...........cccoeveenercenniccnecinenees 8.95

........................................... 6.95

...................................... 7.95

93. Cream of Tomato..............c.ccooeviennienncine. 6.95
94. Chicken Zafrani Shorba...................c..cco. 7.95
Oven Fresh Hot Breads

.2.95
245
245

15. Tandoori Roti .........c.ccocoioiiiiniicice 245
whole wheat flat bread baked in tandoor

16. Lacha Parantha ... 3.45
layered whole wheat bread with butter, baked in tandoor
17. Rumali Roti ..o 3.95

................................................................. 3.45

.3.95

20. Assorted Bread Basket .............ccccecceienn 8.95

.3.45

From the Clay Oven (Tandoor Se)

Vegetarian Kebab

71. Veggie Grill
bell pepper, pineapple, mushroom, onion, cauliflower
and paneer-marinated, skewered and char-grilled
72. Tandoori Paneer Shashlik
cottage cheese, onion & bell pepper skewered & char-grilled

Chicken Kebab
73. Murg Kastoori Kebab
chicken breast, in marinade of cumin, fresh condiments,
saffron, yogurt coated with egg and roasted in tandoor
74. Murg Irani Kebab
tender barbecued boneless chicken pieces skewered
with onion, bell pepper, tomato and roasted in tandoor
75. Tandoori Chicken half 13.95.. .full 18.95
whole tender chicken marinated in sour cream, ginger,
garlic and frontier spice paste and roasted in tandoor
76. Reshmi Kebab ...
minced chicken with blend o
around a skewer and char-grilled in Tandoor
96. Malai Chicken Tikka ..
boneless pieces of tender tandoor-roasted chicken breast
marinated in mild spices, yogurt and cream

Lamb Kebab

26. Lamb Boti Kebab ... 16.95
tender lamb cubes, marinated in chef's special blend,
grilled in tandoor with a touch of fresh mint and butter
28. Rack of Lamb
Shiva's signature recipe of rack of lamb marinated in
yogurt and spices, roasted in tandoor
97. Gilafi Seekh Kebab ... 16.95
soft minced lamb crusted with onion, bell pepper, cilan-
tro and fresh mint with a touch of cinnamon

Seafood Kebab
29. Chef's Signature - Sea Bass Tikka ............. 19.95
sea bass tikka marinated in chef's marinade, char-grilled
78. Seafood Platter .21.95
sea bass, halibut and two pieces of plump sea prawns
marinated in a blend of citrus blend of lemon juice,
green cardamom and saffron-grilled golden
80. Tandoori Mix Grill ... 16.95
assortment of seekh kebab, chicken tikka, tandoori
prawn and lamb boti kebab
98. Tandoori Prawn...............ccccooviiiniennnnnne 19.95
eight juicy tiger prawns marinated with spiced
yogurt and pomegranate juice, roasted in tandoor

Shiva's Curry Fare
Chicken Curries
33. Butter Chicken
house specialty - tandoor grilled shredded chicken sim-
mered in rich tomato based creamy honey gravy
34. Chicken Tikka Masala .............c.cccccoeevennnns 16.95
in creamy tomato & onion gravy flambed with brandy
99. Chicken Tariwala ... 15.95
chicken cooked in our traditional home-style curry sauce
100. Goan Chicken Vindaloo....................cccoee. 15.95
chicken and potato stewed together in red-hot curry
Lamb Curries
37. Lamb Roganjosh
tender pieces of lamb flavored with cardamom, cloves
and kashmiri spices with a onions, ginger and garlic
101. Lamb Anari..........cccooevvviiiniiiiiciie 16.95
lightly spiced in pomegranate laced Hyderbadi masala
Seafood Curries

41. Chef's Signature Seafood Curry ............... 18.95
sea bass and prawn curry simmered in Madrasi curry
sauce, fresh coconut and curry leaves
102. Kadhai Prawns Masala...................coccooene 18.95
Succulent fresh prawns simmered in Madrasi curry
sauce, with coconut milk and curry leaves
103. Gangtok Prawn .............cccooevevvvnenicenne 18.95
prawns simmered in hot chili spicy sauce,
flavored with ginger and herbs

Shiva's Curry Fare
Vegetarian Curries

44. Chef's Signature - Shahi Paneer ............. 12.95
homemade cottage cheese cubes simmered in a creamy
tomato sauce, cashews and gravy
48. Palak Paneer ... 12.95
cubes of cottage cheese cooked in spinach and herb
puree tempered with cumin and garlic
49. Chef's Signature - Khatta Meetha Baingan 12.95
Shiva's signature entree: small tender eggplants stewed
in tomato gravy flavored with five spice blend
50. Chef's Signature - Bhindi-Doo-Piaza
fresh okra stir fried with diced onions and tomatoes
53. Aloo Dum Bhojpuri ... 11.95
dry fruit mix stuffed potato barrel simmered in rich
gravy, garnished with slivered almonds and cream
54. Pindi Chole ... 11.95
garbanzo beans cooked in Punjabi style, served with
onion and lemon
55. Shiva's Dal Makkhani ... 10.95
stewed lentil sauteed in butter and tomato sauce with
fresh herbs and spices, garnished with cilantro leaves
56. Dal Lakhnavi
garlic roasted lentil sauce slowly simmered overnight,
tempered with roasted garlic and spices
57. Gobi Mutter Masala ..o 11.95
cauliflower florets delicately cooked with dry fruits,
fresh tomato and onion sauce
104. Kadhai Paneer .................ccocociiviiiinnne 12.95
golden fried fresh paneer fingers stir-fried with fresh
tomatoes, bell peppers and onions
105. Malai Kofta.............ccccoooiiiniiinicicens 12.95
Spiced cheese and mixed vegetable dumplings simmered
in creamy saffron sauce

Shiva's Biryanis (Rice Delicacies)
all biryanis are served with raita

58. Pulao Rice .........ccccooveiiiiiiiiiiiiiiciciccceee 2.95
steamed basmati rice flavored with saffron, whole spices
and cardamom
59. Dum Chicken Biryani
aromatic basmati rice cooked with chicken and Indian
spices, dum style
60. Lamb Biryani Hyderabadi ..................... 16.95
basmati rice simmered in rose water scented with lamb
curry, flavored with saffron and cardamom
61. Mixed Vegetable Biryani
mixed vegetables and basmati rice cooked with whole
spices, flavored with saffron
106. Baingan Bhartha...................ccconnn. 12.95
tandoor-roasted eggplant seasoned with tomatoes,
onions, peas, herbs and lemon
107. Bharoni Shimla Mirch.............ccococconiinnns 11.95
roasted whole bell pepper stuffed with freshly chopped
vegetables and cooked in thick curry sauce
108. Mushroom Jalfrezi.............c.cccccovecinninne 11.95
button mushroom and seasonal fresh vegetables, stir
fried with garlic and fresh herbs

Accompaniments
62. Shiva's Raita ... 4.95
whipped yogurt with chopped onion, cucumber, tomato
and mint, dressed with roasted cumin and black salt
63. Masala Papad ..............ccoooviiiniiicn 495
paper thin lentil crepes roasted in tandoor
109. Peshawari Raita ..., 5.95
whipped yogurt with pecan, raisins and pineapple chunks

All sales become final when waiter SERVICE AREA
leaves your premises, please

check your order carefully.

All credit card orders, please
show your credit card and
valid |.D. upon delivery.

SUNNYVALE, CUPERTINO
SANTA CLARA, SAN JOSE (95134)
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Excellent review given by Palo Alto
Weekly. Aug. 8, 1997

=\ San Francisco Bay Area's highest rated
=2 & . . o
400 Valley Way — .. South and North Indian Cuisine
. . |4
Wilpitas Indian Cuisine
Open Daily NON-VEGETARIAN ENTREES
Buffet Lunch 11:00 am to 2:30 pm 33.CHICKEN CURRY boneless chicken in mild spicy sauce ... 1095
Full Service Dinner 5:30 pm to 10:00 pm 33A.GINGER CHICKEN .. 11.95
Full Bar, Banquet Facility Available 34.CHICKEN TIKKA MALASA in yogurt with herbs & spices .. .. 11.95
34A.CHICKEN 65 11.95
— _AliEbesredabGns, 35.CHICKEN SAAG in spinach with mild spices 1195
Riceimust|be orderediseparately 36.CHICKEN VINDALOO with potatoes in very spicy sauce .. 1195
VEGETARIAN APPETIZERS 37.CHICKEN MAKHANI in spicy mild‘butler sauce : ... 11.95
Served with Hot & Mild Sauce 37A.CHICKEN KOORMA bonelAess ghlcken with yogurt, nuts & spices ........ 10.95
1.PAKORAS choose spinach, onion, potato, eggplant or chili (hot or mild) ........3.50  38.LAMB CURRY boneless lamb in mild sauce 1295

....12.95
....12.95
....12.95
....12.95
.12.95
....12.95
....13.95
....13.95
....13.95
..13.95

2.VEGETABLE PAKORA COMBO .....ooooooovoooroororreeeeesseeeeeeeeseesssnns 450  39.LAMB SAAG cooked in spinach with mild spices
3.VEGETABLE SAMOSA two crisp patties stuffed w/ potatoes & green peas ..2.75  40.LAMB KARAI with tomatoes, onions & bell peppers in special sauce
4.MASALA VADA four deep fried pastries made with split pea flour ... 41.LAMB VINDALOO with potatoes in very spicy sauce
5.CUT MIRCH chili pakora garnished with spiced onions 42.LAMB PASADA in mild creamy sauce with nuts -
42A.LAMB MASALA boneless lamb in specially spiced sauce

NON-VEGETARIAN APPETIZERS 43. KHIMA MUTTER minced lamb with spices

Served with Hot & Mild Sauce 44.FISH MASALA in spicy sauce

44A.GINGER FISH OR PRAWNS
350  45.PRAWN PEPPER MASALA jumbo prawns in spicy sauce
7.95 46.PRAWN VINDALOO with potatoes in very spicy sauce

BIRIYANI ENTREES

All cooked with Basmati rice and served a la carte with curry sauce & raita

6.CHICKEN PAKORA
7.LAMB SAMOSA two crisp patties stuffed with ground lamb
8.CHILI CHICKEN diced chicken sauteed with hot chilies
9.ASSORTED TANDOORI COMBO PLATTER

SOUPS & SALADS 47.VEGETABLE BIRIYANI  ..... 10.95 49.CHICKEN BIRTYANI .. 11.95
10.SAMBAR thick lentil mixed vegetable soup 48.LAMB BIRIYANI ................... 12.95 50.PRAWN BIRIYANI ....13.95
11.FRESH GREEN SALAD with house dressing
12.RAITA homemade yogurt with onions, tomatoes & cucumbers SOUTH INDIAN SPECIALTIES
13.PAPADAM two spiced crispy lentil wafers Dosas are crepes made with lentil flour stuffed with vegetable curry, served

with sambar and both hot & mild sauces
TANDOORI 51.IDLI SAMBAR lentil soup with steamed rice dumplings (4 pcs) .c.coveereeereennes 4.95
14.TANDOORI CHICKEN 1/2 chicken in yogurt, herbs & spices  .................... 10.95 52.IDLI & VADA SAMBAR (1 pc of each) .....ccccouoeueuviicininccirccines 3.95
15.TANDOORI CHICKEN TIKKA KABAB boneless chicken marinated 53.VADA SAMBAR (2 pcs) lentil soup with deep fried lentil doughnuts . ..3.95
in yogurt, herbs & SPICes ......c.cccooiiiiiiiiiiiiiicc e 11.95 54.PLAIN DOSA made from fermented lentil & rice flour ...4.00
16.TANDOORI BOTI DABAB boneless lamb marinated in yogurt, 55.MASALA DOSA stuffed with vegetable CUIry .........ccccooeecuvnicnnicenicenae 5.95
herbs & SPICES  ...c.cuiiiiiiiiiciiiccccc 12.95 56.MOONG MASALA DOSA made from moong bean flour stuffed
17.TANDOORI SEEKH KABAB ground lamb mixed with herbs & spices with vegetable CUITY  .......cooiiiiiiiiiiiiii 5.95
then cooked 0N SKEWETS  ........cciiiiiiiiiiiiiiiic 12.95 57.RAVA MASALA DOSA cream of wheat & rice flour crepe stuffed
18. TANDOORI FISH TIKKA filet of fish marinated in special spices With VeZetable CUITY  ..ooiiiiiiiiieiciceeic et 6.00
& herbs cooked 0n SKEWETS  ......cccooveiiiiiciiiiiiiiiiiciccne . 15 58.UTAPPAM thick pancake with onions & chilies ..........ccccccovviiiiiiiiine 6.95
19.TANDOORI MIXED GRILL combo of tandoori dishes 59.SURAJ SOUTH INDIAN COMBO masala dosa with 1 idli, 1 urad
20.TANDOORI PRAWNS jumbo prawns marinated in special spices vada & SAMDAr ... 7.95
& herbs cooked 0N SKEWETS  .....c.ccvuiiuiiiiiiiiiccccccccc s 15.95 SIDE ORDERS AND BREAD
VEGETARIAN ENTREES 60.PARATHA ......... ..1.50 65.NAN

..2.75 66.GARLIC NAN

..995 61.GOBI PARATHA

1095 62.ALOO PARATHA . ..2.75  67.KIMA NAN

1095 63.RICE PILAV ..1.50  68.KABULI NAN 2.
10.95 64.POORIES ........ccooovviiriine 1.50 69.0NION KULCHA ................... 2.75

10.95 70.POTATO SABJI with 2 Poories...6.25

1095 71.CHOLE BHATURA...6.25

...10.95 DESSERTS
1095 75 GULAB JAMUN
1095 73 RICE KHEER

21.DAL MAKHANI or CURRY lentils in creamy sauce or curry sauce
22.ALOO GOBI potatoes & cauliflower in special spices
23.EGG CURRY two eggs in onions, tomatoes & spices
24.MUSHROOM MUTTER sauteed with peas in special sauce
25.MUTTER PANEER green peas & homemade cheese .
26.SAG PANNER spinach & homemade cheese with spices
27.CHANA MASALA garbanzo beans with tomatoes, onions & spices
28.BENGAN BERTHA baked eggplant, onions, tomatoes & mild spices
29.ALOO MUTTER peas & potato CUITY .....c.ccerverevereereeeneereeeneenenes
30.MALAI KOFTA vegetables & cheese patties in creamy sauce .10.95 74.RAS MALAI ..
31.NAVRATAN KOORMA assorted vegetables & nuts in mild creamy sauce ....10.95 74A.CARROT HALVA
32.BHINDI MASALA okra with tomatoes, onions & Spices .......c.cccccevereeruennes 10.95

79.PANEER MAKHANI homemade cheese cubes in mildly creamy sauce  ......10.95 ] BEVERAGES

80.EGGPLANT CURRY With mild SPICeS .ovvrrrreerrrrsssorrrrrssron 10,95 TSLASSISWECL OF SAIY coooooiooereer 2.50

81.VEGETABLE MASALA mixed vegetables cooked with spices 10.95  76.MANGOLASSI . — - SSS—— 2.50

82.KADDU KA SALAM opo squash in spicy tamarind sauce —........ 1095  TTMANGO SHAKE  .......oooiiiiiicrrecrssrsssnsse e 2.50

$3.MIRCHI KA SALAN mild chilies cooked in spicy tamarind sauce 1095 T8MANGO 0or ORANGE JUICE oot 2.50
78A.INDIAN BEER Taj Mahal or Flying Horse ........cccccoeoiiiininncnne. (large) 7.00

SERVICE AREA

All sales become final when waiter ALVISO, FREMONT, MIPITAS, NEWARK,

leaves your premises, please
check your order carefully.

All credit card orders, please
show your credit card and
valid |.D. upon delivery.

SAN JOSE (ZIP CODES 95110, 95112, 95113, 95116, 95126, 95134, 95122, 95125,
95127, 95131, 95132, 95133)
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Sitara

3590 Homestead Rd., Santa Clara

Open Monday - Friday: 11:00 a.m. to 2:30 p.m., 5:00 p.m. - 10:00 p.m.
Saturday - Sunday: 11:00 a.m. to 3:00 p.m., 5:30 p.m. - 10:00 p.m.

Appetizers

1. Vegetable Samosa All time favorite from
India. A pastry shell stuffed with peas,
potatoes & herbs, with mint & tamarind

SAUCE ..vviiieiiiiieii et 3.50
2. Aloo Tikki deep fried potato patties
cooked with herbs and spices.............. 3.50

3. Vegetable Cutlet deep fried mixed

vegetable patties with herbs and spices 3.50
4. Medu Vada 2 pieces of deep fried lentil

dumpling, with sambhar & coconut

chutney............cooo 4.95
5. Idly 2 pieces of steamed rice and lentil

cakes,with sambhar & coconut chutney 3.50
6. Vegetable Spring Rolls Lightly spiced

mix vegetables wrapped in thin flour

WIAPPETS .ovviiiiiieiieiie e 4.95
7. Baby Corn Pepper Salt batter fried corn

tossed with a black pepper sauce and

ONIONS ...ttt 4.00
8. Lasuni Gobi marinated cauliflower

florets tossed with special garlic

flavored tomato sauce........................ 4.50
9. Mixed Vegetable Pakodas tempura

batter fried marinated vegetables

flavored with spices, ginger, garlic....... 5.00
10. Gobi Manchurian marinated

cauliflower tossed with garlic, ginger,

green onion in a Chinese Style

Manchurian sauce...............coceevenennnn. 4.50
11. Paneer Pakoda tempura batter fried
home made cottage cheese ................. 4.50

12. Chicken Pakodas Indian version of
chicken tenders with special Indian
SPICES...uiviiiii 5.50

13. Amritsari Fish Pakodas delicately
marinated fish cubes, batter fried in
gram flour ... 6.00

14. Mangalorean Chili Chicken a long
time favorite South Indian Style chili
chicken ... 6.00

15. Chicken 65 marinated chicken cubes,
curry leaves, garlic and ginger sautéed
to perfection................oo 5.50

16. Konkan Shrimp marinated shrimp
tossed with mustard seeds, curry leaf,
ginger, garlic and konkan blend spices
with coconut milk ................... 7.99

Soups

17. Madras Rasam aromatic clear tomato
soup flavored with pepper corn, cilantro

and ginger .............ooooiiiiiiiiii 3.00
18. Mulligatawny delicately flavored lentil 3.00
19. Tomato Soup with Indian spices ....... 3.00
20. Hot n' Sour vegetable or chicken....... 3.00

All sales become final when waiter
leaves your premises, please
check your order carefully.

Chatpata Chaat

21. Bombay Bhel a favorite street snack

from Bombay made with rice puff and

SPICES . .eiiiieiiii e 4.00
22. Aloo Papdi Chaat marinated potato

cubes laced with crispy wafers, spices

and yogurt............coooi 4.00
23. Ragada Patties flavored potato patties

with chick pea sauce and gram flour

CIISPIeS....viiiii 4.00
24. Samosa Chaat a delicately combination

of Samosa and chick pea sauce with

onions, tomatoes and spices ............... 4.50
25. Dahi Vada a favorite snack made with
lentil donut and spice yogurt .............. 4.00

26. Paneer Tikka Roll marinated homemade
cottage cheese wrap with sautéed
vegetables.................o 4.00

27. Chicken Tikka Roll marinated chicken
cooked in clay oven with sautéed
vegetables in a wrap......................L 4.00

Accompaniments
28. Mango Chutney
29. Lemon Pickle
30. Raita ..ooovivviiiiiii
31. Tandoori Papad
32. Kerala Papad
33. Indian Salad

Tandoor Se
all entrees come with rice or naan
Add $4 for Thali Dinner
(One entrée, 3 veg of the day, naan,
sambhar, papad, rice and dessert of the day)
34. Tandoori Chicken the "king of kebab"
tandoori chicken is the best known
Indian delicacy and the tastiest way to
barbecue chicken ...................... 9.99
35. Chicken Tikka Kebab chunks of chicken
marinated in yogurt, herbs and spices.. 9.99
36. Hariyali Chicken Kebab chicken
marinated with cilantro, mint and
herbs cooked in clay oven ................. 9.99
37. Sheek Kebab fresh ground lamb with
cumin, coriander, mint and cilantro
grilled in tandoor. An Avadh specialty .10.99
38. Tandoori Prawns chunks of chicken
marinated in yogurt, herbs and spices.14.99
39. Tandoori Mix Grill an assortment of

kebabs .......cocoiiiiiii 11.99
40. Paneer Tikka marinated home made
cottage cooked in tandoor .................. 9.99

SERVICE AREA
SUNNYVALE, SANTA CLARA,

SAN JOSE (95131, 95134), MILPITAS

Dosa Garam Garam
41. Masala Dosa paper thin rice crepe stuffed
with spiced potatoes and peas, with coconut

chutney and sambhar............................ 5.99
42. Mysore Masala Dosa spicy masala dosa5.99
43. Spinach Dosa ............cccoooiiii. 5.99
44. Rava Masala Dosa ..7.99
45. Plain Dosa ... 5.99
46. Kid's Dosa & Idly ..........ccccccoiiiiiii. 3.50

47. Onion & Chili Uthapam a savory
pancake with toppings of onion & chili 5.99
48. Vegetable Uthapam a savory pancake
with vegetable toppings ...................... 5.99

Subzi Mandi
all entrees come with rice or naan
Add $4 for Thali Dinner
(One entrée, 3 veg of the day, naan,
sambhar, papad, rice and dessert of the day)
49. Tadka Dal yellow lentils with a
tempering of cumin, garlic & asafetida . 8.99
50. Dal Makhani black lentils simmered
with cream, tomatoes & spices............ 8.99
51. Chana Masala garbanzo beans
simmered with home ground spices ....
52. Malai Kofta vegetable and cheese
dumplings served in a mild cashew
and almond sauce. A Gujarati favorite . 8.99
53. Saag Paneer cumin & garlic spiced

8.99

spinach leaves with cottage cheese....... 8.99
54. Kadai Paneer cottage cheese with bell

peppers & home ground spices............ 8.99
55. Shahi Paneer cottage cheese cooked

in aromatic creamy sauce ................... 8.99

56. Paneer Tikka Masala marinated cottage
cheese cooked in an aromatic tomato

CTEAIM SAUCE ...veneninineneneeinenenenaanenens 8.99
57. Subzi Saag Malai mix vegetables

cooked with aromatic spinach ............. 8.99
58. Methi Malai Mutter fenugreek leaves,

green peas in chef's special sauce ........ 8.99

59. Bhindi Do Pyaza okra stir fried with

onions, tomatoes, bell peppers, spices

and ginger ... 8.99
60. Baingan Bhartha minced eggplant

cooked with tomatoes, onions, ginger,

garlic and spices ..................... 8.99
61. Baingan Masala eggplant cooked in

an aromatic fennel based tomato sauce. 8.99
62. Aloo Gobi potatoes and cauliflower

cooked with onions and tomatoes ....... 8.99
63. Jeera Aloo potatoes tossed with cumin,
cilantro and spices....................oee 8.99

64. Navratan Korma market fresh
vegetables gently simmered with
aromatic onion creamy gravy ............. 8.99
65. Mutter Paneer an aromatic preparation
of green peas and cottage cheese in a
tomato cream sauce .......................... 8.99
66. Vegetable Chettinad garden fresh
vegetables cooked in roasted coconut

and coriander sauce........................... 8.99
67. Vegetable Vindaloo mix vegetable
cooked in a spicy tomato sauce ........... 8.99

All credit card orders, please
show your credit card and
valid |.D. upon delivery.
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Chicken Specialty
all entrees come with rice or naan
Add $4 for Thali Dinner
(One entrée, 3 veg of the day, naan,
sambhar, papad, rice and dessert of the day)

68. Chicken Makhani our signature recipe,

tandoori chicken cooked in a creamy

tomato SaUCEe .......c.vviviiiiiiiiiies 9.99
69. Chicken Tikka Masala an all time favorite

from Punjab, breast of chicken broiled in

Tandoori oven and then cooked in a

tomato curry sauce...............o.ooiinnl 9.99
70. Chicken Korma chicken cooked in a

mildly spiced curried creamy onion

sauce with a dash of saffron. Mughal

favorite .......ooooiiiiiii 9.99
71. Kadai Chicken chicken cooked with

bell peppers, sun ripened tomato and

onions tempered with chillies and

ground SPiCes .............cccooeiiiiiiiiiiniii. 9.99
72. Chicken Vindaloo chicken cooked with

freshly crushed tomatoes, spicy red

chilies, vinegar and potato and flavored

with curry leaves and spices. A Goan

delicacy .......cooooviiiiiiiiii 9.99
73. Chicken Pepper Fry the "deviled
chicken" in black peppercorn sauce...... 9.99

74. Chicken Madras chicken chunks cooked
in a hot coconut curry, red chili and
mustard seeds .........ccocoiiiiiiiiiiiiinn. 9.99

75. Chicken Chettinad chicken cooked in a
tangy coconut stew flavored with
ginger and curry leaves. From the coast

of Kerala.............coooooi 9.99
76. Chicken Curry a traditional chicken
e 9.99

77. Chicken Tikka Saag boneless chicken
tikka cooked with aromatic spinach ..... 9.99

Lamb Specialty

all entrees come with rice or naan
Add $4 for Thali Dinner
(One entrée, 3 veg of the day, naan,
sambhar, papad, rice and dessert of the day)

78. Kashmiri Rogan Josh Lamb/Goat a

traditional curry with tomatoes and

spices from Kashmir......................... 10.99
79. Lamb Dhansak an authentic Parsi

preparation of lamb with vegetables

and lentils.................. 10.99
80. Lamb Chili Fry stir fried lamb with

peppercorn, curry leaf & star anise

SPICe MIX ...iviveiiiiiiiii 10.99
81. Lamb Tikka Masala cubes of lamb
cooked in a creamy tomato sauce ....... 10.99

82. Lamb Korma lamb cooked in a creamy
onion sauce. From the Moghul
Emperor's table.............cco.oooei 10.99
83. Kadai Lamb lamb cooked with bell
peppers, onions, tomatoes, ginger and

5 SPICeS ...t 10.99
84. Lamb Saag an aromatic preparation
of lamb with creamed spinach ........... 10.99

Seafood Specialty
all entrees come with rice or naan
Add $4 for Thali Dinner
(One entrée, 3 veg of the day, naan,
sambhar, papad, rice and dessert of the day)
85. Kerala Fish Curry fish cooked in an aromatic curry flavored with ginger, mustard seeds,

tamarind and curry leaves ... 11.99
86. Fish Moilee an authentic fish curry with tomatoes, vinegar, green chili, turmeric and

COCONUE MK . e e e 11.99
87. Fish Vindaloo a Goan fish preparation with spicy red chilies, vinegar, potatoes, ginger,

garlic and corfander ... 11.99
88. Masala Fried Fish fish fillet shallow fried with Indian spice rub .......................... 11.99

89. Mangalorean Shrimp Curry a shrimp stew with mustard seed, coriander, ginger,
onions, tamarind and coconut MilK ... .. ...

90. Shrimp Pepper Fry stir fried shrimp with peppercorns, ginger and curry leaves .. .

91. Shrimp Saag an aromatic preparation of shrimp with creamed spinach........................

92. Shrimp Tikka Masala a favorite shrimp delicacy in India with spiced creamy tomato sauce ..11.99

93. Shrimp Chettinad an authentic shrimp preparation with roasted coconut and spices ..... 11.99

94. Shrimp Madras a popular preparation of shrimp from Southern India coast................. 11.99
95. Shrimp Masaledhar shrimp tossed with bell pepper, onion, tomatoes, ginger, garlic
ANA SPICES ... et 11.99

Rice Specialty

Biriyani

layered saffron basmati rice and curried lamb / chicken / egg / shrimp / vegetables stew
96. Vegetable Biriyani 8.99  97. Tamarind Rice ................................ 4.99
98. Egg Rice .............. ...8.99  99. Curd Biriyani ....
100. Chicken Biriyani............................. 9.99  101. Jeera Pulao
102. Lamb Biriyani............................... 10.99  103. Lemon Rice ..........cccooviiiiiiiiinn. 4.99
104. Goat Biriyani....................ooo 10.99  105. Tomato Rice.............o.ooeiiiiinnn. 4.99
106. Fish Biriyani.............ccooooiiii. 11.99  107. Basmati Rice .................ooooiinn, 1.50
108. Shrimp Biriyani............................ 12.99  109. Veg Pulao

110. Dal Kichidi basmati rice cooked with yellow lentils. A staple diet in India ................... .

Naan

111. Tandoori Naan leavened bread baked in the tandoor ..............ccccooiiiiiiiiiiiinns. 1.50
112. Tandoori Roti whole wheat baked in the tandoor ..................cocoiiiiiiiiiiiiiiiin, 1.50
113. Onion Kulcha naan stuffed with onion and cilantro ................ccooiiiiiiiiiiiininnn. 1.99
114. Garlic Naan naan topped with garlic and cilantro ...................c.. 1.99
115. Rosemary & Olive Oil Naan naan topped with rosemary and olive oil ....................... 1.99
116. Kabuli Naan naan stuffed with nuts, raisins and paneer ....................................... 1.99
117. Kheema Naan naan stuffed with minced lamb meat................ccoooviiiiiiiiiiiiiiiiinins 1.99
118. Broccoli & Cheese Paratha whole wheat bread stuffed with broccoli and cheese .

119. Chapati (2 pcs.) thin whole wheat bread cooked on griddle ..............................L 1.99
120. Malabar Paratha traditional kerala paratha made with flour................................... 1.99
121. Lacha Paratha layered flaky whole wheat bread ....................cccoo, 1.99
122. Aloo Paratha whole wheat bread stuffed with spiced potatoes ...........................ll 1.99
123. Assorted Bread Basket combination of naan, onion kulcha & garlic naan..................... 4.99

Desi Chinese

124. Vegetable Manchurian ................oooiiiiiiiiiiiiiiii 8.99
125, CRIlE PANEET ..ttt e e 8.99
126. Eggplant Hot Garlic Sauce ... 8.99
127, Chili GODI e 8.99
128, Chili CRICKEI « .ottt e et e 9.99
129. Chicken ManChUTIam. ... .....iuit e e e 9.99

130. Ginger Garlic Chicken..

131. Chicken Sweet Chili .... 9.99
132. Chili Fish / Prawn ..... ...11.99
133. Prawn ManChulian ........ouiui e 10.99
134. Fried Rice or Chow Mein (Vegetable/Chicken/Prawns) ..................ccooooiiiiiin... 9.99

SERVICE AREA
SUNNYVALE, SANTA CLARA,

All sales become final when waiter
leaves your premises, please
check your order carefully.

All credit card orders, please
show your credit card and
valid |.D. upon delivery.

SAN JOSE (95131, 95134), MILPITAS




