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Voted “Best Greek Restaurant 2009
- SF Gate (SF Chronicle)

Vegetarian Mezés
1. Spanakopita Filo stuffed with spinach, feta, and herbs 9.00
3. Kefalograviera Saganaki Pan seared cheese, drizzled with lemon 8.00
5. Tzatziki or Melitzanosalata or Tarama Spread 5.00
5A. Greek Spread Pikilia Dolma, taramosalata, tzatziki
and melitzanosalata with pita 14.00
6. Dolmathes Stuffed grape leaves 7.00
8. Gigantes White beans baked in tomatoes and herbs 8.00
9. Pantzaria Me Skordalia Beets with garlic spread 8.50
11. Kolokithokeftedes Zucchini potato cakes 10.00
85. Melitzana Half grilled eggplant stuffed with vegetables and feta 9.00
86. Lahanika Psita Grilled mixed vegetables served with garlic spread 8.00
14. Horiatiki Village salad with tomatoes, cucumbers, green pepper,
red onion, olives & feta 8.00
15. Maroulosalata Romaine lettuce, cucumbers, dill, green onions,
with house dressing 7.00
71. Fasolakia String beans, baked in olive oil, tomatoes, onions and herbs
(served at room temperature) 8.00
88. Horta Dandelion greens drizzled with olive oil and feta 8.00
96. ManitarialLemonata Mushrooms sautéed with garlic and lemon 5.00

Soupes
21. Avgolemono Traditional egg-lemon soup with chicken, broth & rice 7.00
22. Fakes Lentils with carrots, onions, celery and garlic 7.00

Seafood Mezes
30. Garides Souvlaki Grilled shrimps on skewers with lemon & herbs 12.00
31. Octapodi Psito Marinated grilled octopus 12.00
33. Mythia Mussels stewed in a creamy sauce with ouzo and herbs 12.00
35. Calamarakia Me Skordalia Breaded fried calamari
served with lemon and garlic spread 9.00
36. Marides Breaded fried smelts served with lemon and garlic spread 9.00
74. Garides with Ouzo Jumbo prawns pan seared in a creamy
ouzo, tomato sauce and dill 12.00
84. Bacaliaros Me Svordalia Dried cod, dipped in a creamy beer batter,
fried and served with garlic spread 9.00
90. Garides Saganaki Pan seared prawns smothered in tomatoes & feta 12.00
91. Lavraki Fresh imported Mediterranean Sea Bass served
with greens.
(please allow 30 minutes to prepare, Served Thursday, Friday and Saturday) 29.00

V4
M EZGS - A Taste of Greece

2373 Chestnut St. @ Divisadero

Open
Tue. - Thurs. 5:00 - 10:00pm, Fri. & Sat. 5:00 - 11:00pm, Sun. 5:00 - 10:00pm
(Lunch Delivery Available, 24 Hour Notice Requested)

Mezés is usually translated from Greek to English as “appetizers”, bus this translation does not do justice to the fundamental role Mezés plays
in Greek tradition. Mezés are served on small plates so the whole group can share and enjoy something as humble as a few olives, a small piece
of cheese all the way through platters laden with different dips, tiny skewers of grilled meat, deep-fried calamari, little tasty filo triangles,
and endless delightful treats. Most important Mezés captures the zest of life, gathering of friends and family, and the simple appreciation
of delicious food and wine. Mezés means to share, enjoy, and live life to the fullest!

Meat Mezes
43. Soutzoukakia Seasoned meatballs prepared in tomato herb sauce 10.00
44. Loukaniko Psito Seasoned grilled sausage with lemon 8.00
45. Souvlaki Choice of marinated chicken or pork skewers
served with lemon and roasted potatoes 14.00
46. Arnisia Paidakia Grilled lamb chops with lemon-oregano
marinade served with roasted potatoes 24.00

92. Befteki Grilled beef and pork patty stuffed with feta cheese & herbs 10.00

Desserts
55. Yiaourti me Meli Thick yogurt with Greek honey & walnuts  6.95
56. Rizogalo Traditional Greek rice pudding topped with cherry preserve 6.95
58. Baklava Layered with nuts and covered with syrup 6.95
59. Galaktobouriko Custard wrapped in filo with light cinnamon syrup 6.95

( N\

Daily Prix Fixe Menu
Minimum Order: 2 People

65. MENU A Includes items listed below...... Per Person 25.00
Greek Spread Pikilia Dolmas taramosalata, tzatziki & melitzanosalata with pita
Spanakotiropita Filo stuffed with spinach, feta and herbs
Horiatiki Village salad with tomatoes, cucumber, green pepper,
red onion, olives and feta
Souvlaki Choice of marinated chicken or pork skewers served
with lemon and roasted potatoes (or lamb chops add 5.00)
Choice of a Greek Pastry

66. MENU B Includes items listed below...... Per Person 39.00
Greek Spread Pikilia Dolmas, taramosalata, tzatziki & melitzanosalata with pita
Spanakotiropita Filo stuffed with spinach, feta and herbs
Kolokithokeftedes Zucchini potato cakes
Horiatiki Salad with tomatoes, cucumbers, green pepper, red onion, olives & feta
Soutzoukakia Seasoned meatballs prepared in tomato herb sauce
Arnisia Paidakia Grilled lamb chops with lemon-oregano marinade
and roasted potatoes
Choice of a Greek Pastry

67. MENU C Includes items listed below...... Per Person 49.00
Greek Spread Pikilia Dolmas, taramosalata, tzatziki & melitzanosalata with pita
Melitzana Imam Half grilled eggplant stuffed with vegetables & feta cheese
Kolokithokeftedes Zucchini potato cakes
Horiatiki Salad with tomatoes, cucumbers, green pepper, red onion, olives & feta
Calamarakia Me Skordalia Breaded fried calamari served with garlic spread
Pikilia Kreaton Combination of grilled meats and sausage
\_ Choice of a Greek Pastry )

SERVICE AREA

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

SAN FRANCISCO, DALY CITY,
SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

All credit card orders, please show your
credit card and valid 1.D. upon delivery.
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daKine's Island Plates
with rice & macaroni salad. Our BBQ meat
is marinated with a special family recipe
4808 Mission St. , MINI - REG.
69. BBG Chicken ........... 5.19......... 7.75
Boneless chicken thigh marinated
with our daKine's BBQ sauce

Open Daily
from 10:30 a.m. to 10:00 p-m. 70. BBQ Beef .................. 5.35......... 7.75
Slices of beef marinated in our sauce
71. BB@ Pork Chop ....... 5.35......... 7.75
72. BB@ Short-Ribs (Kal-bi)5.75 ........ 8.15
Mouth-watering short-ribs marinated
in our special BBQ sauce
73. Chicken Katsu or Cutlet5.19...... 7.75
daKine's Salads daKine's Grinds & Snacks Deep-fried seasoned boneless chicken
dressings: Ranch, Italian 27. French Fries® ..oooveeeooi, 1.75 complemented with our unique home
1. Gal'd(?n Fresh Salad ..................... ?.99 28. Spam Musubi 2 pes. 2.25 made katsu sauce (gravy for cutlet)
Romaine, tomatoes, cucumbers & onions . . 74. Chicken Katsu Curry 5.35........ 7.75
2.BLT Salad ..o, . 29. Chfcken Musubi ........ e 2 pes. 2.25 Breaded deep-fried seasoned boneless
2. ggg g:;:'kst:llaialad . 30. Chfcken Kat-su N{USI.lbl * 2 pcs. 2.25 chicken with our curry sauce
5 Chicken Katsu Salad R 31. Chicken Teriyaki Sticks* .......... 2.50 75, Chicken Curry ......... 5.35......... 7.75
32. Fried Corn Dogs 3.15 Boneless chicken thigh with potatoes,
daKine's Ohana Pak 2 Go 33. Fried Onion Rings 2.49 carrots and onions, only comes with rice.
with rice & macaroni salad 34. Fried Spring Rolls 3.15 76. Shrimp Curry ............. 575 8.25
6. Ohana Pak A ... serves 3-4 25.99  35. Popcorn Chicken* ................... 4.55 OLgl crispy deepl—fried shrimp
BBQ Chicken (6 pcs. . . with our special curry sauce
BBQQ Shortribs((SI;)cs?] 36. Fried Calamari ..o 455 o7 Spam & Eggs .......... 5.19......... 7.75
BBQ Beef (3 pcs.) 37. Volcano Chicken Wings* .......... 3.88 Spam and sunny side up eggs topped
7.0Ohana Pak B ............. serves 6-8 49.99 38. Fried Fish Balls ........................ 3.88 with furikake, one of Hawaii's favorites
BBQ Chicken (12 pcs.) 39. Pupu Platter (combo of ¥) ........ 11.25 78. Loco Moco ............... 5.19......... 7.75
BBQ Shortribs (6 pcs.) 88. Steamed Broccoli........................ 2.50 Delicious beef patties with sunny
BBQ Beef (6 pcs.) .
89. Kim Chee ..........coveeeeeeeeereeenn. 3.15 side up eggs and brown gravy
daKine's Burgers & Sandwiches 90. Miso Soup .................................... 1.25 79. Deep Fried Shrlmp <875 8.15

Our crispy deep-fried golden brown

served with our freshly made french fries 91. Mac Salad.............coooveiinniieinnnnn. 2.50 breaded shrimp
8. Hamburger .............cccceeeiiinn, 4.35 92.Rice........cccciiiiiiiiiiiiii 1.50  go. Mahi Mahi ............. 575, 8.15
9. Cheeseburger ............................. 4.65 Deep-fried golden brown breaded
10. Spamburger ...........cccccoceeenerens 4.55 Drinks mahi mahi fish with our tartar sauce
11. BB@ Hamburger ................. 4.65  65.COKE .....ccooevevveeieeeerieiieneenannnn . 81. Seafood/BB@ Combo —............... 9.95
12. BBG Cheescburger ................... 4.95  G6. Diet COKE ......o.ccovrrerrrerrrrirnrens crispy deep-fried shrimp, mahi mabhi,
87. Double Cheeseburger .................. 5:95 g7, SPIite .oocovoveeeeeeeeeeeeeeeeeeens . & a choice of BBQ chicken, beef or ribs
118. Bacon Cheeseburger ................. 5.50 82. BBQCombo ..............ceeiiiniinnn.n. 8.50
13. Teriyaki Beef Sandwich ........... 4.95 68. Bott{ed WALer oo A cogbination of BBQ chicken, beef
14. Teriyaki Chicken Sandwich ..... 4.95 93. Passion-Orange ...........ccooooovovnn: and short-ribs, perfect for meat lovers!
16. Hot DogonaBun ..................... 4.95 94. Pineapple-Orange.. 83. Kalua Pig ......c.cocovovverernerernnnnn, 8.99
17. Mahi Mahi Sandwich ...4.95 95. Guava-Orange................c.....oouunne. . Smoked shredded pork with
18. Chili Dog on a Bun ...4.95 96. Mango-Orange...................c......... . cabbage, Hawaiian style!
19. BLT Sandwich ......... ...4.99  97. Strawberry Orange 84.BeNto .....occovveeiiiieeiiieeiiee e 8.15
23. Add Beef Patty ........ . 1.25 98, Guava Nectar.................c.c.co....... Spam, BBQ chicken and BBQ beef,

rice flavored with furikake

24. Add 1 Strip of Bacon ... 1.00 -~
25. AJAEGE oo Lop OO Strawberry-Guava......... 85. Chili Dog Plate ......................... 7.75
26. Add Cheese .................ccoo......... 35 ig;" ;1‘k°;l’ass;l°_;‘.l"'“_ """"""""""" : Chunky beef chili with beans over
86. Extra Dressing, Gravy or Sauce.... .50 - Strawberry LILKoL.. Juicy ].umbo ?Ot dogs.
102. Pass-0O-GUAVA ............c..oeerrnnnnnn. . 109. Spicy Chicken Wings5.19......... 7.75
. s s ilikoi Deep fried seasoned wings
daKine's Saimin (noodles) 103. Lilikoi Iced Tea......................... . 110 If;mon P g s

40. Regular Saimin  ........................ . 104. Island Iced Tea..........................

41. Spam & Egg Saimin - 105. Tropical Iced Tea...................... hick h 11

42. BB@ Chicken Saimin 106.L Punch chicken with a special lemon sauce

43. BBQ Beef Saimin ........... . ufm nch ..., 111. Portuguese Sausage & Eggs ..... 775
107. Milk Tea ..............ccovvvvvviniinnnnnnns . Grilled Portuguese sausage with

44. Chicken Katsu Saimin ...5.
45. daKine's Saimin ....................... . 108. Thai Iced Tea . scrambled or sunny side up eggs

Lightly breaded deep fried boneless

All sales become final when waiter leaves your SERVICE AREA All credit card orders, please show your
premises, please check your order carefully. SAN FRANCISCO, DALY CITY, credit card and valid I.D. upon delivery.
SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO
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INDIA RESTAURANT

25 YERBA BUENA LANE

SALADS
1.SMOKED SWEET POTATO SALAD ..... 7.25
Tangy salad of smoked sweet potato & green
bengal grams with tamarind and yogurt
dressing in a samosa dough basket

APPETIZERS

2. ALOO PEAS SAMOSA
Crisp fried dumplings, stuffed with spiced
potatoes & peas

3. TAWA PANEER MANCHURIAN ......... 9.95
Stir fried crisp cottage cheese served over
flamed onion and bell pepper

4. DUCKTINKA KEBAB ..............couuun. 10.95
Pan fried duck breast skewers marinated in
yogurt and red chilies served with dill and
caper dipping sauce

5. ALLEPPEY STEAMED MUSSELS .... 11.25
Prince Edward Island mussels steamed with
coconut milk, tomato and ginger

6. MALABARI SHRIMPS ..................... 11.95
Stir-fried tiger shrimps flavored with black
pepper and star anise

7. AMBER MIXED GRILL .................... 16.95
Assortment of Seekh Kebab, Baluchi Tikka
& Grilled Shrimps

FROM TANDOOR

8. BALUCHI CHICKEN TIKKA ...........c...... 19.95
Boneless chicken leg flavored with the
northwest frontier spices

9. TANDOORI CHICKEN HALF
Tandoori masala marinated chicken on
bone roasted in tandoor

10.SEEKH KEBAB GILAFI
Ground minced lamb kebab crusted with
onion and bell peppers

11.LAMB CHOP "FRONTIER"
Amber's signature recipe of rack of lamb
marinated in yogurt & garam masala

12. TANDOOR GRILLED SHRIMPS ...... 23.95
Tiger shrimps reserved overnight in roasted
ginger, fennel and yogurt marinade

Sea bass cubes in pink, green, Sczhwan
and black peppercorns spiked yogurt marinade
14.PANEER TIKKA LAL MIRCH ........... 15.95
Cubes of cottage cheese steeped in red chili
spiked yogurt cheese marinade, grilled to
perfection
15.TANDOORI STUFFED ALOO
Scooped out potatoes stuffed with spiced
cottage cheese, mint and cashew nuts,
marinated in spiced yoghurt and chargrilled

13.FOUR-CHILI RUBBED FISH KEBAB 23.95

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

Open Monday - Friday
Lunch: 11:30am to 2:30pm
Saturday & Sunday
Lunch: 12:00 pm to 3:00pm
Sunday - Thursday
Dinner: 5:00pm to 10:0pm
Friday & Saturday
Dinner: 5:00 pm to 10:30pm

ACCOMPANIMENTS
16. TOASTED WALNUT AND SPINACH RAITA 4.95
17.PAPPAD ....ccoooiiiiiiiiiiiiiincicei 2.75

Paper-thin lentil crepes roasted in tandoor

TRADITIONAL INDIAN FARE

18.BUTTER CHICKEN ..........ccccoeeeen. 20.95

Our signature Amber recipe, shredded

tandoori chicken in rich tomato sauce
19.SINDHI MURG

Juicy morsels of chicken flavored with

fenugreek leaves and brown garlic
20. KASHMIRI ROGANJOSH ...21.95

a lamb delicacy from the Kashmir valley with

saffron, ginger & fennel seeds

21. TAWA SEA BASS.......cccccooviiiiiiiiiice 23.95
Sea bass cubes tossed with onion, tomato &
home ground spices

22. SHRIMP MOILEE.............cccccoiiiiinne 22.95
Tiger shrimps simmered in South Indian style

onion and coconut milk sauce

VEGETARIAN FARE
23.KADHAI PANEER .........coooviiiiiiiiinnnnnns 15.95
Cottage cheese batons with coarsely
crushed spices, stir fried with peppers,

onions and tomato

24 .SAUFIYANI BAINGAN ......cccoovviininiennen, 14.95
Eggplant in fennel and nigella seeds
spiced onion sauce

25.JAIPURI BHINDI .......ccccooviiiiiiiiiiennen, 14.95

Slivers of okra cooked with fennel seeds,
tomato & green mango

26. MUSHROOM AND BABY CORN TEEN SAAG14.95
Cumin & garlic spiced spinach, dill and
mustard greens with mushroom and
baby corn

27. SUBZ ELAICHI KORMA..............coooeennn. 14.95
Mixed vegetables in green cardamom

flavored cashew nut sauce

CONTEMPORARY INDIAN
28.SHALGAM NALLI
6 hour braised lamb shank and baby turnips

in caramelized onions and yogurt sauce

SERVICE AREA

SAN FRANCISCO, DALY CITY,
SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

“Only Indian Restaurant featured in Bay Area's
Top 100 Restaurant”
San Francisco Chronicle, Datebook, February 1997

RICE & DAAL
29.SAFFRON PULAO ......ccccovviiiiniiinnninnns 2.75
Basmati rice cooked on "dum" with saffron
and spices
30.AWADHI LAMB BIRYANI ................ 22.95

Fragrant basmati rice cooked on "dum" with
lamb, flavored with saffron and rosewater

31.KERELA SHRIMP RICE .................. 22.95
Tiger shrimps sautéed with basmati rice &

coastal spice mix

32.BOMBAY BOHRI BIRYANI .............. 20.95
A traditional chicken and rice preparation
from Western India

33.DAL AMBER  ......cccooviiiiiiiiiiiiniii 12.95
Black lentils simmered with cream,
tomatoes and spices

BREADS

34. TANDOORI NAAN ......ccooviiiiiiiiinns 3.25
Leavened bread baked in tandoor

35. TANDOORI ROTI .....ccuvvvmmmniiiinninnenns 2.50
Whole wheat bread baked in tandoor

36.LACHA PARATHA ........coovviiiiiiiin, 3.95
Flakey & layered whole wheat bread

37.AMBER SPECIAL NAAN ........cccceeee 3.95

Naan topped with a choice of pesto or garlic

chive or chili

38.MUTTER KULCHA ........ccooeiiiiiiins 4.50
Leavened bread stuffed with spiced green
peas and potato
39. ONION KULCHA ......cccoovviiiiiiiiiis 4.75
40. ASSORTED BREAD BASKET .............. 11.95
Includes Mutter Kulcha, Lacha Paratha &
Naan
DESSERT MENU
41.KESARI RASMALAI .......ccoooeiiiiinnnnn. 7.00
Soft poached homemade cheese dumplings
in a saffron light milk syrup
42.GULAB JAMUN ..., 7.00

Warm milk dumplings in rose flavored

sugar syrup

All credit card orders, please show your
credit card and valid 1.D. upon delivery.
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BOMBAY

INDL?:I_\I RESTAURANT

T—
—
/1 90 tndian Fasd | ol Caetre T
fe=

h———

s A . ) s ’ b
2217 MARKET ST. @ 15TH ST.
OpEN DAILY LuncH 11:00aM - 3:00pm & DINNER 5:00 - 11:00pm

APPETIZERS
VEGETARIAN PAKORA mixed vegetable fritters .........ccccccoooeennee 3.95
PALAK PAKORAS spinach coated in garbanzo butter deep fried 3.95
CHICKEN PAKORAS juicy and delicately deep fried chicken ... 6.95
SAMOSA VEGETABLE crispy pulffs filled w/ potato & green peas 3.95
PAPADUMS delicate and crisp sundried lentil wafers .................... 1.95
VEGETARIAN COMBO APPETIZERS fOr tWo ...coovoiiveriiriieninnns 6.95
MEAT SAMOSA crisp turnovers stuffed with spiced ground lamb  4.25
ASSORTED TANDOORI HORS D'OEUVRES for two ......cccc...... 8.95

SOUP AND SALAD
14. VEGETABLE SOUP cream soup and fresh vegetables ................. 2.95

PRGN

15. DAL SOUP spicy lentil SOUP  ....ovrveriiieiiniiiisiecisiesis e 2.95

16. MULLIGAWTANY a delicately spiced chicken and lemon soup .4.50

17. CUCUMBER SALAD Indian style cucumber, tomato and onion = 3.95

18. MIXED SALAD green salad with cucumber and tomato —.............. 3.95

19. RAITA homemade yogurt with cucumber and spices .................... 2.25
BREADS

25. NAN leavened breads ..o 1.95

26. ONION KULCHA nan stuffed with onions ... .
27. GARLIC NAN garlic flavored leavened bread ........cccooueivriiinnes .
28. KEEMA NAN leavened bread stuffed with spiced ground lamb
29. KASHMARI NAN stuffed nuts and raisins
30. CHILLI NAN stuffed with green chilli
31. CHICKEN NAN stuffed with chicken and spices
32. ALU PRATHA leavened bread stuffed with potato and spices ....2.95
33. CHAPPATI basic Indian bread made from whole wheat flour .....1.95
34. PRATHA buttered and layered whole wheat bread ........c.ccccevuceeee 1.95
35. ASSORTED BREADS one each of nan, garlic nan & onion kulcha 6.95
36. POORI two deep fried whole wheat breads .........ccccoveuervciveiincnnee 2.25

SEAFOOD DELICACIES
42. FISH fish cooked with coconut sauce and spices ..........ccccoeueerueeee
43. PRAWN prawn cooked in a coconut sauce and spices ..
44. FISH TIKKI MASALA tandoori fish cooked with herbs
45. PRAWN JALFRAZE mixed vegetables cooked with prawns ...... 11.95

46. PRAWN PAPER MASALA with bell peppers, herbs and spices .11.95
47. PRAWN VINDALOO prawns and potatoes in hot spicy sauce .11.95
48. PRAWN GUSHANE prawns, bell pepper, onion, green peas

and MUSAIOOM ..o 11.95

49. PRAWN PALAK prawns cooked in spinach and mild spices ... 12.95

TANDOORI SPECIALTIES
55. TANDOORI CHICKEN chicken legs marinated in yogurt

and spices, dry 10asted ..o 9.95
56. CHICKEN TIKKA KABAB cubed chicken breast, marinated
AN TOASTEA .ottt 11.95

57. SEEKH KABAB skewered minced leg of lamb with herbs & spices ..13.95
58. TANDOORI PRAWNS jumbo prawns marinated and roasted ..15.95
59. BOMBAY MIXED PLATTER tandoori chicken, tikka, boti kabab,
prawns, seekh, KeDab.............ccocuiuiiiiiiieiiieieeececeesssseseeeians 18.95
60. FISH TANDOORI fish marinated in spices & herbs on skewers 15.95

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

SERVICE AREA
SAN FRANCISCO, DALY CITY,

VEGETARIAN SPECIALTIES ENTREES
66. ALLU BENGAN eggplant and potatoes with herbs and spices ....8.95
67. MIXED VEGETABLE vegetables cooked in a light curry .............. 8.95
68. MUSHROOM MATTER green peas, mushrooms and spices in

COCONUE SAUCE oottt s 8.95
69. NAVRATAN KORMA vegetables with cheese and nuts in a mild
creamy sauce ....9.95

70. BENGAN BHARTHA mesquite smoked eggplant cooked wi

onions, tomatoes and SPICES .......cccvvvuiieiiieiiieiiie s 9.95
71. DUM ALOO VINDALOO potatoes braised in hot & tangy sauce 8.95
72. SAG PANEER spinach with herbs & spices with cheese cubes ....9.95

73. DAL creamed lentils delicately spiced .......cccccooninnininiiniiciicinnnns 7.95
74. VEGETABLE JALFRAZE mixed vegetables cooked with bell
peppers, onion, cheese, ginger, garlic and Spices .........ccccocevrviiniiirins 8.95

75. CHANA PALAK garbanzo beans and spinach with herbs & spices ..9.95
76. BHINDI MASALA okra cooked with onions & tomato sauce .....9.95

77. CHANA MASALA spicy garbanzo beans .........cccccceeevvverirvcnnnnnnn 8.95
9.95

78. MATTAR PANEER green peas with homemade cheese & spices

LAMB DISHES

84. LAMB CURRY lamb cubes cooked with herbs and spices
85. COCONUT LAMB lamb cubes cooked in a coconut sauce
86. LAMB GUSHANE lamb cubes cubes in onions, bell peppers,

green peas and mushrooms
87. LAMB VINDALOO lamb and potatoes in a hot spicy sauce ...... 10.95
88. SHAHI KORMA lamb cubes cooked with saffron and nuts  ....... 11.95
89. LAMB DO PIAZA lamb cooked with onion, ginger, garlic,

lemon in spicy curry sauce ... .
90. LAMB PALAK lamb cubes cooked with spinach and herbs  ....... 11.95
91. KRAHI GOSHT lamb stir fried in bell pepper with garlic,

ginger, tomatoes and onions ...
92. LAMB BOTI MASALA tandoori lamb cubes with herbs

& tOMALO SAUCE ..o 11.95

CHICKEN DISHES

98. CHICKEN CURRY chicken cooked in a curry sauce and spices 10.95
99. CHICKEN COCONUT boneless chicken in coconut sauce & spices .10.95
100. CHICKEN KORMA mild with yogurt, spices, curry sauce & nuts..11.95
101. CHICKEN GUSHANE chicken cooked with bell peppers, onion,

green peas and MUShrooms ... 11.95
102. CHICKEN TIKKA MASALA barbecued boneless chicken breast

sauteed with herbs and spices ... 11.95
103. CHICKEN MAKHANWALA tandoori chicken in a sauce of

tomatoes, butter and exotic SPICes ........ccocvrriiiiriiieieiecas 11.95
104. CHICKEN JALFRAZE cooked with bell pepper & onion  ......... 11.95
105. CHICKEN PALAK chicken cooked with spinach and spices ....11.95
106. KRAHI CHICKEN boneless chicken stir fried in bell pepper

with garlic, ginger, tomatoes and onions .........ccccccevevceniicinnininninns 11.95

BIRYANIS
112. VEGETABLE BIRYANI saffron flavored basmati rice with
vegetables and NUES  .......ccovviiiiiniii e 8.95

113. CHICKEN BIRYANI saffron flavored basmati rice with spiced
chicken and nuts
114. LAMB BIRYANI saffron flavored basmati rice with spiced lamb

ANA NULS e e 12.95
115. PRAWN BIRYANI saffron flavored basmati rice with prawns
ANA NULS e e 12.95

116. RICE Indian basmati rice

117. SAFFRON RICE Indian basmati rice with saffron ........cccccccccouu 3.75
DESSERTS
123. GULAB JAMUN cottage cheese ball fried and soaked in
flavored SYTUP  ..oeevecieiiciicci e 2.95

124. KHEER dessert made from basmati rice cooked with sugar
and milk, served cold with NUtS  .....c.coveivieiieieeeeceeeeeecee e 2.75

credit card and valid 1.D. upon delivery.

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

All credit card orders, please show your
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DARBAR

Pakistani and Indian Cuisine

"Best Pakistani/Indian cuisine"
...SF Weekly 2008

Appetizer

(Shurunat)
1. Vegetable Samosas (2 pcs.)........cccceuevueennnne 299
Fried triangle pieces stuffed with potatoes and
peas, delicately tempered with spices
2. Lamb Samosas (2 PCs.) ....ccccvviiiiiiiiiiinnens 3.99
Fried triangle pieces stuffed with minced lamb
meat and delicately tempered with spices
3.Fresh Salad.............ccoooovniiiii 2.99
Mixed greens tossed together with cucumber,
tomato & onion

4. Chapli Kebab (2 pcs.) .....cccccceciiviiiniinnnens 4.99
Minced meat patties pan grilled with herbs & spices
5. Papadams (2 pcs.) ...ccoouvviiiiiniiniiiiiiniieins 2.99
Crispy wafers toasted in clay oven

6. Lentil Soup .......ccccooiiiiiiiii 2.50

lentil soup prepared with darbari spices

68. Tandoori Chicken Salad ............c...cc....... 7.99
Tandoori Salad made of tandoori roasted chicken,
lettuce, tomato and cucumber

69. Chicken Chapli Kabab.............................. 4.99
Minced meat chicken patties pan grilled with herbs
and spices

70. Onion Pakora ...........ccccceeuvviiiiiiincncnnnnne, 2.50

Onions coated in garbanzo batter and deep fried

Tandoori Oven Specialties

(Charcoal Barbecues)
7. Seekh Kebab - lamb, beef OR chicken......... 3.99
Tandoori grilled minced meat kebab filled with
authentic seasonings hot from the oven
8. Darbari Seekh Boti (Lamb or Beef)............ 12.99
Tandoori grilled seasoned boneless cubes of meat
on a kabab
9. Lamb Chops .......cccocevivieniiiiiicicicieee 13.99
Grilled seasoned lamb chops
12. Tandoori Chicken Boti ...10.99
Tandoori grilled boneless chicken breast meat
marinated with herbs and spices
13. Fish Tandoori Tikka ...............ccccoceieil 12.99
Tandoori grilled fresh fish fillet marinated with
herbs and spices
14. Tandoori Prawns ...............ccoooveiiiiiiinns 15.99
Jumbo prawns marinated with herbs and spices
60. Chicken Tikka Darbari....leg 3.99...breast 5.99
Tandoori grilled leg or breast of chicken seasoned
with spices
61. Tandoori Mixed Grill............................. 15.99
Assorted Tandoori Specialties

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

1412 Polk St.
Open Daily from: 11:00 a.m. to 10:00 p.m.

Chicken Curries
(All Boneless)

19. Chicken Makhani (Butter Chicken) ......... 9.99
Tandoori chicken in butter cream sauce
20. Chicken Korma Curry...........ccceveeieennnns 9.99

a rich chicken curry of exotic spices, fresh

tomatoes and herbs

21. Chicken Saag........c.ccocoevueeviniiiienieicnene 9.99
Chicken cooked with saag (spinach), herbs &
spices

22. Chicken Vindaloo............cc.ccoevuiiininnins 9.99
Spicy (hot) chicken cooked with potatoes and
vindaloo sauce

23. Chicken Karahi ............cccccoeiiiiininninnnn. 9.99
Diced chicken cooked in a deep wok with fresh
tomatoes, onion, ginger, garlic and darbari spices
24. Chicken Jalfrezi ...........ccccccoovviieeiinnieennnn, 9.99
Delicately cut pieces of chicken sauteed with fresh
tomatoes, bell pepper, onions & seasoned with
Darbari spices

29. Chicken Tikka Masala.............cc.coceecueeunnne 9.99
Tandoori grilled chicken meat (boneless breast)
cooked in butter cream sauce with spices

62. Chicken Korma (Coconut) ...................... 9.99
Chicken cooked in coconut based cream sauce

and spices

71. Chicken Kofta Masala .... ....9.99
Chicken cooked in butter cream sauce with spices

50. Chicken Kofta Curry.........c.cocoeeuenienuennnne 9.99
Chicken meat balls served in fresh herb curry sauce
72. Chicken Choley ...........ccccceviiiiiiiiiinnnn. 9.99

Chicken and garbanzo beans cooked in fresh
herb sauce

Buffet Available Daily for $7.99
from 11:30 a.m. to 3:00 p.m.

Fragrant Tender Lamb Dishes
(All Boneless)
25. Lamb Korma Curry.........c..cocoooviiiiennnen. 10.99

A rich lamb curry of exotic spices, fresh tomatoes
and herbs

26. Lamb Saag..........cccoeviiiiiiiniiie 10.99
Lamb cooked with saag (spinach), herbs & spices
27. Lamb Vindaloo............ccccceeiiiiriincnnns 10.99

Spicy hot lamb cooked with potatoes and vindaloo
sauce

51. Lamb Aloo Keema R [V A}
Ground lamb meat and potatoes roasted in

lightly spiced curry sauce

52. Lamb Bhindi (Okra) .........c.c.ccoceevueennen. 10.99
Lamb meat cooked with ladyfingers (okra) & herbs
59. Lamb GODi.......ccccoeiiiiiiiiiiii 10.99

Lamb roasted with cauliflower, fresh herbs and
darbari spices

74.Lamb Dal ........cooooiiiiiiiiis 10.99
Lamb cooked with yellow lentil and spices
75. Lamb Karahi...........c.ccoooiiiniii, 10.99

Lamb cooked in a deep wok with fresh tomatoes,
onions, ginger, garlic and Darbari spices

76. Lamb Jalfrezi .........ccccceevevviiiiiniiiiininnes 10.99
Delicately cut pieces of lamb sautéed with fresh
tomatoes, bell pepper, onions and seasoned with
Darbari spices

77. Lamb Keema Mattar ...................cocoeue. 10.99
Ground lamb meat roasted in lightly spiced

curry sauce with peas

78. Lamb Tikka Masala..............c..cccooennns 10.99
Tandoori grilled boneless lamb cubes cooked

with tikka masala sauce and herbs

Chawal Biriyani
(Basmati Rice)

................. A. Chicken 9.99

15. Sindhi Biryani (Chicken, Lamb or Vegetable)

Basmati rice cooked with spices

16. Sindhi Vegetable Biryani...............c..ccococooinn.

B. Lamb 10.99

.......................................................................... 9.99

Basmati rice cooked with assorted veggies and fresh herbs

17. Sindhi Prawn Biryani..............ccccccooiininiininnn.

Basmati rice cooked with prawns and spices

18. Darbari Rice..........coceeviiiiiiiiiiiiiceeceeceee

.......................................................................... 3.99

Basmati rice cooked with cumin and saffron, garnished with peas

73. Sindhi Chicken Tikka Biryani..............c.cccccceeeuen.

Basmati rice cooked with Tandoori chicken

SERVICE AREA
SAN FRANCISCO, DALY CITY,

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

All credit card orders, please show your
credit card and valid I.D. upon delivery.
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Vegetarian Delights
(Sabzi Mandi)

30. Milijulee Sabzi...............ccccocoiiiiinnn. 8.99
Blend of garden vegetable cooked with fresh herbs
and Darbari spices
31. Gobi Al0O ..o 8.99
Cauliflower and potatoes roasted with fresh ginger
and garlic
32. Palak Paneer................ccoooviiiiiininiinns 8.99
Tender pieces of fresh homemade cheese roasted
with fresh herbs and spinach
33. Mater Paneer Makhani ........................... 8.99
Tender pieces of fresh homemade cheese cooked
with peas in creamy sauce
34. Lahori Choley ..........cccccoeviiviiiiinicicee 8.99
Chick peas slow cooked in blend of spices with
rich sauce

35.Bangan Bharta ..............ccooeniiiiinicnnnnn. 8.99

Eggplant roasted with potatoes, peas, and

Darbari spices

36. Dal Makhani ..............ccoocooiiiiiiin. 8.99
Mixed lentils cooked in creamy sauce with fresh

herbs and Darbari spices

63. Vegetable Korma ............ccccccceeviniininnne 8.99
Mixed vegetables cooked with tikka masala sauce
79. Paneer Tikka Masala .................cccoceeie 8.99

Homemade cheese cooked with special tikka

masala sauce

80. Aloo Matar ..........ccccceeviiniiieniiiiiicicee 8.99
Potatoes cooked with green peas

81. Aloo Vindaloo............cccoceevviniiiiiniininnns 8.99
Potatoes cooked in special spicy vindaloo sauce

82. Aloo Tikka Masala..............ccccoeeuinieninnnene 8.99
Potatoes cooked with tikka masala sauce

83. Saag Choley ..........ccccuiriininiiiiiiiiee 8.99
Garbanzo beans and spinach cooked in fresh herbs
84. Bhindi (okra) Masala.............ccccccevueenen. 8.99

Bhindi (okra) roasted with fresh tomatoes, onions,
fresh herbs and Darbari spices

85. Vegetables Kofta (Malai Kofta Curry) ..... 8.99
Fresh homemade cheese dumplings with
vegetables in mild tomato and creamy curry sauce
86. Sarson Ka Saag.............ccccoeeeviiiiiiiiiinnnn, 8.99
Traditional mustard leaf (spinach) cooked with
Darbari herbs

Khasta Naan

Bread

38.Naan ... 1.99
Freshly baked tandoori bread

39. Garlic Naan ..........ccccocevieiiiniiiiniiice 2.99
Freshly baked tandoori bread with garlic

40. Onion Naan Kulcha................................. 2.99
Freshly baked tandoori bread with onion

41. Keema Nan..........ccoccoevvviiniiiiiiniienieeen. 2.99

Freshly baked tandoori bread stuffed with
seasoned ground meat

43. ROt .o 1.99
Freshly baked seasoned whole wheat bread

64. Aloo Paratha .................ccoceiiiiiiiinn, 2.99
Freshly baked tandoori bread with potatoes
87.Gobi Naan ... 2.99
Freshly baked tandoori bread stuffed with
cauliflower

88. Peshwari Naan ...............ccccoiviininn, 2.99

Freshly baked tandoori bread stuffed with nuts,
raisins, coconut, and cherries

89. Chicken Naan ............cccoceeviiiiiniiiiinennns 2.99
Freshly baked tandoori bread stufffed with tandoori
chicken

90. Cheese Naan ............ccccceeeviviiiiniiniinnens 2.99
Freshly baked tandoori bread stuffed with home

made cheese

Wraps
44. Chicken Wrap........ccccccceveeeienieiineenicnnens 6.99
Tandoori chicken with fresh mint chutney sauce,
lettuce, tomato and cucumber, wrapped in a on
oven fresh naan
45. Seekh Kebab Wrap (beef or lamb).......... 6.99
Freshly grilled meat seekh kebab with fresh mint
chutney sauce, lettuce, tomato and cucumber,
wrapped in an oven fresh naan
....... 6.99
Mixed garden vegetables cooked with herbs

46. Veggie Wrap

and spices with lettuce, tomato and cucumber,
wrapped in an oven fresh naan

47. Fish Wrap .......cccoocveeiiiiiniiiiniciciiccee 7.99
Tandoori grilled fish with fresh mint chutney sauce,
lettuce, tomato and cucumber, wrapped in an oven

fresh naan

Catering (Party Platter for 25 People)

Seafood Specialties

54. Fish Masala...............ccocooiniiiiinnnnn, 10.99
Fish cooked with curry sauce

56. Prawns Masala .............cccooeevvininiinennn. 12.99
Giant shrimp cooked with herbs and spices

91. Fish Tikka Masala ...............cccceeeiinnnnee. 10.99
Fish cooked in tikka masala sauce

92. Fish Vindaloo.............cccccoviiiiniinnnnnn. 10.99
Fish cooked in spicy vindaloo sauce

93. Prawn Tikka Masala .....................c.o...... 12.99
Large prawns cooked in tikka masala sauce

94. Prawn Vindaloo...............c.cocoeiinnne. 12.99
Prawns in hot and spicy sauce with potatoes

95. Prawn Saag .........cccccecuveviieniiiiieiiieen, 12.99

Prawns lightly sautéed with fragrant creamed
spinach

Daily Specialties
all served with rice, naan or salad
55. Ninari (Beef)......ccoovirieeviiiiiiiieeeeieeees 12.99
Seasoned beef shanks cooked in very special spices.
This is a rich traditional dish highly recommended

by our chef

57. Achar Gosht (Goat) ........ccceeevieeeeciveeeennns 12.99
Goat meat cooked with pickle in darbari spices

58. Karahi Goat ... 12.99

Diced goat meat cooked with Northern spices,
herbs and tomatoes in traditional style

65. Karahi Beef..................cccooini, 12.99
Diced beef cooked with northern spices, herbs

and tomatoes in traditional style

66. Beef Jalfrezi...........cccceevveviiienciiiennnnnnn, 12.99
Delicately cut pieces of beef sautéed with fresh
tomatoes, bell peppers, onions, and seasones with
Darbari spices

67. Bhuna Gosht (Beef) ........cccceeevenivieennnnnnn. 12.99
Boneless beef cooked with butter, garlic, ginger,
onion & tomatoes

96. Bhuna Gosht (Lamb) ....12.99
Boneless lamb cooked with butter, garlic, ginger,
onion and fresh tomatoes

Aap Ke Pasand

(Desserts)
97. Darbari Kheer..............ccccooieiininiinnnnen. 2.99
Rice pudding enriched with nuts
98. Gulab Jamun...............cccooiiiiiiiiieiee, 2.99

Royal sweet dish

Peenay Ke Leeye
(Beverages)

99. Mango Lassi
100. Tea........ .

503. Includes Appetizers: Pakora, Papadam, Vegetable Samosa, Mint Chutney, Tamarind Chutney and Raita. Main Course: Saag Paneer and Mixed

Vegetables, Chicken Tikka Masala and Lamb Curry or Beef Curry. Bread and Rice: Freshly Baked Tandoori Bread (Naan) and Basmati Rice

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

SERVICE AREA
SAN FRANCISCO, DALY CITY,

300.00

credit card and valid 1.D. upon delivery.

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

All credit card orders, please show your
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SHURUAT
EXOTIC APPETIZERS

1. CHICKEN PAKORA Boneless chicken
pieces,dipped in a batter & fried..........c.ccccocvnune 6.50
2. CHICKEN CHAT Succulent chickenpieces
insharp and spicy sauce (served cold).... ...6.50
3. LAMB SAMOSA Two crisp patties stuffed
with spiced minced lamb.........cccccccoviiiiciinnnn 5.95
5. ASSORTED TANDOORI HORS D'OEUVRES
assortment of barbecue specialties .................... 13.95
5A. CHICKEN WINGS TANDOORI
Spicy chicken wings 6.95

VEGETARIAN APPETIZERS

6.VEGETABLE SAMOSA Two crisp patties
stuffed w/ spiced potatoes & green peas........... 4.95
7. VEGETABLE PAKORA Mixed vegetable
fritters
8. ASSORTED INDIAN HORS D' OEUVRES
Vegetable samosa, vegetable pakora and

papadum served with mint chutney.................. 8.50
9. PAPADUM Two spiced,

crisp Indian wafers 2.00
57. RAITA Yoghurt with cucumbers.................. 2.75
58. MIXED GREEN SALAD Lettuce, tomatoes
and cucumbers 5.95

4.95

SHORBAS
TRADITIONAL INDIAN SOUPS

10.MULLIGATAWNY SOUP Delicately spiced
lentil soup, garnished with rice & chicken.......... 4.95
11. DAL SOUP Spicy lentil soup, garnished

with vegetables 4.95

ROTI
INDIAN BREADS FRESHLY OVEN BAKED

12. NAN Leavened bread ........ccococceuvenecuvenecunnne 2.25
13. ONION KULCHA Nan stuffed w/onions.. 3.25
14. KEEMA NAN Leavened bread stuffed

with mildly spiced ground lamb ..........ccc.cccoeu.... 4.95
15. PARATHA Buttered & layered whole wheat 2.95

63. MINT MASALA PARATHA ........ccc.... 4.95
16. CHAPPATI Basic Indian bread made

from whole wheat flour.........ccccoovvvviiniininniins 2.25
17. ALOO PARATHA Whole wheat bread

stuffed with spiced potatoes & peas.................... 4.25
18A. SPANICH NAN Fresh spinachwith

spices stuffed in NAN ..., 4.75
19. ASSORTED BREADS One each Onion Kulcha,
Chappati, Aloo Paratha.........ccccoecvvriericrinrinnnn. 7.95
19A. GARLIC NAN ..o 3.95

OPEN DAILY

TANDOORI
SPECIALTIES FROM THE CHARCOAL
CLAY PIT

20. TANDOORI CHICKEN Chicken marinated in
yoghurt and roasted —.......... Half 11.50...Full 19.50
21. CHICKEN TIKKA KABAB Boneless chicken
cubes, marinated in spices and roasted .......... 15.50
22. BOOTI KABAB Cubes of lamb, marinated

in spices and roasted..........cccoovvrieiriiiiiiiniinn 15.50
23. FISH TIKKA KABAB Fish cubes marinated

in spices and roasted ..........ccocoeviiiiiiiiiiiciinn 17.50
24. SEEKH KABAB Minced lamb mixed with
onions, herbs in spices & roasted ...15.95
25. TANDOORI PRAWNS King prawns mari-
nated in spices and roasted..........c.cccceeueviieininns 21.95
26. TANDOORI MIXED GRILL Assorted tan-
doori specialties.........cccovurriciininincieineeans 21.95
27. BARA KABAB Lamb chops marinated in
spices and roasted ..........c.cocoeveiiieniiniiins 21.95
62. TANDOORI PANEER WITH VEGETABLE
Farmer cheese & vegetables roasted in tandoor 13.95

BAHAR- E- MURG
EXQUISITE CHICKEN CURRIES

28. CHICKEN TIKKA MASALA Charcoal-broiled
in a moderately spiced sauce..........c..ccccoeuerunnnee 14.25
29. CHICKEN MAKHANWALA Tandoori chicken
in a sauce of tomatoes,

butter and exotic SPices.........cc.cocrueirrririeieeninns 14.25
30. CHICKEN MASALA Chicken cooked in

a blend of tomatoes and spices .... ....14.25
31. CHICKEN PASANDA Chicken in a mildly
spiced cream sauce with nuts........c..ccoooeveennaee. 14.25
32. CHICKEN SAGWALA Chicken cooked

with spiced cream spinach........c..cccoooverinninn. 14.25
33. CHICKEN VINDALOO Chicken cooked

with spiced sauce, with potatoes............c......... 14.25
33A. KRAHI CHICKEN Boneless chicken
stir-fried in bell pepper with garlic ginger, tomatoes
& onions 14.25

GOSHT LAZIZ
FRAGRANT TENDER LAMB CURRIES

34. GOSHT VINDALOO Lamb in a hot spicy
sauce With potatoes........c.ceeueruervnciincirciiniis 16.95
35. ROGAN JOSH Lamb cubes cooked in a blend
of tomatoes and SPiCes...........cocvrurrrirrrieinieniines 16.95
36. LAMB PASANDA Lamb in a midly spiced
cream sauce With nuts ... 16.95
37.SAG GOSHT Lamb in a midly spiced

cream spinach 16.95
38A. LAMB DO PIZZA Lamb in a blend of exotic
spices w/ a garnish of tomatoes & onions......16.95

SERVICE AREA

NEW DELHI - HONG KONG - LONDON - JAPAN - CHICAGO - TAIPEI - BOMBAY

GAYLORD

InHIa restadaant

MONDAY - SATURDAY: 11:30am - 2:00pm, 5:00pm - 9:30pm SUNDAY: 5:00 - 9:30pm
When you think of elegant Indian dining, Gaylord immediately comes to mind. Gaylord specializes in exqui-
sitely prepared Tandoori dishes and curries. All of the entrees are superb and vegetarians will love Gaylord's meatless
specialties. All of the curry dishes are heavenly and highly recommended. From start to finish, Gaylord provides a
masterfully presented adventure in authentic Northern Indian dining.

"San Francisco' Highest Rated Indian Restaurant”
Travel Holiday Magazine & S.E Focus

Party Platters Available.

Please ask your WOW Operator
ONE EMBARCADERO CENTER

BAHAR-E-SABAZ
DELICIOUS MEATLESS SPECIALTIES

39. MATTAR PANEER Cubed farmer's cheese

& green peas in a spiced gravy ............cccocoue.. 10.95
40. BENGAN BHARTHA Eggplant baked in

the clay oven and cooked with onions, tomatoes
and spices 10.95
41. CHANNA MASALA Garbanzo beans in

a special blend of spices ..9.95
42. ALOO GOBI Cauliflower and potatoes
cooked with herbs and spices........c.ccccocvruurunnes 10.95
43. DAL MAKHANI Creamed lentils, delicately-
spiced 9.95
44. NAVRATAN KORMA Vegetables

with farmer's cheese and nuts in a mild

cream sauce 10.95
45. MUSHROOM MATTAR Mushrooms and
green peas in a mild gravy.........ccccocveveecinne. 10.95
46. SAG PANEER Creamed spinach and cheese,
mildly spiced 10.95
47. VEGETABLE MASALA Fresh vegetables

in a dry, spicy sauce 10.95

47A. MALAI KOFTA CURRY Homemade
cottage cheese dumplings with vegetables
in mild tomato curry sauce..........c.cocooevevurunee. 10.95

SEAFOOD DELICACIES

48. PRAWN BHUNA Prawns in spicy gravy 16.95
48A. SAAG PRAWNS King Prawns cooked

with spiced spinach 16.95
49. PRAWN PEPPER MASALA Prawns cooked
with fresh greens peppers, onions and spices 16.95
50. FISH MASALA Fish cubes, cooked

in a spicy sauce 16.95
BIRYANI

SAVORY RICE DISHES
51. PRAWN BIRYANI Saffron-flavored
basmati rice with prawns.........cccccooevverincicns 19.50
52. CHICKEN BIRYANI Saffron-flavored
basmati rice with spiced chicken............c........ 15.95
53. MUGHLAI BIRYANI Saffron-flavored
basmati rice with spiced lamb.........c.cccoovevuece 17.95
54. PILLAU Saffron-flavored basmati rice
with garnish of peas 4.75

55. VEGETABLE BIRYANI Saffron-flavored

basmati rice with vegetables and nuts............. 12.95
INDIAN DESSERTS

59. GULAB JAMUN Cheese balls deep fried

in honey syrup and rose water.............cccceeuuunn. 4.95

60. RAS MALAI Indian Cheese in a saffron

cream sauce 4.95
61. KHEER Traditional rice pudding with pista-
chios & almonds 4.50

All credit card orders, please show your
credit card and valid 1.D. upon delivery.

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

SAN FRANCISCO, DALY CITY,
SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO
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Great
India
Restaurant

APPETIZERS
served with homemade mint chutney and
sweet & sour tamarind sauce

boneless chicken pieces dipped in butter and fried

. TANDOORI CHICKEN WING ............ 5.95

. ASSORTED TANDOORI APPETIZERS 9.95

. PAPADUM ....ccciiiiiiiiiiiiiiiiicinins 1.50
delicate and crispy sundried lentil wafers

10. FISH PAKORA......c..ciivviiiiiiiiieciinne, 5.95

fish fritters

1. MIXED VEGETARIAN PAKORA ......... 3.50
mixed vegetable fritter

2. VEGETARIAN SAMOSA .........cccoeeeeee 3.50
crispy puffs filled with potatoes and green peas

3. ONION PAKORA ......cccoeiviiiiiiiiiininnns 3.50
onion coated in garbanzo butter deep fried

4. VEGETARIAN COMBO FOR TWO ..... 5.25

5. LAMB SAMOSA .......cooviiiiiiiiiiiiiiinnnns 3.95
crispy patties stuffed with spiced, minced lamb

6. CHICKEN PAKORA ..........ccoeevvviinnnnnn. 5.50

7

8

9

SOUP AND SALAD
11.CHICKEN MULLIGAWTANY SOUP ..... 3.95
a delicious lentil soup made with chicken,
herbs, and Indian spices

12.VEGETABLE DAHL SOUP.................. 2.95
lentil soup

13.MIXED SALAD .....cccooovviiiiniiiiniiinnn. 3.95
green salad with cucumber, tomato and onion

14.CUCUMBER SALAD.........cccceveiiiiinnnnn. 3.95
Indian style, tomato and onion

15.CHICKEN TANDOORI SALAD ............ 5.50
tandoori salad made of roasted chicken & lettuce

16.RAITA ..o 2.00
homemade yogurt with cucumber

17.MANGO CHUTNEY ........ccovvviviiiiinnnnnns 2.00

18.PICKLE (achar) ........ccccveevviineiineinnnnnn. 2.00

INDIAN BREADS

Indian bread freshly baked in oven

TONAAN oo 1.75
wheat bread baked in tandoor

20.GARLIC NAAN ...oiiiiiiiiiciiieieieeeens 2.25
naan topped with fresh garlic and cilantro

21.0ONION KULCHA ....ccoiiiiiiiiiiiineinnns 2.75
naan stuffed with onion and fresh cilantro

22.KEEMA NAAN ...oiiiiiiiiiiiiiieiciceeans 2.75

naan stuffed with mildly spiced ground lamb

23.CHAPPATI ....cooiiiiiiiiiiiiiiiiiiiiinnns 1.75
whole wheat bread

24.PRATHA . ..coooiiiiiiiiiiiiiiinies 1.75
velvety layered whole wheat bread

25.CHICKEN NAAN .....coccoiviiniiiiiiineeens 2.95
naan stuffed with spiced bits of chicken

26.KASHMIRI NAAN .....cooiiiiiiiiiiiniinnns 2.75

naan stuffed with nuts, raisins, coconut & cherries

27.PORRI ...cooovviiiiiiiiiiiii 2.75
deep fried whole wheat bread
28.ALOO PRATHA ......ccccoviiiiiiiiiiiiniiinnns 2.75

whole wheat bread stuffed with spiced potatoes
and green peas

29.ASSORTED BREAD BASKET ............ 6.95
combination of garlic naan, onion kulcha,
kashmiri naan

All sales become final when waiter leaves your

premises, please check your order carefully.

6127 GEARY BLVD.

Open Daily
Lunch: 11:30 a.m. to 3:00 p.m.
Dinner: 4:30 p.m. to 10:30 p.m.

FRAGRANT LAMB DISHES
mild, medium or hot
30.LAMB MASALA .....ccccoviiiiiiiiiiin, 10.95
boneless cubes of lamb cooked in a delectable
blend of spices
31.LAMB KORMA .....c.cooevvniiiiiiiiniennnns 11.95
lamb cooked in a creamy gravy with cashew
nut sauce
32.LAMB VINDALOO
a very hot lamb curry served with potatoes
and tangy sauce
33.LAMB SAAG ... 10.95
boneless lamb cooked in creamed spinach
and fresh herbs
34.LAMB MADRAS ......cccivviiiiiiiiiiinens 10.95
boneless lamb cubes prepared madras style
in a very spicy sauce

35.COCONUT LAMB CURRY! ... 11.95
lamb cooked in a coconut based gravy
36.LAMB TIKKA MASALA .....ccccvevnenns 11.95

charcoal boiled lamb in a moderately spiced sauce
37.LAMB KRAHI
lamb cooked in bell pepper, onion, ginger

and garlic

38.LAMB DAL  ...covvniiiiiiiiiciiieciieceae 10.95
lamb cooked with yellow lentil and spices

39. LAMB DO PIAZZA .....c.ccovvviiiinnannns 11.95

lamb cooked in fresh tomatoes, onion and spices

VEGETARIAN SPECIALTIES
mild, medium or hot
40.MIXED VEGETABLE MASAILA ............ 8.95
mixed vegetables cooked with garlic, onion,
ginger, fresh tomato & mild sauce
41.SAAG PANEER
fresh spinach cooked with cheese and herbs

42 .MATTAR PANEER ......c.cccoviiiiiiniinnen. 9.95
green peas and homemade cheese in spicy gravy

43.DUM ALOO ...ivviiiniiiiiiiiiiiiiicicieean, 8.95
potatoes braised in tangy sauce

44 NAVRATTAN KORMA .......cccovvivnnennnns 9.95
mixed vegetables with nuts and cream sauce

45. DAL MAKHANI........ccvviiiiiiiiiiiiiennens 8.95

creamed lentils
46.BAIGAN BHARTA .......ccccooeiiiiiinnninnn, 9.95
fresh eggplant baked and cooked with peas
47 .BHINDI MASALA .....ccooovvviiiiiiiiiniinnnns 9.95
okra with onions in a special blend of spices
48.ALOO GOBHI MASALA ...8.95
cauliflower with potatoes with herbs and spices
49. CHANA MASALA .......ccooiviiiiiiiiciinnns 8.95
garbanzo beans in a special blend of spices
50.BAIGAN ALOO ......ccooviiiiiiiiiiiiiiis 8.95
eggplant cooked with potato and fresh tomatoes
51.FRESH MUSHROOM MATTAR ......... 9.95
green peas & mushroom sautéd with onion & spices
52.SAAG ALOO ....ooeviiiiiiiiiiiiiiinecciii 8.95
creamed spinach and potatoes mildly spiced
53.COCONUT VEGETABLE CURRY ...... 9.95
mixed vegetables cooked with coconut sauce
54.ALOO MATTAR ....ccoovvviiiiiiiiniiiiininnnns 8.95
green peas cooked with potato and mild gravy
55.CHANA SAAG
garbanzo beans cooked with spinach and herbs
56.SABZI ....cooiiiiiiiiiii 8.95
fresh cauliflower, eggplant, potatoes, garlic,
ginger, cumin, tomatoes and sauce
57.MUSHROOM KORMA
58.SHAHI PANEER
59. PANEER TIKKA MASALA

SERVICE AREA
SAN FRANCISCO, DALY CITY,

TANDOORI OVEN SPECIALTIES
no cholesterol, no skin served with
fresh grilled onion and bell pepper

60. TANDOORI CHICKEN ............ A. Half 9.95
cooked in clay oven with charcoal B. Full 13.95
61.CHICKEN TIKKA KABAB ................. 10.95

boneless chicken marinated in spices & roasted
62.CHICKEN HARA BHARA ................. 10.95
boneless chicken cubes marinated in cilantro,
mint & fenugreek
63.BOTI KABAB .......cccovvnviiiiiiiiiiiiinnnns 11.95
cubes of lamb marinated in spices and roasted
64.SEEKH KABAB .... 11.95
minced lamb with onion, herbs, spices & roasted
65. TANDOORI PRAWN............coeeiiiinnnnns 13.50
prawns marinated in yogurt & spices & roasted
66.FISH TANDOORI TIKKA 13.
cubes of marinated fish in yogurt & Indian spices
67. TANDOORI MIXED GRILL ............... 13.95
assorted specialties

FLAVORFUL CHICKEN CURRIES
mild, medoim or hot
68.CHICKEN CURRY .........ccvvviiiiiiiiennnn. 10.95
boneless chicken cooked in fenugreek, ginger,
garlic, and tomato based gravy
MAKHANI

69.CHICKEN MAKHANI .......cccovvvvennennns 10.95
tandoori chicken with mildly spiced sauce
70.CHICKEN KORMA .......ccocovvviinniinnnnes 11.95

chicken in moderatley spiced cream sauce with nuts

71.CHICKEN VINDALOO .........coccevvunnnnn 10.95
spicy hot chicken curry in potatoes
72.KRAHI CHICKEN ........ccccovviiniiinnnn. 10.95

boneless chicken stir fried in bell pepper, garlic,
ginger, onion & tomatoes

73.COCONUT CHICKEN CURRY ........... 11.95
chicken cooked in a coconut-based curry

74.CHICKEN TIKKA MASALA ............... 11.95
charcoal boiled chicken in a moderately
spiced sauce

75.BALTI CHICKEN
boneless chicken cooked in mushroom, ginger,
onion and fresh tomatoes

76.CHICKEN SAAG
chicken cooked with spinach

77. MADRAS CHICKEN CURRY ............. 10.95
boneless chicken madras style in very spicy sauce

78.GREAT INDIA COMBINATION SPECIAL 8.95
2 pes. of tandoori chicken, cauliflower, potatoes,
rice or naan

FRESH SEAFOOD SPECIALTIES

mild, medoim or hot

79.FISH CURRY ....coooovviiiiiiiiiiiniiiiiinnnns 11.95
cooked with fersh herbs and delicately spiced

80.GOA FISH CURRY .....ccoovvviiinniinnnnns 11.95
made traditional Goanese style

81.PRAWN MASALA ......ccoooiiiiiiiiiiiiinnnns 11.95

giant shrimps cooked with herbs and spices
82.PRAWN VINDALOO
prawns in hot and spicy sauce with potatoes
83.PRAWN SAAG
prawns highly sautéed with creamed spinach
84.PRAWN COCONUT.........covvviiiriiiinnnns 12.95
prawns cooked in a coconut based gravy
85.FISH VINDALOO
sea bass cubes cooked in hot & spicy
sauce with potatoes

86.PRAWN PEPPER MASALA ............... 11.95
spiced with fresh bell pepper and herbs
87.COCONUT FISH CURRY .......c........ 1.95
BIRYANI (Rice Dishes)
served with raita
88.CHICKEN BIRYANI ........ccoocvviiinnnnnn. 10.95

Indian basmati rice with chicken, nuts & spices

89.LAMB BIRYANI ........ccooiiiiiiiiiiiiinnnns 11.95
Indian basmati rice with lamb, nuts & spices
90.PRAWN BIRYANI .......cccoociiiiinniiinnnn. 12.95
Indian basmati rice with prawns, nuts & spices
91.GREAT INDIA COMBINATION ......... 12.95
chicken, lamb,prawns & vegetables in saffron basmati
92.VEGETABLE BIRYANI ...........ccoouen. 9.95
Indian basmati rice with vegetables, nuts & spices
93.RICE PULAO........cccoiiiiiiiiiiiiiiiciians 1.95

saffron flavored basmati rice, garnished with peas

All credit card orders, please show your
credit card and valid 1.D. upon delivery.

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO
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INDIA CLAY OVEN “FIRES UP” WELL PREPARED
UNUSUAL DISHES. A GRACIOUS, AND ACCOMO-
DATING STAFF
S.F. CHRONICLE, 1996
“SOMETHING GOOD IS IN CLAY OVEN”
S.F. CHRONICLE, 1997

All Chicken,Vegetarian, Seafood
or Lamb Dishes Can Be Prepared
Mild, Medium or Hot

Appetizers
Served with homemade mint chutney
and hot & sour tamarind chutney

1.Papadum (2) - Crispy lentil wafers....................
2.Vegetable Samosa (2) - Crisp patties

stuffed with potatoes and peas ..
3.0nion Bhaji (2) -Fried onion fritters
4.Vegetable Pakora
5.Cheese Pakora
6.Fish Pakora - Delicately spiced deep

fried fish fritters
7.Chicken Pakora - Delicately spiced

deep fried chicken fritters
8.Assorted Vegetable Platter
9.Assorted Tandoori Platter
10.Spicy Chicken Wing Tandoori .
97.Palak Pakora - Spinach coated in garbanzo

batter, then deep fried
98.Aloo Tikki - Mashed potato patties served

with chutney

Soups & Salads
11.Dal Soup - Lentil soup w/ vegetables
12.Chicken Soup ..............
13.Mixed Green Salad
14.Raita - Yogurt w/ cucumber & spices
15.Mango Chutney
16.Pickle ..
99.Mulligatawny Soup - A delicately spiced

chicken and lentil soup
100.Cucumber Salad

Breads

Indian breads freshly oven baked

17.Nan - Bread baked in tandoor
18.Cheese Nan - Stuffed with cheese.
19.0nion Kulcha - Nan stuffed with onion
20.Garlic Nan - Stuffed w/ fresh garlic
21.Kashmiri Nan - Stuffed with nuts, raisins,
coconut & cherries
22.Chicken Nan - Stuffed w/ chicken
23.Keema Nan - Stuffed w/ minced lamb .
24.Chapati - Whole wheat bread
25.Pratha - Buttered and multi-layered
whole wheat bread
26.Aloo Paratha - Whole wheat bread
stuffed with spiced potatoes and peas
28.Assorted Basket - Garlic Nan, Kashimiri
Nan and Chapati

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

Oves

2436 Clement Street (at 25th Ave.)
OpPEN DAiLy FrRoM 10:00 A.M. TO 10:00 P.Mm.
AvrL You CaN Ear LuncH BUFFET (DINE IN ONLY)

Lamb Dishes
29.Lamb Coconut - Lamb in coconut milk ....... $13.95
30.Hydrabadi Lamb - With apricot & potato
SITAWS  ceoeevectiseeseiesie ettt $13.95
31.Classic Lamb Curry - Cooked in a blend
Of tomato and SPICES ...uvvrverrerrieirerieieiriieenenans $13.95

32.Lamb-Do-Piaza - Cooked with ginger,
fried onions, garlic, tomato & spices
33.Punjabi Lamb Curry - Hot lamb curry
34.Lamb Saag - With creamed spinach
35.Lamb Vindaloo - Lamb in hot spicy
sauce with potatoes
36.Karahi Ghost - Cooked in garlic ...
38.Lamb Korma - Cooked in mildly spiced
cream sauce with nuts
39.Lamb Tikka Masala - Roasted lamb
cubes in spicy sauce
40.Lamb Jal-Frazie - Lamb pieces pan fried

with chopped assorted vegetables —.................. $13.95
101.Kashmiri Lamb - Clay oven roasted boti

with creamy Spinach ......cococvevivereininienennns $13.95

Chicken Dishes

41.Chicken Coconut Curry - Cooked in

yellow lentils & coconut sauce ..........ccccveenee $12.95
42.Chicken Curry - Cooked in a blend

Of tOMALOES & SPICES  .evuvuvverrererireieireeeeereenns $11.95
43.Chicken-Do-Piaza - With stir fried onion,

ginger, garlic, tomato & SpiCes .......c.ccevvveuene $11.95
44.Chicken Vindaloo - Cooked in hot

spicy sauce with potatoes .........c.cccccceeeeceennes $11.95
45.Chicken Tikka Masala - Clay oven roasted

N & SPICY SAUCE  cvovereeeeeeeieireeieereeie e $13.95
46.Chicken Makhni - Tandoori chicken

in mildly SpiCy SAUCE ..ovurveviecerericieircieiea $12.95
47.Chicken Korma - In moderately spiced

cream Sauce With NULS ....cevecererevecrceieencnnas $12.95
49.Chicken Mushroom - Cooked with spices

and MUSHTOOM ......cuvuiiiiicie e $11.95

50.Chicken Saag - With spiced creamed spinach $12.95
51.Chicken Jal Frazie - Chicken with

assorted chopped vegetables ...........ccceeenne. $12.95
52.Punjabi Chicken Curry - A North Indian
preparation of hot chicken curry ...........coco..... $12.95

53.Hydrabadi Chicken Curry - Cooked
with spices, apricot & potato straws
55.Velvet Chicken - With aromatic spices .
102.Garlic Chicken - Chicken cooked in fresh
garlic, green onion and spices
103.Kashmiri Chicken - Clay oven roasted
chicken cooked in butter sauce with spinach ~ $11.95

SERVICE AREA

SAN FRANCISCO, DALY CITY,
SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

Tandoori Specialties

barbequed in mesquite fired clay oven
56.Tandoori Chicken
57.Chicken Tikka Kabab
59.Boti Kabab - Boneless lamb cubes
marinated & roasted in clay oven

60.Prawn Tandoori
61.Fish Tandoori ....
62.Seekh Kabab - Minced lamb rolls
63.Tandoori Mix Grill

Biryani

64.Pilav (Rice) - Saffron flavored basmati with peas $3.95
65.Vegetable Biriyani - with nuts
66.Chicken Biriyani - with nuts
67.Lamb Biriyani
68.Prawn Biriyani
104.Punjabi Rice - Basmati rice fried with

potatoes, egg and green peas..........ccoeceeveeeeeenne $11.95

Seafood Specialties
69.Prawn Curry - In a blend of tomato & spices $14.95
71.Prawn Vindaloo - Cooked in hot spicy

SaUCE With POLALOES .vvvrvviecieericieiricieieiiae $14.95
72.Prawn Pepper Masala - Prawns with bell
peppers and herbs .........veuveieiriieirieeae $13.95

73.Prawn Saag - with spiced creamed spinach ..$14.95
74.Prawn Mushroom - With spices & mushroom $14.95

75.Prawn Jal Frazie - Prawn with vegetables ...$14.95
76.Prawn Korma - Prawn in a Moderately
Spiced CTeAm SAUCE ...ovvvrvviereeerereieeeiseeeeeeaeas $15.95

77.Fish Vindaloo - Fresh fish cooked with
stir fried onion, tomato and potato

78.Fish Tikka Masala - Roasted fish
cooked in an exotic blend of spices ...

79.Prawn Goa Curry - with coconut milk & spices $15 95

80.Punjabi Fish Curry - Hot fish curry ............ $15.95
104.Prawn Tikka Masala - Clay oven roasted

prawns in mild cream SauCe ..........coevevvuevrernnens $11.95
105.Kashmiri Fish - Clay oven roasted fresh

fish with creamy Spinach...........c.coceueeevuevrininnns $11.95

Vegetarian Specialties

81.Vegetable Masala - Cooked in stir fried

onion, ginger and garlic in mild sauce ............ $10.95

82.Aloo Gobhi - Cauliflower and potatoes
cooked in herbs and Spices .......c.c.ccccvveinnnens $10.95
83.Bengan Bhartha - Eggplant baked and

cooked w/ onions, tomatoes & Spices ............. $10.95
84.Mushroom Masala - Mushrooms with

onions, tomatoes and SPIiCes ..........cccerrverereuene $11.95
85.Mattar Paneer - Green peas w/ home

made cheese in SPICY Zravy ......cccccccevveverenene $10.95
86.Vegetable Korma - Vegetables with cheese

and nuts in mild cream sauce ............cccceeveunenns $11.95
87.Malai Kofta - Cheese balls in mildly

SPICEA GrAVY  oovveiieieiieieieeee e $10.95

88.Saag Paneer - Spinach with cheese & herbs .$10.95
89.Aloo Spinach - Spinach, spices and potatoes $10.95
90.Bhindi Masala - Okra, onions, tomatoes & spices $11.95
91.Chana Masala - Garbanzo beans with spices $10.95
92.Dal Makhini - Creamed lentils ............c............ $9.95
93.Aloo Mattar - Potatoes w/ peas, ..$10.95
95.Sahi Paneer - Cheese in creamy sauce .........
96.Vegetable Coconut Curry ..........cccccceeeneee
106.Hydrabadi Vegetable - Fresh vegetables

cooked with spices, apricots and potato straws.$11.95
107.Palak Dal - Fresh spinach cooked with lentil$11.95

Desserts
95A.Kheer (Rice Pudding)
96A.Gulab Jamun

All credit card orders, please show your
credit card and valid 1.D. upon delivery.
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Chicken Dishes
41.Chicken Coconut Curry - With yellow lentils and coconut sauce 12.95
42.Chicken Curry - Cooked in a blend of tomatoes and spices 11.95
43.Chicken Do-Piaza - With onion, ginger, garlic, tomato and spices 11.95
44.Chicken Vindaloo - In hot spicy sauce with potatoes 11.95
45.Chicken Tikka Masala - Clay oven roasted chicken in spicy sauce 13.95
46.Chicken Makhni - Tandoori chicken in mildly spicy sauce 12.95
o 47.Chicken Korma - In a spiced cream sauce with nuts 12.95
C R E s TA U RA N T w 48.Garlic Chicken - Cooked in fresh garlic, green onion and spices 12.95
! 49.Chicken Mushroom - Cooked with spices and mushrooms 11.95
50.Chicken Saag - With spiced creamed spinach 12.95
1261 Folsom St. 51.Chicken Jal Frazie - Cooked with assorted vegetables 12.95
. . . 52.Punjabi Chicken Curry - A North Indian style hot chicken curry 12.95
Open Daily from 10:00 a.m. to 10:00 p.m. 53.Hydrabadi Chicken Curry - With spices, apricot & potato straws 12.95
- . . 54.Agra Chicken Masala - A special dish of the kings, centuries ago 12.95
The Indian Garden Restaurant features covered outdoor patio seating 108.Velvet Chicken Curry 13.95
( All you can eat Lunch Buffet, Dine In only ) o ‘Candoori Specialties
55.Tandoori Chicken - Marinated in yogurt, ginger, garlic & onion 11.95
Appetizers 56.Chicken Tikka Kabab - Boneless chicken cubes 13.95
Served with homemade mint chutney and hot & sour tamarind chutney 109.Kashmiri Kabab - Chicken cubes cooked in the clay oven 11.95
1.Papadum - Crispy spiced lentil wafers (2) .......ccccccoeeueuenee. 57.Boti Kabab - Boneless cubes of lamb 15.95
2.Vegetable Samosa - Crisp patties, stuffed with potatoes & peas (2) . 58.Prawn Tandoori - King prawns marinated in yogurt and spices 16.95
3.0Onion Bhaji - Deep fried onion fritters (2) 59.Fish Tandoori - Cubes of fish marinated in yogurt and spices 16.95
4.Vegetable Pakora - Mixed vegetable fritters 60.Seekh Kabab - Spiced minced lamb roll 15.95
5.Cheese Pakora - Homemade cheese pieces, deep fried .. 61.Tandoori Mixed Grill - Assorted clay oven specialties 17.95
6.Fish Pakora - Deep fried fish fritters ...........ccccovieiiinivininnnnns . o .
7.Chicken Pakora - Deep fried chicken fritters X X B'r '5“’?’
8.Assorted Vegetable Platter ..........cccccooveiivnciinncninnciencene 62.P ‘laY (Rwe) - Saﬁ‘ ronflavmjed basmati rice with peas 3.95
9. Assorted Tandoori PIAUEr oo 63.Punjabi Fry Rice - Fried with potatoes, eggs and green peas 7.95
10.Chicken Wing TANAOOK  .eeveeeeerseeersseerssserresserresseeessssereeses 64.Vegetable Biriyani - Vegetables mixed with rice and nuts 10.95
110.Mushroom Biriyani - Fresh mushrooms with basmati rice 8.95
Soups & Salads 65.Chicken Biriyani - Rice with saffron chicken and nuts 12.95
100.Mulligawtani Soup ...3.95 101.Garden Soup ... 66.Lamb Biriyani - Basmati rice with spiced lamb 13.95
12.Chicken Soup ...4.95 102.Prawn Soup ... 67.Prawn Biriyani - Basmati rice with shrimp 15.95
iigarden Green Salad ...4.95 103.C'}drden Chicken Salad ... Seafood Specialties
.Raita 2.00 15.Mango Chutney . . X
16Pickle .. 1.50 68.Prawn Curry - Cooked in a blend of tomato and spices 14.95
69.Prawn Do-Piaza - Stir fried onion, ginger, garlic, tomato & spices 13.95
Breuds 111.Prawn Mushroom Korma - With fresh mushroom in cream sauce 13.95
Indian breads freshly oven baked 70.Prawn Vindaloo - Cooked in hot spice sauce with potatoes 14.95
17.Nan - Leavened bread baked in tandoor 71.Prawn Saag - Cooked with spiced creamed spinach 14.95
18.Cheese Nan - Stuffed with homemade cheese 72.Prawn Pepper Masala - Spiced prawns w/ bell peppers & herbs 13.95
19.0nion Kulcha - Nan stuffed with onion 73.Prawn Mushroo_ms - Q)oked with spices and mushrooms 13.95
20.Garlic Nan - Stuffed with fresh garlic ...... . 74 Prawn Zal Frazie - With {lssm"ted vegetables 14.95
21.Kashmiri Nan - Stuffed with nuts, raisins, coconut and cherries . 75-Prawn Korma - Cooked in spiced cream sauce 15.95
. . o S 76.Prawn Goa Curry - King prawns, with coconut milk & spices 13.95
22.Chicken Nan - Stuffed with spiced bits of chicken . . . S .
oy X £ 112.Salmon Spinach - Salmon with spinach in mild spices 13.95
23.Keema'Nan - Stuffed with minced lamb 77.Fish Vindaloo - With stir fried onion, tomato and potatoes 14.95
24.Chapati - Whole wheat bread —............. e 78.Fish Tikka Masala - Clay oven roasted fish in a blend of spices 15.95
25. Paratha - Buitered and multi-layered whole wheat bread . 79.Fish Goa Curry - Goanese style with coconut milk & spices 15.95
26.Aloo Paratha - Stuffed with spiced potatoes and peas 113.Punjabi Fish Curry 15.95
28.Assorted Garden Basket - Garlic nan, Kashmiri nan, Chapati . . .
29.Gobhi Paratha - Stuffed with spices and cauliflower . Vegetarlan S| P ecialties
80.Mixed Vegetable Masala - With onion, ginger, garlic & mild sauce 10.95
Lamb Dishes 81.Aloo Gobhi - Cauliflower and potatoes with herbs and spices 10.95
30.Classic Lamb Curry - Cooked in a blend of tomato and spices ... A 82.Bengan Bharta - Eggplant, cooked with onion, tomatoes & spices 10.95
31.Lamb-Do-Piaza - With onion, ginger, garlic, tomato and spices 12.95 83.Mushroom Masala - With chopped onions, tomatoes & spices 11.95
32.Punjabi Lamb Curry - A North Indian style hot lamb curry .. 84 Mattar Paneer - Green peas with homemade cheese in spicy gravy 10.95
33.Lamb Saag - Cooked with spiced creamed spinach 85.Vegetable Korma - With farmers cheese & nuts in creamy sauce 11.95
34.Lamb Vindaloo - In hot spicy sauce with potatoes 3. 86.Malai Kofta - Cheese Balls in mildly spiced gravy 10.95
35.Karahi Ghost - Cubes with lamb, cooked in fresh garlic 12.95 87.Saag Paneer - Fresh spinach, cooked with cheese and herbs 10.95
36.Lamb Kofta - Minced lamb balls, in mildly spiced creamy sauce 88.Aloo Spinach - Cooked with spices and potatoes 10.95
37.Lamb Korma - In mildly spiced cream sauce with nuts  ........... 89.Chana Masala - Garbanzo beans in a special blend of spices 10.95
38.Lamb Tikka Masala - Oven roasted lamb cubes in spicy sauce ... 90.Dal Makhini - Creamed lentils delicately spiced 10.95
39.Lamb Jal-Frazie - Lamb pieces pan fried with vegetables X 114.Bhindi Masala - Okra with onions, tomatoes and spices 11.95
40.Keema Mattar - W/ green peas, ginger, garlic, tomato & cilantro 13.95 91.Mushrooms Mattar -With peas, onions, tomatoes & spices 10.95
104.Keema Masala -In spices w/ ginger, garlic, tomato & cilantro 92.Aloo Mattar - Potatoes & peas with onions, tomatoes & spices 10.95
105.Lamb Mushroom - Lamb cooked with fresh mushrooms 115.Sahi Paneer - Homemade cheese and fruits in sauce 11.95
106.Lamb Coconut Curry - Lamb simmered in coconut milk 116.Vegetable Curry - Mixed vegetables in curry sauce 11.95
107.Hydrabadi Lamb CUITY  .....ooeveivcreieeieeceesieeceeiesa 117.Aloo Bengan - Potatoes and eggplant baked with spices 10.95
118.Chana Saag - Spinach cooked with garbanzo beans and spices 10.95
Desserts 119.Mushroom Korma - Mushrooms and nuts in a creamy sauce 10.95
93 Kheer (Rice Pudding) - Served cold with almold and pistachios 120.Dum Aloo - Potatoes in herbs and spices 10.95
94.Gulab Jamun - Brown cottage ball fried and soaked in syrup 121.Aloo Vindaloo - Potatoes with lemon, vinegar and hot & spice sauce 10.95

SERVICE AREA

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

All credit card orders, please show your

SAN FRANCISCO, DALY CITY, credit card and valid 1.D. upon delivery.

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO
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Cuisine of India

1122 Post Street between Van Ness & Polk

OPEN
Dinner Daily 5:00 - 10:00pm

Appetizers

7. SAMOSA - Homemade crisp & spicy vegetable puffs filled w/ spiced potatoes (two) . 4.50
9. PAPADAMS - Delicate and crisp sun-dried lentil wafers (two)
11. VEGETARIAN COMBO APPETIZERS ......
12. ASSORTED TANDOORI MIX APPETIZERS
143. ALOO TIKKIS - Made with spiced potatoes and roasted in hot plate  ............... 5.00
144. CHAAT PAPRI - Spicy, crunchy and tangy Bombay-style snack .........ccccccceeee 5.00
145. LOBSTER CREPS DOSA - Dosa with crepe like fillings of succulent lobster

delicately spiced, sprinkled with mango powder, served with chutney .......cc.cc.cc...... 12.00
146. ALOO SCALLOPS - Pan scared scallops on spinach and corn over Aloo-tikki 11.00

Soups & Salads
19. MAHARANI SOUP - Lentils and vegetables ..
20. CHICKEN MULLIGAWTANY SOUP .........
21. GREEN SALAD MAHARANI
22. RAITA - Natural yogurt with cucumber, roasted cumin and herbs....
23. HOT PICKLE OR MANGO CHUTNEY ....
25. ONION SALAD - Indian-style

Breads
29. CHAPATI (Two)
30. CHILI CHEESE KULCHA - With goat cheese, green chilies & cilantro ... ...4.00
31. NAAN - Wheat bread baked in Tandoor
32. ONION KULCHA - Naan stuffed with onions and fresh cilantro
33. LUCHEDAR PRATHA
35. KABULI NAN - Tandoor baked fresh bread stuffed with raisins and nuts .. ...4.00
37. GARLIC NAAN - Naan with garlic and cilantro .......cccccecoviviiennicnnce.

38. ASSORTED BREAD BASKET - Naan, Garlic Naan & Kabuli Naan ...6.50

134. PUDINA TANDOORI PRATHA - with mint and roasted sesame seeds ........ 3.00

147. POORIES - (2) Fried in corn oil...yum, yum, yum .....cccccovveerrnecrnnecrreneenns 3.00
Rice & Biryanis

44. VEGETABLE BIRYANI - Basmati rice, vegetables, nuts and fresh herbs. .............. 9.00

45. CHICKEN BIRYANI - Basmati rice cooked w/ diced chicken, nuts & spices .....12.00
46. LAMB OR SHRIMP BIRYANI - Basmati rice cooked w/ shrimp or lamb & nuts 14.00
50. SALMON BIRYANI - Basmati rice cooked w/ salmon or sea bass, herbs & nuts . 14.00
48. RICE PILAF - Saffron flavored basmati rice garnished w/ peas & nuts...................3.00
49. KASHMIRI PILAF - Saffron flavored basmati rice garnished w/nuts & raisins......5.00

135. BATER BIRYANI - with quail, herbs, spices, nuts and garnish ..14.00
148. MATAR PANEER - Green peas and homemade cheese with gentle spices —........ 8.00
149. NAVRATAN KORMA - Mixed vegetables in tangy yogurt sauce ........cccooeuueeee 9.00

150. HINFWALE ALOO - Organic potatoes, hing, mango powder & garam masala..8.00

Vegetarian Specialties
55. SAAG PANEER - Spinach cooked w/ herbs & spices, served w/ cheese cubes......10.00
57. CHANNA MASALA - A garbanzo preparationserved w/ tamarind sauce
58. DAL MAHARANI - Lentils delicately spiced ..
60. BANGAN BHARTA - Eggplant delicacy, a special blend of spices....
62. ALOO GOBI* - Fresh cauliflower cooked w/ potatoes & spices .......
64. PANEER TIKKA MASALA - Vegetables, bell peppers, pancer & green chilies 12 00
65. MALAT KOFTA MAHARANI - House Specialty ..12.00
137. KHARHI BHINDI - This delectable okra dish is our chef's specialty

What the Critics Say...

“Ranked #1 Indian Restaurant in San Francisco”
Michael Bauer - S.E Chronicle, July , 2001

“One of San Francisco's 10 Most Romantic Places” - About.com

“Like a dream, the meal stays in your mind long after you've left”
Debra A. Klein - Arthur Frommer's Budget Travel

“The food is just too Luscious” - Patricia Unterman - San Francisco Chronicle

“Each bite is a step closer to heaven” - Janet Hazen - Bay Guardian

“The Maharani serves the best Indian food I've had ourside of India”
Bella Whellan - City Guide

“The delightful Indian Jewel offers a romantic setting, polite service and

refined cooking” - Tom Sietsema - S, F Chyonicle
*House Specialty

125. Maharani Feast...per person 29.50
Combination of Tandoori veg and non-veg appetizers, Green Salad,
Tandoori Mix Platter, Basmati Rice, Nann, Raita, Choice of Lamb Saag
or Fish Curry Punjab or Murgh Makhni, Chef's Special Desserts

Tandoori Specialties

78. TANDOORI CHICKEN - Skinless chicken marinated in yogurt with

spices and dry roasted, served with greens..........ccccveuviiiiiiiiiiiiiiie
79. CHICKEN TIKKA KABAB - Chicken marinated & roasted on skewers..
81. BOTI KABAB - Cubes of boneless spring lamb marinated & roasted

83. TANDOORI MIX PLATTER - Skinless chicken, seekh kabab and prawns,
served with medley of peppers
87. TANDOORI TIKKA FISH - Marinated in a special blend
151. JUMBO TANDOORI PRAWNS - Jumbo prawns, marinated in chef's
special blend, fire-roasted on skewers, with peppers and greens, served on a sizzler

Chicken Dishes
93. CHICKEN KORMA - Mildly spiced, prepared with yogurt, tomatoes & spices..13.00
94. CHICKEN VINDALOO* - Hot & spicy chicken curry.... for the very brave......13.00
95. CHICKEN TIKKA SAAG - Boneless curried chicken cooked with spinach
96. MURGH MAKHNI - Tandoori chicken in a delicate blend of spicy curry

97. CHICKEN TIKKA MASALA - Breast of chicken roasted & cooked in spices ....14.00
152. CHICKEN CURRY MASALA - The Punjabi style chicken curry, robust
Moghul-style delicacy, made with thigh meat ......cccooviiviiiiiiiiiiiiici 11.00
New Gourmet Delicacies
111. *LAMB ROGAN JOSH - Roasted in a tangy sauce .........ccoerueeircenmenicricennnns 15.00
Lamb Dishes
105. LAMB MADRAS - Cubes of lamb cooked in a delectible blend of spices.......... 12.00

106. LAMB SAAG - Boneless lamb cooked with creamed spinach & fresh herbs....... 13.00
107. LAMB SHAHI KORMA - Mild lamb curry with yogurt, tomatoes & herbs.....13.00
108. LAMB VINDALOO - Hot lamb curry, served with potatoes in a tangy sauce ...13.00
109. LAMB TIKKA MASALA - Boneless lamb with a delicate blend of spices  ...... 15.00

Seafood Specialties
116. HALIBUT MASALA
117. GOA FISH CURRY - Very hot - made traditional Goanese style..
118. PRAWN CURRY - Giant prawns cooked with herbs & spices.

123. SALMON WITH SPINACH - In a ginger-shallot-tamarind sauce ................. 16.00
Desserts
127. CARROT HALWA - Carrot pudding with almonds and raisins..........c.cccceuevuurnnee 3.50

128. GULAB JAMUN - Milk donut in ress syrup .
129. RICE PUDDING
142. *KULFI ANARKALI ..........
153. MANGO MELBA DREAM CLOUD .......
154. PISTACHIO SAFFRON MIDNIGHT PASSION
155. RASMALAI
156. TRIPLE FANTASY
157. BIRTHDAY DESSERT PLATTER - served up to four people

SERVICE AREA

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

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

SAN FRANCISCO, DALY CITY,

All credit card orders, please show your
credit card and valid I.D. upon delivery.
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Indian Restaurant

941 Kearny St. @ Columbus

Open 7 Days a Week
from 10:00 a.m. to 10:00 p.m.

All you can eat Lunch Buffet $6.95, Dine In only

Appetizers
Served with homemade mint chutney and hot & sour tamarind chutney
1.Papadum - Crispy spiced lentil wafers (2) .......cccceevveeveeiieeecveesieeeirnennnns 2.00

2.Vegetable Samosa - Crisp patties, stuffed with potatoes & peas (2) ..... 3.50
3.0Onion Bhaji - Deep fried onion fritters (2) .......ccccceeveeevvevvesiiesivennneens 4.95
4.Vegetable Pakora - Mixed vegetable fritters
5.Cheese Pakora - Homemade cheese pieces, deep fried
6.Fish Pakora - Deep fried fish fritters ....
7.Chicken Pakora - Deep fried chicken fritters .
8.Assorted Vegetable Platter
9.Assorted Tandoori Platter ...

10.Chicken Wing Tandoori ........c.cccceeeeieriierieniieenieereeeeeesieeseneesieeeneesnes 7.95
Soups & Salads

11.Dal Soup - Lentil soup garnished with vegetables ..........cccccevueeeueenns 3.95

12.Chicken Soup - Flavored with Indian herbs ...........cccccovveevveevvveecueennns 4.95

13.Mixed Green Salad ........cccoceeviniiiininiieeneeee e 4.95

14.Raita - Homemade yogurt with cucumber and spices
15.Mango Chutney
16.Pickle ....
100.MulligaWtani SOUD ....cc.eevieerieeiiieiiienieeriee et eseeereeseeesreessreesseeeseesses .

Breads

Indian breads freshly oven baked

17.Nan - Leavened bread baked in tandoor
18.Cheese Nan - Stuffed with homemade cheese . .
19.0nion Kulcha - Nan stuffed with onion ...............eennecennn. 3.95
20.Garlic Nan - Stuffed with fresh garlic .........c.cccocvvevenoenoencnienenenns 3.95
21.Kashmiri Nan - Stuffed with nuts, raisins, coconut and cherries
22.Chicken Nan - Stuffed with spiced bits of chicken

23.Keema Nan - Stuffed with minced lamb ............. 4.95
24.Chapati - Whole wheat bread .............ccceceeveveiiiineniiieninieeseeeieae 3.00
25. Paratha - Buttered and multi-layered whole wheat bread ................. 3.95
26.Aloo Paratha - Stuffed with spiced potatoes and peas .

28.Assorted Basket - Garlic nan, Kashmiri nan, Chapati ....................... 8.95
29.Gobhi Paratha - Stuffed with spices and cauliflower ............cccceeun 3.95
101.Chili Cheese Nan - Stuffed with cheese and chili ............cccccoueveueennees 3.95

Lamb Dishes

..13.95
..13.95

102.Lamb Coconut - Simmered in coconut milk
103.Hydrabady Lamb - With apricots and potato straws

30.Classic Lamb Curry - Cooked in a blend of tomato and spices .........12.95
31.Lamb-Do-Piaza - With onion, ginger, garlic, tomato and spices ........ 12.95
32.Punjabi Lamb Curry - A North Indian style hot lamb curry ............ 13.95

..13.95
13.95
................... 12.95
..12.95
..14.95
..14.95

33.Lamb Saag - Cooked with spiced creamed spinach
34.Lamb Vindaloo - In hot spicy sauce with potatoes

35.Karahi Ghost - Cubes with lamb, cooked in fresh garlic
36.Lamb Kofta - Minced lamb balls, in mildly spiced creamy sauce
37.Lamb Korma - In mildly spiced cream sauce with nuts
38.Lamb Tikka Masala - Oven roasted lamb cubes in spicy sauce
39.Lamb Jal-Frazie - Lamb pieces pan fried with vegetables

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

SERVICE AREA
SAN FRANCISCO, DALY CITY,

“For Indian Food a cut above the average, this spot in one to remember.”
Stephanie Rosen, San Francisco Guardian, April '96
“Bargain Bites” The Bay Area Best Dinning Deal SF Chronicle '97

Chicken Dishes
41.Chicken Coconut Curry - With yellow lentils and coconut sauce
42.Chicken Curry - Cooked in a blend of tomatoes and spices
43.Chicken Do-Piaza - With onion, ginger, garlic, tomato and spices
44.Chicken Vindaloo - In hot spicy sauce with potatoes
45.Chicken Tikka Masala - Clay oven roasted chicken in spicy sauce
46.Chicken Makhni - Tandoori chicken in mildly spicy sauce
47.Chicken Korma - In a spiced cream sauce with nuts
48.Garlic Chicken - Cooked in fresh garlic, green onion and spices
49.Chicken Mushroom - Cooked with spices and mushrooms
50.Chicken Saag - With spiced creamed spinach
51.Chicken Jal Frazie - Cooked with assorted vegetables
52.Punjabi Chicken Curry - A North Indian style hot chicken curry
53.Hydrabadi Chicken Curry - With spices, apricot & potato straws
54.Agra Chicken Masala - A special dish of the kings, centuries ago
104.Velvet Chicken - Diced chicken cooked with aromatic herbs

Tandoori Specialties

All Tandoori entrees are barbecued in mesquite fired clay oven
55.Tandoori Chicken - Marinated in yogurt, ginger, garlic & onion
56.Chicken Tikka Kabab - Boneless chicken cubes
105.Kashmiri Kabab - Marinated kashimiri style and roasted
57.Boti Kabab - Boneless cubes of lamb
58.Prawn Tandoori - King prawns marinated in yogurt and spices
59.Fish Tandoori - Cubes of fish marinated in yogurt and spices
60.Seekh Kabab - Spiced minced lamb roll
61.Tandoori Mixed Grill - Assorted clay oven specialties

Biriyani
62.Pilav (Rice) - Saffron flavored basmati rice with peas
63.Punjabi Fry Rice - Fried with potatoes, eggs and green peas
64.Vegetable Biriyani - Vegetables mixed with rice and nuts
65.Chicken Biriyani - Rice with saffron chicken and nuts
66.Lamb Biriyani - Basmati rice with spiced lamb
67.Prawn Biriyani - Basmati rice with shrimp

Seafood Specialties
68.Prawn Curry - Cooked in a blend of tomato and spices
69.Prawn Do-Piaza - Onion, ginger, garlic, tomato and spices
70.Prawn Vindaloo - Cooked in hot spice sauce with potatoes
71.Prawn Saag - Cooked with spiced creamed spinach
72.Prawn Pepper Masala - Spiced prawns w/ bell peppers & herbs
73.Prawn Mushrooms - Cooked with spices and mushrooms
74.Prawn Jal Frazie - With assorted vegetables
75.Prawn Korma - Cooked in spiced cream sauce
76.Prawn Goa Curry - King prawns, with coconut milk & spices
77.Fish Vindaloo - With stir fried onion, tomato and potatoes
78.Fish Tikka Masala - Clay oven roasted fish in a blend of spices
106.Punjabi Fish Curry - Hot fish curry

Vegetarian Specialties
80.Mixed Vegetable Masala - In a mild sauce
81.Aloo Gobhi - Cauliflower and potatoes with herbs and spices
82.Bengan Bharta - Eggplant, cooked with onion, tomatoes & spices
83.Mushroom Masala - With chopped onions, tomatoes & spices
84 Mattar Paneer - Green peas with homemade cheese in spicy gravy
85.Vegetable Korma - With farmers cheese & nuts in creamy sauce
86.Malai Kofta - Cheese Balls in mildly spiced gravy
87.Saag Paneer - Fresh spinach, cooked with cheese and herbs
88.Aloo Spinach - Cooked with spices and potatoes
89.Chana Masala - Garbanzo beans in a special blend of spices
90.Dal Makhini - Creamed lentils delicately spiced
91.Mushrooms Mattar -With peas, onions, tomatoes & spices
92.Aloo Mattar - Potatoes & peas with onions, tomatoes & spices
107.Bhindi Masala - Okra with onions, tomatoes and spices
108.Sahi Paneer - Homemade cheese in creamy sauce
109.Aloo Vindaloo - Potatoes with lemon, vinegar in spicy sauce
110.Vegetable Curry - Mixed vegetables in curry sauce

Desserts
93.Kheer (Rice Pudding) - Served cold with almold and pistachios
94.Gulab Jamun - Brown cottage ball fried and soaked in syrup
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SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

All credit card orders, please show your
credit card and valid 1.D. upon delivery.




