TO ORDER (650) 366-3366 - waitersonwheels.com

January / February 2010
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All sales become final when waiter
leaves your premises, please
check your order carefully.

Darbar Indian Cuisine —— — .
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"Darbar serves some of the f B f
best prepared, most elegant,
and simply the best tasting
Indian food, I've had -
in quite some time."
Scott Fisher, Mercury News B
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SERVICE AREA

REDWOOD CITY, ATHERTON, MENLO PARK, PALO ALTO,
LOS ALTOS, LOS ALTOS HILLS, MOUNTAIN VIEW

ofF  f. e .
T %o ... e ee .

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




January / February 2010

TO ORDER (650) 366-3366 * waitersonwheels.com

Indian 69

Junnoon

150 University Ave., Palo Alto

OPEN:

Monday - Thursday: 11:30 a.m. - 2:00p.m., 5:30 p.m. - 9:30 p.m.
Friday: 11:30 p.m. - 2:00 p.m., 5:30 - 10:00 p.m.,
Saturday: 5:30 p.m. - 10:00 p.m.

Sunday: 5:30 p.m. - 9:30 p.m.

Appetizers

1. Madras Yellow Split Pea Soup - yellow split pea soup

tempered with black pepper, mustard seeds and cumin............. 6.00
2. Water Chestnut and Sweet Potato Salad - roasted sweet potatoes,

pine nuts, figs and water chestnuts tossed with organic mesclun

greens, drizzled with yogurt and tangy prune chutney ........... 8.00
3. Basil Malai Chicken Tikka - tender chunks of farm raised

chicken breast marinated with cream cheese, mace, cardamom

and basil, gently seared in the tandoor oven...........ccccccccvvennnnes 8.00
5. Tandoori Salmon - an Anglo-Indian specialty. Dill marinated

Atlantic salmon, seasoned with cream cheese, cardamom and

basil, grilled in the tandoor .........c.cccovvririninciicccene 8.00
6. Tapioca Fritters - potato and tapioca fritters, flavored with

curry leaves, peanuts and mustard seeds. Served with

coconut GiNger ChUutNeY ..........c.ccovvieiriiniiniincicceeceeececeeeeenes 7.00
7. Lamb Kebab Rolls - house-smoked, mint seasoned morsels of

Australian lamb kebab, wrapped in paratha bread with red

onions and mint chutney ..........ccccccociiiiiiiiiiicieceececnes 9.00
40. Koliwada Cod - famed recipe from a suburban Mumbai

fishing village. Pacific coast cod fritters flavored with garlic

and onion seeds. Served with coconut ginger chutney ............. 12.00
41. Bengali Babu Jhal Muri - Calcutta Street Food. Crispy puffed

rice tossed with sprouted beans, tomatoes, peanuts, dried

mango, mustard oil and tamarind chutney..........c.cccccooeovevcncnnce 8.00

Raitas and Chutneys

8. Avocado Raita - California avocados and yogurt seasoned

WIth CUIMIN e 3.00
9. Spinach Raita - yogurt flavored with dried red chili and

SPINACK . 3.00
10. Green Papaya Chutney - sliced green papaya with dried red

chili, bay leaf and onion seeds ..o 3.00
11. Tamarind Chutney - sweet and sour tamarind flavored with

JAZGEIY 1ttt s 3.00
12. Garlic Chili Chutney - red hot chili chutney with garlic and

dried MaNGO0eS .......cccooiuiuriiicici s 3.00
13. Coconut Ginger Chutney - freshly ground coconut, ginger

and cilantro ... 3.00

Breads

37. Tandoori Roti - plain wheat bread ........cccooovviviiniiiciicinien. 3.00
38. Onion-Pepper Kulcha - seasoned with ginger and jalapefio,

touched with butter ... 4.00

39. Lacha Paratha - fluffy layered tandoori bread ...

15. Classic Naan - touched with butter ....................

16. Rosemary Naan - brushed with olive 0il ......c.cccceivicinivinciniane 3.00
17. Goat Cheese Naan - stuffed with goat cheese and green

ChIIES e 6.00
18. Garlic Naan - brushed with butter...........ccccccoviniiiiinn. 4.00

Entrees

19. Rice-Flaked Sea Bass - from Kerala. Pan-seared Sea Bass

with a rice flake crust. Served with braising greens and

KOKUM SAUCE ..o 26.00
20. Shrimp in Coconut Mustard Sauce - black tiger

shrimps in a coconut and Bengali mustard sauce ...................... 23.00

21. Chef's Award Winning Halibut - fillet of tandoor-grilled Alaskan
halibut with coconut-ginger sauce and curry leaf semolina ..25.00

22. Tamil Chicken - tender morsels of chicken sautéed with onions,
curry leaves, coriander & tumeric, simmered in coconut milk 19.00

23. Tandoori Black Pepper Steak - from Rajasthan. Sliced corn-fed
Angus flatiorn steak served with garlic-infused pomegranate

molasses and "zeera" potatoes ... 20.00
24. Old Delhi-Style Chicken - slices of chicken tikka in a
fenugreek seasoned tomato-onion sauce ...........ccccoeieiiiiiiianne. 19.00

26. Tandoori Lamb Chops - mace and cardamom flavored Australian
lamb chops. Served with mint sauce and smashed potatoes.... 23.00
28. Paneer and Red Pepper Cake - paneer cake seasoned with

cumin, ginger and garam masala in a tomato-onion sauce ....15.00
29. Vegetarian Trio - a sampling of our vegetarian favorites:

petite paneer cake, roasted eggplant crush and black lentils.

Served with spinach raita.........ccocoovnincincccccnn. 18.00

42. Lucknow Lamb Stew - From the royal kitchens of Lucknow.
Australian lamb slowly cooked with cloves, cinnamon & bay
LAVES ... 18.00

Sides
30. Baby Corn Saag - cumin and garlic flavored creamed
spinach with fresh baby corn ..o, 6.00
31. Home-Style Vegetarian ""Keema" - spiced crumbled soy and
fresh peas slowly cooked with tomatoes, garlic, cloves and

CUIMIL 1ottt 6.00
32. Roasted Eggplant Crush - crushed, smoked eggplant

sautéed with garlic and tomatoes .........ccccccovueerininieciniicincnnes 6.00
33. Black Lentils - a North Indian favorite. Lentils simmered

with ginger, garlic and tomato...........c.ccccuvcucuereieinirenerceccs 5.00
34. Chef's Five Mix Spinach Dal - medley of five lentils slowly

cooked with cumin and garlic spiced spinach .......cccccoeeuuiuunee. 5.00

Rice

35. Steamed Basmati Rice..........cccoooeviiiiiiiiiiiiii 2.00
36. Brown Basmati Rice...........ccoooiiiiiiiiniiiiiie 3.00

SERVICE AREA
REDWOOD CITY, REDWOOD SHORESATHERTON, MENLO PARK, SAN CARLOS

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.

PALO ALTO, LOS ALTOS, LOS ALTOS HILLS, MOUNTAIN VIEW
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632 Emerson St., Palo Alto
Open Monday - Thursday: 11:30 a.m. - 2:30 p.m., 5:00 p.m. - 10:30 p.m.
Friday: 11:30 a.m. - 2:30 p.m., 5:00 p.m. - 11:00 p.m.
Saturday: 5:00 p.m. - 11:00 p.m.
Sunday: 5:00 p.m. - 10:30 p.m.

APPETIZERS MEAL PLATTERS
1. Vegetarian SamoOSas.............cccvureuivirieiniisieeeee e 8.00  20. Mantra Non-Vegetarian Curry Platter.............ccccoooiiviiviiiviiniinincics 14.00
Four fresh vegetarian selection served with mixed chutney Chicken curry of the day served with daal (lentil), rice, naan, and raita (yogurt)
2. Lamb Kebabs ..........cccoooiiiiiiiiiiiicisceccc 1000 21 Mantra Vegetarian Curry PIatter.................ooooooooooooeoee 13.00
Three lamb tandoori kebabs served with mixed chutneys Vegetarian curry of the day with daal (lentil), rice, naan and raita (yogurt)
3. Chicken Kebabs..........cociiiiiiiiiiiece e 9.00

22. Mantra California Platter

Three rosemary and saffron marinated chicken kebabs served with Grilled fresh fish, petite risotto, and petite salad
mixed chutneys
4. Paneer Cuboid Kebabs .........ccooioiiiiiii s 9.00 ENTREES

Two chili, cumin and oil marinated paneer kebabs stuffed with ginger

23. Kashmiri S5€a Bass.......ccooviiiiiiiiieiieeieceee e 25.00

sautéed green peas . .
8 p Roasted kashmiri cayenne pepper and mustard marinated sea bass served

5. Mantra Mixed Green Salad............cccocoooiieiiiiiceieeieeeeeeee e 9.00
over a nest of leeks with a salad of marinated onions and fresh vegetables
Fresh greens, tomatoes, red onion, feta and chat masala-mint vinaigrette
26. Chicken "MOTIEE" ..ot 22.00
7. Almond Paneer Kebab Salad..........ccccooooiiiiiiiiiicice 11.00

. Stuffed chicken served in tomato and chili coconut sauce with
Two patties of thyme scented fresh cheese curd and goat cheese
spiced spiced plantain chips

29. Tandoori Mixed Grill.........o.ooooiiiiiiiiii e 24.00

served over a citrus green salad with red onion sherry vinaigrette
9. Shrimp "Vinhalcaux" ... 13.00

Three cinnamon and chili marinated clay oven roasted large shrimp Clay oven roasted rack of lamb chop, rosemary chicken, pesto

with pickled onion, fennel and pepper salad marinated sea bass, ajawain shrimp served with dried-cherry date

10. TUNA ACHAT 1.t 12.00 chutney, cilantro pesto, and chickpea and potato salad
Thinly cut tuna ribbons mixed with radishes. Petaluma goat cheese 35. Almond Paneer Kebab ..o 11.00
glaze, and micro greens Patties of thyme seared cheese curd and goat cheese, with a petite salad
42. Maché and Strawberry Salad.................coiririrrrriecsneenseeeecns 9.00  37. Mantra Lamb Wrap-Sandwich ..., 12.00
Epic roots maché with onions and fresh strawberries, feta cheese, Roasted minced lamb and vegetables in tandoori baked bread
spiced walnuts in a cayenne strawberry vinaigrette 38. Spiced Paneer "Wrap" ...........ccooiiiiiiiiece 11.00
43. Fennel Pea SOUP ..o 8.00 Fresh cheese rolled with onions, peppers, and sprouts in egg roll
Fennel spring pea soup with fresh mint, Granny Smith apple and parantha with raita of the day
mango terrine 39. Chili Marinated Tandoori Flank Steak Salad ... 16.00

Warm ragout of onions, peppers and radishes with petite salad

INDIAN SIDE DISHES
11. Indian Daal of the Day
12. Indian Seasonal Stir Fry Vegetables
13. Chicken Curry of the Day.......c.cccoovioiiiiiiiiecine s 1

0. RISOMO 11ttt 12.00

With green peas, truffle oil, asafotieda, mushrooms, asparagus,

spinach, cherry tomatoes, and carrots

41, AAditions fOr RISOO ......ovvviiiiieiieieieceeeete e 4.00
FRESH TANDOORI BREADS & RICE One: Chicken Tikka, Shrimp, Flank Steak, or Mussels
14 Garlic Chili Flake Naan 300 Ao Wild Honey and Green Pepper Escolar ..., 25.00

Honey, mustard, green pepper marinated fillet, served over squid ink

15. Rosemary Pesto Parmesan Naan
18. PIAiN NaAN oot 2.00 risotto, fole veloute

19, RICE PHAL ..o 3.00  47."Coke Au Vin" Lamb Shank ... 22.00
44. Spicy Jack Cheese Naan
45. Anardana, dill Parantha.

,,,,,,,,,,,,,,,,,,,,,,,,, 4.50 Coke, red wine braised lamb shank with spiced cranberry and grape

marmalade, creamed greens

All sales become final when waiter SERVICE AREA All credit card orders, please
leaves your premises, please REDWOOD CITY, WOODSIDE, ATHERTON, MENLO PARK, PALO ALTO, show your credit card and
check your order carefully. LOS ALTOS, LOS ALTOS HILLS, MOUNTAIN VIEW valid 1.D. upon delivery.
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Nawab Ki Handi Se
44. Chicken Korma - breast of chicken with nuts almond & cashew gravy .11.50
45. Chicken Tikka Masala - chicken tikka cooked in tomato sauce  ........ 12.00
46. Chicken Makhanwala - boneless tandoori chicken in tomato sauce 12.00

QN‘DQ%NREST?[UR.%NT 47. Chicken Saagwa[a - cooked with fresh spinach ..........coocoervvverrveenenene. 11.50

48. Chicken Vindaloo - cooked in a spicy & sour sauce with potatoes ...11.50

5. S Ellsworth AVG., San Mateo 49. Cﬁlc@en Curry/» trgdlt{onal I'ndlan chicken curry . 11.50
50. Chicken Jalfrazi - stir fried chicken, bell peppers, onions, & tomatoes 11.50

51. Karai Chicken Boneless - chicken, onions, bell peppers and tomato .11.50

*Free dessert with orders over $100

52. Chili Chicken - bell pepper, onions, tomatoes, hot chilies  .................. 12.95
Mool Ki chass T - o Appetizers , Nawab Ke Shikar ka Gosht
L qua &JK;\A% ZS‘;(' %/ - spiey poé‘ato pattlis',l‘yfo.tgturt & f(arr;anr.lti chlutrtwey ;gg 53. Lamb Korma - saffron flavored boneless lamb in almond sauce ....... 12.95
2 szi o Sm 1 _111:]1-0r1t|t(?n tg;feedn C'tlhl raers mle W'& C' an(rzo '4'00 54. Roganf}osﬁ- traditional Indian lamb curry 12.95
3 Seﬂe a ecﬁamosa ffcréSpy patties stutte Wclj ?F;]'Cy potatoes & peas (2) iy 5 Lamb Chop Masala - tandoori rack of lamb in a chef's special sauce ..14.95
4 amosa Y at - stufied crispy patties served with tangy sauce I . 56. Sag gosﬁt- lamb cooked in creamy spinach sauce .......cccocoverierunnnns 12.95
'2' \;egg;jrq;fg:[g pc. samosa, 4 pes. vegetable pakoda, 2 pes. aloo fikld 228 57. Gosht Vindaloo - lamb in hot spicy & sour sauce with potatoes  ....... 12.95
’ bl Pak ; : . : 58. Lamﬁjugcmzi- stir fry lamb with bell pepper, onion and tomatoes .12.95
7.V ,eta ¢ Pakora - spicy deep frlgd v'egetab'le ritters 59. Karai Lamb - stir fried lamb, onions, bell peppers and tomato ....... 12.95
8. Chicken Pakora - chicken deep fried in a spicy batter ... 0. Lamb qum - keema balls in spicy gravy 12.95
9. Amritsari Fish Pakora - marinated fish fried, with onion & lemon ...... 6.50
10. Lamb Samosa - two crisp patties stuffed with ground lamb and peas 4.95 Q\/bwaﬁ Ke Samun‘{ey Se
11. Tandoori Platter - chicken tikka, lamb kabab & segkh kabab......ccccce... 8.75  61. Nawab Ka Khass qu’nga - prawns cooked in mild coconut sauce ...14.95
12. Non Veggie Platter - 1 pc. lamb samosa, 4 pcs. chicken pakora, 62. Prawn Curry - cooked in traditional curry 14.95
2 pes. fish pakora 63. Prawn Vindaloo - cooked in hot spicy sauce with potatoes ............. 14.95

13. Hydrabadi Chicken Wings - spicy tandoori wings

64. Prawn Saagwa[a - prawn with fresh spinach

14. quazfum 65. Fish Vindaloo - fish in spicy sauce with potato ... 14.50
) 66. Dahi Maachi - fish cooked in a yogurt and coconut sauce ... 13.50
SOM}JS & Salads Raita 67. Bhuni Maachi - fish cooked in onion, tomato and ginger sauce  ...... 13.50
15. Nawabi Sorba - chicken and lemon soup 3.00
16. Dal Soup - yellow lentil 2.50 Nawab Ke Bagh Se
17. Tomato Sorba - tomato soup 2.50 (Vegetables of the Day)
18. ‘Mixed Green Salad 2.50  68. Vegs Korma - vegetables cooked in cream and cashew sauce ... 9.00
19. Cucumber & Yogurt Raita 2.50 69. Mushroom Matter - mushroom, green peas, onion & tomato sauce .8.50
70. Kofta Dil Khus - cheese balls, saffron & pistachio in mild spicy sauce 8.50
Freshly Baked Breads 71. Sag Aap Ki Pasand Ka - spinach cooked with potato or paneer ........ 8.50

23. Onion Kulcha - nan with onion, green chili and cilantro

72. Began Bharta - eggplant baked and sauteed with onions and tomatoes 8.50
24. Nan - traditional Indian bread

73. goﬁﬁi Aloo - florets of cauliflower and cubes of potatoes with cumin 8.50

25. (jarﬁ’c Nan - nan with roasted garlic 74. Matter Paneer - homemade cheese in a curry sauce with peas ......... 8.50
26. Keema Nan - nan stuffed W'th minced Iamb 75. ‘szeerjaffmzi - cheese cubes sauteed with onion and tomato sauce .9.50
27. Peshwari Nan - nan stuffed with nuts Cherries .......orriescss 3.00  76. Paneer Makhani - homemade cheese in tomato sauce ........coooooooee... 9.00

28. Apwain Paratha - whole wheat bread baked with oregano seeds
29. Pudina Paratha - layered whole wheat with mint .......
30. Aloo Paratha - whole wheat bread with spicy potato ..
31. Plain Paratha - whole wheat layered bread
32. Roti - wheat bread baked in oven

77. Vegetable Masala - mixed vegetables in a onion and tomato sauce ...8.50
78. Bhindi Do Piaza - garden fresh okra sauteed with onions
79. Dal Masala - yellow lentils with cumin, onion and tomato ...

80. Dal Makhani - black lentils simmered in tomato, cream and butter ..8.50
81. Channa Masala - spicy chick peas in a ginger, tomato & onion sauce .8.50

33. Poori 2,50 82. Ande Dum Ke - eggs baked in a onion and tomato masala ...
34. Assorted Breads - onion kulcha, aloo paratha, roti ..........cccooevvvecceeneveeeen. 5.50  83.Jeera Aloo - potato cooked in cumin seed and ginger garlic ...
84. Aloo Mattar - peas and potato curry
‘]\/;,'Lwaﬁ Ke ‘T)andoor Se 85. Tandoori Ghobi - cauliflower marinated in yogurt, ginger, and spices 9.00
(From Clay Oven) 86. Ghobi Mansuria - dipped fried cauliflower 9.00
35. Tandoori Chicken - Marinated in yogurt, ginger, garlic and spices (2) ..10.50 Nawab Ki Khaas Mitahi

36. Chicken Mali Kabab - marinated in yogurt, fresh coriander & nutmeg 12.50 . . g .
37. Booti Kabab - cubes of lamb marinated in herb and spices ... L1350 9% Gulab Jamun - deep fried dumplings dipped in rose water syrup ...... 3.00
38. Seekh Kabab - Finely minced lamb from the tandoor with herbs ......13.50 93 Uaichi and Kishmish Kheer - sweetened rice pudding with cardamons ..3.00

39. Bara Kabob - rock of lamb marinated in herbs, cloves and yogurt ...18.50 thag Ke Sumﬁei Se
40. Tandoori Prawns - saffron flavored jumbo prawns marinated in spices 15.50 95. Mango Lassi Mango with Yogurt 250
41. Fish Tikka Kabab - fish marinated in unique blend of spices .......... 15.50 6 ge - g g ’
e . e : ) - 96. Sweet Lassi 2.25
42. Tandoori Mlxeafgnf[- tandoori chicken, chicken tikka kabab, fish 97. Mango Tuice 225
and prawn (one pc. each) 18.50
43. Nawabi Seekh Kabab - minced lamb and chicken ...........cccoovvceievvnr. 14.95 Party Platters
oo i 500. Vegetarian Combo Platter - 10ypcs. of samosa, 25 pcs. of pakora
Nawab Ki Biryani and 20 pcs. of papadum 25.00
87. Lamb Cj?’ Biryani - rice pilaf & spicy lambchops baked in the oven .14.95 501. ’)\ﬂm—\/egemrian Tandoori Platter - 25 pcs. of tandoori chicken,
88. Hydrabadi Yakhani Biryani- rice roasted with herbed chicken or lamb .13.50 30 pes. of chicken wings, 30 pcs. of chicken tikka and 5 nan ... 75.00
89. Jhinga Biryani - prawns cooked in saffron rice .........rreernnnns 15.95 502. Chicken Tandoori Platter - 50 pcs. of cihcken and 10 nan . 95.00
90. Mixed Vegetable Biryani - rice pilaf cooked with fresh vegetables ...10.50 503. Chicken Curry and Vegetable Masala - served with rice and nan
91. Rice Pilaf - plain basmati rice 3.50 for 20 people 100.00
All sales become final when waiter SERVICE AREA All credit card orders, please
leaves your premises, please BURLINGAME, HILLSBOROUGH, SAN MATEO, FOSTER CITY, show your credit card and

check your order carefully. REDWOOD SHORES, BELMONT, SAN CARLOS valid [.D. upon delivery.
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Open: Mon. - Friday. 11:30am - 2:30pm
& 5:00 - 10:00pm
Sat. - Sun. 11:30am - 3:00pm
& 5:00 p.m. - 10:00 p.m.

Buffet Lunch...$11.95
Mon. - Fri.: 11:30am - 2:00pm
Brunch...$14.95
Sat. & Sun. 11:30am - 3:00pm

Iy Buffet Dinner...$14.95
Authentic India Cuisine Fri. to Sun. 6 - 10:00pm

1991 El Camino Real, Mountain View

— All Meals served a la Carte. —
Rice must be ordered separately

SHURUAT - APPETIZERS TANDOORI DISHES ROTI - FRESHLY BAKED INDIAN
1.Papadam (2) - Lentil wafers. $1.75 37.Tandoori Chicken - Marinated in yogurt 68.Naan - Leavened bread........................ $1.95
2.Vegetable Pakora ... $4.50 & a delicate blend of herbs ... H:$11.95...W:$16.95 69.Garlic Naan - With fresh garlic......... $2.50
4.Paneer Pakora - Home made cheese ..$5.50  38.Chicken Tikka Kabab - marinated ...$14.95 /0-Kabuli Naan - W/ cherry, raisins & nuts$3.50
6.Vegetable Samosa (4) ...............cc.coc..... $4.50 39.Boti Kabab - Lamb cubes with sauce...$15.95 71.Keema Naan - Stuffed w/ minced lamb.$3.50

. . 130.Butter Naan ... $3.00
8.Lamb Samosa (4) ... $5.50 40.Sheekh Kabab - Minced lamb with 73.Poori (2) - Fried whole wheat bread .. $3.50

10.Aloo Tikki - Pan fried potato patties.. $4.50 onions, herbs. and SPiCes. ......ccoeeruennns s $15.95 74.Bathura - Leavened bread deep fried. $3.50
11.Chicken Pakora .........cccccoeeeeine. $6.50 41.Tandoori Prawns - Prawns w/ spices. $16.95 77 paratha - Buttered whole wheat bread.$3.25
13.Assorted Vegetarian Hors D'Oeuvres 42.Fish Tikka - Fish cubes with spices.....$16.95 199 Assorted Bread Basket ............. $6.95
- Samosa, pakora & papadam.................... $7.50 44.Tandoori Mixed Grill ..$17.95 162, Tandoori Roti $2.25
14.Assorted Tandoori Hors D'oeuvres - 145.Paneer Tikka 165.Stuffed Naan - $3.00
Chicken tikka, booti kabab & seekh kabab$13.00 your choice of onion, paneer or potatoes
164.Chicken Roll SABZ - VEGETARIAN DISHES igg- Il;afllfha I{’arattlllla --------------------------- $3.50
. . . . . . Podina Paratha .
Spiced chicken & onion rolled in tortilla .. $6.50 45.Mattar Paneer ... .$10.95 leavened bread stuffed with mint leaves
46.Saag Paneer . ... ... $11.95 168. Makki Ki ROti  ..ovoooeeoeeeoeo $3.95
SHORBAS - SOUPS 47.Navratan Korma - Vegetables with 177. Assorted Paratha Basket ........... $7.95
15.Dal Soup - Spicy lentil soup................ $4.00 farmer's cheese in a mild cream sauce.... $11.95
16.Chicken Soup ..........cccocovevviiiiennennns $4.00 48.Malai Kofta - Cheese balls in a mild DESSERTS
138.Tomato Soup ..........cccoeeevevereeverenennne. $4.00 SPiCY SaUCE. ......cvveeee. $11.95 87.Kheer - Dessert made from cream,
48A.Paneer Makhani - Cheese cubes in sugar, rosewater & NUtS.............ccccoevvenenn. $3.50
GOSHT - LAMB creamy sauce .. $12.95 89.Gulab Jaman - Brown cheese balls in
17.Lamb Vindaloo - Lamb with potatoes.$14.95 50.Aloo Gobi ... -~ $10.95 a sugar-flavored Syrup. .......c.ccococuveenne ....$3.50

18.Rogan Josh - Classic lamb curry...... $14.95 51.Aloo Mattar - Potato and green peas $10.95 90.Rasmalai - Cheese balls w/ creamy sauce $4.00

19.Lamb Pasanda - Lamb in a mild 52.Bengan Bertha ...$10.95 158. Carrot Halwa ...........ccoevvevennnn. $3.50
cashew creamed sauce. ... ..$15.95 53.Vegetable Makhani ... ...$10.95
20.Saag Gosht - Lamb with spinach. .... $15.95 54.Bhindi Masala - Okra cooked w/ spices$10.95 BEVERAGES
2}.Karahi Gos_ht - Stir-fried lamb cooked 55.Sarsoon Sag - Mustered greens ...... $10.95 93.Sweet Lassi - Refreshing yogurt drink. ......
with pepper, onion and tomatoes. ........... $15.95 56.Chana Masala . ...... $10.95 $2.50
150.Gosht Tikka Masala .................. $15.95 57.Daal Makhani - Creamed lentils ...... 94.Mango Lassi - Yogurt with mango pulp......
151.Achari Gosht ........ .. $14.95 110.Vegetable Korma ........................
150.Lamb KOIMA oo $15.95  137.Dal Fry - Yellow mong dal ............ : INDIAN BEERS
160. Gosht Jalfrezi ......................... $14.95 143.Panee1: Bhurji - Cheese, onion & sp.icesi$12.95 96.Taj Mahal ... $7.50 98.Flying Horse $7.50
MURG - CHICKEN 144.Karahi I.’anee.r - Cheese cubes stir fried 99 King Fisher Premier. ..................... $4.00
and cooked with onions and tomatoes .$12.95
24.Chicken Vindaloo 154.Punjabi Kadi ...........cccovvvrviennnn.
26.Chicken Curry. ......... . 172.Vegetable Jalfrezi .... DESI CHINESE
27.Chicken Tikka Masala ..$14.95 173.Tawa Subzi ............ ) 300. Vegetarian Spring Rolls (2) ....... $4.95
28.Chicken Makanwala . .. ~$1895 174 Kerrella Chatpatta $12.95 301. Hot & Sour Soup ............. - $4.00
29.Spinach Chicken ... $13.95 175.Achari Bengan ... $12.95 302. Vegetarian Corn Soup . - $4.00
30.Chicken Karahi ..........cccoooconrrunc. $13.95 176.Aloo Methi $9.95 303. Vegetarian Chow Mein .. $8.95
31.Chicken Pasanda .........cc.coo.......... $14.95 ’ 304. Chicken Chow Mein ......... .. $9.95
109.Chicken Korma - W/ coconut & nuts $14.95 305. American Chop Suey (Veg) .. $9.95
142.Chilli Chicken ........ccoovevevvenn.. $13.95 BIRYANI - FRAGRANT RICE DISHES 306. Vegetarian Fried Rice ............... $8.95
152.Ginger Chicken ... .. $13.95 62.Vegetable Biryani .... . $13.95 307. Chicken Fried Rice .....................
153.Achari Chicken ... ..$13.95 63.Chicken Biryani . $15.95 308. Chicken Manchurian ... .
170.Chicken Jalfrezi ....................... $14.95 64.Lamb Biryani ..$18.95 309. Chicken in Garlic Sauce ........... $12.95
. . 310. Chilli Chicken .....
65.Prawn Biryani ...$19.95 311. Chicken Shezwan

SAMUNDER SE - SEAFOOD 106.Handi Biryani ........ccccccceoeeennnn. $19.95 312, Mixed Vegetarian Manchurian $11.95
33.Prawn Pepper Masala ................... $15.95 313. Caulifiower Manchurian
34.Prawn Vindaloo - spicy with potato $15.95 SIDE DISHES 314. Eggplant in Garlic Sauce ...
35.Spinach Prawn - in creamed spinach.$16.95 67.Saffron Rice - Flavored basmati rice. $2.50 315. Sweet & Sour Vegetarian .
36.Fish Masala - Fish in spiced sauce... $16.95 85.Raita - Yogurt and cucumber. .............. $3.00 316. Chicken Corn Soup .......c..ccceeeee
161. Prawn Curry ... $15.95 86.Salad - Sliced tomatoes, cucumber, 317. Steamed Rice ........................
171.Fish Amritsari ........ccccocevveeneen. $15.95 lettuce with a mild Italian dressing.......... $3.00 318. Chilli Paneer Dry .....................

All sales become final when waiter SERVICE AREA All credit card orders, please
leaves your premises, please ATHERTON, MENLO PARK, PALO ALTO, LOS ALTOS, show your credit card and

check your order carefully. LOS ALTOS HILLS, MOUNTAIN VIEW, SUNNYVALE valid |.D. upon delivery.
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Indian 73

Saffron

1143 San Carlos Ave., San Carlos
Open
Lunch: Sun. - Thurs. 11:30am - 2:30pm, Fri. & Sat. 11:30am - 3:00pm
Dinner: Sun. - Thurs. 5:00pm - 9:00pm, Fri. & Sat. 5:00pm - 9:30pm

Shubh Avambh (Appetizers)
1. Vegetable Samosa (2 pcs.) Deep fried pastry filled withpotatoes and peas  ......... 4.95

2. Vegetable Pakoras Mildly spiced mixed vegetable fritters ... ..4.95
3. Saffron Sampler Veg. Samosa, Pakoras and Papdi Chaat .. 8.95
4. Kabuli Naan Leavened bread stuffed with cherries, raisins and nuts 4.50
5. Bread Sampler Garlic Naan, Onion Kulcha and Lachcha Paratha .. 8.95
75. Pappadum Paper thin crepes roasted in the tandoor served with choley ...2.00
76. Onion Bhaji Mildly spiced ONion fritters —........cccoievineereneieieseieeieeenens 4.95

77. Cheese Naan Naan swith sharp cheddar, onions & cilantro, with dipping sauce
4.50
78. Hara Bhara Paneer Tikka Cubes of Indian cottage cheese marinated with

Chilli, MINt & SPINACH  ....cuiiiieiiieiciee e 9.95
7. Chicken Samosa (2 pcs.) Deep fried pastry filled with potatoes and peas ........... 5.95
8. Tandoori Pesh Kush A mix of the choicest tandoori specialties : Lamb Seekh

Kabob, Lamb Boti Kabob, Chicken Tikka, Fish Tikka and Tandoori Shrimp ......... 16.95

79. Keema Naan Ground lamb seasoned with spices stuffed in naan bread then baked
in tandoor, served With CRUINEY  .........cccoeveriereinieieierieieieeeese et 4.50
80. Murg Malai Kabob Melt in your mouth skewers of chicken cooked in the tandoor

1O PEFFECTION ..ttt ettt b ettt 9.95

81. Murg Tangdi Kabobs Chicken drumsticks marinated in spicy blend of exquisite

Indian spices, skewered and baked to perfection in the clay oven ..........ccccoceveenn 9.95

82. Tandoori Pesh Kush A mix of the choicest tandoori specialties: Lamb Seekh
Chaupati Corner at Saffron (Bombay Street Fare)

9. Aloo Chaat A Indian potato salad with onions, tomatoes, cucumbers

and topped with chaat masala's and CRUINEYS ........c.ccoveeereeireeireeeseeeseeees 5.95

10. Bhel Poori Assorted crisps and noodles with sweet and sour chutneys

and topped with Onions and CIlANITO ...........ccoveeveeiineeirieeiseeeseee s 6.95

11. Papdi Chaat Wheat crisps layered with garbanzo's, potatoes and cilantro

leaves then topped with sweet and sour chutney and a chilled yogurt sauce ...........6.50

12. Dahi Aloo Poori Crispy wafers, potatoes, covered in yogurt and tamarind

SAUCE SPFINKIEd WItR SPICES  ....cuvvieeiiieieiirieieesieiees e 6.95

13. Chicken Chaat Cubes of boneless chicken in chaat spices with onions

and cilantro then folded With CRUINEYS .......cccoeeirereiirieeirieeisieeeseee s 6.95

Salads & Accompaniments
16. House Salad Lettuce, mushrooms, cucumbers, onions and tomatoes
With house dresSing ...........ccccoeiciveicincicncicicieeceeeeenns
17. House Salad with Tandoori Chicken ...
18. Kachumber Salad Cucumbers, tomatoes and onions with lemon,
cilantro and spices ............ccccccceveeciieecnienennn.
19. Onion & Chilli Salad Onion and green chillies
20. Cucumber Raita Yogurt and cucumber dip
21. Kachumber Raita Yogurt mixed with onions, tomatoes and cucumber

SPFINKIed WiIth SPICES  .....c.c.cvvuiuiiiiiiiiiiiiiicieeeee et 4.50
Saffron Samplers

22. House Special Choice of two curry dishes ............ccocoevceveuccneecneccnenene 17.95

23. Saffron Special Dinner Choice of two curry dishes and one tandoori

dish (add 2.00 for fish OF SREIMP) .......c.cccoveiniiiinieieinieieeneeesieee e 21.95

Rice Specialties
24. Saffron Rice Basmati rice with saffron and herbs ..............cccccueeoeeoeeoeeeeens 3.50
.11.95

25. Vegetable Dum Biryani Saffron infused basmati rice with mixed vegetable?
26. Chicken Dum Biryani Basmati rice with saffron flavored chicken ..
27. Lamb Dum Biryani Basmati rice with saffron herbs and lamb

Tandoori Entrées (Grilled in the Clay Oven)
28. Tandoori Shrimp Marinated in mild spices and roasted in the clay oven ...... 16.95
29. Fish Tikka Pieces of fish marinated in delicate herbs and spices and baked .15.95
30. Chicken Tikka Boneless chicken pieces (white meat) marinated with yogurt

ANA SPICES .ottt bbbt b ettt ns 12.95
31. Murg Lahsooni Kabob Boneless chicken pieces marinated in garlic with

herbs & Spices then DAKEd ..............ccceeviveinieiiinieieisieeeseee e 13.95
32. Murg Reshmi Kabob Boneless chicken pieces (white meat) simmered

in butter cream and cashew nut paste, skewered and baked in the clay oven ........ 13.95
33. Tandoori Chicken Pieces of bone-in chicken marinated in yogurt,

herbs and spices then baked —...............ccccovceovvioneciereiennens Half 13.95...Full 19.95

34. Lamb Seekh Kabob Skewers of spiced minced lamb baked in the clay oven ..14.95
35. Lamb Boti Kabob Boneless cubes of lamb marinated with yogurt, garlic,

ginger in a blend of spices, then skewered and baked .................cccoovcveevvcvcnnvnnnn. 15.95
83. Fish Achari Pieces of fish marinated in Indian pickle paste along with

delicate herbs and spices
84. Hara-Bhara Chicken Kabob Pieces of boneless chicken (white meat) baked
with a spicy marination of mint & spinach and mint paste
85. Murg Achari Boneless pieces of chicken marinated in yogurt, herbs and spices
then grilled to perfection in the clay oven —..........ccocvceeuenne. 13.95.. full chicken 19.95
36. Vegetable Seekh Kabob Ground mixed vegetables infused with herbs

and spices, skewered and rOAStEd ............cccooeiinieiinieieieniereineee e 12.95
37. Paneer Tikka Cubes of homemade cottage cheese marinated in yogurt,
lightly spiced, skewered and roAStEd. .............cccceveeineeenisreinieeesieeeseee e 12.95

Curry Entrees
Non-Vegetarian Selections

38. Fish Curry Fish cooked in a special sauce with herbs and spices  .................. 16.95
39. Chicken Tikka Masala Boneless pieces of chicken roasted in clay oven

then folded in a rich creamy tOMALO SAUCE  ..........ccocvueeiereuenieeeiinieieeieeeneeieeeerenes 13.95
40. Curry Chicken Cooked in curry sauce, blended with herbs and spices .......... 12.95
41. Butter Chicken Shredded chicken in a butter, tomato and fenugreek sauce ...12.95
42. Chicken Vindaloo (Spicy) Combination of chicken marinated in vinegar,

hot peppers and spices cooked over a low Reat .............cccoevceveeecenieieneeenenenn 13.95

43. Chicken Pasanda Boneless chicken in a almond, fenugreek and curry sauce 13.95
44. Rogan Josh Pieces of lamb cooked in cardamon flavored sauce .................... 13.95
45. Palak Gosht Chunks of boneless lamb cooked in a creamy spinach sauce ... 13.95
46. Lamb Vindaloo (Spicy) Lamb marinated in vinegar, hot peppers and spices 14.95
47. Lamb Pasanda Boneless chicken in a almond, fenugreek and curry sauce ... 14.95

Vegetarian Selections
48. Saffron Dall Makhani Lentils cooked with spices  ............cccocevvevvvueuennnns 10.95
49. Channa Masala Chick peas in a blend of north Indian spices ....10.95
50. Paneer Makhani Cubes of cottage cheese in a creamy tomato sauce . .11.95
51. Navrattan Korma Mixed vegetables in a creamy curry sauce . 11.95
52. Matar Paneer or Aloo Cubes of cottage cheese or potatoes with green peas

WIth SPICES I @ CUITY SAUCE ........oveiiiiiiiieieieieieieiee et 9.95
53. Malai Kofta Cheese and potato dumplings in a creamy curry sauce  .............. 12.95
54. Baingan Bharta Eggplant roasted in tandoor, mashed and marinated in

SPICES THEN COOKEU ...t 11.95

56. Aloo Gobhi Cauliflower and potatoes with mild spices . 11.95
57. Dum Aloo Baby potatoes with onions and tomatoes with curry spices

58. Bhindi Masala Okra in a blend of curry spices ............cccccceuvvvvceevnennnns

Anaj Ka Bhandar (Breads)
59. Plain Naan Flat leavened bread baked on the clay oven ...
60. Tandoori Roti A flat whole wheat bread baked in tandoor
61. Garlic Naan Made with fine flour topped with fresh garlic
62. Onion Kulcha A naan stuffed with onions, herbs, spices and cilantro
63. Lachcha Paratha Whole wheat bread baked in tandoor
64. Pudina Paratha Whole wheat bread with fresh mint leaves and spices
65. Aloo Paratha Whole wheat bread stuffed with mashed potatoes ..
66. Paneer Paratha Whole wheat bread stuffed with cottage cheese

Desserts
70. Gulab Jamun Milk and cheese dumplings soaked in sugar syrup ....................3 3.95

Beverages
71. Fresh Lime Soda (Sweet or Salted)
72. Lassi (Mango, Sweet or Salted) . ..
74. Soda's Coke, Diet Coke, Sprite, Orange, Lemonade or Ice Tea ........................ 2 00

SERVICE AREA
REDWOOD CITY, ATHERTON, WOODSIDE, SAN MATEO,

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.

FOSTER CITY, REDWOOD SHORES, BELMONT, SAN CARLOS,
MENLO PARK, PALO ALTO
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5 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

6. Crab Pattice
Goan crab cake, ginger, garlic, cilantro, with cocktail sauce

served with mesculun greens, lemon and asparagus

88. Sami Dil Ruba ... 5.95
paneer, spinach, greens and potato cakes flavored with
fresh cilantro, ginger and spices

89. Aloo Tikki Chat..............cooccooviiiiiiiiicns 5.95
deep fried potato patties, peas, whipped yogurt, chopped
onion, tangy tamarind and mint chutneys

90. Dumpukht Bharawan Aloo ................c.ccoeeeene 9.95
potato barrels stuffed with cauliflower, cashews, paneer
& vegetables, baked in tandoor, over sautéed vegetables

91. Veggie Platter.............ccooeoinniinnciniceneces 9.95
samosas, aloo tikki pieces and sami dil ruba
92. Masala Scallops ...........coceoeveiinecineceneces 8.95

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

Soups and Salads
9. Mulligatawny Soup .........ccoeiiviiiineieieees 6.95
5 lentil, curry leaves, mustard seeds, chillies, & lemon
11. Shiva's Royal Greens ............cccoccceovveivinenne 7.95
cherry tomato, asparagus, mesculun greens, cucum-
ber, avocado, blue cheese and champagne vinaigrette

dressing
93. Cream of Tomato..............ccooeeeveiinncineens 6.95
94. Chicken Zafrani Shorba.................c.cccooes 7.95

Oven Fresh Hot Breads

12. Shiva's Naan .2.95

13. Tandoori Naan .2.45
14. Garlic Naan . .2.45
Indian leavened white flour bread with garlic and butter
15. Tandoori Roti ...........ccooviiiiniiiiiiccce 2.45
whole wheat flat bread baked in tandoor

16. Lacha Parantha ... 345
layered whole wheat bread with butter, baked in tandoor
17. Rumali Roti ..o 3.95

air flipped paper thin bread baked on an inverted Indian wok
18. POOri ..o 345
deep fried whole wheat puffed bread

19. Stuffed Kulcha 395
whole wheat bread stuffed with your choice of potatoes,
cauliflower, onion, chicken, cottage cheese or lamb

20. Assorted Bread Basket ... 8.95
lacha parantha, stuffed potato kulcha and tandoori naan
95. Peshwari Naan.. .3.45
leavened white flour bread with dried fruit and nuts

2. Shahi Samosa ... 5.95

............................................. 5.95

....................................................... 8.95

69. Prawn Shashlik ... 12.95
sea prawns, onion, bell pepper and tomato, skewered and

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 ... 15.95
minced chicken with blend of fresh herbs, formed
around a skewer and char-grilled in Tandoor

96. Malai Chicken Tikka ... ...15.95

boneless pieces of tender tandoor-roasted chicken breast
marinated in mild spices, yogurt and cream
Lamb Kebab

26. Lamb Boti Kebab
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 .................cccoiinnn. 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
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
assortment of seekh kebab, chicken tikka, tandoori
prawn and lamb boti kebab
98. Tandoori Prawn..............ccccoovninnnnnns 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
in creamy tomato & onion gravy flambed with brandy

99. Chicken Tariwala ...........c.ccooeiinicinnccne. 15.95
chicken cooked in our traditional home-style curry sauce
100. Goan Chicken Vindaloo..................ccoccceee 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.........cccoovioiniiinniinccnecenne 16.95

lightly spiced in pomegranate laced Hyderbadi masala
Seafood Curries

41. Chef's Signature Seafood Curry

sea bass and prawn curry simmered in Madrasi curry

sauce, fresh coconut and curry leaves

102. Kadhai Prawns Masala...............ccccecevinne 18.95

Succulent fresh prawns simmered in Madrasi curry

sauce, with coconut milk and curry leaves

103. Gangtok Prawn .............ccocooviiiiiiniicnene 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
homemade cottage cheese cubes simmered in a creamy
tomato sauce, cashews and gravy
48. Palak Paneer
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
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 ... 11.95
cauliflower florets delicately cooked with dry fruits,
fresh tomato and onion sauce
104. Kadhai Paneer ...................cccocooviiiinnnne 12.95
golden fried fresh paneer fingers stir-fried with fresh
tomatoes, bell peppers and onions
105. Malai Kofta................cccoooiiniiiincnes 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 ...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
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 ... 12.95
tandoor-roasted eggplant seasoned with tomatoes,
onions, peas, herbs and lemon
107. Bharoni Shimla Mirch...........c....ccooevnne 11.95
roasted whole bell pepper stuffed with freshly chopped
vegetables and cooked in thick curry sauce
108. Mushroom Jalfrezi...............cccoeeeineinnns 11.95
button mushroom and seasonal fresh vegetables, stir
fried with garlic and fresh herbs

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

SERVICE AREA
ATHERTON, MENLO PARK, PALO ALTO, LOS ALTOS, LOS ALTOS HILLS,

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.

MOUNTAIN VIEW, SUNNYVALE
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° 4546 5-A El Camino Real, Village VEGETARIAN ENTREES
- Sp]_cy Leaves - Court Centre - Los Altos € 6 NAFIZ PALAK PANEER Tender chunks of
homemade cheese cooked with spinach ........... 9.95
o L o 47 MATTER PANEER Farmer's cheese and
Indlan CulSlne Banquet & Catering Services Available green peas cooked in rich onion gravy .............. 9.95
OPEN 48 BENGAN BHARTA Smoky eggplant with sau-
. _ . . 9. téed onion and garlic 8.95
L“"ChéMO"d“y Friday 11:00am-2:00pm o p 5 \ASALA Okra stir fried with spices
aturday 11:00am-2:00pm,
and green mango 9.95
Sunday - 11:30am-3:00pm 50.SHAHI PANEER Indian farmers cheese in rich
Dinner: Sunday - Thursday 5:00-9:30pm tomato sauce finished with grated paneer ....... 9.95
Rice must be ordered separately Friday and Saturday - 5:00-10:30pm 51.JEERA ALOO Stir fried potatoes with
medium spices 8.95
52.PANEER PSHNDA WALE Desi paneer
SOUP & SALAD SIZZLING TANDOOR‘I cooked with almond sauce ............ P ................. 9.95
Vegetarian 23.CHAT PATE PANEER TIKKA Farmers 53 MUSHROOM MUTTER Whole bottom
1.CHAT PATE PANEER TIKKA Farmer's Cheese, cheese, bell peppers & red onion delicately mushroom cooked with green peas 8.95
Bell Peppers & Red Onion delicately marinated 8.95 marinated and barbecued in clay oven ............. 8.95 54 DUM KI ALOO Whole petite ota.t.;)es o
2. HOUSE MIXED GREEN SALAD mixed greens 24.TANDOORI GOBI Whole cauliflower sewed in omion & tomata e P 995
i ic vi i i i hef special spices .....6.95 BTAVY covvrriries S ’
with balsamic vinegar dressing .............ccc.ccce... 3.50  marinated in yogurt and chef sp P 55.MALAI KOFTA Vegetable dumplings in
3.WARM CHICKEN TIKKA SALAD Baby 25.TANDOORI CHICKEN (half) .......ccccevvneee. 9.95 Kkofta sauce 8.95
arugula with Chef's Special H(?use Dressing ..6.95 26-TANDO.ORI CHICKEN (full) Cthkefl 56.GOBI MASALA Cauliflower & potatoes
4 MULLIGATAWNY SOUP chicken based marinated in yogurt, ginger, garlic & spices .15.95 tossed with tomatoes with spi 8.95
. . . o 4 B ! PICES oo X
lentil soup garnished with exotic spices  .......... 3.50 27 RESHMI TIKKA Minced chicken with 57 CHOLE MASALA Garbanzo beans cooked
5.PUMPKIN AND CARROT SOUP pumpkin chopped onion, chew nut saffron, lightly spiced wi~th special blend of chef's masala 8.95
and carrot saluted with Indian spice ................ 3.50 & roasted in clay oven & served on a sizzler ... 9.95 pecial blend of chel's masala ........ooooeeeens :
28 SEEKH KEBAB Minced lamb, onion, cilantro,
ginger, garlic, clove, cooked with clay oven ..10.95
APPETIZERS 29.FISH TIKKA Sea bass marinated with VINDALOOS
Vegetarian yogurt and fenugreek with spices ...........c........ 17.95 All Cooked in Vindaloo Sauce
6.VEGETABLE SAMOSA ..occoocovvororrororor 395  SO-TANDOORISALMON Salmon steak 58.CHICKEN VINDALOO . -13.95
7.VEGETABLE PAKODA Cauliflower & ?ilﬁﬁféﬂéﬁi‘ﬁlg‘ﬁaﬁteeﬁ babty spinach 1595 50 | AMB VINDALOO ... 14.95
Potatoes, Onion with Spinach Fritters .............. 4.95 - ) icken breast In ginger, 60.PRAWN VINDALOO 15.95
8.ALOO TIKKI (two) potato patties deep fried garlic, white pepper & yogurt cooked in tandoor 13.95
| . 32.TANDOORI RACK OF LAMB Rack of lamb
& served with chole masala (garbanzo) ........... 4.95 . . o
9.CHEF SPECIAL THREE CHEESE BALL 3 types of cooked in tandoor with chef special ................. 19.95 HYDERBADI BIRYANIS
c}.1eese with mint & spice made into Balls & Friedp 5.95 33. TANDOORI MIXED GRILL Tandoori chicken, 61.VEGETABLE BIRYANI 10.95
' achari chicken tikka, prawn kebab & seekh kebab 21.95 Y TR D N N e :
) 34.GARLIC PRAWNS KEBAB Tiger prawns 62 PRAWN BIRYANI 15.95
Non Vegetarian marinated in a roasted garlic and chili flakes 16.95 63.CHICKEN BIRYANI oo 14.95
10.FISH CUTLET'S SRI LANKAN STYLE Mackerel 35 TANDOORI LOBSTER Lobster tail 64.LAMB BIRYANI 15.95
& Potato Patties, Crumbled and Deep Fried marinated With 5 SPICes o..uwererresrnsrns 26,95
served with Sweet & Spicy Tomato Sauce ........ 5.95 36.TANDOORI SEAFOOD PLATTER Lobster
11.CHICKEN PAKODA Delicately Spiced tail, sea bass, salmon and prawn kebab ......... 27.95 HYDERBADI BIRYANIS
Chicken Strips, Deep Fried ... 6.95 65.STEAMED RICE 2.00
12.5CALLOPS Scattled Scallops with Shredded 66.SAFFRON RICE 2.50
Onions and Spices 7.95 67.SPICY LEAVES DAAL Black lentil & kidney
13.ACHARI CHICKEN Boneless Chicken CHICKEN DELIGHTS beans 8.95
Breast Pickled and Cooked in Clay Oven ......... 9.95 All Cooked in Vindaloo Sauce 68.YELLOW DAAL Three types of lentil
37.BUTTER CHICKEN Boneless shredded simmered with spices to perfection..................... 8.95
chicken cooked in a creamy tomato sauce ...... 12.95
ACCOMPANIMENTS 38.CHICKEN TIKKA MASALA Oven cooked
14.PAPAD Oven Roasted Spicy Wafers ........... 1.50 chicken breast in rich marsala sauce ................ 12.95 BREADS
15.RAITA Cool Whipped Yogurt with Cucumber, 39.CHICKEN KORMA Boneless chicken 69.NAAN Leavened bread ..........ccccoevvrrvrrunnne. 2.25
Onion, Tomato and Mint 250  cooked with creamy cashew nut gravy 70.ROSEMARY NAAN Naan with rosemary
16.KUCHUMBER SALAD Indian mixed salad finished with dry fenugreek leaves................... 12.95 and olive oil 250
(cucumber, onion, tomatoes & a lemon wedge)3.50  40.HARAN'S SPECIAL CHICKEN CURRY 71.GARLIC NAAN Naan with garlic................ 2.50
17.MANGO CHUTNEY Sweet Mango pickle (Sri Lankan Style) Chicken drum sticks cooked 72 CHEESE KULCHA Leavened bread stuffed
relish 2.95 with Haran's special Spices .........ccccoeueurvcurcunnne 13.95 with cheese 3.95
18 PACHRANGA ACHAR Tangy mixed 41.CHICKEN MASALA Boneless chicken 73.PESHAWARI NAAN stuffed with nuts and
pickles in oil 3.50 cooked with basic Indian spices .......c..cccceeuune. 13.95 dry fruits, glazed with honey and butter ....... 3.95
74.AJWAIN LACHHA PARATHA Whole wheat
layered bread stuffed with onions ..................... 3.95
LAMB SELECTIONS SEAFOOD SPECIAL 75.0NION KULCHA Traditional North Indian
19.ROGAN JOSH Chunks of tender lamb 42 FISH MASALA Tilapia cooked with chef bread stuffed with onion...........ccccvvvereveirerennnnen. 3.95
cooked in tomato based Gravy .................. 14.75 Rajesh signature sauce ...........ccccceceeueiccrccunnnne 12.95 76. TANDOORI ROTI Whole wheat bread ......... 1.75
20.BHAD AMI GOSHT Lamb cooked with 43 PRAWN BALCHAO Prawn cooked in 77.ALOO PARATHA Whole wheat layered
almond and saffron sauce sweet and sour tomato sauce ..........ccccovveininee 15.95 bread with spicy potatoes ...........ccccoevveinnuencs 3.95
21.NARIAL GOSHT Tender chunks of lamb in 44 SEAFOOD Sea bass, prawn, scallop, mussels 78.ASSORTED BREADS Onion kulcha,
fresh coconut and green peppercorn sauce......14.75 South Indian style mild coconut sauce.............. 18.95 rosemary naan and paratha.............cccccccceennnen. 8.95
22 SPICY LEAVES SRI LANKAN GOAT CURRY 45.GOAN SCALLOP Scallop sautéed with 79.POORI Deep fried whole wheat bread -
(Spicy) Goat in authentic Sri lankan Masala .16.75 spices and cooked in Goan sauce...........c.cc....c. 18.95 2 pieces 2.50

SERVICE AREA
ATHERTON, MENLO PARK, PALO ALTO, LOS ALTOS,

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.

LOS ALTOS HILLS, MOUNTAIN VIEW, SUNNYVALE
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Excellent review given by Palo Alto
Weekly. Aug. 8, 1997

San Francisco Bay Area's highest rated
South and North Indian Cuisine

2550 El Camino Real e e
. [ ]
Reduwood City Indian Cuisine
Open Daily NON-VEGETARIAN ENTREES
Buffet Lunch 11 am to 2:30 pm 33.CHICKEN CURRY boneless chicken in mild spicy sauce . .10.95
Full Service Dinner 5:30 pm to 10 pm 33A.GINGER CHICKEN  .....ooooirvvvoooreeeeeeeseeesosoess oo 11.95
Full Bar, Banquet Facility Available 34.CHICKEN TIKKA MALASA in yogurt with herbs & spices 11,95
BAACHICKEN 65 ...ooocooeeeeeeseeoeeosseessees e sees e 11,95
mm _ AllMealsservedalaCarte. 35.CHICKEN SAAG in spinach with mild Spices ............ 11.95
Rice must be ordered separately 36.CHICKEN VINDALOO with potatoes in very spicy sauce 11.95
VEGETARIAN APPETIZERS 37.CHICKEN MAKHANI in spicy mild butter sauce ............... .11.95
Served with Hot & Mild Sauce 37A.CHICKEN KOORMA bone{ess ghicken with yogurt, nuts & spices —........ 10.95
1.PAKORAS choose spinach, onion, potato, eggplant or chili (hot or mild) ......... 350  38.LAMB CURRY boneless lamb in mild sauce -.12.95

.12.95
.12.95

2.VEGETABLE PAKORA COMBO .... 5 39.LAMB SAAG cooked in spinach with mild spices
3.VEGETABLE SAMOSA two crisp patties stuffed w/ potatoes & green peas 2775 40.LAMB KARALI with tomatoes, onions & bell peppers in special sauce

4.MASALA VADA four deep fried pastries made with split pea flour ........cccc....... 3.50 41.LAMB VINDALQO With potatoes in very spicy sauce .. .12.95
5.CUT MIRCH chili pakora garnished with spiced Onions ............cccccccccccoooocc.. 350  42.LAMB PASADA in mild creamy sauce with nuts ..12.95
42A.LAMB MASALA boneless lamb in specially spiced sauce ...12.95

NON-VEGETARIAN APPETIZERS 43.KHIMA MUTTER minced lamb with spices .12.95

Served with Hot & Mild Sauce 44.FISH MASALA in spicy sauce .13.95

6.CHICKEN PAKORA  ....oooccccooooeoooeesoees oo 6.00 44A.GINGER FISH OR PRAWNS 13.95

7.LAMB SAMOSA two crisp patties stuffed with ground lamb .3.50  45PRAWN PEPPER MASALA jumbo prawns in spicy sauce --13.95
8.CHILI CHICKEN diced chicken sauteed with hot chilies 795 46.PRAWN VINDALOO with potatoes in Very Spicy SauCe ..........cocoereerereerenene 13.95
9.ASSORTED TANDOORI COMBO PLATTER  ....cccooooroereeroeees e 7.95 BIRIYANI ENTREES

All cooked with Basmati rice and served a la carte with curry sauce & raita
.11.95

SOUPS & SALADS 47.VEGETABLE BIRIYANI ... 10.95 49.CHICKEN BIRIYANI

10.SAMBAR thick lentil mixed vegetable soup 48.LAMB BIRIYANI ............ 12.95 50.PRAWN BIRIYANI
11.FRESH GREEN SALAD with house dressing

12.RAITA homemade yogurt with onions, tomatoes & cucumbers
13.PAPADAM two spiced crispy lentil wafers

...13.95

SOUTH INDIAN SPECIALTIES
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)
14. TANDOORI CHICKEN 1/2 chicken in yogurt, herbs & spices ..........ccco..... 10.95 52.IDLI & VADA SAMBAR (1 pc of each) ..c.coevveirevincnciie
15.TANDOORI CHICKEN TIKKA KABAB boneless chicken marinated 53.VADA SAMBAR (2 pcs) lentil soup with deep fried lentil doughnuts . A
in yogurt, Nerbs & SPICES  ...c.eueuiiuiiiuiiiiiiiiiiiiciccie 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 curry
herbs & spices 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 ..o 5.95
then cooked on skewers ...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 vegetable curry

& herbs cooked 0N SKEWETS  .....coiiiiiiiiiiiiiiiiiccc 15.95 58.UTAPPAM thick pancake with onions & chilies
19.TANDOORI MIXED GRILL combo of tandoori dishes .........c.ccccvuevvirueenee. 14.95 59.SURAJ SOUTH INDIAN COMBO masala dosa with 1 idli, 1 urad
20.TANDOORI PRAWNS jumbo prawns marinated in special spices vada & SAMDAT ..o 7.95

...15.95

VEGETARIAN ENTREES 60.PARATHA
21.DAL MAKHANI or CURRY lentils in creamy sauce or curry sauce ..9.95 61.GOBI PARATHA
22.ALOO GOBI potatoes & cauliflower in special spices 62.ALOO PARATHA .
23.EGG CURRY two eggs in onions, tomatoes & spices 63.RICE PILAV ...
24.MUSHROOM MUTTER sauteed with peas in special sauce 64.POORIES 150 69.0NION KULCHA
25.MUTTER PANEER green peas & homemade cheese ........ 70.POTATO SABJI with 2 Poories...6.25
26.SAG PANNER spinach & homemade cheese with spices  ...... .10. 71.CHOLE BHATURA...6.25

& herbs cooked on skewers

SIDE ORDERS AND BREAD
..1.50 65.NAN
2.75 66.GARLIC NAN
2.75 67.KIMANAN ..
1.50 68.KABULI NAN

27.CHANA MASALA garbanzo beans with tomatoes, onions & spices DESSERTS
28.BENGAN BERTHA baked eggplant, onions, tomatoes & mild spices T2.GULAB JAMUN oo
29-ALOO MUTTER peas & potato curry T3RICE KHEER  ....occoocooooeeeseosesosooeeo st
30.MALAI KOFTA vegetables & cheese patties in creamy sauce R T4RAS MALAT oo
g; gﬁ}:{[l;T:/[i;(ﬁ?\RTA aGsk(l)rted vegetables & (rgl(uls in mild creamy sauce . :832 74A.CARROT HALVA ...
okra with tomatoes, onions & SpiCes  .......coveerrerierrenenes .
79.PANEER MAKHANI homemade cheese cubes in mildly creamy sauce ...... 10.95 BEVERAGES
80.EGGPLANT CURRY with mild spices TS LASST SWEEL OF SAULY .vvvvvvvvvsssissinneissssisissiisssssss s 2.50
81.VEGETABLE MASALA mixed vegetables cooked with spices 76.MANGO LASSI .
77.MANGO SHAKE

82.KADDU KA SALAM opo squash in spicy tamarind sauce ......
83.MIRCHI KA SALAN mild chilies cooked in spicy tamarind sauce

78.MANGO or ORANGE JUICE ..
78A.INDIAN BEER Taj Mahal or Flying Horse .

All sales become final when waiter SERVICE AREA All credit card orders, please
leaves your premises, please REDWOOD CITY, REDWOOD SHORES, ATHERTON, show your credit card and
check your order carefully. WOODSIDE, MENLO PARK, PALO ALTO, SAN CARLOS, BELMONT valid 1.D. upon delivery.
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TO ORDER (650) 366-3366 * waitersonwheels.com

International

Soup & Salad

Entrees

Pontobello

gu'[[

875 Middlefield Rd., Redwood City
Open Sunday - Thursday from 11:00 a.m. - 2:00
p.m., 4:00 p.m. - 9:00 p.m.

Friday & Saturday from 11:00 a.m. - 2:00 p.m.,
4:00 p.m. - 10:00 p.m.

18. Cobb Salad.........cccouevviiiiiiicciccne 12.95
crab meat, tiger prawns, bacon, egg, blue cheese,
tomatoes, savory cabbage and iceberg lettuce,

served on a crunchy tortilla shell

20. Caesar Salad........c.ccoeeeiiniiiniiiiciiiins 8.95
Crisp romaine lettuce generously sprinkled with
parmesan cheese, tossed in a creamy caesar dressing
and topped with roasted garlic (add chicken for 2.00)
21. Golden Pear Salad.............cccocoiniininninnne. 9.95
Roasted honey pear with organic greens, drizzled
with raspberry champagne vinaigrette, topped with
candied walnuts and blue cheese crumbles

50. Mista Salad........ccocevveeneineincincncencee 5.95
organic greens, candied pecans, dried Bing cherries,
tossed in an aged balsamic white vinigrette

51. Slow Roasted Salmon Salad .............ccoo...... 12.95
Slow roasted salmon served with crisp romaine let-

Appetizers

6. Calamari Fritti
7. Pagoda Ahi Sashimi.
Sashimi grade Ahi tuna, delicately sliced - in a sweet
soy ginger sauce, topped with a wasabi cream sauce
9. Portobello Mushroom ...........c.cccceeeneeneunnnene. 5.95
Glazed mushrooms with extra virgin olive

oil and aged balsamic vinegar, with bleu cheese

45. Bruschetta ........ccovueviiiiieiiiniiiciiiiieeene 4.95
Grilled-crusted to perfection, topped with tomatoes,
garlic, extra-virgin olive oil, aged balsamic reduction

tuce, tossed in a tarragon vinaigrette
52. Grilled Chicken Salad.........cccccoovviuiiciennnne 11.95
Mixed greens and tomatoes, peppers, carrots, par-

46. GATTIC FLICS. oo 5.95 mesan and crumbled feta cheese; topped with grilled
Fried tossed with fresh sautéed garlic, parsley chicken - seasoned to perfection and then tossed in
47. Saffron Cazze Mar (dinner only) ................... 9.95  an aged white balsamic vinaigrette

Steamed manila clams and green lip mussels in garlic
butter herb white wine sauce with garlic croutons
48. Fried Mozzarella (dinner only)
49. Antipasto Platter (dinner only)...

53. Spinach Salad..........ccocoooiiiiiiiiiis 9.95
Shaved fennel, boiled egg, pear tomatoes, Feta

cheese and bacon served with a sweet chili dressing

Prosciutto, salami, Fontina, Kalamata olives, and figs 54. Soup Of the DAY ....c.ccurvieieeieieieieeseeeens 3.95

Sandwiches

lunch only

23. Grilled Chicken SAnAWICH .......cooiiiiiiiiiiiicc s 10.95
Roasted peppers with fresh fontina cheese with fries
24. Grilled Cheese and TOMALO BISQUE. ......c.cueuirieuirieiirieiiriei sttt 8.95
Grilled on sliced sourdough, with gruyere cheese and house made tomato bisque
28. TUIKEY AN AVOCAO. ...c..eiiiiiiiiiitiietetet ettt ettt ettt ettt ettt b et b b enes 9.95
Fresh baked turkey breast with avocado, bacon and pesto mayo, on toasted whole wheat bread
55.5teakhouse on CIabAtta ...........ccoiiiiiiiiiiiiiii s 10.95
Shaved top sirloin with caramelized onions, roasted portobello mushrooms served with aioli sauce
56. Kobe Burger Grilled...........coiiiiiiiiiiiiic s 12.95

Kobe beef patty served with Gruyere and blue cheese, mayo, Portobello mushrooms and caramelized onions
57. Roasted Eggplant and Mozzarella Panini ..
Roasted eggplant, fresh mozzarella on Panini bread with fries

58. Corn Beef SANAWICH .....cooiiiiiiiiiiiic s 9.95
Grilled corned beef, fontina, grilled red onions and Dijon mayonnaise on rye bread with coleslaw

Pasta
11. Angel Hair Pasta and Tiger Prawns (dinner Only).........cococeeveerieineinieineineincinceeeeereneeeneeeseeennene 17.95
Sautéed tiger prawns, kalamata olives, capers, tomato concasse and baby arugula with saffron butter sauce
12. Stuffed Portobello Mushroom Ravioli (dinner only)..........cccocccvveriiinieinieinieineincencencesceeeeenenen 11.95
With balsamic butter, abalone mushrooms and shaved parmesan
14. Frutti di Mare (dinNer ONLY) ......cccooiiiiiiiiiiiicicireteetee e 16.95
Linguini pasta, shrimp, green lipped mussels, and manila clams in a light tomato sauce
59. LiNGUINE PrIMAVETA. .. .c.coviiiiiiiiiiieiiciciie ettt sttt 12.95
Al Dente Linguini topped with fresh garden vegetables, garlic and parmesan cheese
60. PENNE POIIO ..o 15.95
Penne with grilled chicken, garlic, trio peppers, sun dried tomatoes and mushroom in a light cream sauce
61. SPAghetti CarbONATA........c.cvviuiriiiietiieteiet ettt ettt ettt ettt sttt sb et eb e b 14.95

Spaghetti served in a light cream sauce with pancetta and sautéed fresh mushrooms
62. Spaghetti with Meat Balls (dinner only)....
63. Linguine alla Vongole (dinner only)
Linguini served with sautéed fresh garlic, fresh clams and fresh garlic
64. Saffron Risotto with Mushrooms (dinner only)...
65. Linguine with Housemade Pesto (dinner only)
66. Penne Puttanesca (dinner only)

All sales become final when waiter

29. 100% Kobe Burger...........cccoceevrvevvenveennencns 12.95
Kobe beef patty served with Gruyere cheese, Blue
cheese mayo, Portobello mushroom and

caramelized onions

31. Chicken Marsala (lunch only).........ccccceeeenene 13.95
Chicken sautéed in marsala wine with mushrooms
32. Wild Soy Glazed Salmon...........cccccceeeenine 16.00

Sesame seed crusted wild salmon with green and
white french beans, baby carrots, all on a bed of
sticky rice topped with a soy glaze

33. Portabello Mushroom Burger...............c....... 10.00
Baked portobello mushroom with gruyere and blue
cheese, topped with red roasted bell peppers, cara-
melized onions, sweet tomato, red leaf lettuce on top
of a buttery brioche bun

34. Butternut Squash Ravioli (lunch only) ........ 10.00
Butternut squash ravioli with sage butter and shaved
parmesan cheese

35. Spaghetti and Meatballs............cccccvveeirnnenne 14.00
Our house made hearty seasoned meatballs smoth-
ered in zesty marinara topped with shaved parmesan
cheese and spaghetti noodles

36. Buttery Sautéed Sole .13.00
Flaky petrale sole seasoned with creole spices over
garlic mashed potatoes, baby arugula, cherry toma-
toes in a meyer lemon beurre blanc sauce

37. Tender Flame Kissed Skirt Steak.................. 15.00
Marinated in a soy ginger white sauce for 24 hours,
grilled to perfection then wrapped around sticky
white rice along with scallions, and deep fried beets
38. Chicken Penne ...........ccoceovviiniincnncnenne 13.00
Tender slices of chicken with a trio of sweet peppers,
red onions with alfredo sauce and penne noodles

39. Truffle Topped Filet Mignon (dinner only)..26.00
Grilled angus filet with truffle infused mushroom
tapenade accompanied by a baby asparagus bouquet
dressed in a rich bérnaise sauce

40. Crispy Skin Halibut (dinner only)
Sautéed halibut with buttery Bloomsdale spinach and
portobello mushrooms, garnished with sweet mango
relish and pesto sauce

41. Marilyn's New York Steak (dinner only) .....25.00
Pan seared choice New York steak cooked to perfec-
tion topped with a mushroom green peppercorn
sauce, creamy mashed potatoes, broccoli florets and
baby carrots

42. Hawaiian Bigeye Tuna (dinner only)...
Panko crusted Hawaiian Bigeye tuna with camargue
rice, wakami salad, pickled ginger and wasabi tobiko
beurre blanc sauce

43. Stuffed Airline Chicken Breast (dinner only) 16.00
With Applewood smoked bacon, spinach and blue
cheese with basil mushroom risotto and pan jus

44. Marinated Grilled Vegetables (dinner only) 13.00
An array of delicious mushroom caps, green and yel-
low peppers, Maui onions, zucchini, yellow squash
and eggplant marinated in olive oil over a navy bean
purée

67. Chicken Piccata...
Chicken sautéed in a lemon butter sauce served
with capers

68. Veal Marsala.........coeeveeeneinieeniecneceeen 18.95
Sautéed veal, in marsala and mushrooms

69. Veal Piccata.....c.ccevveuenieinieiniciniccniccneees 18.95
Sautéed veal in a lemon butter sauce with capers

70. Grilled SalmON ........cccoevereereincincirieennes 17.95
Always fresh, grilled and finished with chef's sauce
of the day

71. New York Steak (dinner only) .........c.cc...... 24.95

Pan seared choice New York Steak cooked to
perfection, topped with a mushroom peppercorn
sauce served with roasted fingerling potatoes

SERVICE AREA
REDWOOD CITY, REDWOOD SHORES, ATHERTON,

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

leaves your premises, please
check your order carefully.

WOODSIDE, MENLO PARK, PALO ALTO, SAN CARLOS, BELMONT




