Aut/aentzc [ndmn Cm’sz'ne

Seasoned minced lamb wrapped around skewers and
tandoored to perfection.

Kachori 4.95
Flattened Pastry Stuffed with Different types of Lentils &
Topped with Chickpeas, Potato, Yogurt, Tamarind &
Mint Sauce

Sodas (can) 1.50

A, Cmg}r Bean Wﬁ' 73 Snapple/Gatorade 2.00

RN Samosas (2 Po) 2.95 Mango Lassi 2.95
Crispy Turnover filled with (Choices):

O o Seasoned Potatoes, Green Peas & Lentils. . / Lassl 193
P © Seasoned Minced Lamb & Green peas. Dooq 2.50
SRS » Lightly Sweetened Coconut. Refreshing Mint, Yogurt & Soda Drink.

Chicken Pakora 3.95 Lime-O-Nade 1.9§
Chicken strips dipped in a seasoned gram-flour batter Refreshing Fresh Squeezed Lime Drink
and deep-fried.

Pal 2.95 hm Iced Tea 1.50

_ Spiced Iced Tea (unsweetened)

Sweet Spongy Banana Fritters
Onion Bhajia (6 Pr) 2.9§  Juice e
Sliced Onion e Lentil Fritters. | Mange = Cranberry © Orange © Apple
Vegetable Pakora 3.95 Drink Of The East 2.50
Mixed vegetables, dipped in Gram Flour & seasoning Sweer Basil drink infused with essence of Rose , Coriander Seed,
blend and fried to perfection Wasermelon & Various other herbs & fruits.
Tikka Naan 395  Nenm-Alcoholic Beer 4.s0
Soft baked Naan Bread stuffed with BBQd Chiken. Please Ask your server for available Choices.
Lamb Seekh Kabab (2 /) 6.95

Snilps 8 Salads e

House Salad 2.95
Lettuce, Tomato, Cucumber, Carrot, Onions &
ChickPeas. Served with House Dressing on Side.

Chicken Tikka Salad 7.95
BBQd Shreded Chicken marinated with yougurt &

Chana Poori 3.95 Tandoori Masala Mixed with House Salad. (D.0O.S)
Chickpeas Masala & A Puffed Bread.

Mulligatawny Soup 2.95
Paneer Tikka 695 bty spiced lentil and Tomaso based Puree

Homemade cottage cheese marinated in fresh mint,

Mixed Vegetable / Mushroom Soup 2.95

: 5 > herbs and spices : :
Sy (Medium Spiced) in tomaro and lenril puree.
in thick delicious Masala Sauce. Crosmmifow By
Sweetened hot Coconut in Milk Syrup.
Grilled Salmon Apetizer 7-95
Marinated with herbs and chef s choice of tandoori spices
Assorted Vegetarian Platter 6.95
Combination of Vegetarian appetizers from our Menu.
Grilled Meat Appetizers 6.95 Visit:
Assorted Barbecue Sampler. wwuw. Cﬂ ﬂyS oL.com

Menus * Specials » Catering Info. * Dish Images
& So much more.

We Do Catering For All Occasions + 718 « 260 + 9000



“All Entrees Served with Basmati Pilaf Rice ™

Curry Specialties
(Saucy Entrees)

OUR MEAT CHOICES

Chicken * Lamb
Beef *- Keema (Minced Lamb)
Goat Meat (7znder on the Bone)

Fresh Vegetable Entrees - e et e

Vi ble C 8. >
Mixed Vegetable Curry 5 Your Choice of Meat cooked in house blended

Fresh Mixed Vegetables Cooked in house Curry Sauce

&7  Aloo Mottor Gobi 9.00
" Potatoes, Caulifloer & Green Peas cooked in mild

tomato & Curry Sauce.

lightly Spiced Curry Sauce.

Bhuna 9.95
Your Choice of Meat Stir fried & cooked in thick
Garlic, ginger & herbs sauce.

Bindi Masala ~ 8.95 .95

Lightly Smﬁimf Okra deliciously simmered with Stir-Fried Meat Cooked with Fresh Ginger, Fresh
tomatoes €& Onions

Coriander, Tomato, Onions & diced Green Pepper.
Chana Masala 8.95

AR (P Combination {?f chick peds, onions and tomatoes Saag Curry (Fresh Spinach) 9.-95
GO ooked in a rich sauce Your Choice of Mear cooked with Spinach e herbs.

Chana Saag / Aloo Saag 8.95 Madras | 9.95
Mild Curried Chickpeas or Potatoes cooked with Cooked with fresh Tomatoes, Garlic & curry Leaf.

. A ® herbs and Spinach. PO 9.95
Baigan Bhartha (Eggplant) 8.95 Your Choice of Meat cooked with chunks of Potato &
Baked eggplant simmered with Green Peas & spices Fresh Tomato in house blended masala sauce.

DhanSak 10.95

M Panir / Mush Room Saag 9.95 A Parsee dish, Mild Sweet & sour cooked with split
Choice of Cheese or Mushroom lentil & light spinach puree. Medium to hot curry.
Deliciously cooked with Spinach & garlic tarka.

Wt Dopiaza 10.9§

" Vegetable Jalfrezi / Vindaloo 9.95 Chuntks of Fried Onions, herbs and spices cooked with
Lightly Fried Vegetables cooked with Green Peppers, Sliced your Choice of Meat.

302 . Onions in Tangy Masala Sauce or in Hor Vindaloo Sauce. Jalfrezi 10.95
i #* Malai Kofta 9.95 Your Choice of Meat cooked with Lightly Fried Vegerables,
' Mixed Vegetable Balls in mild thick Cream & almond Sliced Onions & peppers in Tangy Masala Sauce.

Curry sauce. Vindaloo (Hot) 10.95
Dal Makhani .95 Your Choice of Mear cooked with chunk of Porato in
Mixed lentils & beans cooked in light buster with thickened roasted Chilli based hot Vindaloo Sauce.

[fresh onions, garlic and tomatoes

Yellow Tarka Dal 7-95
Yellow lentils accented with onions, fresh garlic and spices.

We Do Catering For All Occasions+ 718+ 260 - 9000



BIRYANIS (Rice Dishes)

& Korma Eantrees

Swys  Chicken or Vegetable Biryani 10.95
" Aromatic Indian Pilaf basmati rice Steam-cooked with

either Vegetables or Boneless cubes of Chiken

& fresh herbs.

Lamb, Beef or Goat Biryani 11.9§5
Choice of Mear & Aromatic Indian Pilaf basmati rice
cooked with with fresh herbs & seasonings.

Seafood Biryani 13.95

o : « Choices: Shrimp = Crab = Mixed Seafood
o Basmati rice cooked with with ﬁﬁﬁ:
ground spices and toasted almonds.

Veg Pilaf Rice
Basmati Rice Stir-Fried with Fresh Mix Vegetables.

5.95

Navrattan Korma (Vegerable Korma) 9.95
The finest blend of 9 select vegetables, cooked with fruits

& nuts in a creamy sauce. (Can be made without Fruits)

Korma 10.95
Your Choice of Meat (Chickern = Lambé = Beef * Goat)
cooked in rich Roasted Almond, Cashew & Cream

SaucCe.

Dildar (Mild Lightly Sweet w/ Pineapple) 10.95
cooked In lightly spiced Cream er Almond Masala
sauce with sweet chunks of Pineapple

» All Biryani Entrees Served with Raita
(Yogurt & Cucumber Sauce)

Seafood Entrees
. : ‘I‘h1 - . s c 1:‘“
% & Cooked in array of house blended lightly spice curry Sauce.

X, 2 Fresh Crab Meat Curry 10.95
¥ Cooked in array of house blended lightly spice Sauce.

Shrimp Madras
Medium Hot fresh Tomato & Curry Leaf Sauce

13.95

Fish Masala

Grilled Cubes of Salmon cooked in thick herbs o Onigs
with Onions, Garlic and Ginger.

Shrimp/Crab/Mixed Seafood Korma
Your Choice of Seafood cooked in thick Almond
€ Cream SAUCE .........cc.ooveeeeiiieiiiiaaiiiiieaaia 13.95

Shrimp Saag 13.95
Cooked with Spinach in curry stauce. Lightly Spiced.

Shrimp Vindaloo or Jalfrezi 13.9§5
Cooked in our Chef's masterfully blended Hot Vindaloo
Sauce or with Stir Fried Sliced Veggies in Tangy Masala .

Condiments / Pickles

Cucumber Raita

2., An extraordinary accompaniment with a curry
7 or Barbecues. Yogurt base cucumber & fresh herbs Sauce.

Mango or Lemon Pickle
Heavily Spiced pickled green mangoes or Lemons.

Mango Chutney 2.95
Sweet & Sour Mango Sauce (Jelly like with chunks of Mango).

1.95

1.95

Tandoori Barbecues

(From our Clay Oven)

Chicken or Lamb Tikka Masala 10.95
Tender boneless pieces of chicken/Lamb first Barbecuede
then cooked in a mild creamy tomato based sauce flavored

with fresh Indian herbs. (Most Popular)
Tandoori Chicken 10.95

Spring chicken marinated in special yogurt marinade
with freshly ground spices then BBQ'd ro perfection.

Chicken Tikka 10.9§

Boneless Cubes of Chicken marinated with yogurt, herbs
& Spices then grilled to perfection.

Chicken Malai Kabab 10.95
Cubes of Chicken Breast marinated with mild creamy
blend then BBQd to perfection.

Kati Chicken 11.9§

Barbecued Chicken cooked with Pureed Spinach in mild
Creamy Sauce. (Can be cooked without Cream)

Tandoori Sabzi 10.95
Seasoned Vegetables BEQd in clay Oven.
Lamb Seekh Kabab|[Medium ] 12.9§5

Seasoned minced lamb wrapped around skewers and tandoored
to perfection.

Lamb Chops 17.95
Tender Lamb Chops Spiced, marinated overnight and
Barbecued to Perfection. Served with Vegetable of the Day.

Lamb Boti Kabab 13.95
Chunks of Lamb marinated in rangy spice blend rhen

BBQd to perfection.

Whole Fish Tandoori 10.9§5
Redsnapper grilled with onions, peppers and house

blended Masala.

Salmon Tikka 12.9§5

Marinated Salmon cubes BBQ'd with mild herbs & spices.

Shrimp Tandoori 14.95
Jumbo shrimp delicately spiced and marinated in yogurt

and grilled in the oven. Served with Vegetable of the Day.

Shrimp Tandoori Masala 15.95
Grilled Shrimps in Creamy Tomato € Almond Sauce.

Tandoori Mix Grill 12.9§
A combination platter consisting of chicken Tandoori,
chicken tikka, lamb Tikka, Paneer Tikka, Salmon

Tikka and Tandoori shrimp. Served with Mango Chutney.

We Do Catering For All Occasions+ 718« 260 « 9000




Breads (Fresh Baked Breads) Desserts/ Hot Bev.

Naan 2.50
A Traditienal sofr Indian bread Firni
Suwer Rice | ’wﬁﬂg made with Cardamom seeds,
Whole Wheat Roti 2.50 Nuts and niisins.
An Indian bread made seith whole-sobear flour
Paratha 1.9§ Gulab Jamun
Mulii-Layered Crispy Burteved Bread i:“*'” Spengy Deep_fried Doughnut in Honey
YSIUp.
Onion Khulcha 2.95
-:;-T It‘ﬁ;'ff HU'I;J' :El'ri‘.l'ﬂ-"‘rﬁf Om’am. mm ml
L . .."lII &1 jlr-,.'
Garlic Naan 2.95 Flartened Paneer in Malai (clorred Milk
Topped with Garlic and Crlansre
Mango/ Pistachio Ice Cream
Aloo Paratha 3.96§ Homemade lee Craim.
Multi- Layered bread stufffed with seasoned Potatoes & peas.
Poori 2.95 Spiced Tea
P:!-r,ﬁ) 3?1‘:!&' r’ oy .pﬂ,.l'
Keema Naan 3.95 Cofee
&Hﬁ;’ﬂ’ H"-"lf;.-" iﬁfjﬂ”i."dr Hﬂm‘t’ﬂj uﬁ'.l'.mf?'. Cﬂﬂé’fﬂrﬂfd’(,_ﬂﬁuﬂﬁfﬂﬂ Cf-_"&’(l"
Mughlai Paratha 4.95
Crispy Bread Sruffed with Eggs & Minced Lamb & Teu
green Pes Regular/Decaff.
Peshwari Naan 3.95

A special Naan stuffed with Sweetened Coconut, nuts and
ravsing.

awyb?_

SpeoT

Two~-Course Meal Deal

Clrie A;:;;rtizr'ﬂ Orre retree
& Crrrer Nererre Brered,

Appctizcrs t

Samosas (J [FPas)
Crispy Teerniover filled reit/r
Doterter, Pecs & [ eritils or
Secrsorredd Miviced [z
terithr Coreerr Pecrs.

Chicken Pakora

C lricheerr Frierers

Onion Bhajia
Csiicrrr & [ eritil Fritters.

Lamb Secelih Kabab
BBQ N iriced letrr b

Chiclken Tikilca
Borielecs Nerviviertowed € reloes
BBQS i Clay irers.

Chiclcken Malal Kabab
Cubes of Chickernn Breasr marinated
with mild creamy blend thern
BBQd to perfection.

Vegetable Pakora
Nlix Vegetalle Fritters.

Mulligatavwny Soup
Tormiaro and [Lerieil Sowp.

Mixed Vegetable Soup

Secasorted Veg., in romaro carnd
lerneid preree.

Sierecteried hor Coocorrier ir2

Coconut Soup l
Milk Syriep. [

13.95 "
____Encrees

Cursy

Choice of Vegetable, Chickers,
Larib or Beef cooked in hotese
blended sarce.

Aloo Motor Gobi

DPotaro, caunliflower and Green Peas
in delicately spiced light sazece.

Baigan Bharta
Roasted Egoplant with ornions

and Greern Peas.

Chicken Makhani
Shredded Chickers in creary
Tomicato based Brtter Satece.

Chicken Korma

Cubes of Chickern in crearmy
Alrrond e Casherw Sarce

Lamb Jalfrezi
rith Stirv Fried Sliced Vegetables in
langy Masala .

Saag Curry
Choice of Chickerr, Larb or Beef

o0r Miushroorn Cooked 1eith Spinach.

'-___.—-——ﬁ-—-w

“All orders Served with
- Basmati Rice,
a Naan Bread, Mango Chutney,

& Raita (Yougurt & cucumber).”

Thank You for Jotning LS at the Curry Spor.

2.95

2.95

2.95

2.95
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