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HOURS: 
Lunch & dinner daily

NO TIPS 
Service Charge: FREE 
Delivery Charge: 5.99 / 2.99 off-peak

Appetizers
	 1.	 Vegetable Samosas	 4.25
		  Savory pastry stuffed with potato & peas 
	 2.	 Turkey Samosas	 4.75
	 3.	 Vegetable Pakoras	 4.25
		  Veggie fritters with cumin & garam masala
	 4.	 Onion Bhajias - Slivered onions with chickpea batter	 4.15
	 5.	 Chicken Pakoras - Battered in cumin chickpea flour	 5.50
	 7.	 Shrimp Sautee	 9.99
	 9.	 Vegetarian Combination  	 10.99
		  Veg. Samosa, Veg. Pakora, Paneer Pakora & Onion Bhajias
	113.	 Grilled Chicken Wings	 6.50
		  Spicy, clay oven-grilled chicken wings

Soups, Salads & Sides
	 10.	 Spinach & Chicken Soup	 5.50
	 11.	 Mulligatawny Soup - Lentil soup with coconut	 4.25
	 12.	 Tomato Cilantro Soup	 4.25
	 13.	 Seasoned Bombay Salad	 4.25
		  Lettuce, onions, carrots, bell peppers and tomatoes
	 15.	 Raita 	 3.15
		  Cumin flavored yogurt with grated cucumber, tomato, onion
	 16.	 Mixed Pickle	 2.15
	 17.	 Mango Chutney	 2.15
	 18.	 Papadum - Crisp lentil wafers	 2.15
	 19.	 Rice a la Carte	 3.99

Bombay Chef’s Specials
	 32.	 Lamb Do-pyaza 	 15.50
		  Spice-braised, seasoned lamb cooked in an onion sauce
	 33.	 Safed Maas - Lamb in a fragrant white 	 15.50
		  sauce of almonds, yoghurt, ginger & cardamom
	 34.	 Chicken Mirchwalla - With red hot chili peppers	 14.25
	 35.	 Krishna’s Shrimp Curry	 16.50
		  Shrimp curry seasoned with coconut and mustard seeds
	 36.	 Goa Fish Masala	 16.50
		  Salmon cooked in sauce with cilantro, coconut, tamarind

Baked-to-order Tandoori Bread
	 20.	 Plain Naan  	 2.25
		  Traditional puffy bread made from fine, leavened flour
	 21.	 Cheese Naan	 2.99
	 22.	 Garlic Naan	 2.99
	 23.	 Onion Naan	 2.99
	 24.	 Potato & Pea Naan	 2.99
	 25.	 Minced Beef Naan	 2.99
	 26.	 Almond & Raisin Naan	 2.99
	 27.	 Paratha - Buttered, layered whole wheat bread	 2.25
	 28.	 Roti - Baked whole wheat bread	 2.25
	 29.	 Poori - Deep-fried whole wheat bread	 2.25
	 30.	 Bread Basket	 10.99

Tandoori Entrees - Grilled in clay oven

	 38.	 Chicken Bombay	 14.25
		  Chicken breast marinated in lemon & mint
	 39.	 Chicken Tikka	 14.25
		  Chicken breast marinated in yogurt & spices
	 40.	 Tandoori Chicken	 12.99
		  Dark meat chicken marinated in yogurt & spices
	 41.	 Malai Seekh Kabab - Sirloin delicately ground, 	 12.99
		  w/ginger, garlic, onions, cilantro & cumin
	 42.	 Boti Kabab - Lamb marinated in yogurt spice mix	 16.50
	 43.	 Lamb Rack	 21.99
		  Marinated in ginger, garlic & lemon juice, grilled to taste
	 44.	 Tandoori Shrimp	 19.99
		  With lemon juice & yogurt spice marinade
	 45.	 Tandoori Salmon - Infused with ginger & garlic	 17.99
	 46.	 Tandoori Combination	 22.99
		  Fab assortment of Tandoori Chicken, Chicken Tikka, Chicken
		  Bombay, Malai Seekh Kabob, Boti Kabob & Tandoori Shrimp

Vegetarian Entrees
	 66.	 Paneer Tikka Masala - Tandoori-grilled 	 12.99
		  Indian cheese simmered in fenugreek-flavored tomato gravy
	 67.	 Malai Kofta - Homemade cheese 	 12.99
		  & veggie dumplings in a fragrant cream sauce
	 68.	 Saag Paneer	 12.99
		  Indian cheese simmered in mustard greens & spinach puree
	 69.	 Aloo Gobi - Cauliflower & potatoes 	 10.99
		  sauteed in oil, cumin & turmeric until smoky & golden yellow
	 70.	 Dal Tadka	 9.99
		  Yellow lentils tempered with onion, tomato and cumin seeds
	 71.	 Dal Makhani	 9.99
		  Black lentils & kidney beans, tomato, butter, ginger & garlic
	 72.	 Okra Masala	 10.99
		  Okra pan-roasted with cumin, dried mango powder, tomato
 	111.	 Channa Masala - Garbanzos, ginger, garlic, cumin	 10.99
	112.	 Matar Paneer- Cheese & peas in seasoned sauce	 12.99
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Pepsi, Diet Pepsi, Dr. Pepper, Mt. Dew, Sierra Mist, AquaFina, or Lipton Iced Tea: 20 oz. $1.89
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HOURS: 
Lunch & dinner daily

NO TIPS 
Service Charge: FREE 
Delivery Charge: 5.99 / 2.99 off-peak

Rice Entrees (Biryani)
Fragrant basmati rice with cinnamon, cardamon, cloves & spices, 
cooked to order with your choice of the following, prepared with 
almonds, raisins and aromatic whole spice.

	 75.	 Vegetable Biryani	 11.99
	 76.	 Chicken Biryani	 12.99
	 77.	 Lamb Biryani	 14.25
	 78.	 Shrimp Biryani	 16.50 
Bombay Saucy Entrees
Served with Basmati rice

Tikka Masala
An all time favorite! Tomato & ginger-laced cream sauce 

	 47.	 Chicken Tikka Masala	 12.99
	 48.	 Lamb Tikka Masala	 14.25
	 49.	 Shrimp Tikka Masala	 16.50
	 90.	 Vegetable Tikka Masala	 11.99
	 91.	 Mahi-Mahi Tikka Masala	 17.99

Kormas - Bombaylicious!
Delicately seasoned, fragrant cream sauce with cashews, almonds 
and green cardamon

	 50.	 Chicken Korma	 12.99
	 51.	 Lamb Korma	 14.25
	 52.	 Shrimp Korma	 16.50
	 92.	 Vegetable Korma	 11.99
	 93.	 Mahi-Mahi Korma	 16.50

Kadai  - To die for!
Ginger, garlic & cumin with tomato & sliced jalapeno

	 53.	 Chicken Kadai	 12.99
	 54.	 Lamb Kadai	 14.25
	 55.	 Shrimp Kadai	 16.50
	 94.	 Vegetable Kadai	 11.99
	 95.	 Mahi-Mahi Kadai	 16.50

Vindaloo - not for the faint hearted!
Intensely flavored hot & tangy sauce with potatoes. 	
	 56.	 Chicken Vindaloo	 12.99
	 57.	 Lamb Vindaloo	 14.25
	 58.	 Shrimp Vindaloo	 16.50
	 96.	 Vegetable Vindaloo	 11.99
	 97.	 Mahi-Mahi Vindaloo	 16.50

Saag  - yummy creamed spinach!
Creamed spinach puree flavored with ginger, garlic & coriander

	 59.	 Chicken Saag	 12.99
	 60.	 Lamb Saag	 14.25
	 61.	 Shrimp Saag	 16.50
	 98.	 Vegetable Saag	 11.99
	 99.	 Mahi-Mahi Saag	 16.50 A
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	 Group menu available on page 207 	 Bombay Clay Oven :: INDIAN                                                                        

LUNCH SPECIALS 
Available 11:30 am - 3:00 pm daily

Step One: Choose a Bowl or Wrap -

	 401.	Bombay Bowl
	 402.	Bombay Wrap

Step Two: Choose the Main Ingredient -
		  Beef Kabab				    5.99
		  Chicken					     6.75
		  Lamb					     7.99
		  Mahi Mahi					    8.50
		  Shrimp					     8.50
		  Vegetables					    5.99
		  Paneer					     6.75

Step Three: Choose Your Sauce -

		  Tikka Masala - Tomato and ginger-laced creamy gravy
		  Korma - Delicately spiced creamy sauce fragrant with 
		  cashews, almonds and green cardamom
		  Kadai - Ginger, garlic and onions stir fried in a cumin 
		  infused oil with diced tomatoes and jalapenos
		  Vindaloo - Intensely flavored hot and tangy sauce 
		  with potatoes
		  Creamy Coconut - Fresh ginger and garlic, tamarind 
		  and turmeric cooked with a coconut cream base
		  Saag - A creamed spinach purée flavored with ginger, 
		  garlic and coriander
		  Daal - Yellow Lentils tempered with onion, tomato and 
		  cumin seeds

$


