00 000000 HOURS: NO TIPS ®

@ Lunch & dinner daily Service Charge: FREE
303.534-togo (8646) Delivery Charge: 5.99 | 2.99 off-peak
INDIAN :: India House

India House Specialties
164. Rack of Lamb Curry - roasted rack of 29.99

I_ INDIAAHOUSE lamb, sauteed in the chefs special spicy sauce

S R ES TIA W R ANT 69. lek(l N(lWGb 28.89

| Tandoori boneless chicken & shrimp

] 72. Sher-a-Punjab 28.89

|_ . Tandoori lamb & shrimp in a spicy sauce

| Lukme - Appetizers 108. Venison Jal Frazie 33.69

|_ 1. Paneer Pakora 11.99 N\urinuted.veniso.n with fresh vegetables

— Indian cream cheese fritrers, subtly spiced 109. Tandoori Quail Masala 27.69

| 2 Delhi Kebab 11.99 Tandoori quail cooked in masala sauce

|_ Minced lamb with spices & herbs on skewers 10. HO“GY.ROUS.’ed D}’fk 28.89

|| 4. Samosa 8.49 Tandoori duck in 0 spicy sauce and honey

| ~ Potatoes & peas in a light pastry shell 7. ﬁslhOk“ Th|“|' oo dossof dih 29.59

E 5. Punjabi Murgh 10.89 eluxe sampler of every class of dis

I— Chicken wings spiced in a dry fomato sauce 173. India House Thali-for-Two 33.99

6. Onion Bhaji 9.69

|_ Sliced onions lightly fried in a flour batter Tandoori Namoone - (loy Oven

| 8. Lamb Samosa 1089 16. Chicken Tandoori 21.69
Lamb & peas with spices in a light pastry shell Chick noted i & lemon i

- 113. Samosa Chaat 11.99 icken marinated in yogurt & lemon juice

| : o A 7717, Seekh Kebab 2169

- Samosas fopped with chick peas, yogurt, mint inced lamb & hebs cooked on sk

| 106. Lemon Tikka Kebab 11.99 N\lnc.e amb & herbs cooked on skevers

|_ Cubes of chicken with onions, peppers & spices 18. I;B/\O"I Kedeb b barbequed harcod! 2399

— 107. Tandoori QUGil 16.89 19 G(:[IILUTB TUEI( (rbequed over charcon 91.69

| 10. Vegetable Pakoras - mixed vegetable fritters  10.89 ’ Chilf(er?lé,s;l)icegburbequed on skemers ’

|_ 11. Assorted Vegetable Appetizers 1689 90 Fish Tikka 93.99

| An ussorrn]em of Samosa and pakoras Tender swordfish, spiced and roasted

|_ 112. Tandoori Appetizer Platter 1689 91 Tandoori Prawns 26.49

| Marinated meats roasted on charcoal Frash prawns seosoned & briled

|_ 22. Tandoori Mixed Grill 29.99

=m Shorbe - Soups and Salads Chefs choice of assorted delicacies

|— 12. Mulligatawny Soup 849 . .

|_ A delicately spiced chicken and lemon soup Biryani - Rice specialies

| 13. Vegetable Soup 849  39. Chicken Biryani - with rice, nuts, eggs 2049

— 14. Mixed Green Salad 729  40. Lamb Biryani 2049

|_ Baby greens, tomatoes & house dressing Rice with herbs, sauteed with cubes of lamb

| <« 15. Onion Salad 729 41, Vegetable Biryani 19.29

— Onions, tomatoes, jalapenos & spices Rice with fresh vegetables, saffron, raisins & nuts

|i 42. Shrimp Biryani 2049

| o~ Roti - Tordoor boked bread Rice with special herbs, spices and shrimp

— O - Tondoari haked breads 43. Rice Pullao 11.99

|; 74. Naan - o fluffy white flat bread 3.69 Basmati rice with peas, spices and herbs

» 75. Roti - whole wheat flat bread 3.69 150. Lunch Buffet Sampler 8.49

2 76. Paratha 4.89

R Buttered, layered whole wheat bread

2 77. Keema Naan - stuffed with minced lamb 7.29 Gosht Ke Pakwaan - Lamb

= 80. Stuffed Naan 599  23. Gosht Vindaloo 22.89

o With choice of garlic, onion, cheese or spiced potato Lamb & potatoes in a thick, hot curry sauce

g 82. Cherry Kulcha 729 24. Rogan Josh 22.89

i Stuffed with raisins, almonds and cherries Morsels of lamb in an onion sauce & spices
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Menu prices may be exclusive to delivery.
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India House :: INDIAN
25. Patiala Gosht 26.49
Marinated lamb in light sauce with vegetables
27. Boti Saag 22.89 INDIAMHOUSE
Roasted lamb in a creamy spinach sauce —— -
28. Boti Masala 22.89
Marinated lamb broiled with spiced sauce
30. Lamb Shahi Korma 22.89 .
Lamb in cream sauce with vegetables, nuts, raisins Baharesabz - Vegetarlan
44. Dal Tarka - block urad lentils, 14.49
herbs & spices, finished with cream
Samunderse - Seafood 45. Saag Paneer - cheese with spinach & spices ~ 19.29
32. Shrimp Vindaloo 2169 46 Malai Koﬁu‘- paneef&vegetable 19.29
Shrimp & potaoes in hot curry sauce wilet saut.eed in an onion and cream sauce
35 Shrlmp S(l(lg 2399 47. AlU'Gob| MUSUIU ) 19.29 ~
Large roust shrimp, ceamy spinach sauce Cauliflower, potatoes, onions & tomatoes p
khanwal ’ 48. Bhindi Masala 19.29 N
36. QAU ;mu uh' ) ; 23.99 Okra blended with browned onions & dried mango
ousr'e 1sh OF shrimp In créarm 0 fomofo 49. Dum Alu - o delicious fried potato curry 19.29
38. GuArllc Shrlmp o 2399 50. Paneer Makhani - homemade cheese 19.29
Shrimp vith ginger, gorlc, onion, fomato & peppers cooked with onions, fomatoes, butter & cream
132. Coconyt Shrimp Curry 2169 5, Bengan Bharta - whole eggplant cooked on ~ 19.29
133. Goa Fish Curry 2289 skewers in the tandoor, with fomatoes, onions & spices
Swordfish in a special coconut sauce 592 Channa Masala 19.29
Chick peas with ginger & special spiced sauce
. 53. Navrattan Korma - garden-fresh vegetables  19.29
Murgh Ke Pakwaan - Chicken cooked in a spice-laden cream, sprinkled with nuts
56. Chicken Tikka Masala 21.69 54 Mattar Paneer - peos with cheese in curry 19.29
Boneless chicken in tomato cream sauce 105. Tandoori Vegetable Platter 19.29
57. Chicken Vindaloo 21.69  55. Vegetarian Thali (for one) 23.99
Chicken and potatoes in a hot curry sauce 3 vegetable dishes served with dal, samosa, rice, raita & rofi
58. Chicken Makhani 21.69  155. Vegetarian Thali Special (for one) 999
Chicken in onions, fomatoes & cream Your choice of any three vegetorian dishes (except fandoori)
60. Chicken Tikka Saag 91.69 with dal, rice, raita, sumosa & rofi
Roasted chicken in a creamy spinach sauce Dessert
6l. Chi(ken Korma 21.69 90. GUle Jaman 7.29
Succulent ch|.cken with nuts, spices & cream A light pastry made from milk and honey
86. M““QO'(hEken ) 21.69 91 Ras-Malai - sweet cottage cheese 129
The dlossic chicken curry with fresh mango dumplings, flavored with cardamom & rose water
87. Garlic Roasted Chicken 2289  92. Kheer - ool rice pudding, flovored with 1.29 =
Ginger, garlic, onions, tomatoes, peppers, spices cardamom and garnished with pistachios .
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