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HOURS: 
Lunch & dinner daily

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

Lukme - Appetizers
	 1.	 Paneer Pakora	 11.99
		  Indian cream cheese fritters, subtly spiced
	 2.	 Delhi Kebab	 11.99
		  Minced lamb with spices & herbs on skewers
	 4.	 Samosa	 8.49
		  Potatoes & peas in a light pastry shell
	 5.	 Punjabi Murgh	 10.89
		  Chicken wings spiced in a dry tomato sauce
	 6.	 Onion Bhaji	 9.69
		  Sliced onions lightly fried in a flour batter
	 8.	 Lamb Samosa	 10.89
		  Lamb & peas with spices in a light pastry shell
	 113.	 Samosa Chaat	 11.99
		  Samosas topped with chick peas, yogurt, mint
	 106.	 Lemon Tikka Kebab	 11.99
		  Cubes of chicken with onions, peppers & spices
	 107.	 Tandoori Quail	 16.89
	 10.	 Vegetable Pakoras - mixed vegetable fritters	 10.89
	 11.	 Assorted Vegetable Appetizers	 16.89
		  An assortment of samosa and pakoras
	 112.	 Tandoori Appetizer Platter	 16.89
		  Marinated meats roasted on charcoal

Shorbe - Soups and Salads
	 12.	 Mulligatawny Soup	 8.49
		  A delicately spiced chicken and lemon soup
	 13.	 Vegetable Soup	 8.49
	 14.	 Mixed Green Salad	 7.29
		  Baby greens, tomatoes & house dressing
	 15.	 Onion Salad	 7.29
		  Onions, tomatoes, jalapenos & spices

Roti - Tandoori baked breads

	 74.	 Naan - a fluffy white flat bread	 3.69
 	 75.	 Roti - whole wheat flat bread	 3.69
 	 76.	 Paratha 	 4.89
		  Buttered, layered whole wheat bread	
	 77.	 Keema Naan - stuffed with minced lamb	 7.29
 	 80.	 Stuffed Naan	 5.99
		  With choice of garlic, onion, cheese or spiced potato
	 82.	 Cherry Kulcha	 7.29
 		  Stuffed with raisins, almonds and cherries

India House Specialties
	 164.	 Rack of Lamb Curry - roasted rack of 	 29.99
		  lamb, sauteed in the chef’s special spicy sauce
	 69.	 Tikka Nawab	 28.89
		  Tandoori boneless chicken & shrimp
	 72.	 Sher-a-Punjab	 28.89
		  Tandoori lamb & shrimp in a spicy sauce
	 108.	 Venison Jal Frazie	 33.69
		  Marinated venison with fresh vegetables
	 109.	 Tandoori Quail Masala	 27.69
		  Tandoori quail cooked in masala sauce
	 110.	 Honey Roasted Duck	 28.89
		  Tandoori duck in a spicy sauce and honey
	 73.	 Ashoka Thali	 29.59
		  Deluxe sampler of every class of dish
	 173.	 India House Thali-for-Two	 53.99

Tandoori Namoone - Clay Oven

	 16.	 Chicken Tandoori	 21.69
		  Chicken marinated in yogurt & lemon juice
	 17.	 Seekh Kebab	 21.69
		  Minced lamb & herbs cooked on skewers
	 18.	 Boti Kebab	 23.99
		  Marinated lamb barbequed over charcoal
	 19.	 Chicken Tikka	 21.69
		  Chicken & spices barbequed on skewers
	 20.	 Fish Tikka	 23.99
		  Tender swordfish, spiced and roasted
	 21.	 Tandoori Prawns	 26.49
		  Fresh prawns seasoned & broiled
	 22.	 Tandoori Mixed Grill	 29.99
		  Chef’s choice of assorted delicacies

Biryani - Rice specialties

	 39.	 Chicken Biryani - with rice, nuts, eggs	 20.49
	 40.	 Lamb Biryani	 20.49
		  Rice with herbs, sauteed with cubes of lamb
	 41.	 Vegetable Biryani	 19.29
		  Rice with fresh vegetables, saffron, raisins & nuts
	 42.	 Shrimp Biryani	 20.49
		  Rice with special herbs, spices and shrimp
	 43.	 Rice Pullao	 11.99
		  Basmati rice with peas, spices and herbs
	 150.	 Lunch Buffet Sampler	 8.49

Gosht Ke Pakwaan - Lamb
	 23.	 Gosht Vindaloo	 22.89
		  Lamb & potatoes in a thick, hot curry sauce
	 24.	 Rogan Josh	 22.89
		  Morsels of lamb in an onion sauce & spicesA
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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

	 25.	 Patiala Gosht	 26.49
		  Marinated lamb in light sauce with vegetables
	 27.	 Boti Saag	 22.89
		  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

Samunderse - Seafood
	 32.	 Shrimp Vindaloo	 21.69
		  Shrimp & potatoes in hot curry sauce
	 35.	 Shrimp Saag	 23.99
		  Large roast shrimp, creamy spinach sauce
	 36.	 Makhanwala	 23.99
		  Roasted fish or shrimp in cream of tomato
	 38.	 Garlic Shrimp	 23.99
		  Shrimp with ginger, garlic, onion, tomato & peppers
	 132.	 Coconut Shrimp Curry	 21.69
	 133.	 Goa Fish Curry	 22.89
		  Swordfish in a special coconut sauce

Murgh Ke Pakwaan - Chicken
	 56.	 Chicken Tikka Masala	 21.69
		  Boneless chicken in tomato cream sauce
	 57.	 Chicken Vindaloo	 21.69
		  Chicken and potatoes in a hot curry sauce
	 58.	 Chicken Makhani	 21.69
		  Chicken in onions, tomatoes & cream
	 60.	 Chicken Tikka Saag	 21.69
		  Roasted chicken in a creamy spinach sauce
	 61.	 Chicken Korma	 21.69
		  Succulent chicken with nuts, spices & cream
	 86.	 Mango Chicken	 21.69
		  The classic chicken curry with fresh mango
	 87.	 Garlic Roasted Chicken	 22.89
		  Ginger, garlic, onions, tomatoes, peppers, spices

	

Baharesabz - Vegetarian
	 44.	 Dal Tarka - black urad lentils, 	 14.49
		  herbs & spices, finished with cream	
	 45.	 Saag Paneer - cheese with spinach & spices	 19.29
	 46.	 Malai Kofta - paneer & vegetable	 19.29
		  cutlet sauteed in an onion and cream sauce
	 47.	 Alu Gobi Masala	 19.29
		  Cauliflower, potatoes, onions & tomatoes
	 48.	 Bhindi Masala	 19.29
		  Okra blended with browned onions & dried mango
	 49.	 Dum Alu - a delicious fried potato curry	 19.29
	 50.	 Paneer Makhani - homemade cheese 	 19.29
		  cooked with onions, tomatoes, butter & cream
	 51.	 Bengan Bharta - whole eggplant cooked on 	 19.29
		  skewers in the tandoor, with tomatoes, onions & spices 
	 52.	 Channa Masala	 19.29
		  Chick peas with ginger & special spiced sauce
	 53.	 Navrattan Korma - garden-fresh vegetables	 19.29
		  cooked in a spice-laden cream, sprinkled with nuts
	 54.	 Mattar Paneer - peas with cheese in curry	 19.29
	 105.	 Tandoori Vegetable Platter	 19.29
	 55.	 Vegetarian Thali (for one)	 23.99
		  3 vegetable dishes served with dal, samosa, rice, raita & roti
	 155.	 Vegetarian Thali Special (for one)	 29.99
		  Your choice of any three vegetarian dishes (except tandoori),
		  with dal, rice, raita, samosa & roti

Dessert
	 90.	 Gulab Jaman	 7.29
		  A light pastry made from milk and honey
	 91.	 Ras-Malai - sweet cottage cheese	 7.29	
		  dumplings, flavored with cardamom & rose water
	 92.	 Kheer - cool rice pudding, flavored with	 7.29
		  cardamom and garnished with pistachios
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