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Darbar - {1 magnificent hall wheve ceremontal gatherings were held and royal feasts weve served to guests.

The Tradition Continues...

Soup of the Day Children’s Menu

Do ask your server about our soup of the day - $3.95 Fish Fingers & Fries - § 6,95 Cheesa Sticks - § 4.95
Chicken Nuggets & Fries - § 6.50 French Fries - § 3.50
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Darbari "ET'»?.’"T":T klpp;‘tlilhl' lhth-r Ehliﬁggl;, Potate Vada - § 5.50
(chucken ticka, i chicken boti kabob, seekh ka i
et A et J.m Paotato dumplings

Idli Sambar - § 5.50
i Vegetarian appetizer platter - § 11,95 Rice lentil patties

(samosacnion bhajvada, idi )
Vegetable Samosa- § 4.50

Lamb (3 pleces) - § 12.95 5 ; :
Tender lamb chops marninated with fresh herbs, ground Two pleces of crispy mstrmth a filling of mildly spiced
spaces and grited over charcoal potatoes, green peas and fresh herbs
‘l..lmh-_ Sheekh |hhﬁ - % :ﬁ,ikm'e od and il Ornien Bhajia- § 4.50

inely minged lamb, flavored, 5 red and grilled over I i 1
glowing charcoal Shredded anion with chick pea flour, herbs, spiced and fried
sﬂdﬂm Haryali nrf s LI 85 — Bambay Chat - § 4.50

ueculent nuggets of chicken, marinated with greEn i ;
harbs, ¢ ?n ol o A medley of potato and flour chips, topped with tamarind

chutney and yogurt dressing

Tandoard Shrimp - § 895
Marinated shrimp avored with sploes and cooked in a clay

Daily Lunch Buffet ~ Monday - Saturday 11:30 am - 2:30 pm
Sunday Champagne Brunch ~ 11:30 am - 2:30 pm
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A entrees are served with long grain basmati rice and are cooked mild, medium, spicy ar eatra ypcy)

Darban Paneer-5 12.50
Specially prepared stuffed paneer in fragrant spicy sauce

Paneer Makhan Magals-$ 12.50
Paneer in rich tomato-based gravy flavored with butter

Paneer Jalfraizi-512.50
Julienne cuts of cottage cheese and seasonal vegetables,
sautéed with fresh ground spices

Palak Paneer- § 12.50
Creamed spinach with cottage cheese with a hint af garlic
s spres

Mutter Panser- § 12,50
Combination of green peas and cottage cheese, cooked in a
rich and creamy gravy

Malsi Kofta- $11.50
Mashed vegetable balls, cooked in a rich, creamy gravy

Malal Methi Muttar- $11.50
Spiced peas cooked in creamy fenugreek sauce

Towa Mix Vegetables - § 11.50
Stir-fry mix wegetables cooked with herbs and spice in skillet

Havratan Korma- § 11.50
An exciting blend of vegelables cooked in a rich gravy

Paper Masala Dosa- § 8.95
Thin Crepe made from special ice and lentil paste and spices

Onion Rava Masala Dosa- § 85.95
Crigpy thin Crepe made from cream of wheat and rico paste
with ondons and spices

Onion Rava Dosa- § 7.99
Crtipy thin Crepe made from cream of whest and rhog pasts
with omions

Paper Plain Dosa - 5 7.95
Thin Crepe made from special rice and lentil pasie

Mysore Masals Dosa- § 7.95
This rice and lentil Crepe filled with potato and milagaipodi
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Aloo Banarasi-§ 11.50
Sliced potatoes, fried and blended in a brownish graney,

tempered with [ndian spices

Aloo Gobl- $ 11.50
Potatoes and cauliflower prepared with ginger, onion and
Spices

Bhindi Masala- § 11.50
Okras cooked with ight onion, tomato base and fresh spices

Baingan Bharta- $11.50
Chen-roasted eggplant with onson, tomato, garlc. spices
and finkshed with julienne ginger

Chana Masala- § 10.50
Chick peas cooked with julienne cut ginger and other
exofic spices

Dal Makhani- § 10.50
A wibrant comBination of creamed lentils, lavored with
butter and tempered with gasic

Tadka Dal- $ 10,50
Yellow bentils favered and termpered with Indian spices

South Indian Vegetarian Preparations

Butter Dosa - § 7.50
Thin Crepe made from rfice and lentil with butber

Masala Dosa - § 7,50
Rige and lentil Crepe made with spices

Onien & Chilli Uthappam- § 6.95

Thick rice and lentil pancake topped with seasoned onbons
anedd ekl

Vegatabla Uthappam - § 6.99
Thick rice and bantil pancake topped with vegetables

Plain Uthappam- § 6.95
Thick rice and lentl pancakes
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2 Chicken Prep ATAtLONS

(Al chicken entrees are prepared skinless ancd boneless)

Butter Chicken-$ 14.95
Shredded barbecue chidken cooked in a rich, thick tomato-
based gravy, flavored with spices and buner

Chicken Tikka Mazala-§ 13.95
Barbeoue chicken oooked in & delicious, zesty gravy

Chicken Tikka Bhuna-$ 13.95
Barbwoue chicken tikka cooked in a thick gravy with
tomatoes and freth herbs

Chicken Shakouti-$ 13.95
Chicken cooked in a rich gravy with fresh Goan spices and a
dash of roasted coconut powder

Chicken Kali Mirch-§ 13,95
Chicken sautéed with hememade cheese, bell peppers and
crushed pepper cooked in a rich gravy

Chicken Sasgwala-5 11.95
Curry chicken copked in a rich creamy spinach gravy

Chicken Vindaloo-§ 13.95
Chicken cooked in fresh ground Goan spices, simmered in a
tandn glany with cockisll onlons and polatoes

Delhi Chicken - § 13.95
Tender chicken pieces cooked with cilantro, bomalo, orbs in
rich curry base

Chicken Shahi Korma-% 13.95
Tender pieces of chicken, sauteed with green bell peppers.
almands, raising and coaked in mild, creamy gravy

Chicken Do Piaza - § 13.95
Chicken cooked with onians, bell pepper, tomato in thick
curry base

Achar Chicken- § 13.55
Tender pieces of chicken cooked in tangy achar flavored curry
Sauoe

Chicken Jalfraizi- § 13.95
LSauteed chicken tenders with fresh herbs, onions, tomatoes,
green bell peppers cooked with freshly ground roasted spices

Chicken Kada Masala- § 13,95
Chicken cooked with ginger, garlic and spring ondon in griny

Chicken Madras- § 13.55
Fairly spiced chicken cooked and favared with freshiy
griound Madras spices

Lamb Preparations

(A0 endrees are served with long grain bhasmati rice and cooked mild, medium, spicy or extra spicy)

Lamb Chops Darbarl with sauce % 22.95
Tender lamb chops marinated with fresh herbs and ground
spices, oooked ina thick gravy

Lamb Roganjesh $ 14.50
Lamb cooked in & tomato based gravy, onson, ginges, fresh
tomatoes and fresh ground spices

Lamb Shabkouti- § 14.50
Tender poeced of lamb coaked i rich gravy, Nlavared with
fresh ground Goan spioes, and a dash of roasted cocanut

powder

Palsk Ghatht- £ 14.50
Suctulent cubes of lamb cooked in a rich, creany spinach
gravy

Lamb Ksda Mazals- § 14.50
Fresh chunks of lamb cooked with ginger, garlic, spring onlon
and gfavy

Achar Gosht- § 14.50
Tender pleces of lamb oooked in achar flavored cunny salice

Lamb Madras- § 14.50
Tanchar marsals of lamb, faidy spiced, cooked and favored
with Madras spices

Lamb Vindaloo- § 14.50

Succulent cubes of lamb cooked in a spicy, pungent
vinalgerette gravy with potatoes, cocktail anion and fresh
ground Goan spioes

Bhuna Lamb- $ 14.50
Tender marsels of lamb cooked in a thick gravy, tepped with
tomaloes and fresh hadbs

Lamb Korma- § 14,50
Succulent cubes of lamb sautéed with almonds, radsing,
coaked in a midd creamy gravy

Boti Kabob Masala- § 14.50
Tander barbecse picas of lamb cooked in &
delicious gravy

Keema Mutter- § 11,95
Ground  lamb, comixined with green peas. cooked with
fresh ginger, gadic, enion, cilantre and fresh spice ‘
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Tandoori Preparations

{ A Tandoor 5 2 clay owen fined with chamcoal, Pre-marninated meat, chicken and seafood i lowered info the Tandegr and cocked in

the siow heat Fresh breads are alsa baked in the Tandooe This traditional Indiian cooking style is passed on thru generations )
Served on Sizzlers

Dasbari Mixed Grill- § 22.95
An sizortment of Tandoon Chicken. Lamb, Shamp and Chicioen

ticka, acoompanied by freshly baked garlic nan

Lamb Chops - § 3255
Tender lamb chops marinated with fresh herbs, ground Spices and
grilled ower charcoal

Fish Tikka - § 17,95
Bonelets salmon cubss masinated in fresh  ground spices and
cooked 1o perfection in 2 tandpor

Tundeori Shrimp - § 17.50
Shamp marnaied in safiron and spéoed, grilled In a tamdoor

Lamb Sheekh Kabob - § 16.55
Finely graund lamb flavered, skewered and griled owver charcoal

Chicken Tikka- § 15.95
Sucoulent nUggets of marnated chicken 3ad griled in 3 madear

Chicken Haryali Tikka- § 15.95
Suscculert nuggels of marnated chechen with freth green herbd
anl cooked in a tandaor

Tandoari chicken - Half $ 11.95 Whale § 14.95
& whole sprimg chicoen, mannated overnight in yogurt, with fresh
ground spices, and cooked in a clay oven

5e.ﬂfam:[ 5Pu{m£t£as

Shrimp Masala-5 16.95
Shrimp cooked in a pesty gravy, flavored with curry leaves

Shrimp Bhuna - § 16,95
Shrimp in Spicy Garlic Sauce (sauté shrimp in tangy tomato
based ipicy garls sauce)

Shrimp in Hot Garlic Sauce - § 16,95
Sauteed Shnimp with vegetables in spicy garfic sauce

Goan Fish Curry - $15.95
Cubes of fish marnated in Goan ground spices and
simmered in a tangy gravy

Bangall Fish Curry § 15.95
Fish cooked in special sauce

Fried fish in green chutney § 15.95
Frieel fish in spicy green chuthey

Kabob Rolls

(Made to arder mikd, medium or spicy )

Shrimp Kabob Roll- §13.95
Twaa Sheimg tossed and grilled with onions
tomatoes and rolked in nan

Chicken Kabob Roll-§ 12.95
Succulent, bonelett chicken kabobs todted with aniont and
fresh herbs and rolled n nan

Paneer-Vegetable Roll- § 11.95
Sauteed, Julienne cut cottage cheese mixed with vegotables
and frash harbs, and rolled in nan

Rice 5Pac1lﬂf£t£as

{ All entrees are cooked with almands and raising and served with raita )

Shrimp Biryani-§ 15,95
Marinated shrimp, herb and spices cooked with saffion
basmalti rice

Lamb Biryani- § 13.95
Tender chunks of lami: marnated in yogurt and garam
masala, cooked with gaffron basmati rice
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Chicken Biryanl- § 12.95
Chicken marinated in yogurt spices and fresh herbs, cooked
with saffron basmati rice

Vegetable Biryani- § 11.95
A combination af garden fresh vegetables, mild spices,
cooked with saffron bagmati rice

Peas Pilaf - § 5,95 Juara Rice - § 5,95
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Assorted Bread-Combination of any three breads- § 9.50
(Man, Roti, Onisn Kuldha, Parathe ar Garlic Man)

Chef's Special Nan- § 4.95

Peshawari Man - § 4.00
Muts, raisins. paneer stuffed in unleavened bread

Kheema Han - § 4.00
Grownd spiced lamb stufled in unleavened bread

Puri (2 pes) - § 4.00

Onion Kulcha - $ 3.75

Undesvened bread stuffed with chopped anion and fresh
herts, and made mild, medium, or spicy

Garlic Man- § 3.75
Unleavened bread topped with garlic

Fresh Bread

Q [Traditional breads freshly baked on the hot walls of a ¢lay oven)

Cheess Man- § 3.75
Unleavened bread stuffed with cheete, onion and fresh
heerios, and made mild, medium of spicy

Aleo Paratha- § 2.95
Flaky, whole wheat bread stuffed with spicy potato

Paratha- § 2.50
blulti-layered, flaky bread made of whole wheat

Butter Man- 5 2.50
Unleavened bread, Bght and fluffy, topped with butter

Plain Man- § 2.00
Unleavered bread, bght and fluffy

Tandaori Rati- § 2.00
Whole wheat bread

Side Orders

Kachumber Salad- § 3.50
Indawn salad mized with curumbers, iamatoes, onlens, green
chillien, cillentre and 8 squeers of Bme juics

Raita- § 2.9%
Homemade yogurt mined with cucumber and tomstoes

Papadam [4pei) - § 2.95
Large griked or fried lentil wafers with a hint of black pepper

Desserts

Pistachio Kulfi-§ 3.50
Traditional Indian ice cream made of pistadhéo, milk and
Cream

Rasmalai- § 3.50
Petite dumplings cooked i milk, topped with nuts

Gulsh Jsmoean- § 3.50
Dy ol powder stulled cheese balls, deep fried and dipped
i light gugar syrup and rose water

Mango lce Cream-$ 3.50
Homestyle ice cream made with fresh mango pulp

Rice Kheer- § 3.50
A dessert made with basmati ice, mill, sugar, nuts and
raising

e 4

For your convenience an 18% gratuily will be added to parties of 6 ar more

Sweet Mango Chutney- $ 2.95
Smooth and tangy, tropécal mango relish

Mixed Pickla- § 2.95
Manga, lamon, canrot, graen chill, mustand seads, ginger, ferugeoek,
chili-powder, turmeric, as a foetida, salt, com oil and spices

Plain Yogurt- § 2.50
Hamermacs yogqurl

Onian, Chilli and leman § 2.00

Eﬂﬂamgﬂs

Mango Lassi- § 3.75
Mange pulp and yogurt served cold

Lassi- § 3.00
A yogurt drink served cold, sweet or salty

Mange or Orange Julce - § 2.50

Soda, lced Spleed Tea, leed Coffes (free refills)- § 225
Sparkling Water -§ 2.25

Bottled Water - § 1.35

HOT DRINKS

Indian Spiced Tea - § 2.75

Coffee, Tea - § 2.50 n
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18 INDIAN CUISINE a4

Lu m:ﬁ Maffm

All entrees are cooked mild, medium, spicy or extra spicy. Chicken & Lamb entrees are prépared lean & boneless.

1- Served with basmati rice, ¥z nan, raita, chutney, papad and dessert
2- Served with basmati rice, ¥ nan, raita, chutney, papad, somosa and dessert

wﬂ. Pm‘pnmtwus 1 2 1 2
Chicken Kall Mirch Thali 5 8.50 $49.50
Dal Makhani Thali 56.95 3 7.80 Chicken sautéed with homemade
-"'m“""‘bl""‘";" *ﬂf:db““';:ﬂg‘uﬁ ':"-'3‘:'?‘1 cheese, boll peppars and crushed
ils, Aavored wit B & i o
e it garfic pepper coaked in a nich grawy
Muttter Paneer Thali $7.25 | $8.25 Lamb P fﬁ}!ﬂafﬂrtwa‘-ti
Eﬂﬁzm mp?:z'i:i and Lamb Kada Masala Thal % 8.595 §9.95
creamy gravy Fresh chunks of lamb cooked with
ginger, garlic, spring anion and grasy
Vegetable Shahi Korma Thali £§7.25 | $8.25
An exciting blend of vegetables Lamb Korma Thali ; £ 8495 59495
cooked in a nich gravy Succulent culwes of lamb sautded with
monds, raising, cooked in a mild
Punjabi Chole Thall $7.25 | 5825 CrEamTy gQravy
Chick peas cooked with julienne out
ginger and other exotic spices Lamb Vindaleo Thali 5895 $9.95
Succulent cubes of lamb cooked ina
Aloo Banarasi Thali ; £7.25 |$BI5 spicy, pungent vinafgerette gravy with
5';"'“' P‘:‘:hm f"‘tEd “”d;"!‘“_ﬁ_'l-‘d o potatoes, cockeail cnion and fresh
@ brownish gravy, tempered wi y
Indién Sgices ground Goan spices
Lamiby Shakuti Thali $8.95 $9.95
Tadka Dal Thali $695 | $7.80 Tender pieces of lamb cocked in rich

Yellow beniils flavored and tempered | b
with Indian spices gravy, flavored with fresh ground Goan

spices, and a dash of roasted coconut

i . powder
Chicken Prﬂpﬂrﬂﬁﬂﬂj SR Ty P
¥ una Lam a i
m Wﬂ'ﬂ Thali % B.50 %£9.50 Tender mossels of lamb cooked in 2
Chicken cooked in fresh ground Goan thick gravy, topped with tomatoes and
spices, simmened in a tangy gravy with frash herbs
cocktail onions and potaloes
Chicken Shahi Korma Thali $850 | $9.50 5.-:.&}%;{ Preparations
Tender pieces of chicken, sautéed with
gieen bell peppers, almonds, ralding Goan Fish Curry Thali %995 %1095
and cooked in mild, creamy gravy Cubes of fish marinated in Goan
Bhuna Masala Thali $ 8.50 $9.50 :]arﬁund :;mn:es amnd simmered in a
Chicken cooked with ginger, garkic l Oy gravy
and spnng onign in griny Bengali Fish Curry Thali 59.95 5 1095
Chicken Shakuti Thali % 8.50 $ 9,50 Figh cogked in special sauce
Chicken cooked in a rich gravy with Shrimp Masala Thali $895 | $1095
Fresh Goan spices and a dash of Shrimp coaked in a zesty gravy,
roxsied coconul powder I flavored with cury leaves




