
and spices.
garlic, ginger, 
of tomatoes, 
A gravy made 

$2CURRY 

Spiced yogurt
$2RAITA 

or green chili
spicy corriander, 
Sweet tamarind, 

$1CHUTNEYS 

and lemon
salt, pepper, 
sprinkled with 
and cucumber 
Onion, tomato, 

$2KACHUMBER
SALAD

vegetables
Spiced pickled 

$2ACHAR 

cracker
Crispy lentil 

$1PAPAD 

SIDES

 served with fresh naan
* Each Tandoori dish comes 

spices and yogurt  (8 pieces)
Chicken cubes marinated in 

$9CHICKEN TIKKA KABAB 

(4 pieces)
onion and spices on skewers 
Minced chicken blended with 

$8CHICKEN SEEKH KABAB 

and spices on skewers (4 pieces) 
Minced lamb blended with onion 

$10LAMB SEEKH KABAB 

in spices and yogurt (4 pieces)
Chicken leg quarters marinated 

$7HALF TANDOORI CHICKEN 

overnight in spices and yogurt
Whole chicken marinated 

$10FULL TANDOORI CHICKEN 

Made in our traditional clay oven*TANDOORI

basmati rice
Plain 

$3
RICE
BASMATI 

mixed veggies
layered with 
Basmati rice 

$8
BIRYANI
VEGETABLE 

spiced lamb
layered with 
Basmati rice 

$12
BIRYANI
LAMB 

spiced chicken
layered with 
Basmati rice 

$10
BIRYANI 
CHICKEN 

White basmati rice based dishesRICE DISHES 

with spiced cauliflower
Whole wheat bread stuffed

$5GOBI PARATHA 

with spiced potatoes
Whole wheat bread stuffed

 $5ALOO PARATHA

sweet pudding
served with potato curry and 
Fried whole wheat bread 

$6PURI ALOO 

and sweet pudding
served with chickpea curry 
Fried whole wheat bread 

$6PURI CHOLAY 

with chickpea curry
Fried fluffy bread served

$6CHOLAY BHATHURAY 

with cooked mustard greens
Punjabi corn bread served 

$7MAKI ROTI & SAAG 

*Add $1 for pure desi ghee (clarified butter)

TRADITIONAL PUNJABI

our clay oven
Onion flatbread made in 

$2ONION KULCHA 

Whole wheat chapati
$1TANDOORI ROTI 

Naan with cheese filling
$2PANEER NAAN 

*Add 50¢ for butter

Naan with potato filling
$2ALOO NAAN 

Naan topped with fresh garlic
 $2GARLIC NAAN

Traditional plain naan
$1PLAIN NAAN 

*BREADS

Extra Veggie $2 | Extra Chicken $3 | Extra Lamb $4ADD A DISH: 
$10MEAT THALI|$8VEGETARIAN THALI 

tomato, and cucumber sprinkled with salt, pepper, and lemon).
vegetables), papad (crispy lentil cracker), and kachumber salad (onion, 
Comes with: white basmati rice, raita (spiced yogurt), achar (pickled 

OR KHEER)
(GULAB JAMUN 
DESSERT
CHOOSE A 
3

TANDOORI ROTI
CHOOSE NAAN OR 
2

ROTATING MENU
FROM OUR DAILY 
CHOOSE 3 DISHES 
1

A traditional Punjabi platter that includes an assortment of dishes

PUNJABI THALI (LARGE PLATE)

spiced chickpea batter
Homemade cheese fried with 

 $5PANEER PAKORA

chickpea batter 
Onions fried in a spicy 

 $4ONION PAKORA PLATE

spicy potato
Puffed pastry filled with

$4ALOO PUFF PLATE

Spicy potato cakes
$4ALOO TIKKI PLATE

chickpea curry
mashed lentils, served with 
Flat, round pastry filled with 

$4KACHORI PLATE

chutneys
served with chickpea curry and 
Potatoes and peas turnover 

$3SAMOSA PLATE

S M A L L  P L AT E S

spicy tamarind water
with chickpeas, potatoes, and 
Hallow wafers served 

$5GOL GUPPA 

limejuice, onions, and spices
Fried lentils mixed with fresh 

$4CHANA DHAL

spicy chutneys
chickpeas, onions, and sweet & 
Mix of puffed rice, yogurt,

$4BHEL PURI

spicy chutneys
with yogurt and sweet & 
Soft lentil dumplings topped 

 $5DAHI BHALLA

with chickpea curry
Fried spicy potato cakes topped 

$6AMRITSARI ALOO TIKKI 

spicy chunteys
yogurt , onions, and sweet and 
mashed lentils and topped with 
A flat round pastry filled with 

$6KACHORI CHAAT

sweet & spicy chunteys
dumplings, yogurt, onions, and 
potatoes filled with soft lentil 
A basket made of shredded 

 $6TOKRI CHAAT

chutneys
yogurt, onions, and sweet & spicy 
Two veggie samosas topped with 

$6SAMOSA CHAAT

spicy chutneys
onions, and sweet & 
with yogurt, chickpeas, potatoes, 
Bed of crispy wafers topped 

$5PAPDI CHAAT 

SWEET & SPICY CHAATS

road-side stalls and carts
Our selection of popular foods served at Punjabi 

S T R E E T  F O O D


