Tandoor Restaurant
(Fine Dining Indian Cuisine)
88 Exchange Street
Portland, ME 04101
Phone: (207) 775-4259

V=Vegan
*= Gluten Free
Please ask your server how spicy would you like from 1 to 10.

“Consuming raw or undercooked meats, poultry, seafood, shellfish may increase your risk of
foodborne illness.”



SOUPS

V*Dal Shorba SOUP....cieiniiiiiiiiiiiiiiiiiiiiiiiiiiiiiiitiiiietietiettiatiettestsatsersesssatomersnssssssnssnssanss 5.00
Traditional soup made with split peas & lentils, subtly flavored with Indian spices, garnished with cilantro.
FCO-Co NUL SOUP...viiiiieiiiiiiiiiiiiiiiitiieiietitiesesestsnsensuness 5.00
Shredded coconut made with whole milk, cream, nuts, sweet Indian spices and saffron.
V*TOMALO SOUP..cueiieiineiieiiniiiiiietintiietietieiesceatsersssssnscnssensnns ...5.00
Soup made with fresh tomatoes, ginger, onions & garlic.
B 1) T 22 1 1 1) S 5.00
A traditional soup made with small pieces of chicken, cilantro and Indian spices

APPETIZER
*Papadam: wafers made with lentils and DlACK PEPPETc.eceeeieetiieerarinrnesistiattestistieesssssatiesstassessssssnsamnse 4.00
Samosa: Deep-fiied spiced and shredded potato tUFROVEFS..eeeeeeeeerresereeesrsrenesisrenscnns 5.50
*Aloo Tikki: 4 pocket of spiced vegetables, deep fIied..o.veeeiineraiiariieiiaiiieiierierieeiiatinrsersssrsnscessssssessnsens 5.50
*Onion Bhaji: Fresh vegetable fritters deep fried in vegetable Oil..eeeveeeeeeeesrarieesismmessisrinssssssassscesssnsomnnes 5.50
*Paneer Pakora: Chunks of homemade cheese with low fat milk, rolled in chicken pea flour, deep fried.....ceseesesreruesee 6.00
Vegetarian Platter: Mixed platter of appetizers; one piece each of samosa, Aloo Tikka, Pakora, Paneer Pakora and
Papadam...eeeeceeeeciesieiianeisniennnces ....12.00
*Chicken Tikka: Boneless pieces of chicken marinated in a special sauce, barbecued in Tandoor on hot coals, served on
DA Of [CITUCE e v vvavvasnsiaisesiiatsesersasessessatessassnssssesssssssatmnsssssssesssssssessnssssessnssnssssnssnsessnsomensssssons 9.00

BREADS

Chapatti: Traditional Indian unleavened whole Wheat Bread......c.ueeeieveeieeieseneeiecienaeieriececiasiesasiacaenacans 4.00
Tandoori Roti: Traditional Indian unleavened whole wheat bread made in Tandoor in sIow fire..ccceeesessesssascsnnses 4.00
Bhatura (1Piece): Refined flour, deep fried and puffyy BFead.....eeeeeeeciersariiesiniiareistiniisecssssarinssmmesssnssns 4.00
Naan: Traditional Indian leavened with bread made by slapping it quickly on the sides of Tandoor....e.eeeeeeeessanne.4.50
Plain Paratha: Unleavened, whole wheat, flaky multi layered bread topped with butter... 4.50
Poori (2Pieces): Soft balloon shaped bread made with Whole-Wheat flour...ee.eeeeeserereeseneesesesrrereesssnrsessassaes 5.50
Lachha Paratha: Layered whole wheat buttered Bread....ceeeeeeviesiineseeeiasiarieeiietiarieessstsncsessssssnscssssacnne 5.50
Garlic Naan: Leavened, handmade white bread made with garlic, herbs, & Indians spices With DUITEF...ecvssessssssssesees 5.50
Onion Kulcha: Leavened white bread topped with onions, Indian spices and Cilantro....ceeceeeeeesiesseecisciassecnne 5.50
Aloo Naan: Stuffed bread with potato and INAIan SPICES..eeeeeerereesistiateertrstinrsessinesssssstsesssssssrssssssssmmnes 5.50
Mixed Vegetable Paratha: This layered bread is filled with potatoes, peas, cauliflower and homemade cheese, saffron
QNI SWEEE SPICES e vuaseusssarsnssssssussessssssassssssstsassesssssssssssssnssesssstssssssssesssssssssssssnssnssenssnssssssnesssssns 5.50
Punjabi Naan: Naan bread stuffed with coconut, saffion and SWeet SPICeS..eveveesseresssesrsarssssssrssrsssssassnssnnss 5.50

BEVERAGES
Darjeeling Tea: Our own choice blend imported from INAiQ....eeveeveeieiieiaeieiieiarienieiarieceiacimsncescscencnsnens 4.00
Masala Tea: Indian special tea with Milk ANA SUZAT«.eeueeeieiierieerietintreetiatterteesiatterssstsstsessssssosmnssessons 5.00
Milk, Sprite, Ginger Ale, Pepsi, Diet Pepsi, Mountain Dew:.......ccccoevieiiiiiiiiiniiiiiiiaiieneciicismneceeees 2.50
Lassi: Sweet yoghurt drink with rosewater and PistAChioS...eeeeeeseasseeseessetiaesessiattsssssssasssssssssscesssssssscones 5.00
Mango Lassi: Lassi made with the Mango PulD..c..eeceeeeiiueieiiinuiiesiiiesiiiiisassssaisssssssssssesssssssesssssssms 5.50
Iced Tea: Indian spiced cold tea with a Slice Of IeMON..eeeeeeiieiieeiieireriietiaririestinttessssssersssssstsnssessnnsamns 5.00
L] 11 1 1 2.50

G C: e eeiiiiieetiieieneteeeeeneeteesnneseessnnsseessnnssecsssnsscesssnsscesssnasessssnnssesssnsssesssnnssssssnnssessnennnnne 5.00



DISHES (Lunch Menu)

0] 1110 10 (T 0111 R 17251 |
Boneless chicken in a savory tomato, ginger, garlic & herb sauce with your choice of spiciness

*Chicken Tikka Masala.......couviiiiiiniiiiiiiiiiiiiiiiiiiiiiirc st e ee s e e asaeens 12.50
Boneless chicken marinated in yogurt, charbroiled and sautéed in herbs.

*Chicken TIKKa SAQG.....cceiuiiiniiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiieiieiiitttettnttesceassetsssesssnssessnsanssees 12.50
Boneless pieced of chicken tikka mixed in a spinach sauce with Himalayan herbs and various Indian spices.

*Chicken Masala (Labadar).....ccciveiiiiiiiiniiiieiiiiiiieiiieeieinetsesicsstsssstsesssssssssssssssssssnssssssssnss 12.50
Boneless chicken marinated in yogurt, charbroiled and sautéed in herbs. Simply fantastic!

*Chicken MUSHIOOM ... .cuiniiiiiiiiiiiiiiiiiiiiiii ittt rrre e eetaeasaettsstasasasnsssssasasmnnses 12.50

Boneless chicken in a savory carry made with onions, tomatoes, fresh ginger, garlic, cumin, coriander and clove. We will
cook to your order — regular or hot.

BT 1191101 0301 11 12.50
Fresh shrimp in a robust onion and tomato base sauce of ginger, garlic, coriander and other herbs.

B ST T 12.50
An ancient recipe of ground lamb, peas, coriander and ginger.

FLAMD CUTTY ot ttniiniiiiiiiiiiiiiieiitieeiitiietiettiettattestestsessessssssersesssstsnssessssssssssssssssssssnssnssnns 12.50
Soft lamb sautéed in a thick curry sauce. We tailor its spiciness to your taste.

B T8 ] 1 T 01T N 12.50
Haddock in a robust onion and tomato base sauce of ginger, garlic, coriander and other herbs.

*Fish Masala (HAaddoCK)....cooeiiiiiiiieiiiieiiiieiiiniiiieiiseioismesestssssssssssssssossssssssssssssssssossssssnsssns 12.50

Haddock marinated and cooked in the tomato base sauce and light cream.

VEGETERIAN DELIGHTS (Lunch Menu)

B 1 I 11 | T e 12.50
Yellow lentils sautéed over a low flame, Indian spices and served in a typical Punjabis special

B LT I0L T L] L -2 g 12.50
Fresh green peas, sautéed in a delicately spices sauce with potatoes.

B T BT 1 T 12.50
A mound of lightly seasoned spinach in a steaming blend of light cream, our own cottage cheese and Indian spices.

A T8 T 1T PR 12.50
Our flavorful blend of homemade cottage cheese and green peas, lightly seasoned with fresh herbs.

V*Bhindi Masala......coeiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiitietiiitietitiatietatiacsesacsacsssscsssacsscssenssses 12.50
Okra cooked with fresh onions, ginger, garlic, tomatoes and Indian spices.

B T P T 1) o T 12.50
Vegetable fritters cooked with ginger, garlic, and fresh spinach.

VHChana Masala........oiininiiiiiiiiiii et eee et rcaceetetete s s s saeanre s nsnneens 12.50
Chickpeas steamed with tomatoes, ginger, garlic, onions and Indian spices.

FPALAK Al00..cucneenininiiiii it e e et te et e et etetete et e raeaenet et tn e e s nenn 12.50
Delightful ragout of potatoes, spinach, tomatoes, light cream, cinnamon and other Indian spices.

*Navaratan Korma........oevveiiiiiiiiiiiiiiiiiiiiiiiiii ittt eitirr et esecatasaesessensasasasnsasnes 12.50

The choicest of fresh vegetables along with homemade cheese, cashews & raisins sautéed with ginger, cardamom, cloves &
special Indian spices.

All Lunch menu are served with Basmati rice and chutneys

Tandoor Restaurant
(Fine Dining Indian Cuisine)
88 Exchange Street
Portland, ME 04101
Phone: (207) 775-4259



VEGETERIAN DELIGHT DINNER (Dinner Menu)

V* Vegetable VINAaloo.....c.cooeiiniiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiitiittietitttettetinecestentcnssssensnss 18.00
A super-hot dish made with potatoes and very hot Indian spices — pure heat wave!

B T T T ) ) 18.00
Yellow beans sautéed with ginger, garlic and fresh spinach.

B LT I00 T L] -2 N 18.00
Fresh green peas, sautéed in a delicately spices sauce with potatoes.

B .1 T | T e 18.00
Yellow lentils sautéed over a low flame, Indian spices and several in a typical Punjabi style

VHChana Masala.......oinininiiiiiiiiiii et ecete e e et e eaeteteeeseseensnenenennemnnnas 18.00
Chickpeas steamed with tomatoes, ginger, garlic, onions and Indian spices.

B T8 10 T 1T PR 18.00
Our flavorful blend of homemade cottage cheese and green peas, lightly seasoned with fresh herbs.

B A N (1T €17 1) £ 18.00
Fresh Cauliflower, potatoes, onions, ginger, garlic and Indian spices.

V*Bhindi Masala.....ccouvuiiiniiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiitietitiatietitiatietatiacsesacsscsscscsscsscnssscsscnses 18.00
Okara cooked with fresh onions, ginger, garlic, tomatoes and Indian spices.

B 11 1T T T T 18.00
Steamed chickpeas sautéed with spinach, ginger, garlic and Indian spices.

*Nav Ratna KOIma.....ceiuieiiiiiiiiiiiiiiiiiiiiiiiiiiiiirii it rertcr s st eeasas s sestasasesssnmmesnsene 18.00

A traditional merging of nine gems- fresh cauliflower, eggplant, green peppers, homemade cheese, green peas, potatoes,
tomatoes, cashews and raisins. Sautéed with ginger, garlic, onions, cardamom and cloves.

B T BT T 18.00
A mound of lightly seasoned spinach in a steaming blend of light cream, our own cottage cheese and Indian spices.
B 1 O ] T PN 18.00

True Mughlai delight — balls of freshly minced vegetables simmered in cardamoms. Saffron, garlic, cashews and raisins,
cooks in creamy sauce. A royal vegetarian delight!!

*Paneer MaKRani......cvvniiiiiiiiiiiiiiiiiiiii it e e e e e 18.00
Chunks of cheese sautéed with ginger, garlic, onions and tomatoes, garnished with cashews and raisins.

FKArahi Paneer......cuvueniiiiiiiiiiiiiiiiiiiii e s s e s s s e e see s eeene 18.00
Small chunks of cottage cheese and green pepper sautéed in Karahi (wok) with onions, tomatoes, ginger and coriander.
*Paneer Tikka Masala.......coiiiiiiiiiiiiiiiiiiiiiiiiiiriirir et e e e saa e e 18.00
Chunks of cheese sautéed in herbs and finished in a traditional Indian thick tomato-based sauce.

*Mix Vegetable Masala.......coeiueiuiniiiiiiiiiiiieiiiiiiiiiiiiiiiiiiiiiiiiitietieiaciecstcaciecsccscsscsssnssssssonne 18.00

Mixture of vegetables sautéed in herbs and finished in a traditional Indian thick tomato-based sauce.

All Dinners are served with Basmati rice and chutneys

DESERTS

Kheer: Beloved by everyone! Rice cooked in milk raisins, cardamom and nuts. Garnished with rosewater.......e........6.00
Gulab Jamun: An Indian desert. Small 1- inch diameter balls of flour and milk powdered deep- fried to golden and served

COld in SYrup. Cake TIKe 1OXTUFE.eeeeteetiarteetietintinetistreetssstatsessssssssssssstsessesssssssssssssnsorassnssnssenssnses 6.00

Rasgulla: Cheese balls in sugar syrup. This is a classic and very popular Indian sweet from Bengal made for special

occasions and usually served cold. This is G Very SWeet deSeItveceeeeeessassessssssarsesssarsnssssmssssssessssssnssssssnssnne 6.00
SIDE ORDERS

Mint Raita: Cool whipped homemade yogurt with tomatoes, cucumbers and fresh mint, Its cool! 5.00

MAnG0 CRULNEY....uvtiniiiiiiiiiiiiiiiieiiiiitietititiatietattatsecacsacessssssscsassssscssssssscssssssscssssssnsnsses 5.00

Mixed Pickled Vegetables: A tangy treat. ... .c.eeeeneiniiniiiiiiiiiiiiiiiiiiiiiiieiiiiiieiiiiecietieiaciecaenacecenes 5.00

Extra Rice Small........ccoiiiiiiiiiiiiiiiiiiitiiiieeeeteeteeeeteessnnatecsssnssccsssnsssesssnssecsssnsscesssnssscassnnse 4.00



BAHARE MURG — CHICKEN SPECIALTIES (Dinner Menu)

FChICKEN CUTY.ttttuueieiiseeesssseescesscessssssssssscccsssssssssssscssssssssssssssssssssscssssssssssssssssssssl8.00
Boneless chicken in a savory tomato, ginger, garlic & herb sauce with your choice of spiciness

*Chicken MUushroom.... ..ottt cr et e e e e e e 18.00
Tender pieces of chicken and mushroom lightly steamed with fresh ginger, garlic, onion and Indian spices

BT L0 0 o 1 N 18.00
Tender pieces of chicken cooked with fresh fenugreek, cumin and coriander

FIMANZO CHICKEN. cutinuiiniiiiiiiiiiiiiiiiiiiiiiiiiitiietitiietiatiettietieteesssatsessestenssesssnssnssnnssnsons 18.00
Chicken cooked with mango chutney and mint sauce tempered with fresh coriander, ginger and curry leaves.

*Chicken Chettinad........ccviiiiiiiiiiiiiiiiiiiiiiiiiriri ittt et e eettasa s e sessasasaenns 18.00

A lovely flavorsome chicken dish that combines spices, chili and curry leaves in a South Indian curry that hits all the right
notes.

FBUtter ChiCKen....c.oeiiiii et ee et r e aeee s eenae .18.00
Tender pieces of chicken sautéed with ginger, onions and garlic in a sauce made with tomatoes and cream, different Indian
spices and exotic herbs.

B0 1110 1) (T 1) 11 T Ut 18.00
Tender pieces of chicken in a special sauce with cashews, almonds and light cream.

*Chicken VINAaloo......cuouvuininiiiiiiiiiiiiiiiiiiirrrrr e r s c et r e e e e s e saene 18.00
A super hot dish made with potatoes and very hot Indian spices. Pure heat wave!

*Chicken TiKKa SAQZ.....ccciiiiiniiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiitiitiitietieetiatieteesstatsersesssatcessssssnsameees 18.00
Boneless pieced of chicken tikka mixed in a spinach sauce with Himalayan herbs and various Indian spices.

*Chicken Tikka Masala......ccciuvuiiiiiiiiiiiiiiiiiiiiiiiiiiiii et eeee s ss e se st e e sennees 18.00
Boneless chicken marinated in yogurt, charbroiled and sautéed in herbs. Simply fantastic!

*Chicken Karahi......cvuviiiiiniiiiiiiiiiiii i eesae s ene 18.00

Boneless pieces of baked chicken, fresh green pepper and onion made in a karahi (a concave shaped pot like wok).

LAMB / GOAT SPECIALTIES (Dinner Menu)
(Boneless Lamb / Bone-In Goat)

FLAMD / GOAE CUITY . euiiuiiiiniiniieiiieiieieientiesersatsssessatessimsessassssessassssssssssssssssssasssssssssssssssnse 21.00
Soft boneless lamb / bone-in goat sautéed in a thick curry sauce. We will tailor its spiciness to your taste.

B ST 11 T L 21.00
An ancient recipe of ground lamb, peas, coriander and ginger.

*Lamb / Goat D0 PIazZa.....c.ccoviininiiiiiiiiiiiiiiiiieiiiiiririiitiiiiiieieieieirasititeteteteieneasasasasssasensnense 21.00
Tender young lamb / bone-in goat with green pepper, onions, tomatoes and Indian spices.

*Lamb / Goat VIRAAl0o0.......cccvvuiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiieeiiienetricieietteieearasasessesetenennas 21.00
Super-hot and savory

*Lamb / Goat MUSHIOO0M. . ..uuiieieieiiiiiiiiiiiiiiiiiiiiiiiiiieieetetatiieteieeiiieenearasasesssasescasasasasanes 21.00
Soft lamb / bone-in goat and mushrooms lightly steamed with fresh ginger, garlic, onion and Indian spices.

*Lamb / Goat ROZAN JOSh.....c.cceiiiuiiiiiiiniiiiiiiiiiiiiiiiiiiiiiiietiiietieseisasersersssessnsssssssassssassases 21.00

Cubes of lamb / bone-in goat marinated in oriental Indian spices, sautéed with chopped tomatoes, shredded coconut in
creamy sauce.

*Lamb / Goat KOIMa.....c.vuvuiiiiiiiiiiiiiiiiiiiiiiiiiiiieiiieirritiiiieteieieeeratasasaseseeessasasassseessasanes 21.00
Cubed pieces of lamb / bone-in goat sautéed in special mild sauce, with almonds, cashews, and raisins. A Mughlai delight!
FLAMD / GOAt SAQG....eiuiieiiiiiiiiiiiiieiiiiiiettiiaiietttatessetsatessessassssessasssssssnsssssssassssssssssssssens 21.00
Tender pieces of lamb / bone-in goat with spinach, ginger, onions, fresh herbs, a touch of garlic and cream.

*Lamb /Goat Karahi.....cc.ciiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiniciiinenirtisierces et s e e eaeane 21.00
Tender pieces of lamb / bone-in goat sautéed with Indian spices, fresh bell pepper and onions in a karahi (wok)

*Boti Kabab Masala......cviiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiir ittt rr e ee st asa s et aeasaeasaanas 21.00

Lean pieces of lamb marinated 24 hours in yogurt and spices baked on skewers in the Tandoor and then finished in a tangy
and spicy red sauce.

*Lamb Chettinad......cociuiueniniiiiiiiiiiiiiiiiiiiii ittt crr s eatasa s et tessaeasssssseasasnes 21.00
Lamb cooked in hot gravy of south Indian spices, ginger and fresh herbs.
Bl 5 1L g 5T 111 21.00

Tender pieces of lamb sautéed with ginger, onions and garlic in a sauce made with tomatoes and cream, different Indian
spices and exotic herbs.



FROM THE TANDOOR (CLAY OVEN) - (Dinner Menu)

Spring half chicken marinated in yogurt and freshly ground Indian spices roasted in Tandoor over slow fire. Served on a
bed of chicken of lettuce, garnished with cilantro.

B O 11 11 1 C5) (T 15 L 18.00
Tender boneless chicken pieces of white meat marinated in yogurt, herbs and Indian spices, roasted over Tandoor

*Lamb Boti Kabab:.....cviiiiiiiiiiiiiii s s s s s 21.00
Choice pieces of lamb chunks marinated in yogurt and Indian spices for 24 hours, sautéed on a skewer in Tandoor over a

hot fire.

* Tandoor Mixed Grills......coovieiiiiiiiiiiiiiiiiiiiiiiiiiiiiriiiiir st e sasae e easasans 24.00

Mixed platter of choice pieces of chicken tandoori, lamb kabab, tikka, served in a bed of green.

BIRYANI — RICE SPECIALITIES (Dinner Menu)

House Special Biryani (SErves tW0) ...ccceeeiieiieiiiiiieiieiiiiiiiiiieiietietiietietietcesssstsnssessssssnscessssssemes 37.00
Saffron flavored basmati rice sautéed in butter with choice pieces of lamb, chicken, almonds, cashews and raisins, garnished
with cilantro.

Shrimp Biryani...cceeeeeiieiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiieiietietiiettettettestistsnsssstsessestsascsssssssnssnnss 21.00
Fresh shrimp sautéed in butter with saffron flavored basmati rice, nuts, raisins, garnished with herbs.

SaAlMON Biryani...cceiieiiiiiiiieiiiiiiiiiiiiiiiiiiiiiiieiitiitiietitietteatteriessestsstsessestssssessssssnsssssnses 22.00
Fresh Salmon sautéed in butter with saffron flavored basmati rice, nuts, raisins, garnished with herbs.

Fish Biryani...cuceeeiieiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiitiietietiietietterststistcessestsnsssssnssnssssssssnnssns 21.00
Fresh fish sautéed in butter with saffron flavored basmati rice, nuts, raisins, garnished with herbs.

GOAt BIryani...ouciuieiniiiiiiiiiiiiiiiiiiiiiiiiiiiiiatietiteteesutsssersetsssessassssessnsssssssassssssssssssnssnssssns 21.00
Bone-In Goat pieces cooked with saffron flavored basmati rice, nuts, raisins, garnished with herbs.

D IDE: 110100 231 71 11 21.00

Boiled piece of juicy boneless lamb sautéed with steamed basmati rice, Indian spices, cashews, raisins and herbs.

Chicken Biryami...cccoeiieiiuiiiiiieiiiiiiiiiiiiiiiiiiiiiiiiiiiiieiitieetietitcestsatsessestsnsssssassessasssnnsnns 18.00

Selected chicken pieces sautéed with basmati rice, nuts and raisins,; garnished with fresh herbs.

Vegetable Biryani...c.oovieeiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiitietttetintcnesentsesnnssesssnssnsnn 18.00

Long grain basmati rice sautéed with fresh vegetables in a blend of exotic herbs and Indian spices.
All Biryani are served with chutneys and Raita

BAY OF BENGAL CUISINE — SEAFOOD SPECIALITES (Dinner Menu)

BT 1191001 03111 1 U1 T 21.00
Shrimp sautéed with hot Indian spices in curry sauce with potatoes. From brave men of Madras!!!!

BT 1191101 030 36 1 Y 1 21.00
Fresh Shrimp with green peppers onions, tomatoes and Indian spices.

BRI 1191101 030111 21.00
Fresh shrimp in a robust onion and tomato base sauce of ginger, garlic, coriander and other herbs.

BT 1191001 0TI T 21.00
Served on a flavorful bed of spiced spinach and light cream.

BT 1191001 030 CC0) 11T 21.00
Shrimp with creamy sauce and nuts.

Bl 10 T 1 T 1T RPN 21.00
Haddock in a robust onion and tomato base sauce pf ginger, garlic, coriander and other herbs.

B 1 TR T T T PPt 21.00
Haddock marinated and cooked in tomato base sauce and light cream.

*Shrimp Tandoori Masala.......cccevieiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiietiietiettirtesttntessesssesssssssssnsons 21.00
Shrimp charbroiled and then sautéed In fresh herbs and cooked in a sauce of tomatoes and light cream.

*Mixed Seafood Masala.........ouiuiiiiiiiiiiiiiiiiiiiiii e anere e e e eaes 21.00

Fresh shrimp and fish sautéed in fresh herbs and cooked in a sauce of tomatoes, light cream and Indian spices

All Dinners are served with Basmati rice and Chutneys



