RESTAURANT

812-331-8844

Fax: 812-331-4073

Monday - Sunday
11:00 am - 3:00
Spm - 10 pm

416 E. 4th St. Bloomington, IN 47408

15% Gratuity may be added to all dine in orders



APPETIZERS BREAD

1 VEGETABLE SAMOSA (2 pieces) 1.50

Crisp turnovers filled with potatoes and peas 16 TANDOORI ROTI (Chapali) 1.95
Plain whole whear bread baked in our clay oven
2 VEGETABLE PAKORA (6 pieces) 3.50 17 NAAN 1.95
Friners stuffed with assorted vegetables The traditional white flour bread. baked in our
clay oven
3 CHICKEN PAKORA (5 Pieces) 4.95 18 GARLIC NAAN 2.50

Delicately spiced and fried chicken friners ; )
~ St f Y Tandoori Nuan topped off with seasoned garlic

19 PANEER NAAN 3.50

4 PA"YEER PA KO’FA . 4.95 Tandoori nuan stuffed with homemade cheese
Chicken breust dtﬂwd in garbanzo batter
und fried with mild spices 20 KEEMA NAAN 3.95
Rich and delicious unleavened bread stuffed
5 ONION BHAJI 3.50 with minced ineat and onions

Fresh cur onions dipped in chic peas batter 21 PRATHA 3.00
mix, tempered with spices frie M
' pices Unleavened lavered whole wheat bread topped

with melted butier

6 GARDEN CHOICE 6.95
Chicken Tikka. Seekh Kabaab, Samosa, 22 ALOO PRATHA 2.50
Vegetable Pakora and Panir Pakora Unleavened bread, siuffed with mildly spiced
potatoes
7 CHICKEN NUGGETS 4.95
Soft Chicken Breast Nuggets Deep Fried 23 ONION KULCHA 2.50
Unlegveped bread, stuffed generousty with
8 VEGETARIAN PIATTER 6.95 crustied ontons
Assorted vegetable plaiter 24 GARDEN SPECIAL BREAD 3.95

White flour bread stuffed with delicately

spiced chicken, onions and homemade cheese
S O U P S 25 POORI (2 picces) 3.50

Deep fried puffed light bread

9 CHICKEN sOoupP 2.95
Delicately spiced chicken B l R\’I /.\ N l & l{ l C E
10 LENTIL SOUP 2.95
A wradirional vegetahle soup 26 VEGETABLE BIRYANI 10.95

Basmati rice and mixed vegetubles
Slavored with ginger garlic and Indian

C O N D l I\/ l E N T S herbs cooked at a low heat

27 LAMB BIRYANI 1298
Basmati rice and lamb richly flavored
with ginger garlic and Indian herbs

11 PAPADUM 1.95
A crisp lentil wafer

12 GARDEN SALAD 1.95 cooked at a low hear
e herhs o oo e 28 CHICKEN BIRVANI 11.95
Buasmaii rice and chicken richly fluvored
13 RAITA 1.95 with ginger garlic cooked in Indian
Cool homemade yogurt, with grated cucumbers, herbs on a low heat
carmns and mint leaves
29 SHRIMP BIRYANI 13.95
14 INDIAN PICKLE 1.25 Basmati rice and shrimp richly flavored
Hot and spicy mixed Indian pickles with ginger garlic cooked in Indian
15 MANGO CHUTNEY 1.50 herbs on a low heat
Sweet and spicy pickles from India 30 HYDERABADI CHICKEN BIRYANI 13.95

Basmati vice and marinated chicken with
special Indian herbs and spices in

Pick Your.. QPUCY LEVEL ..On any Dish traditional Hyderabad style
2 3 4 5

1 6 31 HYDERABADI LAMB BIRYANI 14.95
Mild » Regular « Medium o Medium Hot  Hot ¢ Extra Hot Basmati rice and marinated lamb with

special ndian herbs and spices in
traditional Hyderabad sivle




32

33

GARDEN SPECIAL BIRYANI 14.95
Long grain Basmati rice flavored with saffron
then sawteed together with shrimp, qualtity
lumb and pieces of chicken in a delicate
blend of spices and nuts

PLAIN RICE Half 1.25 Whole 2.50

Long grain Basmaii rice with cumin seeds and
lightly fluvored

VEGTABLE SPECIALS

34 MUSHROOM SAAG

35

36

37

38

39

40

41

42

43

46 CHANNA MASALA

10.95
Tender mushrooms cooked with spinach,
tomato and onion savce

SAAG CHOLAY
Spinach and chick peas cooked in tomato
and onion gravy

10.95

VEGETABLE MALAI KOFTA 10.95
Homemade cheese siffed in vegetable balls,
cooked in mildly spiced creamy sauce

SAAG PANEER 10.95
Homemade Indian cheese cubes and spinach
cooked in spices and herbs

NAV RATTAN KORMA 10.95
Mixed Vegetables cooked with nuts, mild spices
and herbs

DAI MAKHANI 9.95
Lentils with freshly ground spices sauieed in
butter. onions and tomatoes

BAINGAN BHARTHNA

Eggplant roasted in our clay oven and then
cooked together with chopped onions and
tomatoes

10.95

PANEER TIKKA MASALA 10.95
Tender chunks of homemade cheese cooked with
tomato and butter sauce

KADHI KOFTA 9.95
Vegetable balls cooked in chic peas and vogurt
sauce with a touch of ginger, garlic and herbs

ALOO SAAG 10.95
Delightful ragowt of potatoes. spinuch and
tomatoes, light cream and spices

PANJABI BHAji 10.95

Deep fried fresh vegetable fritters, simmered
in ginger, garlic and tomaro sauce

VEGAN

45 ALOO GOBI

10.95
Wedges of potatoes und caunliflower cooked with
tomaioes in ginger and onion gravy

1095
Tender garbanzo beans cooked with onion,
tomatoes and spices

47 BHINDI MASALA

10.95
Baby okra sauteed with onions, tomatoes and
spices

TADKA DAL 9.95

Spliv lentit cooked with turmeric, tomato and
spices

49 MIXED VEGETABLES 10.95
Several vegetables cooked in Indian spices
50 ALOO DUMM 10.95

Potatoes cooked with fresh tomatoes, onions,
ginger, garlic and other herhs

CHICKEN SPECIALS

51 CHICKEN CURRY

52 CHICKEN TIKKA MASALA

11,95
Cooked chicken in a light gravy with freshly
ground spices

11.95

Oven-baked diced chicken caoked in creamy
sauce with fresh tomatoes and oriental spices

53 BUTTER CHICKEN 11.95
Boneless savory tandoori grilled chicken
simmered in makhani (light butter) gravy

54 CHICKEN SAAG 11.95
Chicken couked in spinach and mild spices

55§ CHICKEN VINDAL GO 11.95

56 CHICKEN SHAHI KORMA

57 CHICKEN KRAHI

58 CHICKEN MADRAS

59 CHICKEN DO-PIAZA

60 CHICKEN CHILI
Boncless chicken pieces simmered in tomato
satice with seasoned bell peppers and
shredded onions

61

62

Chicken pieces and potatoes cooked in hot and
langy curry sauce

11.95

Boneless supreme of chicken, cooked in creamy
sauce with a selection of mild spices and
sprinkled with nuts

1195

Boneless chicken sauteed with ginger. onions,
Sresh tomatoes and spices

11.95
Boneless chicken cooked with fresh tomaioes

and onions in a fiery hot sauce with coconut
powder

1195
Tender pieces of chicken cooked with shredded
onions and spices

11.95

CHICKEN JALPAREZI
Tender pivces of chicken cooked with mixed
vegetables

1198

CHICKEN TIKKA SAAG 1195
Clay por roasted boneless chicken cubes cooked
in lightly spiced spinach



i 80 SHRIMP DO-PIAZA 13.95
L A [\/ l B S P E C IA L S Tender shrimp cooked with shredded onion and

spices
63 LAMB CURRY 1295 .
Lamb cubes cooked in freshiy ground spices in 81 SHRIMP SAAG 14.95

onion and tomate gravy Shrimp cooked in spinach and spices

64 LAMB SAAG 12.95 82 SHRIMP MAKHANI 1495

Picces of Lumb cooked in delicate spices and Shrimp cooked in tangy tomato sauce

creamed spinach -
65 LAMB VINDALOO 12.95 DESSERTS

Highly spiced lamb cooked in tangy hot sauce
83 KULFI 295

6fi ILAMB KRAHI 1295 An authentic Indian ice cream made with

Lamb cubes sawteed in ginger, onions, fresh mitk and nuts

tomaioes and spices 84 GULAB JAMUN 2.95

Juicy milk balls dipped in honey svrup

67 LAMB MADRAS 12,95

Lanhctes vl o s, o and 5 RASAMALAI

) Homemade cheese balls sweetened in

68 LAMB ROGAN JOSH 12.95 ::Z:f and flavored with rose water and

Tender chunks of lamb cooked in yogurt, herbs '

& spices 86 MANGO ICE CREAM 2.95
69 LAMB TIKKA MASALA 12.95 Muango fluvored ice cream

Oven-baked diced lamb cooked in creamy. 87 KHEER (Rice Pudding) 2.50

sauce with fresh tomatoes and oriental spices . L L .
Long grain Basmai rice in thick miltk

with almonds, nuis, ropped with pistaschio

TANDOORI SPECIALS BEVERAGES

70 TANDOORI CHICKEN 11.95 88 Coffee (free refill) 125
Chicken marinated in yogurt and mild spices
roasted in our Irmlili()m{'I clay oven ' 89 Indian Tea . . 1.95
Mude with Indian spices und milk
71 CHICKEN TIKKA 1295
Tender and juicy cubes of breast of chicken 90 Iced Tea (free refill) 125
(boneless). Tousted on skewers in our tandoor
91 Soda (free refill) 1.25
72 SHEEKH KABAAB 12.95 Coke. Diet Coke, Sprite, Lemonade
Minced lumb with onions and herbs wasted in
skewers in our Tandoor 92 Mango Juice 295
3 }‘Al‘g)olo_'“ S“R_IMPI perbs and broil 113-95 93 Mango Milk Shake 295
wmbo shrimp marinated in herbs and broile v Wi 0 ik
0 pe lf(’('li(llllin PRy A Muade with fresh mango and milk
94 Mango Lassi 295
74 TANDO(.)R{M'XF‘D_GR""' . 14.95 Refreshing drink made with homemade
@Iﬁ‘{‘l):ol?agg::‘hk:'hrs ::ll;‘ken Tikka, Boti Kabaab, vogurt and fresh mango
95 Lassi (sweet, salted or plain 295

75 LAMB SHEEKH KABAB 13.95

N . Refreshing drink made with homemade
Minced lumb roasted in tandoor

yogurt and flavored with rose water

96 Milk 195
SEAFOOD SPECIALS
Indian Beers Large

76 SHRIMP VINDALOO 1395 Jhoom - §5.95
Shrimp and potatoes cooked in hor and angy M_ Roy al Challenge - $5.95
curry sance Hercules - $ 3.50 Taj Mahal - $ 5.95

77 ;H',“MP EU;‘,R‘ o hord ‘13'95 Haywards - $ 3.50 Flying Horse - $ 5.95

irimp cooked in gravy s with herbs an . . f .
spic. T CORTULIN By salice WL TeTR 4t King Fisher - $ 3.50 King Fisher - $ 5.95

78 SH!.llMP KAS!!M!RI ‘ 13.95 American Beers
Shrimp cooked in mildly spiced gravy

79 SHRIMP TIKKA MASALA 13.95 Budweiser - § 2.50
Tender shrimp cooked in creamy sauce with fresh Miller Light - $2.50
tomatoes and spices Buckler - $2.50

Corona - $ 2.95



