
Tikka Masala 
Your choice of protein cooked in creamy tomato 
sauce

Korma 
Your choice of protein, Fenugreek and spices in 
rich creamy sauce 

Mango Sauce
Your choice of protein, sweet and sour mangoes, 
traditional spices and a touch of ginger

Kashmiri Sauce
Your choice of protein, rich creamy sauce
flavored with fruits, nuts and raisins

Butter Makhani Sauce
Your choice of protein, tomato butter creamy 
sauce with flavorful herbs and spices

Papad (3 pc)................................ $4.95
Served with mint and tamarind chutney

Vegetable Pakoras (6 pc)............... $6.95
Chopped vegetables mixed with chickpea batter
& deep fried

Chicken Pakora............................ $8.95
Chicken fritters with a variety of in-house Indian spices

Vegetable Samosa(2pc)................. $6.95 
Crispy patties stuffed with seasoned potatoes, peas

Samosa Chat............................... $8.95
One samosa topped with chickpeas, yogurt, 
onions & chutneys      +add 1 samosa $2.95

Gobi Manchurian.........................$12.95
Crispy fried cauliflower in a zest of chili ginger garlic sauce

Tandoori Paneer Tikka..................$12.95
Paneer Cheese cooked in clay oven

Chilli Paneer...............................$12.95
Onion, bell pepper, ginger, garlic sauce

Chilli Chicken..............................$12.95
Onion, bell pepper, ginger, garlic sauce

Meatball Manchurian (Signature) ......$12.95
Homemade chicken lamb meatball in a zest of 
chili ginger garlic sauce

Rosemary Malai Tikka (Signature)......$11.95
Chicken breast marinated in rosemary and    
spices, cooked in clay oven 

Tandoori Tangdi Chicken...............$11.95
Marinated chicken leg quarters cooked in clay oven

Tandoori Chicken Tikka.................$11.95
Chicken breasts marinated in yogurt, spices and 
cooked in clay oven

Chilli Shrimp...............................$14.95
Shrimp sauteed in soy ginger garlic sauce  

Appetizers

Soups and Salads
Tomato Soup...............................$4.95
Indian spiced blend of tomatoes served with
coriander and cream

Mulligatawny Soup .......................$5.95
Lentil soup with homemade spices

Coconut Chicken Soup..................$5.95
Fresh ginger, coconut milk and shredded chicken breast

House Salad................................$5.95
Lettuce, cucumber, onion & tomatoes with Indian dressing

Kachumber Salad.........................$5.95
Chickpeas with chopped cucumber, tomato, onion 
and a salt, pepper lemon dressing

Indian Salad................................$3.50
Onions, cucumbers, lime & green chilies topped 
with chat masala

Mixed Vegetable Curry.................$16.95
Vegetables cooked with fresh herbs in curry sauce

Daal Tadka................................ $16.95
Indian dhaba famous yellow lentils

Vegetable Tikka Masala............... $16.95
Vegetables cooked in tikka Masala sauce

Chana Masala............................ $16.95 
Chickpeas, onions, and ginger cooked in with 
Indian spices and tomato sauce

Aloo Gobhi................................. $16.95
Cauliflower and potatoes sautéed with onions and tomatoes

Navratan Korma......................... $16.95
Mixed vegetables cooked in an onion cream sauce

Vegetarian
Malai Kofta................................ $16.95
Soft potato and cheese dumplings cooked in 
cream sauce

Paneer Makhani.......................... $16.95
Homemade cheese cubes cooked in a rich butter 
cream sauce

Paneer Tikka Masala................... $16.95
Homemade cheese cooked in a tomato, onion 
sauce with herbs, spices, fenugreek leaves

Saag Paneer.............................. $16.95
Homemade cheese and spinach simmered in a 
cream sauce

Meat & Shrimp
Choice of:  Chicken $16.95      Lamb $17.95     Shrimp $17.95

Saag 
Your choice of protein, slow simmered, coarse 
pureed spinach and fresh herbs

Kadhai Masala
Your choice of protein, onions, bell pepper,
ginger, garlic and freshly grounded Indian spices

Vindaloo 
Your choice of protein cooked with red chili & 
potatoes in a hot and tangy sauce

Hyderabadi Curry
Your choice of protein, curry cooked in southern 
Indian masala
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Desserts
GULAB JAMUN..............................$4.95

KULFI.........................................$4.95

Basmati Rice.................................................................................................. $2.95

Biryani
Choice of: Vegetable $16.95    Chicken $ 16.95    Goat $18.95    Lamb $ 18.95

Basmati rice cooked with your choice of protein, herbs & spices

House special Biryani.................................................................................... $19.95
Chicken, lamb, shrimp cooked with rice, herbs & spices

Rice

Bhindi Goshtt............................. $20.95
Okra, lamb, onions, ginger, garlic and fresh 
ground Indian spices

Cauliflower Lima Beans Moilee...... $19.95
Creamy spiced coconut curry with cauliflower and 
lima beans

Murg Aloo Chole......................... $19.95
Chicken curry cooked with chickpeas and potatoes

Mughlai Chicken Korma............... $19.95
Chicken cooked in thick, creamy nut curry sauce

Gosht Shahi Korma..................... $20.95
Boneless lamb pieces cooked in a rich, creamy
nut gravy

Tandoori Chicken Platter.............. $19.95
Chicken Tikka, Rosemary Tikka, Tangdi Chicken 
with onions & bell pepper

Masala Signature Dishes
Served with Basmati rice, salad & plain naan

Substitute garlic naan, add $1.95  •  Substitute Stuffed naan, add $2.95
Add side of Masala Sauce $2.95

Salmon Lababdar....................... $20.95
Salmon cooked in a tomato almond butter cream sauce

Purvi Signature Makhani.............. $20.95
Lamb, Chicken & Shrimp served in a tomato butter 
cream sauce with flavorful herbs and spices

Tandoori Salmon Platter.............. $20.95
2 pc. 6oz. marinated salmon cooked in clay oven

Goat Laalmaas (available in lamb) .... $20.95
Fiery meat curry cooked with red chilies & spices

Lamb Gusthaba.......................... $19.95
Lamb meat balls in Chef’s special sauce

Masala Special Platter................. $26.95
Chicken tikka, Tangdi Chicken, Rosemary tikka, 
Shrimp tandoori and Salmon tikka (no substitutes)

Traditional Goat Curry................. $20.95
Curry goat cooked with Fenugreek and southern 
Indian spices

Naan..........................................$3.95
Refined flour bread baked in tandoor

Chili Naan....................................$4.95
Refined flour bread topped with chilies

Garlic Naan..................................$4.95       
Refined flour bread topped with minced Garlic, 
baked in tandoor 

Onion Kulcha...............................$5.95
Refined flour bread stuffed with onions and spices

Breads
Cheese Naan...............................$5.95
Masala Chef Special
Flour bread stuffed with shredded mozzarella 
cheese
+add garlic $1.50

Peshawari Naan............................$5.95
Flour bread stuffed with coconut, raisins & nuts

Chicken Cheese Naan....................$6.95
Flour bread stuffed with chicken and cheese

Condiments
Raita........................................... $2.95

Mango Chutney............................ $2.95

Onion Chutney............................. $1.95

Panchrangi Indian Pickle................ $1.95

Onions & Lemon........................... $1.95

*Consuming raw or undercooked meat or eggs may increase your risk of foodborne illness.
PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.

18% GRATITUTY ON PARTIES OF 4 OR MORE.
RUNNING ORDER 15-20 MINUTES WAIT TIME
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