$1.00 |’cems

Ga‘rlic aan- a qeast-‘r’aiseJ
east indian Hat bread with a delicious

chewy texture.

Bl'lel puri- rice qu]C, crispy noodles, and onion
< I—Iummus- cl'uiclspea or eggplan’c hummus withroti bread.

Samosa- crispy baked turnover s’cU]C]Ceol wit

spiced potatoes, peas, and cumin.

$2.00 |tems
Da‘l’ai:l'na- naan bread s’chFecJ with peas and potatoes.
g Lentil Cal-i.e- warm cakes topped with onion, tomatoes,
% and crispy noodles.
g SeareJ -I-OFU- a l:omLaq spice signature, dusted with
0‘ F‘r'es erbs and spices.

TanJoo'r'i Wings- marinated in a top secret recipe.

o{ Cl'liclten -I-iltlm- gvilleol cl'\icl-{en tender marinated in a

tikka sauce.
a0 CD)
$3.00 |{:ems

Mango SalaJ- mixed greens with nuts tossed

in a creamy dressing.

0‘ Cqu SalaJ- mixed greens tossed in a curry olvessing.

é Bi'r'qani- basmati vice, spinach, and vege{:aues with
0{

turmeric and almonds.
Cl'licltpea Cevicl'le- chicl-;peas, tomato, and onion.
, Cl-niclq,en %eeltlm- minced chicken with ginger,
‘r’

garlic, onion and indian spices.

$4.00 Wine/Bee‘r’

Big House G'ass ReJ / Wl\i{:e Wne
220z Bottled Beer

*Our entire menu is glu’cen ]C'r'ee with the ech{:{:ion oF




