VIRGINLA BEACH RESTAURANT WEEK MENU

PRIE FIXE $25 PER PERSON

FIRST COURSE: < Choice Of>
Veg Samosa : Triangular Pies/ Stuffed potatoes/ Green peas/ Spices

Chicken Pakora/Fish Pakora : Traditional South Asian fritters/ Lightly Seasoned Lentil Batter/ Spices
Cucumber Salad : Chopped Cumber/ Tomatoes/ Onions/ Bell Peppers/ Tangy Spices

SECOND COURES : <Choice Of>
Entrees will be served with Steamed Aged Basmati Rice and a Naan.

Chicken Tikka Masala : Boneless chicken/ Tomatoes/ Cream/ Fenugreek/ Spices
Curry Chicken: Old Delhi Style/ Boneless Chicken/ Tomatoes/ Onion/ Fresh Ground Spices
Palak Paneer : Paneer/ Spinach/ Onions/ Tomatoes/ Cream/ Herbs

THIRD COURES : <Choice Of>
Gajar Halwa : Shredded Carrots/ Cream/ Nuts/ Raisins/ Served Hot

Kheer : Traditional Homemade Rice Pudding/ Cardamom/ Rose Syrup/ Nuts & Raisins

BEVERAGES (CHOOSE ONE BY THE GLASS)
SOFT DRINKS/ MANGO LASSI

PRIE FIXE $35 PER PERSON

FIRST COURSE: < Choice Of>
Assorted Veg Bites: An Assortment of Veg Samosa, Pakora, Aloo Tikki

Grand Sampler: Assortment of Chicken, Fish & Shrimp Pakora

Gobi Manchurian: Cauliflower/ Onions/ Tomatoes/ Spices

SECOND COURES : <Choice Of>

Entrees will be served with Steamed Aged Basmati Rice and a Naan.

Chicken Tikka Masala : Boneless chicken/ Tomatoes/ Cream/ Fenugreek/ Spices

Lamb Curry: Old Delhi Style/ Lamb/ Tomatoes/ Onion/ Fresh Ground Spices

Coconut Curry Masala: North Atlantic Salmon Fish/ Jumbo Shrimp/ Jumbo Scallops/
Coconut Cream/ Herbs & Spices

Baingan Bhartha: Roasted Eggplants/ Green Peas/ Onions/ Tomatoes/ Ginger/ Garlic/ Spices

THIRD COURES : <Choice Of>
Gulab Jamun : Fried Milk Pastry Balls/ Honey/ Saffron/ Served Hot
Kheer : Traditional Homemade Rice Pudding/ Cardamom/ Rose Syrup/ Nuts & Raisins

BEVERAGES (CHOOSE ONE BY THE GLASS)
HOUSE WINES/ DRAFT BEERS/ SOFT DRINKS/ MANGO LASSI




