VEGETARIAN APPETIZERS
CUT MIRCHI

Green chilli battered in chickpea flour and
deep fried 

ONION PAKORA

Seasoned onion petals in gram flour crust 

4.99
3.99

SAMOSA (2 PIECES)

Crispy triangle crust stuffed with potatoes and
peas 
2.49

CRISPY PEPPER CORN

Corn kernels mixed in corn flour, rice flour,
and chilli powder and deep fried 
7.99

GOBI 65

Florets of cauliflower marinated in home made
masala. Deep fried and tossed in yogurt &
spices 
7.99

GOBI MANCHURIAN

Cauliflower marinated in battered spices, deep
fried and tossed in traditional chili & soy
sauces 
7.99

VEG MANCHURIAN

Deep fried vegetable balls sauteed in soya
sauce based gravy 

8.99

Deep fried paneer cubes sauteed in hot, spicy
and tangy paste 
8.99

SOUTH INDIAN CORNER
Dosa are served with chutneys and sambar

6.99

CHOLE BHATURA

Deep fried dough deep fried, served with chick
pea curry 
6.99
Plain rice lentil crepe 

4.99

MASALA DOSA / ONION DOSA

Crepe filled with cooked potatoes and onion
curry 
5.99

MYSORE MASALA DOSA

Spicy paste spreaded on Rice crepe served with
potato and onion curry 
6.99

PODI (GUN POWDER) DOSA

Rice crepe spreaded with gun powder (Red
chilli & fried lentils) 
5.99

PANEER DOSA

Rice lentil crepe spreaded with Indian cottage
cheese 
6.99

CHAAT CORNER
BHEL MIX

Puffed riceflakes and fried sev, diced onions,
tomatoes, peanuts, cilantro and tossed in home
made spices & sauces 
4.99

PANI PURI (8 PIECES)

NON-VEGETARIAN APPETIZERS
CHILLI CHICKEN

Battered fried chicken cubes, tossed with onion
& green peppers and sautéed in traditional
chilli sauce 
9.99

CHICKEN MANCHURIAN

Battered fried boneless chicken cubes that are
tossed with sweet spices and soy sauce 
9.99

PEPPER CHICKEN

Marinated boneless chicken roasted in spices
and black pepper 
9.99

CHICKEN 65

Battered fried boneless chicken cubes are
tossed in yogurt and tangy spices 

9.99

CHICKEN LOLLIPOP (5 PIECES)

Chicken wings deep fried and tossed with chilli
sauce 
9.99
Shrimp seasoned with house spices then deep
fried and sauteed in yogurt and tangy spices

11.99

CHILLI SHRIMP

Shrimp sauteed in garlic, ginger, ketchup and
chilli sauce 
11.99

APOLLO FISH

Fish fillets dipped in a spiced batter, deep
fried and tossed in masala seasoning 

POORI BHAJI

PLAIN DOSA

Crispy samosa cut into piece and mix in cooked
yellow peas then tossed with home made spices &
sauces 
4.99

SHRIMP 65

PANEER 65

Wheat dough fried, served with potato and
onion masala 

SAMOSA CHAAT

Round fried crispy puri filled with a mixture of
tamarind chutney, chilli, chaat masala, potato,
onion and chickpeas 
4.99

10.99

GOAT FRY

Goat pieces dry roasted in black pepper and
spices 
11.99

HALEEM

Stew composed of meat, lentils and pounded
wheat made into a thick paste 
10.99

TANDOORI
TANDOORI CHICKEN

Chicken marinated in yogurt, blended with
fresh ginger, garlic, herbs and spices overnight
and then cooked in a tandoori clay oven 
10.99

CHICKEN TIKKA

Boneless chunks of chicken marinated in
yogurt, blended with ginger, garlic, herbs and
spices then grilled in a tandoori clay oven  9.99

SEEKH KABOB (GOAT)

Minced goat meat marinated with spices and
grilled on skewers 
11.99

HARIYALI KABOB (CHICKEN)

Cubes of chicken marinated in green spicy
sauce, yogurt and bbq in tandoori oven 

9.99

MALAI KABOB (CHICKEN)

Boneless chicken marinated with cream and
spices then grilled on skewers 
9.99

BOTI KABOB (GOAT)

Mutton pieces marinated and grilled in tandoori
oven 
11.99

NON VEGETARIAN ENTREES

VEGETARIAN ENTREES

Served with steamed white rice

Served with steamed white rice

CHICKEN CURRY

CHANA MASALA

A combination of chick peas, onions and
tomatoes
in a sauce with spices 

Chicken cooked in traditional Indian curry
sauce 

7.99

9.99

BUTTER CHICKEN

DAL MAKHANI

Whole black lentil slow cooked with red kidney
beans, butter and cream 
7.99

Pieces of chicken cooked in rich tomato sauce
with herbs and spices and touch of butter then
garnished with cream 
9.99

DAL TADKA

KADAI CHICKEN

Yellow lentil cooked with onion, tomato and
tempered with butter and spices 
7.99

Cubes of chicken cooked in whole Indian spices
in onions and tomato gravy 
9.99

MIXED VEG CURRY

CHICKEN PEPPER FRY

Mixed vegetables cooked in tomatoes and onion
sauce 
7.99

Chicken pieces sauteed in a peppery flavour

NAVARTAN KORMA

CHICKEN TIKKA MASALA

Medley of vegetables in onion, coconut &
garlic sauce 

7.99

BHENDI MASALA

Cut okra cooked in onion & tomato sauces
with homemade spices 

9.99

Cubes of chicken roasted in a tandoori clay
oven cooked with mildly spiced tomato gravy

9.99

CHICKEN CHETTINADU
7.99

MALAI KOFTA

Homemade cottage cheese, potato and spices
mixed and served with a creamy gravy made
of crushed cashews & spices 
8.99

Tender pieces of chicken tossed in herbs, spices,
onions and cooked in chettinadu masala 
9.99

CHICKEN KURMA

Chicken slow cooked in heavy cream sauce

9.99

MALAI METHI MURGH (CHICKEN)

ALOO MUTTER

Potatoes and peas in a spiced creamy tomato
based sauce 
7.99

Chicken curry with cream and fenugreek
leaves 

BAGARA BAIGAN

DUM KA CHICKEN / GOAT

Indian eggplant deep fried and then simmered
in a nutty and tangy gravy 
9.99

Very slow cooked chicken or goat with
different nutty ingredients 
10.99 / 11.99

SAAG PANEER

CHICKEN / GOAT VINDALOO

Fresh baby spinach, cottage cheese and onions
sauce 
8.99

Chicken or Goat cooked in rich tomato and
spicy curry-based cream sauce 
9.99 / 10.99

PANEER BUTTER MASALA

GOAT KADAI

Cubes of Indian cheese cooked with cream &
curry sauce and touch of butter 
8.99

MUTTER PANEER

Peas and paneer in a tomato based sauce,
spiced with garam masala 

8.99

Paneer slow cooked with green peas and
fenugreek leaves in a creamy and mild spiced
gravy 
8.99

Braised goat chunks cooked with a gravy
aromatic spices 

10.99

GOAT CURRY

Goat meat cooked in sauce of onion tomato,
ginger garlic and spices 
10.99

GOAT KORMA

PANEER TIKKA MASALA

KADAI PANEER

Stewed goat cooked with chopped onions,
green peppers, ginger, tomatoes and fresh
spices 
10.99

GOAT ROGAN JOSH

MALAI METHI PANEER

Cubes Indian cheese cooked with cream &
curry sauce and touch of butter 

9.99

8.99

Homemade cottage cheese cooked with green
peppers, onions and crushed whole spices  8.99

Spicy curried dish of braised meat made with
fried onion paste 
10.99

PALAK GOAT

Goat pieces sauteed with spinach paste and
whole spices 
10.99

SHRIMP or FISH CURRY

Shrimp / Fish cooked in traditional tomato
and onion base with a touch of coconut,
tamarind paste and spices 
10.99

ALLERGY WARNING: Dishes may contain nuts or have traces of nuts, please enquire
before ordering.

HYDERABADI DUM BIRYANI &
RICE
Basmati rice cooked with choice of meat or
vegetable, blended with herbs and spices then
garnished with egg, onion and lime (Served
with raitha and mirchi ka salam)

BEVERAGES
SWEET MANGO LASSI

Yogurt-based drink made with mango pulp

2.99

SALT LASSI

Yogurt-based drink made with salt to taste

2.49

VEGETABLE DUM BIRYANI 

8.99

EGG BIRYANI 

8.99

BOTTLED WATER 

.99

CHICKEN DUM BIRYANI 

9.99

COKE, SPRITE, D. COKE 

.99

INDIAN MASALA CHAI 

.99

GOAT DUM BIRYANI 

11.99

ALOO KI TAHARI 

7.99

INDIAN SODA 

CHICKEN FRIED RICE 

8.99

COFFEE 

VEGETABLE FRIED RICE 

8.99

HAKKA NOODLES (VEG/CHICKEN)
7.99 / 8.99
PLAIN NAAN 

BREADS
1.49

BUTTER NAAN 

1.99

GARLIC NAAN 

2.29

ROTI 

1.49

1.49
.99

WE DO ALL TYPES OF CATERING
FOR ALL OF YOUR CATERING
NEEDS PLEASE CONTACT US
@ (713) 240-4249 or
(713) 436-2727

DESSERTS
GULAB JAMUN

Spongy milky balls soaked in rose scented
sugar syrup 

2.99

RASMALAI

Soft paneer balls immersed in chilled creamy
milk 
3.99

GAJAR KA HALWA

Combination of nuts, milk, sugar, ghee and
grated carrot 

2.99

DOUBLE KA MEETHA

Bread pudding dessert of fried bread slices
soaked in hot milk with spices, including
saffron and cardamon 

3.99

BEETROOT HALWA

The vibrant beetroot merges well with ghee,
milk, sugar and cardamon 
3.99

ALLERGY WARNING: Dishes may contain nuts or have traces of nuts, please enquire
before ordering.

