
Kabab & Curry House
Mother’s Day Menu, May 11th 2008

Appetizer
1.   Subz Samosa  ..  Crisp fried turnover stuffed w/spiced potato, peas, raisins                                            5.50

      Chicken Samosa .. Add $1 

2.   Goa Beach Masala Scallops  .. Seared in olive oil & mustard seed, finished in coconut milk 	 11.95

3.   Gosht Seekh Kabab  ..  Minced lamb skewers with cashews, raisins, & whole spices                      9.95

4.   Fish Tikka Amritsari .. Pieces of mahi-mahi in a tangy marinade baked in the tandoor                 9.95

Soup & Salads
5.  Chicken & Coconut Curry Soup .. Coconut milk, lemon grass, and ginger                                   6.50

6.   Mulligatawny Soup  ..  Lentil & vegetable broth finshed with cilanto & lemon juice                       6.50 

7.  Prawn & Mango Salad  ..  Tandoori prawns, cucumber, tomato, & mango                                         9.95

From the Clay Oven
8.   Cardamom Chicken Tikka ..  Marinated in yogurt, cardamom, herbs, & spices	 14.95

9.   Lamb Boti Kabab  ..  Cubes marinated in ginger, garlic, spices, & lemon juice                                    16.95                

10. Jhinga Hari Mirch (Prawns)  .. In lemon juice, olive oil, green chili, & cilantro	 19.95

11.  Tandoori Salmon  ..  Filets dry rubbed with whole spices	 18.95

Mother’s Special Curries
12. Chicken Tikka Masala  ..  Tandoori tikka’s  simmered in creamy rich tomato-onion gravy	 15.95

13. Chicken  Korma  ..  Simmered in a rich creamy sauce with dried fruits & raisins                                   15.95

14. Chicken Mango Curry  ..  Simmered with mango relish, cinnamon, and fresh mango	 15.95

15. Lamb Pasanda  ..  Lamb cubes in a rich creamy yogurt almond paste gravy                                     16.95

16. Masala Lamb Chop  ..  In a rich onion tomato, fenugreek, & black pepper gravy	 21.95

17. Crab Masala  ..  Crab meat simmered w/sliced onion, bell pepper in fenugreek sauce	 19.95

18. Kerala Fish Curry  .. Salmon simmered in onion, coconut milk & roasted spices	 17.95

19. Goan Prawn Curry  ..   Mustard seeds, ginger, garlic, tomato, & coconut milk       	 19.95

Vegetarian Delicacies
20. Saag Paneer  ..  Creamed spinach, cubes of  farmers cheese tempered with garlic & cumin	 13.95

21. Baingan Bhartha  ..  Smoked eggplant chunks sautéed with onion & tomato	 12.95

22. Malai Kofta  ..  Vegetable dumplings stuffed with raisins & nuts in a melon seed cream sauce	 13.95

23. Navrattan Korma .. Seasonal vegetables in a rich creamy sauce with dried fruits and nuts            13.95

24. Dal Makhani  ..  Black lentils simmered overnight, finished with cream, spices, & butter	 11.95

Biryani / Pulao
25. Lamb Biryani  ..  Cubes of lamb folded in saffron rice, dried fruits, & nuts	  19.95

      Chicken Biryani                                                                                                                                                    17.95

26. Navrattan Biryani  ..  Vegetanbles folded in saffron rice, dried fruits, & nuts                                    16.95

27. Zafrani Pulao  ..  Basmati rice baked w/ saffron, cinnamon & cardamom                                            5.50

Happy Mothers day!

Please ask your server if you would like any items not listed on this menu. 
 Inform your server if you are allergic to any food items or ingredients.

We accept Visa, Master Card, AmEx & Discover. 15% gratuity and 3% service charge on parties of 6 or more.



Kabab & Curry House
Mother’s Day Menu, May 13th 2007

Breads
28. Plain Naan/Butter Naan  .. White flour leavened flat bread, from our clay oven                             3.00

29. Garlic/ Onion/Paneer Kulcha  ..  Stuffed flat bread from the tandoor                                              3.25

30. Khandari Naan .. Stuffed with dried fruit, nuts, & raisins                                                                      3.75

31. Masala Paratha.. Whole wheat bread stuffed with cauliflower, potato, & cilantro                              3.75

32. Tandoori Roti.. Whole wheat flat bread with or without butter                                                                 3.00

Condiments / Raita
33. Home Made Mango Chutney  ..  Shredded & stewed in sugar, spices, ginger & raisins                3.50

34. Cucumber Raita  ..  Whipped yogurt w/shredded cucumber, cumin & mint                                     3.50

35. Mixed Vegetable Pickle  .. In mustard oil with hot spices                                                                   3.00 

36. Three Condiments Tray  ..  Mango chutney, vinegar soaked onions & pickled vegetables           8.50

Desserts
37. Gulab Jamun  ..  Reduced milk golded fried dumplings, soaked in rose sugar syrup                       5.95

38. Kheer Badami  ..  Authentic Indian saffron  rice pudding with raisins & almonds                             5.95

39. Assorted Sorbet / Gelato - Please ask your server                                                                        5.95

40. Gajar Halva.. Shredded carrots cooked in milk & carmelized sugar                                                     5.95

Beverages
41. Mango / Jeera Pudina / Plain Lassi - Choose one                                                                           3.50

42. Masala Chai  ..  Home Brewed w/ milk & spices                                                                                       2.75

43. Coffee .. Sumatra madherling                                                                                                                            2.75

44. Shikanjwee  ..  Indian style sweet & spicy fresh lemonade                                                                        3.25

45. Ginger-Mint / Regular Iced tea                                                                                                                    3.25

Mother’s Day Select Sparkler’s
Sparkling Wines                                                         Glass    Bottle
46. J Wine Company  ..  Brut, Russian River Valley, California	  45.00 

47. Gloria Ferrer  ..  Blanc de Noirs, California                                                                               8.00                36.00 

48. Toad Hollow Risque  ..  N/V Natural Sparkling, California                                              7.00                33.00 

49. Veuve Clicquot  ..  Half bottle N/V Brut, France  	 29.50 

50. Domain Chandon  ..  Split, Napa, California 	 12.00

Special Dessert Wines                                                              Glass
51. Carol Shelton Late Harvest Trouchard Gris “Sweet Caroline”, California                                 6.00

52. Hawley Late Harvest Zinfandel, Sonoma County, California	 5.00

Happy Mothers day!

Please ask your server if you would lika any items not listed on this menu. 
 Inform your server if you are allergic to any food items or ingredients.

We accept Visa, Master Card, AmEx & Discover. 15% gratuity and 3% service charge on parties of 6 or more.


