Classic Curries of India

indian Breads

~ all breads are freshly baked fo order ~

MALABAR FISH MASALA

Fresh seasonal Fish Fillets cooked in a thick gravy of
fresh Coconut, Kashmiri Chillies, Turmeric powder,
Coriander Seeds, Onions, Cumin Seeds, Garlic,
Tamarind, Tomatoes, Green Chillies and seasoned
with Curry leaves

COCHIN SHRIMP CURRY

Fresh Sea Shrimps marinated in Lime Luice. Yogurt,
simmered in an Onion based gravy with Black
Peppers, tempered with Garlic, Curry leaves, Mustard
Seeds and garnished with fresh Coriander

KADAI SHRIMPS
Jumbo Prawns cooked with diced Tomatoes, Onions,
Fresh Herbs and Dry Spices

NAVRATHAN KORMA
Garden fresh vegetables cooked in Almond Sauce,
Dry Fruits & Nuts

MALAI KOFTA

$17.95

$17.95

$17.95

$10.95

Dumplings made with an arra{ of vegetables and Cottage
e

Cheese, cooked with a delica
Tomato puree, Onions, Garlic. Red Chilli powder,
Coriander, Ginger, Turmeric, Cloves & Cinnamon

PALAK PANEER
Cubes of Freshly made Cottage Cheese cooked with
Spinach. Onion, Garlic, Ginger and Seasocning

PANEER BHURJI

Homemade Cottage Cheese minced and sautéed
with onion, Green Chillies, Garlic, Peppers, Tomato
and garnished with fresh Coriander

ALOO GOBHI
Florets of Cauliflower and Potatoes cooked in a
Wok with Cumin Seeds, Tomato, Spices & herbs

BAINGAN BHARTHA
Eggplams roasted in Tandoor, pulped and sautéed
with Ginger, Garlic, Onion, Tomato, Cumin seeds

BHENDI DO PIAZZA
Fresh tender Okra simmered with sautéed onions,
garlic and spices

VEGETABLE JALFREZIE

Assorted fresh Vegetable juliennes slow cooked with
Tomatoes, Onion, garlic, ginger, green bell peppers
& spiced with black pepper

CHANA MASALA

Kabuli Chick Peas cooked with Onion, Ginger,
Garlic. Tomatoes, Cumin, Coriander, Red Chillies
and garnished with fresh Coriander

INDUS VALLEY DAL o

A delicious preparation of Black Lentils simmered
overnight with Oniens, Turmeric, Ginger. Garlic,
Cloves, Cinnamon, Asafoetida and seasoned with
Cumin seeds and Red Chillies

DAL TADKA

Yellow Lentils cooked with Tomatoes, Green Chillies,
Ginger, Garlic, Turmeric, Red Chilli Powder, Coriander
Powder, Asafoetida and seasened with Cumin seeds
& Mustard seeds

gravy made with Fresh

$10.95

$10.95

$10.95

$10.95

$10.95

$10.95

$10.95

$10.95

$10.95

$10.95

NAN Leavened white flour bread freshly baked in Tandoor $3.00

ROT! Whole wheat flour bread baked in clay oven $3.00
GARLIC NAN Leavened white flour bread basted
with fresh garlic, coriander and baked in a Tandoor $4.00

KHEEMA NAN Leavened white flour bread stuffed with
delicately spiced lamb mince and herbs, cooked in an

earthen oven $5.00

KABULI NAN Leavened white flour stuffed with dry

fruits, nuts and baked clay Oven $4.00

ONION KULCHA White flour bread with a stuffing

of mildly spiced onions and coriander. $4.00

PANEER KULCHA Whole wheat bread stuffed with

homemade Cottage Cheese $4.00

LACHA PARATHA Layered whole wheat bread $3.50

METHI AND PUDINA PARATHA Whole wheat bread

with Fenugreek and Mint $4.00

ALU PARATHA Whole wheat bread prepared with

a stuffing of mildly spiced mashed potatoes. $4.00

POORI Whole wheat flour bread deep fried till golden

brown and flufy $4.00

BREAD BASKET A combination of Paratha. Garlic

Nan and Onion Kulcha or Paneer Kulcha $10.00
RICE SPECIALTIES

India is one of the largest producers of Rice in the world.
The highly sought after and naturally aromatic long grain Basmati
Rice is grown in the fertile Indus Vailey region which is present
day Punjab, Haryana and Uttar Pradesh in Northern India

BIRYANI

Biryani is an exotic preparation of marinated meat or vegetables mixed
with Basmati Rice & siow cooked in a closed thick bottomed utensil.
This method of cooking is popularly known as ‘Dum’ cooking by which
all the flavors, nutrients & aromas are retained. Lavish use of spices,
herbs & saffron makes this a very delicioius Rice preparation

SHRIMP BIRYANI $17.95
LAMB BIRYANI $15.95
CHICKEN BIRYANI $14.95
VEGETABLE BIRYANI $11.95
SAFFRON RICE $2.50

HOMEMADE DESSERTS

GULAB JAMUN Soft Roundels of Cottage Gheese
stufied with diced Pistachios & simmered in honey syrup $4.00

RASMALAI Cottage Cheese patties cooked in milk,
flavored with Cardamom & Rose water $5.00

KESAR!I MALAI KHEER A delicacy prepared with Aromatic
Basmati Rice, Spanish Saffron, Nuts, Cardamon & Milk ~ $4.00

CREME BRULE Steam Baked Custard topped with
Caramelized Sugar $5.00

BEVERAGES

LASSI (SWEET OR SALTED) Churned Homemade

Yogurt sprinkled with aromatic Kewda (Essence of

Rose Petals) water $3.50
MANGO LASSI Delicious King of the Fruit - Alphonso

or Kesar Mango pulp churned with homemade yogurt ~ $5.00

INDUS VALLEY

DELIVERY & TAKE-Our MENU

FREE DELIVERY

with $12.00 Minimum Purchase

2636 BROADWAY

tcorner of Broadway & 100" Street)

NEW YORK, NY 10025

PHONE: 212-222-9222
Fax: 212-865-4111

Price Subject to Change without Notice
Federal, State & City Taxes Not Included










