Skow cooked bone-in goot, onions, fomaoloes, fresh conander

SEAFOOD (with Rice)

SHREIMP BHUNA

Home style thick shrimp curry, fresh conaonder
SHRIMP SAGOTI

Slow cook with dry coconut, dry chillies
SHRIMP TﬁND\DGEI MASALA

Creomy tomaoto souce, fondoori fried large shrimp
SHRIMF MALAI

Shnmp, turmenc infused coconut milk
5H|EIMF JALFREZI (

Tangy flavor, onions, peppers

SHRIMP CURRY

Spiced shnmp, onions, tomatoes, cumin
SALMON CURRY

Spiced salmon, onions, fomatoes, cumin
FISH PEPPER FRY

Crushed peppercomns, onions, dry red chilies
FISH JALFREZI {

Tossed mushrooms, onions, fongy flavor

RICE
PLAIN RICE
PEAS FULAU

Steamed basmah nice, cumin, green peas

MUSHROOM PULAU
LEMON RICE
Tempered curry leaves, dry red chilies, fresh conander

C‘DCGNUT RICE
Tempered popodom, lentls, curry leaves

BIRYANI (o nce delicocy)

Basmat rice, whole maosalas, yogurt, saffron
« VEGETABLE

= CHICKEN

» BEEF

= LAMB

* BONE-IN GOAT

= SHRIMP

« FISH (TALAPIA)

« FISH (SALMON)

BREADS

NAAN

PESHWARI NAAN
TANDOOR FIRED
WHITE FLOUR BREAD

* Garlic 3.50 * Onion 3.50 * Paneer Cheese 3.75

PARATHA

MULTI LAYERED BREAD
TANDOOR ROTI
Whole wheat bread
POORI

15.95
15.95
16.95
15.95
15.95
13.95
15.95
13.95
14.95

1.95
2.95

4.95
4.95

4.95

11.95
12.95
13.95
14.95
14.95
14.95
13.95
15.95

2.95
2.95
3.95

Deep fned bread
ALU PARATHA

SIDES

PAPADM

Foasted lentil wafers

MANGO CHUTNEY

A sweet relish
MANGO/LIME/MIX PICKLE
Marnnate with salt and turmenc powder
CUCUMBER RAITA

Fefreshing yogurt, tomatoes, cumin
DAL TADKA (half order]

Yellow lentls, cumin & fresh corionder

DAL MAKHNI (half order]

Slow cooked black lentils, cream and ghee

BEVERAGES

LASS!] (Mango, Sweet or Salf)
Fefreshing Yogurt Dinink

SODA

(COKE, DIET COKE, SPRITE & GINGER ALE)
SPRING WATER

SPARKLING WATER

MASALA TEA (with Ginger)
MESCAFE COFFEE (with Milk)

DESSERTS

GULAB JAMUN

Fried milk balls, sugar syrup
KHEER

Fice Pudding

RASMALAI

Soft cheese paotties, cream & nuts
KULFI

Indian style milky icecream & nuts

4.95

1.95

1.95

1.95

3.95

5.95

6.95

3.95

1.95

1.95

3.50

1.95

1.95

3.95

3.95

3.95

3.95

( Spicy HYouHave Any Food Allergies Please Inform Your Server.
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Fresh Indian Food

y.dhanlany.com

FREE DELIVERY (mins20)

Takeout & Catering

LUNCH BOX TO GO

[Sarved with Chana Saag, Rice, Bread &1 FREE Can Soda)
Veg Box $8.95 | Chicken Box $9.95
Lamb Box $9.95 | Shrimp Box $10.95

MON - FRI T1:30 AM TO 3:00 PM
HOURS
Monday - Thursday 11:30am - 3:00pm | 4&30pm = 10:00pm
Friday 1:30am - 3:00pm | 4&30pm =10:30pm
saturday 11:30am = 10:30pm | Sunday 12:00pm = 10:00pm
Tel: 347.627.3095 | Fax: 347.627.3096
/87 Prospect PL, Ernnklyn, NY 11216
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SOUPS

CHICKEN 4.95
MUSHROOM 4.95
VEGETAELE 4.95
COCONUT 4.95
MULLIGATAWNY 4.95
DAL SOUP 4.95
Yellow lentls, curmin, ginger

APPETIZERS

SAMOSA MIXED VEGITAEBLE (2 pcs) 4.95

Spiced pofotoes, green pea filling

ONION PAKORA 4.95
Fried onion frtters

CHILI GOEBI [ 6.95
Tossed caulifiower, onions, bell peppers

POORI BHAJEE 4.95
Spiced pofoto pathes, chulneys

SAMOSA CHAAT 5.95
Spiced chickpeas, yogurt, chulneys

BAIGHAN DAHI CHAAT 5.95
Spiced eggplant, yogurt, tamannd

PANEER HARYALI 6.95
Skewered poneer cheese, bell peppers, green masala

SMOKY CHICKEN WINGS (6 pcs) 7.95

Bone-in chicken, gnlled to perfechon

MEAT SAMOSA (2 pcs) 5.95
Minced lomb, green pea filling

SHRIMP FRIED 9.95
Indian style fned shnmp with poon

TANDOOR (with Rice)

TANDOOR VEG 12.95
Paneer cheese & chef’s hand-picked vegefables gniled

CHICKEN TANDOOR 13.95
Bone in chicken gnlled, red mannade

CHICKEN TIKKA 13.95
Skewered chicken thighs, lemon

CHICKEN CHOP 13.95
Tandeoor fired bone-in chicken, creamy mannode

LAMB SHEESH KEEAB 12.95
Skewered lamb with garden herbs

SHRIMP TANDOOR 15.95
Skewered shnmp, creamy marinade, fenugreek

TANDOOR MIX GRILL 16.95
Skewered fovonte kebobs from our tandoor

SALMON TANDOORI MASALA 15.95

Gnlled in fondoor & gorden herbs with almond creom

rﬁﬂﬂ It ¥You Have Any Food Mllsngies Please inform Your Server.

VEGETARIAN (with Rice)
DAL MAKHNI

Slow cooked creamy block lenfils

SAAG PANEER

Creamed spinach, paneer cheese

CHANA SAAG

spiced chickpeas, creamed spinach
LAl KOFTA

etoble croguettes, creamy nut souce

TTER PANEER

Creum reen ﬁEDE, ane=er cheese

FAHE TIK ASALA

tomaoto souce, paneer cheese

‘U'EG ABLE MALAI

W ies with infused coconut milk
"J’ ETABLE TIKKA MASALA

ies with creamy tomalo sauce

"J" ETAEBLE DAL SAAG
Creamy spinach, ginger
SAAG ALU

Spinach, potato, cumin

VEGAN (with Rice)

DAL TADKA

Yellow lentils, cumin, dry red chilies
CABBAGE FRY

Tempered green peas, cumin, furmenc

RED PUMPKIN THORAN

Soutéed coconut, mustard seeds, curry leaves
CHF&NA MASALA

Spiced chick 5, omions, fomaloes

BAIGAN BHARTA

Tondoor Smoked eggplant, conander, ginger
ALU MUTTER GOBI

Tossed pototoes & couliflower, fenugreek, fresh conander

KADHAI EHINDI
Wok tossed okro, onions, bell peppers, ginger

CHICKEN (with Eice.l
CHICKEN JHALFREZI

Cnions, pepper, tangy flovor

CHICKEN KHADAI

Thick chicken curry, fenugreek

CHILI CHICKEN

Batter fned chicken, onions, bell pepper, soy ginger flavor
CHICKEN CURRY

Spiced chicken, onions, fomatoes, cumin

CHICKEN MALAI

Thick chicken curry, onions, bell peppers, fenugreek
CHICKEN SAAG

skewered chicken tikka, creamed spinach

CHICKEN VINDALOO ([

Goan style chicken, vinegar infused red chilies
CHICKEN KORMA

Tandoor-fired, creamy nut sauce, raisins

11.95
11.95
11.95
11.95
11.95
12.95
12.95
12.95
10.95
10.95

11.95
11.95
11.95
11.95
11.95
11.95
11.95

12.95
13.95
12.95
12.95
12.95
12.95
12.95
12.95

CHICKEN TIKKA MASALA

Tandoor- fired, creamy fomato souce

CHICKEN MUSHROOM

Sliced chicken, onions, tomato, cumin & mushroom
BUTTER CHICKEN

Tandoor chicken stnps, bell perpper & creamy tomotfo souce
KATI CHICKEN

Tandoor- fired, creamy fomato sauce, spinach

CHICKEN SAGOTI
Slow cook with dry coconut, dry chillies

LAMB, BEEF & GOAT (with Rice)
LAME ROGAN JOSH

Kosmir style lamb curry, yougart

LAMB KORMA

A mild creamy curry with cashew nuts, roisins fenugreak
LAMB KEEMA MUTTER

Spiced minced lamb, green peas

LAMB SAAG

Spinach puree & light cream roosted spices

LAMB BHUNA

Show cooked lomb, omions, bell peppers, green chilies
LAMB VINDALOO [ [

Goan style, vinegaor infused red chili

LAMB SAGOTI

12.95
12.95
12.95
12.95

13.95

13.95

13.95

13.95

13.95

13.95

13.95

14.95

Slow cooked lomb with red chilli, fresh coconut, tomato, fned onion, special

flavored souce

LAMB MUSHROOM

13.95

Skow cooked lomb with mushroom omions, tomofoes, fresh conander,

homemode style sauce

LAME MADRAS

Slow cooked lomb with coconut, curry leoves, dry red dhlli
LAMB MALAI

Lomb cook with sweet coconut, infused coconuf milk

LAME TIKKA MASALA
Tandoor lomb creamy tomoto souce
BEEF KHADAI

Thick besf curry, onion, gralic, pepper
BEEF BHUNA

Slow cook beef, green chillies, pepper
BEEF DOPYZA

Laorg onion, pepper, green chillies, fomatos
BEEF SAGOTI

Slow cook with dry coconut, dry chillies
BEEF SAAG

Beef cook with cream, spinoch, ginger
BEEF MALAI

Beef cook with sweet coconut, infused coconut mulk
GOAT CURRY
Slow cooked bone-in goot, onions, fomofoes, fresh conander

13.95

14.95

14.95

14.95

12.95

12.95

15.95

12.95

13.95

14.95
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