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LAMB LAAJAWAB TANDOORI (GRILLED) SPECIALITIES CASTLE HEER-RANJHA DINNERS E &
. " iy . (Recommended for two) f §
LAMB CURRY 10.95 i Tandoor is 2 traditional charcoal fired clay oven, shaped like a pitcher. Its slow VEGETARIAN DINNER 25.95 m &
Cues of lamsb covked in & radivionad thick sauce i and steady heat helps in retaining the juices and flavors of meats and bakes them Basmati Rice, Naan, Paori, Choice of two soups, Mattar Paneer, Aloo i i
& LAMB ROGAN JOSK 11.95 to perfection, Indian breads like tandoori naan or kabab are baked in che Gobki, Aloo Chale, Dal and Raita !h m
Tender lamb cubes cooked in purified butter, brown onion, fresh tandoor, giving it a distinct taste and flavor NON-VEGETARIAN DINNER . 29.95 i f
) ginger, garlic and gently simmered in selected spices and yogurt ] Buasmati Rice, Naan or Chapati, Choice nf we Saup.r, ‘Chicken Tandoarz, 8 &
¥ LAME VINDALOO 11.95 i CHICKEN TANDOORI 10.95 Lamb Saag and Chicken Curry f L
i Lamb pieces eooked with potatoes and spice in & super hot sauce & The king of kababs.. spring chicken marinated in tandoor masala and COMBINATION DINNER & %
§ KEEMA MUTTAR 11.95 ] yogurt for over 24 hrs. ¢ baked on skewers in tandoor avers until A choice of meat or ble curry 31.95 b ¥
Ground lamb and peas cooked with exosic spices 12.95 [ C]{]Cm “;:f""g‘ (Tastiest way 1o bar-b-que chicken) 10.95 Basmari Rice, Naan, Chapati, Choice of twe Soups, Chicken Tandoori, %
LAMRB SAAG . KEN TIKKA v Lamb Kabab; Dal Punjabs, A choice of meat or vegetable curry
Tender pieces of lamb cooked with spinach and freshl ground spices § Chicken cubes, marinated in special sance for 24 brs. and ber-b-que SEAFOOD SPECIAL DINNER .. .3495 & & $
LAMB FANCY 12.95 | o perfeciion. Basmati Rice, Naan, Chapati, C};oxcv af two .wapj, Sbnmy anrry Fx.rb ! B
Cooked very gently with light cream spices and nuzs SEEKH KABAB - st . 10.95 Masale and Dal i i &
LAME BOTI KABAB-MASALA ..o 1295 ¥ Very lean minced lamb mised with onions, herbs & spics baked on CASTLE DINNER (Recommended for four) : 5995 ¥ # Fine Indian Cuisine ]
Tender fuicy eubes of tandoori kabab sauteed in our special spices and herbs skewers baked in tandoor oven Basmari Rice, Naan, C"imfpm, ‘Clmzae of four Snu.p:, Chicken Tandsori, il P
LAMB BAHAR 12.95 1 RESHMI KABAB 11.95 Lamb Saag, Dal Punjabi, Shrimp Curry & Choice of meaz or vegetable curry i OFEN 7 DAYS A WEEK ¥
Lamb curry delicately cooked in assorted vegerables, spives and berbs Aﬂi;u;h;[:e:mr;nmwd ‘:;7 very spectal low calorie, mavinade 4 ]
LAME COCONUT KORMA 12.95 BOTL KABAR " tmdoer en 1L.95 CASTLE SPECIAL THALI g E
Temder juicy cubes of Lumb cooked in our special spices with coconut Tender cubes of lamb marinated in herbs, spices and gently baked in tandoor VEGETARIAN THALI 13.50 U o " fime ¥
b GARLIC LEMON CHICKEN . > P £ 11 Traditional meal served with Palak Pancer, Tarka Dal, Aloo Chole, Raita, & BUFFET: 11:30 am to 3:30 pm (Daj]y)
SEA (samunper) FOOD i - Poori, Saffroned Rice, Papadum, Dessert and Tea or Coffee i ik
i ! The latest creatian frons our chif: Evtrs low fut chickers breast muavinted { NON-VEGETARIAN THALL 14.50 i LUNCH: 11:30 am to 3:30 pm (Daily) i
SHRIMP CURRY 11.95 ] Zf‘:":’,f;ifj:rkm" sause with specialpices and coked v pefeceion in g Traditional racal served with Tandoori chicken, Seckb Kabab, Dal, Lamb g DINNER: 5:00 pm to 11:00 pm (Weekdays) g
B Thesimg oy of indis, ok an ey of maerfily blded i BEEF BOTI KABAE MASALA . 12.95 curs Naa, Saffoned Ric, Papadiom, Desert and Toa or Cofec 4 Saturday-Sunday: 11:30 am to 11:00 pm )
TANDOORI SHRIMP MASATA .. e, 12,95 T Tenderjuicy owbes of sandoons aba siuffed wish speciat el vomato samee i ¥
? Marinated shrimp cooked on intense f:m: in tana'aon yum TANDOQORI MIXED GRILL . 13.95 DESSERT th )
SHRIMP SAAG. 12.95 ¢ A delicious combination nfcbu‘bm, [amb gmum{ Iamh ana' J'mﬁna: GULAB JAMUN ) 2.95 W ‘WE ACCEPT ALL MAJOR CREDIT CARDS W
Fresh shrimp cooked in curried spinach and herbs % baked in zandoor oven Creamn dry milk balls of fried dough soaked in sugar syrup flavored with rose waser $ NO PERSONAL CHECKS PLEASE i
SHRIMP VINDALOO 12.95 ! TANDOORI SHRIMP 13.95 RAS MALAI 3.25 1 Meal Tax 5% ¥
A spicy curry a warm way of saying madras shrimp masala ? Jumbe shrimp delicarely spices and marinated yogurt and baked on Made from fresh homemad cottage cheese in sweetened milk, served cold with pistachios ) o $
b i tandsor oven BADAMI KNEER 2.95 ] Within: walking distance from Central & Harvard Squares
smmeﬂlllm ! andbmmu:uhmofm PR 12.95 o oo o i Homemade rice pudding flavored it aardamamn & blend wish alude & raisins 8 50-Car-FREE Parking 4
SHRIMP MUSHROOM .. 12.95 | KULFI BADAM PISTA 295 % T With India Casle Validated Stickers ¥
4 . L s ) CASTLE RICE SPECIALTEES b an Indian way of saying saffron Iee Cream i i
§ Shrimp and mushrooms cooked in mildly spired cream sance AUl Biryani Served with Raira, Ch nd Pavad I MANGO MELBA 2.95 i T
j§ SHRIMP JALFREZI 13.95 2 pryans Servea wiiy Rawid, (uiney ana Lapagaum A groas mango Joe Croam swmiles . 928 Massachusetts Avenue, Cambridge, MA 02139
L] Marinated shrimp sautced with fresh mushroom, tomato, onion, ¥ 2.95
: in 2 spec HEER RANJHA SPECIAL BIRYANI (for two) ICE CREAM .
F]gﬁbroﬂ[; mpf in & special sauce 12.95 ? Served with Dal and Ratta 19.95 Vanille, Pistarhio, Coconut and Ginger $ Call for Reservation %
Boneless, skinless pieces of hudduck cooked in tomato sauce and green p:pj;m P Ouer special Biryani covked with Chicken, Lamb, Becf. Shrimp, Vegesables LASSI BEVERAGES 250 & Tel: ( 61 7) 864-8100 &
FISH VINDALOO CURRY 12958 §  Herdsand s ; - . - ] ‘ A ¥
§ el b b s s o, s nd s e i i v gy~ 103 gt S Fax: (617) 864-8116 !
éi BEEF SPECIALS CHICKEN BIRYANI 11.95 ji MANGO LASSI 2.50 E www.infobooth.net/sites/indiacastle g
] Aromatic Indian Basmati Rice cooked with tender cubes of Chicken ¢ herbs [ MILK SHAKESE" e 2.95 [ ¥
LAMB BIRYANI 12_95 Mango, Vanilla, Pistachio Coconut . .
BEEF CURRY 10.95 Arowmatic Indian Basmasi Rice cooked wish tender picces of Lamb wish berbs MANGO SPECIAL DRINK 2.50 % Al dlSh,es are prep ated according to your taste %
Chunks of betf cooked in o Indian tradisionaf curry sauce BEEF BIRYANI 11.95 A very special cool and refreshing drink b Irems not in this menu can be ordered upon request &
Bm&;‘:‘:(; e wish pinach and lvared wich feshly grownd 11.95 Aromatic Indian Basmati Rice cooked with cubes of Beef with fresh berbs SOHCD Ré"aZ‘D' PP P 1.95 7 T
es covked with spinach and flavored wir ground spices SHRIMP BIRYANI 12.95 oca Cola, Diet Coke, Sprite, Ginger a enmon B &
| BEEF VIND_AI'OO ) " 1195 Saffron, flavored Basmati Rice cooked with large Shrimp, seasoned with MASALA TEA i, e 1.95 b Ask IfOI' Takeout. T
BEE lftkmd pmf ‘beef cooked in bot and spicy sauce 11.95 Sfresh growad spices and roasted with nuss I;hi‘v;né (ﬂ)’l;; AErEmam herbs (Authenzic Indian) 1.95 b Professional Cateri. ng &
RAN : MATTAR POLAO 5.95 MAS : . o .
Selected pieces of beef cooked with cream, herbs, spices and eashews Aromatic Tndian Basmati Rice conked with green gardess peas and sus cox :‘gamz' 1;1!!; aram:m berbs (Authenisc Indian) 1.50 g . & ) %
BEEF BHUNA . 11.95 PLAIN RICE 1.95 Greshly brewed) . Special Occasion Services
i Tender sandaavi beef cubes prepared with fresh ginger, avions, pespers, Saffion Baswont Rin i ICED TEA OR COFFEE 1.95 ) i
4 somatoes and garlic offon Basmari Rice i JUICE (Orange, Apple, Pine apple & Cranberry) .....ooooiumerererirines 1.50 7 FREE DELIVERY ¥
Bm%::ﬁgﬁokd with fresh wnshrooms and exotic herbs & spices 11.95 t dﬂ ;’PR]NG WVXgERR i-gg % CMbndge 8¢ Somerville %
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i LUNCHEON SPECIALS
Served daily from 11:30 am to 3:30 pm
(Except Saturday, Sunday and Holidays)

] (ALl Luncheon Items Served with Basmati Rice,
! Fresh Onion Chwiney and Papadum)
} ey
2
ALOO PALAK 5.95
Potatoes and spinach cooked with cream, garlie, fresh ginger and hevbs
ALOO GOBHI 5.95
Fresh cauliflower gensly cooked with diced potatoes, berbs and spices
ALOO MATTER 5.95
|y Pieces of porasaes with fresh green peas cosked in & delicately spiced sauce
} BAINGEN BHARTHA 5.95

Fresh eggplants backed on open flame - gensly tampered with aromatic herbs and spices
! SAAG PANEER 5.
Chopped spinach cooked with aur awn homemade cheese, herbs and spices

MALAI KOFTA 5.95
Balls of minced vegetables cooked with mild Indian spices in a somato cream sause
CHOLE MASALA : 5.95 L
Chick peas, soaked overnight and cooked gently with onions, herbs and tomatoes I
NAVRATTAN KORMA 5.95
A combination af nine vegesables, herbs and delicarely spiced
DAL PUNJABI 5.95
An aromatic marriage of lensils, fresh garlic and ginger P
& SHAHI PANEER 5.95
R Homemadz cheese cooked in light cream, tomats sauce and spices
# BEEF CURRY 6.50
A Gubes of beef cooked in  tredivional thick sesce 1
§ CHICKEN CURRY 6.50
¥ Boneless cubes of chicken coked in traditional thick sauce !
LAMB CURRY 6.50
Cicbes of lambs cooked in a thick gravy of evotic spices
KEEMA (Ground) MUTTER 6.50
Minced lamb cooked with peas, onion, tomatoes, hevks and spices
LAMB SAAG 6.95
F Delicately spiced boneless Lamb cooked in spinach
3 CHICKEN SAAG 6.95
Delicately spiced boneless chicken cooked in spinach 4
i BEEF SAAG 6.95 ¢
Delicately spiced boneless beef cooked in spinach i
| SHRIMP SAAG 6.95 %
Eresh shrimp cooked in curvied spinach and herbs !
SHRIMP CURRY 6.95 {

8 The shrimp curry of Indis, covked an array of maseerfully blended spices

SALAD & SOUP

ga CASTLE SALAD 3.95
Finely chopped cucumber, tomatoes, green chili and coriander leaves tossed in raita
MULLIGATAWNY (Vegetable Soup) 2.50
A eraditional vegerable sonp made with lentils, fiesh vegetables then gently seasoned
COCONUT SOUP 2.50

N A rich warm soup made wish slightly sweesened cocomset milk vopped with pistachios

i CHICKEN SOUP 3.50 ¥

d! Made with lensils subely flavared wish herbs and dash of sices i

ﬂ-aaa--ssa— <TE= SDES- SDE SIE-SDES D6 SHES <D -=SES-DES <38
é; ACCOMPANIMENTS
j CONDIMENTS TRAY 2.95
] Onion chutney, Mango chusney, Mint chutney, Mix pickle and Raita
¥ MINT & CORIANDER CHUTNEY Spieed mint o Coriander et 1,50

HOT ONION CHUTNEY 1.50

Onion with the hot Chili pepper, tomatoes and spices

} MIXED PICKLE Hot and spice (fom Fndia) s csecesonise. 1oF0

RAITA  Fogurt with shredded cucumbers, tomatoes, mint and ices oo 1.50

BREADS
SPECIAL INDIAN BREADS (PAN BAKED)
BAKED IN TANDOOR (CLAY OVEN)

CASTLE SPECIAL BREAD Bk of seriesy of breads (Goad for 2 group meal}
Large (Aloo naan, Garlic naan, Pesh i maan) 7.95
Small (Also naan, Garlic naan) 5.95

PARATHA BASKET 7.50
A combination of Plain Paratha, Alpe Paratha, Onion Paratha)

DIET BREAD 4.95
Chapati, Tandeori Roti, Naan (without butter)

! PARATHA 2.50

b Whole wheas multi leyered buttered bread

{ POORI 2.95
(2) Whole wheas deep fried puffed bread

CHAPATI 1.95

Whole wheat dried bread baked on gril
! BHATURA 2.95
Fried leavened bread
! ALOO PARATHA 2.95
] Strffed with meshed potatoes, peas and spices flavored cooked on grill with buster

KEEMA PARATHA 3.50
Stuffed with spiced grownd lamb and cooked on grill

MIX PARATHA 3.95
Whole wheat bread strffed with caulifiower, onion, potato & cooked on grill in ghee

MINT PARATHA 2.95
Whoe wheas bread, topped with dry mint, and spices baked in clay oven

y TANDOORI ROTI 1.95

ﬂ Wholr wheat bread crisp and erunch cooked in Tandoor (elay oven) for diet conscious

& NAAN 2.50
Super fine whear baked in clay oven

& PESHAWARI NAAN 2.95

¥ Bread stuffed with almonds, poppy seeds and coconus

GARLIC NAAN 2.95
Soft white baked bread stuffed with gartic and herbs

ONION NAAN 2.95
White baked bread stuffed with onion and herbs

KEEMA NAAN 3.25
Baked leavened bread stvffed with spiced ground lamb

ALOOQ NAAN 2.95
Bread ssuffed with potazoss, green peas and herbs -

CHICKEN NAAN 3.50
Stuffed with chicken pieces, fresh herbs and spices

BADAMI NAAN 3.25
Unleavened homemade bread topped with hand pecled cantaloupe seeds,
almond and poppy seeds

PAPADUM 1.50
Crispy lentil bread
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TEMPTING APPETIZERS
(All appetizers Served with onion chutney and ramarind savce)

CASTLE RECOMMENDED PLATTER . . 7.95

A greas combination of veg and 7

SAMOSA (VEGETARIAN) (2 PFces) coucrsmsvmsnsssisin . 275
Homemade turnovers stuffed with [ng:.ly trmpma’. .rtmmd' du-:d  posatocs & peas

SAMOSA (NON-VEGETARIAN) (2 Picces) ... R . 1
Homemade turnevers seuffed with lightly tfmpmd' é’ ﬁryb mxnm{ iamb with peas

VEGETABLE PAKORA 2.95
Assorted fresh vegetables deep fried in chick pea batter

CHEESE PAKORA 5.95

Chunks of fresh homemade cheese marinated in chick pea baiier and deep
Sried to ke the leass amewst of oil, a greas appesizers for vegentrians

CHICKEN PAKORA (5 Pirces) 5.95
Chicken drumsticks delicazely spiced, marinazed in chick pea bavser and
[fried vo ake the least amount of oil
FISH PAKORA (5 Pieces) 6.95
Square of haddock boneless fish marinated in chick pea batter and deep fried
VAGGIE PLATTER 5.95
A great combination of vegetarian appetizers (Samosa, Pakora, Saag Tikki)
NON-VAGGIE PLATTER 6.95
A combinasion of nom-vegetarian appesizers (Fish Pakora, Chicken Pakors, Lamb Samosa)
MADRAS FRIED SHRIMP 8.25
Large shrimp mixtuse of mild spices with tomatoes, pooré sauce and bell
pevper, onion (fied sevved with poori)
CHICKEN TIKKA 7.95
Chicken cubes, marinated in special sauce for 24 bys. and bar-b-qued to perfiction
SAAG TIKKI 2.
Maushed potase parties minced wivh spinach fresh ginger and spices
SOUTH INDIAN & TASTY SNACK
{South Indian food sevved with lentsl sauce (Sambar) and coconut chumey}
MASALA DOSA 6.95
South Indian pan cake rolled with pataso, onion, ved chils, mustard ¢ exotic spices
PLAIN DOSA 5.50
A plain, thin, erisp crepe served with a lentil sance and coconut chutney
SAMBAR VADA 4.95
A savory doughnus deep fried with delicase spices and sevved with lensil
sauce and coconur chutney
DAHI VADA 4.95
A savory deep fried doughnur, delicately spiced and served with special yogure sance
IDLE SAMBAR 4.95
Steamed rice cakes served with a lentsls sauce and coconut chumey
UTTAPAM 5.95
A thin crispy crepe ropped with onion, tomatoes and green chilies
DAHI PAPPRI-CHAT 4.95
Lentil crisp cubed potatoes covered with fresh whipped yogurt and tampered sance
PANI POORI 4.95
R Lentil crisp cubed potatoes spiced chick peas with spicy water
 BHEL POORI 4.95
Mixture of rice crisp, gram flour, noodles, anions, tomatoes and cilantro
along tangy yogurs
CHICKEN CHAT 5.50
Boneless cubes of chicken delicasely laved in our own sweet, sour and tangy yogurt
ALOO CHAT 4.95

A spicy chat of poratoes with vapping of wamarind sauwce
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VEGETABLES

¥
% (Al emiree are accompanied by saffion rice, onion chutney)
i

@ Green peas and posatoes cooked with wradisional Indian style

m DAL PUNJABI
Puzee lennil gently tempered with fresh hevbs and seasonings
QF ALOO GOBHI

Fresh casliflower gently cooked with potatoes, onion, herbs and spices
1 ar0o pALAK

Potatoes cooked with chopped spinach, blended spices and herbs
f} SAAG PANEER

m Chapped spinach covked with our own homemade cheese and spices
m MATTAR PANEER

& Cubes of farmers homemade cheese and green pess cooked in a spiced gravy

i BAINGAN BHARTA

Fresh aggplant baked on open flame covked with green peas, bell peppen,
onion, toratoes, lavored with resh ginger and spices
ALOO CHOLE

Chickpeas, soaked overnight and cooked gensly with onions, herbs and tomatoes

A combinavion of nine vegerables, cooked wirh our own bomemade hevbs

]
¥
]
% NAVRATTAN KORMA
% and delicate spices

Balls of minced vegerables cooked with mild Indian spices in a tomata cream sasce

Homemade cheese cooked in light cream tomato sance and spices
§} MUSHROOM 5AAG

Chopped spinach cooked with fresh mushrooms and cream, spices and herbs

i JEERA ALOO

W A bunch of spices with potatoes in a pound of yogurt with you appointed as umpire

|} VEGETABLE JALFREZI
Asorted vegesables caoked with delicated sauce

BAHAARE CHICKEN

From arcient recipes-traditionally prepared by a subtle blend of
over a dozen herbs and spices gently cooked with patience & love
(AH curries served with Basmati rice)
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Boneless cubes of chickent cooked in traditional thick sauce
CHICKEN SAAG

o=

Delicasely spiced beneless chicken cooked in spinach

-

m CHICKEN KADAI
White meas gently sautced with onion, tomasoes and bell pepper
d; CHICKEN KORMA

W Bonelew shicken coobéd in a meid rich almond andl creams sance
1§ CHICKEN MAKHANI

chicken tandpori cooked in a delightfislly delizate cream, tomato ¢ fresh herb sauce
MASALA 11.95

# CHICKEN TIKKA

Baneless chicken pieces cooked in a tangy and spicy red sauce
CHICKEN VINDALOO

For the brave ax hears, very spicy, very special
CHICKEN DO PIAZA

CHICKEN DILRUBA

Al white meat marinated in a special sauce then sauiced with onion in red curry sawce
1

Boneless chicken cooked with fresh mushrooms, exotic herbs and spices
CHICKEN CHILI

CHICKEN MANGO

Boneless chicken sautoed with green chilies, fresh tomatoes & exotic Indian ;pam
11.95

Boneless chicken cooked with mango sauce and fresh broccoli
CHICKEN TIKKA SAAG

CHICKEN COCONUT KORMA

Tender chichen pieces mavinated in Balts yogurt, spices, covked with spinach & a listle cream

CHICKEN GARLIC

Chicken cooked with coconur cream, desiceated coconut with special spices
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m Boneless chicken cooked with garlic and onion

W CHICKEN JALFREZI
Tender filess of chicken gensly sasteed with tomato & bell pepper
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