TANDOQORI SPECIALTIES
TANDOQOR: A Pigcher Shaped Charcoal Fired Clay Oven.
I Retains the fuices and Flavors of the Meats

dnd Roasis them to Perfecrion,

CHHCKEN TANDOORI  Chicken Marinaced in Yogurt with Mild Spices and Roasted in Tandoor.

CHICKEN MAKHNI  Chicken Tandoori Cooked in Tomaro Burter Sauce with Almonds & Rajsins..

CHICKEN TIKKA Boneless picces of white Chicken Marinaced in Yogust, Barbecued and Savtesd with Onjons...

CHICKEN TIKKA MASALA  Roasted Boneless white Chicken Cooked in Creamy Tomaro Sauce

SHRIMP TANDOORI  Jumbe Sheimp Delicarcly Spiced and Marinated in Yogurt and Roasted

TANDOORI MIXED GRILL A Delicious Combination of Chicken, Lamb and Scafood, Served with Sauteed....v. oo
Onions and Pieces of Lemon,

CHICKEN SPECIALTTES

CHICKEN CURRY  Boneless Chicken Cocked in Thick Gravy Sauce with Herbs and Spices
CHICKEN SAAG  Lean and Tender Pieces of Chicken Delicately Spiced and Cooked with Spinach....
CHICKEN BHUNNA. Juicy Boneless Chicken Saureed with Onions, Tomatoes, and Spices
CHICKEN JALFROZIE Tender Motsels of Chicken Cooked in Cream with Onions, Creen Peppers, and Peas..
CHICKEN VINDALOO Boneless Chicken Cooked with Potatoes and VERY HOT Spicss....ocvevrressres e
CHICKEN DILRUBA Tender Chicken Saniced with Mushrooms, and a Blend of Fresh Herbs and Spices.
CHICKEN KANDHARI Cubes of Chicken Cooked with Cream, Cashews, Raisins and Coconut
CHICKEN SHIMLA  Chiclken Sautced with Onions, Tomatoes and Green Peppers in Burer Sauce
-CHICKEN MOGHLAI  Succulent Pieces of Boneless Chicken Cooked with Yogure and Cashew Nut Sauce ..
CHICKEN CHILLL Boneless Chicken Sauteed with Onions, Green Chillies, and FEOT Spices ..o coreesieenriienrienriiens

ANY CHICKEN ENTREE IN WIHITE MEAT PLEASE ADD- $1.00 TO THE PRICE

LAMB SPECIALTIES

LAME CURRY Boneless Lamb Picces Cooked in Thick Gravy Sauce with Hetbs and Spices........covecricninniensncsnneisinnns
LAMB BHUNNA Lamb Sautced with Onions, Tomarocs and Spices....
LAMB VINDALOO Lamb Cubes Cooked with Potatoes and VERY HOT Spices.

LAMB JALFROZIE Lean Chunks of Lumb Cooked in Cream with Green Peppers and Onions...
LAMB PASANDA Lamb Curry with Cream, Cashews, Raisins and Herbs
LAMB SAAG  Succulent Pieces of Lamb Delicately Spiced and Gooked with Spinach
LAMB MUSHROOM Boneless Pieces of Lamb Sauteed with Mushrooms and a Blend of Fresh Herbs ..
KEEMA MATAR  An Ancient Recipe of Ground Lamb Cooked with Peas and Herbs
KEEMA VINDALOO Minced Lamb Cooked with Peas, Potatoes and VERY HOT Spices
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WELCOME
o
THE SUPERB INDIAN CUISINE

RESTAURANT

HOURS
MONDAY - FRIDAY 12-2:30, 5-10:30 PM
SATURDAY-SUNDAY 12-10:30 PM

TAKE-QUT & DELIVERY AVAILABLE

514 MASSACHUSETTS AVENUE
BOSTON, MA 02115

Tel. (617)-247-0718
Fax. (617)-247-6567

email -info@indiasamraar.com




& LUNCHEON SPECIALS
& (SERVED MONDAY THRU SATURDAY 12-2:30 PM}
4 All Luncheons Served wivh:
é&?& Basmati Rice, Fresh Hor Onion Chuney, and Papadam.
* -~
@ * FOR DESCRIPTION OF EACH ITEM SEE UNDER ENTREES *
SAAG PANEER....cvimurienenns 5.75 CHICKEN CURRY ..ottt
MATAR PANEER . 5.73 CHICKEN SAAG
DAL MAKHNNI. 5.50 CHICKEN BHUNNA..,
ALOCG PALAK... - 373 CHICKEN MASALA. ..o ecvv s s e
ALOO MATAR ..ot issinsnerssassessess 550 CHICKEN KANDHARL. ..ot s
ALOO CHHOLE - 350 LAMB CURRY
VEGETABLE CURRY 5.50
5.93 LAMB VINDABOO e e
SOUPS

LENTIL SOUP  Lentils, Vegetables, and Spices
COCONUT SOUP  Milk, Coconut Cream, Ground Coconut, and Piszchio

APPETIZERS

VEGETABLE SAMOSA (2 pieces) Turnovers Filled with Green Peas, Porazoes, SPiCes, €. . ieceermsisns ieeessmssnecscesmaees
MEAT SAMOSA (2 Pieces) Turnovers Filled with Fresh Minced Lamb and Spices......oooeevsvcrirecniions
VEGETABLE PAKORA (6 pieces) Spinach and Onion Frirters Deep Fried with Chick Pea Barcer
ALOQ BADA (4 pieces)  Pastics of Mashed Potatoes, Green Peas, Gram Flour, Decp Fried . i,
CHEHSE PAKORA (6 pieces) Homemade Cheese Slices Dipped in Chick Pea Bartter and Deep Friad ..
SAMRAAT KABAB {4 pieces) Ground Lamb Pacties ..o eereorecmrnrcnmsensiemncnvesecsceenie
CHICKEN PAKORA (6 picces) Juicy Boncless Chicken Dipped in Spicy Sauce and Deep Fried...
~ FISH PAKORA {6 pieces) Sliced Boneless Fish Marinated with Yogurr, Lime Juice, and Spices .....
Dipped in Chick Pea Batter, Drecp Fried.
PAPADAM (2 slices) Black Bean Wafer eee e eestes e sttmesemn etnente e teesarant e aseme e LRSI LA LSS s et s bbb beneaet
VEGETABLE PLATTER(/ picces) Vegeteble Samosa, Two each of: Aloo Bada, Cheese pakoras znd
Vegetable Pakoras.
SAMRAAT SPECIAL (7 pieces) Mear Samosa, Vegetable Pakor, Cheese Pakora, Aloo Bada,
Fish Pakota, Chicken Pakora and Kabab,
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-CHICKEN MADRAS Boncless Chiclen Sauceed in a Spicy Beer with Green Chilli and Hox Spices

VEGETABLE MIX CURRY Assorzed Fresh Vegetables (Green Peas, Poraocs, Cauliflower, Beans, ecc) .....

ENTREES
Al Entrees Served with:
Basmati Rice & Fresh Hot Onion Chuimey
COOKING STYLE: Intricately as the Old Indian Tiadition
(Curry can be made to your choice- MILD to HOT)

SAMRAAT SPECIALTIES

KADAIH PANEER Homemade Cottage Cheese Sauteed with Onions, Tomatoes, Bell Peppers, Gingeti ucvminimmreenie
Garlic and Exotic Spices.

CHICKEN DEANSAK A Persian Specialty-Chicken Cooked with Leatils in Sweet and Sour Spicy sauce... .o vierinnnines

ROGAN JOSII  Lamb Cubes Cooked with Yogurt, Almonds, and Fresh Spices in Gravy Sauce

LAMB DO PIAZZA Pieces of Lamb Pan-Roasted with Onions, Tomatoes, and Spicss.. -

SHRIMP MALAL Shrimp Cooked in a Speciai Creamy Sauce with Coconut, Cashew Nurs and Mushooms .......eceorei,

MADIRA SPECIALTIES

CHICKEN MADIRA Chick Peas Simmered in Scotch and Savteed with Onions and Aromatic Herbs....

CHICKEN BAHAR Chunks of Chicken Cooked with Fresh Ginger and Flavored with Marsala Wine .... .

CHICKEN LUCKNGW! Tender Chicken Sautced in Olive Oif with Fresh White Mushrooms, OmonRs, .o innes
Green Peppers and Whire Wine.

GOASIHRIMP  Shrimp Pan-Raasted with Ginger, Garlic, Onions, White Wine and Parsley

VEGHTABLE SPECIALTIES

DAL MAKEINI  Creamed Lentils Delicatsly Tempered and Seasoned with Exotic Spices
ALOO CHHOLE  Chicle Peas Sauteed wich Onians, Potatoes, Tomatoes, and Spices ...
SAAG CHHOILE Spinach and Chick Peas Cooked in Speciat Blend of Fresh Spices and Herbs ...
ALOO MATAR  Green Peas with Potatoes, Tomatees, and Traditional Indian Spices in Curry Sauce....
ALCC PALAK. Spinach Cooked with Cream, Potatoes and Light SPIEes v vvwrooroesisssosseses

MALAI KOFTA Fried Vegetable Balls in Creamy Sauce with Cashews, Raisins and COCOBUL v vmerransersssse st issisncens
MATAR PANEER Green Peas Cooked with Fresh Homemade Cottage Cheese and Fresh Herbs
SAAG PANEER  Spinach Cooked with Fresh Homemade Cottage Cheese and Curry Sauce.
SHAHI PANEER Homemade Coteage Cheese in Cream Sauce with Coconuc, Raisins, Cashews A s

Garnished with Fresh Coriander,
VEGETABLE KORMA  Garden Vegetables in a Creamy Sauce with Cashews and Mushrooms, ..o

10.25

10.95
11.25
11.25
12.95

10.45
10.45
1045

10.45
12,95

8.25
8.25
825
9.25
825
895
9.25
8.95
9.25
10.25

10.25



SEAFOQD SPECIALTIES

FISH MADRAS Crunchy Pieces of Fish Smothered in 2 Spiced Smoky Tomate Sauce...
FiSt{ VINDALOQ  Fillets of Fish Cooked with Pocatoes and VERY HOT Spices...
FISH MUSHROOM  Fish Sauteed with Mushrooms, Herbs and Spices in Tomato Sauce.
FISH MASALA  Subdy Flavored Fish Marinated in Spicy Yogurr and Cooked with Tomato, Pepper Sauce .
SHRIMP BHUNNA  Shrimp Pan-Roasted with Tomatocs, Oniosns, and Green Peppers
SHRIMP SAAG  Shrimp Cooked with Spinach and Light Spices ..o rarmrsenessimssrinssmsessesssesmssrsesa sen
SHRIMP MASALA Shrimp Cooked in Tomato, Pepper Sauce Flavored with Coconut and Fresh Coriander ..
SHRIMP MUSHRCOOM  Shrimp Sauteed with Mushrooms and a Blend of Fresh Herbs and Spices
SHRIMP VENDALOO  Shrimp Cocked with Porasoes, Fomaroes, and VERY HOT SpICes oerrervceerrorreerscesos s
SHRIMP JALFROZIE Shrimp Sauteed with Onions, Green Peppers, and Tomatoes in Creamy Sauce ... eccevineecmeecennees

RICE SPLCIALTIES

VEGETABLE BIRYANI Aromaric Indian Basmati Rice Cooked with Assorted Vegerables and Raistns....cveovicicncnnn

CHICKEN BIRYANI Basmati Rice Cooked with Boneless Chicken Pieces, Green Peas, Diried FIUits, .voovessens o
Tletbs, and Spices.

LAMB BIR\(,A\J Cubes of Lamb Cooked with Basmati Rice, Green Peas, Cashews, Raisins and Herbs oo,

SHRIMP BIRYANI Saffron Flavored Basmati Rice Cooked with Shrimp, Green Peas, Raisins, Cashew ..o....cocecevvvnrneeee

Nuss, Herbs, and Spices.
PEAS 2ULLAC  Basmati Rice Cooked with Gteen Peas and Herbs. oo oo e e peerermsessarrserinnn
PLAIN RICE (Side Order) Indian Basmazt Rice .o..v.crveniresrnnen vy
INDIAN BREADS
CHADPATT  Whole WHELE DIF BES v eooersn oot et e et st oo

LACIHIA PARATHIA Multi-Layered Bread Rolled With BUEEE..o.it s eerrecirenscemianiions
FARAIHA Whole Wheas Bread Sha'low Fried in Busrer ..
POORI (2 pieces) Desp Fried Puffed Presd
ALOO-GOBI PARATHA A Muld-Layered Butered Bread Sruffed with Poratoes, Cauliflower, and Peas ...ocoveereiveinecern.
PESHAWART PARATHA  Unleavened Butiered Bread Stuffed with Raisins and Coconut.
MEAT PARATHA. A Multi-Layered Buttered Bread Stuffed with Ground Lamb .............
KUTCHA White Bread Baked in Open Fame....... vt secassmss e

TANDOOR: BREADS

FANDOORLI ROT1 Whole Whea: Bread Baked in Tandoor .
NAN Taditonal Indian White Bread Baked in Tandoor .......
CIIEESE NAN White Bread Stuffed with Cheese, and Onions,
ALOO NAN  White Bread Stuffed wich Potazoes and Spices..
GARLIC INAN - Whire Bread Sprinkled with Gatlic and Light Spice
CHEICKEN NAN  White Bread Swffed with Diced Roasted Chicken, Herbs, and Spices ....ouovemcoecerceescoeriecneecriceie
KEEMA NAN  White Bread Stuffed with Ground Lamb ..
ONION NAN  White Bread Stuffed with Onions and pr:cs
SAMRAAIL'S SPECIAL NAN  Stuffed with Layers of Jyicy Mango, Raisins, Coconut and Nuts .,

BREAD BASKET An Assorcment of Special Breads.....ooorcniecc s seenin
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FRESH SALATY

CONDIMENTS

CUCUMBER SALAID ..

INIDIAN SALAD Onions and Chiiii Spnnklrd wu:h Homemade .Spm-e
RAITA Cucumber and Mincin Yogure.....cooorvvn,

PLAIN YOGURT ...

MANGO CHUTNEY  (Sweer Peeled Mango Sauce)

MINT CHUTNEY
PICKLE (Fresh Homemade

CONDIMENT TRAY  (Pickle, Mint Churney, Raita, and Mango Chuney) ...

KHEER Delicious Rice Pudding in Milk with Almonds and Raisins....
GULAB JAMUN  Milk Balls Soaked in Sugar Syrup with Flavor of Rose Water ..
MANGO ICE CREAM  Vanilla Ice Cream with Sweet Mango Sauce
KULFEE  Fxotic Indian Ice Cream Made with Pistachio and Almonds.

Hoe Mix Pickle) ...

DESSERTS

BEVERAGES
. LARGE
LASSI-SWEET  Yogurt Drink Sweetened wich Sugar and Flavored with Rose Waret. . 325
MANGO-LASST Delicious Mango and Yogur': Shake ... 3.50

MANGO JUECE .

COKE, SPRITE, DIET C()Ki?.

PERRIER WATFR
POLAND SPRING WATER

Let Us Cater Your Special Event With
Gourmet Indian Food

Gift Certificates Available
DELIVERY HOURS
12:00 PM - 5PM, $30 Minimwn
5:00 PM - 10:30PM, $20 Minimum

Delivery Charge is $2 10 $4  depending on your dchvcry areq
Qver §50 - No delivery Charge. Grauuty is not incuded
Prices are sabject to Change- 5% B huserts Meal tax
All Major Credit cards Accepted- $10 minimum
No personal Checks
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