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275 HAMPSHIRE ST.
~7 INMAN SO.
CAMBRIDGE

(b17) 547-8272
PUNJABT DHABARHOTMAIL.COM
LUNCH ~ DINNER

OPEN 7 DAYS A WEEK
12 NOON - MIDNIGHT



HALKA KAHNA

1. PUNJABI OMELET SANDWICH.
eggs, spinach, onions, coriander, tomatoes,
herbs and spices

2. CONTINENTAL ENGLISH OMELET:

eggs, spinach, mushrooms, onions,
tomatoes and spices. .
3. WEsTERN OMELET SANDWICH:
eggs, diced ham, green peppers,
onions and herbs.
A. OMELET WRAPS:
scrambled eggs, lettuce, tomatoes
and onions.
5. ANDA BURJI: o
beaten eggs cooked with onion,ginéer,
green chilli, tomatoes,coriander leaves,

. green peas and spices,
6. ALOO PARATHA:
layered bread stuffed with potatoes, green
~ peas and herbs. served with yogurt
7. PUNJABI CHOLE POORI:
fried bread with Chickpea curry.
8. 7TIKKI CHOLE:
spicy potato patty and chickpeas.
S. PLAIN DOSAL
Indian pancake served with sambar
and coconut chutney
10. MASALA DOSAI: ‘
... Indian pancake rolled with potatoes,
-onions, green peppers, ginger, red chilli,
and exotic spices..served with sambar and
" coconut chutney '
1 1. SAMBAR VADA:’
donut made from black beans
12. DAHI VADA: :
patties made from black beans,served with
yogurt
13. UTAPAUM:
large, thick patty made from rice and
‘beans topped with vegetables
14. Mix PAKORA.
fried veg. fritters
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15. VEG SAMOSA.

Veg turnover _ 75
16. PAPADAM. '

Spicy Chips .60
17. GOLAB JAMUN 1.00
18. MOONG PINNI 1.00
19. GAJJAR HALVA : 1.00
20. KHEER , ' 1.00
21. RASMALAI o 125

22. SWEETS OF THE DAY ' 4.00/L8

BASMATI
(RICE SPECIALS)

23-24.. LAMB OR CHICKEN BIRYANI.
~ basmati rice cooked with tender cubes
chicken, mixed vegetables flavored with
herbs and spices. ‘ 7.95
25. VEGETABLE BIRYANI:
basmati rice cooked with mix veg, raisins
and cashew nuts. ) . 595
26. MATTAR PULLOW: |
' basmati rice cooked with green peas
‘with a touch of cumin seeds. 388
27. PLAIN BOILED BASMATI RICE 1.50
HOUSE SPECIAL
COMBOS
28. SPECIAL CURRY PLATTER:
chicken curry, mixed vegetable korma curry,
B ~ 2 fulkha, 1 samosa, chutney and rice, 795
29. WEIGHT WATCHERS PLATTER: =
tanddori chicken breast, 1 nan, 1 samosa, -
chutney and rice 7985
30. VEGITABLE PLATTER:
mixed vegetable korma, vegetable biryani,
1 samosa, 1 pakora, 2 fulkhaand
~ chutney A _ 6.95
31. MIXED PLATTER: (FORTWO):
- 1/2 tandoori chicken, a chicken curry,
a mixed vegetable curry, 1 samosa, _
1 pakora, 2 fulkha, rice and chutney. 1295
MACHLEE (SEA FOOD)
All meals served with rice and chutney
34, FIsH MASALA:
boneless, skinless pieces of haddock
cooked in a light sauce 6.95



35. SHRIMP MASALA
Shrimps smothered with indian condiments,
onions, tomatoes and green peppers  8.85
36. SHRIMF SAAGWALA
shrimps cooked with fresh herbs, light
creem and spinach puree. 895
 SABJI BHANDAAR
~ Al meals served with rice and chutney
CAN BE MADE TO YOUR CHOICE OF MEDIUM OR HOT
38. MATTAR PANEER:
home made cheese cooked with
fresh garden peas and spices 495
39. ANDA PANEER:
homemade cheese cooked with boiled eggs,
~ spices and herbs _ 495
40. SAAG PANEER: '
home. made cheese cooked with spinach
puree and cream ' 495
A1.ANDA PALAK: i
- spinach puree cooked with boiled eggs,
spices and herbs 495
A2. DAL PUNJABI. . : '
creamed lentils delicately tempered
and seasoned with exotic spices 495
43. ALOO GosBI: '
caulifiower cooked with potatoes
and spices . - 498
Ad. CHOLE MASALAEWALA:
chick peas cooked with tomatoes and
exotic spices. : 498
45. ALOO MATTAR: o _
fresh garden peas and potatoes, cooked
with traditional punjabi spices . a88

A8-49. TANDOORI CHICKEN WITH NAN.
Spring Chicken Kept overnight in a marinade of
yogurt, garlic, ginger and special combination of
spices and roasted in tandoori oven . HALF FuLL

€95 1095

B50. CHICKEN TIKKA(SPES) WITH NAN:

Chicken pieces kept overnightin a
marinade, roasted in tandoori oven 695



51 . SEEKH RESMI KEBAB(S5PES) WITH NAN:
ground lamb cooked in charcoal oven . 695

MURGHA AND MUTTON
D1 RASOI
(MEAT DELICACIES)
All meals served with rice and chutney
B52. CHICKEN TIKKA MASALA:
chicken tikka cooked in rich creamy
tomato sauce - 695
53. DHABA SPECIALCHICKEN CURRY.
spring chicken cooked in punjabi stew
with herbs and spices. 895
B4. CHICKEN SAAGWALA:
boneless chicken cooked with spinach
puree and cream 895
S5. DHABA SPECIAL LAMB CURRY:
_¢  pieces of lamb cooked with herbs and
spices ina special curry sauce 7.95
56. [LAMB SAAGWALA:
tender cubes of lamb cooked with o
spinach puree and fragrant herbs 795
57. KEEMA MATAR MASALEWALA.
minced Yaimb cooked in curry sauce with
green peas and peppers. 695

ROTI
(BREADS)

68, PLAIN PARATHA: _
layered bread made with ghee 1.50-
69, GoBl PARATHA: ' :
layered bread stuffed wlth Cauliflower and
spices - 298
70. ALOO PARATHA:
* layered bread stuffed with potatoes,
green peas and herbs 295 '
71. Missi RoTI: ‘ :
gram and wheat flour mixed with spices _l 195
72. TANDOOR] ROTI:(2PES)

~ crisp and crunchy baked bread 1.50
73, TAWA ROTI: (FULKHA 2PES)
bread cooked on grill 1.50
74, NAN:

‘oven baked 1eavened bread 1.50



75, GARLIC NAN:
oven baked leavened bread seasoned

with garlic 195
76. POORI: (2PES)
fluffy puffed fried bread 195

CHATT I8 A TANGY, SWEET AND SOUR, 6PICEY GALAD.
CAN BE MADE HOT OR MEDIUM.

88. POTATO CHATT 2085
- 89. BANANA CHATT C 28s
0. DAL CHATT 295
91. PAKORI CHATT 295
O2. PANEER CHATT 395
. 93. ANGOORI CHATT . 295
94. MURGA CHATT , . 495

95. DAHI PAPRI .
Lentil crisps, cubed potatoes and onions covered
with yogurt and tamarind sauce 295
96. PANNI POORI{APCS) '
Lentil crisps, cubed potatoes, chickpeas with

spicey water ' 295
©8. PLAIN YOGURT 75
929, RAITA _ : .75
100. MANGO CHUTNEY - 75
101. ACHAR: , o

mixed pickle _ o 75
102. FRESH GARDEN SALAD . 150

*108. ASK FOR THE DAYS SPECIAL 195 .

1 OQ.PUNJABJ; LAsél.' (smoémls) ,

yogurt drink, sweet or salted 195
1 10. PUNL1ABI MANGO LASSI:
| mango flavored yogurt drink’ 198
111. FRESH SQUEEZED JUICE
 OF THEDAY . - jes
112-13. ICED TEA, MILK, SPRING WATER,
. SODA OR JUICE ' 1.00
114. PUNJABI MASALA CHAI 1.50
115, DARJEELING CHA! 1.00

116. MASALA COFFEE 1.50.



