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X APPETIZERS g
B |
= ﬁ 1 IDDLY Steamed Rice & Lentil Patties 6.50 [ .
___':E_‘:f: 2 MEDHU VADA Friad Lentll Donuts 6.50
i 3 SAMBER VADA Eried Lontil Donuts Dipped in Samber 7.75 L)
vin 4 RASA VADA Fried Lentil Denuts Dipped in Rasam 7.75
e 5 POTATO BOMNDA Potato Dumpling with Chickpeas Flour 6.50 I
A 5 VEGETABLE SAMOSA Crispy and Flaky Crust Stuffed with Potatoes and Peas 6.75
] ? 7 VEGETABLE CUTLET Minced Vegetables with Spices, Coated with Bread Crumbs and fried 6.50
. B MIXED VEGETABLE PAKORA Potatoss, Onions and Chiles Spiced Crisp Fritters B.50 ’4:
8 CHILLY PAKORA Mild Chilly Lightly Spiced Crisp Fritters T.75 '}.
' ‘) 10 PANEER PAKORA Lightly Spiced Homemade Indian Cheese Fritters 850 |Hd
ﬁ 11 ASSORTED APPETIZERS Vada, Potato Bonda, Vag Samosa, Vegetable Cutlet and Pakora 14.99 E:j
114 DAI VADA DOUGHNUTS DIPPED IN YOGURT 7.50 ¢1
CHAAT 9
' Fi
] (' 12 SAMOSA CHAAT Toped with, Chick Peas, Served with Yogurt and Sauces 9.50 p:i
?‘ 13 PANI PURI (6} PuMed Wheat Crackers with Mashed Patatoes & Chickpeas & Tangy Spicy Water  8.39 [y_:
T ; {4 SEV PURI (6] Wheat Cracker Topped with Chaat & Thin Gram Noodlas B.99 ::1
15 BHEL PURI(8) Puffed Rice Chrispy Crackers Mixed with Chaal, Onion, Tomaloes, B.59 1‘:‘:
with Thin Gram Noadles o
§ 16 DHAI PURI (B) 8.50 r:j
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o ﬁ 17 FRESH HOMEMADE TOMATO SOUP 4.50 ] :
p’ 18 RASAM A Traditional South Indian Sour 'n Spicy Soup 4.50 z
‘) 13 SAMBAR Lentil Soup with Fresh Vegetable and Exolic Spices 4.50
ﬁ 20 FRESH HOMEMADE HOT & SOUR SOUP 550 g eE
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- 4
‘) Served with Samber RQE.EAH:a[Sath or chutney .99¢ 8.50 g
z 21 SADA DOSAI Thin Rice Crepes 9.50
[44] 22 MASALA DOSA! Thin Rice Crepes Filed with Potatoes & Onlons 10.99
| 23 SADAMYSORE DOSAI Thin Rice Crepes with Layer of Hot Chutney 10.93 7
24 MYSORE MASALA DOSAI Thin Rice Cropes with Layers of Hot Chutnay, 1299
(‘ Filled with Potatoes and Onions ﬁ
| 25 ONION DOSAI Thin Rice Crepes with Onion Topping 9.50 ‘{
26 OMION MASALA DOSAI Crepes with Onian Topping, Filled with Potatoes & Onlons 10.99
27 BUTTER MASALA DOSAI Crepes Filled with Potatoes & Onions, Cooked with Butter 12.99 :
28 SADA RAVA DOSAI Thin Crepes with Cream of Wheat & Rice 1175 1
20 ONION RAVA DDSAI Cream of Wheat & Rice Crepes with Onion & Chilies 12.50 i:j‘

30 ONION RAVA MASALA DOSAI Cream of Wheat, Rice Crepes Grilled with Onions & Chilies,  13.50 P.‘
Fillac! with Potatoes and Onions E

31 PAPER DOSAI Thin Rolled Crispy Rice Crepes 12.50 ::
32 PAPER MASAL DOSAI Thin Rice Crepes Filled with Potaloes & Onions 1399 E4
| 33 SPRING DOSAI Thin Rice Crepes Fillad with Vegetables & Hot Chutney 13.50 )
14 CHEESE DOSAI Thin Rice Crepes filled with American Cheese, Onion and Pepper 13.99
35 PALAK DOSAI Thin Rice Grepes Layers of Cooked Spinach, Onion and Paotato 13.50
35 PAMEER DOSAI Rolled with Indian Cottage Cheese 15.99
* Pames Rove Tplian CoHage Cheese 650
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‘6 We Offer Authontic Vegetarian Catering for any Speclal Private Event é
{’ 15% Gratully will be added on all parties of & or more t?)
9 VISAIMC Credit Cards Accepted (510,00 Minimum) Sorry, We Do Not Accept Personal Checks 4
|d Prices Subject to change. (’
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g CURRY PLATES 9
? Served with Rice 5
(‘ 37 DALL TADKA Yellow Dall Cooked with Tomatoes and Spices 13.99 (1'
# 38 DALL MAKHAMI Mix Dall Cooked with Spices 14.99 ﬁ
§ 38 AVIAL Garden Fresh Vegetables Coconut Sauce and Spices 14,99 ?
40 CHAMNA MASALA Chickpeas Cooked in Exofic Spices 14.99 ﬁ
g 41 BAIGAN BARTHA Baked Fresh Egaplant Mashed with Tomatoes and Onfons Cooked with Spices 15,50 td
47 SPECIAL VEGETAELE CURRY Vegetable with Herbs and Spices 14.99 (P
(' 43 VEGETABLE KORMA Garden Fresh Vegetable Cooked in Coconut Milk & Spices 14.99 8
(' 44 KADAI BHENDI Fresh Okra Cooked in Kadal with Spices 14.99 ,j
| 45 PALAK PANEER Spinach and Cheese Cooked with Tomato Onion & Spices 15.99 ‘4
1 &5 MUTTER PANEER Peas and Gheese Gooked with Tomate, Onion & Spices 15.99 #
J 47 MALAI KOFTA Potato, Cheese, Dry Fruit Cooked with Creamy Sauce & Spices 15.99
| 48 VEGETAELE MAKHAMI Mixed Vegetabla Cooked in Tomato with Creamy Sauce 15.99
- 49 PANEER MAKHANI Cubes of Paneer Cooked in Tomate Based Creamy Sauce 15.89
i | S0 PAMEER TIKA MASALA Cubes of Paneer Backed in Tomate Based Creamy Sauce 15.99 i,
1 ﬁ 51  ALOD CHAMMA Potato and Chickpeas Cooked with the Spices 15.099 ;i;
E 52 ALOO GOBI Potato ad Cauliflower Cooked with Tomatoes & Spices 15.99 F;{
E (] 53 KADAI PANEER Sliced Paneer, Onion & Bell Pepper Cooked in Kadai with Spices 15.99 :
§ 54 KADAI TOFO Sliced Paneer, Onion & Bell Pepper Cooked in Kadai with Spices 15.93 :4
! , 55 METHI MALAI MUTTER Fenugreek Leaves Cocked in Creamy Sauce with Grean Peas 15.99 ::
" 56 SHAI PANEER/TOFU Indian Homemade Cottage Cheese or Tofu Cooked with White Creamy Sauce 15.99 ‘]
! 57 MUSHROOM MASALA Mushroom Cooked with Tomato Based Sauce & Indlan Spice 15.899 ::
5 5 MAVRATAN KORMA 15.99
; PULLAVS
E Rice Specialities

VEGETABLE PULAY
VEGETABLE BIRYANI
Bi5I BELE BHATH
TOMATO RICE
LEMON RICE
PANEER RICE
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UTHAPPAM

Indian Style Pancakes
PLAIN UTHAPPAM 8.50
TOMATO & PEAS UTHAPPAM Tomato & Peas Topping 10.99
ONION & PEAS UTHAPPAM Onion & Peas Topping 10.99
ONION & HOT CHILI UTHAPPAM Onion & Chill Topping 10.99
VEGETABLE UTHAPPAM Tomato, Peas, Carrots, Chilies & Onlon Toppings 10.99
HOUSE SPECIALTIES
POMGAL AVIAL Rice & Lentils Cooked like Khichidi. Served with Special Dish "Avial” 12.50
SPECIAL UPPMA Cream of Wheat Garnished with Spices and Nuts 8.99
CHAMA BATURA Large Puffy Bread Served with Chickpeas 14.50
POORI SAGOO Smashed Potata, Gravy with Onion, Tomate and Graen Feas 11.50
CHAMNA POOR! Fried Fluffy Wheat Bread Serve with Chick Peas Curry 14.00
Pav Bhaji Fresh v:ngatablu Cooked in a Tangy Sauce Served with 2 Breads 11.99

THALI SPECIALS

Mo Refill
WOODLANDS SPECIAL DINNER Cheice of Soup, Idly or Vada with Sambar & Chutnay, 20.98
Choice of Desal or Uthappam with Sambar & Chutney

S0OUTH INDIAN THALI
Chapati, White Rice, Sambar, Dhal, Kootu, Avial, Poriyal, Rasam, Curd, Pickle, Papad, Dessert 20,99

MYSORE ROYAL THALI

Appetizers - Vegetable Samosa & Cutlet, Potato Bonda ,Cholice of Soup, Chapati, 2399
Special Rice, White Rice, Sambar, Kootu, Chana Curry, Avial, Rasam, Curd, Pickle, Dessen

'CURRY DINNER Choice of any Curry, Soup, Samosa or Cutlet 2299
‘Served with Dall, Rice, Naan and Dessert of the Day

'NORTH INDIAN THALI Naa, White Rice, Paneer Curry, Chana Masala, Balgan Bartha, 24.99

Dry Vegetables, Tomato Soup, Pickle, Gulab Jarmun,
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CHINESE SPECIALITY

81 GOBI MANCHURIAN (DRY) 14.99
Marinated Cauliflower with Flour, Sauteed with Garlic, Ginger, Chile and Soya Sauce
82 GOBI MANCHURIAN (GRAVY) 13.50
Caulifiower Marinated with Flour, Sauteed with Garlic, Ginger, Chile, Soya Sauce
83 HAKKA NOODLES Assorted Vegetables Cookad with Noodles, Spices & Soya, (Add Tofu $1.99) 13.50
84 TOFU CHIL! Fried Tofu Sautesd with Garlic, Ginger, Green Peppar, Chill and Soya Sauce 14.99
85 PANEER CHILI Fried Paneer Sauteed with Garlic, Ginger, Bell Pappar, Chilli & Soy Sauce 15.99
86 VEGETABLE FRIED RICE Assorted Vegetables Cooked with Rice and Soya Sauce 110.99
B5A BABY CORN Manchurian Dry 14.99
{| 858 PANEER KATHI ROLL Traditional Bonbay Stely (3 pic) 13.99
BREADS
87 BATURA Large Fried Puffy Bread 5.50
88 POORI 2 Pieces Fried Fluffy Whole Wheat Bread 4.99
89 PARATHA Multi-Layered Whole Wheat Bread 4.99
90 CHESSE PARATHA Multi-Layered Whole Wheat Bread 5.898
91 ALOO PARATHA Multi-Layered Whole Wheat with Potatoes & Spices 5.93
92 BUTTER NAAN 2 Pieces Oven Baked Bread with Butter 4,75
83 GARLIC NAAN 2 Pieces Oven Baked Bread with Butter 4.75
TANDOORI ROTI 4.75

CHAPATY
KLULCHA {ONION | GARLIC f CHILLI)
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% ; DESERTS g
- ? 97 GULAB JAMOON 2 pieces, Dry Milk & Cottage Cheese Fried Balls Dipped in Sweat Syrup 4.75 9’ _
_ '-:‘_" (‘ 98 RASMALAI 2 pieces, Homemada Cottage Cheese in Sweet Condensed Milk 5.50 ﬁ e
d G § Flavered with Rose Water and Garnished with Plstachio Nuts (j =
— . [}8}] o0 BADAM HALWA Ground Almonds Cooked with Honey and Butter 475 4 B
E § 100 ICE CREAM Vaniila, Mango. Pistachio, Rose 4.50
- ire) ‘) 401 HALWA ICE CREAM Carrot or Badam Halwa with lce Croam 5.75 :-I
= l) 102 FALOODA Made with Rose lee Cream, Milk, Rice Noodles, Takmaria Seeds and 575 )
] ﬁ Rose Syrup, Topped with a Cherry £3
# 103 KULFI Traditional Indian les Cream 459
% l) 104 KULFI FALOODA 509
W § 105 CHOCOLATE DOSAI 12,99
;.E_:a:__, ﬁ
= .. BEVERAGES
E ﬁ 107 MANGO JUICE 4.50
T ?‘ 108 INDLAN TEA WITH MILK (Chai) 2.75 0
wereo l} 109 COFFEE (South Indian Style) 3.75 -
il l) 110 LASSI-Swoaty or Salty e
;f ?“ 111 MANGO LASSI — 5.50 |
p r) 112 MANGO MILKSHAKE 4.75 -
ay § e, PHAAR 375 I
1 |F| 114 THUMBS UP . N
- f?l’ 115 LIMCA 2.99 <
- ﬁ
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