If you have severe allergies please know that we will do all in our power to help you. We will plunge to the depths of the
oceans, we will climb the tallest peaks, we will ford the most dangerous rivers, we will leap headfirst into the darkest and most
perilous corners of the earth, risking all that we love and hold dear. We will call forth an army of a million men and beasts charging
forward with flaming swords, crossbows, battle axes, and spears thrust over head, riding bareback atop elephants, camels, and wild
stallions with manes as black as night and eyes as wild as the deepest jungles of the Congo. WE WILL CHALLENGE THE VERY
FOUNDATION OF CIVILIZATION all in the name of making sure you have a great experience free of the scourge of allergens. . .

However, despite our most valiant and noble efforts, we cannot guarantee the absence of trace amounts

Items share grill or fryer with gluten ingredients,
but are otherwise gluten-free.

Lots of tasty options for those of us who don’t eat foods containing
dairy, eggs, et al.

GREEN MANGO CHAAT $8.49

BHEL PURI $6.99

Fresh green apple, peanuts, golden raisins, corn poha (Indian corn flakes),
onions, cilantro, green chutney, fried curry leaves.

CHICKEN PAKORAS $9.49

Joyce Farms chicken seasoned with Kashmiri spices in a curried chickpea
batter. Served with green chutney and sweet yogurt.

KALE PAKORAS $8.49

Indian-style savory kale fritters made with curried chickpea batter. Served
with tamarind and green chutneys.

MATCHSTICK OKRA FRIES $8.49

Julienned okra fries tossed with lime, salt & seasoning. Okra like you’ve
never had it - one of our signature dishes.

SIDE SALAD $4.99

Organic spring mix with pickled beets, red onions, cucumber & tomatoes.
Served with cumin-lime dressing.

MIXED VEGETABLE UTTAPAM $11.99

Tangy, crunchy, sweet & spicy - an Indian street food classic. Puffed rice,
flour crisps (puris), crunchy chickpea noodles (sev), cilantro & onions
tossed with tamarind & green chutneys.

GREEN MANGO CHAAT $8.49

Fresh green apple, peanuts, golden raisins, corn poha (Indian corn flakes),
onions, cilantro, green chutney, fried curry leaves.

MATCHSTICK OKRA FRIES $8.49

Julienned okra fries tossed with lime, salt & seasoning. Okra like you’ve
never had it - one of our signature dishes.

MIXED VEGETABLE UTTAPAM $11.99

Carrots, peas, onion, cilantro, curry leaf, ginger & chillies. Served with
sambar & coconut chutney.

SIDE SALAD $5.99

Organic spring mix with pickled beets, red onions, cucumber & tomatoes.
Served with cumin-lime dressing.

Carrots, peas, onion, cilantro, curry leaf, ginger & chillies. Served with
sambar & coconut chutney.

TOMATO & CHEESE UTTAPAM $11.99

Tomato, cheese, onion, cilantro, curry leaf, ginger & chillies. Served with
sambar & coconut chutney.

SALADS

Organic spring mix with pickled beets, red onions, cucumber & tomatoes
topped with grilled tandoori chicken. Served with cumin-lime dressing.

TANDOORI CHICKEN $11.99
TANDOORI PANEER (vegetarian) $12.99

Upon request, the following items can be made vegan, by interchanging
chutneys and sides. Ask your server for details.
ALOO TIKKI CHOLLE $9.49
KALE PAKORAS $7.99
PLAIN UTTAPAM $3.99
RICE & DAAL PLATE rice, daal, & roti $6.99

99.9% Gluten-Free and Vegan. Bonus.
Ask your server for details.

BASMATI RICE $2.00

CRISPY MASALA FISH ROLL $10.99

DAAL $3.49

Crispy fish seasoned with cumin, lime, chilli powder, ginger, & garlic.
Served with desi slaw, onions, cilantro, & chutney, wrapped in a
hot- buttered naan.

Traditional lentil soup. A staple
of Indian culture. *Contains hing,
which has trace amounts of gluten

CHICKEN TIKKA ROLL $9.99

CHOLLE $3.99

Chargrilled boneless Joyce Farms chicken marinated in yogurt, lime juice,
kashmiri chilli paste, and North Indian spices. Served with desi slaw,
onions, cilantro, & chutney, wrapped in a hot-buttered naan.

PANEER TIKKA ROLL (vegetarian) $9.99

SAMBAR $3.99

A spicy vegetable stew from South
India seasoned with curry leaves, coconut, tamarind, jaggery and lentils.
One of our signature dishes.

Garbanzo beans slow cooked in
a spicy-sweet broth with tamarind,
jaggery, onions and tomatoes. A
staple from the Punjab.

Paneer (Indian farmer’s cheese) marinated in yogurt, lime juice, kashmiri
chilli paste, and North Indian spices, chargrilled with onions and bell
peppers. Served with desi slaw, onions, cilantro, & chutney, wrapped in a
hot-buttered naan.
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