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< Appet

S

Vegetable Samosa (pcs)* 95
Crisp fried turnovers stuffed with green peas, potato, and hert

Aloo Tikki (2pcs) *
Deep fried patties made of potatoes and herbs.

ers

2.95

Chana Chaat 295
Tangy combination of chickpeas, potatoes, and chopped onions:

Pakora (6pcs)*
[Choice ofPotato, Cauliflower, or Hot Peppkr 2.95
Fritters deep fried in our special batter.

Bhel Poori* 95
A tangy combination of onions, potatoes, peanuts, and rice put"f)s.

Samosa Chaat

Tangy combination of one Vegetable Samosa, chickpegsgért. 3.93

Vegetable Cutlets*
Deep fried patties made of potatoes and mixed vegetables.

Shami Kebob*
Lightly fried beef patties made of ground beef and lentil.

3.95

4.95

* Served with Sweet Tamarind and Mint Chutneys.
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<. Vegetarian

Aloo Mutter
Potatoes and peas  *
cooked increamy sauce , _

Aloo Gobhi
Potatoes & cauliflower

Chana Daal
Split chickpeasooked
in mild sauce

Masoor Daal
Yellow lentil cooked

in mild sauce cooked in mild sauce
Aloo Cholay Aloo Palak
Potato and chickpeas Potato and spinach

cooked in mild sauce @@. cooked in mild sauce

Saag Daal
Split peas & spinach

Chana Masala
Chickpeas cooked

in mild sauce cooked in mild sauce
Daal Makhni Chana Palak
Simmered lentils in Chickpeag spinach

creamy sauce cooked in mild sauce

Mixed Vegetables 25
Zucchini, cauliflower, beans, and carrots cooked in curry sauge

Bhindi Masala

Okra with tomatoes and onions 7.95
Bengan ka Bhurtha 7.95

Eggplants cooked with sweetpeas )
Vegetable Qorma 8.95

Mixed vegetables cooked in a creamy sauce

Vegetarian Selections served with Basmati rice.

BIRYANI

Selections

Adelicious blend of aromas, textures, and flavors with assorted
vegetables, boneless beef, chicken, lamb, fish, or shrimp cooked
with Basmati rice and delicately spiced.

Vegetable Biryani 8.95

Chicken Biryani 9.95

SindhiBiryani
Chicken Biryani with potatoes.

Lamb Biryani 10.95 f

GoatBiryani 11.95 |

Shrimp Biryani 13.95
FishBiryani 13.95
| KSTQa LSOALE . AN
= Chicken and cheese with nuts and raisins. :
Kabli Palao 8.95

Chickpeas cooked with fragrant flavored rice.

Biryani Selections are Served with Raita

r %
< soups -
Lentil Soup 2.95

Yellow lentils cooked with herbs.

Vegetable Soup 2.95
A tempting extract of mixed vegetables cooked with herbs. ™

Mulligatawny Soup 2.95
Savory blend of vegetables, lentils, and herbs. ’

ChickenSoup 3.95
Delicious blend of chicken, onions, garlic, and herbs. )

PLEASE SPECIFY LEVEL OF SPICES YOU LIKE:

(EXTRA LOW | (LOW | ( MEDIUM | (HOT) (EXTRA HOT)

Egg Biryani 9.95 B‘
10.95 '

— - R’\
\Tandoori >
F
Tandoori Shrimp* 13.95

Shrimp marinated in yogurt and grilled in Tandoor

Tandoori Chicken* 8.95
Chicken legs & thighs marinated in yogurt grilled in Tandoor

Chicken Tikka* 9.9
Marinated boneless chicken breast pieces grilled in Tandoor’

Chicken Tikka Masala 9.95
Chicken Tikka in a special tomato creamy sauce

Chicken Makhni 9.95

Chicken Tikka cooked wlmonds& cashews ircreamysauce =~
Chicken Malai Kebobr 9.95

Grilled boneless chicken pieces marinated in sour cream. ™

H *

Chapli Kebob 8.95

Grilled ground beef patties with eggs and onions

Chicken Seekh Kebob

Ground chicken roasted on skewer in Tandoor 8.95
Lamb Boti Kebob* 10.95

Marinated boneless lamgrilled in Tandoor '
i, Chicken Tikka Saag 10.95

Chicken Tikka cooked with spinach

* Served with Sweet Tamarind and Mint Chutneys.
All Tandoori Selections Served with Basmati Rice.

What is the Tan-

door?

A cylindrical clay oven very high
heat, yet slow and steady heat

food »

Fish or Shrimp Masala (Curry)
Cooked with mild spices in thick curry sauce. 12.95 13.95
Fish or Shrimp Vindale® 12.95 13.95
Hot and spicy dish cooked with potatoes. : :
Fish or Shrimp Palak 12.95 13.95
Cooked with spinach and tomatoes. : :
Fish or Shrimp Jalfrazi 12.95 13.95
Cooked with tomatoes, onions, and bell peppers. : :
L_ahori Fish Fry_ 12.95
Marinated and deep fried.
Fish or Shrimp Qorma 18.95 14.95

Cooked in a creamy sauce.

All Seafood Selections are served with Basmati Rice



Breads

Paratha 2,75

Lightly fried whole wheat muHayered bread )
Aloo Paratha 2.95

Paratha stuffed with mildly spiced potatoes )
(Garlicor Onion)Kulcha 95

Bread stuffed with garlic or onions made in a special dough

Chapati 1.50

Thin,roasteddisk ofwhole wheat bread '
Poori 1.50

Deep fried thin whole wheat bread )
Naan 1.95

Special dough mixed with milk, eggs, and butter )
Welmakeloln I KSTQ&a {LSOAL b I I~3¥5

owncheese!  Naan stuffed with cheese and herbs '

< Meat ¢ T

CHICKEN  LAMB GOAT

(Selected Meat)Curry 8.95 10.95 11.95

Cooked with spices in a curry sauce

Karahi(Selected Meat)
Cooked with tomatoes and ginger

(Selected Meat)alfrazi 9.9
Cooked with green peppers, tomatoes, and onions

(Selected Meat)Vindalo &
Hot and spicy dish cooked with potatoes

(Selected Meat)Palak
Cooked with spinach and tomatoes

(Selected Meat)Achari
Cooked in picklingpiced curry sauce

9.95 10.9511.95
5 10.9511.95
9.95 10.9511.95
9.95 10.9511.95

9.95 10.9511.95

(Selected Meat)Dopiaza

. .95 10.95 11.
Curry (Selected Meat)Ginger 9.95 10.9511.95

(Selected Meat)Qorma

. . .95 10.95 11.
Cooked with nuts in a creamy sauce. 9.95 10.9511.95

Meat Selections Served with Basmati Rice

99 99

+TAX +TAX

Weekend Brunch Lunch Buffet
Saturdayt Sunday ¢ dzS a R [F&idayr
Noon= 3 pm 11:30 am= 2:30 pm

Specials
Palak Paneer
Spinach cooked with homemade cheese

Paneer Jalfrazi 9.95
Cheese cooked with onions, tomatoes, and green peppers ~

Malai Kofta 9.95
Cheese and vegetables balls in signature creamy sauce

Mutter Paneer

L 9.95
Sweetpeas &heesecooked in signature creamy sauce

Paneer Makhni

S 9.95
Cheese cooked in signature creamy sauce

Shahi Qorma
. L 9.95
Boneless chicken and cheese cooked in signature creamy sauce

All Special Selections are served with Basmati Rice

Desserts

Kheer
Rice pudding garnished with almonds and pistachios.

2.95

Rasmalai
Cheese patties garnished with pistachios & sweetened m||k

Gulab Jaman 3.50
Milk cheese balls in sugar syrup )
Kulfi Served COLD

(Choice of Mango or Plain) ) - 3.50
Frozen sweetened milk made with almonds and pistachios

Suji Halwa
Sweet cream of wheat cooked garnished with almond & plStaCﬁlOS

¥

Condiments

Mint Chutney 1.50

Mint, cilantro, and green chili mixed in fresh yogurt )
Tamarind Chutney 1.50

Tamarind sauce '
Onion Chutney & 1.50

Onions and tomatoes :
Raita 1.50

Tangy blend of grated carrots, and cucumbers in yogurt. =*
Mixed Achar 1.50

Mango, carrots, green peppers, and lime pickles )
Mango Chutney 1.95

Sweet mango sauce

PLEASE SPECIFY LEVEL OF SPICES YOU LIKE:

(EXTRA LOW | LOW | ( MEDIUM ) (HOT) (EXTRA HOT)

Tuesday to Thursdar 11:30a to 10:00p

Friday 11:30a to 10:30p
Saturday Noon to 10:30p
Sunday Noon to 10:00p

Closed Monday

Off-Premises Catering for All Occasions Available

518782- 1510
(518 782- 9369 &,

638 Loudon Road
Latham, NY Route 9

www.LathamBiryani.com




