
SCAN TO SEE
OUR MENU!



1650 carpenter rd s, unit b
tifton, ga 31793
229-472-6420

monday
tuesday

wednesday
thursday

friday
saturday

sunday

closed
11:00am-2:30pm 
  5:00pm-9:30pm
11:00am-2:30pm 
  5:00pm-9:30pm
11:00am-2:30pm 
  5:00pm-9:30pm
11:00am-2:30pm 
  5:00pm-10:30pm
11:00am-2:30pm 
  5:00pm-10:30pm
11:00am-2:30pm 
  5:00pm-9:30pm

HOURS

an 18% gratuity will be added
 to parties of 4 or more

follow us on
red chillez indian cuisine redchilleztifton

ASK ABOUT OUR

CATERINGCATERING



fountain soda

tomato soup

bottled soda

mulligatawny soup

bottled water

rasam soup

indian soda

mutton shorba soup

plain chaas

coconut (veg/chicken) soup

masala chaas

hot & sour (veg/chicken) soup

masala chai

lemon coriander (veg/chicken) soup

masala coffee

sweet lassi

mango lassi

chickoo (sapodilla) shake

sitafal (custard apple) shake

Classic fizzy fountain drinks, ice cold & refreshing

Smooth, creamy tomato soup with mild spices. Vegetarian

Your favorite name-brand sodas like Pepsi and Mt. Dew.

A flavorful mix of lentils, vegetables, rice and warming  
spices. Vegetarian | Contains Lentils & Rice

Purified bottled water—simple, crisp & refreshing.

Spicy South Indian tamarind broth with black pepper and 
curry leaves. Vegetarian | Spicy

Desi favorites like Thums Up, Limca, or Jeera.

Traditional mutton bone broth simmered with whole spices.

A cool, salted buttermilk drink. Served cold

Creamy coconut milk soup with vegetables or chicken —  
subtly spiced. Dairy Free

A cool, spiced buttermilk drink blended with herbs, roasted 
cumin & salt. Served Cold.

A tangy Indo-Chinese broth loaded with vegetables or  
shredded chicken. Spicy

An aromatic Indian black tea brewed with milk & warming 
spices. Served Hot

Fragrant broth with coriander, lemon juice, and crushed  
pepper. Light & Zesty

A South Indian filter coffee with bold flavors and creamy 
froth. Served Hot

A Creamy, frothy, and refreshing traditional Indian yogurt 
drink.

Refreshing yogurt-based mango smoothie — sweet and 
creamy.

A creamy, sweet milkshake made from the tropical fruit  
chikoo — malty, caramel-like flavor. 

A creamy and sweet milkshake made from the pulp of the 
sitafal fruit — smooth and sweet, tropical flavor. 

$2.99

$5.99

$2.89

$6.99

$2.99

$6.99

$2.79

$7.99

$2.99

$6.99

$3.99

$6.99

$3.49

$6.99

$3.99

$4.99

$4.99

$4.99

$5.99

drinks

soups

plain chaasplain chaas

masala chaimasala chai

rasam souprasam soup

vegan gluten-free nut-free



spring rolls
Crispy vegetable rolls filled with spiced cabbage, carrots, 
and noodles — deep-fried & served with sweet chili sauce.

$9.99

papdi chaat
Crispy flour wafers layerd with potatoes, yogurt, sweet and 
tangy chutneys, and chaat masala.

$9.99

veg fried rice
Fragrant basmati rice stir-fried with mixed vegetables, soy 
sauce and Indo-Chinese spices.

$13.99

kachori chaat
Flaky kachoris crushed and topped with spicy potatoes, 
chutneys, yogurt, and crunchy sev.

$9.99

egg fried rice
Aromatic rice tossed with scrambled eggs, spring onions, 
garlic, and soy — a comforting favorite.

$13.99

aloo tikki chaat
Golden-fried potato patties served with chickpeas, yogurt, 
tamarind chutney, and a sprinkle of spices.

$9.99

samosa chaat
Crushed samosa topped with chickpeas, yogurt, chutneys, 
onions, and sev — a street-style favorite.

$9.99

dahi sev puri
Puffed puris filled with potatoes and chutneys, drizzled with 
yogurt and finished with sev.

$9.99

chicken 65 fried rice
A bold fusion of Chicken 65 and fried rice — spicy chicken 
bites stir-fried with rice, herbs, and chilies.

$14.99

bhel puri
A light and crunchy mixx of puffed rice, onions, tomatoes, 
chutneys, and spices — a refreshing street snack.

$9.99

indo-chinese specialties

chaat special

schezwan fried rice
Spicy fried rice tossed in house-made Schezwan sauce 
with your choice of vegetables or chicken.

$13.99/$14.99
veg chicken

hakka noodles
Stir-fried noodles with bell peppers, cabbage, and onions in 
a savory Indo-Chinese sauce served with your choice of  
vegetables or chicken.

$13.99/$14.99
veg chicken

hakka noodleshakka noodles

papdi chaatpapdi chaat

samosa chaatsamosa chaat

spring rollsspring rolls

vegan gluten-free nut-free



samosas
Crispy golden pastry filled with spiced potatoes and peas, 
deep-fried to perfection.

$6.99

onion samosas
Mini samosas stuffed with caramelized onions and spices 
— a South Indian street snack favorite.

$7.99

gobi manchurian
Cauliflower florets battered and fried, then tossed in  
Indo-Chinese Manchiurian sauce.

$13.99

baby corn manchurian
Crispy baby corn sautéed with garlic, ginger and tangy  
Indo-Chinese sauces.

$13.99

veg starters

cut mirchi
Deep-fried green chilies cut and refried in seasoned batter 
— spicy and crunchy

$13.99

momos 65
Crispy dumplings tossed in a fiery 65 masala — a fusion 
twist on Indian and Indo-Chinese.

$13.99

chili garlic paneer
Soft paneer cubes tossed in spicy garlic sauce with chilies 
and bell peppers.

$14.99

paneer majestic
Creamy, mildly spicy paneer appetizer with a rich yo-
gurt-based masala.

$14.99

gobi majestic
Cauliflower cooked in the majestic style — creamy, tangy, 
and spiced with southern flair.

$14.99

mushroom pepper-fry
Mushroom stir-fried with crushed black pepper, onions, and 
curry leaves — bold and earthy.

$13.99

paneer karampodi
Paneer cubes tossed with spicy gunpowder masala — a 
South Indian specialty.

$14.99

gobi karampodi
Crispy gobi tossed in roasted spicy Andhra-style podi  
(karampodi) masala.

$13.99

veg manchurian dry

lilva (pigeon peas) kachori

Vegetable balls deep-fried and tossed in classic  
Indo-Chinese Manchurian sauce.

Flaky dough filled with a savory & slightly sweet mixture of 
pigeon peas (lilva), green peas, and aromatic spices.

$14.99

$9.99

pakoda
Assorted vegetable fritters made with gram flour — crispy, 
savory, and perfect with chutney.

$10.99/$11.99/$12.99
onion spinachmix

pakodapakoda

paneer majesticpaneer majestic

samosassamosas

vegan gluten-free nut-free



chicken 65
A spicy South Indian fried chicken dish tossed in yogurt, 
curry leaves, and chilies.

$15.99

chicken lollipop
Frenched chicken wings marinated and deep-fried, served 
with a tangy sauce.

$16.99

chilli garlic chicken
Crispy chicken bites tossed in garlic, soy sauce, and 
crushed chilies — Indo-Chinese style.

$15.99

chicken pepper fry
Crispy baby corn sautéed with garlic, ginger and tangy  
Indo-Chinese sauces.

$15.99

non-veg starters

pan grilled chicken wings
Juicy chicken wings pan-grilled with house spices and 
herbs — smoky and tender.

$15.99

apollo fish
Boneless fish chunks stir-fried with spicy masala and curry 
leaves — a Hyderabad classic.

$15.99

balti chicken
Tender chicken cooked in thick Balti-style sauce with bold 
spices and herbs.

$16.99

goat sukka
Dry-fried goat meat cooked with coconut, curry leaves, and 
Chettinad spices.

$18.99

masala pan fish
Fish fillet pan-fried with signature Red Chillez masala 
blend.

$16.99

mutton ghee roast
Rich and spicy mutton dish roasted in ghee and infused 
with fiery red chili paste.

$18.99

chicken ghee roast
Boneless chicken pieces slow-roasted in ghee with a  
traditional Mangalorean masala.

$16.99

shrimp majestic
Crispy shrimp tossed in a creamy yogurt-based sauce with 
southern spices.

$15.99

chili garlic shrimp
Prawns stir-fried with garlic, chili and soy — tangy and bold.

$16.99

chicken potli/samosa
Minced chicken wrapped in a crispy pastry shell —  
deep-fried and served with chutney.

$16.99
chicken 65chicken 65

goat sukkagoat sukka

chicken ghee roastchicken ghee roast

vegan gluten-free nut-free



tandoor (clay oven) specials

tandoori murgh (chicken)
Whole chicken marinated in spiced yogurt and roasted in a 
clay oven for a smoky, juicy finish.

$14.99/$24.99
fullhalf

tandoori murgh tikka (boneless)
Boneless chicken pieces marinated in yogurt and spices, 
skewered and cooked to perfection in the tandoor.

$16.99

tandoori paneer tikka
Cubes of paneer marinated with herbs, yogurt, and spices 
— grilled with onions and peppers.

$16.99

tandoori lamb chops
Juicy lamb chops marinated in aromatic spices and char-
grilled in the clay oven.

$25.99

tandoori prawns
Plump prawns marinated with tandoori spices and roasted 
in the tandoor for a smoky flavor.

$19.99

malai murgh tikka
Creamy chicken tikka marinated with yogurt, cream, and 
subtle spices — soft and mild.

$18.99

tandoori mix grill (chicken)
A sizzling platter of assorted chicken kebabs, tikka, and 
wings cooked in the clay oven.

$24.99

tandoori pomfret fish (w/ bone)
Whole pomfret fish marinated with tandoori masala and 
grilled over open flames.

$22.99

zafrani fish tikka
Boneless fish marinated with saffron, spices, and grilled to 
golden tenderness.

$23.99

chicken seekh kebab
Ground chicken skewers seasoned with herbs and spices, 
cooked in the clay oven.

$18.99

lamb seekh kebab
Minced lamb mixed with fresh herbs and traditional spices, 
grilled on skewers.

$20.99

tangadi murgh (chicken)
Tandoor-grilled chicken drumsticks marinated with spicy 
yogurt masala.

$17.99

hariyali paneer tikka
Cubes of paneer marinated in a rich green chutney with 
fresh coriander, mint, ginger, garlic, and yogurt.

$16.99

malai paneer tikka
Chunks of paneer marinated in aromatic spices and grilled 
in a tandoor.

$16.99

tandoori murgh tandoori murgh (chicken)(chicken)

chicken seekh kebabchicken seekh kebab

malai paneer tikkamalai paneer tikka

vegan gluten-free nut-free



served with plain white rice

malai kofta
Soft cottage cheese and potato dumplings in a rich, creamy 
cashew-based gravy.

$16.99

cheese hungama
A celebration of cheese in a medley of flavorful spices and 
creamy tomato gravy.

$17.99

cheese butter masala
Cubes of cheese simmered in a buttery tomato-based 
sauce with a touch of cream.

$16.99

paneer cheese butter masala
Paneer and cheese cubes in a luxurious butter and tomato 
masala sauce.

$18.99

veg entrees

paneer khurchan
Shredded paneer cooked with bell peppers, onions, and 
tomatoes. Slow cooked in aromatic Indian spices.

$17.99

shahi paneer
A royal North Indian dish of paneer in a rich, midly sweet 
creamy gravy.

$16.99

palak paneer
Cottage cheese cubes simmered in a smooth spinach 
gravy with mild spices.

$16.99

paneer makhni
Paneer cooked in a luscious makhni (butter-tomato) sauce 
finished with cream.

$17.99

paneer bhurji
Scrambled paneer sauteed with onions, tomatos, and 
house spices.

$16.99

paneer kadai
Paneer tossed with onions, bell peppers, and kadai masala 
in a semi-dry gravy.

$17.99

mutter paneer
Green peas and paneer cooked in an onion-tomato gravy.

$16.99

paneer jalfrezi
Paneer stir-fried with vegetables in a tangy tomato sauce.

$17.99

aloo vegetable korma
Potatoes and vegetables in a creamy coconut or  
cashew-based korma sauce.

$15.99

aloo gobi palak
Potatoes and cauliflower cooked with spinach and spices.

$16.99

veg kolhapuri
A fiery and flavorful vegetable curry made with Kolhapuri 
masala.

$16.99

paneer tiki masala
Char-grilled paneer cubes in a creamy tomato-based curry 
with spices.

$16.99
malai koftamalai kofta

shahi paneershahi paneer

paneer jalfrezipaneer jalfrezi

vegan gluten-free nut-free



served with plain white rice

kaju curry
Cashews simmered in a rich, creamy and mildly sweet  
tomato-based curry.

$17.99

dal tadka
Yellow lentlis tempered with garlic, cumin, and mustard 
seeds.

$16.99

dal bukhara
Slow-cooked black lentils in a buttery tomato gravy.

$17.99

dal palak
Yellow lentils cooked with spinach and Indian spices.

$17.99

veg entrees

navratna korma
A mix of nine vegetables cooked in a mildly sweet, creamy 
gravy with nuts and raisins.

$16.99

veg kootu
South Indian-style vegetables and lentils cooked with  
coconut and mild spices.

$17.99

tomato pappu
Andhra-style tomato dal tempered with mustard seeds and 
curry leaves.

$15.99

bagara baingan
Baby eggplants cooked in a tangy peanut-sesame gravy.

$16.99

mirchi salan
Green chilies simmered in a rich, nutty gravy made of  
sesame, peanuts, and coconut.

$16.99

chana masala
Chickpeas cooked in onion-tomato gravy with traditional 
Indian spices.

$16.99

kadai bhindi
Okra sauteed with onions and bell peppers in kadai-style 
masala.

$15.99

adraki gobi
Cauliflower florets tossed in ginger-spiced masala.

$15.99

dondakaya masala
Scarlet gourd stir-fried in South Indian masala.

$16.99

mix veg chettinad
Mixed vegetables cooked in spicy Chettinad-style coconut 
and pepper masala.

$16.99

dal makhni
Rich and creamy black lentils slow-simmered with butter 
and cream.

$16.99 dal tadkadal tadka

chana masalachana masala

bagara bainganbagara baingan

vegan gluten-free nut-free



served with plain white rice

chicken tikka masala
Char-grilled chicken tikka cooked in a creamy tomato-based 
curry with aromatic spices. 

$16.99

butter chicken
Boneless chicken simmered in a rich and buttery tomato 
cream sauce with fenugreek.

$16.99

chicken korma
Mild and creamy chicken curry made with yogurt, nuts, and 
fragrant spices.

$17.99

chicken vindaloo
Spicy Goan-style curry with marinated chicken, vinegar, 
and chilies.

$16.99

chicken entrees

chicken palak
Chicken pieces cooked in a velvety spinach gravy  
seasoned with garlic and cumin.

$16.99

chicken jalfrezi
Stir-fried chicken with bell peppers, onions, and tangy  
tomato-based sauce.

$17.99

andhra kodi kura (bone in)

(bone in)

Spicy and flavorful Andhra-style chicken curry with tradition-
al home-style masala.

$18.99

chicken gongura
Chicken simmered with tangy gongura (sorrel) leaves in a 
spiced Andhra curry.

$17.99

karaikudi chicken
A bold chicken dish from Tamil Nadu with dry spices, red 
chilies, and curry leaves.

$17.99

amravati chicken
Flavorful chicken curry inspired by the Andhra city of  
Amravati — spiced and aromatic. 

$17.99

tariwala desi chicken curry
Traditional North Indian curry with bone-in chicken and thin, 
spicy gravy.

$18.99

mango chicken masala
Chicken cooked in a unique blend of mango pulp, cream, 
and house spices for a sweet-spicy flavor.

$17.99

chicken chettinad
Fiery South Indian chicken curry made with black pepper, 
coconut, and roasted spices.

$17.99

chicken tikka masalachicken tikka masala

chicken vindaloochicken vindaloo

chicken jalfrezichicken jalfrezi

vegan gluten-free nut-free



served with plain white rice

lamb rogan josh
A classic Kashmiri lamb curry slow-cooked in yogurt, on-
ions, and aromatic spices.

$19.99

goat mandakini
Tender goat meat cooked in a rich and spicy house-special 
masala

$18.99

goat curry
Tender goat meat cooked in a rich and spicy house-special 
masala.

$18.99

lamb vindaloo
A bold and tangy Goan-style lamb curry made with vinegar 
and red chilies.

$18.99

lamb & goat entrees

goat malabar
South Indian coastal-style goat curry with coconut, fennel, 
curry leaves, and whole spices.

$19.99

bhuna gosht
Dry-style lamb curry slow cooked with onions, tomatoes, 
and deeply roasted spices.

$18.99

gongura goat
Andhra-style goat curry cooked with tangy gongura (sorrel) 
leaves and bold spices.

$18.99

lamb jalfrezi
Stir-fried lamb cooked with onion, bell peppers, and a toma-
to-based tangy gravy.

$18.99

lamb korma
Rich and creamy lamb curry made with ground nuts, cream, 
and mild aromatic spices.

$19.99

kadai lamb
Lamb cooked in traditional kadai masala with onions, pep-
per, and crushed spices.

$19.99

lamb saag/palak
Lamb pieces simmered in a creamy spinach gravy with 
garlic and mild spices.

$19.99

lamb rogan joshlamb rogan josh

lamb vindaloolamb vindaloo

kadai lambkadai lamb

vegan gluten-free nut-free



served with plain white rice

served with plain white rice

egg curry

egg bhurji

egg keema

boiled egg tikka

Boiled eggs simmered in a flavorful onion-tomato gravy with 
traditional Indian spices.

Spiced scrambled eggs sauteed with onions, tomatoes, 
green chilies, and herbs.

Finely chopped boiled eggs cooked in a spicy minced-style 
masala with bold flavors.

Halved boiled eggs marinated in tikka spices and roasted 
for a smoky finish.

shrimp mango curry
Juicy shrimp simmered in a sweet and tangy  
mango-infused coconut curry.

$17.99

$15.99

shrimp masala
Shrimp cooked in a classic onion-tomato masala with house 
spices.

$16.99

$15.99

malabar fish curry
South Indian coastal fish curry made with coconut milk, 
mustard seeds, and curry leaves.

$17.99

$16.99

chepala (fish) pulusu
Andhra-style tamarind-based fish curry with bold, tangy 
flavors.

$17.99

$16.99

shrimp korma
Shrimp cooked in a mild, creamy korma sauce with  
cashews and aromatic spices.

$17.99

shrimp vindaloo
Goan-style spicy shrimp curry made with vinegar, garlic, 
and red chili masala.

$17.99

seafood entrees

anda (egg) entrees

shrimp mango curryshrimp mango curry

shrimp masalashrimp masala

egg curryegg curry

egg bhurjiegg bhurji

vegan gluten-free nut-free



butter naan
Soft leavened Indian bread brushed with melted butter.

$3.99

plain naan
Classic tandoor-baked naan — light, fluffy, and versatile.

$3.99

garlic naan
Naan topped with minced garlic and herbs.

$3.99

chilli garlic naan
Spicy garlic naan with green chili and herb topping.

$4.49

breads (naan & roti)

cheese naan
Naan stuffed with rich cheese — soft and indulgent.

$4.49

bullet naan
Spicy naan loaded with green chillies and fiery seasoning.

$4.49

onion kulcha
Stuffed bread filled with seasoned onions and herbs.

$4.99

basil garlic naan
Garlic naan infused with fresh basil leaves.

$4.49

rosemary naan
Tandoor-baked naan flavored with rosemary and garlic.

$4.49

butter roti
Whole wheat flatbread brushed with butter.

$3.99

tandoori roti
Whole wheat roti baked in the tandoor — earthy and  
wholesome.

$3.49

chilli cheese naan
Cheese naan with green chilies — spicy, rich, and flavorful.

$4.99

broccoli cheese naan
Naan filled with a cheesy broccoli stuffing — hearty and 
satisfying.

$5.99

broccoli bullet naan
Spicy broccoli-stuffed naan seasoned with chilies.

$5.49

peshawari naan
Sweet naan filled with coconut, dried fruits, and nuts.

$6.99

cheese garlic naan
Garlic naan stuffed with gooey melted cheese.

$4.99 plain naanplain naan

onion kulchaonion kulcha

tandoori rotitandoori roti

vegan gluten-free nut-free



cococnut rice
Steamed basmati rice flavored with coconut, mustard 
seeds, and curry leaves.

$9.99

egg dum biryani
Boiled eggs layered with fragrant basmati rice, aromatic  
spices, and slow-cooked in dum style.

$15.99

saffron rice
Fragrant rice cooked with saffron strands and light spices.

$11.99

shrimp dum biryani
Juicy shrimp marinated with spices and cooked in layered 
basmati rice over a sealed dum pot.

$17.99

spinach rice
Basmati rice tossed with spinach and mild spices.

$9.99

chicken dum biryani
Classic Hyderabadi-style biryani with bone-in chicken, 
layered with saffron rice and cooked under dum.

$14.99

vegetable dum biryani
Seasonal vegetables cooked with herbs and layered with 
saffron-infused rice, dum — cooked to perfection.

$13.99

paneer dum biryani
Soft paneer cubes marinated in spices and cooked with 
biryani rice in sealed pot style.

$15.99

goat dum biryani
Bone-in goat meat slow-cooked with basmati rice and  
traditional spices in dum style.

$17.99

goat khafsa
Aromatic rice cooked with goat, Middle Eastern spices and 
dry fruits for a rich, royal taste.

$17.99

lahori churgha biryani
Pakistani-style whole spiced chicken paired with layered  
basmati rice and herbs.

$16.99

natu kodi fry biryani
Country-style chicken (natu kodi) stir-fried and layered with 
biryani rice — Andhra style.

$17.99

muglai chicken biryani
Succulent chunks of perfectly spiced chicken, almond 
paste, and basmati rice cooked with aromatic spices.

$15.99

tamarind rice
South Indian rice dish flavored with tamarind, mustard 
seeds, and red chilies.

$9.99

vijayawada murgh (chicken) biryani (boneless)

Spicy Andhra-style boneless chicken biryani with bold 
flavors and fiery masala.

$14.99

rice

biryani

jeera rice
Basmati rice tempered with cumin seeds and ghee.

$9.99

plain white rice
Steamed long-grain white rice — light and fluffy.

$3.99

yogurt rice
Comforting South Indian dish made with rice and yogurt,  
tempered with mustard and curry leaves.

$5.99

coconut ricecoconut rice

egg dum biryaniegg dum biryani

paneer dum biryanipaneer dum biryani
vegan gluten-free nut-free



weekends only

malai tikka chicken

chicken tenders

french fries

cheese nuggets

chicken nuggets

potato fingers

Mildly spiced, creamy chicken tikka — soft and kid-friendly.

Golden-fried chicken strips served crisp and juicy.

Classic crispy fries — lightly salted and golden brown.

Crunchy nuggets filled with melted cheese — a kid favorite.

Tender chicken bites coated in a crispy breaded shell.

Crispy deep-fried potato sticks seasoned to perfection.

ghee roast mutton pulao
Slow-cooked mutton roasted in ghee and layered with 
flavorful basmati rice.

$18.99

$7.99

ghee roast chicken pulao
Tender chicken pieces roasted in ghee and blended with 
spiced pulao rice.

$16.99

$7.99

lamb keema fry pulao
Spiced minced lamb sautèed and folded into aromatic 
basmati rice.

$18.99

$6.99

lamb fry pulao
Chunks of lamb fried with masala and combined with 
fragrant pulao.

$18.99

$8.99

$7.99

$6.99

paneer fry pulao
Crispy fried paneer pieces tossed into rich, spiced rice.

$16.99

shrimp fry pulao

gongura chicken biryani

Juicy shrimp fried with southern spices and layered with 
flavorful pulao.

Bold and tangy chicken biryani infused with gongura  
(sorrel) leaves.

$17.99

$17.99

chef’s specials

kids menu

shrimp fry pulaoshrimp fry pulao

ghee roast chicken pulaoghee roast chicken pulao

chicken tenderschicken tenders

cheese nuggetscheese nuggets
vegan gluten-free nut-free



also available for any entrees

vegetable biryani
Seasonal vegetables cooked with herbs and layered with 
saffron-infused rice, dum — cooked to perfection.

$41.97

paneer biryani
Soft paneer cubes marinated in spices and cooked with 
biryani rice in sealed pot style.

$47.97

egg biryani
Boiled eggs layered with fragrant basmati rice, aromatic  
spices, and slow-cooked in dum style.

$41.99

chicken biryani
Classic Hyderabadi-style biryani with bone-in chicken, 
layered with saffron rice and cooked under dum.

$44.99

family pack biryani

shrimp biryani
Juicy shrimp marinated with spices and cooked in layered 
basmati rice over a sealed dum pot.

$53.99

fish biryani
tender fish cooked with aromatic basmati rice and a  
complex blend of spices

$53.99

vijayawada murgh biryani
Spicy Andhra-style boneless chicken biryani with bold 
flavors and fiery masala.

$44.99

goat biryani
Bone-in goat meat slow-cooked with basmati rice and  
traditional spices in dum style.

$53.99

vijayawada murgh biryanivijayawada murgh biryani

fish biryanifish biryani

shrimp biryanishrimp biryani goat biryanigoat biryani

vegan gluten-free nut-free

weekend special

served with chef’s special appetizer & dessert



also available for any entrees

vegetable biryani
Seasonal vegetables cooked with herbs and layered with 
saffron-infused rice, dum — cooked to perfection.

$69.99

paneer biryani
Soft paneer cubes marinated in spices and cooked with 
biryani rice in sealed pot style.

$79.99

egg biryani
Boiled eggs layered with fragrant basmati rice, aromatic  
spices, and slow-cooked in dum style.

$66.99

chicken biryani
Classic Hyderabadi-style biryani with bone-in chicken, 
layered with saffron rice and cooked under dum.

$69.99

jumbo pack biryani

shrimp biryani
Juicy shrimp marinated with spices and cooked in layered 
basmati rice over a sealed dum pot.

$84.99

fish biryani
tender fish cooked with aromatic basmati rice and a  
complex blend of spices

$84.99

vijayawada murgh biryani
Spicy Andhra-style boneless chicken biryani with bold 
flavors and fiery masala.

$69.99

goat biryani
Bone-in goat meat slow-cooked with basmati rice and  
traditional spices in dum style.

$84.99

vegetable biryanivegetable biryani

paneer biryanipaneer biryani

egg biryaniegg biryanichicken biryanichicken biryani

vegan gluten-free nut-free

weekend special

served with chef’s special appetizer & dessert



shahi tukda
Rich Mughlai bread pudding made with fried bread, saffron 
milk, and garnished with nuts.

$5.99

rice pudding

raita

Traditional Indian kheer made from slow-cooked rice, milk, 
and cardamom

A cool and creamy Indian yogurt dip, seasoned with  
aromatic spices.

$4.99

$3.99

gulab jamun

salan

green salad

Soft milk dumplings soaked in warm rose-scented sugar 
syrup.

 A flavorful, tangy, and nutty curry made with a creamy base 
of ground peanuts, sesame seeds, and coconut.

 A crisp and refreshing mix of seasonal greens, cucumber, 
and ripe cherry tomatoes with your choice of dressing.

$4.99

$3.99

$6.99

kala jamun

plain yogurt

Dark brown deep-fried milk dumplings soaked in rich  
cardamom sauce.

A simple and pure yogurt with a smooth, tangy flavor.

$5.99

$3.99

desserts

a la carte

rasmalai

papad (4 pieces)

Soft paneer paties soaked in saffron, cardamom milk, and 
garnished with pistachios

Four crispy, thin lentil wafers, roasted to a delightful crunch, 
offering a savory and crispy beginning to your meal.

$4.99

$2.99

falooda
A layered cold dessert with rose syrup, vermicelli, basil 
seeds, ice cream, and milk.

$5.99

carrot halwa

pickle

Warm dessert made from grated carrots cooked in milk, 
ghee, and garnished with nuts.

A combination of sliced fruits and vegetables pickled in oil 
and spices that can liven and pair well with any dish.

$5.99

$1.99

galub jamungalub jamun

kala jamunkala jamun

raitaraita

vegan gluten-free nut-free


