noia House

Welcome to the |ndia House Restaurant!

Founded in 1984, the |ndia [House bcgan as a small restaurant and imPorts
store sc“ing Indian herbs, spiccs, books and carry out food in the heart of

the Farl( Avenue ncighbor]‘uooc] of Rochcster, NY

T he business has since cxPanclecl to include three award winning fine dining
cstablishments, a fast casual Exprcss restaurant, a 175 guest banquct ha“,

and a full service lndian Grocerg and lmPorts Storc.

T he Dinner Menu offers a variety of tempting choices
including lamb, chicken, beef, seafood, vegetarian, vegan, and {:reshly baked

Ereacl From our clay oven.

Our clailg |_unch BPuffetis a gourmet delight {:eaturing a fine representation

of our extensive menu.

T hank you for coming and cnjog your meal!




Bevera ges

Fruit Juiccs (Assor‘tecj)

Masala Tea (]ndian Cl’!af)

Madras CoFFcc (]ndian Cappuccino)

|_assi (Yogurt Shake)
(Mango, Strawberry, Sweet, or SaltecD

Peer

Ta_j Mahal, |ndia (220)
F[ging Horse, India (2202)
Hocgaarc]cn White A|c, Bc|gium (1202)

bluc Moon, USA (1 Zoz)

Tiger Beer, Singapore (1 202)
Heineken, Holland (1202)
Heineken | ight., Holland (1202)
Sam Adams, (JSA (120z)

Sam Adams Light, USA (1202)

(Cocktails

Mango Margan'ta
A classic tequi[a margarita made with

mango PUFCC and lime t]’wcn SCWC& overice

Mango Martini
A sweet but strong vodka martini made with

mango puree and a hint of lime

Whitc Rum Guava Madras
A white rum cocktail made with sweet guavajuice

and a hint of ginger, served overice

SPfC}j Gingcr Gimlet
Your choice oucgin mixed with a simPle syrup
and fresh ginger blend, topped off with ginger ale

Wine

and served overice

Glass Bottle

Sa|mon Run: Riesling, New York $7.95 $28.00

Kcnda” Jaci(son: Chardonnag, $7.95
(alifornia

F cco Domani: Pinot Grigio, ]ta]3

Monkcy Bag: Sauvignon Blanc,
New 7 ealand

Kobcrt Meodavi: Finot Noir,
(alifornia

5ula: Shiraz, |ndia
Montes: Malbec, Argentina

Columbia Crest Merlot
Waslﬁington State

Chatcau St. Michc”c:
(Cabernet Sauvignon
Wasl’lington State




\/cgcta rian APPctizcrs

Aloo Samosa . Mixed Vegctablc Pakora
Crisp pastry stuffed with delicatelg sPiced peas Bite sized mixed vegetaHes lig]’xtlg friedina cl’lickpea batter

and Potatoes

Spinach & Fanccr Samosa g Fanccr Mushroom Ro“s
Crisp pastry stuffed with delicatelg spiccc] onion, spiﬂach, Flakﬂ pastry filled with milc”y sPiced pancer and mushrooms

anc{ Paneer

Onion Black FcPPcr Kulcha g Fanccr Fakora
A (lassic | andoori Nan stuffed with caramelized Bite sized Pieces of pancer Iiglﬁtlg friedina chickpea batter
onions and dusted with black pepper

Aloo Tikkiw/ Chole . Assorted APPetizer (\/egetarian)

Flavorful potato cakes served with (Chole and chu’megs A selection of vegetarian aPPetizers. ]ncluc]ing:

Aloo Samosa & Tikki, Mixed \/egetable & Paneer FPakora

Non ~ \/cgcta rian APPctizers

Chicken Samosa - Chicken or | amb Seekh K abob
Crfsp Pastrg filled with de]icatclg SPiCCd peas and ground Ground lamb or chicken mixed with aromatic herbs,
chicken

ro”ecl ona sl«:wcr, and }Dakéd in our Taﬂcloor

Lamb chma Samosa . Assorted APPctizcr( Non chctarian)
Crisp pastry filled with delicately sPiced peas and ground

A\ selection of our best non vegetarian appctizcrs‘ Jncludes:

lamb Chicken or | amb Samosa, Aloo T ikki,

Mixed \/cgetable Pakora, & Chicl«:n Pakora
Chicken Pakora

Marinatec{ Pieces of boneless chicken Iiglﬁtb fried
in c}‘uickpea batter

ﬁouPs, 5alads, & Accompanimcnts

Gingcr Cauliflower Soup g Jndia [House Salacl
A si]kg milc:”3 sPiced cauliflower puree with a spic9 ginger A classic Kuchumber salad of greens, red onion, cucumbers,

flavor. and tomatoes. [ Jressed with a house made vinaigrette.

Mu”igatawng 50up$+95
A dc!icate|3 spicecl traditional lentil soup.

Mushroom Lcntil 5oup

Our traditional lentil soup sautéed with milc”y SPiCCC{

CEOPPﬁd musl’lrooms.

C}‘:ickcn Lcntil SOUP : T hinlentil crackers served w/ c!’;utnegs

T raditional lentil soup with milc”g spicecl minced chicken.
Mango Chutncy
SWCC’C and tangy mango relish




\/cgctarian 5Pccialtics

Dal Tadka (Vegan)
Ye”ow Moong Dal cooked with ginger, garlic, onions, and

tomatoes

Chole (Vegan)

Cl’}icl(~Peas cooked with onions, tomatoes, and mild sPices

Makhani Dal (Vegan)

Mixed lentils cooked with a mix of delicious mild spices

Gobi A|oo (\/cgan)

Cauliflower and potatoes sautéed in mild spices with ginger

b]’)artha (\/cgan)
E_ggplant bakccl, masl’wc&, seasoned with herbs and sautéed

with tomatoes, onions, and green peas

chctch Jal{:rczi (chan)

Fresh vcgetablcs sautéed in medium sPiccs

chctablc Vindaloo (\/cgan)
Mixed vegetables cookedin a sharp and tangy spic3 curry

sauce

Chilli Paneer
Tender Picces of paneer sautéed with whole chilies, hot and

sweet spices, onions, and green peppers

Falak Fanccr

A creamy SPiIWaCh currg COOde Wlt]ﬁ CUbCS O]C homemade

cheese and mild SPices

Malai Ko{:ta

Minced vcgetablcs, homemade cheese, and nuts formed into

}Da”s arxcl COO‘(CCJ ina riCl"I crcamy curry sauce

Shahi K orma

Fresh vegetab!es ina creamy mildlg spicecl curry with cubes

OF homcmade Cl‘ICCSC

Paneer Makhani
Bite sized Pieces of homemade cheese cooked in cumin
scented butter with tomatoes, ginger, gar[ic, cashew, and mild

spices

Paneer T ikka Masala

CUBCS O{: homcma&c CHCCSC SCWCd ina creamg tomato

sauce with onions and green peppers

Sabji Fanchrangi
Mixed vegetab[es cooked with crumbled pancer and cream in

amild curry sauce with tomatoes, nuts, and spiccs

Paneer Jalfrezi

A delicious combination of homemade cheese, tomatoes,

green peppers, onions, and mild sPices




(hicken

Chickcn Makhani

Marinated Pieccs of chicken cooked in cumin scented

butter with tomato, ginger, gar!ic, cashews, and mild sPices.

Chicken Currg

T ender boneless chicken in mild aromatic curry sauce

Chickcn Tikka Masala
Fieces of marinated chicken baked in the T andoor, then

sautéed in a creamy tomatoes sauce with onions & green peppers

Chicken Vindaloo
T ender boneless chicken cooked in a sPicg, sharp and tangy

\/incla]oo cu rrg sauce

Chicken Jalfrezi
T ender boneless chicken cooked in a curry sauce with

onions, tomatoes, and green peppers

Saag Chickcn
Creamy spinac}'x curry with mi[c”g spicecl tender Pfeccs of chicken

Chickcn Korma
T ender Pieces of chickenina creamy mi|c“3 spiceé

curry sauce of blended garlic, ginger, and cashews

Chicken Muglai
Marinated Pieces of chicken baked in the T andoor then cooked

inarich creamy tomato curry with nuts and raisons

Mango Chicken
A mild chicken curry cooked with Pureed mango and aromatic

spices

Xacuti Chickcn

Tender Picccs of chicken in a mild curry sauce with roasted coco-

nut, whole red chillies, mustard seeds, and cardamom

Chiclccn / afrani
TCH&CT bOﬂClCSS C}'liCl(Cﬂ COOl(Cd iﬂ a rich crcamg Curr9 sauce

with crumbled pancer

K adai Chicken
T ender boneless chicken cooked in a spicg curry sauce of hot

green chilies, black pepper, onions, and green pepper

Kice Spccialtics

Peas Fila{: ............................................................................................ $9.95

Pasmati rice sautéed with fresh green peas, onions, and cumin seeds.

Flavored with cinnamon sticks and clove.

\/cgctablc Birgani
PBasmati rice cooked with fresh vegetables, cream, and

mild spices. (Garnished with raisons and cashews

Shrimp E)iryani

Jumbo shrimP sautéed in a mild curry sauce then cooked with saffron

flavored basmati rice and mild sPices‘ (Garnished with raisons and

cashcws

Cl-lickcn Birgani
PBasmati rice cooked with marinated chicken and
flavored with a cumin scented, butter sauce with

tomatoes, ginger, garlic‘ (Garnished with raisons and cashews

Beef Birgani
T ender Pfeces of marinated beef cooked
with saffron flavored basmati rice and mild sPices.

(Garnished with raisons and cashews

[ amb E)iryani
An acclaimed Mugl’x!ai delicac3 of tender lamb cooked
with aromatic basmati rice, fresh hcrbs, and Fragrant saffron.

(Garnished with raisons and cashews




Bee{: Curry 2 Rogan Josh
| ean Pieces of beef cooked with Fresl’lly ground sPices ina A traditional mildlg sPice& lamb curry

ml]d cu IT9 sauce

bccp\/inclaloo . Lamb Vindaloo
Bitc sized Pieces of beef cooked in a sPicy, slﬁarp and tangy T ender Picces of lamb cooked in a sPicy, sharp and tangy

Vindaloo curry sauce \/in&aloo curry sauce

bch Korma . Lamb Lababc]ar

T ender Pieccs of beefina creamy milc”y sPiccc{ curry sauce Tender Picces of lamb cooked in a creamy cumin scented

of blended gar|ic, ginger, and cashews butter sauce with tomato, ginger, gar[ic) and cashews

LLamb K orma
T ender Pieces of beef cooked ina mildlg sPicec{ creamy Tender Pieces of lambin a creamy mi[dlg sPiced curry sauce

spinach curry with fresh ginger of blended garlic, ginger, and cashews

K adai Bcc{: . Lamb Z afrani
Beef cookedina sp’cg curry sauce of hot green chilies, Tender Pieces of marinated lamb and crumbled paneer

onions, and green peppers cookedina mildlg sPiced creamy curry sauce

Lamb Falak .
| amb cookedina mi|c”9 sPice& creamy sPinacl'x curry with
N ,CaFOOd fresh ginger

K adai Larnb

| amb cookedin a spicy curry sauce of hot green chilies,

Salmon Masala

A salmon filet marinated and cooked with a purce of fresh .
black pepper, onions, and green peppers

tomato, onions, and mild spices

Shrimp Makhani
S}Wimp cooked in cumin scented butter with tomato, EEEEEEEEEEEEEEENERN

ginger, garlic} cashews, and mild spices

Shrimp Vindaloo . Sabaj 51‘1rimP
Shrimp cookedina sPicg vindaloo curry sauce Shrimp cooked in a mild creamy sPinacl’l curry

Shrimp and Sca“op Currg
Fileted sl—urimp cookedina purce of fresh tomato, onions, SErimP and sca”ops cookedina puree of fresh tomato,

and mild sPices onions, and mild spices

5]1rimP K orma . 5[’1rimP and Sca“op K orma
Slﬁrimp cookedin a creamy milc”3 spicecl curry sauce of Shrimp and sca”ops cookedina creamy milc”g spiccd

blended garlic, ginger, and cashews curry sauce of blended garlic, ginger, and cashews




T andoori

Tandoon’ Chicken ................... Hal{:: $10.95 Whole: $1 9.95
Skinless chicken marinated in a mixture of yogurt and
aromatic SPiccs, baked to Perpection in the | andoor

Chicken TkKa oo $15.95

Boneless chicken marinated in yogurt with aromatic spices,

then baked on skewers in the Tandoor

|_ntrees

K astoori Kabab ................................................................. $15.95
Boneless chicken Pieces marinated in a sPicg garlic, ginger,

and 3ogur‘t biend, then baked in the Tandoor

Salmon Tikka. ..o $17.95

A filet of Salmon, marinated in yogurt, cilantro, and
aromatic sPices, then baked in the ] andoor

ShﬁmPTandoor‘i ........................................................ $18.95
Jumbo slﬁrfmp marinated in yogurt, chilies, and cilantro

then baked on a skewerin the Taﬂc{oor

T andoori Breads

Gingcr K abab. o $15.95
Boneless chicken pieces marinated in fresh ginger with s]ﬁarP
sPices

T andoor INam oo $2.50

White flour bread baked in the T andoor

Garlic NP $2.95
White flour bread with minced garlic baked in the T andoor

T andoori Chappati ‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘ $2.50
Who[e wheat flour bread baked in the Tanc{oor

Onion KUleha oo $%.95
White flour bread stuffed with dehcatclg sPicec{

minced onions and baked in the | andoor

White flour bread stuffed with minced lamb and spices,
baked in the T andoor

Tikka Nam e $3.95
White flour bread stuffed with minced chicken T ikka and

sPiccs, baked in the T andoor

Nawabi Kulcha .......................................................................... $%.95
White flour bread stuffed with seasoned cheese, onions,
and tomatoes, baked in the T andoor

Aloo Frantl-la ........................................................... $%.95
Whole wheat flour bread stuffed with potatoes and sPices,

baked in the T andoor

Whole wheat bread fried and ”Puxcxcec{” to PerFection

Peshwari N B e $%.95
White flour bread stuffed with raisons, coconut, and

casl’xcws, baked in the Tandoor

Bread Basket oo, $16.95
An assortment of | andoori breads incluc{ing: Nan,

Garlic Nan, Onion K ulcha, Nawabi K ulcha, and T ikka Nan

Dcsscrts

Cold Kice Puc{c!ing

K ulfi (Indian |ce Crcam) .................................. $2.95
Mango or Fistacio

Gulab Jamun ................................................... $3%.95
DCCP fried milk balls in a sweet syrup

Rasmalai. ..o $%.95

Sweet cheese balls in a sweet yogurt sauce



