
Fine Indian and Indo Chinese Cuisine



VEG STARTERS 

Dhaba Special Samosa (2 Pcs)  $4.95
Spiced potatoes & peas filling pastry
Aloo Tikki  $4.95
Potato patties, pan-fried
Pakora
Battered and deep-fried fritters (Fillings of your choice)
Onion  $5.95
Aloo Potatoes  $5.95
Gobhi Cauliflower  $5.95
Palak Spinach  $5.95 
Mirchi Chili,   $5.95
Baingan Bhaji Eggplant  $6.95
Paneer Indian Paneer Cheese $6.95
Assorted Veg Pakora Platter  $7.95
Assorted vegetable battered and deep-fried fritters
Mix Bhaji Platter  $7.95
Mixed Fritters, chat masala
Taley Hue Kaju   $6.95
Roasted cashews, onions, pepper, corn, lime
Sev Kachori (2 pcs)  $6.95
Fried round stuffed flour balls, sev
Hare Bhara Kabab  $6.95
Spinach, Green Peas, Paneer Cheese
Kurkuri Bhindi (Featured)  $7.95
Okra tossed with onions, limes and chat masala
Besan Ka Chilla  $7.95
Pancake made of gram flours, onion, coriander, and chili
Mushroom Malai Walle (Tandoor)    $8.95
Skewered mushrooms, creamy marinate
Achari Guchi (Tandoor)   $8.95
Skewered pickled mushrooms   
Beetroot Cutlet    $8.95
Shallow fried beetroot cutlets
Dahi Ke Kabab  $10.95
Yogurt filled kababs with spices and
garnished with mint leaves
Aloo Paneer Bharwan    $10.95
Paneer cheese stuffed potatoes
Paneer Taash Kabab   $10.95
Tandoor style smoked paneer cheese tikka
Tandoori Vegetables   $11.95
Tandoor grilled and spiced veggies
Malai Soya Chop   $12.95
Skewered soya bean chop, creamy marinade

NON-VEG STARTERS

Amritsari Fish Pakora  $11.95
Battered fried fish, ajwain
King Fish Fry $11.95
Marinated king fish, fried
Chicken 65 $11.95
Chicken Fry, curry leaves
Gilafi Reshmi Kabab   $11.95
Minced Chicken rolls, cheese, jalapeno peppers
Kalmi Kabab  $12.95
Skewered chicken wings, roasted spices
Tangri Kabab  $12.95
Chicken drumsticks, creamy marinade
Pahadi Murgh Kabab     $12.95
Skewered chicken chunks, chili paste marinade
Chapli Kabab    $12.95
Tender lamb patties, coriander, green chilies
Kakori Kabab  $14.95
Skewered lamb rolls, roasted spices
Malai Kabab  $14.95
Skewered spring chicken, marinade
Jhinga Malai Kabab   $17.95
Skewered shrimp, creamy saffron marinade
Chote Miya Peshkash  $17.95
Our favorite kababs, mixed platter

TANDOOR SE

Tandoor Murgh (Half)/(Whole)  $9.50/$16.50 
Skewered bone-in chicken 
Murgh Chop     $12.95
Roasted, bone-in chicken, creamy marinade, malt vinegar
Murgh Tikka  $13.50
Skewered chicken thighs, red marinade
Murgh Angare Tikka  $13.50
Skewered boneless chicken, pomegranate seeds
Achaari Murgh Tikka  $13.50
Pickle marinade skewered chicken
Sarson Wala Tikka  $14.50
Skewered chicken, mustard marinade
Tandoori Jhinga  $17.95
Char grilled shrimp, red marinade
Salmon Tikka  $18.95
Grilled in tandoor, fresh fenugreek leaves
Lamb Chops  $22.95
Lamb chops grilled to perfection, marinade
Bade Miya Peshkash    $23.95
Our favorite kababs, and skewers  

... Must try ... Spicy ... Featured
Please notify us of any food allergies upon ordering.

Serve, Love, Give, Purify, Meditate, Realise
- Swami Sivananda Saraswati

Food Allergy Notice: Please be advised
that food prepared can contain Peanuts,

Dairy, Tree Nuts, Coconut, Wheat, & Gluten.
Please notify us of any food allergies upon ordering



PAV
(Famous Butterbuns from Mumbai)

Dhaba Pav Bhaji  $7.95
Pan mashed vegetables, clarified butter,
served with pav buns
Baingan Chili Pav      $8.95
Char grilled smoked eggplant, green chilies,
served with pav buns
Murgh Khurchan Pav    $10.95
Tandoor cooked spiced chicken morsels,
bell peppers served with pav buns
Keema Pav    $12.95
Tossed minced lamb, green chilies served with pav buns

THELAWALA CHAAT
(Famous Street Food)

Purani Delhi Ki Papdi Chaat  $4.95
Crunchy savories, yogurt, chutnies
Delhi Waale Gol Gappe (8pcs) (cold)    $5.95
Potato chickpea filling, dhaba special tamarind water,
popularly known as Pani Puri
Samosa Chole  $5.95
Samosa with, chickpeas, yogurt, and chutnies
Mumbai Bhel Puri  $6.95
Puffed rice, savory morsels, chutnies
Aloo Tikki Chaat  $6.95
Spiced potato patties, chickpeas, yogurt, and chutnies
Raj Kachori Chaat  $8.95
Round fried ball made of flour and dough filled
with veg stuffing, covered with  yogurt, and chutnies

VEGAN

Aloo Methi  $9.95
Potatoes with fenugreek leaves blended
with Indian spices and herbs
Aloo Mutter  $10.95
Spiced potato & green peas, ginger
Aloo Gobhi Ghar Ki   $10.95
Potatoes & Cauliflower, fenugreek
Chole Punjabi  $10.95
Curried chickpeas, fresh coriander
Jeera Chili Aloo    $11.95
Cumin tossed potatoes, green chilies
Aloo Saag  $11.95
Spiced potatoes, and pureed spinach
Bhindi Sasuralwali  $11.95
Okra tossed like you would eat at your in-laws house

VEGETARIAN
Dum Aloo  $10.95
Kashmiri style chili yogurt potatoes
Amritsari Wadi Aloo   $11.95
Potatoes & crispy lentil dumplings, onion tomato gravy
Sarson Ka Saag    $11.95
Spinach & mustard greens, ghee, green chilies
Baingan Ka Bharta  $11.95
Tandoor smoked eggplant, garden herbs
Methi Paneer Mutter  $11.95
Creamy green peas, paneer cheese, fenugreek leaves
Malai Marke Paneer   $11.95
Paneer cheese, creamy tomato sauce, butter
Paneer Tikka Masala  $11.95
Paneer cheese, creamy tomato sauce, fenugreek
Paneer Kaali Mirch   $11.95
Paneer cheese, creamy black pepper sauce
Saag Paneer  $11.95
Creamed spinach & cheese, garden herbs
Punjabi Kadhi  $11.95
Tangy yogurt preparation, onion fritters
Paneer Khurchan  $11.95
Grated cheese, cream & tomatoes
Mutter Paneer  $11.95
Cheese & green peas, creamy tomato sauce
Navaratan Korma  $11.95
Vegetables, paneer cheese, creamy nut sauce
Besan Ke Gatte Ki Sabzi  $12.95
Rajasthani specialty, made of besan gram flour

in thick curry sauce
Malai Kofta  $12.95
Vegetable croquettes, creamy nut sauce

DHABA KI DAALS
Tadka Daal  $8.95
Yellow daal, cumin, garden herbs
Dhaba Daal Makhani    $9.95
Slowe cooked creamy black lentils
Maa Ki Daal  $9.95
Slow cooked black lentils, ghee
Langarwali Daal     $9.95
A five daal preparation, ginger
Rajma   $9.95
Curried kidney bean, garden herbs

... Must try ... Spicy ... Featured
Please notify us of any food allergies upon ordering.

Serve, Love, Give, Purify, Meditate, Realise
- Swami Sivananda Saraswati



LAMB & GOAT

Patiala Goat Curry   $15.95
A homestyle Punjabi bone-in goat curry
Bhuna Goat  $15.95
A well spice goat curry with a thick sauce
Kadai Goat  $15.95
Goat tossed with onions, bell peppers,
fenugreek, fresh coriander
Goat Keema  $15.95
Minced lamb, spices and herbs
Goat/Lamb Korma  $15.95
Choice of Goat/Lamb in a mild creamy
curry with cashew nuts, raisins, fenugreek
Patiala Lamb Curry  $15.95
A homestyle Punjabi lamb curry
Rogan Josh  $15.95
Lamb curry, saffron, yogurt
Pudinewala Keema  $15.95
Spiced minced lamb, fresh mint leaves
Lamb Madras    $15.95
A hot simple lamb curry with coconut,
dry red chilies, curry leaves
Lamb Vindaloo    $15.95
A very hot lamb curry cooked with
dry red chilies, vinegar, potatoes

SEAFOOD
Goa Fish Curry  $16.95
Tamarind & coconut gravy, curry leaves, fish
Patiala Fish Curry  $16.95
Onion & tomato sauce, garden herbs, fish
Fish Moilee   $16.95
Kerala coconut fish curry
Sarson Wali Fish    $16.95
Mustard greens & pureed spinach, fish
Shrimp Saag  $18.95
Pureed spinach and shrimp
Shrimp Curry  $19.95
Onion and tomato sauce, garden herbs, shrimp
Jhinga Tikka Masala  $19.95
Tandoori shrimp, creamy tomato sauce, and shrimp

DHABA KE CHAWAL
Peas Pulav  $1.95
Basmati Rice, green peas
Jeera Ghee Rice    $4.49
Tempered cumin and clarified butter
Coconut Rice  $4.95
Tempered curry leaves, papad, lentil & coriander
Lemon Rice  $4.95
Tempered mustard seeds & curry leaves
Amritsari Pulav    $7.95
Basmati rice with vegetables and paneer cheese

DHABA MATKA DUM BIRYANI   
(Basmati rice prepared with whole spices, yogurt, saffron, and garden herbs 

steamed in tandoor oven. Served with raita and cucumber onion salad)

Veg/ Paneer  $9.95
Egg  $12.95
Chicken (Boneless/Bone In)*  $13.95
Goat*  $14.95
Jackfruit  $15.95
Lamb*  $15.95
Shrimp*  $16.95
*Add Egg for $1.00 extra

CHICKEN/ MURGH
Punjab Murgh Curry   $13.95
Bone-in murgh curry, yogurt
Mango Murgh  $13.95
Creamy mango murgh curry
Malai Marke Butter Murgh    $13.95
Creamy tomato sauce, bell pepper, clarified butter
Murgh Tikka Masala   $13.95
Creamy tomato sauce, fenugreek
Murgh Keema   $13.95
Spiced minced murgh
Methi Murgh   $13.95
Creamy fenugreek murgh
Kadai Murgh   $13.95
Onions, bell pepper, fenugreek, green chilies
Murgh Vindaloo     $13.95
A very hot chicken curry cooked with
red chilies, vinegar, potatoes.
Murgh Bhuna   $13.95
A well spice murgh curry with a thick sauce
Murgh Saag   $13.95
Pureed spinach and chicken
Murgh Dahi Wala     $13.95
Murgh yogurt, black cardamom, brown onions
Murgh Kaali Mirch    $13.95
Chick creamy black pepper sauce
Murgh Korma Zafrani   $13.95
Spring chicken saffron, creamy nut sauce
Kori Gassi   $13.95
Mangalorean coconut chicken curry

... Must try ... Spicy ... Featured
Please notify us of any food allergies upon ordering.



DHABAWALI ROTIYAN
Tandoori Roti  $1.95
Whole wheat bread
Makki Di Roti  $4.95
Roomali Roti  $5.49
Phulka Tawa roti  $1.95
Naan  $2.95
White flour bread cooked in tandoor
Garlic Naan  $3.49
Chili Onion Naan   $3.95
Chili Garlic Naan    $3.95
Peshawari Naan  $4.95
Rosemary Naan  $4.95
Paneer Cheese Naan  $4.95
Lachha Paratha  $3.95
Aloo Paratha  $3.95
Pan grilled potato stuffed bread
Gobhi Paratha  $3.95
Pan grilled cauliflower stuffed bread
Methi Paratha  $3.95
 Fenugreek stuffed bread cooked in Tandoor Oven
Mooli Paratha  $3.95
Pan grilled white radish stuffed bread
Onion Kulcha  $4.95
Pyaaz wali roti     $4.95
Puri  $3.95
Deep fried Bread
Bhatura  $3.95
Famous Indian puffy deep fried bread
Chicken Naan  $5.95
Lamb Keema Naan  $5.95
Dhaba Bread Basket Mixed Bread Selection            $9.95

SOUPS

Hot & Sour (Veg / Non Veg)                           $4.00/$4.50
Sweet Corn (Veg / Non Veg)                           $4.00/$4.50
Tomato Basil Soup  $4.00
Moong Dal Soup  $4.00
Beetroot Soup  $4.50
Pumpkin Soup  $4.50

SIDES
Mango Chutney  $1.49
Pickle    $1.49
Papadum  $1.49
Plain Yogurt  $1.95
Boondi Raita  $2.49
Tamatar, Kheera, Aur Pyaaz Ka Raita   $2.49
Tomato, cucumber, and onion yogurt

CHAI KI CHUSKIYAN
Masala Chai  $2.49
Adrak Wali Chai  $2.49
Elaichi Chai  $2.49
Green Tea  $2.49
Black Tea  $2.49
Espresso Coffee  $2.49
Filtered Coffee  $2.49

SWEETS
Rabri  $3.95
Sweet, milk desert having layer of cream on top
Gulab Jamun  $3.95
Deep fried milk dumplings in rose-cardamom
flavored sugar syrup
Jalebi  $3.95
Deep frying flower batter in a pretzel
shape and soaked in sugar syrup
Rasmalai   $3.95
Dumplings made from cheese soaked in
sweetened thickened milk
Kheer  $3.95
Sweet rice pudding with dry fruit 
Gajar Ka Halwa  $3.95
Grated carrots, milk, sugar, dry fruit
Moongdal Halwa  $3.95
Lentils, milk, sugar, dry fruit

ICE CREAMS
Cassatta  $3.95
Ice cream cake with layer of breads
containing fruits and nuts
Tutti Frutti  $3.95
Kesar Pista  $3.95
Mango   $3.95
Paan  $3.95
Falooda  $3.95

Ice Cream Sticks
Kesar Pista  $4.50
Mango  $4.50
Malai  $4.50
Kulfi Falooda  $4.99
Rose syrup, vermicelli, basi seeds, milk

DRINKS
Soda  $1.00
(Coke, Sprite, Diet Coke, Ginger ale, Orange)
Limca/Thumbs Up  $2.49
Fresh Lime Soda  $2.95
Mango Lassi (Featured)  $3.50
Flavored yogurt drink
Rose Lassi  $3.50
Flavored yogurt drink
Sweet Lassi  $3.50
Flavored yogurt drink
Salt Lassi/Masala Lassi  $3.50
Flavored yogurt drink
Poland Spring 16 oz   $1.00
Still water   $1.99
Sparkling water   $2.49



We accept credit cards.
Pets not allowed. 

Outside food and drinks not allowed. BYOB
Once order is placed, it cannot be cancelled

... Must try ... Spicy ... Featured
Please notify us of any food allergies upon ordering.

PUNJAB KI GALIYON SE
(COMBOS)

Paneer Tikka  Roll*  $7.95
Choice of Naan/Roti/Parantha

Skewered paneer in choice of bread

bread with lettuce and chutnies.

Chicken Tikka  Roll*   $8.95
Choice of Naan/Roti/Parantha

Skewered chicken in naan bread with lettuce and chutnie

Add Egg for $1.00
Chole Bhature  $9.95
Amritsari style chickpeas, bhatura bread

Puri Chole  $9.95
Curried chickpeas, puri bread

Aloo Puri  $9.95
Homestyle sautéed potatoes, puri bread

Halwa Puri  $10.95
Semolina, nuts sweet dish, puri bread

Kachori Aloo  $11.95
Homestyle potatoes with stuffed fried flour dumplings

Rajma Chawal  $11.95
Red kidney bean curry served with rice

Punjabi Kadhi Chawal    $11.95
Tangy yogurt preparation, onion fritters served with rice

Chole Chawal  $11.95
Curried chick peas served with rice

Mutter Kulcha  $11.95
Whole pea vatana, served with flour kulcha bread

Chicken Chawal  $12.95
Chicken curry served with rice

Malai Marke Butter Chicken w/ Chawal   $13.95
Creamy chicken tomato sauce, bell pepper,

butter served with rice

Makki Di Roti Sarson Da Saag   $14.95
Spinach & mustard greens, ghee, green chilies served with pan 

grilled corn bread, served with whip butter and lassi

Lamb Curry w/ Chawal  $14.95
Punjabi style lamb curry served with rice. 

Goat w/Chawal  $14.95
Punjabi style goat curry served with rice

INDO CHINESE
INDO CHINESE STARTERS

Gobi Manchurian (Dry)  $6.95
Fried Manchurian kofta made of Cauliflower

Spring Rolls (Veg/Chicken)                        $5.95/$6.95
Lollipop Chicken  $7.95
Chicken winds in spicy Dhaba sauce

Chili Paneer (Dry)  $7.95
Paneer sautéed with green chilies, soy ginger flavor

Chili Chicken (Dry)  $7.95
Chicken sautéed with green chilies, soy ginger flavor

Chili Fish (Dry)  $9.95
Fish sautéed with green chilies, soy ginger flavor

Dhaba Lasoni Gobi  $9.95
Tangy cauliflower, onions, bell pepper

INDO CHINESE ENTREES
Hakka Noodles                                (Veg/ Egg / Chicken)  
Noodles with veg, egg or chicken         $9.95/$10.95/$12.95
Fried Rice                                           (Veg/ Egg / Chicken) 
 Fried rice with veg, egg, or chicken       $9.95/$10.95/$12.95
Chili Paneer (Gravy)  $11.95
Paneer sautéed with green chilies and bell peppers

Veg Manchurian (Gravy)  $11.95
Fried Veg Manchurian in soy sauce 

Dhaba Lasoni Aloo  $11.95
Garlic potatoes, and cashew nuts

Chili Chicken (Gravy)  $11.95
Chicken sautéed with green chilies and bell pepper

Chili Fish (Gravy)  $15.95
Fish sautéed with green chilies and bell pepper

Hot Garlic Shrimp (Gravy)  $16.95
Garlic based shrimp gravy

www.dhabanj.com
www.fineindiandining.com



SEAFOOD
Goa Fish Curry  $11.49
Tamarind & coconut gravy, curry leaves, fish

Patiala Fish Curry  $11.49
Onion & tomato sauce, garden herbs, fish

Fish Moilee   $11.49
Kerala coconut fish curry Pureed spinach and shrimp

Shrimp Curry  $11.49
Onion and tomato sauce, garden herbs, shrimp

Jhinga Tikka Masala  $11.49
Skewered shrimp, creamy saffron marinade

KABAB PESHKASH
Served with rice

Vegetable Kabab Platter  $11.95
Meat Kabab Platter  $12.95

DHABA MATKA DUM BIRYANI
Basmati rice, garden herbs & whole masala

served w/ raita and cucumber and onion salad.
Vegetable  $7.99
Chicken (Bone-in or Boneless)  $8.99
Goat  $10.99
Lamb   $11.99

VEGETARIAN
Chole  $8.49
A chick pea prepreation, onions & garden herbs
Aloo Gobi Ghar Ki  $8.49
A homestyle preparation of potatoes & cauliflower
Saag Paneer  $8.49
Spinach & Paneer cheese, ginger   
Malai Marke Paneer  $8.49
Paneer Cheese, creamy tomato sauce, bell pepper 
Malai Kofta  $8.49
Paneer Cheese & raisin croquettes, nutty cream sauce
Bhindi Sasuralwali  $8.49
Okra you would eat at your in laws house
Mutter Paneer  $8.49
Paneer Cheese & grean peas, creamy tomato sauce 
Baingan Ka Bharta   $8.49
Tandoor smoked eggplant, garden herbs

MURGH/CHICKEN
Murgh Tikka Masala  $9.49
Chicken in creamy tomato sauce
Murgh Vindaloo  $9.49
Hot chicken curry cooked with
dry red chilies, vinegar, potatoes
Kadai Murgh  $9.49
Onions, bell pepper, fenugreek, green chilies 
Murgh Saag    $9.49
Pureed spinach and chicken
Punjab Murgh Curry  $9.49
Bone-in chicken curry, yogurt

GOAT/LAMB
Patiala Goat Curry  $10.49
A homestyle Punjabi bone-in goat curry
Rogan Josh  $10.49
Lamb curry, saffron, yogurt
Goat Korma  $10.49
Choice of Goat/Lamb in a mild creamy
curry with cashew nuts, raisins, fenugreek
Kadai Goat  $10.49
Goat tossed with onions, bell peppers,
fenugreek, fresh coriander
Lamb Madras  $10.49
A hot simple lamb curry with coconut,
dry red chilies, curry leaves
Lamb Vindaloo  $10.49
A very hot lamb curry cooked with
dry red chilies, vinegar, potatoes

Food Allergy Notice: Please be advised

that food prepared can contain Peanuts,

Dairy, Tree Nuts, Coconut, Wheat, & Gluten.

Please notify us of any food allergies upon ordering

Serve, Love, Give, Purify, Meditate, Realise
- Swami Sivananda Saraswati

LUNCH MENU
Lunch Specials Per Person

11:00 am to 3 PM
In house, take out, or delivery

Entrees … Served with vegetable of the day, 
daal, rice, and naan or roti



Fine Indian and Indo Chinese Cuisine

LUNCH MENU


