CILANTRO 9ndian Café

*All our curries are gluten free & Nut Free.
*Most of our meals are served with Roghani naan. It is not Tandoori Naan, it is not a Pita Bread, it is a Flour & yeast based bread and it is VEGAN.
Additional VEGAN Roghani Naan — 2.00 each Onions & Green Chilies =3.00 Addlitional chick pea salad —4.00 Raita /Yogurt—4.00

APPETIZERS ** These items may take a few extra minutes to cook and reach your table.

VEGETABLE SAMOSA (2 per order) Potatoes-peas in pastry dough. 6

SAMOSA CHAT Vegetable samosa crushed -chick peas- tamarind sauce- yogurt raita. 9

SAMOSA CHAT WITH CHICKEN Vegetable samosa —chicken breast- tamarind sauce- yogurt raita 13
CHICKEN TIKKA KABOBS Chicken breast- tandoori spices-oven baked. 15

TANDOORI WINGS **(5- large) 15 CHICKEN TANDOORI **(5 Pieces) 15
LAMB TIKKA KABOBS** Boneless lamb- tandoori spices-oven baked 16

LENTIL SOUP Yellow lentils -tomatoes, onions and cumin. Served with naan. 10

COCONUT & FISH SOUP Mild, white fish—coconut milk- spices. Served with naan. 15

All our entrees are served as complete meals with rice, roghani naan, chick pea salad & cilantro chutney. Biryanis are served with yogurt raita &
cilantro chutney . Fountain drinks are complimentary during lunch.

Add paneerto any dish 3 / potato 3 / coconut milk 3 / extra chicken 4 / extra lamb 5

TIKKA MASALA- romato based rich creamy gravy. Served with rice and naan.

CHICKEN 17 LAMB 20 SHRIMP 21 CATFISH 19
TILAPIA 19 SALMON 21 PANEER 17 VEGTABLES 17 EGGS 18

MAKHANIL/ BUTTER- special bend of spices cooked to a buttery gravy. Served with rice and naan.

CHICKEN 17 LAMB 20 SHRIMP 21 CATFISH 19

TILAPIA 19 SALMON 21 PANEER 17 VEGTABLES 17 EGGS 18
SAAG Spinach slow cooked with fenugreek and spices. Served with rice & naan.

CHICKEN 17 LAMB 20 SHRIMP 21 CATFISH 19

TILAPIA 19 SALMON 21 PANEER 17 DAAL SAAG 17

KORMA Rich creamy, slow cooked to an onion based gravy. Served with rice & naan.
CHICKEN 17 LAMB 20 SHRIMP 21 CATFISH 19

TILAPIA 19 SALMON 21 PANEER 17 VEGETABLE 17 EGGS 18
KARAHI Spicy! Special spices with ginger-onion-pepper-tomato based gravy.
CHICKEN 17 LAMB 20 SHRIMP 21

PANEER 17 ALOO GOBI 17 EGGS 18

DAAL/LENTIL STEW /entis, potatoes, spices. Served with rice & naan.

CHICKEN 18 LAMB 20 SHRIMP 21 CATFISH 19
TILAPIA 19 DAAL (no potatoes)17 DAAL SAAG 17

TANDOORI Marinated in Tandoori spices and cooked in the oven. Served with rice ,naan, & Moroccan Hummus.

CHICKEN TANDOORI 19 TANDOORI WINGS 19 CHICKEN TIKKA KABOBS 19 LAMB TIKKA KABOBS 20

SALMON TIKKA KABOBS 21 VEGAN KABOBS 17 PAN SEARED FISH Catfish19 Tilapia19

BIRYANI ‘ayered with spiced aromatic Basmati rice. Served with a yogurt raita.

CHICKEN 17 CHICKEN SHAHI (with eggs and potatoes)18 LAMB 20 LAMB SHAHI (with eggs and potatoes) 20
SHRIMP 21 CATFISH 19 TILAPIA 19 VEGETABLE 17 EGG 18

TEAS & LASSI
e Cardamom Tea 3 Masala Tea 3 Mango Lassi 5

e Ginger Tea 3 Black Lemon Tea 3 Fountain Drinks -Complimentary



