


(Gthis page (and the dishes on it) are all gluten free
ADD PANEER OR VEGGIES FOR $3 I CHOICE OF SPICE LEVEL: MILD, MEDIUM, SPICY, OR DESI SPICY
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. classic vindaloo.~ f
© dark caramelized onion sauce tomato and chilis with vinegar and a hint of cinnamon; x
vegetable 14 indigenous to Goa, so we make it the way it's meant to be *
chicken 16 vegetable 14

lamb, beef, goat or shrimp 18 chicken 16 .
mad I'aSI lamb, beef, goat or shrimp 18 -

. garlic tomato sauce with a touch of lemon JalfreZI .
vegetable 14 ginger tomato sauce with onions and bell peppers *
chicken 16 vegetable 14

. lamb, beef, goat or shrimp 18 chicken 16 |
M lamb, beef, goat or shrimp 18 -
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most entrees can be made dairy free with our house made almond cream
ask a server about your options

makhani tikka masala

tomato cream sauce creamy tomato base with onions and peppers
dahl 14 vegetable 14
chicken or paneer 16 chicken or paneer 16
fish or shrimp 18 lamb, beef, goat or shrimp 18
kOrma scallop MKT
caramelized onion base sauce with paneer & cashews malabar
vegetable or chicken 16 sweet coconut and cream sauce
lamb, beef, goat or shrimp 18 chicken or paneer 16

kaShmIrl lamb, beef or shrimp 18

subtle sweet cream sauce with cashews, apples, & raisins Saa
vegetable or chicken 16 traditional curried spinach
lamb, beef, goat or shrimp 18 chicken, paneer or chana 16

rogan OSh Iarrjb, beef, goat or shrimp 18
currig:i yogur!sauce; creamy and slightly sour ChICken and mUSh rooms

chicken or paneer 16 stewed in cream sauce with a touch of tomato 16
lamb, beef, goat, or shrimp 18
- baingan aloo malai kofta |
. chunks of roasted eggplant; sauteed with potato 15 vegetable dumplings simmered in curried cream 15 -
. and onion until absolute nirvana is achieved m USh room and peaS .
* balngan bartha simmered in cream sauce 13 E
% pureed eggplant with peas simmered with spices 14 .

b I n d I masa I a I;[e]alrjn ?ntl.]tl;gw)asc)) E!Ilvemcraug p%)lua.ess 13

locally sourced okra and tomato masala 14 Chana masa|a
m Uta’r paneer tomato ginger stewed chickpeas; great as a side dish 11

peas and paneer in tomato cream sauce 13 .
dahl makhani

aIOO gObI ) french black lentils in our buttery tomato curry 135
curried potato and cauliflower
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seafood coconut curry rechaad masala

daily varieties of seafood with freshly grated 20 a fragrant red chili seafood exclusive with a touch of
coconut,simmered with chilis cinnamon and clove; pan sauteed
add scallops 23 shrimp or mahi mahi llets 19

scallops MKT

sorpotel.

traditional Goan pork chili; tangy, fragrant and spicy 17 A AT A A A A AT A YA A A AT A A A AR A YA A ATAT A,
. . . . 4
no beans... just meat, spices, and lots of onion and garlic C FOLLOW US @GRAJMAHALAUSTIN

Be aware that our dishes get spicy! Consuming rechaad, goan, and desi spicy dishes can cause an upset stomach if you are not
accustomed to spicy cuisine.
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