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Fish Curry 316.98
Fresh Fish cooked in curry sauce with Indian herbs Brld S lces
Malabar Fish Curry -
Curry leaves, coconut, tomato & exotic herbs
Shrimp Curry

Fresh Shrimp cooked in curry sauce with Indian herbs & spices
Fizh Tikka Masala $16.99
Fresh fish, tandeori style, cooked in a rich creamy tomato
sauce

Shrimp Tikka Masala $17.99
Fresh shrimp, tandoarl style, cooked in a rich creamy tomato
sauce

Goa Shrimp Curry

Shrimp coocked in mildly spiced coconut milk curry

£17.99

BIRYANI RICE

All dishes served with raita (yogurt sauce)
Vegetable Biryani <14 o

Basmati rice cooked with exotic spices, herbs, fresh garden
vegetables and nuts

Lamb Biryani 5

Juicy pieces of lamb cooked with basmati rice and spu:es
garnished with nuts

Chicken Biryani $14.29
Basmati rice cooked with chunks of chicken, nuts and spices
Goat Biryani IR ]
Basmati rice and chunks of goat cooked with nuts and splr.es
Sanjha Chula Biryani $21.99
Basmatl rice cooked In butter with pleces of goat,

chicken, lamb, vegetables, nuts, and raisins

BREAD

Naan Unleavenad bread baked in tandoor.

Pashawarl Haan Unleavenad bread stuffed with 54.859

raisins, and cashew nuts

Garlic Naan Unleavenad, handmade bread stuffed

with fresh garlic and cilantro

Paneer Naan Unleavenad bread stuffed with homemade 54.99
cheese

Aloo Naan Unleavened bread stuffed with potato & $4.99
cilantro

Garlic chilly cheesa Naan Unleavened bread stuffed 54 50

with frash garlic,cheese and chilly

Chicken Naan Handmade bread stuffed with diced $4.99

chicken,herbs & spices in our tandoor

Tawa Roti Thin, unleavensd wheat bread, griddle-cocked, served 54 50

with butter

Tandoori Roti Whole wheat bread baked in our Tandoor $2 09

Poori (2) Deep-fried whole wheat puff bread

Onion Kulcha Unieavened white bread stuffed with onion
Mix kulcha Unlcavencd white bread stuffod with onion,
caullflower, cheese, potatoes, cilantro

Plain Parantha Multl-layered whole wheat bread, $3.99
cooked with butter on a griddie
Gobhl Parantha Multi-layered whole wheat bread, $4.899
cooked with mashed cauliflower
Aloo Parantha Multl-layered whole wheat bread, . K:1:

cooked with mashed potatoes

Mix parantha Multi- layered whole wheat bread, cooked
with cheese, potato, cauliflower, oniens, cilantro

Paneer parantha Multi-layered whole wheat bread, cooked
with cllantro & cheese

VEGETARIAN DISHES

Saag Paneer a0
Fresh spinach cooked with cream and homemade cheese =
Paneer Kadai

Fresh hamemade cheese cooked with sliced onion, peppers,
tomatoes and mushroom in a sauce with exotle spices
Paneer Balti &
Home-made cheese cocked with roasted onions, green
pepper, herbs and spices, garnished with fresh coriander
Baigan Bharta $13.9¢
Eggplant specialty baked over apen flame, mashed and

sautesd with onions, garlic, ginger & spices

Malai Kofta &13 94
Yagetable balls cooked |n a creamy tomato sauce with fresh
herbs, exotic splces, nuts and ralsins

Mix Sahzl

Mixed vegetables sauteed with Indian spices
Paneer Korma $14.99
Homemade cheese cubes cooked na mildly creamy

salce with nuts and raisins

Aloo Gobhi $13.8¢
Cauliflower cooked w/ginger, garlic, potatoas and Indlan splces
Shahi Navratan Korma e
Garden fresh vegetables cooked with mild creamy
sauce with nuts and raisins

Daal Makhni

Lentils sauteed in butter with fresh herbs and spices,
garnished w/fresh coriander

Yellow Daal Tadka £13.99
Slow-cooked, creamy yellow lentils sauteed with our

special blend of warm and aromatic spices

Bhindi Masala ¢i3.89
Fresh ckra cecked with onion, tomatees and Indian splces
Channa Masala
Wegetarian curry made with onlon, tomata, ginger, garlic

£ house spices stewed with tender chickpeas

Panaer Bhurji a0
Mashed homemade chesse wf anion, tomata & Indlan spices
Mutter Paneer

Fresh green peas cooked with homemade cheese
chunks, herbs and light spices

Aloo Choley &12 ag
Chickpeas and potatoes prepared north Indian style -
Aloo Mutter &
Potatoes and sweet peas cooked in a rich, thick curry
with aromatic spices and herbs

Aloo Palak £17.99
Velvety spinach and diced potatoes simmered together ~
with our special spices and seasonings

£14.98

Saag
Spinach sauteed with savory spice
Malai Methi Mutter $13.99

Sweet and tender green peas simmerad with aromatic
fenugreek In a creamy gravy

Panesr Makhni

Homemade cheese sauteed in butter with fresh herbs,
spices, nuts and raisins

Paneer Tikka Masala $13.99
Rich, thick, creamy tomato and fenugreek-based gravy
simmered with house-made yogurt cheese curd

SPECIAL THALI
Veg

2 sabji, 3 roti, rice, salad, achar & dessart
Non-Veg $13.99
2 sabji, 3 rotl, rice, salad, achar & dessert

sies €GP

Raita Homemade yogurt with grated cucumber and mint 54,898
Plain Yogurt Homemade yogurt
Papad Light, lacy lentil crisp

Yes we're Open!

Mixed Pickle Homemade plckls with mange, carrot, and 53 a0
ginger
Mango Chutney $3.89
Sweet and tangy condiment made with mango
Basmati Rice $3.09
Fluffy and aromatic rice, perfact accompaniment te any
meal
]
DRINKS ;
5 P

Pistachio Shake ——
Lassi(sweet/salty/mango)
Jaljeera $4

Tangy,fragrant,spicy & refrashing flavered waler mrused with

cumin,mint, tamarind, pepper & ather herbs & spices sass ( 51 6 ) 8 2 5 o 66 6 6

Masala Tea
Indian spice Tea
@ sanjhachula.com

Dudh tea (milk tea)
Bottle of water Soda
Coke, Diet Coke limca, Ginger Ale, or Sprite

SALADS

Chicken Salad ¥
White chicken marinated cubes with lettuce, green peppsrs
and cucumbers
Green Salad
Fresh garden vegetables (Lettuce, cucumber, green peppers
and tomatoes)

Desi Salad

Fresh oniens, cucumber, tomatoes and lemon

T

4 .}‘;;_ .
DESSERT 4~ n

Khaer P TP

Rice coaked in sweetenad milk, ralsins, and almaonds

Raas Malai

Fresh homemade cheese patties. cooked with saffron,
almonds, and nuts &5 e
Shahi kulfi e
Exofic ice cream made with saffron, almonds, and nuts
Gulab Jamun (2)

Deep-fried wheat and milk balls, soaked in syrup
Gajar Halwa

Classic pudding made of grated carrots,nuts and milk
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VEGETARIAN
APPETIZERS

Mixed vegetable fritters made with spinach, potatoes,
anlans, and cauliflower
Small Bahy Samosa (5 Pes)

Small baby turnovers stuffed with potatoes and green peas

Spring Roll {5 Pcs)
Small roll of pastry fillad with shredded vegetables

Vegetable Samosa (2 Pcs)

Spicy turnovers stuffed with potatoes and green peas
Paneer Pakora (5 Pcs)

Homemade cheese with splcy deep-fried

Aloo Tikki (2 Pes)

Spicy potato patties deep fried

Chilly Paneer

Homemade paneer stralned cottage cheese fried and
tossed In a tomnato garlic sauce

Gobi Manchurian £15.00

Cauliflower flarets stir fried with garlic sauce

Gobi 85 il
Crispy South Indian-style cauliflower fry seasoned with
aramatic spices

Soya Chaap (malai, chill & tandoori) $13.99

Plant-based, grilled soy simmered in a spicy, creamy masala
sauce

Paneer Tikka (6 Pcs) $17.99

Tender pieces of homemade cheese marinated in
spices and cooked on skewers in a tandoor

Sanjha Chula Vegetarian Platter

Assorted combination of vegetable pakoras, samosa,
tikki, and paneer pakaras

Aloo Tikki Chaat

Crispy potato Aloo Tikki smothered in chickpea and garmished
with yogurt, tamarind and red onlon

Samosa Chaat

Cri spy potato samosas smothered in chickpea curry.
Garnished with yogurt, tamarind and onion

Chole Bhature $0.99

Fluffy leavened bread served with splcy tangy chickpea curry

4, NON-VEG
L APPETIZERS

Chicken Manchurian 516.90

Tender boneless pieces of white meat chicken, desp
fried and cooked with onlon, peppers, sweet and tangy
sEUCE

Shrimp Pakora 81
A crisp Indian fritter made with tender shrimp coated in

a spleed chickpea flour batter.

Fish Fry 516.9
Flaky fish fillet piaces marinated in house masala sptces

£ herbs, battered with chickpeas flowr & gelden fried

Chicken 65 $17.00

Sweet and sour tomatoe sauce, watermelon radish, sour
craam

Chicken Pakoora Fry $17.09

Mildly spiced assarted chicken fritters

Vegetable Pakora (10 Pes) $10.98

SOUTH INDIAN
SPECIAL DOSA

Masala Dosa

Made with potatoes & anions
Paneer Dosa

Rolled stuffed with paneer, potatoes & onions
Chicken Dosa

Rolled & stuffed with barbequed chicken with polamas & anians
Sanjha Chula Special Dosa 14.89
Raolled and stuffed with onion, paneer, potatoes and green pepper

SOUPS

Chicken Soup :7.90
Soothing chicken broth with tender meat and vegetables
Mulligatawny Soup =
A twist on the traditional mulligatawny soup, made with =
lentils, tomatoes, and a blend of spices
Tomato Coconut Soup

Hamestyle Tomato & coconut Soup

Chaat Papri 7
Spiced potatoes, tomatees and onion with fried wheat wafefs
with yogurt, sweel & sour sauce

Semolina puffs filled with spiced onion, potatoes,
tempered chutney, sweet sour & yogurt sauce

Puffed rice crisp made with cucumber & mix with enions,
tomatoes, spices & tamarind sauce
8 Pos Pani Puri

Fuffed flour shells, served with spiced patatoes, onion &
tangy flavored water

YES, WE CATER
DO ALL OCCASIONS

CHEF'S SPECIAL
CREATION

COLD APPETIZERS

Special Goat Karahi (11b]) —_— =i
Bona-in goat meat, ripe tomatoes, ginger, garlic, oil or ghee, and
a blend

Special Chicken Karahi (1 Ib) A
Bone-in chicken pleces, frash ripe tomatoes, ginger, ganlc
green chilles, neutral oil or ghee, and a simple blend of splces
Mango Chicken

Spicy. Fresh mango cooked with white meat and spices. Served
with basmati rlce

Lamb Shank Curry (Bone-in) 318. 95
Deficately braised lamb shank in & delicious saffron and red
onlon gravy

Lamb Kadai $18.99
Barbaque bonaless lamb cooked with sliced anions, mppars
tomatoes, and mushrooms in a sauce with exotic spices

Garlic Chicken .
Chicken cubes cooked with fresh gariic and spices

‘Garlic Shrimp Bk
Shrimp cooked with fresh garlic and spices LS
Tofu Ehurji 69
Mashed tofu cooked with onion, tomatoes, and Indian splces
Chana Paneer Masala

Whale chick peas, homemade cheessa with lresh gariic & glngnr
caoked in creamy tomato sauce

LAMB Y

Lamb Curry ]
Bonebess lamb cubes cooked in curry sauce with exatic Inﬁlan
herbs and spices

Lamb Korma $18.99
Lamb cooked with nuts and raisins in a mild creamy sauce
Lamb Coconut Curry s18.99
Bensiess lamb in a surry sause with mustard seeds and
coconut

Lamb Tikka Masala B.99
Boneless lamb Tandoor! style cooked in rich tomato cream b
sauce

Lamb Saag $18.99
Chunks of boneless lamb, cooked with spinach & splces g
Lamb Vin

Lamb pieces marinated in vinegar & spices conked with ~
potatoss in a spicy tomato & onion sauce

Lamb Balti $18.99
Barbeque lamb roasted with onions, mushrooms, green
peppers, harbs, and splces, garnished with corlander

GOAT

Goat Curry 1
Goat cooked In a delicate gravy of tomatoes, onlon, sa\ru-ry
SpicEs

Goat Vindaloo $17.9
Tangy, spicy curry made with potatoes and a touch of vtnegar
Goat Masala (Goat Bunna) a9
Tender marinated pieces simmered In a spicy, sarthy salice
made with tomata, onlon, garlie, ginger, turmaric and

ather herbs and spices

Karahi Goat $18.99
Thick and rich ginger, tomato and masala splce curry

Goat Saag £18.99
Frash spinach and housa masala spices simmered

TANDOORI

Tandoori Chicken Halt{4} B) % )
Tender chicken, marinated in yegurt and splces, and bakad
in our tandoor

Tandoori Mixed Grill $522.99
Combination of sizzling tandoor] speclalties like chi cken
tikka, chicken kebab, tandoor chicken, seekh kebab and
tandoeri shrimp =
Tandoori Shrimp (8) 520.99
Clay oven roasted shrimp marinated with savury
spices

Tandoori Wings (8) :

Fresh marinated in black pepper, yogurt and spicas, hal:ed
in our tandoor

Chicken Tikka

Tender pieces of chicken marinated in spices, yogurt
cheese cream, garlle, ginger & cooked on skewers in
tandoor

Malal Chicken Tikka

Tandoor roasted, baneless chicken pleces marlﬂated wlth
gingar, garlic, green chill, cream, cariander & cardamam
Salmon Tikka (5) e
Fresh salmon marinated our chef's secret recipe sauce.
baked In our tandoor

Seekh Kebab (4) an
Fimely minced lamb seasoned with chopped onlans, ball
peppers, herbs and spices, haked on skewers in our tandoer
Chicken Kebab (4) %1005
Finely minced chicken seasoned with chopped onl-n-ns, hell
peppers, harbs and spices, baked on skewers.in our tarldqur
Lamb Chop (5) $24.90
Tender, succulent rack of lamb marinated with our blend of
traditlonal herbs & spices & roasted In our tandoor oven

CHICKEN
DISHES

Chicken Curry
Bonelass chicken cooked in curry sauce with Indlan herhs
and spices

Desi Style Murga Curry $17.99
Rone in chicken enoked with home style Indian herbs & epmpg
Chicken Tikka Masala £15.00
Diced, boneless white meat chicken Tandoorl style cooked in
rich temata cream sauce

Butter Chicken & a0
Chicken th|1;=hs, cooked Tandoori-style, rogan oil, cliantru
Coconut Chicken Curry -
Bonaless chickan in curry sauce with mustard seeds and
coconut

Chicken Saag

Boneless chicken cooked with spinach & splces

Chicken Vindaloo o
Baneless chicken cooked with potatoes and our tangy sauce
Chicken Korma 9
Chicken cooked In a mild creamy sauce with nuts and ralsins
Chicken Kadai $16.99
Barbecued baneless chicken cooked with sliced onions, pappsr
im @ sauce with exctic spices

Egg Curry $14.99
Cooked eggs with heme style gravy, onion & herbs




