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31.

32.
33.

34.
35.
36.

37.

Mulliogatawny ........cccceovviviiiiiiiiiiiiiii e 2.50
Delicious lentil Soup Cooked with Tomatoes, Lemon, herbs & mild spices.

Coconut Soup (Delicious Coconut in Hot Milk) +.vuvuvrieenerrieneniineenans 2.75

Vegetables SOUP .......cccoviviiiiiiiiiii 2.75
Mixed fresh Vegetables With Mild Spices Lentil Base.

Palak SOLI]D (SPINACH SOUP) tvvirtniienereirenieetnesenieeeesenssssnsssnssennes 2.75
Papadam (Thin Bean WaFers) .......eueervenernerrenrenensrnsrariernerereeneenns 2.00

Samosa (Vegetable or Meat or Coconut) (2 in One Order) ...cvveviiiniernieenns 3.00
Turnover filled with vegetable or meat or coconut.

Onion Bhaji (4in One Order) .....cc.iiuieiiiiiiiniiiiiiiiiiiiieiiiinieanen. 3.00
Banana Pakora (Banana Fritters) (4 in One Order) ...veveeeeeeerecncacacsnnes 3.00
Begun Pakora (Spiced €ggplant Fritters) (4 in One Order) ....oeevieeeneeennes 3.00

Cheese Poori (Deep fried Poori Bread Stuffed with Cheese) «vevvverernererenns 5.00

Coconut Poori (Deep fried Poori Bread Stuffed with COcoNUE) vevverervenenenns 5.00

Chana Poori (fried Chick Peas Served with Light FIUFFY Bread) ..veeeereenenenns 4.50
Fresh Shrimp POOT ....cvvvviiviiiiiiiiiniinr e 5.50
(Shrimp Cooke(_i in Bengal Fashion Served with Light Fluffy Bread)

BOmMbay LIiVET .......cooviiiiiiiiiiiiiiiiiiiiiccic e, 4.50
(Chicken Liver Sauteed with Herbs and Spcies Served with Light Fluffy Bread)

Kati Kabab ........ccccocovviiiiiiiii 4.50

(Marinated Tiny Pieces of Chicken Sauteed in Butter with onion, green pepper &
tomatoes served with light fluffy bread)

Assorted Indian Horsd Oeurves.........cccooeeeevininiiiiinnnniennn. 4.75
(Served with samosa bhujio banana pakora eggplant parkora with house condiment)

Tandoori Mixed Grill (a Variety of Tandoori from our clay oven) «..oevveevneenns 5.25
Green Salad ..........coovvviiiiiiiiiiin 3.25

(Crisp lettuce with tomatoes cucumber & green pepper served with house dressing)
Mushroom Salad (Mushroom Lettuce tomatoes)

cucumber & green pepper served with house dressing .................... 3.50
CONDIMENTS

Mango Chutney (Sweet and SOUr) .. ..uveuiueerniiiieiiiiiiieieeineennenn. 2.75

Mango or Lemon Pickle (Hot and Spicy) «..evvevuernienrinneinninennenn. 2.75

RaAYLa oo 2.75

Whipped yogurt and chopped cucumber garnish with herbs & mild spices
(MEDIUM SPICES CURRY)

Mixed Vegetable CUurry ..........coovevviiniiiiniiiiinnnncn, 8.00
Daily fresh vegetables cooked with mild spices

Vegetable Vindaloo ...........ccoovvviiiiiiiiiiiiiiiini 8.00
fFresh mixed vegetable cqoked with hot pepper and highly spiced

AloO MOttOr GODI .....vvvvviiiiiiiiiiiinii 8.00
Potatoes, peas, couliflower cooked with delicate spices

Bhindi Masalla (Okra cooked in herbs and Indian spices) «.vvvvevniienierennes 8.00
Chana Shag ......c.cccoviiiiiiiiiiii e 8.00
Chick peas and spinach cooked in a spice flavored sauce

Chana Masalla ...........cooovviiiiiiiiiini 8.00
Chick peas cooked with diced onion, green pepper and tomatoes

Traka Dall .......cccooovviiiiiiiiiiiiiii 8.00
Vegetable Dhansak ...........ccevevveiiiiiiiiniiniiiiiiee e 8.00
Mixed vegetob]e cooked with lentils & spices Persion style

Dall MaKni .......ccovviiiiiiiiiiniiiiiiiii 8.00
Mushroom Shag .........ccoeevviiiiiiiiiiiiiiii e, 8.00
Mushroom coo!«ecl with spinach in a spice flavored sauce.

Palok Ponir or Mottor Panir ..........cccoecvvviiiiniiinninnnn 8.95
Fried cottage cheese cooked with green peas or fresh spinach tastefully blended with tomatoes

Aloo Palok (potatoes and spinach cooked in a Indian style) .....vvvvviiiiniienns 8.00
Bhaji (For Side Dishes Only) ....uveunieuniirniiiiiiiiieiieeieeiieeiieeiieeneenes 4.95
Bhindi, mushroom or spinach tastefully blended w. tomatoes & onions

Bombay Aloo (Potatoes cooked to Medium SPICeS) vvvverrrirrrnisrsessnennns 8.00
Malai Kofta (fresh Mixed Vegetables Balls Cooked in Mild Creamy SQUCE) o eeeneeeens 8.95
Begune Bhartha ...........c..cooooiiiiiiiiiiin 8.95

Whole Eggplopt Roastedin Clgu Oven Blended with Herbs Sauteed Onions Tomatoes and Peas
Vegetarlan Thali (Assortment of vegetarian platter with roti bread) «v.veeeeeieeneenees 9.95

(MEDIUM SPICES CURRY)

CURRY SPECIALTIES
CHICKEN - LAMB OR BEEF

All Entrees are Served with Pilof Rice or Brown Rice House Condiments
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(Dall & Cabbage Serve on Request)

Curry (Choice of Chicken Lamb or Beef Cooked in Mildly Curry SQUCE) +evvvereeneneenennes 8.95
Bhoona ........c.cocoiviiiiiiiiiniii 8.95
(Choice of Chicken Lamb or Beef Cooked with Tomato, Green Pepper Onion and Thick Gravy)
DUPIQZA ...uivniiniiiiiiiiii s er e es e e a e ea e 8.95
Choice of Chicken, Lamb or Beef Cooked with Onion and Tomatoes in a Spice Flavored Sauce
ViIiNdaloo .....ccuvviiiiiiiiiiiiiii 8.95
(Choice of Chicken, Lamb or Beef Where €agles Dere Very Hot with Potatoes)
MAAIas ....covviiiiiiiiiiii 8.95
Choice of Chicken Lamb or Beef Medium Hot and Sour with green pepper, onion, tomatoes
Dhansak ..........cccooviiiiiiiiiiniii 8.95
(Choice of Chcken Lamb or Beef MediumSpice Cooked with Lentils and Spinach)
Sagwala ......c.oeeiiiiiiiiiii 8.95
(Choice of Chicken, Lamb or Beef Cooked with Spinach in Medium Curry Sauce)
SADJEE ..uiviiiiiiii 8.95
(Choice of Chicken, lamb or Beef Cooked in mild Gravy with Fresh Mixed Vegetable)
MUSHIOOM ....viiviiiiiiiiiiii 8.95
(Choice of Chicken lamb or Beef Cooked with Tomato Onion in Mild Spice with Mushroom)
Dildar .....cooooviiiiiiiiiiiiii 8.95
(Choice of Chicken Lamb or Beef Cooked with Garlic, Ginger in Mild Curry Sauce with Chickpeas)
Keema MOttor ........coccvviviiiiiiiiiiiii 8.95
(Ground Meat Cooked with Tomatoes Onion, Green Pepper, Herbs & Green Peas)
BOMDAY ....coviiiiiiiiiiii e 8.95
(Choice of Chicken Lamb or Beef Cooked in Medium Curry Sauce with €g9)
RO GOn GOSht ......covvviviiiiiiiiiiiii i, 8.95

Choice of Chicken lamb or Beef Cooked with Tomatoes Onion, Green Pepper Garlic
in Medium Curry Sauce

N F= 1 i ¢ VA (<IN 8.95

(Choice of Chicken, lamb or Beef Cooked with Tomato, Onion in Chef's Special Sauce)
(MILD & SWEET CURRY)

MAILAI & KURMA SPECIALTIES

Chicken Kurma ........cccocovvviiiiiiiiiiniiinni e 9.25
(Cooked with cream and almond, sweet spices - Mughlai style)

Chicken Malai ..........ccoovevviiiiiiiiniini 9.25
(Spiced chicken cooked with coconut, almond and cream sauce)

Chicken Kashmir (chicken cooked w. pineapple & sweet SPICes) .......ooevvveiiiinnns 9.25

Lamb or Beef Kurma ..........cccccoviiviiniiiniiniininn . 9.25
(Cooked with cream, almond, sweet spices in Mughlai style)

Butter Chicken (Chicken cooked w. cream, almond & butter) .........ccccevvviiiennns 10.95

Lamb or Beef Malai (Gentle spiced lamb orbeef cooked w.coconut) .......ovvveveiireiiiiiiiiiiienes 9.25

Vegetable Kurma..........ccoooeviiiiiiiiiiniinnan 8.95
(Mixed vegetable coqked with cream and almond sweet spices)

Vegetable Malai .........ccoooovviiiiiiiiiiiiiiii 8.95
(General spiced mixed vegetable cooked with coconut - banana)

Shrimp KUIrma .......cccoviiiiiiniiiiiin e 9.95
(Cooked with cream and almond, sweet spices - Mughiai style )

Shrlmp Malai (Shrimp cooked w. coconut, almond & sweet SPICed) ......oevvvervrerieerieeninenn. 9.95

(MEDIUM SPICES)

SEAFOOD SPECIALTIES

Shrimp Curry (Shrimp cooked with spices flavored sQUCe) .......ceuueevnnee 8.95

Shrimp Vindaloo ......c.ccouvviiviiiiiiiiiiiiniiniirinireneices e 9.50
(Coo.ked in avery hot sauce with potatoes - Madras style)

Shrimp SabjJee .......cccovvviiiiiiiiiiiiiiiii 9.50
(Fresh shrimp cooked w. fresh vegetable with mild cream sauce)

Shrlmp Shag (Shrimp cooked with spinach with mild cream sQuce) ..........ccevveeeeen. 9.50

Shrimp DUPIAZ ...c.ovvniiniiiiiiiiiieiiie e ea e 9.50
(Shrimp cooked w. onion, tomatoes, green pepper in a special flavored sauce)

Crabmeat CUITY ...ccovviviiiiiiiiiiii 9.50
(.Cooked in specially prepared herb & spices w. a touch of ginger & garlic)

Fish Masalla..........ccooevviiiiiiiiiiinin i, 9.50

(Fried fish cooked with diced onion, tomatoes and green pepper)

(MEDIUM SPICES)

HOUSE SPECIAL

70. Balti Gosht Choice of Chicken, Lamb or Beef.................. 9.95
Cooked with onions tomatoes green pepper and herbs served on sizzling
71.  Goat VINdaloo ..........ccvvivviiiiiiiiiiiiniiii 9.95

(Goat Cooked in Chef Special sauce with Potatoes Very Hot)

(MEDIUM AND MILD SPICES)

BIRYANI SPECIALTIES

Serve with vegetable currys
72. BanarasSi Pillau .........ccooeiiiiiiiiiiiiiinii e 8.50

Distinct flavored basmoti Indian rice cooked with fresh vegetables and nut
suffused with the aroma of soffron

73. Chicken Biryani ........ccccoooiiiiiiiiiiiiiiiiie 9.50
(Chicken cooked w. Indian Basmot rice & spices)

74. Lamb or Beef Biryani .........ccocevvviiniiiniiinieiniiiniiiniinennennnns 9.50
Lamb or beef cooked with Indian basmoti rice & 20 exotic spcies

75.  Mixed Biryani ......c.cccoeiiiiiiiiiiiiiii e 10.95
(Combination of lamb, beef, chicken & shrimp)

76.  Shrimp Biryani.......ccccooooviiiiiiiiiiiiiiiccc e 9.95
Fresh shrimp sauteed in herbs & spices cooked with basmoti rice

76a. Chicken Tikka Biryani .......c.cccovvviiviinieniiiiiinenniinrenninnennnns 10.95

White meat chicken mixed with rice & herbs

(MILD SPICES)

TANDOORI DELIGHT

Mildly Spiced (w. eight Watchers Delight) Lean Meat Marinated in
Yogurt Ginger Garlic Herbs Roasted in Traditional Indian Clay Oven

77. Chicken Tandoori (Half).......ccocoviviiiiiiiiiiiiniiccneneans 9.50
( Spring Chicken Marinated in Yogurt and freshly mild spice Roasted in clay oven)

78. Chicken TikKka (BONEIESS) ....c.ccvvvviviniriiiiiiiiiiiininiiinenenennnns 9.50
Chicken Marinated in Yogurt, Ginger, Garlic, and Mild Spices Roasted in Clay Oven

79. Chicken Malai Kabab ............cccoccoviiiiiiiiiiiiin 9.50
(Suppemes Marinated in Cream Cheese)

80. Chicken Kalim Kabab ................ccooooiiin 9.50
Chicken Buffalo Wings Marinated in Yougrt, Fresh Mint, and Coriander Roasted in Clay Oven

81. Lamb TiKKa ....c.cooviiiiiiiiiiiiiiiiiiiiiiiii i 9.95
(Cubes of lomb Marinated in Yougrt, Ginger, Garlic with Mild Spices Roasted in Clay Oven)

83. Sheek Kabab.........c..ccoovviviiiiiiiiiiiiiiii 9.95

Minced Meat with Onion, Green Pepper, Herbs and Mild Spices Roasted in Clay Oven
(with Skewer)

84. Shrimp TaNAOOTT ...cuuivviiniiiiiiiiiiniiniiirr e e eans 12.95
Jumbo Shrimps Marinated in lemon, Yogurt Ginger, Garlic with Mild Spices Roasted in Clay Oven

85.  FiSh TiKK@A..ccuuiiuiiiiiiiiiiiiiei e 9.50
(Sword fish Marinated in Yogurt Ginger, Garlic, Lemon and Mild Spices Roasted in Clay Oven)

86. Tandoori Vegetable ...........cccooovviiiiiiiiiiiiiiiiiii 8.95
(fresh Vegetable Marinated in Lemon, Ginger Garlic with Mild Spices Roasted in Clay Oven)

88. Tandoori Mixed Grill ...............ooiviiiiiinn 13.95

Tandoori Chicken, Chicken Tikka, Lamb Tikka Tandoori Shrimp and Sheek Kabab

(MILD CURRY)

TANDOORI - MASAIA

Mildly Spices for Those who Love Romantic Aroma Tandoori Cooked Items
Further Meticulously Seasoned in Mildly Delicious Gravy

89. Chicken or Lamb Tikka Masala ..........ccocvvevivivivinininininn. 10.95

90 Tandoori Chicken Masala (with Bone) .......coeverinininenrerinenenes 10.95

91. Tandoori Shrimp Masala (Jumbo ShHMP) .....cuvevienreeernennennns 12.95

92. Chicken or Lamb Tikka Masalam ............cccocvevivevinninennes 10.95
(Tikka Cooked with Added Herbs Cream and Almonds (Mild)

95. Tandoori Chicken Masalam (with Bone) .......ccvevevevivinieninenes 10.95

94. Chicken or Lamb Pasanda...........cccocveviviiiiiiiiiiiiiiininnnnes 10.95
(Cooked with Herbs, Cream Almonds and Red Wine)

95. Combination Masala (Chicken, Lamb and Shrimp) ....cevvvvvnenennnnes 11.95

96. Chicken Tikka Sag ........c.coovvvviiniiiiiiiiiiiiiiii e, 10.95

(cubes chicken tikka cooked with chefs special gravy with fresh spinach)
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| 97. SET MEAL For One Person (Meat) .. 13.95 |
| Appetizer: Samosa, Bhujia - Padadum, with house condiments |
Main Cours: Choice of Chicken Tandoori or Chicken, Lomb or Beef Curry
| Served wtih Basmoti Rice, Naan Bread Lentil Sauce Cabbage |
| Dessert and Tea or Coffee |
I__ —— ——— — ___________________l
| 98. Set Meal for One Person (Vegetariam) .. 12.95 |
| Appetizer: Soup, Samosa Bhujia Padadum with house Condiment |
Main Course: Choice of Two Vlegetable Curry Served with Basmoti Rice,
| Naan Bread, Lentil Sauce, Cabbage,Dessert and Tea or Coffee |
e e e e e e e e e e e ]
| 99. Set Meal for One Person (Seafood) .. 14.95 |
| Appetizer: Somosa, Banana Pakora Padadum with House condiment |
Main Cours: Choice of Shrimp or Crabmeat Curry Served with Basmoti Rice
| Naan Bread, lentil Sauce, Cabbage,Dessert, Tea or Coffee |
| U ————
Baked to Order in Our Clay Oven

100. Naan (Unleavened Bread Freshly Baked in Clay Oven) vovvvveiiiniiinniennienneenns 2.00
101. Paratha (Mulilayered Griled with Flour Bread Topped with Melted BUter) «.vvevsererererenenenes 2.50
102. Onion Kulcha (Naan Stuffed with Spiced ONIONS) «vevererrrenrneneererenenenes 3.50
1053. Garlic Naan (Unleavened Naan with Garlic Baked in Cay Oven) vevvvnevrennnennns 3.50
104. Roti (Whole Wheat Bread Baked in Clay OVeN) «vvuuivieiiiiiiieernnieieernnieseenns 2.00
105. Aloo Paratha (Stuffed Bread Mashed and Spice POtatoes) ......cevveerseeeenns 3.00
106. POOTi (This is the FIUFFY ONE) vvuverrrerenenenenrneneeeesesesesesenenenensneneeseees 2.00
107. Peshwari Naan .........c..coeeiiiiiiiiiiiiiiiii e 3.50

(Unleavened Naan Stuffed with Coconut, Almonds, Rasians Baked in Clay Oven)
108. Mughlai Paratha..........c..ccoocoviiiiiiiiiii 3.95

(Stuffed with Spice Flavored Minced Meat, €gg, Peas, Green Pepper, and Chopped Onion)
109. Tikka Bread Chicken (stuffed with Onion Herbs Roasted in Clay Oven) ........... 3.95
110. Mint Naan (Fresh Mint Stuffed with Naan Roasted in CIay OVeNn) vuveeeeererererenenenes 3.50
111. Keema Nan (Stuffed with minced meat, onion & herbs, roasted in dayover) ...ooeun 3.95
111a.CheSSE MNAN ...vvuiiiiiiiiiiiiiiiiee et errea e e s eeenns 3.95
112. Soft Drinks, Coke, Diet Coke,

7 Up, Ginger Ale, Club Soda..........ccceviviiiiiiiiiiiiniininnnnn. 2.00
113, JUICES MANQO ..uvvniiniiniiiiiniiiiiiiireeie it ea e eaeans 2.50
114. Ginger Beer Perrier S. Pellegrpino ........c.c.ccceeviviiiinnnennnen. 2.75
115. Lassi Yogurt Flavored Drink with Rose Water ................... 2.75
116. Mango or Banana LassSi..........ccoccceviiniiiiiiiiiiiiiiiiiiiiiiineen. 3.00
117, ICETRA ..uvvvviiiiiiiiiiiiii e 1.50
118. Tea or COffee .......ceevvviiiiiiiiiiiiiiiiiiii 1.00

DESSERTS

119. Firni (Indian Pudding with Rose FIAVOred) .......cvuevenirnereeerenernnnnennnn 2.50
120. Kulfi (Light Indian Ice Craam) .....ueeeeenienerneenreiienerieeeenneneeneeenenns 2.75
121. RasiMalai (Cottage cheese cooked w. cream & QIMONTSQUCE) +v.vvvrevnenrrnerernnrnannnn 2.50
122. Gulab Jamon (fried rounds of cheese dipped in hoNey SYLUP) vvvvveervrennererrennnnns 2.50
123. Mango Ice Cream ......c..coeveiiniiniiniiiniinin e 2.50
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g INDONESIAN DISHES -

Served with ground meat fried rice ¥
Nasi - GOreNg .......ccovvvviiiiiiiiiiiiiiiiii e 9.30

(indonesian fried rice with minced meat garnish with egqg)

Sate Ayam ......coocvviiiiiiiiiiii 9.30

(Spicy grilled chicken on skewers with peanut sauce)
Sate Kambina (Spicy grilled lamb on skewers) .........c..cevveueunenns 9.30
POr Ayam ........ccocoviiviiiiiiiiiniinii 9.30

(Chicken with pineapple and coconut in cremy sauce)

Kambing Bamboo Vindaloo ..............cceeviiiiiiiiinniannen. 9.30

(very hot and spicy lamb in curry sauce)

2l f L
o LUNCH %
12:00 noon to 3:00 pm N
Served with Rice & House Condiments
1. Vedgetable CUITY .....cveviiiiiiiiiiiiiii e 5.25
(daily fresh vegetable cooked w. mild spices)
2. Chicken CUITY ..iiviiiiiiiiiiiiiiiiincicii e 5.95
(Boneles chicken cooked w. mild spices)
3. Chicken Tandoori ..........cceuviiiiiiiiiiiiiiiieriiiie s 5.95
Spring chicken marinated in yagurt & freshly ground spices in Tandoor.
4. Chicken TIKKa ......ccoveviiiiiiiiiiiiiiiiiiiciic e 6.50
Filet of chicken marianted in spices subly flavored w.
spices & cooked in Tandoor.
4a. Chicken Tikka Masala .........ccoceevviiiiiiiiiiiiiiiniiiiiiicinns 7.50
5. Lamb or Beef CUITY.....cccviiiiiiiiiiiiiiiiiciinirieeee e, 5.95
Spring lamb or beef cooked in freshly ground spices.
6. Chicken, Lamb or Beef Kurma .........cc.cccoeeiviiiniinnninnne. 6.50
Cooked with cream, almond, sweet spices.
7. Chicken, Lamb or Beef Biryani.......c..c..ccccoeoiiiniinnann..n. 6.50
Cooked with Indion Basmati rice and 20 exotice spices.
8. Shrimp Curry (Shrimp cooked w. spice flavored sQuce) vovevviieenieennenns 6.50
9. Al0O MOtOr GODI ...vivviiiiiiiiiiii 5.95
10. Chana Shag .......cc..ccooviiiiiiiiiiniiiiii 5.95
Chick peas and spinach cooked in a spice flavored suace.
T Capture local consumers
o Cff{‘s:zarch looking for your type (
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New York, NY change area
Indian Restaurant

Ghandi Cafe

283 Bleecker St Fl 1
New York, NY 10014-4107
Phone: (212)645-1456

Wnee Elerint Binvire erignps
Avg. vsar raiing: WA (3 reviews) {3 reviews)
(T T e [ v ey, Write your own user review

o e e e

The best Indian delivery (NOT) in my hood!
(drirink)
Fosted bv &n Anonymous User on Jan, 31, 2002

1 live in Nolita and I could get Indian from 6th st. BUT how to find a'good one short of sam
all? And delivery is different than eating there, I saw these guys on a food delivery web sit
the reviews here AND triad them. AM I GLAD I DIDI I had an orgasm with the Veggie Combc
delivered (on an off night they will daliver past the W Village boundaries.) Plus [ have lefto
days, THANK YOU for finding my bldg!

Current avg. rating: ¥niny

Closest to England
(Vi )
Fosted by Rubw Murray on Jan, 30, 2002

The Indian owners hail from Northampton in England, so the food is Anglo-Indian and theret
good I'd say the biryani is a bit soggy, but other than that, thumbs aloft |

:'..\i"—-,'
—-ﬂ-wmi..—-l’_—_..

Great.
Posted by doowot on 11/14/2003

Its the best Anglo Indian curry hut in Manhattan and | have been to them all. The only thing | wouldn't
have is the Biryani, everything else is Pukka ! (The owner is from Nothampton England)

o Overall user rating: Highly Recommended

N

GHANDI CAFE INC

Fine Indian Cuisine

OPEN LUNCH AND DINNER

Seven Days A Week
Noon Til Midnight

Catering Private Parties Welcome

FREE DELIVERY

: 645-1456
Tel: 212 ;- oaag

SPECIAL LUNCH
$4.95 (For Sitting)

ALL Mavor Crepit CARD AccePTED FOR DELIVERY
Min. $15.00 For CrepiT CARD

WE HAVE BEER & WINE

283 BLEECKER ST.,NEW YORK, NY 10014
(Bet. 7 Ave. South & Jones St.)

Greenwich Village
We Have Hallal Meat



