An Evening at Bombay Palace

Menu

Complimentary Drink
Appetizers
Indian Flying Saucer Stuffed Kulcha
Tender Chicken, Onion & Green Peppers in a Naan bread filled with a savory blend of
moderately spiced tomato curry vegetables & aromatic spices
Mixed Kababs Papdum
Marinated Fish, Lamb and Chicken Kababs Lentil chips - the quintissential Indian starter
cooked fresh in the tandoori oven
Assorted Chutney
Pakoras Mint and Mango Chutney
Vegetable fritters with Indian spices served on the table
Entrees
Served with Garlic, Whole Wheat and Traditional Naan Bread
Beef Madras Lamb Jalfrazi
Moderately spiced beef curry with shades of A mildly spiced tomato, ginger and garlic curry
chilli pepper and lemon sauteed with green peppers
Mixed Dal Chicken Tikka Masala
Lentils served in a savory curry blend Tandoori roasted chicken in a moderately
spiced tomato curry
Chicken Asia
A mild mango and tomato curry - one of our Saag a Aloo
most popular dishes Potatoes cooked in a fresh spinach
curry sauce
Okra do Piaza
Seasoned Okra in an mild onion Raita :
and tomato sauce A yogurt accompaniment to cool the palate

Dessert Platter
Selection of desserts served at the table



