To Start

Vegetable Samosa---------------- Recommended ------------- 6
Crispy patties stuffed with potatoes and peas, lightly seasoned with spices

Vegetable Pakora---------------- Recommended ------------- 8
Fresh cut vegetables fried in Chickpea Batter.

Paneer Pakora-----------ccccccmmm e 8
Cheese Fritters Sandwiched with mint ,Coriander cooked in a coat of chickpea batter.
Aloo Tikki----------------- Recommended ----------ccccco--- 8
Potato patties stuffed with spiced paneer and peas.

Fish Fry Pakora ---------ccccccmmmmm om0 8
TIIGPIG fish cut fried in Fish batter (corn flour, Garam Masala, garlic, Lemon, black pepper, onion).

Shrimp Crunch---------c-cc oo 8
Jumbo Shrimp coated with shredded coconut and bread crumbs.

Spicy Curry Wings---------- Recommended = === =========c-c---eoo- 9

Tender Chicken, lightly fried with batter Cooked with Mustard, Cumin, Turmeric,
Garam Masala and Spicy Curry Sauce.

Chicken Strips ----------ccccmmcm e 6
Tender Chicken, lightly fried with batter .
Mix Platter ----------------cee - 15

Paneer Pakora, Aloo Tikki, vegetable pakora, Shrimp Crunch.

Soups & Salads

Garden-Fresh Salad----------------ccce 8

Fresh garden Salad with Lettuce, Grape tomatoes bread crumbs, Cheese, tossed with
our sighature dressing.

Lentils Soup----------ccccmmmm e 7

lentils Cooked with ,onions , Tomatoes, Ginger, and garlic spiced up with cumin pow-
der ,and with light Garam Masala.

Tomato Basil Soup---------------ccccceeeeee e - 7
Red ripe tomatoes slénﬁly simmered in a rich cream sauce and seasoned with basil , bread
Crumbs ,and selected herbs.

Coconut shrimp Mushroom Soup------------ccccccccccmcoo- 8
Shr‘imIP and M shr'ogrp| slowly cooked in a rich Coconut cream sauce and seasoned with
Ginger ,and selected herbs.



Tandoori Delicacies

Tandoori Delicacies: Tandoori is a traditional Clay Oven fired by char-
coal or gas in which food is cooked. This is a sealed heat cooking method
by which food retains original flavor as it cooks in its own juice.

Grilled Mﬂrgﬂrita Shf'imp' it B ResesamiRecommended Tl SR CococoaIm s 17
Jumbo Shrimp marinated in %ar'hc, L|m$ uice, olive oil, tequila, and cilantro cooked in
our Tandoor oven served with choice of basmati rice or seasoned Vegetables.

MlnTY Lamb Kebab-------------- Recommended = = === ====== R 18
Tender Lamb rrhar'mafred |Lh mint and herbs sglces cooked or a skewer in our tandoor
ov¥ oned Vegetable

oven served with choice asmati rice or sea S.

T oD e iRy o haibs and Epros opked nGike -
ender juicy Lamb Chops marinated in fres round herbs an ices Cooked in our
Tandoor"l onan), servedpwifh Choice of basma¥i rice or seasoned VeSeTabIes.

Malai Tikka --------------- Recommended s i= = S| TR T TS B R T ISRT =S 17

oheless Chicken ,cgbes marinfaged in masala SrPICCS coo(l}ed oh a skewer in our tandoor
Choice o seasone

oven) . Served wit asmati rice o Vegetables.

Sheesh Kebab ---------ccccccm e 17

Seasoned ground lamb, onions and ginger, cooked on a skewer in our Tandoor (oven).
Serveg wigh a Cﬂoice ofogasma‘ri r'l%e%r' seasoned Vegetables. ( )

LK S L R CTLTEERT pargge i bk e ol o o e .
s m s s, s s -
do:)?' onvensn er'veag I\:}?Thea lCnhY)?g u%f Ezesma i%&%nor seer'cxsonaencfl Vgglqceefabl%sfc el o

Tandoori Chicken(with bone in J===========cccccccmmmmce oo 17

Chicken marinated in yogurt, freshly ground herbs, and spices baked in our Tandoor
(oven) served with a Choice of Basmati Rice or seasoned Vegetables.

Kohinoor Grill for Two -------- Recommended = = = = === === = = = 55

A Royal feast! Starts with vegetable Pakora meat platter (Chicken Tandoori, Chicken malai
Tikka, minty lamb Kebab, Margarita Shrimp , and Sheesh Kebab). Served with chicken cur-
ry ,basmatirice , Choice of a Naan or a Garlic Naan and Dessert Gulab Jamun.



The Signature Dish's

Cl.lr'f'y = = = Recommended
Chicken-------- 15 ,Lamb ---------- 16, Shrimp --------- 16,Fish-------- 16

Curry Cooked in onions ,ginger, tomatoes and garlic spiced up with House masala served
with basmati rice.

MOSGIG = = = Recommended

Chicken ---16,Vege ---15, Shrimp ---16,Fish---17,Paneer ---16, Mushroom ---15

Masala Curry Cooked in house Special Masala sauce with sliced onions, Tomatoes, and bell
peppers served with basmati rice.

Balﬁ = = = Recommended
Chicken ---16,Lamb ---17, Shrimp ---16,Fish---17,Paneer ---16, Mushroom ---15
Balti Curry Cooked with onions ,ginger, tomatoes and garlic spiced up with balti masala and
a light touch of Cream served with basmati rice.

DCll = = = Recommended
Chicken-------- 15 ,Lamb ---------- 16, Shrimp --------- 16,Plain Dal------ 15

lentils Cooked with ,onions , Tomatoes, Ginger, and garlic spiced up with cumin powder ,and
with light Garam Masala, Served with Basmati Rice.

Methi

Chicken ---16,Lamb ---17, Shrimp ---16,Fish---17,Paneer ---16, Mushroom ---15

Methi Curry cooked with onions , Ginger, tomatoes, and garlic spiced up with cumin powder
and Fenugreek leaves with a light touch of coconut Milk ,Served with Basmati Rice.

SGGQ = = = Recommended

Chicken-------- 16 ,Lamb ---------- 17, Shrimp --------- 16,Paneer ------ 15

Garden Fresh Spinach, onions , Ginger, and garlic spiced up with cumin powder ,and with a
light touch of Cream ,Served with Basmati Rice.

Jalfrazi
Chicken-------- 15 ,Lamb ---------- 16, Shrimp --------- 16,vege-------- 15

Jalfrazi Curry prepared with fresh onions, ginger, garlic, Carrots , potatoes , peas and
Tomatoes, with a light touch of a cream ,Served with Basmati Rice.

Biryani
Chicken -------------- 16,Lamb --------------- 17, Shrimp ------------- 17

One of the most amazing royal delicacies made with special spices, meat and rice mixed
together served with homemade curd.



Chef's Special

Butter Chicken ------- -c-c-iccmccccmcccen Ceeeeeee o 17

This one's a keeper. Butter Chicken was invented in the kitchens of Moti Mahal years Ago, yet it
continues to be the best chicken Dish you can ever have.

Marinated overnight, The chicken Roasted and cooked in home made Tomato Sauce , Cream and
Star Garam Masalas. , Served with Basmati Rice.

Chana Masala -------------ccccmm e 17

One of the most popular Dish in Indian and Pakistan. It is vegan and gluten-free and pairs well
with rice or naan .

Chana masala is a protein and fiber-packed, vegan, and gluten-free curry made with chickpeas,
also known as garbanzo beans and, onions, ginger, garlic, and Tomatoes, cumin powder and Star
Garam Masala. ,Served with Basmati Rice.

Punjabi Goat Curry -Bonein =====--ccccmccm e cceceeeeeme o 18
Punjab is green and Great known as bread basket of south east Asia. Special events and festivals
goat is the first choice for Punjabis.

Goat Curry rrepar'ed with fresh onions, ginger, garlic, and Tomatoes, cumin powder and Star
a. ,Served with Basmati Rice.

Garam Masa

Achari Mutton Gosht -Bonein -------------cccccccc- 18

A Dish that describe a power of spices. Let us kick it off with some tender mutton.

Goat Curry Cooked with pickled flavors Coconut milk, mustard seeds, with onion, Tomato, ginger, garlic, fen-
nel and fenugreek, light touch with coconut milk. served with basmati rice.

Mutton Biryani -------------- Bonein =---------cccc-coc---- 18

Mutton biryani is a delicious dish made of meat, spices, herbs & yogurt.

A classic aromatic indian rice dish flavored with cubes of tender Bone in Goat fragrant with
saffron. Serve side of yogurt.

——
—

-

Allergy advice:

All our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu descriptions do not include
all ingredients- if you have a food allergy, please let us know before ordering. Full allergen information is available.




Naan

Our Breads are Baked to order in our authentic Tandoori clay oven.

Naan--------ccccmmmmm e 4

Garlic Naan------------- et i e e R G D o T i S I 5
Naan seasoned with garlic and cilantro.

Rosemary Ginger Naan-----------cccccccoccmoaaooo 5
Naan seasoned with Rosemary and Ginger.

Onion & Chili Naan ----------ccccccccccccm e 5

Naan Seasoned with Onions and chili.

Soft Drinks----=-c--oo-cob s oo oo os oo 3
Pepsi, Diet Pepsi, Mtn Dew, Sierra mist, Dr Pepper, Ice Tea, Lemonade.

JUiCes —==-cc-----ooom o tco oo oeocaeo oo 4
Cranberry, Apple, Pineapple, Orange

Flavored Lemonades------=--=--cccmccccccmccmcnccccc o 5
Kiwi, Mango, Peach, Raspberry

Flavored Ice Tea----------c-ccccccmcmmcccc e ccceeeo oo 5
Kiwi, Mango, Peach, Raspberry

Frozen Lemonades------------coccccccmmmmcmcc oo 6
Kiwi, Mango, Peach, Raspberry

Teas & Coffee--------c---cocccmmmcm oo e 3

Black Tea, Green Tea, chai, coffee .

Lassi: Mango or Rose -----=--cccccccccccmcmcccc e 5
A yogurt drink made with pulp, sugar and yogurt.







