live fire feast
®

$11.99

Your choice of main — sautéed in traditional sauce, served with
4 sides. 330–490 cal. (+sides)

Select main

1

Chicken Tikka

chana masala

Roasted chicken marinated in
spices and yogurt

Chickpeas sautéed in onions, tomatoes,
peppers & spices

Chicken kofta

Already Sauced

eggplant bharta

Roasted chicken meatballs

Already Sauced

Roasted Eggplant with, coconut sauce
& spices

paneer
Marinated Farmer’s Cheese

kofta
Roasted Impossible meatless-balls

Select sauce

2

Tikka masala

saag

Full Flavored
Tomatoes, cashews, herbs,
& cream

Savory Spinach
Finely chopped, ginger,
tomatoes, & spices

vindaloo

korma

Hot & Tangy
Coconut milk, tamarinds,
& tomatoes

Rich & Zesty
Coconut milk, cashews,
tamarinds, & tomatoes

3

Select sides

Rice

Dal

Kachumber

Naan

140-150 cal.

80-135 cal.

25-80 cal.

190-275 cal.

Basmati
Brown
Saffron

Classic
Yellow Lentil
Chickpea

Carrot & Cashew
Beet
Cucumber

Garlic
Original
Whole Wheat

4

As Is

Select spice
1

2

3

Keep in mind each dish is already
prepared with a base level of spice.
If you don’t want additional spice,
choose “as is”.

biryani $ 9.97
Saffron rice bowl with your choice of Main, sautéed in Biryani
sauce, pickled onions, and fenugreek leaves. Topped with
crispy onions. Served with raita and peanut mirchi dressing.
690–930 cal.

1

Select main

Chicken Tikka

paneer

Roasted chicken marinated in
spices and yogurt

Marinated Farmer’s Cheese

kofta

CHicken kofta

Roasted Impossible meatless-balls

Roasted chicken meatballs

2

Select spice
Keep in mind each dish is already prepared with a base level of
spice. If you don’t want additional spice, choose “as is”.

As Is

1

2

3

kati roll

$ 9.97

Two paratha bread filled with Main, sautéed with Tandoori
spices; spread with mint chutney thinly-sliced onion
& coriander. 700–895 cal.
1

Select main
kofta

Chicken Tikka
Roasted chicken marinated in
spices and yogurt

Roasted Impossible meatless-balls

Chicken kofta

chana masala

Roasted chicken meatballs

Chickpeas sautéed onion, tomatoes,
peppers & Spices

paneer
Marinated Farmer’s Cheese

2

Select spice
Keep in mind each dish is already prepared with a base level of
spice. If you don’t want additional spice, choose “as is”.

As Is

1

2

3

DOSA

$ 9.97

Rice and lentil crěpe made of fermented batter filled with your
choice of Main. Served with side of coconut chutney.
480–600 cal.

1

Select main
kofta

Chicken Tikka
Roasted chicken marinated in
spices and yogurt

Roasted Impossible meatless-balls

CHicken kofta

Masala Aloo

Roasted chicken meatballs

Classic potatoes sautéed in curry leaves
spices and coconut

paneer
Marinated Farmer’s Cheese

2

Select spice
Keep in mind each dish is already prepared with a base level of
spice. If you don’t want additional spice, choose “as is”.

As Is

1

2

3

®
$
9.97
salad
live fire
Bowl of romaine lettuce, red cabbage, cilantro, zesty lemon
yogurt dressing, and fresh mint with your choice of Main,
sautéed with pickled onions, tawa masala spices, coconut &
coriander pestos. Served with chickpea chips. 690–930 cal.
1

Select main
kofta

Chicken Tikka
Roasted chicken marinated in
spices and yogurt

Roasted Impossible meatless-balls

CHicken kofta

chana masala

Roasted chicken meatballs

Chickpeas sautéed onion, tomatoes,
peppers & Spices

paneer
Marinated Farmer’s Cheese

2

Select spice
Keep in mind each dish is already prepared with a base level of
spice. If you don’t want additional spice, choose “as is”.

As Is

1

2

3

snacks
Samosa

$3.44

Three crispy pastries filled with potatoes, peas and spices.
Served with coriander & tamarind chutney. 440 cal.

papad

$1.75

Crispy Rice Chips.

150 cal.

papad w/ raita

$2.75

Crispy Rice Chips w/ raita.

mulligatawny soup

$3.44

A tangy lentil soup made with coconut milk & tamarind. Topped
with cilantro. With Chicken $4.59 240–270 cal.

naan

$2.30

Your choice of garlic, original or whole wheat. 190–275 cal.

Samosa Chaat

$ 6.89

Three crispy served with chickpeas, yogurt, tamarind date, cool
mind and coriander chutney. Topped with tomatoes, onions,
cilantro, chickpea noodles & spices. 700 cal.

sides
cucumber raita 4oz. $1.00
chutneys 2oz. $0.50
Coriander, tamarind, coconut or peanut mirchi.

drinks
home
made

home
made

home
made

home
made

mango lassi $3.66
Smooth & creamy. 280 cal.

turmeric iced tea with honey $3.66
Revitalizing with a touch of sweetness. 105 cal.

blood orange lemonade

$3.66

Sweet & minty. 270 cal.

ginger lemonade

$3.66

Bold & tangy with a touch of sweetness. 160 cal.

chai garam latte

$2.30 220 cal.

India’s original roadside hot tea, with a touch of sweetness.

All our menu items are gluten-free except for Naan, Kati Rolls and Samosas.
Our gluten-free items are prepared in a common kitchen
with the risk of gluten exposure.
We do not recommend our gluten-free items for customers with
Celiac or any other gluten-sensitive disease.
Please talk to a team member regarding allergen questions.

