
Palak Paneer (Saag Paneer) ................... 7.99
Cottage Cheese Sauteed with Onion in a Creamy
Spinach Sauce
Paneer Makhani ........................................ 7.99
Cottage Cheese Marinated and Cooked in a Tandoor Oven
with Tomato Cream Sauce
Mushroom Mutter .................................... 7.99
Mushroom Cooked with Cream Onion Sauce with
Green Peas
Chilli Paneer .............................................. 8.99
Fried Cottage Cheese Sauteed with Onion, Bell Pepper
and Tomato Chili Sauce
Malai Kofta ................................................ 7.99
Mixed Vegetables and Cottage Cheese Balls Cooked in a
Silky Cashew Almond Sauce
Thoran… .................................................... 6.99
Avial… ........................................................ 6.99
Kappa… .................................................... .4.99

BREADS
Naan ........................................................... 1.49
Traditional Indian Bread Cooked in a Tandoor Oven
Roti ............................................................. 1.99
Whole Wheat Indian Bread Cooked in a Tandoor Oven
Garlic Naan ............................................... 1.99
Traditional Indian Bread Flavored with Chopped garlic
and Coriander Cooked in the Tandoor Oven
Kashmiri Naan .......................................... 1.99
Aloo Paratha ............................................. 2.49
Whole Wheat Bread Stuffed with Spicy Potato and
Cooked in a Tandoor Oven
Lacha Paratha ........................................... 2.99
Whole Wheat Bread Stuffed with Butter and Pancake and
Cooked in a Tandoor Oven
Kerala Paratha .......................................... 1.99
A Layered South Indian Bread
Paneer Kulcha .......................................... 2.99
Home made Cottage Cheese Stuffed in Naan Bread and
Cooked in a Tandoor Oven
Poori ........................................................... 1.99
Putty Bread Made with Whole Wheat
Bread Basket ............................................ 8.99
A Combination of Naan, Garlic Naan, Cherry Kilcha,
Aloo Paratha and Roti

RICE SPECIALTIES
Pulav Rice ................................................. 2.99
Basmati Rice Mixed with Herbs and Fresh
Vegetables
Jeera Rice ................................................. 2.99
Basmati Rice Mixed with Jeera and Herbs
Coconut Rice ............................................ 2.99
Vegetable or Non vegetarian Fried Rice ....... 7.99
Basmati Rice Mixed with Sliced Vegetables or
chicken Sauteed with Ginger, Garlic, Pepper and
Soy Sauce
Vegetable Biryani ..................................... 6.99
Basmati Rice Mixed with Fresh Vegetables, Biryani
Masala, Mint Leaves and Cashew Nuts
Chicken Biryani ........................................ 6.99
Basmati Rice Mixed with Boneless Chicken with
Spices, Biryani Masala, Garnished with Mint and
Cashews
Chicken Tikka Biryani ............................. 7.99
Chicken Tikka Mixed with Basmati Rice and Biryani
Masala, Garlic, Mint and Cashews
Goat Biryani .............................................. 8.99
Baby Goat Cooked with Biryani Masala and Spices
Mixed with Basmati Rice
Lamb Biryani ............................................. 9.99
Boneless Lamb Cooked with Biryani Masala and
Spices Mixed with Basmati Rice
Shrimp Biryani ........................................ 10.99
Basmati Rice Mixed with Shrimp and Biryani Masala
Garnished with Mint and Cashew Nuts
Kappa Biryani ........................................... 7.99

BEVERAGES
Lassi ........................................................... 1.99
Mango / Salt / Sweet Flavored Yogurt Drink
Juice  Mango / Lemon .................................. 1.99
Soda .............................................................. 99
Indian Tea and Coffee .............................. 1.99

DESSERT
Gulab Jamun ............................................ 2.99
Sweet Cream Cheese Chunks
Fruit Custard ............................................. 2.99
Vanilla Pudding with Fresh Fruits and Mango Flavored
Ice Cream .................................................. 1.99
Mango / Vanilla / Chocolate
Payasam of the Day ................................. 1.99
Carrot Halwa ............................................. 1.99

B.Y.O.B
Prices subject to change without prior notice.

Menu Items may prepared in
Allergic potential peanuts or nut environment
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Service Hours:
Lunch Dinner

Monday Closed
Tuesday 11.30 to 3.00 5.00 to 9.30
Wednesday 11.00 to 3.00 5.00 to 9.30
Thursday 11.00 to 3.00 5.00 to 9.30
Friday 11.00 to 3.00 5.00 to 9.30
Saturday 11.00 to 3.00 5.00 to 9.30
Sunday 12.00 to 3.00 5.00 to 9.30



SOUPS
Tomato Soup............................................. 3.99
Fresh Tomato Cooked with Garlic and Spices
Chicken Soup ........................................... 4.99
A Creamy style preparation with  Garlic and Herbs
Mysore Rasam .......................................... 3.99
A Spicy south Indian soup with Lentil, topped with
Coconut

APPETIZERS
Vegetable Samosa ................................... 2.49
Crisp Pasturas filled with Spiced Potato carrot and
Green Peas
Lamb Samosa ........................................... 3.49
Crisp Pasturas filled with Spiced Potato
Vegetable Pakora  . .................................. 3.00
Seasoned Vegetable Fritters
Cutlet Vegetarian ...................................... 2.99
Potato mixed with carrot and peas, Deep Fried
Cutlet Non Vegetarian ............................. 2.99
Paneer Pakora . ........................................ 4.99
Fresh Cottage Cheese coated in Spiced Batter and
Deep Fried
Medhu Vada .............................................. 2.99
Fried Lentil Donuts served with Sambac and Coconut
Chutney
Channa Chat ............................................. 2.99
Chick Peas, Tomatoes,Cucumber and Onions tossed
in Tamarind and Mint Sauce
Masala Papadam… .................................. 3.49
Roasted Papadam with chopped onions and tomoato
topped with cilantro
Tossed Salad ............................................ 3.49
Seasoned Vegetables with Vinegar Dressing
Kashmir Garden Special Chicken ......... 4.49
Chef Special

DOSA
Mysore Masala Dosa ............................... 4.99
Spicy thin Rice Crepes
Ghee Roast .............................................. .4.99
Thin Rice Crepes with Ghee.

Plain Dosa ................................................. 3.99
Thin Rice Crepes with Ghee. Served with Sambar and
Coconut Chutney
Chicken Tikka Dosa ................................. 4.99
Thin Rice Crepes stuffed with Potato and Chicken
Tikka, Served with Sambar and Coconut Chutney
Masala Dosa… .......................................... 4.99
Thin Rice Crepes Stuffed with Potato Masala
Uthappam… ............................................. .3.49
Thin Rice Crepes Stuffed with Onion Masala

TANDOORI SPECIALTIES
Tandoori Chicken... Half½ 6.99  Whole 13.99
Chicken Marinated in Yogurt, Ginger, Garlic, Lemon
Juice & Cilantro and Cooked in a Clay Oven
Chicken Tikka ........................................... 9.99
White Meat Chicken Marinated in Special Spices and
cooked in Tandoor Oven
Hariyali Kabob .......................................... 9.99
White Meat of Chicken cooked  with Curd and Mint
Sauce in a Clay Oven
Tandoori Shrimp ..................................... 12.99
Shrimp Marinated in Yogurt and Herbs Cooked in a
Clay Oven
Lamb Botty Kabob ................................. 11.99
Lamb Baked in Clay Oven with Spicy Sauce
Kashmir Garden Signature ................... 14.99
A Combination Platter of Chicken and Mixed Kababs
Sheek Kabob .......................................... 10.99

CHICKEN  SPECIALTIES
Chicken Tikka Masala ............................ .7.99
Boneless Chicken Cubes Marinated with Spices,
Broiled in Tandoor Oven and Cooked with Tomato
Sauce
Kerala Chicken Curry .............................. 7.99
Bone Chicken Cooked with Coconut, Spices, Red Chili
Powder, Tamarind with Curry Leaves and Mustard
Seed
Chicken Korma ......................................... 7.99
Boneless Chicken cooked in a Mild Cashew and
Almond Sauce
Chicken Saag ............................................ 7.99
Boneless Chicken cooked in a Mild Spinach Sauce

Butter Chicken ......................................... 7.99
Boneless Tandoori Chicken Cooked in Butter Cashew
Tomato Cream Sauce
Chicken Vindaloo (Hot) ........................... 7.99
Bone Chicken Cooked in a Very Hot and Starchy Chili
Sauce
Chicken Chettinadu ................................. 7.99
Bone Chicken Cooked in Brown Coconut Sauce
Chicken Chili ............................................ 7.99
Boneless Chicken Cooked with Green Pepper, Onion,
Tomato and Spicy Sauce
Chicken 65 ................................................ 8.99
Marinated Bone Chicken Fried and Sauteed with Hot
Sauce

GOAT SPECIALTIES
Goat Curry ................................................. 8.99
Baby Goat Cooked with Indian Masala Mustard Seeds,
Curry Leaves and Coconut Sauce
Goat Vindaloo ........................................... 8.99
Baby Goat Cooked in a Very Hot Tangy Sauce and
Spices
Goat Rogan Josh ..................................... 8.99
Very Popular Dish of Kashmir ,Goat Marinated with
many Aromatic Herbs and Spices in Yogurt and
Simmered in its Own Sauce
Goat Saag .................................................. 8.99
Goat  cooked in Spinach Sauce
Goat Pepper Fry ....................................... 9.99
Goat in Spicy thick Sauce marinated with Black Pepper

LAMB SPECIALTIES
Lamb Vindaloo ......................................... 9.99
Baby Lamb Cooked in a Very Hot Tangy Sauce and
Spices
Lamb Korma ............................................. 9.99
Boneless Lamb cooked in a Mild Cashew and Almond
Sauce
Lamb Rogan Josh .................................... 9.99
Very Popular Dish of Kashmir, Lamb Marinated with
many Aromatic Herbs and Spices in Yogurt and
Simmered in its Own Sauce
Lamb Saag ................................................ 9.99
Goat  cooked in Spinach Sauce

SEAFOOD
Fish Mango Curry .................................... 8.99
Fresh King Fish Cooked with Mango and Coconut with
Spices
Kerala Fish Curry ..................................... 8.99
Fresh King Fish Cooked with Ginger, Garlic and Spices
Fish Molly .................................................. 9.99
Fresh King Fish Fried and Cooked in Coconut Sauce with
Onions, Ginger and Garlic
Shrimp Curry .......................................... 10.99
Shrimp Cooked with Ginger, Garlic, Onion and Fresh
Tomato
Shrimp Saag ........................................... 10.99
Shrimp Cooked in Mild Spinach Sauce
Shrimp Vindaloo ..................................... 10.99
Shrimp Cooked with Red Chili, Vinegar, Potato and
Spicy Tomato Sauce
Fish Fry ..................................................... .9.99
Shrimp 65 ................................................ 10.99
Fish pollichathu… .................................. 10.99

VEGETABLE SPECIALTIES
Aloo Palak ................................................. 7.99
Potato cooked with Spinach Sauce
Aloo Gobi .................................................. 7.99
Potato and Cauliflower Cooked with Herbs and Spices
Dal Tadka ................................................... 7.99
Cooked Yellow Dal Fried with Onion, Tomato, Mustard
Seeds and Curry Leaves
Dal Makhani .............................................. 7.49
Baigan Bartha ........................................... 7.99
Eggplant Baked in Tandoor Oven and Cooked in
Tomato Sauce and Spices
Bindi Do Pyaza… ..................................... 7.99
Okara Cooked in Spicy Masala
Bindi Pepper Fry ...................................... 7.99
Marinated Okara fried and sauted with Indian spices
Channa Masala ......................................... 6.99
Chick Peas Cooked with Spices, Herbs, Onion and
Tomato
Navarathna Korma ................................... 6.99
Nine Veggies Simmered ina  Mild Creamy Cashew Sauce
Finished with Fenu Greek
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