GOLDEN

INDIAN CURRY HOUSE
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—Starters—
1 Curried Prawn 5.99
Pan sautéed tiger prawns in a ginger-garlic curry sauce.
2 Crispy Calamari 4.99
Chickpea battered and golden fried.
3 Vegetable Samosa 3.50

Veggie stuffed patties, golden fried and served with mint and
tamarind chutneys.

4 Lamb Samosa 3.99
Patties stuffed with mildly spiced ground lamb, golden fried
and served with mint and tamarind chutneys.

5 Vegetable Pakora 3.50
Fresh seasonal veggies mildly spiced, chickpea batted and
golden fried.

6 Chicken Pakora 3.99
Marinated boneless chicken, chickpea battered & golden fried.

7 Fish Pakora 6.99
Marinated fish, chickpea battered and golden fried.
8 Paneer Pakora 4.50

Home made cottage cheese, marinated with ginger, garlic and
spices and dipped in Indian style batter and deep fried. Served
with green salad.

9 Sample Platter 7.50
Try a bite of our tastiest appetizers, veggie and lamb samosa
and calamari. Served with green salad.

—Soups & Salads—

10 Mulligatawny Soup 3.00
Chicken based soup with chicken bits, rice mildly spiced and
coconut garnished.

11 Dahl Soup 2.50
Mildly spiced, slow cooked lentil soup.
12 Mixed Greens 3.99

Tomato, cucumber, red onion and seasonal greens toasted with

lemon vinaigrette.
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Curries

All entrées served with rice and spiced to your taste.

— Veggies —

13. Dahl Makni 8.99
Lightly spiced, slow simmered lentils.

14 Chana Masala 8.95
Chickpeas in tomato-garlic curry sauce.

15 Aloo Choley 8.99
Potatoes and chickpeas in curry sauce.

16 Malai Kofta 8.99

Veggies and cheese balls simmered in a tomato curry sauce.

17 Vegetable Jalfrazi 8.99
Fresh garden veggies cooked with a delicate blend of Indian
spices.

18 Aloo Saag 8.99
Potatoes and spinach cooked with ginger and garlic.

19 Aloo Gobi 8.99
Quick sautéed potatoes and cauliflower in Indian spices.

20 Eggplant 8.95

Clay oven roasted eggplant chopped and sautéed with toma-
toes, ginger and garlic.

21 Okra Masala 8.99
Flash fried okra, sautéed with fresh ginger and garlic.

22 Aloo Mattar 8.99
Potatoes and peas cooked in a tomato based curry sauce.

23 Mushroom Dopiaza 8.95

Mushrooms and fresh seasonal veggies sauteed in ginger, garlic
and tomatoes.

24 Mattar Paneer 9.50
Homemade cottage cheese simmered in a tomato, butter cream
sauce with peas.

25 Saag Paneer 9.50
Homemade cottage cheese sautéed with fresh spinach in blend-
ed Indian spices.

26 Paneer Tika Masala 9.50
Homemade cottage cheese cubes in a tomato, butter & cream
sauce.

27 Paneer Korma 9.50

Homemade cottage cheese in an onion, tomato and garlic
gravy. 3 : S <
— Chicken—

28 Chicken Tikka Masala 10.99
Boneless chicken marinated and baked to perfection in our
clay oven then cooked in tomato based ginger garlic sauce.

29 Chicken Korma 9.99
Boneless chicken marinated and cooked in an onion, tomato
and garlic gravy.

30 Chicken Makni 9.99
Boneless chicken marinated and cooked in a tomato butter
cream sauce.

31 Chicken Vindaloo 9.99
A traditional South Indian dish cooked with boneless chicken,
potatoes and tomato-chile sauce.

32 Chicken Saag Masala 9.99
Boneless chicken marinated and sautéed with fresh spinach.
33 Chicken Jalfrazi 9.99
Fresh garden veggies cooked with boneless chicken in curry
sauce.

34 Chicken Karahi 9.99

Boneless chicken cooked in Indian wok with tomatoes, onions
and garlic.
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—Lamb—

35 Lamb Tikka Masala 10.99
Lamb marinated and baked to perfection in tomato based gin-
ger-garlic sauce.

36 Lamb Korma 10.99

Lamb marinated and cooked in an onion, tomato and garlic
gravy.

GOLDEN INDIAN CURRY HOUSE HOURS: Monday-Friday 11am—10pm, Saturday 4pm-10pm, Sunday 5pm-10pm

Call 2Go Services for delivery 206-246-2626 online at www.2GoServices.com




37 Lamb Makni 10.99
Lamb marinated and cooked in a tomato, butter and cream
sauce.

38 Lamb Vindaloo 10.99
A traditional South Indian dish cooked with lamb, potatoes
and tomato-chile sauce.

39 Lamb Saag Masala 10.99
Lamb marinated and sautéed with fresh spinach.

40 Lamb Karahi 10.99
Lamb cooked in Indian wok with tomatoes, onions
and garlic.

41 Lamb Jalfrazi 10.99

Fresh garden veggies cooked with lamb in a curry sauce.
42 Goat 10.99

Goat cooked in Indian wok with tomatoes, onions and garlic.
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—Seafood —

43 Fish Curry 11.99
Halibut lightly spiced, baked in the clay oven and then cooked
in an Indian curry sauce.

44 Prawn Masala 11.99
Fresh tiger prawns marinated and sautéed in a ginger-garlic
sauce.

45 Prawn Vindaloo 11.99
A traditional South Indian dish cooked with fresh tiger prawns,
potatoes and tomato-chile sauce.

46 Prawn Jalfrazi 11.99

Fresh garden veggies cooked with fresh prawns in a ginger-

garlic sauce.
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—Tandoori—
47 Tandoori Chicken 9.99
Bone-in chicken marinated in yogurt, ginger, garlic and ground
spices cooked in the clay oven.
48 Chicken Tikka Kabab 10.99
Boneless chunks of chicken, marinated overnight and cooked
in the clay oven.
49 Boti Kabob 11.99
Marinated boneless cubes of lamb, cooked in a clay oven.
50 Fish Tandoori 11.99
Halibut marinated overnight and cooked on skewers in the
clay oven.
51 Tandoori Prawns 11.99
Fresh tiger prawns marinated in yogurt, garlic and spices,
baked in the clay oven.

52 Seesh Kabob 12.99
Ground lamb with onions and spices.
53 Tandoori Mixed Platter 12.99

Try a bit of our tastiest tandooris, lambchicken, tiger prawns
and veggies served with onions and spices.
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—Biriyani—
54 Basmati Rice Single 1.99
Double 2.90
55 Pillau 4.95
Steamed basmati rice with green peas.
56 Vegetable Biryani 7.99

Marinated veggies cooked with basmati rice and spices.

57 Chicken Biryani 8.99
Marinated boneless chicken cooked with basmati rice and
spices.

58 Lamb Biryani 9.99
Marinated lamb cooked with basmati rice and spices.
59 Prawn Biryani 10.99

Marinated fresh tiger prawns cooked with basmati rice and
spices. 3 3 »
—Tandoori Breads—

60 Naan - Leavened Bread 1.75
61 Garlic Naan 2.50
62 Onion Naan 3.00
63 Keema Naan 3.00
Stuffed with ground lamb and spices.

64 Paneer Naan 3.00
Stuffed with cottage cheese and cilantro.

65 Paratha 3.00
Buttered whle wheat bread.

66 Aaloo Jeera Naan 3.00
Stuffed with potatoes, cumin and spices.

67 Spinach Naan 3.00
Stuffed with spinach and chopped garlic.

68 Special Naan 3.25

Stuffed with cottage cheese, nuts, raisins, cherries and cilan-
tro.

69 Gabhi Naan 3.50
Stuffed with cauliflower and spices.
70 Roti 1.50
Whole wheat bread.
71 Purree 2.50
Deep fried whole wheat bread.
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—Side Orders—
72 Raita 2.50
Yogurt with cucumber and spices.
73 Pappadum (2 pieces) 1.00
74 Chutney Achar 1.00
75 Mango Chutney 1.25
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—Desserts —
76 Kheer 2.95
Rice pudding.
77 Gofab Jamun 2.95

Dry milk and cottage cheese balls deep fried and dipped in
sugar syrup.

78 Kulfi 2.95

Indian ice cream with almonds and pistachios

79 Mango Kulfi 3.25
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—Beverages—

81 Lassi 2.00

Refreshing yogurt drink, sweet or salty

82 Mango Lassi 2.00

Refreshing sweet mango yogurt drink
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