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: INDIA DARBAR 2

Authentic North and South Indian Cuisme

2333 West Wisconsin Ave
Appleton, WI 54914
Telephone: 920-560-4967
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Tempting Appetizers
1. VEGETABLE POKORAS: Assorted vegetables deeped in chick pea’s batter

=T To B0 L=T=T o I (=T o R PPTRRRUPRS $2.95
2. ALLO TIKKI: Boiled potatoes and green peas deeped in chick pater

=T To B0 (=T = o I (=T o PR PPOURRUPRRS $2.95
3. VEGETABLE SAMOSA: Potatoes, green peas and spices filled in crispy

OF= TS0 VA= 1 [0 o [T o I 1 o PRSP $2.95
4. PANEER PAKORA: Homemade cheese deeped in chick pea batter and deep

L= S PP $3.95
5. CHICKEN PAKORA: Assorted boneless chicken deep fried in chick fied

(o] 0T Tox Qo1 W o = L8 = $3.95
6. FISH PAKORA: Fish marinated in yogurt, lemon juice, deepedhiticpea

oL TLC= =TT I ST oT o 0 1 T= o $5.95
7. DARBAR VEGETABLE PLATTER: Allo Tikki, Samosa, Vegetable and

PaNEEI PAKOT@S. .....c.uuiiii i e iieit e s oo et e et e ee e e e e ee it e e e eeee eeeaanaeseneeesaesaeeeeeesennnnes $5.95
8. DARBAR NON-VEGETARIAN PLATTER: Chicken and Fish Pakora................. $6.95

*9. PANEER TIKKA: Homemade cheese with green bell pepper, spicesara......$7.95
*10. CHILLI CHICKEN: Boneless chicken cooked with onion, ginger antigar

7= L [or = U0 o [T o 0 1 T= o 1P PEPTUPSRRS $8.95
(*Chef’'s Special)
Chaat
1. SAMOSA CHAAT: Samosa, garbanzo beans topped with onion, sweét min
572 10 [ot =1 [0 Yo T U o PSS $2.95
2. ALLO TIKKI CHAAT: Potato patties, garbanzo beans topped with onion,
tamarind and MINE SAUCE... ... ...t e ettt et e e e e e e e et een s $2.95
Soupys
1. MULLIGARWANY: Vegetable/Lentil SOUP......cccooviiiiiiiiii i ceeee e $2.95
2. COCONUT SOUP:Coconut cream, pIiStachio............oooivisicmmmmmmee e $2.95
3. RASAM: South Indian SOUI & SPICY SOUP....c.uuiiiiiiermeameeiiteeanaeeiee e eeeeeenenaanaeesaeen $2.95
4. TOMATO SOUP: South INdian Style........ccceeviiiiiiiiieit cmmmmm e e e $2.95
Indiouww Breads
1. POORI: Light, fluffy, puffed and deep fried........ .o $1.95
2. PLAIN PARATHA: Multilayer Bread made with BUtter...........comeeeviienieeniinnnnnnn $1.95
3. NAN: Fine Flour Bread baked in Tandoor (clay OVen)...........coouviiiieiiieeii e $1.95
4. ROTI: Whole Wheat Bread baked in Tandoor (clay OVeN)u . ..eeeeerieeiiiinieeeenans $1.95
5. ALLO PARATHA: Bread stuffed with potatoes, made with butter...................... $2.95
6. GOBI PARATHA: Bread stuffed with cauliflower, made with butter...................... $2.95
7. CHAPATI: Thin Whole Wheat Bread...........ccoooviveeiieeieeici e e $1.95
8. STUFFED NAN: Bread stuffed with potatoes and spices, bakedirddor................ $2.95



9. ONION KULCHA: Unleavened White Bread Stuffed with Onion and Baked

JLIE=Ta Lo (oo g (i F= 1 VA0 V=T o) P $2.95
10. PANEER KULCHA: Unleavened White Bread Stuffed with Cheese and

Baked in Tandoor (Clay OVEN).........ouiuiiieiiie et et s e ee e me e e e aee e $2.95
11. GINGER NAN: White Bread Stuffed with Ginger and Spices and Bake

1K= Ta Lo (oo g (i F= 1 VA0 V=1 o) P $2.95
12. KASHMIRI KULCHA: White Bread Stuffed with Dry Nuts Raisin and

Baked in Tandoor (Clay OVEN).........ooiuiimiiiiie et et s e eeeeme e e e ee e $2.95
13. GARLIC NAN: White Bread Stuffed with Garlic and Baked in Tandao............... $2.95
14. BHATURA: Unleavened White Puffy Bread..............co oo, $1.95

15. KEEMA NAN: Nan Stuffed with Seasoned Minced Meat and Bakélchimdoor....... $2.95
16. DARBAR SPECIAL NAN: Unleavened White Bread stuffed with Onions,

Potatoes, Cheese and Baked in Tandoor (Clay ONEN)...........covvvieiiiiiiineeee e e $2.95
Darbowr Combination Dirvvnery
1. NON-VEGETARIAN DINNER FOR TWO: Fish Pakora, Chicken Tikka
Masala, Lamb Jalfrazie, Dal Makhni, Basmati Ridan & Choice of Dessert........... $32.95
2. TANDOORI DINNER FOR TWO: Chicken Pakora, Tandoori Chicken,
Reshmei Kabab, Chicken Curry Rice, Nan and Chaolid@essert..............cccoceeevnnennne, $35.95
3. VEGETARIAN DINNER FOR TWO: Paneer Pakora, Palak Paneer,
Vegetable Korma, Karhi Pakora, Rice, Nan and Ghoif Dessert..............ccccceeeeeeens $29.95
Darbowr Tandoor Specialties
(Baked in Famed Indian Clay Charcoal Ovens)
1. TANDOORI CHICKEN: Marinated Chicken Roasted in Tandoor.........ccc.......... $11.95
2. TANDOORI TIKKA KABAB: White Chicken roasted in Tandoor and served
With 1€MONS aNd TIKKA SAUCE..........ce i et een e e e eeeeeaaas $12.95
3. LAMB SEEKH KABAB: Marinated Minced Lamb cooked in Tandoor..... .uwu....$12.95
4. RESHMI KABAB: Chicken marinated in Sour Cream, Garlic
r= 1[0 R0 =15y (=Yo IT o TN =10 (o [0 o FAru T $12.95
5. TANDOORI SHRIMP: Shrimp Marinated in Garlic, Ginger, Sour Cream
r=T [0 R0 =15y (<Yo IT o T =10 (o [0 o ] FAru $14.95

6. DARBAR COMBO GRILL: Tandoori Chicken, Tandoori Chicken Tikka, Lamb
Seekh Kabab, Reshmi Kabab Lahsoomi and Tandboim$ served with
sautéed 0NIONS aNd greEN PEPPEIS. . .cceeeeeeeeeeeeeeieeeitette it eeseessaesereeaeessennsrnsareneanns $14.95

Poultry Specialties
1. CHICKEN CURRY: Chicken cooked in Onions, Garlic, Ginger, YogurSgices...$11.95
2. CHICKEN TIKKA MASALA: Roasted Chicken cooked in Spices & Curry Saug#&1.95
3. BUTTER CHICKEN: Chicken cooked in Butter and Cream Sauce.........ccc......... $11.95
4. CHICKEN 65: Chicken cooked in Onions, Ging&picy Sauce & Deep Fried....... $11.95
5. GINGER CHICKEN: Chicken cooked in Ginger & Spicy Sauce & Deep Fried..$11.95



6. CHICKEN PINEAPPLE: Chicken cooked in Onions, Garlic, Ginger & Pineagpl$11.95
7. CHICKEN BHUNA: Chicken cooked in Onion, Tomatoes, Ginger, Gaélicen

Pepper and ThiCK Gravy SAUCE.............. o eeeruinieeeeeeaiseeee e e e s eeeensamsanneeeaeees $11.95
8. CHICKEN KASHMIRI KORMA: Chicken cooked in creamy sauce, Cashews,

[ LT L= T T BT oo = PR $11.95
9. CHICKEN SAAG: Boneless Chicken cooked with Spinach........cccceeeeiviiin $11.95
10. CHICKEN MUSHROOM: Chicken Curry Cooked with Mushroom................... $11.95
11. CHICKEN JALFRAZIE: Chicken Cooked with Vegetables &Onions.............$11.95

12. CHICKEN VINDALOO: Chicken Curry Cooked with Potatoes & Hot Spices..$11.95
13. CHICKEN MANGO: Chicken Cooked in Onions, Garlic, Ginger & Mangau&a.$11.95
14. CHICKEN TIKKA SAAG: Chicken cooked in Spiced Spinach, Ginger & Garli$11.95

Lamb- Specialties

1. LAMB CURRY: Exotic Lamb Curry cooked with Onions and Yogurt.................. $12.95
2. LAMB MASALA: Roasted Lamb cooked in Spices and Thick Curry Sauce......$12.95
3. LAMB KORMA: Lamb cooked with Creamy Sauce, Herbs, Cashews & Nut....$12.95
4. LAMB MUSHROOM: Lamb cooked with Onions, Tomatoes & Mushrooms.....$12.95
5. LAMB JALFRAZIE: Lamb Curry cooked with Vegetables and Onions.............$12.95
6. LAMB SAAG: Lamb cooked with Spinach............cccoviiemmmeee i $12.95
7. LAMB BHUNA: Lamb cooked in Onion, Tomatoes, Ginger, Garlic,e@re

Pepper and GraVy SAUCE........cccii e ceeemeeeee et e e eee et e e e e e e e e aae e e s eemmanreeeeeessreeans $12.95
8. ROGAN JOSH: Lean Lamb cooked in Yogurt Based Sauce.........cccccvvvveeierinnnnn $12.95
9. LAMB VINDALOO: Lamb Curry cooked with Potatoes and Hot Spices...........$12.95

Beef Specialties
1. BEEF MASALA: Beef cooked in Spices and Thick Curry Sauce...eueve.vne......... $12.95
2. BEEF SAAG: Beef cooked with Spinach.............cccoovemmeeei v, $12.95
3. BEEF VINDALOO: Beef cooked with Potatoes and Hot Spices......cccceeeeeeeenn.... $12.95
4. BEEF MANGO: Beef cooked in Onions, Garlic, Ginger and Mangocga............. $12.95
Seafood Specialties

1. FISH CURRY: Fish cooked in Onions, Garlic, Ginger, Yogurt & &s.................. $12.95
2. FISH MASALA: Fish Marinated with Yogurt, cooked with Curry Sauce............. $12.95
3. FISH VINDALOO: Boneless Fish cooked with Potatoes and Hot Spices......... $12.95
4. SHRIMP CURRY: Jumbo Shrimp cooked in a Spicy Curried Sauce................. $12.95
5. SHRIMP SAAG: Shrimp Curry cooked with Spinach...........cccviiiiiiiniinnn. $12.95
6. SHRIMP VINDALOO: Shrimp cooked in &picy Sauce, Potatoes & Onions......$12.95
7. SHRIMP JALFRAZIE: Shrimp cooked w/ Vegetables, Onions & Tomatoes.....$12.95
8. SHRIMP MUSHROOM: Shrimp cooked with Mushrooms & Curry Sauce........ $12.95
9. SHRIMP MASALA: Fresh Jumbo Shrimp cooked in Rich Tomato Sauce.........$12.95



Darbawr Vegetable Specialties
1. PANEER KORMA: Fresh Homemade Cheese with Thick Gravy Creamy
Sauce, cooked in Nuts and Raisins, Herbs an®SpiC..........ccuiviiiiiiiiiiineeee e e $10.95

2. PANEER JALFRAZIE: Cottage Cheese cooked with Vegetables & Spices......$10.95
3. PALAK PANEER: Spinach Cooked with Cheese, Ginger, Garlic & Spices........ $10.95
4. PLAIN SAAG: Fresh Spinach and Mustard, Ginger, Garlic, Herl&pkces............. $10.95
5. MUTTER PANEER: Cottage Cheese cooked with Green Peas.........................$10.95
6. PALAK MUSHROOM: Mushroom & Spinach cooked in Ginger, Garlic & Sgice..$9.95
7. PALAK ALOO: Spinach cooked with potatoes, Herbs & SpiceS..ccccc..cccuvvvnenn. $9.95
8. PALAK CHOLE: Spinach cooked with Chick Peas, Ginger and Garlic............... $9.95
9. VEGETABLE PALAK: Vegetables cooked with Spinach and Spices.... ....$9.95
10. MIXED VEGETABLE CURRY: Mixed Vegetables cooked in Onion, Glnger

Garlic, HErDS & SPICES. ....uuuiiii i e et e e s e et e e e e e aeeee st s e e e e e aeeee e $9.95
11. VEGETABLE MANGO: Mixed Vegetables cooked in Mango Sauce......ccu--...$9.95
12. VEGETABLE KORMA: Mixed Vegetables cooked with Creamy Sauce, Cashews,

NUES QNA RAISINS......uiiiiiiiit e ciemt ceer e e e e e e e e et e e e e eeeaeaaeeeeeeeesnaeaaeeeaesees $10.95
13. ALLO MUTTER: Green Peas and Potatoes cooked in Spiced Sauce............... $9.95
14. MUTTER MUSHROOM: Mushrooms, Green Peas, cooked with Onions, Garlic,

(€] o [T = T o BT oo == PP $9.95
15. KARHI PAKORA: Chick Pea Flour Mixed in Yogurt (Punjabi Style)................... $9.95

16. ALLO GOBI: Cauliflower and Potatoes cooked with Ginger, Toraat& Onions....$9.95
17. GOBl MANCHURIAN: Cauliflower Marinated in Ginger, Garlic Paste, Herb

and Spices, Cooked iN SOY SAUCE...........cceeeeieeee e e e s $11.95
18. ALLO CHOLE: Chick Peas, Potatoes & Onions cooked in Gravy Sauce.......... $9.95
19. CHANA MASALA: Chick Peas cooked with Ginger, Garlic & Masala ®auc....... $9.95
20. BHINDI MASALA: Tender Okra Sautéed with Onions, Tomatoes & Spices...$10.95
21. MALAI KOFTA: Fried Vegetables Balls cooked in Gravy Sauce wititsIN.......... $10.95
22. BAIGAN BHARTHA: Eggplant specially baked over open flame, Mashed an

Sautéed with Onion, Ginger, Garlic, Peas ande3picC..............ccvvvvieviiieiiiieeei e oo $10.95
23 DAL MAKHNI: Black Beans and Kidney Beans cooked with Onionsli&and

Splces ....................................................................................................................... $9.95
Basmati Rice Speciolties
1. VEGETABLE BIRYANI: Rice cooked with Green Vegetables & Spices. ... ..$11.95

2. CHICKEN BIRYANI: Rice cooked with Chicken, Nuts, Cashews & Spices......$12.95
3. LAMB BIRYANI: Lamb cooked with Rice and Spices, Garnished wittsNu....... $13.95
4. SHRIMP BIRYANI: Shrimp cooked with Rice and Garnished with Dry &u......$13.95
5. DARBAR COMBO BIRYANI: Rice cooked with Vegetables, Chicken, Lamb,

Shrimp, Herbs, Fresh Spices, Nuts, Cashews aisthRa..............cccooeveiiieiiiiiineeees $13.95
6. PLAIN BASMATIRICE ..oooiit i ettt e e $2.95



Condimenty

1. PAPADUM: SPIiCy CriSPY WalEIS.....cuuu i i ee et commii e e eee e et s e e e e e aeeeaee s $1.95
/2 [ I TS $1.95
3. MANGO CHUTNEY oitiitiitiit i e ee e s eee e eee it st sn e e sne e e s e e e aeeaeeseessaans aaneeasaeeaaeeseeseen $1.95
4. RAITA: Cucumber and Mint YOQUIT.........ooiiiieeiet o s e et e e e eee e e eeseee e e $1.95
T e I | B @ T 1 | SRR $1.95
6. FRESH SALAD.. .. .ottt ettt e e et s ar e e e s aeeeeeeeeaanssan e e aaneaaneeas $2.95
7. SAMBAR. ... e — e et et e e e aanaaraaeaeaeeeaes $2.95
Deserty

1. KHEER: Rice cooked in Sweetened MilK............oouimeeeiii i $2.95
2. GULAB JAMUN: Non-Fat Dry Milk and Cottage Cheese Fried Ball ceddn

YV =TS S (1 o S $2.95
3. GAJAR HALWA: Grated Carrots, Sweetened Milk and Butter, Garmistigh

CasheWs and RaAISINS...........o.uuiiiiii cecmmmemee e e e eee e et e ee e e e e e e e e eeeenaaeeeareeeeaeeanne s $2.95

Beverages
1. MANGO JUICE/ ALL JUICES ..ot ettt e e e e e $2.50
2. MANGO MILK SHAKE ...ttt i e s e e evammaae s s e e e s e e e e aaeaeeneesanann ean $2.50
3. LASSI: SWEET 0F SALTED driNK.....ciiciiiiiiieiieiitmmmme e es e e s ee e eeee e s e ee e s aeeeeea s $2.50
4. MANGO LASSI: Sweet Yogurt and Mango Flavored Drink.......ccccceeeeeeveeeeeeee....$2.50
ST ] 5 7 PSS $1.50
B. ICED TE A ..ot ettt e e et e e e e e e e e et e e e e anaaeeeeannn s $1.50
7. DARJEELING TEA: BlaCK T @ . uuuuuuutiiieeiiieeiieeiee et mmmmmee st nns san e esaeeaaeeeennnnnnns $1.50
8. MASALA TEA: Darjeeling Tea Brewed with Spices, Milk and Sugatr.................. $1.50
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Indiav Dawbow Presents.....
SoutivIndiown Cuisine
1. IDDLY: Steamed Rice and Lentil Patties (served with Sambar..................c...... $3.95
2. MEDHU VADA: Fried Lentil DOUGNNULS...........uuuiiiis i s e eee e eee e $3.95
3. VEGETABLE CUTLET: Minced Vegetables with Spices and Deep Fried..........$4.95

Soutiv Indiow: Uthappoumns

I O I I 1 o o N Y SRR $6.95

2. UTHAPPAMS VARIETIES: Select from TOMATO AND PEAS, ONIONS AND HOT

(O o | 0 R O | [ = | PSP $8.95
Soutiv Indiowv: Dosair

1. SADA DOSAIL Thin RIiCE CrEPES....ciuuieuuiit i eeiaeeeieeeteeaeeeeetaeta s e asneesaeeeaesaeesnnenes $5.95

2. DOSAI VARIETIES: Select from MASALA, PALAK,EGG, CHICKEN.................. $8.95
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Indiav Dawrbar’s
Special Dishes
1. FISH MOLY: Chunks of Fish cooked in Coconut Sauce and Spices................ $12.95
2. FISH MADRAS: Fish cooked in Spicy Sauce with Coconut and Hetrbs............. $12.95
3.GOAT CURRY: Goat Meat cooked in Spices and Coconut Sauce.................... $12.95
4. GOAT MALABAR: Goat Meat cooked in Coconut Milk.. v s aeeeeeeseennn i1 2.95

5. LAMB MADRAS: Lamb cooked in Spicy Sauce with Coconut and Herbs........$12.95
6. CHICKEN MADRAS: Chicken cooked in Spiced Sauce with Coconut andb$-le.r$11.95
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