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SINGH’S SPICED PEANUTS

SUNSET VEGETABLE SOUP (V)
tangy curried broth, diced seasonal vegetables

GREEN SALAD(V)
mix greens, cucumber, tomato, avocado, shallots,

roasted cumin-lime dressing.

SWEET & SOUR POTATO SALAD(V)
crispy baby potato, sweetened-tamarind-yogurt,

gram-flour vermicelli.

GOAT CHEESE MEDALLION SALAD
fried-curried goat cheese, mix greens, cucumber, 

tomato, shallots, carrots, minty-orange jus, toasted papadums.

ASSORTED SAMOOSA
spinach & tofu (v)

kidney beans & nacho cheese
potato & peas (v)

feta cheese- arugula, walnut

ASSORTED SAMOOSA SAMPLER

SPROUT STREET (V)
chick peas, potato, tortilla chips, sprout,  sweetened yogurt.

STUFFED PORTOBELLO MUSHROOM (V)
portobello mushroom stuffed with minced veggies,

curried onion puree.

FOUR FLAVORED CHICKEN
blackened-green-red-malai tikka

SILKY LAMB KABOB
char minced lamb, garlic mashed potato

SHASHA’S GARLIC PRAWNS
tandoori jumbo shrimp carom-cumin marinade,

pomegranate chutney.

DUSTED SEARED TUNA
roasted cumin-coriander, avocado raita.

TO BEGIN
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Fenugreek and Green Pea Curry

Spinach with Tofu or Cheese or Corn

Roasted Eggplant (v)

Sesame Stir Fried Cauliflower (v)

Yellow Lentil Stew (v)

Black Lentils

Seasoned Okra (v)

Garbanzo Beans Stew (v)

Cucumber Yogurt

Avocado Salsa

Black Rice (v)

Saffron Rice (v)

Basmati Rice

Naan Bread

Vegan Bread

Garlic Bread

Cheese Naan

Olive Naan (v)

Spinach Naan (v)

Cinnamon and Sesame Naan (v)

ACCOMPANIMENTS

A LA CARTE
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NAYA POT PIE
a royal Biryani (vege, chicken, lamb)

COCONUT MOILE BABY EGGPLANT (v)
mustard-chili, coconut curry sauce, Naya risotto.

TOFU STEAK (v)
wok fried spiced peeled tomato, Naya risotto.

BUTTER CHICKEN MASALA
cornish game hen, buttery-tomato sauce, Naya rice.

TANDOORI CORNISH HEN    
5-spice marinade game hen, Naya rice.

EVEREST LAMB 
lamb ossobuco, rich onion-tomato demi glaze, Naya rice

 MOOKHI’S LAMB CHOPS
french cut baby lamb chops, curried mashed potatoes,

mint jelly-salad.

FILET MIGNON BREAKFAST CURRY
filet mignon, wheat flour curry, garlic mashed potatoes.

COCONUT PRAWNS
jumbo shrimp, coconut milk, curry leaves, black rice

COGNAC PRAWNS
jumbo shrimp, onion-tomato masala, cognac, reduced 

balsamic 
glaze, Naya rice.

LEMON CHILI SCALLOPS
chili-lemon grass scented coconut milk, pomegranate chutney, 

black rice

TANDOORI MONKFISH
charred monkfish, saffron, buttery-tomato sauce, Naya rice.

APRICOT PATAGONIAN SEABASS
Chilean sea bass, apricot curry, black rice

SILVERLAKE FARMERS MARKET SALAD
fresh ingredients picked from local farmers market, add 

protein of your liking.                                                      

ENTREES
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Cardamom Infused Rice Pudding 
& Ice Cream

Flavors: mango, caramel, chocolate, rose.

Rose Donut with Chilled Pineapple

Chocomossa
samoosa filled with chocolate, ice-cream.

Pregnant Pear
cinnamon and star infused pear stuffed with ice cream.

Cocktail Faloodah
vermicelli, berries puree, mango-rice puree, rose syrup, ice 

cream.

Hokey-Pokey Platter
assortments of ice-cream

House Fruit Sorbet Teaser (v)

DESSERT
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Sparkling
Mionetto Prosecco Brut, Veneto

Gloria Ferrer Royal Cuvee, Carneros

White
Candoni Moscato, Piedmont

Castillo Banfi “San Angelo” Pinot Grigio, Tuscany

Brancott Sauvignon Blanc, Reserve, Marborough

Chateau St Jean Chardonnay, Sonoma

Davis Bynum Chardonnay, Russian River

Trimbach Riesling, Alsace

Tamari Torrontes, Reserva, Argentina

Red
Coppola Directors Cut Zinfandel, Dry Creek

Greg Norman Pinot Noir, California

Robert Mondavi Pinot Noir, Carneros

Charles Krug Merlot, Napa

Concannon Petite Syrah, California

Ruta 22 Malbec, Argentina 

Casa Lapostolle Cabernet Sauvignon, Rapel Valley

Franciscan Cabernet Sauvignon, Napa 

WINE LIST

By The Glass
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Champagne & Sparkling
Mionetto Prosecco Brut, Veneto

Gloria Ferrer Royal Cuvee, Carneros

Mumm Cordon Rouge, Reims

Nicolas Feuillatte Brut Rose, Epernay

Dom Perignon

White
Pine Ridge Chenin / Viognier, California

Candoni Moscato, Piedmont

Castello Banfi “San Angelo” Pinot Grigio, Tuscany

Brancott Sauvignon Blanc, Reserve, Marborough

Sterling Sauvignon Blanc, North Coast

Geyser Peak Sauvignon Blanc, River Ranches

Groth Sauvignon Blanc, Napa

Chateau Ste Jean Chardonnay, Sonoma

Davis Bynum Chardonnay, Russian River

Silverado Chardonnay, Napa

Newton Chardonnay, Red Label, California

Chateau Ste Michelle “Eroica” Riesling, 

Colombia Valley

Trimbach Riesling, Alsace

Rosenblum Viognier, “Kathy’s Cuvee”, California 

Tamari Torrontes, Argentina

WINE LIST

By The Bottle
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Red
Concannon Petite Syrah, California

Ruta 22 Malbec, Argentina

Greg Norman Pinot Noir, California

Robert Mondavi Pinot Noir, Carneros

Belle Glos, Meiomi, Central Coast

Orogny Pinot Noir, Green Valley

Etude Pinot Noir, Carneros

Charles Krug Merlot, Napa

Provenance Merlot, Napa

Coppola Directors Cut Zinfandel, Dry Creek

Ridge Zinfandel, Paso Robles

Casa Lapostolle Cabernet Sauvignon, 

Rapel Valley

Rodney Strong Cabernet Sauvignon, 

Alexander Valley

Franciscan Cabernet Sauvignon, Napa

Ferrari Carano Cabernet Sauvignon,

Alexander Valley

Beaulieu Vineyard Cabernet Sauvignon, 

Rutherford

St. Clemment Cabernet Sauvignon, Napa

Stag’s Leap Wine Cellars “Artemis”, Napa 

WINE LIST

By The Bottle
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Singh’s Spiced Peanuts

Tempura & Garbanzo 
Battered Onion Rings 

Tower (v) 
- Catsup Chutney (v)

Assorted Samosa
spinach & tofu (v)

Kidney beans & nacho cheese
potato & peas (v)

goat cheese-arugula, walnut

SAMPLER

Tandoori Drumsticks 
cream cheese marinade, 

masala potato skin,
makhani catsup

Silky Lamb Kabob
Char minced lamb, 

garlic mashed potatoes

Naan Basket 

Sliders... Indian Burger
yellow cheddar, makhani catsup,

caramelized onion, sambal chili,
grilled tomatoes, 

tamarind-mint-potato skin

Potato & Cheese Patti

Salmon Cutlet

Lamb Patti

SALADS

Sweet & Sour Potato Salad

Goat Cheese Salad
sliced cucumber,

tomato,red onion, 
carrots, mixed greens, 

fried curried goat cheese

Cucumber Yogurt

Avocado Salsa

 

7NAANZA      Indian Pizza
Naan bread, buttery-tomato & eggplant base, 

mozzarella-yellow cheddar cheese

Onions
Pineapple
Bell Peppers
Goat Cheese
Grilled Chicken
Salmon

Mushroom
Jalapeno

Olive
Feta Cheese

Grilled Lamb
Shrimp

R

BAR MENU


