STARTERS

Vegetable Samosa &
wisngular pastey with mildly spiccd

Keema Samosa 6
triangular pastey viith mildly spiced
potatocs, peas and garam masaly minced lamb and garan masala

2 per orders (G, V) 2 perarder) 1G)

Vegetahle Pakora 5 Masala 1
mildly spiced poraro and spinach
Lritters dipped in baue and deep Lricd
{d per urder) iVT)

s 5
thick cut [ries cooked with
Masala seasoning

NAAN WRAP

Naan wrap with v

chaice. of prorein sawreed with thick cur anians

and bell peppers served with lethce, tomatoes, cvcumber, raita
and masals tries (D, G)
Pancer Wrap 12
Chicken Tikla Wrap 13
Lamb Wrap 15

TRADITIONAT. CURRIES

served family style wwith vice for the table

Lamb Roganjosh 14 44
aclassic North Incian chish with
lamb savreed in & cardamen savce

Madrasi Chicken Curry 1344
Chicken eonleed in a coconut milk
and ginger curry

Dal Makli 114
broven lentils cooled in a sweeer

burtery cuny savee (1)

Dal Tarka 118
yellows lenrils canked vith eumin,
ginger

and eilantro (VF)

Chana Masala 114
chickpeas slow ered with
onioms, tomatoes and spices (V)

Baingan Bhurta 124

cggplant grilled over charconl, mashed

and coaked with fresh fomataes, eniens,

sarlic, ging

and spices (VF)

KERABS COOKED IN OUR TANDOOR OVEN
eroed with rice, salad and raita)
# Takes 30

3 min s prepire

Chicken Tikla Kebab 14

bumeless pieces of chicken breasr

Peshawari Kebab 15

boncless pieces of Tamb marinared
marinated in coriander, cawin and  in yoguct, &
yogurt Dy

sarlic, ginger, chillics
and cumin (D)

Tandoori Salmen 17

tilet of salinon marinated in coriander,

Lamb Chops 22

Iamb chaps ma

mared in
camin and yogurr (1) vogurt, garlic, zinger, chillies

and cumin (D)

MAKE IT A PLATTER
+d

add two of the following to your Kebah:
Naan Dal Tarka

Chana Masala  Sang

SIGNATURE CURRIES
pick a base curry, then choose a protein listed belovs
served lamily style with rice for the wahle

Vindaloo 44 4&

sida of vaita, lahssi or

& to temper the heat
Malkhni (Burrer)

& sweet tomato butter curry cooked
with coriander and spices (D

b cooled with

and spices in
a turmeric savce (1%)

Vegetables 12

Paneer 12

Chicken 13

Biryanidé
a one por dish ariginally cosled for
twavelling soldiers the earzy and rice
are cooked Lopethe

ilar Lo a fried
rice and served with raita

Albarai Korma 44
& light and creamy rashew and
onien curry DNy

Saag (Spinach) &
also veferred o as “Pal

amex] spinach wirh
aromafic spices (1)

Salmon 15

Lamb 14

BREAD
freshly baked to arder in our

Tandoor oven

Naan 3

frash Tandoor baked whits hraad

Roti 3
whale wheat flac hread (G, V)

Garlic Naan
Nann tapped with roasted

Kashmir Naan

Naan flled with almands,

pistachios, cherrics and coconud powder
(DX, G}

. N, G)

SIDE DISHES

Dal Tarka 4

yellaw lentils canked with cumin,

and eilanivo (VF)

spinach cooked with ground
spices (D)

Chana Masala 4
chickpeas slowly simmered with
onions, Tomarnes and spices (VFY

Rice 2
long grain Rasmari rice (VF)

SAUCES

Tamarind Chumey .51
sweer and tangy sance made from

tamarind (VI')

Minz Chumey .50
spicy sauce made of mint, cilasieo

and jaluperos (VT)

Vindaloo 1
red hot savee made of
amd red chillias (VEY

Raita 2
vt sancs made veith
. tomato and mint (1)

Achar 2
spicy, tangy misture of pickled
mango, lemon and chillies (VT)

Turmerie & C

BEVERAGILS

& Ginger Reer
infosed with weneric
and carrol

ginger b

Mango Tahssi 3.5
Iadian yogurt shake aade wilh
purced mangoes (D)

Masala Tea 3
Indian siyle e

ade widl
cardamem and cinnamon

DESSERT
Gulab .Jamon 7
vearm mills dumplings
served with cardamann and

ocomt ice eream (1)




LivE

with a
IJTTLE

Jpice

SPICE LEVELS

4 Tightly spiced

8¢ Moderately spiced

444 Spicy (upon request)

4884 Hold on for dear life

MENU KEY

D = Contains Dairy V1" = Vegan Lriendly
N = Contains Nuls G = Conlains Gluten

BEFORL PLACING YOUR ORDUER, PLIEASE
INFORM USTF A PERSON IN YOUR PARTY HAS
ANY FOOD ALLERGTES OR DIFTARY RESTRICTIONS

HAPPY HOUR
5-7PM Daily
$5 Draught Beers

$5 House Wines
$5 Premium Well Liquors

#*Thursdays:
All Night Happy Hour*®

1128 H ST NE
Washington, DC 20002

(202) 506-1504
www.cusbah Lom

info@cusbah.com



