&2 curry noodles
indo—chinese bistro

Curry ‘N’ Noodles adds no MSG & uses only Halal meat

Appetizers Rate
Veg Samosa Triangular Savory filled with spicy potato & green peas mix $4.99
Veg Spring Rolls Slender rolls stuffed with delicately flavored vegetables $4.99
Aloo Tikki Potato patties with robust flavor of ginger and cilantro $4.99
Cut Mirchi Long hot chilli stuffed with Chef's special spicy paste & deep fried $4.99
Paneer Tikka Soft juicy chucks of panner marinated in Tandoori masala & grilled with veggies $7.99
Chicken Chatpatta (Spicy) Chicken boneless cubes fried with chilli paste, soy sauce & Chef's special sauce $6.99
Chicken 65 Chicken boneless cubes marinated & cooked to perfection $6.99
Chicken Lollipops Chicken pulled back, coated in spicy red batter & deep fried. A popular item in Indo Chinese cuisines, served with Sichuan sauce $6.99
Apollo Fish Tilapia fillet marinated in aromatic spices & deep fried $7.99

Soups
Hot & Sour Soup Hot and sour slurps with mushrooms and crushed pepper $3.99
Sweet Corn Chicken/ Veg Soup Cream style sweet corn, Julian cut cabbage and carrots in a vegetable broth $4.99
Chicken Noodle Soup Chicken Broth with Noodles and special Chinese sauce $4.99
Mulligatwany Soup Classic lentil broth seasoned with curry leaves & coconut $4.99
Tomato Soup Traditional Indian tamato soup with herbs $2.99

KIDS Menu - For Children 12 and Under
Noodle Doodle Soft noodles stir fried with sweet soy and tomato sauce and served with a choice of Vegetables, Paneer, Egg or Chicken $3.99
Chicken Tenders Breaded chicken fingerlings are fried and served with a zingy honey mustard sauce & fries $3.99
Chicken & Cheese Kulcha Nan bread stuffed with fresh mozzarella cheese and grilled chicken Tikka or fine chopped veggies $3.99

Naan
Naan Leavened oven baked flat bread $1.49
Butter Naan Leavened oven baked flatbread with butter $1.99
Garlic Naan Leavened oven baked flatbread generously coated with minced garlic $2.49
Ajwaini Parata Oven baked flat bread multi layerd made out of whole wheat flour $2.99
Angaray Naan (Spicy with Chicken) Leavened oven baked flatbread with stuffed tiny chicken pieces, cilantro & green chillies $3.99
Onion Kulcha Diced onions & herbs stuffed in wheat flour flat dough baked in tandoor $2.99
Panner Kulcha Indian Cheese (Panner) & herbs stuffed in wheat flour flat dough baked in tandoor $3.99
Peshawari Naan Cashews, Raisins, Almonds & Tutti frutti stuffed in flat dough baked in tandoor $3.99
Tandoori Roti Whole wheat oven baked flatbread $1.99
Chicken Tikka Chunks of chicken marinated in spices, yogurt & grilled to perfection in Tandoor $10.99
Malai Kebab Boneless chicken cubes marinated in sour cream, cashew nut & ginger garlic paste and cooked in Tandoor $10.99
Pudina Pahari kebab Chefs Special Creation, Char-grilled chicken marinated with cilantro & mint-flavored yogurt $10.99
Angaray Kebab (Spicy) Boneless chicken thigh marinated in tomato paste, basil leaves & cooked to perfection in Tandoor $11.99
Tandoori Chicken Chicken marinated in yogurt, ginger garlic paste & spices and grilled to perfection in Tandoor $10.99
Sheek Kebab (Lamb) Minced Lamb infused with spices and grilled to tenderness in Clay Oven $11.99
Chops (Lamb) Lamb Chops marinated in house spices, grilled to perfection in Tandoor $12.99
Boti Kebab Chunks of meat marinated with Indian spices and char grilled in clay oven $11.99
Tandoori Shrimp Shrimp marinated in yogurt, ginger garlic paste & spices and grilled to perfection in Tandoor $13.99
Fresh Salmon Tikka Chunks of Salmon marinated in blend of yogurt, special spices grilled to perfection in Tandoor $13.99
Veg Biryani Basmati rice flavored with saffron cooked with vegetable in delicate blend of exotic spices & herbs $9.99
Chicken Biryani Basmati rice flavored with saffron cooked with chicken in delicate blend of exotic spices & herbs $9.99
Mutton Biryani Basmati rice flavored with saffron cooked with Goat in delicate blend of exotic spices & herbs $11.99
Shrimp Biryani Basmati rice flavored with saffron cooked with Shrimp in delicate blend of exotic spices & herbs $13.99
Egg Biryani Basmati rice flavored with saffron cooked with egg in delicate blend of exotic spices & herbs $8.99

- Vegetarian Entrée Prices
Aloo Gobi Potatoes & cauliflower cooked with special spices $9.99
Aloo Palak Potatoes & spinach cooked with special spices $9.99
Bagara Baingan Eggplant baked, mashed and seasoned with herbs, Peanuts and sautéed with onions & tomatoes $9.99
Baingan Bartha Grilled Eggplant with a Smokey flavor cooked in house special spices $9.99
Palak Panner Spinach cooked in a creamy sauce with Paneer $10.99
Paneer Tikka Masala Paneer cooked with tomato & rich creamy sauce $10.99
Malai Kofta Seasoned mashed potatoes, minced vegetables & thinly grated Paneer, rolled into balls and cooked in a delicious yellow curry sauce $10.99
Bhendi Masala Okra fried with house special spices $9.99
Channa Masala Seasoned chickpeas cooked in a flavorful curry sauce sprinkled with fresh cilantro $9.99
Mirchi Ka Salan Long chilies and Indian eggplant simmered in peanuts and sesame laced curry $9.99
Navratan Khorma Typical Mughalai special dish cooked with nine vegetables & special spices $9.99
Muttar Panner Cottage Cheese & Green Peas cooked with special Indian sauces $10.99
Dhal Makhani Typical Punjabi special dish cooked with butter & Dal $8.99
House special Dhal Dal cooked with Chef's special ingredients $8.99
- Non-Vegetarian (Chicken) Entrée Prices
Chicken Hyderabadi Chicken cooked in authentic hyderabadi spicy sauce $10.99
Chicken Khorma Chicken cooked with yogurt, cream, nuts, coconut milk & mixture of spices $10.99
Butter Chicken Chicken cubes cooked with rich creamy sauce in typical North Indian style $10.99
Chicken Tikka Masala Tandoori Chicken chunks cooked in rich red creamy tomato lightly spiced sauce $10.99
Chicken Vindaloo Chicken cooked with malt vinegar, govan spices & potatoes $10.99
Saag Murg Spinach & Chicken cooked together with special spices & creamy sauce $10.99
Kadai Chicken Spiced Chicken cooked in Kadai with special Masala & freshly grounded spices $10.99
Chicken Masala Chicken cooked to perfection with special Indian spices $10.99
- Non-Vegetarian (Goat/Lamb) Entrée Prices
Goat Banjara (Spicy) Goat cooked in a total of 21 spices to perfection $12.99
Goat/Lamb Khorma Goat/Lamb cooked in mild sauce of yogurt, cream, nuts, coconut milk & mixture of spices $12.99
Saag Gosht Spinach & Goat cooked together with special spices & creamy sauce $12.99
Nalli Bakara Nihari Cubes of Goat/lamb meat cooked in authentic hyderabadi spicy sauce $12.99
Mutton Maikhaliya (House Special) Tender pieces of meat cooked together with spices and gently cooked in House Spl sauce $13.99
Lamb Vindaloo Lamb cooked with malt vinegar, govan spices & potatoes $12.99
Lamb Rogan Josh Tender & Juicy pieces of lamb tossed with fresh herbs cooked in low intense heat $12.99
- Non-Vegetarian (Sea Food) Entrée Prices
Fish Malabari Coconut poached white fish chunks with fresh curry leaves and fenugreek $14.99
Fish Hyderabadi Fish cooked in authentic hyderabadi spicy sauce $14.99
Fish Maikhaliya (House Special) Spiced up fish fillets pan fried, tempered with house special spices and gently cooked in house special sauces $14.99
Shrimp Masala Stir fried with curry leaves and green chilies in a house special sauce $14.99
Kadai Shrimp Shrimp with fresh peppers and onions napped in tomato gravy $14.99
Wok Entrees
- Vegetarian
Veg Manchurian Vegetable balls made with finely chopped cauliflower, carrots, cabbage & green beans, sautéed with ginger, scallions and garlic soy sauce $9.99
Gobi Manchurian Cauliflower cooked in spicy Manchurian sauce $9.99
Chilli Panner Sliced bell peppers, yellow onions and scallions stir-fried with Paneer in chili garlic sauce $9.99
Tofu 65 Soy Bean Curd Tossed with Chef's Spl Sauces $9.99
- Non-Vegetarian
Schezwan Chicken Breaded sliced chicken and vegetables in a tangy sweet and sour sauce $10.99
Chilli Chicken Cubed chicken stir-fried with curry leaves and green chilies in a zesty pepper sauce $10.99



Hot Garlic Chicken Stir-fried with scallions, broccoli, bell peppers, carrots, and red cabbage in a savory Szechuan sauce $10.99
Ginger Chicken Stir-fried with broccoli, bell peppers, carrots, and red cabbage in ginger sauce $10.99
Pepper Chicken Cubed chicken stir-fried with curry leaves and green chilies in a zesty pepper sauce $10.99
Chicken Manchurian Sautéed with ginger, scallions and garlic soy sauce $10.99
Stir fried shrimp Shrimp Tossed with onions and bell peppers $13.50
Chilly Fish Tilapia Fillet Fried to perfection and tossed chef's Spl sauces $13.50
Fried Rice Steamed rice wok tossed with a choice of Veg or Chicken or Shrimp
Veg $9.99
Chicken $10.99
Shrimp $12.99
Szechuan Fried Rice Fiery in nature with chopped cabbage, carrots and bell peppers with a choice of Chicken or Shrimp or Vegetables
Veg $9.99
Chicken $10.99
Shrimp $12.99
Chow Mein Soft noodles cooked in a zesty light brown sauce with vegetables, and your choice of Chicken or Shrimp or Vegetables
Veg $9.99
Chicken $10.99
Shrimp $12.99
Blazing Hakka Noodles Noodles stir fried with vegetables and served with a choice of Chicken or Shrimp or Vegetables
Veg $9.99
Chicken $10.99
Shrimp $12.99
Singapore Noodles Fine Rice noodles cooked in Singapore Style with a choice of Chicken or Shrimp or Vegetables
Veg $9.99
Chicken $10.99
Shrimp $12.99
Shahi Tukda A Hyderabadi specialty, bread cooked to perfection in milk, cardamom powder & toasted nuts and saffron strands $3.99
Kadhu Ka Meeta A Hyderabadi specialty, grated long squash & milk cooked to perfection $4.99
Gajar Ka Halwa An exotic preparation of carrots with milk, garnished with raisins and nuts $3.99
Rasmalai Fresh cheese patties served cold in sweetened milk $3.99
Gulab Jamun Milk pastry balls served in honey-flavored syrup $3.99
Mango Chocolate Mouse Chefs Specialty Moose (eggless) $4.99
Mango Lassi Refreshing mango and yogurt drink
Sodas Coke, Diet Coke, Sprite, Fanta, Iced Tea
Masala Chai (Hot Tea) Homemade tea with milk, cardamom, cinnamon and fennel
Coffee Regular, Decaf
Bottled Water

Wine & Beer
All wines are served either in a glass/bottle. Please drink responsibly. Prices subject to change.
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