$62.00

per Couple

Designer Dining

Your Choice of:

2 Appy; 2 Entrees ; 2 Desserts Dinner for 2
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Appetizers

Aloo Tikki With ChanaPotato patty with chickpeas.
Chicken Pakora(Gluten Free) Chicken breast strips in spicy chickpea-flour battered & fried.
Delhi Chaat Zesty chick peas, potatoes, onions, wheat crisps, yogurt, and-chutney.
Vegetable Pakora(Gluten Free) Fresh vegetables, chickpeas flour, andfried-crispy:
Paneer Pakora(Gluten Free) Cheese coated with spicy chickpeas battered and fried:
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Heart Smart Tandoori Specialities (Mains)
Chicken Tandoori(Gluten Free) The "King of kebab" tandoori delicacy & the tastiest Indian=
BBQ skinless breast, leg and thigh. Marinated in yogurt and spices.

Peshawari Chicken Tikka (Gluten Free) Chicken breasts marinated in ginger, garlie,
yogurt, mustard and spices. ‘
Hyderabadi Seekh Kebab(Gluten Free) Minced chicken, skewered & roasted with herbs =
and spices. L
Tandoori Fish Chef Rick's Specialty

Delicately spiced fish marinated and grilled. (Omega 3).
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/4 Tandoori Vegetarian

Paneer Tikka(Gluten Free) Homemade cheese cubes marinated with yogurt, spices and
grilled-in the tandoori.

Paneer-Bhurji(Gluten Free) Grated cheese and peas cooked in Ashiana's Special cashew
cream-and-tomato sauce.

=-Kadahi-Paneer(Gluten Free) Cheese cooked with bell peppers, Kadahi masala, fennel,
cream, tomatoes and spices.

Bagara Baingan Chef Rick's Specialty(Gluten Free) Baby eggplants in coconut, exotic
sauce of Coconut milk, cashews, peanut butter, mustard seeds, tomatoes and Curry leaves.
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Call with your VIP Dine Dates Membership
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