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Monday - Sunday EIRRRKMERIRY
Lunch 11:30 am - 3:00 pm ¢ Dinner 5:00 pm ~ lO:OO pm c

We Serve Halal Meats » Lots of Vegan and Gluten Free Entrées.
Lunch Buffet and Catering Available.

“The singular flavors of Hyderabad come 1o life”
~ The Wasbhington Post

FREE DELIVERY
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i & K }' f: o® Within 2 mile radius and $20.00 minimum.

4860 Cordell Avenue ¢ Bethesda, Maryland 20814 ¢ Tel. 301.656.0062 * Fax 301.656.0064
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n WWW.BETHESDACURRYKITCHEN.COM
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i i pread
I is a platter with @ combination of different curries rie
‘:: ;I:Mni with dessert making it @ complte Indian expenence)

r Thall (Vegetanan) 21
g.h::ﬂ:: Samasa, Chefs veg-curry of the day
Saag Paneer, Chand Masala, Black Daal. Raita. Gulab
Jamun, Basmall rice and NGan "

Thall {Non-Vegetanan)

g:::?zf::.‘:amosal. Chels chicken special of the day.
lamb curry. Chana Masala, Black Daal, Raita, Gulab
Jamun, Basmati rice and Maan

CHICKEN CURRIES
er Kb .':‘nﬂwm 2 chillies lSmmi’ with basmati rice)
(Martngtag Rs . F'I:“.q..te.d wit Dosa” Chicken Curry 14
in our g™ OH wi MPE‘(:MLT’ L en Khurchan o d chillies, Chicken cooked with onion, tomato and spices
. Al :::i‘; -.ES | Guensavieed with ) Chicken Tikka Masaala® 17
Filly, J Grilled chicken curried with onion, gravy and spices
T Ond " By ey RIES
Tandoor Chjeygqe M e ) ySGETARIAN CURELE Chicken Tikka Makhani (Butter Chicken)® 17
i'l”e;hlc maii dt:d AN sepetarian ¢ - Grilled chicken prepared in a rich butter, tomato gravy
In Tan, Vernighy v* Saag Chicken” 1
w W) en 6
al_lch,. T " $pices 1 15 _“rﬂ'f,gmutes prepated with coconut milk and Chicken cooked with spinach and herbs
icken chypg ndogry* iy leaves Coorgl Chicken* 17
6 Tandoo, Marinateqy with sp, Chana Masaala (V)* 12 Chicken from the west coast of India with coconut
Chicken <85 8nd gy 15 lpess cooked onions, tomato and spices. milk and spices
Chicke yalal T o o paal Makhanl® 10  Chicken Kadhai® 15
; . grilled i Tandoc":!nnaloﬂ With crey | alack lentils cooked overnight with spices and kidney  Chicken chunks with onlons, peppers and spices.
Teet Che » Chicken 2 ™ and spice, .n'f; beans . Dum Ka Chicken*® 17
“Loe ies¥rol in rog Chicken b afranj* yellow Daal (V) 11 Chicken chunks in a cashewnut paste and yogur guavy
._,I:, S _hﬂ:."‘ .t‘hﬁ @rilled _r"::st Marinated yjy, salf I yellow lentils cooked with tomato and curry leaves Chicken Vindaloo/Bhoot Jolokla*® 6
T a1 ey _n;u A 3picns ey 8 Botks door 100, Spices ad 7 saag/Makal/Chana/Aalu® 12 Chicken curry with potato. malt vinegar and ghost peppers
5“. éye Ney in rogj, Chunks ofbl'.b nndnoﬂ“ Loned spinach with com, chickpeas and potatoes.
I g b Rarinateq ang i Suag Panneer® 13 LAMB/GOAT
C..];‘ and sayg I withc, lalmbb Chop .’J erilled in Tandoo, . riied spinach wi neer cheese ( l.B;::;IM CURRIES
It ]hld g - & Served wi ati
Pt .1"::" i Salm “hots Marinareq enfled 2 : al:l"Gobhl LVI " 13 Roti pe Botl N 1920
e on to . whilower and potato curry.
2 o i Served 8 h s s Tandoory*, « Pertection p . “‘!‘ Sautéed lambv/goat served on a griddle. baked triangle
Withmigy  @rilleg MON mafinateq . anneer Makhanl ' 2 13 paratha NO RICE served
S 10 Tandor With spices ang Yyoghun g PARNEEr CO0Ke I 4 "qb“lsﬁ“” Goat Curry*® 18
" SC Ps ; h"ﬂ'lp Tand . and Kadhal Panneer* 13 Goat cubes |bone-In) curry
97 iy 50!9 e 1::::"' *htimp Maingg, Ry SeeT cooked Wit oalon, Deplmand Lamb Roganjosh* 17
TH = "™ gy . e od with ‘Dhsaﬂdﬂp”ed 21 : Malal Kofta* '] - |q  Lamb curry from the northern region of India
“ oty : St iy [ Panner and potato dumplings prepared i agch gravy Lamb Khorma Avadhi* 1819
0, Chichr i voe? eheRSe maring; Baghare Balngan (V)* P 1q Lmbsostchinks prpine with onon gy ropt aad s
" 0 nocgy Ketables *IWith pices 17 Baby eggplants in sesame and peanut gravy Lamb Saag 1819
and grilled wiph Bhindl Do Pyaaza (V)* (3T s HINVARIRE wikh spinach and et
Okra sautéed with onion and spices. EnTPI\:??hal: & 1719
Mixed Vegetable Khorma*® 13 goat chunks with cnion. peppersand spices
Fresh vegetables prepared ina 1ich almond sauce ;mh,:-:inldal??mrm Jolokia* 1719
curmy with potato malt vinegar and L Pt
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D CURRlES
s ﬂfﬂg served with pasmati ne)
(f
babdaar’ 18
s.ri.ﬂp f:e\; o th onion. gravy yogurt. SpICes and
chrim hoot Jolokia® 18
?q‘?,;vr:.fm potato malt vinegar and ghost
pepe S ' c.m. l8
2"3'5‘5’?' curry. leaf spices and coconut milk
ki o 18
Kadhal® |
cShrrlr’,p. <+ cnion. peppers and spices
Aleppy scallops® 21
Fresh grilled scallops in aleppy sauce
BIRYANI
(Aromatic basmati nce prepared with fresh mint,
authentic spices and ginger, served with Raila.)
Vegetable Biryanl (V)* 14
Chicken Biryani® 16
Lamb Biryani* 17
Shrimp Blryanl' 18
Goat Biryani® 19

TANDOORI BREADS
(All breads are baked fresh in the oval clay oven Tandoor )

Naan 23
Leavened bread.
Garlic Naan 4
Leavened bread with roasted garlic and butter.
Roti (V) 3
Unleavened whole wheat bread.
Aaloo Paratha 4
Stuffed whole wheat bread with spiced potato.
Laccha Paratha ! 4
B Multi layered whole wheat bread.
Methi Paratha 4
: 4 t:::slayered whole wheat bread with Fen ugreek
1 Q‘ !’eshawﬂ Naan
{ | ‘ Stuffed naan with almonds and raisins )
Onion Kulcha |
e Naar stuffed with onlon and spi )
Goat Panneer K -
& el ulcha 5
% with with goat mlk paneer

&
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ACCOMPANIMENTS

pappadum (V)* 5

Thin lentil crisps

Basmati Rice (V)* 3

Lemon Rice 4

Brown Basmati Rice (V)* 4
3

Cucumber Raita*
Cucumber with homemade yoghurt and spices

Mint Chutney* 3
Mint leaves minced with green chillies in a yoghurt base

Mango Chutney (V)* 3
Mixed Vegetable Achaar (V)* 3
Hot pickled vegetables.
DESSERTS
6 |

Khubani ka Meetha*
Imported Indian apricots simmered with sugar and served

with fresh cream topping.

Gulab Jamun 4 |
Condensed milk dumplings with honey sugar syrup. |
Rasmalal* 5 §
Milk cheese patties served with milk sauce. {
Kheer* 4 |
Basmati rice boiled with milk and sugar

Kulfi* 6

Homemade Indian ice cream with pistachio and milk f
served with mango puree.
4

Carrot Halwa*
Freshly grated carrots prepared with milk and sugar

Rt S ——

BEVERAGES
Lassl* 35
Mango, sweet or salted homemade yoghurt drink
Masala Chai* 3.5
Spiced tea leaves boiled with milk and sugar.
Madras Coffee* 3.5
Arabic beans grown in South India blended with chicory
Soft Drinks* 25
Pepsi, Diet Pepsi, Lemonade or Mountain Dew
Water Bottle (Fifi)* 4
Sparkling Water (San Pellegrine) 4

(V) = Vegan

(*) = Gluten Free



