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DAL SHORBA (V)
Lentil Soup | Montra Speciaity

SWEET CORN SOUP [Chicken $1) [V)
Tender Corn Kermel | Spices & Herbs

9.00

VEGETARIAN APPETIZER

VEG. SAMOSA (V) (C) n.oo

Fried Postry | Potatoes | Green Peas | Spices

PANEER PEPPER FRY
Indian Cheese | Onion Pepper Sauce | Soutéed

PANEER CHILLI
Indian Cheese | Chlll Saure | Soutded

Onion | Bell Pepper

ALOO TIKKI [V)
Potato Patty | Herbes & Spicas

GOBl MANCHURIAN (V)

Batter Fried Cauliffower | Monchurian Sauce
Indo Chinese

GOBIl 85

Batter Fried Couwliffower |

Sautéed in Special Yogurt Sauce

18.00

NON-VEGETARIAN APPETIZER

SHRIMP CHILLI
Jumbs Shimp | Cht Sauce | Sautéed
Orions | Bell Papper

SHRIMP PEPPER FRY
Jumbo Shrimp | Orien Pepper Souee | Sautéed

SHRIMP &5
Shrimp | Soutded in Speciai Yogurt Sauce

CHICKEN SAMOSA (G)
Fried Pastry | Minced Chicken | Spices

TANDOORI SPECIALTIES
[Served with Basmati Rice)

26.00 CHAAP (LAMB CHOPS)

TANDOORI CHICKEN (Full)
Chicwen | Exatic Tondoon Marinode

CHICKEN TIKKA
Boneless Bregst | Exotic Tanooor Maninode

TANDOORI CHICKEN (Half)
7 Leg Qtrs | Exotic Tandoorn Marinadle

ACHARI CHICKEM TIKKA
Bonaless Breast | Tongy Inaion Plckis, Marinode

MANTRA PLATTER
Tandoari Chickan | Chicken Tikka | Maloi Kobat |
Tandoori Shrimp | Achari Chicken Tikko

PANEER TIKKA
Indian Cheese | Exotic Tondoari Marnode
{**} CANMOT BE MADE MILD.

B.00 BUTTERNUT SQUASH SOUP (V)

20,00 CHILLI CHICKEN

20,00 CHICKEN PEPPER FRY
20.00 CHICKEN 65

1200 KEEMA SAMOSA (G)

22.00 MALAI KABAB

20.00 TANDOOR| SHRIMP

22.00 LAMB SEEKH KABAB

32.00 TANDOOR| SALMON

2000 ACHARI PANEER TIKHA

Low Fire Simmered | Squash | Indion Spices

TOMATO SQUP (V)

Home Style Tomato Soup | Herbs | Cream Onion | Bell papper

CHICKEN SAACWA

SAMOSA CHAAT (V) (G} 4 ACHAR

Samnaosa | Chickpeos | Yogurt | Street Style
MIX VEG PAKORA (V)
Vegetoble Fritters Chickpea Flour

CHEESE CORN BALL
Indian Cheese | Pototo | Cheddar Cheese

Cowr Fritters

ALOO TIKKI CHAAT V)
Aloo Tikki | Chickpeas | Yogurt | Street Style

VEG. MANTRA PLATTER
Samasa | Pakero | Corn Bails | Aloo Tikkd

CHICKEN CURRY

CHICKEN ANDHRA

16.00

PANEER 65 18.00
Indiian Cheese | Sautéed in Special Yogurt Sauce

Chicken | Chill Sauce | Sautéed

Oniane | Belf Peppe KADAI LAMB

Chicken | Onion Pepper Sauce | Soutéad
Onion | Bell pepper
Chicken | Soutéed in Speciol Yogurt Sauce LAMB ANDHRA

Fried Pastry | Minced Lamb | Spices

36.00
Rackof Lamb | Speciol Spices

2200
Boneless Breast | Mild Spices | Yogurt Marinode
26.00 Gnion | Bell Pagper
Shrimp | Exctic Tandcari Marinode J
GOAMN FISH CURRY
26.00
Cround lamb | Spices | Rolled on o Skewer

MEEN MOILEE

Mahi-Mohl | Frogront
Salman | Exctic Tondoor Marinods l

20,00
Indian Cheese | Tangylndion Pickle Marinode

[V CAM BE MADE YEGAN

CHICKEN SPECIALTIES
(Served with Basmati Rice)
Please specify Mild/Medium/Spicy

CHICKEN TIKKA MASALA
Chicken Tikka | Cashew | Special Souce

LA

Eonolpss Breost | Spinoch Souce
Baneless Bregst | Bold tangy, spices
Baneless Breast | Special Chef Sauce

KERALA PEPPER CHICKEN
Eonoloss Breost | Special Block Peppor Souce
Chunks

Eonelpss Brogst | Authentic Andhro Spices
{**} CANNCT BE MADE MALD,

22.00 BUTTER CHICKEN
Chicken Thigh | Cashew | Tomate Gravy
Speciol Spices | Butter
CHICKEN VINDALOO [**)
Bonoless Broost | Spicy | Tangy souce | Fotatoes

KADAI CHICKEN
Baneless Breost | Onion | Bell pepber

CHICKEN KASHMIRI
Baoneless Breost | Cream| Cashew Souce

MANGO CHICKEN CURRY
Boneless Broost | Creom | Coshew Souce | Mongo

CHICKEN KORMA - CHEF SPL.
Bonoless Broost | Chef Exatic Coshow Souce

{V] CAM BE MADE VEGAN

TENDER LAMB SPECIALTIES

(Served with Basmati Rice]
Please specify MildMedium/Spicy

LAMB CHOPS MASALA, (3pcs)
Rack of Lamib | Special Indian spices

LAMB ROGAN JOSH
Boneless Larmb | Special Gnion Souce| Yogurt
Bonejess Lamb | Onion | Bed pepper

LAMB TIKKA MASALA
Boneiess Lamb | Cashew | Speciol Grovy

Boneless Lamb | Authentic Andhira Spices

LAMB VINDALOO [*=}
Beneless Lamb | Spicy | Tangy sauce | Polotoes

32.00 GOAT KORMA CHEF SPL

Bone-in Goot Meart | Special Cashew Soues

23.00 GOAT CURRY

Bone-in Goot Meat | Onion | Tormato Sowce

23.00 KADAI GOAT

Bone-in Goot Meat | Onion | Safl pepoer

2400 LAMB SAAG

Boneless Lomib | Spinoch Sauce

2300 LAME KORMA - CHEF SPL.

Bonaless Lomib | Chel Exotic Cosfew Sauce

23.00

SEAFOOD SPECIALTIES
(Served with Basmati Rice]
Please specify MildMeadium/Spicy

ANDHRA FISH CURRY
Mahi-Mohi | Authentic Andhra Spices

FISH TIKKA MASALA
Mahi-Mahi | Cashew | Special Gravy |

Mahi-Mah | Special Herbs | Onion Souce |
Coconut Mik | Tamaorning

Cocanut Milk

Turmeric | Coshew | Cream

MALABARI FISH CURRY
Makhi-Mahi | Coconut Milk | Tamarind

24.00 ANDHRA SHRIMP CURRY
Jumbao Shrimp | Authentic Andhro Spices

24.00 SHRIMP TIKKA MASALA
Jurniba Shrimp | Cashew | Special Gravy |
Onion | Ball Pepper

24.00 COAN SHRIMP CURRY
Turnbo Shrimp | Spacial Herbs | Onfon Sauce |
Coconut Milk | Tormaring

24.00 KADAISHRIMP
Jumba Shrimp | Specil Sauce | Onion |
Bell Pepper

24.00

24.00

24.00 MALABARI SHRIMP CURRY 24.00
Jumbo Shimp | Coconut Milk | Tamarind | Spices

SPECIAL RICE
[Served with Raita)

Vel NV IA
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VEGETARIAN SPECIALTIES
(Served with Basmati Rice)
Please specify Mild/Mediurn/Spicy

PANEER TIKKA MASALA
Ingian Cheose | Cashew | Speciol Sauce
Onion | Bafl pepper

PALAK PANEER
Indian Cheese | Spinach Souce

KADAI PANEER
Indian Cheese | Speciol Souce | Onion | Bell Pepper

DAL TADKA (V)
Yefow lentid | Onion | Tomotoes

DAL MAKHANI (V)
Biack lentil | Red kidnay beans | Cnfan |
Tomatoes | Exotic Spices

ALOO GOBI (V)
Pototoss | Coufifiower | Onion Souce

MALAI KOFTA
Vegetable & Indion Cheese Bolls | Special
Cashew Souce

VEGETABLE ANDHRA
Fresh vegetables | Authentic Andhra Spices

LAMB BIRYANI
Bonniess Lamb | Special Fiovored Bosmati fice

GOAT BIRYANI

23.00 CHICKEN BIRYANI

21.00
Bongless Chicken | Special Favored Bosmati Rice

2200 PANEER BUTTER MASALA

20.00 KADAI VEGETABLE (V)

20.00 MUTTER PAMEER
19.00 KARARIBHINDI (V)

19.00 DAL BANJARA

19.00 CHANA MASALA (V)

20.00 BAIGAN BHARTHA (V]

20,00 VEGETABLE KORMA - CHEF SPL. (V) 22.00

Indlian Cheess | Coshew| Tomato Grovy EGG BIRYANI

Special Spices | Butter

20,00 COCONUT RICE (V)

Fresh vegetobles | Special Sauce | Onion | Bell Pepper

20,00
Inohan Cheese | Green Peas | Cashew Onion Souwce

FISH BIRYANI

12,00
Crispy Ok | Special Spéces | Onion | Tomotoes
19.00

PLAIN MAAM
Biend of Beans & 4 Lentils | Crdorn |
Tomatoes | Mitd Spice Blend
l MAAN BREAD
Tandoor boked bregd
[Garlic or Onion of Fi

Chickpens | Exatic Indfan Tangy Sauce

Roosted Eggplont Mashed | Onion | Tomotoes
ALOO PARATHA (V)

Fresh vegetables | Indlan Cheesa| Chef Ewtic
Coshew Souce

Tundeor Buked Sread

(**) CANMNOT BE MADE MILD V) CAN BE MADE VEGAN

Bane-in Goat | Special Fivored Bosmot Rice
Eggs | Special Flovored Bosmati Rice
Tropical Coconut Flavor | Basmati Rice

i hi-Maki | Special Flavored Saosmot Rice

23.00 VECETABLE BIRYANI [V}
Vegetables | Speciol Flavored Bosmot! Rice

19.00 SHRIMP BIRYANI
Jumbo Shrimp | Speckal Flovared Basmati Rice

14,00 PANEER BIRYANI 21.00
Cottage cheess | Special Flovored Bosmati Rice

2400

24,00

BREAD SPECIALTIES (G)

Plair: Tandoor Boked Bread

TAHDOORI ROTI (V)
Tondoor Boked Whoie Wheaot Breod | Butter

Tandoor Baked Whal Whear Baked Bread | Potaro Stuffing
CHILLI-GARLIC MAAN

| ChiK-Garkc topping

{G) IT HAS GLUTEMN

5.00 BUTTER NAAN
Tardoor Saked Bread | Butter

KULCHA BREAD
Stuffed Tondoor boked bread
{Garlic or Onion or Firg)

BUTTER LACHA PARATHA T.00
Tandoor Soked Muli-Loyered Whole Wheat Bread

CHEESE NAAN 7.00
Tondoor Baked Gread | Cheddar Cheese Stuifing

KASHMIRI HAAN 7.00
Tardoor Baked Bread | Sweelened Coconut | Nuls

.00

7.00

6.00




BEVERAGES (NON-ALCOHOLIC) Mantra Exotic Lunch Menu (Weekdays & Dine-In Only)
STILL WATER BOTTLE SPARKLING WATER SERVED WITH A BOWL OF 5OUR, SAMOSA, RICE & 1 BUTTER NAAN.
BSOS SORME Upgrade to Garlic Naan / Tandoor! Rotl $2.00 / To-Go Lunch Spechal - $ 100 Extra
Cokin] D Cokee | Sprite | Cokid Zora | Ginger Al Thumibe Up | Limcg

5.00

3.00 INDIAN SODAS
MANGO JUICE 500 MANGO LASSI

£.00

4.00

5.00

ICED TEA [Linsweetensad) INDIAN TEA fwith milk) PANEER BUTTER MASALA 17.00 DAL MAKHANI (V)

Indian Cheese | Cashiew | Tomato Grovy Block lentil | Red kidney beans | Cnion |
LEMONADE W/ MINT INDIAN COFFEE [with miik]) Special Spices | Burter Tomatoes | Exotic Spices
ARNOLD PALMER

PALAK PANEER 17.00 CHANA MASALA (V)
Cotage cheese | Splnach Soues Chickpaas | Exotic Indian Tangy Sauce

MUTTER PANEER 17.00 ALOO GOBI (V)
SIDES Cubes of cottage cheese | green peas | Snion Sauce Cubes of Pototees | Cauliflower | Onion | Sauce

300 ONION CHUTNEY KADA| PANEER 17.00 VEGETABLE KORMA CHEF SPL. [V]

300 MIXED PICKLE (INDIAN) Indian heese | Special Sauwce | Onion | Bed Penper m.?mm:u|mmm|w&m
200 TAMARIND CHUTMEY
&£.00

PAPAD & CHUTHEY
Grilled | Spicy Lentil wafer | Mint & Tomarind Souce CHICKEN

ONION, CHILLI & LEMON

CURRY SAUCE
Tikdeo | Mokhani [ Korme | Arndhae

200 CHICKEN TIKKA MASALA 18.00 BUTTER CHICKEN
12.00 Boneless Breast | Cashew | Special Gravy Tandoori Chicken Thigh | Cashew |
Cnion | Bel pepper Tomato Grovy | Special Spices | Sutter

2

3

KERALA PEPPER CHICKEN 18.00 CHICKEN ANDHRA
Boneless Breast | Special Block Pepper Souce Boneless Breust | Authentic Andhra Sproes

CHICKEN KORMA CHEF SPECIAL 18.00 KADAI CHICKEN
DESSERTS Bonelass Arsast | Special Coshew Souca Boneless Breast | Ondon | Bell pepper

GULAB JAMUN (G) 7.00 GANGA JAMUNA [G)
Friod Milk & Cortoge Chease Balls in Sugor Symup Guiah Jamun Topped with Vanille koo Craom

10.00
CARROT HALWA 7.00 HEER RANJHA 10.00 LAMB & SEAFOOD
6.00

Grated Comots cookad in Honay, Milk & Buttar Garrot Habwo Topped with Vonilo foe Creom

RAS MALAI : _ 700 R : LAMB VINDALOO [**) 19.00 GOAT CURRY
Cottage Chesse Coke in Specil Condensed Mille Baneless Lamb | Spicy | Tangy soues | Potaroes Bone-in Goat Meat | Onlon | Bell pepper

KULFI1 B8.00 6.00
Plain | Mangs | Pisa | Rase LAMB ROGAN JOSH 19.00 MEEN MOILEE

Boneless Lamb | Special Onlon Sauce | Yogurt Mahi Mhi | Fragrant Coconur #ilk

LAME ANDHRA 19.00 LaMB KORMA CHEF SPL.
KIDS MEAL Baneless Lamb | Authentic Andhea Spices Honeless Lamb | Chef Exatic Cashew Sauce

Kids Meal T2.00
Chacken Muggets | French Frics | Basrmeoll Bios | Ketohup

Vel NVIA

TANDOORI

TANDOORI CHICKEN 18.00 MALAI KABAB
Bora-in Chicken | Exetic Tan door] Marinads Bonekess Bregst | Speckal Spices | Yogurt Maringde

(**] CAMMOT BE MADE MILD, (V] TAN BE MADE YEGAMN

AN g ity i i by, s SO LAV SEEKH KABAB 1900 TANDOORI SHRIMP
nay Tiw or meats, f OF Eggs
mft }rmﬂsknfﬁodbmrill iall if}muhw: : fical it Ground lomb | Spices | Rolled an o skewer Shrimp mavinade | Bishop Weed | Herbs Marinads
WE OFFER AUTHENTIC VEGETARIAN & NON-VEGETARIAN CATERING FOR ANY
SPECIAL EVENT
All card payments include a 3% convenience fee.
8% gratuity will be added on all parties of 5 or mons,
Menu Subject to change, pleass call 1o confirm.
ORDER OMNLINE. MANTRAPINES.COM
Delvery Pariners UnerEATS, DoorDosh, Grubhub
[**) CANNOT BE MADE MILD. |V) CAN BE MADEVEGAN  [G) HAS GLUTEN
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SPARKLING WINES WHITE WINES RED WINES HOUSE WINES
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Pinot Grigio 10 /40 Cabernet Sauvignon 9/35 House Red 8/-
Chevalier, France House White 8/-

Sangria 10/50

-ﬂl

EA

Brut Sparkling -/30
Veuve Dubary - France

Castellani, Italy

Pinot Noir 10 /40

Brosecsn e Riesling 10/40 Castelbeauyx, France INDIAN BEER

Villa Jolanda, ltaly Vonmuller, Germany Malbec 5 /35

Moscato 12 /46 Albarifio - J45 Mendoza, Argentina

Coppo, Italy Calazul, Spain Lopez De Haro - 48

Rioja - Calificada, Spain
Chardonnay 9 /35 : - Rupee Lager

The Little Cheap of France Merlot /45
Glenbrook, California

Taj Small
Kingfisher
Rupee IPA

Taj Big
Sauvignon Blanc 9 /35 Taj Big Black Label

Whale Route, South Africa Flying Horse

Hayward 5000
Rosé - /40 ¥

Chateau Montaud, France




