DINING

WILL BE SERVERD IN DINING AREA ONLY

VEGETARIAN

LAMB/ GOAT

Choice of Mild, Medium or Spicy

Paneer Makhani

$13.95

Choice of Mild, Medium or Spicy
Dum Ka Keema
$15.95

$13.95

Minced lamb cooked with Mint, cilantro onion and ginger garlic

Homemade Indian cheese in mild buttery tomato sauce

Paneer Tikka Masala
Homemade Indian cheese cooked with onion, bell pepper
& tomato in a mild spiced sauce

Palak Paneer

$13.95

Pureed fresh spinach & Indian cheese in light tomato sauce
delicately spiced with mild spices

Amritsari Choley

$12.95

Lamb Rogan Gosh

$15.95

Cubes of lean lamb cooked in curry flavored dry roasted spices
thick yogurt chilly gravy

Palak Mutton Amritsari

Chick peas cooked in mild spices and garnished with potatoes & tomatoes

Lamb Kolapuri

Aloo Gobi

Lean pieces of lamb cooked in spicy coconut base sauce
with ginger, garlic, red chilies

$12.95

Potatoes & Cauliflower cooked in onion, tomato, spiced

Punjabi Kadhi Pakora
Navratan Kashmiri Korma

Lamb Vindaloo

$12.95

Lamb Korma

$12.95

Bhuna Kadhai Gosht

Medley of seasonal fresh vegetables cooked in nut base
chef’s special sauce, mildly spiced

Vegetable Kolhapuri
Mix vegetables in coconut base spicy sauce flavored
with ginger, garlic, red chilies

Baigan Bharta

$12.95
$12.95
$12.95

Okra cooked with Indian Spices, onions & peppers

Vegetable Jalfrezi

$15.95

Lean pieces of lamb cooked in spicy coconut base sauce
with ginger, garlic, red chilies

Urban Lamb Curry

$16.95

Boneless pieces of Lamb cooked delicately flavored curry sauce
with herbs & chef’s secret spices

SEA FOOD

$13.95

Choice of Mild, Medium or Spicy
Shrimp Do Pyaza
$16.95

$13.95

Shrimp cooked with onions & tomato. Spiced delicately with ginger, garlic

Goan Shrimp Curry

Chicken

$13.95

Coconut Shrimp

$16.95

Cubes of boneless chicken cooked with onion, bell pepper & tomato in a mild spiced sauce

Shrimp cooked delicately in a flavored curry sauce
with herbs & chef’s secret spices

Butter Chicken

Nellore Fish Curry

$13.95

Chicken cooked in a mild buttery tomato sauce

Chicken Vindaloo

$13.95

Fish Masala

Chicken Saag

Boneless fillet of fish cooked in tomato, bell peppers & Onion sauce

$13.95

Cubes of boneless chicken cooked with pureed fresh spinach
flavored with ginger, garlic, herbs

$13.95

Chicken Jalfrezi

Dals - Lentils

Dal Makhani

$13.95

Yellow Dal Tadka

Chicken cooked with variety of aromatic spices simmered in coconut milk-based sauce

Chili Chicken Masala

Choice of Mild, Medium or Spicy

$13.95

Tender pieces of chicken tossed with garden fresh vegetables in tomato base sauce

Chicken Curry (bone-in)

$16.95

Cubes of Salmon delicately spiced & marinated
with chefs secret recipe of roasted spices

$13.95

Cubes of chicken cooked with Almonds, Cashews in chef’s special sauce, mildly spicy

$16.95

Urban Fish Curry

Cubes of chicken cooked with tomato, bell pepper, ginger, garlic & spices

Chicken Shahi Korma (Badami Murg)

$16.95

Boneless fillet of fish cooked in tomato & tamarind sauce
flavored with garlic, shallots & onions

Cubes of boneless chicken cooked in a blend of chilies, with vindaloo sauce

Kadai Chicken (Nizami)

$16.95

Shrimp cooked in coconut milk, flavored with mustard
& curry leaves delicately spiced

Choice of Mild, Medium or Spicy

Chicken Tikka Masala

$16.95

Bone-in pieces of Goat cooked delicately flavored curry sauce
with herbs & chef’s secret spices

$13.95

Cashew nut based with chef’s secrete sauce

Vegetable of the day

$16.95

Bone-in pieces of lamb/Goat marinated in yogurt & Mathania
red chilies cooked on a slow fire with spices

Garden fresh vegetables in tomato base sauce

Khoya Kaju

$16.95

Cubes of lamb cooked in onion base sauce with ginger & garlic

Urban Nizami Goat Curry

Croquettes of seasonal fresh vegetables in chef’s special sauce

Bhindi Masala

$15.95

Lean pieces of lamb cooked with potato & vindaloo sauce

Lal Maas - Rajasthani

Pureed smoked eggplant. Cooked with fresh tomato & onion,
mildly spiced with aromatic herbs

Malai Kofta

$15.95

$12.95

Made with yogurt, chickpeas flour, simmered with Indian herbs, & fritters

$14.95

Lean pieces of boneless mutton & pureed spinach,
spiced with turmeric, ginger & garlic

$11.95

Black lentils, kidney beans cooked on low heat garnished with fresh cream

$11.95

Yellow lentils cooked to perfection with mild spices

$13.95

Chicken cooked with variety of chef’s aromatic spices

UT Hara Bhara Chicken (bone-in)

$15.95

Chicken in mint & cilantro sauce delicately spiced with aromatic herbs
* Please announce your food & Dietary restricted allegies to the server before ordering your food
* Menu items may contain or come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK. For more information, please speak with a manager.”
* We serve Halal food - * No outside Beverages & food allowed - * 18% Gratuity will be levied to group of 5 & above

2459446

DINING

WILL BE SERVERD IN DINING AREA ONLY

BREADS

BIRYANIS
Vegetable Biryani

$12.95

Egg Biryani

$12.95

Hyderabadi Chicken Biryani

$14.95

Hyderabadi Goat Biryani

$16.95

$4.95

Hyderabadi Lamb Biryani

$16.95

Garlic Nan

$3.95

UT SPL Handi Biryani

$18.95

Onion Kulcha

$4.95

Shrimp Biryani

$16.95

Do Parath ki Roti

$4.95

Pulka with Ghee

$4.95

Poori
Bhatura

Tandoori Nan

$3.49

Tandoori Roti

$3.95

Lacha Paratha

$4.95

Paneer Nan

UT Tokri (Assortment of any 4)

DRINKS
Mango Lassi

$3.95

$4.95

Rose Lassi

$3.95

$4.95

Masala Chai

$2.95

$12.95

Ginger Chai

$2.95

Madras Coffee

$3.95

desserts

RICE
Plain Rice

$3.95

Jeera/ Cumin Rice

$6.95

Ghee Rice

$5.95

Curd Rice

$7.95

Ras Malai

$4.95

Gulab Jamun

$4.95

Shahi Tukda

$4.95

Saffron Rice pudding (Kheer)

$4.95

Ice Creams

$4.95

* Please announce your food & Dietary restricted allegies to the server before ordering your food
* Menu items may contain or come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK. For more information, please speak with a manager.”
* We serve Halal food - * No outside Beverages & food allowed - * 18% Gratuity will be levied to group of 5 & above

2459446

