
                                                                                       TEJAS MENU                                                      

ENTREE 

VEGETARIAN

Soup of the day                                                                                        $12.90

Onion Bhaji                                                                                      $10.90
Spicy, crispy Indian fritters made with onions and chick pea batter, and served with fragrant 
creamy cilantro chutney.

Paneer Chili Pakoda with tamarind balsamic glaze                                                          $ 13.90
Stu�ed Paneer with seasoned chili paste dipped in Bengal gram �our batter served with 
tamarind balsamic glaze and smoked chili dust.

Za�ran Paneer Tikka                                                                           $14.90
Chunks of home-made paneer (cottage cheese) marinated in a sa�ron yoghurt base with 
�avourful spices and roasted in hot clay oven.

Tandoori Achari Mushroom                                                                 $14.90
Low calories, protein rich, oven -roasted button mushrooms coated with masala mix and 
fenugreek for a �avourful healthy snack.

Hara Bhara Kebab                                                                                                       $14.90
 Mix Vegetables spiced with whole spices and make them into patties and deep fried.
 
Samosa Chaat                                                                            $10.90
The ultimate Indian street food!  Samosas are crumbled, mixed with spices and topped 
with yoghurt, tamarind sauce, coriander leaves, chopped onions and tomato.

Makkai Aloo Tikki                                                                                      $10.90
Crispy spiced golden-fried Potato and Corn kernels patties topped with fresh Salsa and 
toasted cumin with Balsamic tamarind chutney and mint dip.

Mix Vegetarian Platter  (Half / Full)                                                           $16.50 / 29.90
Serve (Half 5 piece) / (Full 10 piece)

NON-VEGETARIAN

Tandoori Prawns                       $24.90
Perfectly marinated and grilled prawns with wonderful �avour ginger, garlic, 
lemon, yogurt and Indian spices.

Guests with special dietary requirements can discuss other 
alternatives before ordering. Thank you!



                                                                                                                                                                     
Tulsi Fish Tikka                              $22.90
Rockling �sh pieces infused with a spicy combination of yoghurt and ground 
Ajwain (thyme) seeds grilled to perfection. 

Amritsari Fried Fish                                           $22.90
Indian style –batter covered �sh pieces fried to a golden consistency to attain 
that perfect crunch and lightness. 

Southern Spiced Salmon Skewers with bean shoots                    $ 22.90
Spiced Salmon skewers pan roasted served with bean shoots and salad leaves dressed with 
citrus orange dressing.

Tejas Chili Chicken 65 – Guntur Style                    $ 15.90
Crispy fried diced chicken coated and spices deep fried and tossed with secret dry spices 
seasoned yoghurt �nished with fresh crushed black pepper corn.                                                                        

So�yana Chicken Tikka                     $16.90
It is traditionally small pieces of boneless chicken baked using skewers on a brazier called 
tandoor after marinating in fennel, spices and yogurt—essentially a boneless version of 
tandoori chicken. The word tikka means "bits" or "pieces".

Tandoori Chicken   (Half /Full)                                                                     $16.90 / 32.90
Tandoori chicken is chicken dish prepared by roasting chicken marinated in yoghurt and 
spices in a tandoor, a cylindrical clay oven. It is a popular dish from the Indian subcontinent 
and has become sought-after in other parts of the world.

Malai Chicken Tikka                                    $16.90
Tender, juicy pieces of chicken smothered in a blend of spices and cream and grilled in 
hot clay oven.

Chicken Tangdi Kebab                                       $16.90
Soft, moist, melt-in mouth chicken with bone marinated with aromatic spices, curds and 
cream and baked to perfection in a clay oven.

Telanagana Mamsam Vepudu                     $ 16.90
Boneless lamb cubes cooked with onion tomato masala, dry spices cooked dry �nished with 
lemon juice and crushed black pepper corn.

Lamb Seekh Kabab                         $17.90
Irresistibly delicious ground lamb infused with ginger, garlic, 
aromatic spices and cilantro and grilled on skewers.

Lamb Cutlet                                                         $24.90
Juicy, tender lamb cutlets seared in a hot clay oven and served with mint sauce.

Non-Veg Mix Platter - (Half 5 piece) / (Full 10 piece)                           $22.50  / 32.50
(2 Chicken, 2 Lamb, 1 �sh) / (4chicken, 4lamb, 2�sh)

Guests with special dietary requirements can discuss other 
alternatives before ordering. Thank you!
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EXOTIC SALADS (Add on - Paneer $5/Chicken $5/Prawns $7) 

Roasted Beetroot, Pumpkin, Orange and Goat Cheese salad                                                           $16.50
Roasted beetroot, pumpkin with orange slices, cherry tomatoes with tossed salad leaves 
dressed with herb oil topped with Goat cheese. 

Chick pea Papadi Kachumber with Bell peppers                                                            $15.90
Boiled Chick peas tossed with onions, cherry tomato, cucumbers, red onion and bell 
peppers with caraway crisps.

BIRYANIS 

Goat Dum Biryani                                                   $19.90
 Succulent goat meat marinated and then cooked with whole spices, herbs and curd topped 
with spiced fragrant par-boiled aromatic basmati rice topped with sa�ron and fried 
onions served with salan, raita and cucumber salsa.

Chicken Dum Biryani                                    $18.90
Chicken with bone marinated and cooked with whole spices, herbs and curd topped with 
spiced fragrant par-boiled aromatic basmati rice topped with sa�ron and fried onions 
served with salan, raita and cucumber salsa.

Subz Dum Biryani                                                   $16.90
Vegetables marinated with whole spices, herbs and curd topped with spiced fragrant 
par-boiled aromatic basmati rice topped with sa�ron and fried onions served with salan, 
raita and cucumber salsa.

INDO-CHINESE

VEGETARIAN

Vegetable Manchurian (Dry/Sauce)                                                    $13.90
Tasty vegetable dumpling stir fried in spicy, sweet, tangy, garlic and soya sauce.

Paneer Chili (Dry/Sauce)                                                    $13.90
Batter fried paneer (Indian cottage cheese) tossed with capsicum, onion and chili sauce. 

Chow mein (Add on - Paneer $3/Chicken $5/Egg $3)                                                                          $13.90
Delicious Indo-Chinese special crunchy veggies and smooth soft noodles. 

NON-VEGETARIAN

Chilli Chicken (Dry/Sauce)                                                                            $15.90
Fried battered chicken wok tossed in a special homemade spice sauce.

Guests with special dietary requirements can discuss other 
alternatives before ordering. Thank you!
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Chicken Manchurian (Dry/Sauce)                                                                 $15.90
Fried battered chicken served in Manchurian sauce.

MAINS

NON-VEGETARIAN CURRIES 

Methi Chicken                                                                           $18.90
Sauteed boneless chicken simmered in creamy fenugreek yoghurt based gravy. 

Butter Chicken                                                                             $18.90
One of the best popular Indian dish, Butter chicken is made with mild and beautifully fragrant 
spices and accented with the nutty �avour of cashew.  Yoghurt and butter enrich the deliciously 
intense sauce. 

Chicken Jalfrezi                                                                           $18.90
Chunks of chicken in a spicy tomato sauce studded with stir-fried peppers and onions, it's 
delightfully refreshing curry.

Kadahi Chicken                                                                            $18.90
It's a simple, spicy dish and traditionally made in a cast iron wok (kadahi) with chunks of 
chicken slow simmered in a juicy mix of fresh ground spices and onion broth.

Chicken Vindaloo                                                                           $18.90
This Portuguese in�uenced Goan dish is tangy and spicy, madewith red chilies, garlic, hint 
of vinegar and Indian spices.

Chicken Chettinadu                                                                          $18.90
A classic South Indian specialty spicy dish made with toasted coconut pieces, ground nuts, 
fennel tempered with curry leaves & mustard seeds and  red whole chilies.

Lamb Rogan josh                                                                          $20.90
Hot, spicy lamb slow cooked in a yoghurt based gravy �avoured with garlic, ginger and 
aromatic spices.

Lamb Vindaloo                                                                               $20.90
Taken from the traditional Portugese in�uenced Goan cuisine, it is hot spicy and made 
with hint of vinegar and loads of red chilli peppers.

Bhunna Lamb                                                                           $20.90
Tender pieces of lamb are browned �rst in fried spices, which gives a lovely �avour, and 
then cooked in a tomato and onion based sauce. 



                                                                                                                                                                                            
 Homestyle Goat Curry                                                                                   $20.90
Slow cooked lean goat meat with a blend of curry leaves, coriander, cumin and other 
aromatic spices.

Kadahi prawn Masala                                                                          $25.90
Prawns cooked on a hot pan (tawa) and then tossed in a medium spicy masala mix and garlic. 

Prawn Coconut Curry                                                                         $25.90
Prawn cooked in spicy coconut cream, onion, ginger and garlic, tomato, and freshly ground 
spices with ground almond.

Nellore Fish Curry                                                                                     $25.90
Pieces of �sh cooked in a spicy sauce of fragrant spices, onion tomato masala, tamarind, 
coriander, mustard seeds and tempered with red whole chilies and curry leaves.

VEGETARIAN  CURRIES

Dal Makhani                                                                                     $15.90
A hugely popular dish from the Punjab region, a wholesome dish made with black lentils, 
red kidney beans (rajma), butter and cream.

Dal Tadka                                                                              $15.90
Lentils cooked and simmered with onion and tomatoes and �avoured with generous amount 
of tempered ghee and spices.

Mutter Mushroom                                                                                                                                        $15.90
Green baby peas and button mushrooms cooked with a luscious onion tomato masala and 
ground spices. 

Punjabi Butter Kofta                                                                          $15.90
Vegetable dumplings cooked in a rich, buttery tomato gravy and topped with cream.

Masaladar Aloo Gobhi                                                                          $15.90
Potatoes, cauli�ower �orets and a blend of aromatic spices.

Chana Pindi                                                                                     $15.90
Chickpeas cooked with a large assortment of spice powders and other ingredients like 
ginger, garlic, tomatoes and onions, which lend an irresistible �avour, colour and aroma.

Palak Paneer                                                                                     $17.90
Paneer in a thick paste made from pureed spinach and seasoned with garlic, garam masala, 
and other spices.

Guests with special dietary requirements can discuss other 
alternatives before ordering. Thank you!



Lorem ipsum

                                                                                                                                                                                            
 Paneer Jalfrezi                                                                             $17.90
Paneer pieces are coated with thick, medium spicy gravy with bell peppers and smoked chili.

Mutter Paneer                                                                               $17.90
Baby peas and paneer (Indian cottage cheese) simmered in a tomato based gravy and 
spiced with garam masala.

Kadahi Paneer                                                                                      $17.90
Delicious Paneer cubes cooked in a thick, spicy onion-tomato gravy �avoured with spices 
and masala.

Navratan Korma                                                                            $17.90
Mildly sweet, creamy vegetable curry made with 9 di�erent vegetables in yoghurt based gravy.

Khumb Methi Mutter paneer                                                               $17.90
Sauteed mushrooms, paneer cubes and baby green peas are simmered in creamy, spicy 
onion-tomato gravy.

Bagare Baingan                                                                            $17.90
Stir fried brinjals cooked in rich gravy of broiled nuts and coconut and then tempered with 
curry leaves, whole red chilies and mustard seeds. 

RICE

Steamed Rice                                                                                      $6.90
Plain basmati boiled rice.

Sa�ron Rice                                                                                      $7.90
Golden rice that is lightly spiced, a great accompaniment for grilled meats and tandoori 
chicken, as well as curries.

Peas Pulao                                                                             $8.90
Jewel-green peas adorn this delicious rice preparation that can be had with almost any Indian 
gravy or lentil side dish.

Jeera  Rice                                                                                      $8.90
Light and �u�y basmati rice packed with the �avors of cumin seeds is the perfect side dish 
for any dinner.

Shahi Kashmiri Pulao                                                                            $10.90
Rich and �avourful basmati rice �rst sauteed in butter and spices, cooked in sa�ron water 
and then mixed with dry fruits, freshly cut fruits and fried onion.

Guests with special dietary requirements can discuss other 
alternatives before ordering. Thank you!



                                                                                                                                                                                           
 Vegetable Fried Rice (Add On Paneer $3/Chicken $4/Egg $3)                                                                $13.90
Wok tossed rice with vegetable and sauce.

BREADS

Roti/Butter Roti                                                                                         $3 /3.90
Indian �at bread made from stoneground whole meal wheat.

Laccha Paratha                                                                               $4.90
Flaky, multi layered shallow fried north Indian whole meal �at bread.

Plain Naan                                                                             $3.90
A leavened, clay-oven baked plain �our bread of North India that is airy, soft and pu�y.

Butter Naan                                                                                      $4.90
Layered �aky versions of naan generously spread with butter.

Garlic Naan                                                                                      $5.90
Naan lavishly �avoured with garlic butter.

Cheese Naan                                                                                      $6.90
Naan with cheese stu�ng.

Kashmiri Naan                                                                               $6.90
Slightly sweet naan stu�ed with mixed dry fruits and ground cashews and almonds. 

Masala Kulcha                                                                              $6.90
Plain �our bread stu�ed with cottage cheese, potatos and green peas.

Onion Kulcha                                                                                      $6.90
Plain �our bread stu�ed with onions, red and green chili.

Green chili parantha                                                                          $6.90
Chopped green chilies stu�ed spicy bread and cooked in Indian clay oven.

SIDES

Mixed Raita                                                                                        $7.90
Chopped veggies are mixed with chilled yogurt and blended 
with raita spices.

Green Salad                                                                                       $7.90
Fresh mix green vegetables.

Kachumber                                                                                       $7.90
Onion-tomato-cucumber salad tossed with Indian spices & herbs.
  

Guests with special dietary requirements can discuss other 
alternatives before ordering. Thank you!



                                                                                                                                                                                            

DESSERTS

Blue Berries Shahi Tukda                                                                            $11.90
A popular Hyderabadi Royal dessert which is a treat to the taste buds. Bread pieces are deep 
fried in ghee until crispy, soft in cardamom �avoured sugar syrup and then topped 
with creamy rabri, and �avored with sa�ron cardamom top with Blueberries compote. 

Meetha Pan Cheese Mousse                                                                                                               $12.90
Sweet betel leaves concentrate cooked with milk whipped with egg mixtures and creamed 
cheese set cold served with strawberries coulis.

Rabdi With Gulab Jamun                                                                              $11.90
Rich and creamy shahi rabri (pieces of solidi�ed milk cream) with aromatic �avours of sa�ron 
and cardamom on top of  balls of gulab Jamun.

Fig N Honey Baked Yoghurt                                                                             $11.90
Fig and honey baked yoghurt served with stewed �g. 

Pistachio Sa�ron Kul�                                                                           $11.90
Trio of kul� �avoured with pistachio, sa�ron and malai served with rose syrup and slivers of nuts. 

Guests with special dietary requirements can discuss other 
alternatives before ordering. Thank you!


