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INDIAN GRILL 
	

Restaurant 
2071 beaver ruin road 	 norcross, go 30071 

e - mail:  m 	@9rnaiL corn 	 phone: 77074
. 17MW8238 

Appetizers 
Vegetable, Samosas (2 pieces) 	 31  

Triangular puffed pastry stuffed with cubed potatoes green peas carrots & mildly spiced herbs 

Chicken Samosas (2 pieces) 	 4 
Triangular puffed pastry, spiced with paach-foron Stuffed with minced chicken sweet corn and potatoes 

Vegetable Pakora 	 3 
Fresh sliced vegetables prepared with chick-pea flour whole coriander, onions and other spices 

Chaana Phay Appetizer 	 5 
Sauteed chick-peas with grilled onion ginger, roasted garlic cubed tomatoes and herbs 

Chicken 65 	 7 
Chicken 65 is a spicy, deep-fried chicken dish originating from South India Chicken slices marinated with garlic & 

ginger; then stir-fried and slightly sautéed with green chili, mixed bell pepper, grilled onion, and special sauce. 

Chicken Wings (six pieces) 	 7 
Chicken party wings marinated in special Tandoori' sauce, grilled in clay 'Tandoori' oven, 

and topped with Chef's special sweet & sour curry sauce Served mild medium hot or very hot 

sou'ps 
Mulligatawny Soup 
	

3 
Lentils cooked with celery, carrots onions with mild spices Garnished with cilantro & parsley.  

Tandoori it 
All items served with Basmati Polao Rice All dishes are garnished with cilantro 
Served mild, medium, hot, or very hot 

Chicken Tikka Masala 	 11 
Succulent pieces of boneless white meat chicken marinated in Tandoori sauce Grilled in Tandoori Clay Oven and 

cooked again in a special flavorful cream sauce with peeled tomato fresh pure zafron and different herbs 

Butter Chicken 	 11 
Succulent pieces of boneless dark meat chicken marinated in 'Tandoori sauce'. Grilled in 'Tandoori Clay Oven and 

cooked again in a special flavorful cream sauce with peeled tomato, fresh pure 'zafron', and different herbs. 

Lamb Tikka Masala 	 14 
Boneless cubed grilled Lamb kabab prepared in Chef's special Tikka Masala sauce with fresh pure 'zafron', and herbs. 

Shrimp Tikka M 	 14 
Peeled Shrimp grilled in Tondoori Oven & sauteed in Tikka Masala sauce with fresh pure zafron and different herbs 

Mixed Tikka Aasala 	 14 
Chicken Tikka Lamb Tikka and peeled Shrimp Tikka sauteed in Tikka Masala sauce with fresh zafron and herbs 

Chicken Tandoori 	 12 
Chicken leg quarter & Chicken Breast marinated in special sauce made with yogurt, lemon juice, grilled over charcoal in 

'Tandoori oven'. Served with mixed bell pepper & grilled onion. Cut into four pieces.. 
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Chicken Tikka 12 
Boneless cubed chicken breast marinated in sauce made with yogurt, lemon juice, grilled on charcoal in 'Tondoori oven'. : 

Chicken Sheek.,Kabab / 13 
Minced chicken spiced with ginger, herbs and onions, and grilled on skewers in 'Tandoori clay oven'. 1" 
Served with mixed bell pepper & grilled onion. We make our own ground-chicken. 

Lamb Tandoori 14 
Lamb cubes marinated in special sauce made with yogurt, lemon juice, grilled over charcoal in 'Tandoori oven'. 

Shrimp TandoorV 16,  
Large Shrimp marinated in special sauce made with yogurt, lemon juice, grilled in 'Tandoori oven'. 

Mixed Tandoori Platter 18 
An assortment of Tandoori specialties, including five different Tandoori items: 

Chicken Tondoori, Chicken Tikka, Chicken Sheek Kobab, Lamb Tandoori & Shrimp Tandoori. 

Extra Peas Polao 4 
Basmati rice dish with green peas, cubed carrots, and grilled onions; prepared with fortified butter. 

Extra Jeera  4 
Basmati rice dish mixed with whole cumin. 

Extra 'Mushroom Polao 51  

Basmati rice dish sautéed with sliced mushroom. 

Extra Basmati Poloo 2 
Additional serving of Basmati Polao rice. 

Indian Grill Chicken Entrees 
All items served with Basmati Polao Rice. All dishes are garnished with cilantro. 
Served mild, medium, hot, or very hot. 

Chicken Curry,  11 
India's favorite yellow curry sauce cooked with grilled onions, turmeric, garlic, and ginger. 

Chicken J'alfraizi 11 
Sautéed with fresh garlic, ginger, tomatoes, onions, and mixed bell peppers. 

Chicken Vindaloo 11 
Cooked with spicy vinegar and potatoes. 

Chicken bhansak I 1 
Prepared with a spicy, sour & sweet curry sauce with lentils. 

Chicken Korin.a.  11 
Kormci is a rich and creamy style mild curry sauce cooked with yogurt, cream, and fortified butter. 

Chicken Chili. 11 
Boneless chicken prepared slightly crunchy with Green Chili and Red Chili Sauce, 

with onions, tomatoes, and curry leaves. 

Chicken Karahi 11 
Favorite item cooked with fresh garlic, ginger, tomatoes, onions and green peppers. Served in a sizzling wok. 

Chicken Rogan Josh 11 
Boneless chicken prepared with cubed onions and fresh sliced tomatoes in Chef's special sauce. 

Chicken Pasanda 11 
Cooked in a creamy sauce, marinated with yogurt, garlic, ginger and shredded coconut. 
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Chicken Saag Paneer Gosht 1 1 
Chicken cooked with chopped spinach in a creamy sauce with Poneer, garlic, tomatoes, onion, and other Indian spices. 

Chicken Saag Gosht 11 
Chicken cooked with fresh chopped spinach cooked with garlic, tomatoes, onion, and other Indian spices. 

Extra Pea's Polao 4 
Basmati rice dish with green peas, cubed carrots, and grilled onions; prepared with fortified butter. 

Extra Jeera Polao 4 
aasmati rice dish mixed with whole cumin. 

Extra Mushroom Polao 5 
Basmati rice dish sautéed with sliced mushroom. 

Extra Basmati Polao 2 
Additional serving of Basmati Polao rice. 

Indian Grill Lamb Entrees 
All items served with Basmati Polao Rice. 	All dishes are garnished with cilantro. 
Served mild, medium, hot, or very hot. 

Lamb Curry 13 
India's favorite yellow curry sauce cooked with grilled onions, turmeric, garlic, and ginger. 

L 13 
Sautéed with fresh garlic, ginger, tomatoes, onions, and mixed bell peppers. 

Lamb Vindaloo,  13 
Cooked with spicy vinegar and potatoes. 

Lamb Dhansak 13 
Prepared with a spicy, sour & sweet curry sauce with lentils. 

Lamb Korma 1 3 
Korma is a rich and creamy style mild curry sauce cooked with yogurt, cream, and fortified butter. 

Lamb Chili 13 
Boneless lamb prepared slightly crunchy with Green Chili and Red Chili Sauce, 

with onions, tomatoes, and curry leaves. 

Lamb Karahi .13 
Favorite item cooked with fresh garlic, ginger, tomatoes, onions and green peppers. Served in a sizzling wok. 

Lamb Rogan Josh 13 
Boneless lamb prepared with cubed onions and fresh sliced tomatoes in Chef's special sauce. 

Lamb Pasanda 13 
Cooked in a creamy sauce, marinated with yogurt, garlic, ginger and shredded coconut. 

Lamb. Saag Paneer Gosht 13 
Lamb cooked with chopped spinach in a creamyi sauce with Paneer, garlic, tomatoes, onion, and other Indian spices. 

Lamb Saag Gosht 13 
Lamb cooked with fresh chopped spinach cooked with garlic, tomatoes, onion, and other Indian spices. 

Extra Peas Polao 4 
Basmati rice dish with green peas, cubed carrots, and grilled onions; prepared with fortified butter, 

Extra Jeera Polao 4 
Basmati rice dish mixed with whole cumin. 
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Extra Mushroom Polao 
Bcismati rice dish sautéed with sliced mushroom. 

Extra BasMati Polao  
Additional serving of Bosmoti Pokio rice. 

Indian Grill Goat Entrees 
All items served with Basmati Pokio Rice. 	All dishes are garnished with cilantro. 

Served mild, medium, hot, or very hot. 

Goat Curry 14 
India's favorite yellow curry sauce cooked with grilled onions, turmeric, garlic, and ginger. 

Goat J'alfraizi 14,  
Sautéed with fresh garlic, ginger, tomatoes, onions, and mixed bell peppers. 

Goat Vindaloo 14-  
Cooked with spicy vinegar and potatoes. 

Goat bhansak 14 
Prepared with a spicy, sour & sweet curry sauce with lentils. 

Goat Korma 14 
Korma is a rich and creamy style mild curry sauce cooked with yogurt, cream, and fortified butter, 

Goat Chili 14 
In-the-bone goat prepared slightly crunchy with Green Chili and Red Chili Sauce, 

with onions, tomatoes, and curry leaves. 

Goat Karahl 14 
Favorite item cooked with fresh garlic, ginger, tomatoes, onions and green peppers. Served in asizzling wok. 

Goat Rogan Josh 14 
In-the-bone goat prepared with cubed onions and fresh sliced tomatoes in Chef's special sauce. 

Goat Pasanda 14 
Cooked in a creamy sauce, marinated with yogurt, garlic, ginger and shredded coconut. 

Goat Saag Paneer,Gosht 14 
In-the-bone goat cooked with chopped spinach in a creamy sauce 

with Paneer, garlic, tomatoes, onion, and other Indian spices. 

Goat Saaq . Gosht -,14 
In-the-bone goat cooked with fresh chopped spinach cooked with garlic, tomatoes, onion, and other Indian spices. 

Extra Peas Polao 4 
Basmati rice dish with green peas, cubed carrots, and grilled onions; prepared with fortified butter. 

Extra Jeera Polao 4 
Basmati rice dish mixed with whole cumin. 

Extra Mushroom Polao 5 
Basmati rice dish sautéed with sliced mushroom. 

Extra Basmati*'Polao 2 
Additional serving of Basmati Polao rice. 
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Indian Grill Shrimp Entrees 
All items served with Basmati Polao Rice. 	All dishes are garnished with cilantro. 
Served mild, medium, hot, or very hot. 

Shrimp Curry 15 
India's fcit'orite yellow curry sauce cooked with grilled onions, turmeric, garlic, and ginger. 

Shrimp Jalfraizi 15 
Sautéed with fresh garlic, ginger, tomatoes, onions, and mixed bell peppers. 

Shrimp V 15 
Cooked with spicy vinegar and potatoes. 

Shrimp bhansak 15 
Prepared with a spicy, sour & sweet curry sauce with lentils. 

Shrimp Korma 15 
Korma is a rich and creamy style mild curry sauce cooked with yogurt, cream, and fortified butter. 

Shrimp Chili 15 
Peeled shrimp prepared with Green Chili and Red Chili Sauce, 

with onions, tomatoes, and curry leaves. 

Shrimp. Karah! 15 
Favorite item cooked with fresh garlic, ginger, tomatoes, onions and green peppers. Served in a sizzling wok. 

Shrimp Rogan Josh 15 
Peeled shrimp prepared with cubed onions and fresh sliced tomatoes in Chef's special sauce. 

Shrimp Pasanda 15 
Cooked in a creamy sauce, marinated with yogurt, garlic, ginger and shredded coconut. 

Shrimp Saag Paneer 15 
Peeled shrimp cooked with chopped spinach in a creamy sauce with Paneer, garlic, tomatoes, onion, and other spices. 

Shrimp Saag 1.5 
Peeled shrimp cooked with fresh chopped spinach cooked with garlic, tomatoes, onion, and other Indian spices. 

Extra Peas Polao 4 
Basmoti rice dish with green peas, cubed carrots, and grilled onions; prepared with fortified butter. 

Extra Jeera Polao 4 
Basmati rice dish mixed with whole cumin. 

Extra Mushroom Polao 5 
Basmoti rice dish sautéed with sliced mushroom. 

Extra Basmati Polao.  2 
Additional serving of Basmati Polao rice. 

Indian Grill Tilaigia Entrees 
All items served with Basmati Polao Rice. 	All dishes are garnished with cilantro. 
Served mild, medium, hot, or very hot. 

Tl*lap,l*a Curry 13 
India's favorite yellow curry sauce cooked with grilled onions, turmeric, garlic, and ginger. 

Ti,lapia J'alfraizi 13 
Sautéed with fresh garlic, ginger, tomatoes, onions, and mixed bell peppers. 
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Tiflapia Vindaloo .13 
Cooked with hot spicy vinegar with potatoes 

Tiflapia bhansak 13 
Prepared with a spicy, sour & sweet curry sauce with lentils 

Tilapia Korm a .13 
Korma is a rich and creamy style mild curry sauce cooked with yogurt cream and fortified butter.  

Tilapia Chili 13 
Boneless tilapia fillet prepared slightly crunchy with Green Chili and Red Chili Sauce 

with onions tomatoes and curry leaves 

Tilapia Karahl 13 
Favorite item cooked with fresh garlic ginger, tomatoes onions and green peppers 	Served in a sizzling wok 

Tilapia Rogan Josh 1-3 
Boneless tilapia fillet prepared with cubed onions and fresh sliced tomatoes in Chef' s special sauce 

Tilapia Pasanda 13 
Cooked in a creamy sauce, marinated with yogurt, garlic, ginger and shredded coconut 

Tllapi.a Saag Paneer 13 
Boneless tilapia cooked with chopped spinach in a creamy sauce with Paneer,  
garlic tomatoes onion and other Indian spices 

Tilapia saag 13 
Boneless ti, lapia cooked with fresh chopped spinach cooked with garlic tomatoes onion and other Indian spices 

Extra Peas Polao 4 
Basmati rice dish with green peas cubed carrots and grilled onions prepared with fortified butter.  

Extra. Jeera Polao 4 
Basmati rice dish mixed with whole cumin 

Extra Mushroom Polao 5 
Basmati rice dish sauteed with sliced mushroom 

Extra Basmati Polao 2 
Additional serving of Basmati Polao rice 

Vegetables 
All items served with Basmati Pokio Rice 	All dishes are garnished with cilantro 
Served mild, medium, hot, or very hot.  

Sabji Masala Curry 9 
Assorted vegetables with carrots green peas cauliflower, green beans zucchini chick peas etc 

Sabji.,Makhani 9 
Mixed vegetable prepared in a special tomato buttery cream sauce with methi leaves (fenugreek) 

Sabj i Korma 9 
Mixed vegetable cooked in a light yellow cream sauce with Chef's special selection of herbs 

Panee.r Korma 9 
Taneer' (homemade cheese) cooked in a light yellow cream sauce with Chef's special selection of herbs 

Gob, Makhani 9 
Cauliflower florets sauteed with grilled onion tomatoes ginger in mildly spiced Tandoori sauce' 
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Aloo Kop! 9 
Cauliflower florets & potatoes sautéed with grilled onion, turmeric, ginger, garlic, and cumin in a mild sauce. : 
Aloo BaIngan 9 
Potatoes with skinless pureed roasted Baingan' (eggplant) with garlic, onion, tomatoes, 

and Chef's special blend of spices. 

Aloo. Motor 9 
Green peas & 'Aloo (potatoes) sautéed in a cream sauce with grilled onion, turmeric, ginger, garlic, and cumin. 

Aloo bad 9 
'Masoor bool' (lentils) and 'Aloo' (potatoes) cooked with turmeric, tomatoes, onions, and topped with roasted garlic. 

Tarka baal 
'Masoor bool' (lentils) cooked with turmeric, tomatoes, onions, and topped with roasted garlic. 

Mushroom Bhaji 9 
Fresh sliced Mushroom with grilled onion, turmeric, ginger, garlic, cubed tomatoes, and herbs. 

Mushroom Oaal 9 
'Masoor bad (lentils) ,and sliced Mushroom cooked with turmeric, tomatoes, onions, & topped with roasted garlic. 

Mushroom Aloo 9 
Fresh sliced Mushroom & potatoes sautéed with grilled onion, turmeric, ginger, garlic, and cumin in a mild sauce. 

Mushroom Chaana 9 
Fresh sliced Mushroom & sautéed chickpeas with grilled onion, turmeric, ginger, garlic, cubed tomatoes, and herbs. 

Mushroom Baingan 9 
Fresh sliced Mushroom mixed with skinless pureed roasted eggplant, with garlic, onion, tomatoes and herbs. 

Mushroom Sao 9 
Sliced Mushroom & chopped spinach cooked with garlic, onion, tomatoes, and special blend of herbs. 

Chaana B 9 	. 
Sautéed chickpeas (garbanzo beans) with grilled onion, turmeric, ginger, garlic, cubed tomatoes, and herbs. 

13aingan Bhorta 9 
Skinless pureed roasted 'Baingan' (eggplant) with garlic, onion, tomatoes, and Chef's blend of herbs and spices. 

Chaana Baingan 9 
Sautéed chickpeas mixed with skinless pureed roasted eggplant, with garlic, onion, tomatoes and herbs. 

Motor Paneer 9 
Green peas & homemade 'Paneer' (cheese) prepared in a special creamy tomato sauce with 'methi 1eaves'. 

Bhl*nd,l* Bhaj*i* 9 
Fresh sliced 'Bhindi' (okra) sautéed with ginger, garlic, tomatoes, grilled onion and other spices. 

Saag Bhoj 1 	 . 9 
Chopped spinach cooked with roasted garlic, onion, tomatoes, and Chef's special blend of herbs. 

Saag Aloo 9 
Chopped spinach & 'Aloo' (potatoes) cooked with roasted garlic, onion, and tomatoes. 

Saaq Paneer 9 
Chopped spinach prepared in a delightfully light cream sauce with cubed 'Paneer' (cheese). 

Saag Aloo Paneer 
9\ 

Chopped spinach prepared in a delightfully light cream sauce with Woo' (potatoes), and cubed Paneer' (cheese). 

Extra Peas Polao 
41:1 

 

Bcismati rice dish with green peas, cubed carrots, and grilled onions; prepared with fortified butter. 
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Extra Jeera' P 4 
Bcismati rice dish mixed with whole cumin. 

Extra Mushroom Polao 5 
Basmati rice dish sautéed with sliced mushroom. 

Extra Basmati Polao 2 
Additional serving of Bosmati Polao rice. 

Birfyanis 
Cooked with zafron Basmoti Rice and special biryani spices. Served with complimentary Roita. 

Vegetable Biriyani 9 
Goat Biriyanlo 13 

Lamb Biriyani 13 

Chicken Biriyanio 12 

Shrimp Biriyani 14 

Peas Polao 4 
Basmati rice dish with green peas, cubed carrots, and grilled onions; prepared with fortified butter. 

jeera Po-lao 4 
Basmati rice dish mixed with whole cumin. 

Coconut Polao 4 
Basmati rice dish mixed with coconut, herbs, and spices. 

Mushroom Polao 5 
Basmati rice dish with sliced mushroom. 

Special Fried Rice 5 
Bctsmati rice dish with several eggs and special spices. 

Breads 
Naan 2 
Unleavened white flour hand rolled flat bread fresh baked in Tandoori Clay Oven' with a touch of butter. 

Garlic Naan 3 
Naan bread topped with minced garlic 

Cheese Naan 4 
Naan bread stuffed with Mozzarella cheese 

Bullet Naan 3 
Naan bread stuffed with chopped Green Chili and chopped cilantro 

Mixed Naan 4 
Naan bread stuffed with shredded mozzarella cheese, chopped onion, and chopped cilantro 

Chicken Keema Naan 5 
Nacin bread stuffed with ground chicken 

Onion Naan 3 
Naan bread stuffed with chopped onion 
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Peshwari Noon 	 5 
Noon bread with ci medley of fruits 

Paratha 	 3 
Hand rolled flat bread fried with butter in a skillet 

Aloo, Paratha 	 4 
Hand rolled flat bread stuffed with mashed potatoes and fried with butter in a skillet 

Chapati 	 3 
Soft hand rolled flat bread baked on the skillet 

Chutneys (1 Condiments 
Sweet Mango Chutney 2 
Spicy Mango Pickle 2 
Onion Chutney 2 

Yogurt-Cucumber Raita 2 

Beverages 
Mango Lass 1 '  3 
Mango Juice 3 
Spiced Iced Tea 2 
Coke 2 

biet Coke 2 
Ginger Ale 2 

Fanta 2 
Sunkist 2 
Mountain Dew 2 

Desserts 
&ulab Jamun 3 
Sponged pastry in flavored syrup 

Rice Pudding 3 
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