E
E

MAN thud baked in Tandoor oven. 50
TANDOORI ROT wheat flour bread baked in Tandoor. S0
GARLIC NAN Minced garlic flour bread baked In Tandoor. 50
KEEMA MAN Flowur bread with minced lamb. 50
CHICKEN TIKKA HAN Nan bread with baked and sliced Chicken breast, 20
NAN Nan bread with cashew and frults. 50
KOLCHA : mmwm cilantro and onlons. 50
PANEER KULCHA Nan with hore-made cheese. 50
POORI Puffed whole wheal bread. 00
PARATHA Flat grill fried whole wheat bread 00
MADRAS PARATHA Flat grill fried flour bread (flakyy). 2
mﬁcﬂmmaﬁmn ;ﬂrﬂlmm and herbs)
w 12.99 BIRIYAN! 14.99
GOAT BIRTYAM 14.99 SHRIMP BIRIYANI 16.99
VEGETAELE BIRIYANI 11.99
COND
MAMGO CHOTNEY 99 MIDED PICKLES 1.99
RAITHA 1.99 PLAIN YOGORT 1.99
CORINADER CHUTNEY OR ONION CHOTHEY 1.99 PAPPDADAM 1.99
DESSERTS n -
GULAB JAMUN %ﬂgmmﬂkmm warm honey syrup.
RASMALAI rotind cakes of cheese soaked in sweet milky syrup. g.ﬂﬂ
KHEER Indlan style rice mnkedwlﬂtumaﬂd E’Mﬁuﬂi 50
KALF fﬁdﬂtgn:t‘%omuuw Old fashloned e style lce cream
made with milk. $3.50

Lunch Buffet/A’la Carte (Monday - Friday) 11:00 am - 2:30 pm
Weekend Lunch Buffet/A'la Carte (Saturday and Sunday) 12:00 noon - 3:00 pm
Weekend Dinner Buffet/A'la Carte (Friday and Saturday) 5:00 pm - 10:00 pm
A'la Carte Dinner (Monday - Thursday) 5:30 pm - 9:30 pm * Sunday 5:00 pm - 9:00 pm

¢ Takeout Available * Full Service Catering ¢ Private Party Rooms
 Gift Certificates * Party Orders * Sales Tax is Extra
» We accept major credit cards

Sitar Andian Culsine

3630 DURHAM CHAPEL HILL BLVD.
DURHAM, NC 27707
(919) 490-1326 * FAX (919) 490-0735
WWW.SITAR-INDIANCUISINE.COM

Sitar Indian Culsine
SOUPS & SALADS
TOMATO SOUP Indian style cooked with aromatic spices. ' $3.50
MUILLIGATWANY S0P Lentif and sliced chicken breast in cream of coconiu,
with lemon and corinader leaves. 50
VEGETABLE SOUP rich blend of fresh vegetables made to sult the taste hot and sour. 50
FRESH GREEN SALAD Lettuce with tomato, orlon, lemon served with raitha
frhﬂm with home-made yogurt) $3.50
CHICKEN TIKKA SALAD andoor! baked meal chicken slices on a bed
of fresh green salad. $7.50
APPETIZERS S
PEILERS § STAERS oo
MEAT SAMOSA mmuﬂmmmmm pe) 50
VEGETABLE PAKORA vegetable fritters. (6 50
PANEER PAKORA Home-made cheese and in lentil batter.
GOBl PAKORA Seasoned florels of caulifioter, in lentil batter. 50
ALOO BONDA Seasoned potatoes in lentil batter. £
TANDOORI MIX GRILL mmgm;pmmmm §12.95

m&mmsmw

Served with Coconut Chutney and Sambar pegelables)
SADA DOSAI A thin made with bﬂ#ﬂ&dﬂbﬂﬂﬂ' 99
DOSAI Dosal with seasoned mashed polatoes. 99
MYSORE MASALA DOSAI Dosal with seasoned raisins,
cashews, and coconut chutney. 99
KEEMA DOSAI Dosal stuffed with seasoned ground lamb. 99
CTTAPAM Ly il sy et e 99
on
IDLY rice and lentfl cakes. 99
MED{I VADA Fried lentil doughnuts. 99
DIETER'S DELIGHT FROM OUR TANDOOR
{Tandoor Is a clay oven to bake &ll Tandoorl dishes)
TANDOOR] CHICKEN M%@Mmmmm 41080
CHICKEN TIKKA phwdmﬂm!{wﬁlwmﬂmm
mmmm $12.99
CHICKEN MALAI KEBAB chicken breast marinated with yogurt, ginger,
corinader and white pepper. $12.99
HARYALI KEBAB chicken breast marinaled with green masala
and mild aromatic spices. $13.99
SHEEK KEBAB Ground lamb seasoned with speclal splces
LAMB BOTI KEBAB Chunks mwm;nm 1599
and sketwered to special splces 15.99
SHRIMP TANDOOR1 Jumbo shrimps in yogurt and herbs. 16.99
SHRIMP MALAI KFBAB Jumbo shrimps marinated in gariic,
witle . saffron and $16.99
PANEER TIKKA Paneer cheese), stuffed with masalas

and served with seasoned vegetables. $12.99



CHICKEN SPECIALTIES SEAFOOD SPECIALITES

CHICKEN KORMA Chicken cooked | almond and cashew SHRIMP DOOMAPOOLA  Shrimp cooked with and leaves in a coconut sauce. 17.99
" e n creamy sauce, 812.99 SHRIMP TANDOORI MASALA mmmmmﬁﬁ‘mmmm :
CHICKEN TIKKA MASALA chunks baked in tandoor and then cooked tomalo cream sauce 16.99
with a creamy tomato and sauce. $13.99 SHRIMP SAAG Shrimp cooked with cream of spinach and blended with spices. 16.99
CHICKEN MAKHAMNI Baked white meat chicken cooked [n a SHRIMP KORMA Shrimp cooked with almond and yogurt sauce, 16.99
thick and creamy sauce 13.99 SHRIMP VINDALOO Shrimp cooked in a hot and sauce. 1699
CHICKEN CURRY Cubes of chicken cooked with fresh masala In a light curry gravy.  $12.99 SHRUIMP BHONA Mmlnamﬁy tomato and onions. 1699
CHICKEN METHI MASALA  Cubes of chicken cooked with fenugreek leaves, SHRIMP THOREN Shrimp diced Into small slices and marinated with spices, sautéed
fresh ginger and aromatic spices. $13.99 with coconut and green chillies and curmy leaves
CHICKEN THARKAR] mmfmmmmwm ] g from 17.99
wmmmmmw%ﬁﬁm 12.99 FISH BHUNA {mon fish cooked in a thick cury sauce. 16.99
CHICKEN SAAG of chicken cooked wth creamyy spinach and spices. 12.99
CHICKEN TIKKA SAAG &mww%mmmmw R E@;ﬁﬂﬂrﬁﬂﬂﬂﬁs peas e
rmwonos B e 7 UBSRAT SbcBESIRmmaee (0
Jﬂ' lz.. £ "
T aces of with ”‘M‘ém ',,,d,mg'ﬂ’ DHAL MAKHAN} mmﬂmuﬁﬂmwﬂnm dish) 'ﬁ
corlander, garnished ground pepper tomatoes. $13.99 NDI MA o e oot , +
*Other Chicken Specialites like Chicken Chicken Bhuna, and Chicken Jalfrezi, ete., Potato cubes with Fenugreek herbs
are also Request, %mﬂcj dish. : $11.99
SAAG (SPINACH) with Paneer Pum}ﬂmdmmaucmw —
LAMB ROGAN GOSHT  Tender cubes of lamb cooked in its own juices with BAIGAN BURTHA ﬁ%wm mmﬁmm H
aromatic spices and in a thick gravy. 13.99 with herbs and spices, $11.99
LAMB METHI GOSHT Cubes of lamb cooked with Mﬁuhﬁumdm. 14.99 PANEER BAIGAN Baked t, mashed and seasoned with herbs and
LAMB DHANSAK mmmwm yellow lentils and spices sliced paneer. 11.99
ished fenugreek, a must try dish). $14.99 PANEER MAKHAN] cheese cooked In a delicate sauce. 11.99
LAMB VINDALOO s o o o e e catice PANEER KADAI Homemade cheese cubes cooked with bell pepperandonions. 311,99
m@mmfmﬁmm, $13.99 PANEER SHAHI KORMA  Paneer cooked in aimond and yogurt satice. 11.99
LAMB KORMA chunks of lamb cooked n a creamy almond Hﬂm"”,”m:l ﬂnwt!mnﬁﬂluiﬂtm! poad $9.99
LAMB SAAG % lamb cooked with creamy spinach o N mmgﬁ o 11.99
mgﬁ{mmm 13.99 VEGETABLE MASALA Mixed vegetables coooked in curry sauce. 10.99
KEEMA CHANA Ground lamb cooked with chick peas. 1399 HAVARATTAN KORMA Mixed vegetables and dried frults cooked with almond saisce, 10.99
KEEMA MOTTER Ground lamb cooked with green 1399 VEGETABLE VINDALOO  Mixed vegetables cooked in & and spicy sauce (mild 10.99
KEEMA BAIGAN Ground lamb cooked with 13.99 DHAL FRY Yeliow lentils cooked with miid garnished
ﬁfuﬁm Bahyguatmﬂ{wiﬂzﬂﬁmﬂmdha!ﬂlﬂﬂmm 14.99 corriander leaves and lomaloes. $9.99
SHAAN Growund lamb cooked spu:hl wuadmuym
tender slices of eggplant, mrmsbm cheese and corinader. ~ $15.99 %ﬁ MUET
*Other Lamb Specialites like Lamb Bhuna, Lamb Khandai, and Lamb Dopyaza etc. VEGETARIAN {2) A complete dinner for lwo, includes cholce of two
are also Avallable Upon Request. g vegetarian enirées served with rice, nan, dal,
@ Wm%m il 439,99
BEF Em:lﬁ,” |E5 NON-VEGETARIAN W'I'I.PHE dinner ludes Tandoori mixed
BEEF KORMA Beef cooked in a mild, creamy almond and cashew nut sauce. 13.99 choice of two meat dishes, served with basmati rice, nan,
BEEF SAAG Beef cooked with spinach and blended with spices. 13.99 dal, condiments and dessert $44.99
BEEF VINDALOO chuncks cooked in a hot, tangy Goan sauce. 13.99 SEAFOOD LOVERS (2)  Served with cholce of o seafood entrées,
BEEF KADAJ of beef sprinkied with fresh spices and sautéed with . served with ﬁmﬂlwmm $54.99
BEEF BHONA % mmdbﬂm&ﬁi PR its own julces with herbs e bread, rce, m::um‘ m ' $16.99
of beef L $13.99 NON-VEGETARIAN THALI Small portion of tiwo meat dishes; dal, meal samosa, bread, ‘

and spicesina wm .
BEEF DOPYAZA Tender beef cooked in a and garnished rice, raitha and rice pudding dessert). $18.99
eyl rovpdviioy Ll $13.99
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