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House of India
Appetizer

(All Appetizers are served with
special chutneys)

Vegetable Pakora $6.95
Fresh vegetables dipped in a

delicately spiced chick peas batter &
fried to golden perfection.

Vegetable Samosa (Two Pcs) $6.95
Crisply fried turnover deliciously

filled with mildly spiced potatoes and
peas.

Meat Samosa (Two Pcs) $7.95
Crisply fried turnover, filled with

mildly spiced minced lamb and peas.
Aloo Tikki $9.95

Mashed potatoes and green peas,
filled with mild spices and deep fried.

Chana Papri Chatt $8.95
Crispy pieces of bread mixed with

yogurt, tamarind sauce, chickpeas,
potatoes and spices.

Bhel Poori $8.95
Puffed rice mixed with chopped

onions, tomatoes, potato, ginger and
chutneys.

Chicken Pakora $8.95
Tender chicken pieces, dipped in a

delicately spiced batter fried to
perfection.

Fish Pakora $9.95
Tender pieces of boneless fish,

dipped in a delicately spiced batter
and fried to perfection.

Paneer Pakora $9.95
Homemade Indian cheese dipped

in a chick peas batter and deep fried.
Vegetarian Assorted (For Two)$10.95

Combination of vegetable samosa,
vegetable pakora and vegetable
cutlet.

Tandoori Assorted (For Two) $12.95
Combination of chicken tikka, malai

kabab, seekh kabab and shrimp.

Accompaniments
Papadum $3.99

A thin and crispy lentil bread.
Raita $3.99

Homemade creamy yogurt with
shredded cucumber, roasted cumin
and herbs.

Mango Chutney $3.99
A sweet accompaniment to delight

your meal.
Achar $3.99

A hot and spicy vegetable pickle.

Soups and Salads
Mulligatawny Soup $5.95

A South Indian creation made with
lentils, fresh vegetables, tomatoes &
a touch of specially blended herbs &
spices.

Tomato Soup $5.95
Fresh tomato soup with an extra

touch of spices.
Chicken Soup $5.95

HOUSE OF INDIA
Nashville Delivers is NOT affiliated with
House of India in any way. By ordering
online from Nashville Delivers you are
agreeing to our terms & conditions &

authorize Nashville Delivers to pay for,
collect, and deliver your order to you
and you agree to reimburse Nashville

Delivers for the total cost of your order
and any additional cost that may occur.

We provide a delivery service only,
acting as your concierge or pick up
agent. We are "not responsible" for
mistakes made by the restaurant or

quality & preparation of your food. We
transport your order in our insulated
delivery bags to preserve freshness

and ensure food is kept as warm/cold
as possible during delivery. But, please
note that even with our equipment we

cannot guarantee that your food will be
the same quality or temperature as if

you were dining in the restaurant.
Please remember, it is take-out food.

*Also please note that during our peak
lunch & dinner rush, we may exceed

expected delivery times. If this
happens, our driver will contact you to

inform you of the delay in delivery.
Thank You and Happy Ordering

Chicken
Chicken Curry $17.95

Boneless pieces of chicken cooked
in a light, mildly-spiced gravy sauce.

Chicken Vindaloo $17.95
Boneless pieces of chicken cooked

in a hot and spicy gravy sauce with
potatoes.

Chicken Madras $17.95
Boneless pieces of chicken cooked

in a hot and spicy South Indian style.
Desi Chicken $17.95

A delicious variety of traditional
chicken cooked on the bones with
onions, tomatoes, ginger, garlic, fresh
corriander and subtle flavors.

Chicken 65 $17.95
Tasty pieces of chicken deep fried

with flour, then cooked with ginger,
garlic, curry leaves, chopped green
chilly, herbs & spices.

Chicken Jal Frazie $17.95
Boneless pieces of chicken cooked

with fresh vegetables, ginger, garlic,
onions, tomatoes, herbs & spices.

Chicken Chilly $17.95
Tender boneless pieces of chicken

sauteed with sliced onions, tomatoes,
green peppers, then glazed in tangy
sauce.

Chicken Mango $17.95
Boneless chicken cooked with

Seafood
Shrimp Curry $19.95

Shrimp cooked with tomatoes,
onions, cilantro, ginger, garlic in a
mildly spiced curry sauce.

Shrimp Vindaloo $19.95
Shrimp cooked with tomatoes,

onions, cilantro, ginger, garlic in a hot
and spicy sauce with potatoes.

Shrimp Saag $19.95
Jumbo shrimp cooked with fresh

spinach & flavored with freshly
ground spices with a touch of ginger
& garlic.

Shrimp Mango $19.95
Large shrimp cooked with sweet &

sour mango sauce, spices and a
touch of ginger and scallions.

Shrimp Korma $19.95
Jumbo shrimp cooked in creamy

sauce with mild spices, herbs, nuts &
raisins.

Shrimp Jal Frazie $19.95
Tasty pieces of shrimp cooked with

fresh vegetables, ginger, garlic,
onions, tomatoes, herbs & spices.

Shrimp Tikka Masala $19.95
Marinated pieces of shrimp broiled

in the tandoor, then cooked in a rich
tomato, onions and creamy sauce.

Goan Shrimp Curry $21.95
Marinated pieces of shrimp fried

gently, then cooked with fresh
coconut, ginger, garlic, onions,
tomatoes, curry leaves, light touch of
creamy sauce and spices.

Fish Tikka Masala $21.95
Barbequed boneless pieces of

salmon fish cooked with onions,
tomatoes and ground spices in a mild
sauce.

Lobster Vindaloo $27.95
Lobster cooked with potatoes,

onions, tomatoes, ginger, garlic in a
hot & spicy sauce.

Lobster Malai Khasa $27.95
Lobster gently cooked with nuts in

a creamy sauce and flavored with
nuts.

Vegetarian
Dal Makhani $13.95

Black lentils are cooked on slow
heat for few hours in a traditional
Punjabi pot (Deg) and then fried in
butter with fresh onions, ginger, garlic
and tomatoes.

Dal Tadka $13.95
Yellow lentils cooked with onions,

ginger, garlic and subtle flavors.
Chana Masala $14.95

A delicious variety of chickpeas,
onions, tomatoes in a rich sauce.

Vegetable Jal Frazie $14.95
Fresh garden vegetables

marinated in ginger, garlic, onions,
tomatoes, then cooked with natural
herbs in a mildly spicy sauce.
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Delicious chicken soup with herbs
& spices.

Kachumber Salad $5.95
Freshly diced cucumbers,

tomatoes, bellpeppers in vinegar,
lemon dressing and a touch of
spices.

Tandoor
SPECIALTIES FROM THE CLAY

OVEN (TANDOOR) The Tandoor is a
clay oven, fired by charcoal, in which
various marinated meats, poultry, fish

and kababs are broiled on a long
skewer, it's very beautifully served on

a sizzler.
Tandoori Chicken $15.95

Tender chicken is marinated in
yogurt with fresh spices & then
barbequed over flaming coals in the
tandoor.

Chicken Tikka $16.95
Tender boneless pieces of chicken

marinated in yogurt with fresh spices,
cooked on a skewer in the clay oven.

Paneer Tikka $16.95
Tender pieces of homemade

cheese marinated in yogurt with fresh
spices, cooked on a skewer in the
clay oven.

Malai Kabab $16.95
Mild, tasty tender pieces of chicken

are marinated in special spices, then
barbequed on a skewer in the
tandoor.

Lahsooni Kabab $16.95
Large pieces of chicken marinated

in yogurt, gram flour, fresh mint,
garlic, chef special sauce & then
barbequed in the tandoor.

Seekh Kabab $19.95
Ground lamb mixed with onions,

green peppers, marinated with herbs
& spices, then broiled on a skewer
over charcoal in the tandoor.

Tandoori Salmon $21.95
Cubes of salmon fish marinated in

an aromatic spice mix and barbequed
in the tandoor.

Tandoori Prawn $23.95
Fresh king-sized shrimp gently

seasoned and slowly broiled over
charcoal in the tandoor.

Lamb Chops $26.95
Tasty lamb chops marinated in

yogurt, herbs, spices and barbequed
in the tandoor.

Biryani
RICE SPECIALTIES (BIRYANI) A nice

selection of your choice of Lamb,
Goat, Chicken, Shrimp or Vegetable

sauteed in herbs and spices with
fragrant Basmati Rice & Nuts.
Vegetable Biryani $15.95

Rice with spices
Chicken Biryani $17.95

Rice with spices and chicken
Lamb Biryani $18.95

Rice with spices and lamb
Goat Biryani $18.95

Rice with spices and Goat
Shrimp Biryani $20.95

Rice with spices and Shrimp
House Special Biryani $20.95

Long grain Basmati Rice, exotically
flavored with saffron then cooked
with boneless pieces of chicken,
lamb, shrimp & nuts.

Extra Rice $5.95

sweet & sour mango sauce, spices
and touch of ginger and scallions.

Chicken Saag $17.95
Boneless chicken cooked with

spinach and flavored with freshly
ground ginger, garlic & spices.

Chicken Korma $17.95
Boneless chicken cooked with nuts

in a mildly spiced creamy sauce.
Chicken Tikka Masala $17.95

Tender boneless chunks of
chicken, broiled in the tandoor, then
sauteed in a rich tomato, onion and
butter sauce.

Chicken Makhani $19.99
The universally popular "Butter

Chicken". Boneless pieces of
tandoori chicken cooked with onions,
tomatoes, butter and creamy sauce.

Dhabha Chicken $17.95
Tender boneless chunks of

chicken, broiled in the tandoor, then
sauteed with onions, tomatoes, bell
peppers and spices.

Chicken Mirchiwala $17.95
Boneless pieces of chicken cooked

with tomatoes, onions, yogurt,
tamarind sauce, green chilly in a light
spicy sauce.

Chicken Lajwab $17.95
The universally popular "Incredible

Chicken". Boneless pieces of chicken
cooked with onions, tomatoes,
peanut sauce, ketchup in mildly
spiced sauce.

House Special Chicken $17.95
Chicken breast marinated in yogurt

& spices, then broiled in the tandoor
& cooked in a rich tomato & butter
sauce, served with hard cooked
eggs.

Chicken Nirgisi Kofta $17.95
Hard cooked eggs are rolled in a

light spicy ground chicken, deep fried
and then cooked with onions,
tomatoes, ginger, garlic, light touch of
cream, herbs and spices.

Chicken Patia $17.95
Tender boneless pieces of chicken

cooked with ginger, garlic spices and
a touch of pineapple & lemon juice.

Chicken Methi $17.95
Boneless pieces of chicken cooked

with fenugreek, light touch of
spinach, herbs and spices.

Lamb
Lamb Curry $17.95

Boneless tender cubes of lamb
exotically cooked in a light, mild spicy
sauce.

Lamb Vindaloo $17.95
Boneless tender cubes of lamb

cooked in a hot and spicy sauce with
potatoes.

Lamb Madras $17.95
Boneless pieces of lamb cooked in

hot and spicy South Indian style.
Rogan Josh $17.95

Tender cubes of lamb, marinated
in herbs, spices & cooked with fresh
tomatoes in a sharp tangy sauce.

Lamb Saag $17.95
Tender cubes of lamb cooked with

fresh spinach & flavored with freshly
ground spices with a touch of ginger
& garlic.

Lamb Mango $17.95
Boneless lamb cooked with sweet

& sour mango sauce, spices and
touch of ginger and scallions.

Lamb Korma $17.95
Tender cubes of lamb cooked with

nuts in a mildly spiced creamy sauce.

Subzi Vindaloo $14.95
Fresh garden vegetables cooked

with ginger, garlic, tomatoes, onions
in a spicy hot sauce.

Aloo Gobhi $14.95
Fresh cauliflower & potatoes,

cooked with onions, tomatoes,
ginger, garlic & spices.

Baingan Bhartha $14.95
Whole eggplant is partially roasted

in the tandoor before being mashed
with tomatoes & onions, then
simmered with mild herbs & spices.

Matter Paneer $14.95
Peas and lightly-fried homemade

cheese cubes cooked in a mildly
spiced sauce.

Bhindi Masala $14.95
Fresh Okra cooked with onions,

tomatoes, ginger, garlic &
pepper-laced sauce with indian herbs
& spices.

Saag Paneer $14.95
Spinach cooked with lightly fried

homemade cheese cubes in a mildly
spiced sauce.

Malai Kofta $14.95
Homemade indian cheese, stuffed

in vegetable balls & cooked in
mildly-spiced creamy sauce with
almonds, cashews & raisins.

Vegetable Korma $14.95
A delicious royal entree. Fresh

garden vegetables, gently simmered
in a spice-laced creamy sauce &
garnished with nuts.

Vegetable Mango $14.95
Fresh garden vegetables cooked

with sweet & sour mango sauce,
spices & touch of ginger & scallions.

Chilly Paneer $14.95
Lightly fried cubes of homemade

cheese sauteed with sliced onions,
tomatoes, green peppers, then
glazed in a tangy sauce & garnished
with coriander.

Paneeer Tikka Masala $14.95
Cubes of fresh homemade cheese

cooked in a rich tomatoes & butter
sauce with fresh herbs & spices.

Paneeer Karahi $14.95
Fresh cubes of homemade cheese

sauteed in Karahi (wok), with onions,
tomatoes, ginger, garlic & subtle
flavors.

Shahi Paneer $14.95
Homemade cheese cooked in a

mildly spiced creamy sauce with
onions, tomatoes with herbs &
spices.

Gobhi Manchurian $14.95
Fresh cut pieces of cauliflower

lightly flavored with flour , ginger,
garlic & subtle flavors.

Paneer Bhurjee $14.95
Shredded homemade cheese

gently cooked with onions, tomatoes,
ginger, garlic, bell peppers, herbs
and spices.

Kaju Curry $14.95
Freshly homemade rich sauce

made of blended cashew nuts,
raisins, onions, tomatoes, ginger,
garlic, creamy sauce, herbs & spices.

Methi Malai Matter $14.95
Fresh fenugreek cooked with

onions, tomatoes, peas in a rich
creamy sauce herbs and spices.

Vegetable Paneer Makhani $14.95
A delicious royal entree fresh

garden vegetable and homemade
cheese cooked in creamy sauce and
nuts.
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Breads
Tandoori Roti $2.99

Round-shaped whole wheat bread,
baked in the Tandoor.

Poori $2.99
A light deep fried puffed bread.

Naan $2.99
Teardrop-shaped traditional

punjabi bread, baked in the Tandoor.
Lachha Paratha $5.99

A multi-layered whole wheat bread
with melted butter, baked in the
Tandoor.

Garlic Roti $5.99
Homemade traditional whole wheat

bread seasoned with fresh garlic,
baked in the tandoor.

Garlic Naan $5.99
Teardrop-shaped traditional

punjabi bread seasoned with fresh
garlic, baked in the Tandoor.

Garlic Chilly Naan $5.99
Teardrop-shaped traditional

punjabi bread seasoned with garlic,
green hot chilly, baked in the
Tandoor.

Aloo Paratha $5.99
Whole wheat bread, stuffed with

delicately spiced potatoes.
Onion Kulcha $5.99

Leavened bread filled with spiced
onions and baked in the Tandoor.

Paneer Kulcha $5.99
Leavened bread filled with

delicious homemade cheese and
baked in the Tandoor.

Gonhi Kulcha $5.99
Leavended bread filled with spiced

cauliflower and baked in the Tandoor.
Kashmiri Naan $5.99

Freshly homemade bread stuffed
with nuts and dried fruits.

Chicken Naan $5.99
Freshly homemade bread stuffed

with a delicious, delicately spiced
mixture of shredded chicken and
authentic spices.

Keema Naan $5.99
Freshly homemade bread stuffed

with delicious, delicately spiced
mixture of minced lamb and authentic
spices.

Lamb Tikka Masala $17.95
Marinated tender cubes of lamb

broiled in the tandoor, then cooked in
a rich tomatoes, onions & creamy
sauce.

Lamb Karahi $17.95
Pieces of lamb sauteed in karahi

(wok), with onions, tomatoes, ginger,
garlic and subtle flavors.

Keema Matter $17.95
Delicious minced lamb cooked with

peas, herbs and spices.
Lamb Achari $17.95

Tender Cubes of lamb cooked with
onions, tomatoes, ginger and garlic in
a spicy pickle sauce.

Lamb Nirgisi Kofta $17.95
Hard cooked eggs are rolled in a

light spicy ground lamb, deep fried
and then cooked with onions,
tomatoes, ginger, garlic, light touch of
cream, herbs and spices.

Goat
Goat Curry $17.95

Fresh goat exotically cooked in a
light, mildly-spiced gravy.

Goat Vindaloo $17.95
Tasty pieces of goat cooked with

onions, tomatoes in a hot and spicy
sauce with potatoes.

Goat Saag $17.95
Tender cubes of goat cooked with

fresh spinach & flavored with freshly
ground spices with a touch of ginger
& garlic.

Goat Karahi $17.95
Pieces of goat sauteed in karahi

(wok), with onions, tomatoes, ginger,
garlic and subtle flavors.

Goat Masala $17.95
Pieces of goat cooked with ginger,

garlic, onions, tomatoes in creamy
sauce.

Chef Specials
Vegetable Thali $20.95

A delicious taste of three vegetable
curries served with Soup, Raita,
Tandoori Roti Bread, Rice and Sweet
Rice Pudding Dessert (Kheer).

House Special Dinner $23.95
A mouth-watering house special

Chicken Tikka, Lamb, Rogan Josh,
Vegetable Korma served with
Mulligatawny Soup, Raita, Rice and
Naan Bread.

Tandoori Mixed Grill $23.95
A mixed specialties from our

charcoal fired Tandoori Oven
includes Tandoori Chicken, Chicken
Tikka, Seekh Kabab, Malai Kabab,
Tandoori Prawn, Served with Rice,
Raita and Naan Bread.

Special Combination Dinner
(For Two)

$44.95

Two people can enjoy this royal
delicious dinner of Mulligatawny
Soup, Chicken Tikka, Malai Kabab,
Seekh Kabab, Lamb Rogan Josh or
Chicken Curry, served with vegetable
of the day, Rice & Naan Bread.

Beverages
Indian Masala Tea (Hot or Iced) $2.99
Coffee $2.99
Soda $2.99
Fruit Juices (Mango, Cranberry,
Orange)

$3.99

Lassi $3.99
A refreshing drink prepared with

homemade yogurt, flavored with
pistachios and rose water.

Mango Lassi $3.99
A delicious soothing yogurt sweet

drink with mango.

Desserts
Rasmalai $4.95

Homemade cheese balls in a
sweetened thick milk & flavored with
rosewater & nuts.

Gulab Jamun $4.95
A light pastry made with milk,

cheese balls and touched with honey
thick syrup.

Kheer $4.95
A traditional basmati rice pudding,

flavored with almonds & pistachios.
Kulfi $4.95

Homemade Indian Ice Cream
prepared from fresh cream & nuts,
flavored with pistachios & rosewater.

Fruit Custard $4.95
Custard pudding with fresh fruits,

almonds & pistachios.
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