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Curry House Smyrna
APPETIZERS

Green Salad $5.99
Prepared with cabbage,

cucumbers, tomatoes, onions, and
bell peppers topped

Eggplant Pakora $5.99
Sliced Eggplant dipped in a

delicately spiced batter and fried to
golden

Vegetable Pakora $4.99
Fresh vegetables dipped in a

delicately spiced batter and fried to
golden perfection

Aloo Tikka $5.99
Mashed potatoes and green peas

filled with mild spices and deep fried
Vegetable Samosa (2 Pieces) $5.99

Crispy turnover, filled with mild
spicey, potatoes and green peas

Paneer Pakora $6.99
Homemade Indian cheese dipped

in a chickpeas batter and deep fried
Meat Samosa (2 Pieces) $5.99

Crispy fried turnovers filled with
ground Lamb

BREAD
Naan $3.99

A traditional tandoori bread freshly
made to order

Chapatti $2.99
Pan grilled Indian whole wheat

bread
Garlic Naan $4.99

Leafed bread topped with freshly
chopped garlic, cilantro and baked in
clay oven

Plain Paratha $3.99
A multi-layered whole wheat bread

with melted butter and golden crisp
Chilli Naan $3.99

Freshly made to order plat bread
topped with green chilli and cilantro

Kashmiri Naan $5.99
Stuffed bread with dry fruits,

cherries, and nuts baked in tandoori
oven

Onion Kulcha $4.99
Healthy traditional leafed bread of

stuffed onion, baked in the tandoor
Aloo Paratha $4.99

Whole wheat bread, stuffed with
delicately spiced potatoes and green
peas

CHICKEN SPECIALTIES
Chicken Kadai $13.99

Boneless breast cubes of Chicken
cooked with fresh bell pepper, onion,
garlic, ginger in curry sauce. Chose
mild or hot sauce.

Chicken Tandoori $16.99
Marinated bone in mild spice

chicken breast or leg quarter roasted
in clay oven

Chicken Biryani $15.99
Boneless chicken breast mixed

CURRY HOUSE
Nashville Delivers is NOT affiliated with
CURRY HOUSE 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!

INDULGE YOUR TASTE
Green Chutney $1.99
Lime Pickle $1.99
Mango Chutney $1.99
Mango Pickle $1.99
Onion Chutmey $1.99
Tamarind Chutney $1.99
Plain Yogurt $1.99
Raita $1.99

DESSERT
Gulab Jamon (2 PC) $3.99

Dry milk mashed ball fried to brown
dipped in syrup

Rice Pudding $3.99
Made with milk and basmati rice

KID'S MEAL
Kid's Boneless chicken with rice $5.99
Kid's Chicken Nuggests (8
Pieces)

$5.99

Kid's Tandoori Chicken with
Rice

$5.99

LAMB AND GOAT
SPECIALTIES

Lamb or Goat Curry $18.99
Fresh lamb or goat exotically

cooked in light, mildly-spiced gravy or

SOUPS AND CONDIMENTS
Chicken Soup $5.99

A traditional soup flavoured with
herbs and spices

Lentil Soup $5.99
A healthy traditional lentil soup

cooked with mild spice and served
with fresh lemon

VEGETARIAN DISHES
Panner Jal Frazie $14.99

Cottage cheese cooked with onion,
tomatoes in curry sauces

Malai Kofta $14.99
Homemade deep fried dumplings

cheese balls served in mild butter
creamy fenugreek sauce

Paneer Bhurji $14.99
Homemade cheese cooked with

onions, garlic and spices
Paneer Makhani $14.99

Homemade cottage cheese
cooked with onion, tomatoes, garlic
and fresh herbs

Paneer Tikka Masala $14.99
Homemade Indian cheese cooked

with creamy sauce
Vegetable Korma $14.99

Fresh garden vegetables gently
simmered in a spice-laden creamy
sauce

Vegetable Biryani $14.99
Fresh garden vegetable cooked

with mild spice mixed in aromatic
basmati rice

Shahi Paneer Korma $14.99
Homemade cheese cooked in a

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

Vegetable Jal Frazie $14.99
Fresh vegetables cooked with

ginger, garlic, onions, tomatoes,
green chili & mildly spicy sauce

VEGETARIAN SIDE DISHES
Aloo Gobi $10.99

Fresh cauliflower and potatoes
cooked with onions, tomatoes,
ginger, garlic and spices

Dal Makhani $10.99
Lentils cooked on slow heat lightly

fried in butter with fresh onion,
ginger, and garlic

Mushroom Mattat $10.99
Green peas and mushroom in

mildly spiced sauce
Okra Masala Curry $10.99

Fresh baby okra saut ed with
spices curry sauce

Vindaloo Curry $10.99
Cube of potato cooked in a tangy,

hot curry sauce
Chana Masala $10.99

Chick-peas cooked with diced
potatoes with creamy sauce

Eggplant Bhortha $10.99
Baked eggplant in clay oven and
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with basmati rice cooked with onions
and fresh ginger

Chicken Curry $15.99
Fresh boneless pieces of chicken

cooked in mild curry sauce
Chicken Jal Frazie $16.99

Boneless chicken cooked with
fresh vegetables, ginger, garlic,
onions, tomatoes, & spices

Chicken Korma $15.99
Boneless spiced chicken simmered

in a mild cashew sauce paste,
garnished with raisins and cashews

Chicken Makhani $16.99
Tandoori chicken cooked with fresh

tomatoes, onions, butter and cream
with Indian herbs and spices

Chicken Saag $15.99
Fresh boneless cubes of chicken

cooked with spinach, herbs and
spices

Chicken Tikka Masala $16.99
Tender boneless chicken breast,

cooked in a tomatoes and butter
sauces

Chicken Vindaloo $15.99
Boneless pieces of chicken cooked

exotically prepared with hot spicy
gravy with potatoes

Chicken Tikka $16.99
Marinated cubes of chicken

roasted in clay oven

spiced sauce
Lamb or Goat Jal Frazi $18.99

Boneless lamb or goat cooked with
fresh bell pepper, onions, tomatoes,
and spices

Lamb or Goat Korma $18.99
Tender boneless cubes of lamb or

goat sauced and garnished with
raisins and cashew

Lamb or Goat Saag $18.99
Tender cubes of lamb or goat

cooked in fresh flavored spices with a
touch of ginger and garlic

Lamb or Goat Vindaloo $18.99
Fresh tender lamb or goat with

potato cooked in a light, ginger garlic,
and tomato puree

Lamb Rogan Josh $18.99
Fresh cubes of lamb cooked with

fresh tomatoes and mild sauces
Lamb Seekh Kabab $15.99

Fresh ground Lamb delicately
spiced and roasted on a skewer in
our clay oven

Lamb Boti Kabab $15.99
Boneless baby lamb cubes

marinated with mild spice and
roasted with a skewer in clay oven

SEAFOOD SPECIALTIES
Shrimp Biryani $19.99

Fresh jumbo shrimp cooked with
mildly spiced and served mixed with
basmati rice

Shrimp Curry $19.99
Fresh jumbo shrimp cooked with

mildly spiced gravy sauce
Shrimp Jal Frazie $19.99

Tasty pieces of shrimp cooked with
fresh tomato, bell pepper, onion and
mild spice sauce

Shrimp Saag $19.99
Shrimp cooked with fresh spinach

flavored with freshly ground spices
with a touch of ginger and garlic

Shrimp Vindaloo $19.99
Fresh jumbo shrimp and potato

cooked with tangy sauce. Ask for
mild or hot

Fish Masala $19.99
Fresh salmon cooked with mildly

spiced curry sauce
Shrimp Korma $19.99

Jumbo shrimp cooked with mild
creamy sauces

mashed with onions, tomatoes then
simmered with herbs and spices

Jeera Aloo $10.99
Diced potatoes fried lightly and

flavored with whole cumin seeds,
cilantros

Mattar Paneer $10.99
Green peas lightly cooked with

homemade cheese cubes cooked in
a mildly spiced sauce

Saag Paneer $10.99
Fresh spinach cooked with lightly

fried homemade cheese cubes in
mildly creamy spiced sauce

Saag Aloo $10.99
Spinach cooked with potatoes in a

spice sauce

TRADITIONAL BEVERAGES
Mango Lassi $4.99
Yogurt Lassi $4.99
Sweet Tea $2.99
Ice Tea $2.99
Fountain Drink $2.99
Mango Juice $4.99
Hot Tea (Chai) $2.99
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