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http://robco.premiumfooddelivery.org

Green Chili
Starters

Vegetable Samosa $5.99
Deep-fried triangle patties stuffed

with potatoes peas and spices served
with yogurt dressing and tamarind
sauce

Chicken Samosa $6.99
Ground Chicken, deep fried patties

and spiced with yogurt dressing and
tamarind sauce

Lamb Samosa $6.99
Ground Lamb, green peas, potato,

onion, ginger, garlic, deep fried
patties and spiced with yogurt
dressing and tamarind sauce

Onion Bhaji $6.99
Sliced onion mixed with spices

coriander seed, fennel seed, ajwain
seed, black pepper, salt, red chili and
Dipped in gram flour batter and
deep-fried, served with yogurt
dressing and tamarind sauce

Paneer Chilli Dry $12.99
Panner, onion, bell pepper, garlic,

soy sauce, green chill and indian
spice.

Lilva Kachori $6.99
Crisp pastries stuffed with a mix of

pigeon peas & green peas and indian
spices

Chicken Manchurian $12.99
Chicken cube dipped in cornstarch,

gram flour, soya sauce, tomato
sauce, bell pepper, onion, garlic and
coriander leaves

Gobi Manchurian $10.99
fresh cauliflower deep in

cornstarch, gram flour, soy sauce,
tomato sauce, bell pepper, onion,
salt, garlic, and coriander leaves.

Batata Vada $10.99
Deep fried patties mashed potato

and spice stuffed with gram flour
batter, served with tamarind and
yogurt sauce.

Chicken Pakora $8.99
Boneless chicken strips marinated

in spices dipped in Indian style batter
and deep fried served with tamarind
and yogurt sauce

Pav Bhaji (Our Special) $14.99
Special spice to bring the flavor

(Masala means spice). Pav is
actually the buns. Bhaji is the
vegetables cooked with spice.

Vegetable Pakora Vegetarian $7.99
Deep fried Pakora made with gram

flour, spice with onion, kale leaves,
potato served with tamarind & yogurt
sauce.

Paneer Pakora $7.99
Home made cottage cheese(

paneer), and spices dipped in gram
flour batter served with tamarind and
yogurt sauce.

Green Chili Pakora $7.99
fresh green chili dipped in gram

flour batter and spice served with
tamarind &yogurt sauce.

Chicken Curries Specialties
Chicken Tikka Masala $18.99

Boneless broiled chicken cooked
with creamy tomato and ginger garlic
sauce.

Butter Chicken $18.99
Boneless chicken cooked in a

creamy tomato butter sauce.
Murgh Korma (Chicken) $18.99

A traditional dish prepared with
exotic spices, herbs and creamy
korma sauce.

Dum Murgh $18.99
Boneless chicken marinated with

yogurt, garam masala and cooked on
low heat with onions, ginger, garlic,
and spices.

Chicken Chilly Fry $18.99
Boneless chicken cooked Indian

and Chinese style.
Methi Malai Chicken
(Fenugreek)

$18.99

Boneless marinated chicken
cooked with ginger, garlic, paneer
and fenugreek leaves.

Chicken Jal-Frezi $18.99
boneless chicken,green bell

pepper,onion and fresh tomato, with
chef s special sauce.

Garlic Chicken $18.99
Fresh boneless marinated chicken

with garlic paste and spices cooked
in masala sauce

Chicken Vegetable $18.99
Boneless chicken sauteed with

your choice of garden fresh
mushrooms or broccoli or mixed
vegetables.

Desi Chicken Curry (Boneless) $18.99
Boneless marinated chicken

cooked with ginger, garlic, fresh
tomato sauce and onion gravy with
garam masala.

Desi Chicken Curry (Bone In) $18.99
Bone In marinated chicken cooked

with ginger, garlic, fresh tomato
sauce and onion gravy with garam
masala.

Chicken Vindaloo $18.99
A boneless chicken cooked with

ginger, garlic,and potatoes finished
with a thick onion tomato gravy.

Chicken Saag $18.99
Boneless chicken cooked in a

creamy spinach gravy finished with
garlic sauce.

Chicken Tikka Mughalai $18.99
boneless chicken and fresh

mushrooms cooked in a mildly spiced
creamy tomato sauce

Chicken Dhansak $18.99
bonless chicken saulted in hot

indian peppers , onions and tomatoes
chana dai extra spicy

Lamb and Goat Curries
Specialties

Bhuna Gosht Goat $19.99

CASA of Robertson County
$5 Donation $5.00
$10 Donation $10.00
$25 Donation $25.00
$50 Donation $50.00
$100 Donation $100.00

Disclaimer
Drinks that are attached to a vendor

order have no added delivery fee! If you
want to order ONLY drinks, we will add

a delivery fee to your order.

Drinks
Served cold.

Water $2.00
16 oz

Coke $3.00
20 oz

Diet Coke $3.00
20 oz

Sprite $3.00
20 oz

Dr. Pepper $3.00
20 oz

Diet Dr. Pepper $3.00
20 oz

Pure Life Sweet Tea $3.00
20 oz

Gatorade Cool Blue $3.00
20 oz

Gatorade Orange $3.00
20 oz

Gatorade Fruit Punch $3.00
20 oz

Gatorade Lemon-Lime $3.00
20 oz

Monster $4.00
16 oz

Monster Zero Sugar $4.00
16 oz

Monster Zero Ultra $4.00
Monster Low Carb $4.00

16 oz
Monster Mean Bean $4.00
Monster Loca Mocha $4.00
Starbucks Vanilla Frappuccino $4.00

9.5 oz
Starbucks Mocha Frappuccino $4.00

9.5 oz
Dunkin Donuts Original $4.00
Dunkin Donuts French Vanilla $4.00
Dunkin Donuts Mocha $4.00

2 Liters
2 Liters are not refrigerated.

2L Coke $4.50
2 Liter

2L Sprite $4.50
2 Liter

2L Mountain Dew $4.50
2 Liter
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Bhel Puri $10.99
Bhel puri is a crispy puffed rice

papdi (dough wafer)thin sev, potato,
tomato, onion tamarind sauce &
green chutney cilantro.

Pani Puri $7.99
Potato, onion, black chickpeas,

coriander chutney stuffed crispy puri
drenched in sour and spicy mint
flavored water (pudina pani known as
gol gappa, puchka.

Dahi Vada $10.99
Fried lentil fritters dipped in yogurt,

served chilled topped with chutneys
and spices.. yum!!

Tandoori Specialties
Tandoori Chicken $18.99

Spring chicken marinated in yogurt,
ginger, garlic and ground spices
cooked in clay oven

Chicken Tikka Kabab $18.99
Boneless chicken breast pieces

marinated overnight and cooked in
clay oven.

Tandoori Mix Grill $21.99
A combination of our appetizing

Tandoori Chicken, Seekh Kabab,
Shrimp Tandoori, Chicked Tikka
kabab and lamb.

Shrimp Tandoori $20.99
Large, mouthwatering shrimp,

lightly seasoned and slowly baked
over charcoal in the tandoor. Served
with rice

Tandoori Lamb Chops $19.99
Succulent pieces of lamb chops

marinated in spices, then grilled in
Tandoor

Seekh Kabab $19.99
Minced meat lamb with onions and

herbs, then roasted on skewers in
our tandoor oven

Special Rice Biryani
Pulao Rice $7.99

Basmati rice cooked with ginger,
garlic, chopped onions and green
peas mixed with roasted spices

Shrimp Biryani $20.99
Shrimp marinated with spices and

saffron, then steam cooked with
Basmati Rice.

Goat Biryani $19.99
Goat meat (with bone) cooked with

basmati rice and spice
Chicken Biryani $18.99

Marinated ( Boneless / Bone -in )
chicken cooked with basmati rice and
spices

Lamb Biryani $19.99
Marinated lamb cooked with

basmati rice and spices.
Vegetable Biryani $17.99

vegetables Biryani made with
cauliflower, potato, spinach,
mushroom cooked with basmati rice
and spices.

Green Chili Special Biryani $21.99
Saffron rice cooked with boneless

pieces of Chicken, cubes of Lamb ,
Shrimp , basmati rice and spice.

Vegetarian Special
Dal Makhani $16.99

Dal makhani is made with whole
black lentils, Kidney beans ,unsalted
butter, spices, tomatoes, onions,
herbs and spices

Bhindi Masala $16.99
Okra cook with chopped garlic,

ginger, onions and tomatoes,
garnished with fresh cilantro

Marinated overnight in exotic
spices and yogurt, then cooked with
the tomato curry and onion sauce

Bhuna Gosht Lamb $19.99
Marinated overnight in exotic

spices and yogurt, then cooked with
the tomato curry and onion sauce

Lamb Saag $19.99
Boneless lamb cooked in a creamy

spinach gravy finished with a garlic
sauce

Lamb Vindaloo $19.99
Boneless lamb cooked with ginger,

garlic, and potatoes finished with a
thick onion-tomato gravy

Goat Curry $19.99
Goat meat (with bones) cooked

with ginger, garlic, onion, and tomato
gravy

Lamb Tikka Masala $19.99
Boneless lamb meat cooked with

Creamy tomato and ginger, garlic,
tikka masala sauce.

Methi Lamb (Fenugreek) $19.99
Boneless marinated lamb cooked

in fenugreek leaves ginger, garlic,
onion and tomato sauce then mixed
fresh spices

Madras Lamb $19.99
Boneless lamb cooked with ginger,

garlic, curry leaves, fresh tomatoes,
curry masala .

Goat Kadahi $19.99
Goat meat (with bones) cooked

with ginger, garlic, onion, and tomato
gravy

Lamb Jal Frezi (Lamb
Dopiazza)

$19.99

Boneless lamb cooked with ginger,
garlic, fresh tomato,green bell pepper
,onion, onion gravy with garam
masala.

Lamb Dopyaza $17.99
Boneless lamb cooked with

ginger-garlic, diced onions in
tomatoes then mixed with spices.

Lamb Rogan Josh $19.99
Boneless lamb cooked with

ginger-garlic, diced onions in
tomatoes then mixed with spices.

Lamb Keema Matar $19.99
Ground lamb, cooked with green

peas in mild spices.
Lamb Korma $19.99

A traditional dish prepared lamb
boneless with exotic spices, herbs
and creamy korma sauce.

Seafood Specialties
Shrimp Curry $19.99

jumbo shrimp sauteed with
chopped garlic, onions and tomatoes
then cooked in chef s curry sauce

Shrimp Jal-Frezi $19.99
jumbo Shrimp stir fried with fresh

green bell pepper ,onion,tomato cook
with and the chef s special sauce

Shrimp Vindaloo $19.99
jumbo Shrimp cooked with ginger,

garlic,and potatoes finished with a
thick onion-tomato gravy

Shrimp Saag $19.99
Fresh jumbo Shrimp sauteed with

chopped garlic, onion and tomatoes
mixed with cooked spinach sauce.

Shrimp Tikka Masala $19.99
Jumbo Shripm cooked with ginger,

garlic, onions and creamy tikka
masala tomato sauce.

Fish Masala $20.99
salmon skinless fish sauteed with

chopped ginger, garlic, onions and
then cooked in the onion tomato
gravy and curry sauce.

2L Dr. Pepper $4.50
2 Liter

Munchie Bros Global Items
Munchie Bros is based in Springfield

but we offer these products in all cities!
M&Ms Original $1.50
Twix $1.50
KitKat $1.50
Duchess Honey Bun $1.25
Skittles $1.50
Pillsbury Soft Baked Chocolate
Chip Cookies

$0.75
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Paneer Jal-Frezi $17.99
Fresh home made paneer cubes

sauteed with diced onion, tomatoes
and green bell peppers, mixed with
tomato sauce and spices.

Chana Masala $16.99
Chickpeas cooked in roasted

spices with onion,tomato gravy and
chana masala sauce.

Vegetable Jal-Frezi $17.99
vegetable jalfrezi made with green

bell pepper, onion, potato , tomato,
cauliflower, mushroom and cook with
spice.

Aloo Gobhi $16.99
Cauliflower and potatoes cook with

curry sauce.
Saag Paneer $17.99

paneer cubes, spinach ( Saag )
cooked with spice and the chef s
special sauce.

Dal Batti $17.99
A platter of spicy Dal and Baati, is

one such traditional combination.
Fresh baatis(Rosted whole weath
flour bolls) drowned in piping hot dal
is a perfect accompaniment.

Onion Mushroom Curry $16.99
onion and mushroom cook with

curry sauce.
Kaju Curry $19.99

fried cashew, ginger, garlic, onion,
tomato poppy seeds, melon seeds
and spice

Paneer Bhurji Dry $17.99
onion, tomato, bell pepper, paneer,

garlic, ginger and spice
Paneer Tikka Masala $17.99

paneer cubes cooked in creamy
tomatoes, onion sauce and tikka
sauce with spice.

Dal Tarka $16.99
toor dal and chana dal cooked with

chopped ginger, garlic, onions, and
tomatoes garnish with cilantro

Malai Kofta $17.99
(kofta) made of potato and paneer

are deep fried and served with a
creamy( malai) and spiced tomato
based curry.

Aloo Saag $16.99
Potatoes and spinach seasoned

and sauteed with onions, garlic and
tomatoes sauce .

Matar Paneer $17.99
paneer cubes cooked with green

peas, spices and tikka sauce and
korma sauce .

Navratan Korma (Veg. Korma)$17.99
vegetable korma is made with

potatoes, carrots, Broccoli ,
Cauliflower , yogurt and spices, and
korma sauce.

Baingan Bharta $16.99
Eggplant. Brinjal cooked with

chopped ginger, onion, tomatoes and
spice.

Shahi Paneer (Shredded) $17.99
Shredded paneer cook with tikka

masala sauce and korma sauce.
Methi Matar Malai $17.99

Fenugreek leaves, green peas,
onion , garlic, shredded paneer and
fresh cream sauce.

Kaju Khoya $19.99
broken cashew, onion, garlic,

ginger, tomato, heavy cream,
khoya(milk mava) and spice

Egg Special
Egg Biryani $16.99

One of the famous indian one pot
meal biryani using hard boiled eggs
and basmati rice. It has amazing

Kids Meal
Kids Rice and Boneless
Chicken

$7.99

Kid's rice and boneless chicken
and mango juice frooti.

Side Order
Raita $3.99

Yogurt with cucumber,and spices.
Extra Papadum $1.99

just papad only
Green Chutney $1.99

Green chilies,cilantro,mint and
spices

Onion, Chili and Lemon $2.49
Sliced onion , chili and Lemon

Plain Yogurt $2.99
Papadum with Onion Chutney
and Green Chutney

$2.99

Papadum with onion chutney and
green chutney and sweet tamarind
chutney .

Mango Chutney (hot) $1.99
Mango Chutney (sweet) $1.99
Achar (mixed pickle) $1.99

mixed pickle, lime pickle, mango
pickle

Garlic Chutney $1.99
Garlic paste ,Red Chili and salt

,Lemon juice, oil
Onion Chutney $1.99

Soup/Salad
Mulligatwany Soup $6.99

Delicately spiced lentil and
greenpeas soup

Tomato Soup $6.99
Indian style prepared tomato soup

with touch of black pepper.
Coconut Soup $6.99

Mildly sweet soup of milk and
coconut.

Hot and Sour Vegetable Soup $6.99
Traditional Indian soup made with

vegetables.
Chicken Soup $7.99

Traditional Indian soup with
chicken

Green Salad $7.99
Lettuce, tomatoes, cucumbers and

onion, olive oil served with lemon
wedge

Freshly Baked Tandoori
Breads and Paratha

Fulka Roti $2.49
Indian style flat with whole wheat

bread toasted over open flames.
Puran Poli $3.99

Indian style whole wheat Stuffed
bread with cooked lintelan gud
(jaggry)

Puri $3.99
Deep fried puffed light whole wheat

bread.
Butter Naan (with butter) $3.99

Butter naan. The traditional Punjabi
teardrop-shaped white bread is
baked in huge flat ovals by slapping it
quickly on the sides of the tandoori
oven.

Plain Naan $3.99
Plain naan. The traditional Punjabi

teardrop-shaped white bread is
baked in huge flat ovals by slapping it
quickly on the sides of the tandoori
oven.

Bread Basket $11.99
Butter Naan, Onion Kulcha and 2
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flavors like tomatoes, re chili powder,
tumeric, salt and yogurt

Indian Egg Omelet (with bread)$13.99
Indian Masala Omelette chop

onions, chilles, coriander leavs and
capsicum,salt and egg with six piece
bread

Egg Keema (with bread) $15.99
Egg Keema is one that is famous it

has amazing Flavors like spice, shop
onions, tomatos, red chili powder
salt, chop green chili and hard eggs
and six piece bread

Egg Curry (with rice) $16.99
Punjabi Egg masala or anda curry

is spicy curry with boiled eggs spices
and cooked in onion, tomato gravy,
chop cilantro, coriander cumin
powder

Beverages
Mango Shake $4.99

Mango Shake made with mango
pulp, milk , and vanilla ice cream and
sugar .

Indian Chai $3.99
indian chai made with milk , black

tea and tea masala
Mango Lassi $5.99

Refreshing yogurt drink served
sweet with mango pulp ..

Almond Pista Shake $5.99
Almond Pista Shake made with

Almond, pistachio , milk ,sugar
,vanilla ice cream .

Nescafe Coffee $3.99
Nescafe Coffee made with milk,

and Nescafe Coffee
Rose Lassi $5.99

Rose lassi made wtih yogurt, sugar
and rose syrup

Lassi (sweet lassi/salty lassi) $5.99
Refreshing yogurt drink served

sweet or salty.
Chickoo Shake $5.99

Chikoo Shake made with milk,
chikoo ( Sapodilla ) , vanilla ice
cream ,sugar .

Kesar Milk $3.99
Saftron milk. Saffron milk made

with milk, saffron.
Strawberry Lassi $5.99

strawberry lassi made wtih yogurt,
sugar and strawberry syrup

Masala Chhas $3.99
butter Milk with special seasoning

Garlic Naan $4.99
Indian style flat with all purpose

flour bread and Garlic , or Garlic and
chili and cilantro toasted over open
flames.

Keema Naan $6.99
Stuffed with ground lamb and

spices
Dry Fruit Naan $5.99

Stuffed with fruit and nut mix.
Alu Naan $5.99

All purpose flour,milk,yeast,fennel
seeds,kallonji seeds,salt,sugar,oil
baking powder stuffed with baked
potato,spices

Onion Kulcha $5.99
Scrumptious unleavened bread

stuffed with onions and spices
Paneer Kulcha $5.99

Exotic unleavened bread filled with
homemade cheese( paneer ) and
spics.

Garlic Chili Naan $5.99
Indian style flat with all purpose

flour bread and garlic and chili and
cilantro toasted over open flames.

Chilli Naan $4.99
The traditional Pujabi

teardrop-shaped white bread is
baked in huge flat ovals by slapping it
quickly on the Corinder and chill
sides of tandoori oven

Desserts
Rice Pudding $4.99

Rice pudding made with rice, milk,
sugar, cardamom, pistachio, almond.

Rasmalai $4.99
Rasmalai made with milk, paneer

ball , sugar ,almond ,cardamom,
pistachio , saffron.

Mango Matho $5.99
Mango Matho made with yogurt,

mango pulp, saffron, almonds,
pistachios, and cardamom .

Gulab Jamun $4.99
Gulab jamun made with skimmed

milk, maida, butter, baking soda ,
cardamom and soak the sugar syrup.
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