Indian Cuisine at the Diner and Grille

Monday thru Friday between 11 am and 2 pm

Daily offerings:

Basmati Rice

Naan – Indian Flatbread

Mango Pickle

Mango Chutney

Tomato Chutney

Cilantro Chutney

We have a daily special

Monday - Chicken Curry

Tuesday – Meat Biryani   (a traditional, highly flavorful and aromatic rice dish)
Wednesday – Tandoori Chicken

Thursday – Vegetable Biryani (a traditional, highly flavorful and aromatic rice dish)
Friday – Pork Vindaloo (we change this offering occasionally as a chance to try out new recipes)

Here is a list of our current curry and side offerings with a brief description.  We offer three of these curries or sides daily.
Dal Makhani - A creamy blend of Urad (black) lentils and Indian Spices

Sambar  - A classic South Indian lentil dish with mixed vegetables
Dal Saag - A healthy blend of lentils with spinach cooked with Indian spices

Rajma  - "Indian chili" of kidney beans tomato and Indian spices

Channa Masala  - Sweet and sour garbanzos.

Madras Curry Vegetables - Mixed Vegetables cooked in a South Indian sauce.

Bengan Aloo - Eggplant and potatoes in a tamarind flavored curry

Simla Mirch Aloo -  A hearty Bell Pepper and potato Curry.

Matar Aloo - Peas and potatoes in a tomato curry with Indian spices

Saag Paneer (Spinach and Cheese) - Blended Spinach flavored with Indian Spices and fresh
Indian cheese.

Matar Paneer - Peas and cheese in a tomato curry with Indian spices

Avial Curry – A vegan curry in a cashew nut cream sauce

Kofta Curry – Barbanzo bean flour dumpling in a curry sauce, also vegan

We purchase the above Curries from Sukhis, an independent food producer, based out of California.  We are very fortunate to have this relationship with Sukhis and the ability to utilize their products on our menus.  For more information about Sukhis or additional nutritional information about their products please visit their website at www.sukhis.com
