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Restaurant, Lounge & Banquet

oA Fiine Dining Indian Restaurant

SSLURER Buffet (117300AM 22,30 PM) S 12 .
Sat./Sun. Brunch (12.00 PM - 3.30 PM) $ 20

Pickup, Carry-out & Delivery Available

Tel : (703) 970-7500 Fax: (703) 970-7504
2070 Chain Bridge Road, Vienna, VA 22182



r 200 years old, Dum Pukht is one of India's most renawned
HF,_IWTII of cooking. The process i3 involves slow roasting food in a
E‘hnﬂr battomed clay pat thdm is Hgmﬁnhd II'II:| muk&d oVer a

slow fire, Dum Pukht uses a perfect blend of spe d hei
r o spices to maximize the flavor of t

Veggie Dum

Mix Veggie Platter (Serves Twa) - $18
Paneer Tikka, Spinach and Corn Kabob, Aloo-matar kabob, 5oy Kabob

Biryani - $14
Basmat rice, Paneer, Green Peppers, Ondons, flavored with saffron, turmeric
and numerous other herbs and sploes, served with cucumber — mint ralta

Sarson Ka Saag - 514
A popular curry In the Punjab reglon of India and Paklstan made
from mustard leaves [sarson} and spices

Daal Makhani - 513
One of India's most renowned signature dishes, tradithonally the black
lentils are cooked over a low flame, for hours

Non Veg. Dum

Mixed Meat Platter (Serves two) - 524
Lassanl chicken tkka, Lamb chops, Chicken tkka & tandoor shrmp

Biryani
Basmat rice flavored with saffron turmerkc and numerous other herks and
spdces, served with bolled eggs, cucumber & mint ralta with an optdon of:

Goat - 514 Chicken - 515 Shrimp - 516

Goat Korma - 518

Fine cut of goat meat simmered In a thick ourry sauce, thus creating a rich
flavor, with the perfect blend of sploes.

Chicken Korma - 516

Boneless chicken simmered In a creamy fragrant sauce with
anban, garllc, and ginger

&l Entree's served with Basmat! rice escept Blryand
Wi serve Halal Mieat *44.00 extra for clay pot
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..) Veggie Appetizer aﬂ

Spinach Chaat - 58
Crispy baby spinach toppsd with sweet yogurt, tamarind, and mango chutmey

Avocado Raj Kachori - S8
Kachorl refers to a crispy fried dough shell filed with bolled potatoes,
bodled chick peas, chillles, yogurt, tamarind chutney and Avocado

Veggie Samosa - 55

Fried triangular shell stuffed with sevory filling incuding spicy potatoes,
anbons, peas, corlander and sploes

Diya Baingan - 57
Sautéed Eggplant topped with aboo tikkl garmished with tomatoes,
chopped ondons and tamarind / mdnt chutney

Aloo Dilnazar - S8
Roasted potato shedl stuffed with the perfect bend of spinach and
cheese copked to perfection In a tandoor

Aachari Paneer Tikka - 58
Diya's Cheese (paneer] marlinated with yvogurt and plckle spices,
skiltfully grllled on skewers In a tandoor

Gol Gappa - 56
Gol Gappa Is & popular street snack Inindla, hollow purl fried crisp and
filled with a mixbure of chick peas and potatoes, sereed with tamarind
wiater with a perfect blend of chill, chaat masala and house spices

Mixed Veggie Pakora- $7
Deap-fried mixed vegetables battered in chick pea flour and
sphoes served with mint and mango chutney

Non Veg. Appetizer

Fish Fingers - $8
Deep fried battered fish fingers served with tartar sauce
Makhmali Kabob - 58

Boneless pheces of chicken breast marinated with our handplcked spices
and yogurt, char-grilled to perfection

Pataka Shrimp - 510
Shrimp marinated In our speclal chill masala sauce and garnished with peppers

Lolipop Chicken - 510
Chicken Wings marlnated with traditional Indlan sphoes,
served hot with tarmarind / mdnt chutney

Sangam Kabob - 58
Minced chicken and lamb blended with excotic spices wrapped
ower skewer and cooked in our tandoor

Jafrani Tangdi - $10
Chiclken leg stuffed with ground lamb mest, marinated overnight In
yogurt and house splees and cooked [nour tandoor

Kastoori Kabob - S8
Boneless Chicken thigh marinated In ground flour, egg yolk and
hiowse sploes, and cooked Inour tandoor

Kathi Roll - 9
Whaole wheat flat bresd stuffed with eggs, chicken,
gresn peppers, onlons and sploes




Veg. Entree
Bhindi (Chef Suggestion) - 512

Fresh Okra sautéed with onlons and splces

Malai Kofta (House Speciality) - $14
Avegetarian alternative to meathalls. Made with potatoes and
Indian cheese [paneer) sereed In & rich sauce

Yellow Tadka Daal - 511
Yellow Moong Split Lentlls seasoned with condiments and sploes.
A staple ten in North Indla, high in protedn.

Baingan Bharta - 511
Eggplant grilled over charcoal and then cooked with sphoes,
tornetoes, and anlons

Methi Paneer - 514
Indian cheese [paneer) cubes sautéed and finlshed
In Fenugreek Seed Grawvy

Channa - 511
Chickpeas sautéed In fresh onlon and herb masala sasce

Diwani Handi - $15

Potatoes, baby eggpant, onbons, carmots and paneer sautéed
in & unigue blend of sploes

Paneer Lajawaab - 515
A preparation of Indlan cheese cooked In onlon and
tomato masala granwy.

Aloo Gobhi Matar - 511

A classlc Indlan dish with potatoes, cauliflower and sweet peas
cooked dry In turmeric and other howse sploes




..) Non Veg. Entree
Lamb Chop - $19

Lamb chopa marinated over night In yogurt, ginger,
garlic and exotic sploes and grilled to perfection

Tandoori Murga - $17
Chicken marinated cwer night in yogurt and
seasoned with tandoor] masala

Tandoori Salmon - $18
Salmon filet marnated In house splces and
cooked In our clay tandoor

Butter Chicken - $14
Boneless grilled chicken pleces cooked In a rich creamy sauce

Lamb Roganjosh - 516
An aromatic curry dish halling frorm Kashmir
valley, Roganjosh |s one of the most popular dishes in the world

Lamb / Chicken Vindaloo
Vindaloo Is a speclality of Central and Southawestern
coastal indla, made with potatoes One of Indla's famous splcy dishes

Chicken - 515 Lamb - 516
Malai Chicken / Shrimp

Chicken / shrimp cooked In coconut milk with bay leaves,
clnnarmon, cardamaom, and doves to create & rich crearmy flavor

Chicken - 515 Shrimp - 517

Goa Fish Curry - 517
Catfish cooked In & coconut milk

base, with hints of onlon, tomats and tarmarind

Keema Matar (Lamb / Chicken)
A comblnation of minced meat and
green peas, A great dish to go with rotl and paratha’s

Chicken - 514 Lamb - 515

Palak Goat / Chicken
A delickous blend of tender succulent pleces of
chicken [ goat cooked In a spinach gravy blend with
freshly ground splces ghing It a nourishing taste and flavor

Chicken - 515 Goat - 516
Lamb Shank - S18

Fimely cut lamb shank cooked In a thick onkon
based sauce, served mild or sploy

All Entree’s served with Basmat Rice We cerve Halal Meat \
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Side Dishes

Plain Raita - $3
Whipped Yogurt

Mixed Veg. & Mint Raita - $4
Whipped Yogurt w/ chopped onlons, cucumber, tomatoes, mint and herbs

Indian Salad - 53

Cnlons and masala with gresn chilll
Papad (Two Pieces) - 53
Fried Tortlla

Bread

Naan - $2.50
Roti - $2.50
Garlic Naan - 54
Laccha Parantha - $4
Mint Laccha Parantha - 54
Keema Maan - 55
Onion Masala Naan - 54
Punjabi Aloo Onion Naan - 54
Mixed Bread Basket - S8

Maan, Mint Naan, Aloo Onlon Maan

Deserts

Kulfi Falooda - 57
Freshhy prepared Indian lce Cream flavored with rosewater and plstachlos.
Served with noodles,

Gulab Jamun (w/lce Cream) - $7

Popular Indian delicacy "Ehoyva“durmpling dipped in syrup and
served with vanllla [ce cream

Kheer topped with Jalebi - $7
Indlan rice pudding (Kheer} topped with deep-fried flour dipped
In Imdlan syrup [lakehbl)

Ras Malai - 55
Indian cheese prepared in sweetened milk

Gajar Halwa - 56
Grated carrots, cooked & simmered [n milk & suger and garnished with nuts

Shahi Tukda - 56

A Hyderabadi dessert made with fried bread slices soaked in kot midlk and
yrup and garnlshed with Eohya (dumnpling]




