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INDIAN CUISINE

Naan $4.99 | +$1 (Garlic / Olive Semiya Payasam NII_JA & RUCHI
Qil / Mirchi / Onion / Paneer Kulcha) Sl iy i s pucicin)]
| Bl ) ) Soft, fluffy tandoor-baked flatbread Creamy vermicelli pudding with INDIAN CUISINE
i S loo Gobi brushed with butter and served warm.  cardamom,& nuts. DINE-IN, TAKEOUT & DELIVERY AVAILABLE
B slack lentils simmered with toes and cauliflower stir-fried with - Gulab
butter, cream & aromatic spices, i ic Nor dian spices. Peshwari Naan 55‘99 ulab Jamun
_ A sweet, soft naan stuffed with dried fruits, Milk-solid dumplings in warm
EI"JJ';%-:"I- | L{ otta Bhi :. Mo '-.1' nuts, Elr'!d coconut. cgrdamqm SYTUp.

Paneer and vegetable dumplings : with onions, tom Naan-E-Sultan $7.99 Rasmalai

simmered in a creamy tomato gravy. i, Royal naan stuffed with spiced chicken, Soft milk-based dumplings soaked

lamby, dried fuits, nuts. _
in sweet, fragrant saffron cream.

Malabar Parotta $2.99 Kulfi

Crispy, multi-layered Kerala flatbread witha  Traditional indian ice cream with
soft, buttery center. cardamom, saffron, & pistachio.

Lachha Paratha $5.99 Ice Cream (Vanilla / Chocolata)
A flaky, layered whole wheat flatbread with
a crisp exterior and soft interior,

Roti / Chapati $4.99

Soft, unleavened whole wheat flatbread
cooked on a hot griddle,

Poori $5.99

A soft, deep-fried unleavened bread that
puffs up when cooked.

Basket of Naan $15.99

A freshly baked sampler of Garlic Maan,
Butter Naan, and Peahwari Maan.
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Shahi Paneer
Pan ubes in a rich, creamy nut gravy
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PARTY HALL AVAILABLE

HOURS

OPEN 7 DAYS A WEEK 11:30AM TO 10:30 PM

\
m— - Allergies & Disclaimer:
Sauteed \"egetablas $a 99 Man go LHSSE $5 qg_ Please inform oor i.':lll.'FFu!' uniﬁmd nllergies 'I'I:fﬂI:' plucimg ynu:'.lwdm-. lt'hil:wttnh all rensnnabic pﬂ.'uuliilm. Wi
i - canmol guaranbes thal cur dishes are completely allergen free due to possible cross contact. The restaurant is not
Korma / Masala Sauce 57.99 MNon-Alcoholic Beer $6.99 r_upil.mhIL:ﬂ_r. Fnjr nl'.lﬂﬁi: mnrc!i::l;.r.:i[ﬁ::.ﬂ Tﬂ'elrl nvu‘iln‘l‘{lfl: O Fequest, I'dr_irﬂ. are subject to change 'H'it::ll'mt prior
Raita f YD urt 4+99 Il‘ldiaﬂ .I.Ea f CO'H'-EE “H moliee, Substimtiony, & ll{ln:: ; L I.'Hfu::‘hul t:ln:l “f“"'"’_"“f!::"_ l“l..ll'lﬂl1.'|II'|I1:E.$::TI.’|II1J.'I].I'I|II 1y aF service
protein or vegetables, Served with raita. _ 5! ision ks 2 ey e garlicﬁl’ickle a1 Sparkling Water $4.99 7 $7.99 . Eﬁux ;;"FE&'; ﬂ;" ﬂurdp-l;d i r}nhl::'in;maa ry. o6
CHOICE OF infused with 5.i|:-|'n-3t|_|r-e herbs. Mango Chutney $3.99 Juices 53.99 1853 East Main Street, F'ee : 105
Veg (+50) | Chicken (+82) | Basmati Rice $3.99 Condiments / Papad $2.99 Limca/Thums Up $3.99 01 4-788-1888
Lamb/Beef/Goat (+$5) | Shrimp/Salmon (+57) Desi Salad $1.99 Canned Sodas 52.99

L|_]|'|t fluffy, and fragrant |unl] grain rice,

Dum Biryani $20.99 www.nilaofindia.com

Fragrant basmati rice. a L:r tween
UNCH BUFFET

(Sat & Sun) 11:30 AM to 3 PM

Tr :|| nal pot style, rr‘a.lu.‘: ard
4 45 1""" b i "_ gl savaory IqﬁrdFrl"-"P']E'tJtllE r a tangy blend

of lemon & mustard seed
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soy sauce, and a blend of aromatic sp

Freshly Cooked Hot Boxes $9.99




SERRE

VEGETARIAN $9.99

Chilli Paneer
Soft panger cubes stir-fried with
peppers, onions, and a spicy sauce.
Vegetable Pakoras

Crispy fritters made with a colorful
blend of mixed vegetables.

Chaat (Samosa / Fried Egg!;.l.u-.l,l

A crispy base topped with spices,
yogurt, mint & tamarind chutney
Lasooni Gobi

Crispy cauliflower tossed in garlic sauce.
Vegetable Samosa $7.99
Crispy pastry filled with a savory mix of
potatoss, peas & spices,
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{ NON-VEGETARIAN $11.99
Chilli Garlic Wings
Crispy Chicken wings tossed in a spicy
garlic sauce.

Nila Calamari

Succulent calamari sauteed with spices.
Shrimp Bagari

Juicy shrimp cooked in a rich, spicy
onion-tomato gravy, served with puri
Chicken 65

Crispy chicken bites seasoned with spices

Lamb Seekh Kebab $13.99

iStarter)
Minced lamb with aromatic spices,
skewered & grilled ta perfection.

SOUTH INDIAN DOSA $17.99

Crispy, golden dosas made from fermented rice and lentil batter, served with flavorful

chutneys and hot sambar.

CHOICE OF: Ghee / Paneer / Cheese / Masala / Mysore Masala

( sour's$7.99 )

Chennai Rasam

Tangy South Indian tamarind-tomato
soup; a hot, zesty traditional broth with
bold peppercorn and garlic flavors,

Mulligatawny Soup

Lentil soup with fragrant spices.

Chicken Soup

A nourishing, protein-rich soup with
tender chicken & vegetables
Classic Veg Soup

{(Temate / Mushroom / Sweet Corn)

A warm, comforting bowl gently
simmered with fresh ingredients & light
aromatic spices

{ KIDS' MENU $6.99 )

Chicken Nuggets
Crispy, golden-fried chicken bites

French Fries

Crispy, golden-brown fries.
Spring Roll

Crispy golden rolls stuffed with
seasoned vegetablas.

Mozzarella Sticks

Golden, crispy breaded sticks filled with
melted mozzarella cheese,

Pasta $14.99

Tender penne pasta tossed in a creamy
tomato-butter sauce,

Nila Garden Salad $11.99

Fresh greens and colorful vegetables tossed with a light dressing. |

MAIN ENTREES $15.99

CHOICE OF:
Veg/Paneer (+52) | Chicken (+$4) | Lamb/Beef/Goat (+$7) | Shrimp (+59)
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TIKKA / BUTTER MASALA
Spicad tomato-onion gravy with kasuri
methi. Enjoy as herb-forward Tikka Masala,
or rich Butter Masala with butter & cashew
powder.

ZAFRANI KORMA

A royal, ultra mild curry featuring a
luxurious sauce prepared with saffron,
ground cashews, & delicate aromatic
spices.

CHETTINADU
A bold Scuth Indian specialty slow cooked

in a deeply aromatic chettinad masala with
roasted spices, coconut, & curry leaves.

MALABAR CURRY
An authentic South Indian coastal gravy
prepared with coconut milk, curry leaves,
and mustard seeds & regional spices
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PALAK SAAG

A smooth spinach gravy lightly enriched
with cream & slow-simmered with earthy
traditional spices.

VINDALOO

A bold, tangy, intensely spicy Goan classic
with vinegar, garlic, red chilies & robust
aromatic spices

KADAI
A beold, savory tangy stir-fried gravy with
crisp bell peppers, oniens, and tematoes in
a robustly spiced sauce.

NILA SPECIAL CURRY
A house special signature gravy preparad
with a spicy Kerala-style curry base,
coconut and fresh curry leaves.

Choose Your S5pice Level: Mild _» | Medium _-_-| Hot _»_» | Indian Hot . _» - -~
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 HOUSE SPECIALTIES $24.99

Kizhi Parotta(chicken/ Beef /shrimp) Kerala Fish Curry

Flaky flatbread layered with rich, aromatic
spices, wrapped in 3 banana leaf and
steamed to perfection.

Pepper Fry (Lamb / Boef / Goat)

Tender meat tossed in a bold, cracked black

pepper spice blend with fresh curry leaves.

Nila Special Rack of Lamb

(Chattinad Special with Bread)
Tender, herb-crusted rack of lamb roasted

to perfection and served over bold, aromatic

Chettinad gravy.

Rogan Josh (Lamb / Beef / Goat)
A slow-cooked North Indian delicacy
featuring tender meat in a rich, aromatic
curry with traditional spices.

Mango Curry $19.99
Veg (+50) / Chicken [+52) / Lamb{+54)] / Shrimp({+55)

A delightful sweet and savory specialty infused with tangy ripe mango
and mild aromatic spices

(Tilapia / Salmon / King Fish)

Fresh fish cooked in a tangy coconut
gravy with kokum, mustard seeds, and
Kerala spices.

Fish Moli (ilspis / Salmen / King Fish)
Delicate fish cooked in a mild cocanut
milk gravy with ginger, green chillies
and Kerala spices.

Salmon Tikka Masala
Succulent salmen grilled with spices and
served ina creamy tomato masala sauce.

Chilli Chicken $19.99

Crispy chicken tossed with crunchy bell
peppers and onions in a spicy, tangy glaze

Avial $19.99

A creamy mix of vegetables, coconut, and
yogurt cooked with aromatic spices.
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TANDOOR SPECIALTIES

Chicken / Paneer $19.99

Lamb / Salmon / Shrimp $24.99

Tandoori Chicken one in
Tender chicken marinated in yogurt and
spices, then roasted in & traditional
tandoor for a smoky finish,

Chicken Tikka

Succulent chicken breast cubes
marinated in spiced yogurt and roasted
in the clay tandoor.

Chicken Malai Kebab
Tender chicken pieces marinated in
cream, yogurt, and mild spices, then
grilled to perfection,

Hariyali Kebab

Tender chicken marinated with cilantro,
mint, spices, grilled to perfection.
Paneer Tikka

Paneer cubes marinated in yogurt &
spices, then grilled to perfection

Lamb Seekh Kebab

Minced lamb seasoned with aromatic
spices, shaped onto skewers, and grilled
to perfectian.

Methi Salmon

Suceulent salmeon marinated with
fenugreek and spices, then grilled for a
flavorful, aromatic dish.

Tandoori Jhinga
Spiced shrimp grilled in a tandoor for a
smoky, flavorful bite.

. Nila Tandoori Medley $26.99
. A grand clay-oven platter featuring |
i Tandoori Chicken, Chicken Tikka, Malai
| Kebab, Hariyali Kebab, Lamb Seekh

. Kebab and tandoori shrimp. !



