S I N G H S

D H A B A

Homemade Indian Food

Veg Pakora

Onion and potato mixed w/spices dipped in $4.95
a gram flour batter and fried.

Singh Samosa

$5.50

Singh’s triangular pastries stuffed with
potatoes & peas.

Paneer Pakora
Homemade cheese fritters with a vibrant
mint chutney in the middle.

Dahi Bhalla
Lentil Fritters dipped in yogurt and topped
with tamarind chutney and sev.

$4.95

$6.95

Crispy fritters topped with curried
chickpeas, tamarind sauce, yogurt, spices,
and chickpea noodles.

$4.95

Kali Mirch ke Tikke
Succulent boneless chicken thighs
marinated in yogurt cracked black
pepper and herbs.
Chicken drumstick marinated in
Fenugreek, lemon, ginger garlic &
Tandoori masala.

Tomato & Cream-based curry with a
seasoned blend of spices.

$10.95

$7.95

$7.95

Bhel Puri
$6.95

$3.95
$4.95
$4.95
$4.50
$3.95
$4.95
$4.95
$5.50

C L A S S I C

Regular Korma

Aloo Tikki Chaat
Smashed potato patties, topped with
curried chickpeas, tamarind sauce, yogurt,
spices, and chickpea noodles.

$16.95

Tandoori Chicken Tange

Tikka Masala

Triangular pastries topped with curried
chickpeas, tamarind sauce, yogurt, spices,
and chickpea noodles.

$16.95

$16.95

$18.95

Choice of Protein
Paneer $15.95
Veg $13.95
Chicken $16.95
Lamb $17.95
Shrimp $18.95

$6.95

Samosa Chaat

Naan
Garlic Naan
Whole Wheat Chapati
Ajwaini Paratha
Malabari Paratha
Aloo Paratha
Gobhi Paratha
Paneer & Onion Paratha

Grilled Juicy Chicken Breast marinated in
yogurt and herbs and spices.

Tail on Shrimp marinated in yogurt,
herbs, and a blend of spices.

Chili Chicken Wings

Savory snack with puffed rice, tomato,
onion & tangy tamarind sauce has a
crunchy texture.

Chicken Tikka Kebab

$15.95

Tandoori Shrimp Kebab

Papri Chaat

Bone-in chicken wings tossed in our spicy
and sweet chili sauce with peppers and
onions.

B R E A D S

Cottage Cheese Cubes marinated in
yogurt, ginger, and a blend of herbs and
spices.

S I N G H S

S T R E E T

S N A C K S

Gobi Pakora
Cauliflower fritters, spiced with ginger,
cumin, light chickpea flour batter and fried
to perfection.

Paneer Tikka Kebab

$ 4.95

K E B A B

Potato and green pea patties, seasoned
with ginger, garlic, cumin, and coriander.

S I N G H S

Aloo Tikki

Singh's royal curry is made with nuts &
raisins, ginger, onions and hint of cream.

Palak Saag
Punjabi style robust creamy spinach
simmered with herbs & garlic.

Curry
Traditional curry with robust spices with
fresh ginger, onions, garlic, and a hearty
texture.

Coconut Korma
Twist on traditional korma made with
coconut milk & cream & coconut flakes.

Vindaloo
A specialty of Goa, this curry is made with
a choice of protein, tomatoes, spicy red
chilies.

Tawa Biryani
North-Indian style stir-fried basmati rice
with spices, herbs, nuts, golden raisins, and
fried onions.

Before placing your order, please inform your server if a person in your party has a food allergy. Reminder: Consuming raw or
undercooked meats, poultry, seafood, shellfish Or eggs may increase the risk of foodborne illness.

S I N G H S

D H A B A

Homemade Indian Food

Channa Masala
Chickpea curry with onion, ginger, garlic and
warm spices.

Butter Chicken

$13.95

Shredded tandoori chicken in creamy
Tomato sauce with cashew paste.

Dal Tadka

Baingan Bharta

Aloo Jeera
A staple of the Indian kitchen, prepared with
potato, cumin and hint of spices.

Kadhai Paneer
Cottage cheese sautéed with chunks of
onions & peppers and warm spices.

Bhindi Masala
Crispy fried Okra with Onion, peppers, and a
tangy blend of spices..

Paneer Bhurji
In-house crumbled paneer with sautéed
onions & tomatoes and a blend of spices.

Mutter Paneer
Cottage cheese and green peas cooked in a
creamy tomato-based sauce.

$14.95

$13.95

$15.95

$14.95

$15.95

$15.95

Punjabi Kadhi Pakora
Singh’s specialty yogurt-based curry with
crispy veg fritters and onions and peppers.

$14.95

Chili Paneer
Indo-Chinese fusion, with cottage cheese,
onion, peppers and chili & soy sauce.

Lasuni Gobhi
Rice battered cauliflower tossed in soy &
tomato-based sauce w/ onion & peppers.

Malai Kofta
Popular Indian Dish, with potato and paneer
dumplings in a creamy tomato spiced curry.

Crispy chicken tossed in onion peppers and
soy and chili-based sauce.

Lamb Bhuna Gosht
Slow roasted lamb cooked with warm spices
and herbs.

Chicken Kadhai
Chicken tossed with chunks of onion pepper
and a blend of spices.

Lamb Kadhai
Lamb Cooked with chunks of onions &
peppers and a blend of herbs and spices.

Shrimp Kadhai
Shrimp tossed with onions & peppers and
Kadhai masala and herbs.

Chicken Achari Curry
Chicken cooked in a zesty and tangy picklebased tomato sauce with ginger and garlic.

Lamb Achari Curry
Lamb cooked in a zesty and tangy picklebased tomato sauce with ginger and garlic.

Bone-In goat cooked in a zest and tangy
pickle-based tomato sauce with ginger and
garlic.

Shahi Paneer
Royal curry with golden raisins & cashew
paste and cottage cheese in a tomato-based
sauce

Chili Chicken

$16.95

$16.95

$17.95

$16.95

$17.95

$18.95

$16.95

$17.95

Goat Achari Curry

$15.95

$17.95

Chicken Madras
Chicken Cooked in a tamarind and mustard
seeds-based sauce with a hint of curry
powder

$15.95

$15.95

$14.95

D E S S E R T S
& D R I N K S

V E G E T A R I A N

S P E C I A L I T Y

Roasted Eggplant with green peas,
tomatoes, and herbs.

$14.95

S P E C I A L I T Y

Slow-cooked black lentils, cooked overnight
with kidney beans and cream.

Chicken cooked in a yogurt and corianderbased sauce with cardamom and spices.

- V E G E T A R I A N

Dal Makhani

Chicken Dhaniwal Korma
$13.95

N O N

Different types of yellow lentils & garlic and
onions are cooked together for an authentic
flavor.

$16.95

Kheer
Rasmalai
Gulab Jamun

$2.95
$3.95
$3.95

Mango Lassi
Coke Can
Diet Coke Can

$3.95
$1.95
$1.95

Before placing your order, please inform your server if a person in your party has a food allergy. Reminder: Consuming raw or
undercooked meats, poultry, seafood, shellfish Or eggs may increase the risk of foodborne illness.

$16.95

