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VEGETABLE SAMOSA 9
Crisp Pastry with Savory Potatoes and Peas.
BHALLA PAPDI CHAAT 9
Crispy Flour Strips, Chick Peas, diced Potatoes
served in seasoned Yogurt and homemade
Chutneys.
PALAK KE PHOOL 10
Flower shaped Pastry stuffed with Creamed
Spinach, Feta Cheese and Indian Spices.
ALOO TIKKI CHAAT 10
Potato Patties flavored with Indian Spices,
served with Yogurt and Chick Peas.
PALAK CHAAT 11

Air fried Baby Spinach topped with sweet Yougurt,
Mint & Tamarind Chutney, crunchy Sev.
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PANEER TIKKA 23
Paneer marinated and Grilled to perfection.
CHICKEN TIKKA 23
Chicken marinated and Grilled to perfection.
CHICKEN MALAI METHI KEBAB 23

Boneless Chicken flavored with creamy Fenugreek

Marination, Cooked in Clay Oven.
CHICKEN BOTI KABOB 25
Chicken Breast Meat marinated and Grilled to
Perfection

PANEER TIKKA MASALA 22
Paneer sautéed in a Tomato and Coriander
Sauce with Bell Peppers and Onions.
DAL BUKHARA 21
Black Lentils simmered overnight with Onions,
Tomatoes & Fenugreek garnished with dash of

TABLA’S DEWANI HANDI 23

Garden fresh vegetables stir fried in a mildy
spiced onion-tomato sauce.

MOST POFULAR

GOBI/CHICKEN MANCHURIAN 15
Crispy Cauliflower / Chicken Fritters tossed in
Tabla's Signature Manchurian Sauce.
COCONUT SHRIMP 17
Panko coated Shrimps served with Sweet Chili
Sauce.

CHAAT PLATTER 19
Pani Poori, Samosa Chaat, Dahi Bhalla Chaat and
Aloo Tikki Chaat.

DRUMS OF HEAVEN 17

Chicken Drumsticks marinated and flavored with
Chef’s Special Indo Chinese Sauce

CRISPY LOTUS ROOT 12

Crispy Lotus roct in Shangai style Tabla’s Special
Sauce.

Salad

HOUSE SALAD 11

Nixcd Greans, | oduoes, Carrats, Grean Peppars, Onong, CucLmhbes i

TABLA'S MANQO BHEL 13
Juicy cioe Mangoos ossed in spicod Peunuls,
Chickpeas, ard gelicious spices looged w .h a
oruncny Ekal,
PANI POOCRI 13
Fani Foor servad witn C ek Fezs, Patate
Shalling and Swoe. & Spivy Wialar,
MIXED PAKQRA 10
gpces Caulil ower, Molag, Fanger and
Crvon Trillers
CGHILI PANEER/GHIGKEN/FISH 15
M:riea od Pineer [ Chicken [/ Asior Sen Bass
Seutesd with O ang, Bel Pesrers anc INdo
Chinese Chili Garlic Seuco.
Fishi @il 4
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Tandeorn ~erees Chekaen w'h Riby Boirseh, Mixed Groons, el
Carros. Green Peppets, Griors, Cusumbe’s tosssd w th Crsf's Speaia
Dausng nekenand X
CHOPPED THAI SALAD 13
Julierroed Cuboage, Red GCaobage. | elluee, Garols, Cucar-bors,
C6|6I’\’, Onienz. waitons ozsed In Peznu; Liress|ng.
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TABLA’S LAMB CHOPS 39
Tender Lamb Chops flavored with Chef's Special

Marinade

TANDOORI FISH 41
Fresh Salmon marinated in Indian Herbs and
Spices.

CHICKEN/LAMB SEEKH KEBAB 23
Minced Chicken/Lamb seasoned with Fresh Mint,
Cilantro, Ginger,

Green Chili and Onions.
TANDOORI CHICKEN 23

Roasted, Young, Bone-in Chicken Marinated in
Tandoori Masala.

TANDOORI SHRIMP 29
Marinated Shrimps cooked in Clay oven.

/Vegete’zian Entrees
M entrees are served with Rice

BHINDI MASALA FRY 22
Okra stir fried with Garlic, Tomatoes &
Onions flavored with Chef's Special Spices.
MALAI KOFTA 22
A North Indian Delicacy. Vegetable balls
cooked in a Creamy Tomato-Fenugreek
Sauce
PANEER BHURJI MASALA 22
Grated Paneer cooked with Green Peas and
Tabla's Special Onion Sauce.
SAAG PANEER 21
Creamed Spinach and Paneer simmered
with Garlic and Home Style Spices.

PANEER MAKHANI 22
Paneer cooked in a flavorful Tomato Cream
Sauce
ALOO GOBI 21
Cauliflower Florets & Potatoes slow cooked with
Onions, Tomatoes, Ginger & Indian Spices.

Mixed Vegetables simmered in a Goan style fried
Coconut Gravy.

NEW ITEM GCANNOT BE MADE MILD
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C/kaen Entiees

CHICKEN TIKKA MASALA 23

Chicken cooked with Tomato-Coriander sauce
flavored with Bell Peppers & Onions.

BUTTER CHICKEN 23

A North Indian Delicacy. Chicken cooked in a
flavorful Tomato Cream Sauce.

CHICKEN CARDAMOM KORMA 23
Chicken cooked in a mild
Onion-Cardamom Sauce.

KADAI CHICKEN 23
Chicken sautéed with Cumin, Bell Peppers,
Onion-Tomato Gravy.

V {) entres are served with Rice

o[)amb & gOat gnt’zees

? ? entrees are served Wl‘tL\ Rice

_S)eafoml Entrees
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VEQETABLE BIRYANI 20
Salror Tavo od Gasrmeai Rice cooked wilk Marnaled Vegelab o
2na Fresn Farbs & Spicas
CHICKEN BIRYANI 22
satror tavored Basmat 11ice ccoked with IV arinated Caic<er and
Fresh lorbs & Spices
GOAT BIRYANI 24
Aon Tavores Rk i Rico cookad with Mariralad Do in Goal
ens Fres Ferbs & Splcas
LAMRB BIRYANI 24
Sattron tlavarad Basmatl Hlce coc<ed with Mal nated
Rore ess T amb aad Fresh | ecbs & Spicos,
SHRIMF BIRYANI 24
Salfron Thvorad Basmali Rizo coo<ed vih Mar e od
Shrlirps and Fresh Harlae & Solces.
TABLA'S MIXED BIRYANI 32
2lleKan, Lamis, Shrlmo cooked |12 e23ran flavared
Sanmal rice [7osh herky & spico
Aud Guat

/gfwac[s

PLAIN NAAN TANDOORI MISSI ROTI
GARLIC NAAN 6 PANEER KULGHA
BUTTER NAAN 6 GARLIC GREEN CHILI NAAN
TANDOORI ROTI 6 TANDOORI ALOQ PARANTHA
GREEN CHILI NAAN 6 TANDOORI LACHCHA
ONION KULCHA 7 PARANTHA
CREAM CHEESE NAAN 7 LAMB KEEMA NAAN
TABLA’S PESHAWARI 8 CHICKEN TIKKA NAAN
NAAN A Chouse &

[ | [ |
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ROGAN JOSH 24
Boneless Lamb or Bone-in Goat cooked in
Onion-Tomato Gravy.
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INDO CHINESE FRIED RICE 20
EBazsmatl Hice tossed w th Frasl Vegetahlaes and your Cho ce of
Frolein in n Wok
INDO GHINESE HAKKA NOODLES 20
I ck«in Nandlos 1ossed v hiFrast Voo ablos il your Cho'oo of
I‘rotain in a Wok
MANCHURIAN 21
You- Chalce o- Vedetanls Balle/I’anaar Cubas/’ratalr
lossed i Tablr's Signalua-o Mancker cn Sanee
GHILI GARLIC 21
Yaur Shoice al \ ogelabilo/Pareer Cub:es Frolain
tosged 0 lab e & [Popular Cu Garlic Salca
BEEF AND BROCCOLI 21
Cnlvase Soaclalty. Beet & Braccal st *rlec U\/'S'.IE'I' Sadca.
Sir 1 o0 WIth Sy R0 s SQLIGE wfﬂﬁm’ﬁ' e
PAD THAI 20
Sar =194 Noddlss with Fresa Vegstzkles, 1a~z2r nd
Nrolt, Peare s and youar Gz 0" rolein
THAI BASIL FRIED RIGE 20
Crosh Tasil At dismire Tice cookoe wilky Troes:

TABLA'S INDO CHINESE BIRYANI 22
molings/ Ch ckan
Durplings irfased noarormd ¢ Nesnili Indo Chnese slylo
THAI GREEN GURRY 20
Honeuide Thai Green Gorey simieeren wilh Fress Vegninoles &
Cocondt MilK.
THAI RED CURRY 20
Home™zds Thal Rad Cury simnterec with Fresa vegetacles &
Cocortl Milk
THAI YELLOW CURRY 20
[ome e Thai Yellevs Gorry smmessd a7 b Trosk Voge ablos
& Cocondt MK,
ORANGE 3AUCE 20

Crspy “nzd Tofu/Chiecr tossed r Orargs Sauce flavoured witk
Crange 70l
QENERAL TSO 20
Cr soy Ticd Ton/Cric<er sanlaod in Glassic Gonoral Teo's Saen
SWEET & SOUR SAUCE 20
Crisioy Ton/Chic<or lossed v I 7 osk Vegoelbilos in g swee o
MTESE NI

Sides

PICKLE 5 PICKLED ONIONS 5
JEERA RICE 5 PLAIN YOGURT 5
RAITA 5 MANGO CHUTNEY 5
ROASTED PAPPADUM 5 DESI SALAD 8
JASMINE RICE 5
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