
 

 

 
 
 
 
 
 
 
 
 
 

“The Courtyard” “The Courtyard” --  Rani Mahal Rani Mahal   
Jhansi, IndiaJhansi, India  

  

B I S M I L L A H B I S M I L L A H   
Let us begin… 

 
 Beer and Wine especially enhances your appreciation for Indian Cuisine.  

We Have a fine selection of domestic and imported beer. All major soft drinks 
and juice as well as a full bar. Please inquire your waiter for a list. 

Fine Indian Fine Indian 
B r e a d sB r e a d s  

NNANAN  —————————————————————————- 3.95 
Unleavened Indian bread baked in the tandoori clay oven. 
OONIONNION  NNANAN    —————————————————————— 4.25 
Unleavened bread stuffed with chopped onions, green pepper and red pepper. 

GGARLICARLIC  NNANAN    —————————————————————-  4.25 
Unleavened bread stuffed with ground garlic and cilantro. 

RRANIANI  KKII  SSPECIALPECIAL  NNANAN    ————————————————— 4.95 
Bread stuffed with minced chicken tikka and coriander leaves. 

PPESHWARIESHWARI  NNANAN    ————————————————————- 4.95 
Unleavened bread stuffed with nuts, raisins, and cherry. 

PPOORIOORI   ————————————————————————— 4.50 
A puffed whole wheat bread. 

CCHAPATHIHAPATHI  ———————————————————————- 4.25 
Thin dry whole wheat bread. 

AALOOLOO  PPARATHAARATHA    ————————————————————— 5.95 
Paratha stuffed with potatoes, ginger, garlic and coriander leaves. 

KKEEMAEEMA  PPARATHAARATHA    ————————————————————- 6.95 
Paratha stuffed with lamb, ginger, garlic, onion and tomatoes. 
 

S i d e  D i s h e sS i d e  D i s h e s  

MMANGOANGO  CCHUTNEYHUTNEY    ————————————————————- 3.50 
MMIXEDIXED  PPICKLESICKLES    —————————————————————- 3.50 
RRAITAAITA  —————————————————————————— 3.95 
  
 
  

Nemkin Lassi 4.50 

Numbu Pani 4.00 

Poland Spring 4.00 

Root Beer 3.95 

Sweet Lassi 3.95 

Juices 3.50 

Soda 2.25 

Tea/Coffee 2.25 

San Pellegrino 4.95 

Mango Lassi 3.95 

Drink



  

A p p e t i z e r sA p p e t i z e r s  
 

VVEGETARIANEGETARIAN    
SSAMOSAAMOSA ———————————————————————- 5.50 
A triangular pastry stuffed with potatoes, green peas and spices. 
PPAKORAAKORA ———————————————————————- 4.95 
Medium spiced vegetable fritters made with onion, potato, spinach and  
cauliflower. 
MMIXEDIXED  AAPPETIZERSPPETIZERS ——————————————————- 7.50 
Assorted samosa, mixed pakoras and papad. 
PPAPADAPAD ———————————————————————- 2.95 
Thin lentil wafer with cracked black pepper. 
MMASALAASALA  DDOSAOSA ——- ——————————————————- 8.95 
Thin rice crepe filled with spiced potato and peas, served with coconut  
chutney and sumber. 

GGOBIOBI  MMANCHURIANANCHURIAN ——————————————————- 8.95 
Cauliflower florets tossed in a garlic-tomato sauce and medium spices. 

RRAGADAAGADA  PPATTIESATTIES ——————————————————- 7.50 
Spiced potato patties layered with chickpeas and herbs. 
 

NNONON--VVEGETARIANEGETARIAN  
 

MMEATEAT  SSAMOSAAMOSA —————————————————————- 5.95 
Triangular pastry stuffed with ground lamb and fresh house seasoning. 

SSEEKEEK  KKABABABAB —————————————————————- 8.95 
Kashmiri style minced lamb with aromatic herbs and spices, wrapped  
around a skewer and roasted the Tandoor clay oven. 

CCHICKENHICKEN  MMALAIALAI  KKABABABAB ————————————————- 7.95 
Chunks of chicken marinated in ginger, garlic, white pepper and yogurt. 

SSHRIMPHRIMP  BAGARIBAGARI  ——————————————————— 10.95 
Shrimp tempered with mustard seeds, curry leaves, and cooked 
 in a tomato sauce and topped with caramelized onions. 

RRANIANI  KKII  OOFFERINGFFERING ——————————————————— 10.95 
A selection of appetizers including chicken kabab, seek kabab,  
chicken tikka, shrimp tikka, papad and chicken wings.  

KKEEMAEEMA  DDOSAOSA —————————————————————- 9.95 
Thin rice crepe filled with ground lamb and fresh house  
coconut chutney and sumber. 
  

(TANDOORI CONTINUED) 

  
TTANDOORIANDOORI  MMEDLEYEDLEY    ——————————————————- 23.95 
Tandoori assortment including: Lamb Tikka, Chicken Kabab,  
Tandoori Shrimp, Seek Kabab, and Tandoori Chicken.  
TTANDOORIANDOORI  LLOBSTEROBSTER    —————————————————— 20.95 
 1 Marinated succulent lobster slow cooked in the tandoori clay oven. 

PPANEERANEER  TTIKKAIKKA  ——————————————————–——  15.95 
 Homemade cottage cheese in a subtle cardamom marinade;  
grilled to perfection in the tandoori clay oven. 

LLAMBAMB  CCHOPSHOPS  ——————--——————————————————  23.95 
Lamb chops marinated in mixed spices and baked in a clay oven. 

S e a f o o dS e a f o o d  

SSHRIMPHRIMP  KKORMAORMA    ————————————————————- 22.95 
Jumbo shrimp gently simmered in coconut milk, blended with mild  
spices, and a creamy cashew nut sauce.  

TTANDOORIANDOORI  SSHRIMPHRIMP  MMASALAASALA    ——————————————- 22.95 
Shrimp tikka slow cooked in the tandoori clay oven and then simmered  
in a tomato cream sauce with garlic, ginger and bell pepper.  

SSHRIMPHRIMP  BBHUNAHUNA    ————————————————————- 22.95 
Jumbo shrimp cooked with garlic, ginger, onions, bell peppers and  
tomatoes served in gravy. 

SSHRIMPHRIMP  MMANGLORIANANGLORIAN    —————————————————- 22.95 
Jumbo shrimp cooked in a tangy coconut stew flavored with ginger  
and curry leaves.  

MMANGLORIANANGLORIAN  FFISHISH  CCURRYURRY    ——————————————— 17.95 
Fish cooked in a tangy coconut stew with ginger and curry leaves.  
SSHRIMPHRIMP  SSAGAG    —————————————————————— 22.95 
Jumbo shrimp cooked in a mild spinach sauce.  

SSHRIMPHRIMP  VVINDALOOINDALOO    ——————————————————— 21.95 
A Goan specialty, shrimp cooked with potato in a very hot spicy sauce.  

SSHRIMPHRIMP  BBIRIYANIIRIYANI    ———————————————————- 22.95 
Jumbo shrimp cooked with saffron rice, almonds, pistachios  
and coriander leaves. 

SSHRIMPHRIMP  MMALAIALAI    —-———————————————————- 22.95 
Jumbo shrimp marinated in a mild garlic, ginger, cashew-almond  
cream sauce and then cooked in the tandoor clay oven 

Some things to consider… 
 

• Chicken Tikka Masala is our chef’s specialty, and one of the most popular Indian  
dishes around. It can be prepared to your choice and is excellent for children. Nan 
bread is recommended as it compliments the creamy gravy sauce very well. 

• Aloo Gobi is also a great low-calorie entrée, and also vegan friendly (no dairy). 

Please let your waiter know if you have any food allergies. Please let your waiter know if you have any food allergies.   
Do not hesitate to ask any questions. Do not hesitate to ask any questions.   

We are concerned about your wellWe are concerned about your well--beingbeing  



  

L a m bL a m b  
LLAMBAMB  KKORMAORMA    —————————————————————- 18.95 
Lamb blended with mild spices, in a creamy cashew nut sauce. 

LLAMBAMB  SSAGAG    ——————————————————————— 18.95 
Boneless chunks of lamb in a delicately spiced spinach sauce. 
LLAMBAMB  RROGANOGAN  JJOSHOSH    ——————————————————- 18.95 
Tender cubes of lamb cooked in traditional Kashmiri masala 
(paprika, royal cumin, cardamom, clove and onion gravy). 

LLAMBAMB  DDOO  PPAIZAAIZA    ———————————————————— 18.95 
Lamb prepared with a lot of fresh chopped onions and seasonings  
(garlic, ginger, coriander and medium spices). 
LLAMBAMB  MMADRASADRAS     ————————————————————— 18.95 
Lamb cooked in a tangy coconut stew flavored with ginger and curry leaves. 
KKADAIADAI  LLAMBAMB    —————————————————————— 18.95 
Tender cubes of lamb cooked with bell pepper, tomatoes, and  
onions tempered with hot chilies and ground spices.  
LLAMBAMB  VVINDALOOINDALOO    ———————————————————— 18.95 
Boneless lamb cooked with potatoes in a hot vindaloo sauce. 
BBOTIOTI  KKABABABAB  MMASALAASALA    —————————————————— 19.95 
Lamb kabab slow cooked in the tandoori clay oven and then simmered  
in a to mato cream sauce with garlic, ginger and bell pepper. 

LLAMBAMB  BBIRIYANIIRIYANI    ————————————————————- 18.95 
Cubes of lamb cooked with saffron rice, mixed dry fruits, nuts, pistachios and ghee. 

LLAMBAMB  PPHAALHAAL    —————————————————————— 18.95 
Lamb cooked with a blend of chilies, onions, tomatoes, and spices 

T a n d o o r iT a n d o o r i  
TTANDOORIANDOORI  CCHICKENHICKEN    —————————————————— 15.95 
Skinless chicken marinated in yogurt, ginger, and flavored with freshly 
ground spices then baked in a clay oven.   
CCHICKENHICKEN  TTIKKAIKKA    ————————————————————- 16.95 
Chicken breast marinated in yogurt, ginger, and flavored with freshly  
ground spices then cooked in a clay oven. (Boneless) 

LLAMBAMB  TTIKKAIKKA    —————————————————————— 19.95 
Cubes of lamb marinated in yogurt, fresh lemon juice, garlic,  
ginger and spices and roasted in a clay oven.  
TTANDOORIANDOORI  FFISHISH    ———————————————————— 17.95 
Marinated King Fish slow cooked in the tandoori clay oven. 

SSHRIMPHRIMP  TTANDOORIANDOORI    ——————————————————- 22.95 
Jumbo Shrimp marinated in yogurt, ginger, garlic, delicately flavored with spices  
and baked in a tandoori oven.  

 
SSOUPSOUPS  ANDAND  SSALADSALADS  

MMULLIGATAWNYULLIGATAWNY  SSOUPOUP    ————————————————— 4.95 
Traditional soup made with lentils, vegetables, herbs and ground spices. 

TTOMATOOMATO  SSOUPOUP    ————————————————————— 4.95 
Cream of fresh tomatoes, garnished with roasted bread croutons,  
and fresh ground spices. 

CCHICKENHICKEN  SSOUPOUP    ————————————————————- 4.95 
Flavored with onion, ginger, garlic and garnished with coriander leaves. 

CCHEFHEF’’SS  SSPECIALPECIAL  SSALADALAD    ————————————————- 4.95 
Tomato, cucumber, green pepper, onion and carrot with homemade dressing. 
 

M e d l e yM e d l e y  
(A delicate combination of Chicken, Lamb, and Shrimp)(A delicate combination of Chicken, Lamb, and Shrimp)  

DDHABAHABA  MMEDLEYEDLEY  —————————————————–——— 22.95 
Prepared first in the tandoori oven, and later cooked with ginger,  
onions, tomatoes, and curry leaves.  
SSAGAG  MMEDLEYEDLEY   ——————————————————–——— 22.95 
Creamy spinach sauce 

MMADRASADRAS MMEDLEYEDLEY ————————————————–———  22.95 
Tangy coconut stew flavored with ginger and curry leaves. 

MMASALAASALA MMEDLEYEDLEY————————————————–———-  22.95 
Tomato cream sauce with garlic, ginger and bell pepper.  
The “favorite tikka-masala sauce” 

VVINDALOOINDALOO MMEDLEYEDLEY———————————————–———- 22.95 
The very popular “extra spicy sauce” cooked with  
potatoes and an assortment of spices. 

BIRIYANIBIRIYANI MMEDLEYEDLEY————————————————–——— 22.95 
Aromatic long grain Basmati rice cooked with dry mixed fruits,  
nuts, blended herbs, spices and fragrant saffron. 

KKORMAORMA MMEDLEYEDLEY—————————————————–——-  22.95 
Simmered in coconut milk, blended with mild spices, and  
a creamy cashew nut sauce.  

BBHUNAHUNA MMEDLEYEDLEY —————————————————–——  22.95 
Cooked with garlic, ginger, onion, bell peppers and  
tomatoes served in a thick gravy sauce. 
 
  



  

V e g e t a r i a nV e g e t a r i a n  
AALOOLOO  GGOBIOBI    ——————————————————————— 13.95 
Cauliflower, potato and tomato cooked in a delicately spiced light gravy. 

BBAINGANAINGAN  BBHURTHAHURTHA ——————————————————- 13.95 
Eggplant broiled over charcoal, peeled, mashed and sautéed  
with chopped onions. 
CCHANAHANA  MMASALAASALA   —-——————————————————- 13.95 
Chickpeas cooked with medium spiced tomatoes, onions, ginger and garlic 

SSABJIABJI  MMASALAASALA ————————————————————— 13.95 
Mixed vegetables cooked in a medium spiced creamy tomato sauce. 

BBHINDIHINDI  MMAFIZAFIZ ————————————————————— 13.95 
Deep fried okra with fresh coconut, ginger, onion, garlic and curry leaves. 

PPALAKALAK  PPANEERANEER ————————————————————— 13.95 
Homemade cheese cubes cooked with delicately spiced spinach gravy. 
MMALAIALAI  KKOFTAOFTA    ————————————————————— 14.95 
Minced cottage cheese, potato balls stuffed with nuts and fruits cooked in  
mildly spiced creamy cashew and almond sauce. 

SSHAHIHAHI  PPANEERANEER  TTIKKAIKKA  MMASALAASALA —————————————- 14.95 
Chunks of cottage cheese dipped in tomato cream sauce enriched  
with fresh green spices. 

AALOOLOO  GGOBIOBI  PPALAKALAK ——————————————————- 14.95 
Spinach cooked with potatoes and cauliflower. 

RRANIANI  KKII  AAVIALVIAL ————————————————————— 13.95 
Eggplant, squash, potatoes, yams and carrots in a coconut sauce tempered 
with fresh curry leaves. 

NNAVARATANAVARATAN  KKORMAORMA     ——————————————————- 14.95 
An assortment of vegetables cooked in a mildly spiced, creamy cashew  
and almond sauce. 

VVEGETABLEEGETABLE  BBIRIYANIIRIYANI    —————————————————-- 13.95 
Aromatic basmati rice cooked Hydrabadi style with a selection of vegetables,  
spices and a touch of saffron 

CCHANAHANA  SSAGAG    ——————————————————————- 14.95 
Chickpeas cooked in a medium spiced spinach gravy. 

MMUTTERUTTER  PANEERPANEER    ————————————————————- 14.95 
Fresh home-style cottage cheese cooked gently with  
fresh garden peas and blended with spices. 

SSABJIABJI  LAJAWAABLAJAWAAB  (Low Fat)  ———————————————- 14.95 
Fresh mixed vegetables cooked with tomatoes, ginger, and bay leaves.  

BBROCCOLIROCCOLI  JJALFREAZYALFREAZY    —————————————————— 14.95 
Fresh broccoli cooked with onions, tomatoes, ginger, garlic, and bell pepper. 

MMUSHROOMUSHROOM  MMASALAASALA    ——————————————————- 14.95 
Fresh mushrooms cooked in a tomato cream sauce with garlic,  
ginger and bell pepper 

DDALAL  MMAHARANIAHARANI  MMAKHNIAKHNI ———————————————— 10.95 
Black lentil. 

DDALAL  TTARKAARKA ————————————————————— 9.95 
Yellow lentil. 

C h i c k e nC h i c k e n  
CCHICKENHICKEN  KKORMAORMA    ———————————————————— 16.95 
Skinless chicken blended with mild spices in a creamy cashew nut sauce. 

CCHICKENHICKEN  TTIKKAIKKA  SSAGWALAAGWALA    ———————————————- 16.95 
White meat chicken, cooked with tomatoes and creamy spinach sauce. 
CCHICKENHICKEN  TTIKKAIKKA  MMASALAASALA   ———————————————— 16.95 
Boneless white meat chicken simmered in a tomato cream sauce with  
garlic, ginger and bell pepper. 

CCHICKENHICKEN  MMAKHNIAKHNI    ———————————————————- 16.95 
Tandoori chicken cooked with chopped tomatoes, green pepper, butter  
and flavored with spices. 
CCHICKENHICKEN  VVINDALOOINDALOO    ——————————————————- 16.95 
Chicken cooked with potatoes in a very spicy sauce. 

CCHICKENHICKEN  MMADRASADRAS    ———————————————————- 16.95 
Boneless chicken cooked in a tangy coconut stew flavored with ginger  
and curry leaves. 

CCHICKENHICKEN  CCURRYURRY    ————————————————————- 16.95 
Skinless chicken cooked in traditional Kashmiri masala. 

CCHICKENHICKEN  KKANDAANDA  CCURRYURRY ———————————————— 16.95 
Skinless chicken cooked in traditional Kashmiri masala. 

CCHICKENHICKEN  JJALFREAZYALFREAZY ——————————————————- 16.95 
Boneless white meat cooked with onions, tomatoes and bell pepper. 

CCHICKENHICKEN  DDOO  PPAIZAAIZA ——————————————————- 16.95 
Boneless chicken cooked with garlic, ginger, seasoned onions and bell pepper. 

CCHICKENHICKEN  BBIRIYANIIRIYANI ——————————————————- 16.95 
Aromatic long grain Basmati rice cooked with chicken,  
dry mixed fruits, nuts, blended herbs, spices and fragrant saffron. 

CCHICKENHICKEN  BBHUNAHUNA ——————————————————- 16.95 
Boneless chicken cooked with garlic, ginger, onion, bell  
peppers and tomatoes served in gravy. 
  
  

Notes: 
1. All Entrees are served with aromatic Basmati Rice. 
2. Goat and Beef are available upon request 
3. Most of our Entrees are made to order. Please ask 

for either Mild, Medium, or Spicy. 
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