oooooooDinnerSpecialﬁesooooooooooooooooooooooo
(Please allow extra time for preparation)
1. Vegetarian Thal Traditional Indian meal with aloo tikki, choley,mater paneer, dal, nan, raita, rice and dessert topped
with papardamm Served 0N @ SIIVET PLALET ........co.iiiiiitiiiiee ettt 17.99
2. Baba India Special  Aloo tikki and pakora, chicken tandoori,

lamb curry, dal, mater paneer, nan, rice, and dessert

SEIVEA ON @ STIVET PLATIET . ....ceviiitciiiii ettt ettt ettt b etttk ettt bbb b e aene 20.49
3. Lamb Choley Chick peas cooked with lamb,

served with Bhatura (fried bread) and TICE .........oeiiirieiiieiei ettt 18.99
4.Lamb & Shrimp Curry Mildly spiced shrimp and lamb in

curry Sauce SErved With Nan ANd TICE ........i.iiieiiiiiiiei ettt ettt s et et eseete e eneenens 19.99
5. Chicken Choley Chick peas cooked with chicken, served with Bhatura

(fTIEd DIEAM) ANA TICE ...vivvevietietiieitet ettt ettt ettt et es e e s et e se et e st et e s e b et e st eseese st esees et es e s e senseneesenseseenens 16.49

NO SUBSTITUTIONS

Not Valid with Entertainment Coupon

.......Desserts...............................

1. Gulab Jamun Fried cheese balls soaked in honey syrup served warm or cold (fWO PIECES) .....ccuvveuerirreuiuirinieueririeicirieiecteeeie e 3.25
2. Kheer Indian style rice pudding served cool with pistachios
3. Kulfi Indian style ice cream with the nutty taste of pistachios and a touch of r0se Water...........ccceeevveeinieinnecneeees 3.25

4. Gajar Halwa Carrot cooked With cream and MILK ..........oooiiiiiiiii ettt 5.99

.......Beverages.............................

Lassi Refreshing yogurt drink sweetened with rose water OR alted with crushed cumin seeds...........oceevivreinrcenneenne. 3.99
Mango Lassi Chilled sweet mangoes blended with a touch of rose water and fresh homemade yogurt..........cccoooeeeininciiinneennnne 3.99
Aam Ras Chilled SWEEt IMANZO JUICE.....eveuveuieeietinietiete ettt ettt ettt sa et es et e te e es e et e e eseeseseesees e b et ent et eesenseseese s eneeseasenseneeseneneane 3.99
MANEO MILK SHAKE oottt ettt et et ea et et e st et e b e s e e st es et en e e st R et e Rtk et e n s eR e s en s e R e e Rt R enteR e ket en e en et en s e st s et eneeneebentene s 3.99
TeeTea bR h R Rt ee 2.75
SOft DIINKS bbb 2.75
Tea or Coffee

Special Tea Freshly brewed with cardamom spices and MILK .........cc.oeiriririiinireie et 2.99
MILK et 1.49
Juice PiNeapple, OTANZE & APPLC.....eiuiieiieiiieiei ettt ettt s ettt ne et e s s et e s et e st e s nt ettt en e ne et eneeneebentene s 2.00

.......Extl‘as..............................

1. CUTTY OF MASAIA SAUCE.......coimiiiitiiiiiitie ettt bttt e ettt s e bt st et eh bt et eb e et et eh e bt s e e st eb et et ebeeb et es e eb e st et eb e et et estebe et eseebeanene 11.49
20 RECE ..ttt b bt a e h et b bt a b e 4R £ h et et e eh e 4o e h e b e s eh e bt et e et e bt bt h e b e b et e h et et h e bt et et b et et n et et enes 2.50
3, Green, Red & Mint CRULNEYS .........c.ccoiiiiiiiiiiieiei ettt aenes Small (8 ounces) 2.50  Large (16 ounces) 4.50

4. Mango Lassi by Gallon

Beer Indian Beer

Singha Lager Taj Mahal

Heineken Flying Horse

Bud Light Non-Alcoholic Beer:
Buckler

Spice Levels

1 Mild (Mild) 4 Medium Hot (MH)
2 Regular (R) 5 Hot (H)
3 Medium (M) 6 Extreme H (XH)

17% gratuity will be added on all checks with a party of five or more.

*Entertainment coupon not valid
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India has been long known for its exotic cuisine prepared
with a gentle blend of herbs and spices. Baba India Restaurant
provides its guests with authentic cuisine from Northern India

(Punjab), famous for its savory “tandoori” oven dishes and
exotic curries.

We trust that your visit will provide you with a delightful taste
of Indian cuisine.

Our thanks for your patronage,
The staff of Baba India

DAILY LUNCH BUFFET
Mon-Thurs 11:00 A.M. - 2:30 P.M.
Fri, Sat, Sun 11:00 - 3:00 P.M.
Dinner — Mon-Thurs 4:30 P.M. - 10:00 P.M.
Fri-Sat 3:00 P.M. - 10:00 P.M.
Sun 3:00 P.M. - 9:00 P.M.

Carryout Available
513-321-1600
513-321-1886 (Fax)
3120 Madison Road
Cincinnati, Ohio 45209
www.babarestaurant.com
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oooooooAppetizersooooooooooooooooooo
1. Vegetable Samosa (two) Deep fried crisp pastries stuffed with mildly spiced potatoes and green peas.......... 4.99

2. Keema Samosa (two)
3. Chicken Pakora

4. Vegetable Pakora
5. Paneer Pakora

6. Fish Pakora

7. Aloo Tikki

8. Papardi Chat

9. Samosa Chat

10. Asst. Veggie Platter
11. Mixed Platter

12. Chicken Dippers
13. Matu Special

14. Veggie Matu

15. Papardamm

1. Dal Soup
2. Tomato Soup

Beef spiced fillled PASLIIES ....c.vvveieeieeiieieeeieeese e 5.99
Tender boneless batter fried chicken marinated with sSpices .........ccccocevvvirierirerenns 7.99
Assorted fresh fHTeTS ........ooooiiiiiiiii e 4.99
Homemade cheese cubes lightly spiced and batter fried ..........ccocevevreeninrccnnnne. 7.99
Swai fish marinated with chickpea batter and deep fried.........ccccceoveeinnccninnecne 7.99
Mildly spiced minced deep fried potatoes.........c.covvveueeirirveirinieicininiecrcceeeece 4.49
A tangy sweet blend of chick peas, potatoes, papardies, a touch of yogurt,

sprinkled with black Indian salt. Served chilled............ccocooeiiiirineieieececee 6.49
2 pieces of samosa served with chick peas yogurt and clutmers (good for two) ....11.49
A sample of vegetarian apPetiZers...........eeieerueueririeuerireeieeneeeeeee et 7.49
A sample of appetizers including chicken pakora and paneer pakora ...................... 7.99
Traditional boneless fried chicken............cccccoiiiiiiiiiiiice 8.49
Boneless chicken tandoori tossed with lightly spiced onions, stuffed in a

pastry shell and deep fried.........cooveiriiriiiree s 11.49
Homemade cheese tossed with lightly spiced onion and bell pepper, stuffed

in a pastry shell and deep fried.......c.oeeiriiiine e 10.49
Crisp SPICY 1entil WAL ....c.coviviiiiieiiiieicte e 1.99

Soups.......................

Deliciously mild 1entil SOUP ...c.coviveuiiiieiiiirieieiee e 3.99
Lightly SEASONEA .....coveviiiiiiiiicieiiec e 3.25

oooooooSaladsooooooooooooooooooo
1. House Salad Freshly made tossed salad with herbs and lemon ............c.coceeiiiiinncininncces 4.49
2. Tomatoes and Onions Lightly SEASONE ...........cccoiriiieiiririiiiiieii et 2.25
3.0mions and Chili .. 2.25
e o000 00 SjdeDishese® @ e e ¢ ¢ 0060606006060 00 000
1. Raita A tangy mixture of potatoes, cucumbers and tomatoesin fresh homemade yogurt...3.49
20HOE PICKIES ettt 2.49
3. Sweet Mango CRULNEY ...........c.ccooouiuiiiiiiiiiiciictcte ettt ettt ettt 2.49
o o0 0000 Breadse® © © ¢ ¢ ¢ 0o 0o 0 0 06 0 0 0 0 0 0 0 o
1. Chapati (Roti) Traditional baked whole wheat bread ............ccevivievieiriinieiieeeeee e 3.25
2. Plain Paratha Multi-layered whole wheat bread ............ccccooveiiiniiiniiciicccccece 3.99
3. Aloo Paratha Multi-layered whole wheat bread with potatoes ............cccccevieueoiveieeeincccienccne 3.99
4. Poori Whole wheat bread lightly fried .........cccooviiiiiiiniiie e 3.25
5. Bhatura Crisp layered fried Dread ...........ocoeioirieiiiiiceeec e 3.25
6. Aloo Bhatura Crisp layered fried bread stuffed with mildly spiced potatoes ..........c.cccceevveerrnneee 3.99
7. Paneer Bhatura Crisp layered fried bread stuffed with homemade cheese..........ccccceovecoinncccnnnne. 3.99
e e oo oo Nan-a-Tandoori Bread ¢ o ¢ o o o o o
1. Nan Traditional Indian style Bread ...........ccoeeieieininieeeceeee e 3.25
2. Onion Nan Onion stuffed Bread ..o 3.99
3. Garlic Nan Garlic stuffed nan 3.

4. Chicken Nan Stuffed with broiled chicken PIECES ........oeeriririeiiririeiieiceee e 3.99
5. Aloo Nan Stuffed with lightly spiced POtatoes ..........ccceririrueuiririeiiirieieereeiee e 3.99
6. Chef’s Special Stuffed with a combination of onions, garlic, potatoes and chicken ...........cc..cc.... 3.99
7. Keema Nan Stuffed with ground beef

8. Paneer Nan Stuffed with homemade cheese lightly seasoned ..........c.cooeoinneiiinincninnciieee 3.99
9. Kashmiri Nan Stuffed with raising and almonds .............cccccoeiiiiiiiiiiie e 3.99
10. Chili Nan Spicy chili stuffed Bread...........oeiiirieiieee e 3.99
11. Methi Nan Stuffed with dry fenugreek 1€aves..........cooeiiririeirinieeeceee e 3.99
12. Gobi Paratha Stuffed with CaulIfIOWET ........c.cciiiiiiiiiiiiiiiiiccece e 3.99

1. Chicken Tandoori
2. Chicken Tikka

3. Fish Tikka

4. Shrimp Tikka

1. Vegetable Biryani
2. Chicken Biryani

3. Lamb Biryani
4. Shrimp Biryani
5. Goat Biryani

Tand()()ri Specialties ® © 00006000000 0 0 0

Half chicken marinated in yogurt, mild spices and herbs .............cccceeceinnccnne 15.49
Boneless marinated chicken PIECES .........cooirieviririerieireiee e 17.49
Delicately broiled to perfection ...........c.coceirieririrerieieeie e 18.99
Marinated and baked in Clay OVEN........ccecivuiieiriieieeee e 20.49

Rice Specialty Dishes™ (Biryani) ® © © © o ¢ o o o
Special rice blended with garden vegetables, with nuts & raisins ..........ccccceeueeenene 14.99
Basmati rice cooked with tender chunks of chicken

and fresh peas, NULS & TAISINS .....eueiriiueiirieicieieic e 15.99
Basmati rice cooked with lamb cubes andfresh peas, nuts & raisins............c.c....... 17.99
Fresh shrimp lightly tossed with nuts and raisins, onions, green peas................... 17.99
Specially blended rice with a touch of spice and peas .........cceceeevveernreerincccnnne 18.49

* All Biryani served with Raita
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1.
2.
3.
4.
5.
6.
7.
8.
9.

Aloo Choley
Mater Paneer
Aloo Saag

Saag Paneer
Aloo Mater
Malai Kofta
Mixed Vegetables
Dal Makhani
Bhartha

10. NAV Rattan Korma
11.Aloo Vindaloo

12. Vegetable Jalfrezi
13. Aloo Gobhi

14. Mushroom Mater
15. Saag Choley

16. Saag Mushroom
17. Paneer Makhanni
18. Saag Kofta

19.
20.
21.
22.
23.
24.

1.

Bhartha Mushroom
Bhindi Masala
Tarka Dal

Paneer Choley
Paneer Jalfrezi
Saag Bhartha

Chicken Curry

2. Chicken Shahi Korma

3.
4.

Chicken Jalfrezi
Chicken Vindaloo

5. Chicken Tikka Masala

6.
7.
8.
9.

Chicken Saag
Chicken Dal
Chicken Mater
Chicken Makhani

10. Chili Chicken

11. Chicken Ajwain
12. Chicken Mushroom
13. Chicken Tikka Saag
14. Sabaz Chicken

15. Tikka Bhartha

16. Special Chicken

N -

4.
5.

$ R AR LN

Tikka Masala

Lamb Curry
Lamb Do Piaza
Lamb Korma
Lamb Saag

Lamb Vindaloo
Lamb Mushroom
Lamb Rogan Josh
Lamb Panjabi
Goat Curry

. Traditional Curry

Masala

Saag
Vindaloo
Bhuna

Vegetarian Specialties © o o o ¢ o o o 0o ¢ oo

Chick peas and potatoes prepared North Indian style .........cooceevivveiniicnneenne. 13.49
Fresh mild cheese gently cooked with tender green peas and spices............c....... 13.49
Potato cubes cooked in spinach and Cream ...........c.ccccoeveeennccninneinecceees 13.49
Homemade cheese cubes cooked in spinach and cream ...........cccoceeeevvceninienennne. 13.49
Peas and potato combination blended with aromatic spices ........... ..13.49
Mixed vegetable balls with nuts cooked in onion and tomato sauce ...................... 13.49
Fresh vegetables blended with spices with a touch of curry sauce .........ccccoueueeee. 13.49
Creamed lentils prepared with butter, cream and a touch of spice.........cccccevvuennee. 13.49
Eggplant cooked with vegetables and mild SPICeS ........cevevivieeerinirciririiieicne 13.49
Gentle blend of mixed vegetables, cashews and light creams ..........c.coceceerinienenee. 13.49
Potatoes cooked in a tangy hot SAUCE .........ccevvvueuiirieiiiniricicce e 13.49

Fresh vegetables cooked with green peppers, tomatoes and onions ...

Potatoes and cauliflower cooked With SPICES .........c.cvveueirirrerirnieieinirieicreec e 13.49
Tender mushrooms and green peas cooked with tomatoes, spices and cream........ 13.49
Chick peas and spinach cooked in tomato and cream sauce.............ccccoeveeerervenennnee

Tender mushrooms cooked with spinach and cream sauce....
Homemade cheese cubes cooked in tomato and cream sauce with nuts and raisins .14.49

Mildly spiced spinach cooked with vegetable balls...........cccoveiinvciniccnnecnnes 14.49
Mildly spiced eggplant cooked with fresh mushrooms ...........cccoeecoirinincicccnnnnn. 14.49
Okra cooked with onions and mild SPICES .........cceeiriririiieiiniririeecteecces 13.99
Yellow dal cooked with fresh onions and tomatoes.............ccceevveiriiciccicinnennes 13.49
Chick peas cooked with homemade cheese ..........cccoevivriiciininincicicccce 13.99
Homemade cheese cubes cooked with green peppers, tomatoes and onions.. .14.49
Spinach cooked With €ggplant ............cccoerrrieieeninnrieiee e 14.49

Chicken Specialties (Boneless)® ® © © o o o o o o

Mildly spiced with 10ts Of SAUCE .......cvevvirieiiiiiiieireceeee e 14.49
Succulent chicken pieces gently simmered with nuts and raisins ...........ccceceeeenne 14.49
Tender chicken cooked with green peppers, tomatoes and onions.............cccceeeeeee 14.49
Chicken pieces and potatoes cooked in a tangy hot SAUCE ........ccecevvvirericinenienne 14.49
Lightly broiled chicken cooked in a savory tomato, onion and butter sauce........... 14.49

Chicken pieces cooked with lightly spiced spinach and cream .................
Tender chicken pieces delicately blended with lightly creamed spiced lentils ....... 14.49
Tender chicken pieces cooked with green peas and Spices .........cooceevvvrerecenennenns 14.49
Specially cooked marinated chicken pieces smothered with onions,

tomatoes, butter and cream sauce with nuts and raiSins.............cccceeveeeeeeeeeeneeennean. 14.49
Made with hot chilis and green bell PEpPers .......cccovvveeeererieieeneeereeeeeeee 14.49
Tender chicken cooked with green peppers, tomatoes and caraway seeds .................. 14.49

Tender chicken cooked with mushrooms

Boneless marinated chicken cooked with spinach, cream and tomato sauce.......... 14.49

Tender chicken pieces cooked with mildly spiced fresh vegetables ...................... 14.49
Marinated chicken tikka cooked with mildly spiced eggplant............coccoevrennenene 14.99

Lightly broiled chicken cooked in a savory tomato sauce, with onion and
DCIL PEPPETS. ..ttt ettt ettt ettt ens 14.99

LambSpecialtieso © 060606 060000 0600 0 0
Lamb simmered in thick CUITY SAUCE..........cccoirueuiirieiiirinicireeceec e

Lamb smothered with tomatoes, onions, green bell peppers and spices
Lamb blended with tomato Cream sauce, cashews and raisins..............ccccceveeneene.
Lamb cooked with spinach and light tomato cream sauce...........cccocccceveveuerenuencnnnes
Lamb simmered with potatoes in a tangy hot SauCe..........c.ccvveueeririeirereerinencnnes
Lamb cooked with mushrooms in Curry SaUCe.........c.cceeveveeeeireevcinreeeeeriereeireeneaenes
Lamb cooked in tomato sauce with a touch of yogurt.........ccoccceevvcinnicinnccnnn.
Lamb cubes cooked with a mix of vegetables............ccoeeerniiennicinnccccne
Goat simmered in thick curry sauce (with bones)

Shrimp or Fish Specialties e © o ¢ ¢ ¢ ¢ o ¢ ¢ o

Your choice of shrimp or fish in thick curry sauce.........coccccovveernreirrccrinecne 18.49
Your choice, skewered, marinated in yogurt and pan fried with rich tomatoes,
CUITY AN CTEAIM ...ttt ettt ettt ettt eb s 18.49

Your choice, simmered with spinach in a light tomato cream sauce....................... 18.49
Your choice, blended with potatoes in a tangy hot sauce...........ccceeueerereernrencnnne. 18.49
Your choice, smothered with onions, garlic, green bell peppers, and tomatoes

1@ CUITY SAUCE ....veiettiiaieteteeeeteteeteeeteseet ettt ettt et st e bes et es bt et eaes et enese e sesene s 18.49
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