Chicken Specifltis
49, Butter Chicken 12.95
Baneless chicken caoked with fomafoes, spives, herbs in butter sauce
50. Chicken Tikka Masala 12.95

Bonaless chicken cooked with anions and exofic spices in fomata
sauce. (a must have dish F not caunting calories)

51. Chicken Saag 12.95
Chicken cooked unti! temler with spinach and green hars

92. Chicken Vindaloo 12.95
Extra hot & spicy chicken cooked with pofatoes i sharp tangy sauce
53. Chicken Curry 12.95
Bonaless chicken cocked in our Special Indian flavorfyl spices

54. Samrat Chicken Korma 12.95
Succulant piecas of chicken chunka cooked in tasty curry

9. Chicken Jalfrezi 12.95
Chicken cooked with stifry vegefabies

96, Chilli Chicken 12.95

Bonelaas chicken breast sautéed with special sauces, ohilies,
herbe & spices

517. Chicken 65 12.95
Chicken caoked with fried curry leaves, yoqurt & spices

58. Khadai Chicken 12.95
(hicken cooked with green penpers and special khadal spices

39. Chicken Pasanda 12.95

Chicken finished with special almond saune

Ll Specialties
60. Lamb Curry 13.95
Fresh famb chunks cooked inonian sauce favared with Indian
Spices and fierbs
61, Lamb Vindaloo 13.95

An extremely hot racipe mads with bonelass famb and potatoes
i shary, by sauce

62. Lamb Rogan Josh 13.95

Frash chunks of leg of lamb cooked in yogurt cuny and favored
with & bland of warm spies

63. Lamb Saagwala 13.95
Succulent Jamb preces cooked with spmach and green herbs

64. Lamb Korma 13.95
Succulant pieces of bonakess chunks of lamb caoked in tasty cury
65. Lamb Pasanda 13.95
Lamb caoked in blend of cream, almond & spices

66. Lamb Chop Masala 13.95

Slices of tender pieces of famb cooked in tandoor and finished
1 special curty sauca

Sesifood Specialties

67. Fish Masala 13.9
Saimon cooked with onions, fomatoes and spices

68. Chepala Pulusu 13.95
Salmon cooked in spicy famaring sauce

69. Shrimp Maharaja 14.95

Jdurnba Shrimp marinated in yagurt & caoked with tomatoes and mil
Cleamm sauce

70. Khadai Shrimp 14.95
Jumba Shrimp cooked on fow heal with fradiional spices & khadal
masaia

Accsmpﬂwﬁmmtg
71. Pickle 1.50
femon, caulfiower. and carrof In spicy pickle flavar
72. Raita 2.50

Cood rafreshing yogurt with cucumber, fomaloas, and anan flavored
with cumin and corander

73. Mango Chutney 2.95

Dieces of mango made pungant sweel and fangy

Desserts
74. Gulab Jamoon 3.95
Two dumplings fried fo golden brown and dinped in sugar Syrp
75. Gajar ka Halwa/Carrot Pudding 3.95

Finely oround carrot cooked in mik with homermate chease, honey,
and afmond

76. Rice Pudding 2.95

Putdding made with rica, raising and pisfaching

Beverages
77. Mango Lassi 2.95
78. Sweet or Salt Lassi 2.95
79. Mango/Orange/Pineapple Juice 2.50
80. lced Tea 2.50
81. Masala Chai (Indian Tea) 2.50
82. Soda 1.95

Take sut Meni

Samrat

Indian Cuising

LUNCKh BUFFET

Tue | wed| Thuar [Fri : 1.00am —2:30pm. 49.50

Sttt Suw : 11:300m—3:00pm $9.95

DINNER

5un| Tue| wed |Thru : S0P —9:00p

Fm;lng/s.qturdaU: 500 pH—10:00pM

LLOSED : MONDAY

GAL0 Langlsilowns Centtr
(inteysetion. of Beulah Street § Telegyaph Road)

Alexandna, VA. 22315

We cater for all oconsions.

F03-541-5555

Please let us know if you have any
Food Allergies.
Awyy ikem can be made according to Your taste.
waww.samratmahal.com




Apnetizers
1. Aloo Tikki (2 pieces) 3.95
Mashed pofato cutlels seasaned with Indian herbs & spices
2. Onion Pakoras 3.95
Mildly spiced onion ftfera
3. Spinach Pakoras 3.95

Frash spingch and sauféed among conked in chickoes flour
hatter

4. Vegetable Cutlet (2 pieces) 3.95
Deep fried vegelable patfies

5. Vegetable Samosa (2 pieces)  4.95
Verefable nattias stuffed with pofafoss and peas

6. Samosa Chat 4.95

Verefable samasa and chick peas in tamarind & mint sauce
and flavorful spices

7. Chicken Pakoras 4.95
Spiced Julienne chicken dinped in chicknea hatter & frisd
8. Assorted Appetizers 7.50
Combinafion of vagetahle samosa, vegelable pakora and
chicken pakora

9. Lamb Seekh Kabob 6.95
Ground lamb grifted with blended herbs and spices

10. Crab Cake 4.95
Crab hlended with potatoes, herbs, and spices

11. Ginger Shrimp 5.95

Jumbo Shrimp marinated with ginger and cooked with harbs &
50iCes
12. Fish Fry 5.95

Strips of safman marnated in indlan sptes and deep fried

Ssup/salad
13. Mulligatawny Soup 3.95
14. Tomato Soup 3.95
15, Desi Salad 3.95
Bread
16. Tandoori Naan 1.95
Leavenad whits flour bread baked I fandoar
17. Tandoori Roti 1.95

Leavenad whola wheat bread baked in fandoor

18. Plain paratha 250
Whole wheat hread baked in tandoor

19. Aloo patatha 2.95
Whole wheat hread stuffed with mashed pofafoss

20. Garlic Naan 2.95
White flour bread mace with frash garlic and coriander

21. Onion Kulcha 2.95
White flour bread stuf with spiced onions and amehur

22. Paneer/Cheese Naan 2.9

White flour bread stuffad with home made cheese and Indian spices

Rice Specidlties
23. Vegetable Biryani 10.95
Basmatl rice flavored with saffran and frash mixed vegefables
24, Chicken Biryani 12.95

Spicy chicken conked with hasmati rice and favared with saffron,
s, and spies

25, Lamb Biryani 13.95

Chunks of famb and aromatic hasmati rce sautéed in herbs and
snices

26. Shrimp Biryani 14.95
Jumbo Shrimp cooked with aromatic Basmati rice and sauféed in
ferbs andl gpices

21. Basmati Rice 1.95

Aramatic steamed hasmat ioa

vegetavian Specialties

28. Malai Kofta 9.95

Minces carets, potatoes, fruits, and nuts dumplings finished in
mughlal sauce

29, Mutter Paneer 9.95
Home made coftage cheese cooked with green peas
30. Palak Paneer 9.95

Fresh garden spinach with cottage cheese coaked in a flavorful
cury sauce

31. Shahi Paneer 9.95
Cottage cheese cubes in a fiavorful tomato sauce
32. Aloo Gobhi Masala .95

Pataloes and caulifiower conked with exolic Indian snices

33. Tadka Daal 9.95
Mildlfy spied lentd cury

34, Eggplant Bharta/Bangan ki sabzi 9.95
Egontant roastad in fandoor then sautéad with anion and
cooked i (ndian spices

35. Okra Masala/Bhindi Masala 9.95
(Okra sarved with onion, peapers and herbe

36. Saag Aloo 9.95
Quartered potatoss & frash spinach cooked 1 fiavored cury
37. Vegetable Korma 9.95
A combination of mixed vegetablas in tasfy curry

38. Khadai Paneer 9.95

Fresh home-made cubes of cheese slir-fried i a khadal
with onions, ginger, fomatoes and graen enpers

39, Dal Makhani 9.95
Black lentif canked in fow heat & tossed with ginger, garli,
omions, tomatoes, & spices

40. Aloo Mutter 9.95
Patatoes and peas caoked in special lome-macde sauce
41. Channa Masala 9.95

(Chick peas cooked in tamy fomafo sauce Flavored with
various Indian spives

Tandoovt (Charcoal Bavbeeues)

and Kabobs
42. Tandoori Chicken 12.95
(Chicken mannated In yoqurt and bardecued i fandaor
43. Tandoori Chicken Tikka 13.95

Chicken charbrofled in tandoor & caoked fo bring ouf the
infricate fiavar

44. Lamb Seekh Kabob 13.95

Graund lamb prapared with special blend of spices and
Skewed on fandoor

45, Lamb Boti Kabob 14.95
Linhtly spicad lamb cooked in tandaor
46. Tadoori Shrimp 14.95

Jumbo shrimp marinated wih special herbis and spres a
nd cooksd on skewsrs in fandoor

41. Tandoori Salmon 16.95
Fresh fllat of salman marinated in yogurt lemon juice
andl cooked i fandoor

48. Special Sizzling grill 20.95
Combination of fandoari chickern fkka, lamb seekh kahod,
lamb hati kabob, tandaori shrimp and fandoon salmon
served on the sizzier,



