
Loudoun Restaurant Week Menu 

August 24 - August 31 

 

2 Course Lunch Menu ($14.99 per person) 
 

First Course (all served with rice and naan) 

(Select One) 

Daal Makhani 

Black lentils and kidney beans cooked in a slow fire and seasoned with fresh herbs 

Saag Paneer 

Fresh homemade cheese folded in seasoned and tempered spinach 

Butter Chicken 

Boneless chicken pieces cooked with onions, tomato sauce, and cream   

Lamb Rogan Josh 

Boneless lamb pieces cooked with onions, tomato sauce, and cream 

Second Course 

(Select One) 

Gulab Jamun 

Milk powder balls fried to a golden brown and soaked in honey and cardamom syrup. Served hot  

Rasmalai 

Steamed cheese dumplings soaked in saffron and rose-flavored condensed milk 

Indian Ice Cream 

 

 

 



Loudoun Restaurant Week Menu 

August 24 - August 31 

 

3 Course Dinner Menu ($24.99 per person) 
 

First Course 

(Select One)  

Chicken tikka 

Tender cubes of chicken marinated in yogurt, spices and fresh herbs 

Samosas 

Savory turnover stuffed with potatoes, peas and spices 

Aloo tikki 

Crispy potato cutlets along with curry spices 

Aloo papdi chaat 

Flour crisps served with boiled potatoes, onions, tomatoes and chickpeas  
 

Second Course (all served with rice and naan) 

(Select One) 

Daal Makhani 

Black lentils and kidney beans cooked in a slow fire and seasoned with fresh herbs 

Saag Paneer 

Fresh homemade cheese folded in seasoned and tempered spinach 

Butter Chicken 

Boneless chicken pieces cooked with onions, tomato sauce, and cream   

Lamb Rogan Josh 

Boneless lamb pieces cooked with onions, tomato sauce, and cream 



Third Course 

(Select One) 

Gulab Jamun 

Milk powder balls fried to a golden brown and soaked in honey and cardamom syrup. Served hot  

Rasmalai 

Steamed cheese dumplings soaked in saffron and rose-flavored condensed milk 

Indian Ice Cream 


