
Appetizers 
Served with Mint and Tamarind chutney 

 

Papadum – 2 pieces (crispy lentil bread) $2.99 

Pakoras – 6 pieces 

 Vegetable  $4.99  

 Chicken - Marinated in yogurt, ginger & $6.99 
 garlic paste then  deep fried 

 

Samosas – 2 pieces 

 Vegetable - Mildly spiced peas &  $4.99 

potatoes stuffed in a crispy patty 

 Meat - Mildly spiced minced meat $5.99  

 stuffed in a crispy patty 

 

Mulligatawiny   $4.99 

Bowl of red lentil soup made with chicken, 

herbs & mild spices. Not served with Chutney. 
 

India’s Tandoori Breads 
All breads are baked in our Tandoor 

 

 Naan $2.99 

 Garlic Naan $3.49 

 Keema - Stuffed with spiced minced  $3.49 

meat 

 Special Naan - Stuffed with Tandoori  $4.50 

chicken, almonds & nuts 

 

Onion Kulcha $4.50 

Leavened bread stuffed with  onions,  

dried mango & spices (it’s a treat)!!!1 

 

Roti (Chapati) – Leavened whole wheat bread $2.99 

 Paratha – Buttered whole wheat bread $3.49 

 Aloo – Stuffed with spiced chickpeas &  $3.49 

potatoes 

 Gobi – Stuffed with spiced cauliflower $3.49 

 Keema – Stuffed with spiced minced meat $3.99 

Lamb & Chicken 
 

Korma - Cooked with almonds, cream, yogurt & spices 

 Lamb $14.99 

 Shahi (chicken) $13.99 

Vindaloo - Cooked with potatoes in a tangy gravy  

 Lamb $14.99 

 Chicken $12.99 

Goa - Portuguese delight with coconut & mild spices 

 Lamb  $14.99 

 Chicken $13.99 

Saag - Spinach with meat & fresh Indian spices 

 Lamb $14.99 

 Chicken $13.99 

Chicken Curry $12.99 

Chicken in tomato, onions, ginger & garlic sauce 

Murg Masallum $13.99 

Chicken cooked with garlic, ginger, onions, eggs  

& fresh cream 

Butter chicken - A must!!!! $14.99 

Boneless  roasted chicken cooked in a spicy  

creamed tomato sauce 

Chicken Tikka Masala $14.99 

Boneless  chicken marinated in hot spices,  

yogurt & cream then cooked in tandoor 

Chicken Do-Peyaja $13.99 

Chicken sauté  in vinegar & cook with onion,  

green pepper, tomatoes, spices & yogurt 

Lamb Bhunna (dry) $14.99 

Cooked with onions, tomatoes, ginger & garlic 

Rogan Josh $14.99 

Lamb cooked with fresh tomato, onions, ginger, 

 garlic & Indian  spices 

Lamb Dhall $14.99 

Lamb cooked with lentils & spices 

Lamb curry $14.99 

Cooked in a tomato, onion, ginger & garlic sauce 

Seafood 
 

Curry – Cooked in mildly spiced gravy 

 Fresh Fish $13.99 

 Jumbo Prawns $14.99 

Masala – Cooked with onions, tomatoes & spices 

 Fresh fish $14.99 

 Jumbo Prawns $16.99 

 

Prawn Goa Curry $15.99 
Jumbo prawns cooked with ginger, garlic,  

 bell pepper, coconut & spicy gravy 

Fish Goa Curry $13.99 
Fish cooked with onions, ginger, garlic, yogurt,  

coconut & special spices 

 

Vegetarian Delights 
 

Dhall Maharani $10.99 
Creamed lentils tempered & seasoned in  

mild spices & clarified butter 

Aloo Gobi $11.99 
Cauliflower & potatoes cooked in herb & spices  

Mattar Paneer $12.99 
Homemade fresh cheese & peas cooked 

 in mildly spiced gravy 

Saag Paneer $12.99 
Puréed spinach & homemade cheese  

cooked with freshly ground spices 

Aloo Saag – Spinach with potatoes & spices $11.99 

Bharta (Eggplant) $12.99 
Tandoor roasted eggplant pulp with peas,  

sautéed with onions, tomatoes & spices 

Kofta La-Javab – Chef’s Delight!!! $13.99 
Mixed vegetable balls, cooked in exotic herbs 

Kabli Channa – Chick Peas cooked with onions  $12.99 

& spices in true Punjabi style 

Vegetable Korma $12.99 
Mixed vegetable & fresh homemade cheese, 

cooked in cream and served with nuts & spices 



Tandoor Delights 
A unique Indian barbeque in the traditional clay oven 

 
Tandoori Chicken 
Chicken marinated in yogurt, ginger & garlic  $12.99 

cooked in tandoor 

Chicken Tikka 
Boneless chicken marinated in yogurt & $13.99 

fresh spices cooked over charcoal 

Seekh Kabab $15.99 
Tender lamb blended with ginger, garlic,  

fresh coriander, green chilies & onions skewered  

& roasted in Tandoor 

Boti Kebab $15.99 
Skewered pieces of boneless lamb marinated  

& roasted in Tandoor 

Tandoori Prawns $17.99 

Prawns marinated & roasted Tandoor 

 

Rice Specialties 
 

Biryani 
Long grained rice flavored with a delicate blend  

of exotic Indian spices & saffron, cooked with nuts,  

eggs, onions & ginger 

 Royal – Chicken or Lamb ($1.00 extra) $12.99 

 Prawns $14.99 

 Fish $13.99 

 Vegetables - Tomatoes, onions & yogurt $11.99 

 

Pulao Rice 

Cooked in butter with peas & spices $3.99 

 

Side Dishes 
 

Raita - Yogurt with spiced fritters $2.99 

Mango Chutney $2.99 

Mixed Pickles - A variety of hot pickles $2.75 

 

*Prices are subject to change 

Desserts 
 

Gulab Jaman - Hot or cold $2.99 

Made from cottage cheese, dry milk,  

deep fried & dipped in sugar syrup 

Mango Ice Cream $2.99 

Kheer – Rice Pudding $2.99 

Mixed Dessert – Try them all!    $4.99 

Gulab Jaman, Mango Ice Cream & Kheer 

 

Beverages 
 

Indian Chai - Boiled with spices & milk $2.50 

Lassie - Yogurt drink – sweet or salted $2.99 

Mango Lassie $2.99 

Mango Shake $3.99 

Soft Drinks $1.99 

Tea - Hot or Cold $1.99 

Milk $1.99 

Coffee $1.99 

 

  * Beer, wine & cocktails available from the lounge * 

 
 

 

Indian Palace Restaurant 
13330 NE 175th St 

Woodinville, WA 98072 
www.indianpalacecuisine.com 

 
 

Reservations and take-out 
425-483-6888 

 
 
 

Buffet Hours 
Mon – Sat: 11:30am to 2:00pm 

 

Dinner Hours 
Mon – Sun: 5:00pm to 9:00pm 

 

 

Also serving American food  

and breakfast daily 

 

Welcome to Indian Palace Restaurant. 
All of our items are cooked fresh in the 

Eastern Indian style and spiced to 
your unique individual taste. 

 
We hope you will enjoy the exotic 

variety presented in the Indian tradition 
of hospitality and service. 

 

Thank You 

Please Come Again!!! 
 

http://www.indianpalacecuisine.com/


 


