
 Welcome to  
Our Restaurant 

 

Generous hospitality is regarded as  
holy work in India.  India is a country of  
festivals, feasts, and shared celebrations. 
At India House, we think of customers  
as guests in our own homes, and we  

appreciate you coming to celebrate and  
enjoy our cuisine with us. 

 
Delicious, creative, and healthy food is our 

commitment to society.  We, at India House, 
try to make each dish a distinctive,  

refined preparation. 
Our food is representative of the many and  
diverse cultures on the Indian subcontinent. 
Our dishes range from Bombay street fare, 
Mughlai Tandoori cooking, all the way to  

most sophisticated curries of the royal  
families. 



                              
                  Gluten Free              Contains Peanuts               Vegan 

 
  * A service charge of 18% will be added to all parties of five and more  

 * We serve Zabiha Halal Food     

VEGETARIAN 
MASALA FRIES                                      4 
Indian-style spicy potato french fries 
MASALA PAPAD                                     6 
Indian bruschetta-styled, deep fried lentil chips 
SAMOSA                                                7          
Deep fried cone pastry filled with potatoes and green peas   
PALAK CHAAT                                       7 
Palak chaat recipe is crisp and fried spinach fritters topped  
with spicy green chutney, tangy and sweet tamarind dates  
chutney and onions, sev and spice mixes 
CHILI PAKORA                                       8 
Mildly spiced chili fritters, made with garbanzo flour and  
deep fried 
PANEER JALAPENO CIGAR ROLLS             8  
Shredded paneer with chopped jalapeno and green, red peppers  
with jeera tadka wrapped in sheet made by all purpose and  
corn starch 
PANEER 65                                                  8 
Cottage cheese deep-fried, marinated in red chilis, and  
sautéed with onion 
MIXED PAKORAS                                    9 
Mildly spiced vegetable fritters, made with garbanzo flour  
and deep fried 
BHINDI AMCHUR                                    9 
Indian okra cooked in a unique tang of amchur and chaat  
masala 
  
NON-VEGETARIAN 
CHICKEN PAKORA                                  9 
Deep fried succulent chicken marinated in an exquisite 
blend of masala 
CHICKEN 65                                           9 
Boneless deep-fried chicken, marinated in red chilis and  
sautéed with onion 
 
 
 
PANEER TIKKA                                     17         
Cubes of homemade cottage cheese marinated in lightly spiced  
yogurt 
CHICKEN TIKKA                                     18                    
Succulent cubes of boneless chicken marinated in yogurt 
and spice 
CHICKEN RESHMI KABAB                        18 
Boneless pieces of white chicken, marinated in a  
cardamom and cashew nut paste 
TANDOORI CHICKEN (HALF AND FULL) 
                                            15(half)/23(full) 
Chicken marinated in yogurt with a blend of Indian herbs and 
spices 
CHICKEN SHIKARI                                  18                    
Boneless dark meat-only chicken marinated in yogurt, mint  
and spices 
LAMB SEEKH KABAB                              23  
Minced lamb marinated with a combination of herbs and spices 
TANDOORI SHRIMP                                 27 
King-sized shrimp marinated in ginger, garlic and mild spices

 

STARTERS

 

TANDOORI SPECIALS

Same items can be made nut free with advance notice

Please consult your server if you or your party have any allergies



EGG 
EGG BHURJEE                                        12 
Egg prepared with green peppers, tomatoes and onions 
EGG CURRY                                          12  
Hard boiled eggs, onions, tomatoes, whole & ground spices and 
herbs 
 
VEGETARIAN 
DAL MAKHANI                                       14 
Black lentils simmered on a slow fire with onion, ginger, garlic 
and tomato 
DAL BANJARA                                       14 
Yellow Lentils cooked in a traditional Indian wok with herbs  
and spices 
CHANA MASALA                                    14    
Garbanzo beans, onion and tomato cooked in a sauce 
JAIPURI ALOO                                        14 
Potatoes cooked to perfection with mild Indian spices 
ALOO GOBI                                            14 
Potatoes cooked to perfection with mild Indian spices 
BAINGAN BHARTA                                  15 
Fresh eggplant mashed and marinated in a rich blend of spices 
BHINDI MASALA                                    15 
okra spiced in an exotic blend of North Indian spices 
MASALA PASTA                                     15 
Sauteed garlic and onion, red & green peppers with Indian  
style tomato sauce 
 
PANEER 
PANEER MAKHANI                                17 
Indian milk-cheese cubes cooked in a creamy tomato sauce 
PANEER TIKKA MASALA                         17 
Cubes of homemade cottage cheese marinated in lightly spiced  
yogurt 
PALAK PANEER                                     17                    
Pinach and homemade cheese coocked with a hint of fenugreek 
MATTAR PANEER                                   17 
Fresh Indian milk-cheese cubes prepared with green peas 
PANEER BHURJEE                                  17 
Fresh cottage cheese grated and prepared with green peppers, to-
matoes and onions 
MALAI KOFTA                                        17  
Mixed vegetable cheese dumplings cooked in a creamy hot sauce 
with herbs and spices 
 
CHICKEN 
CHICKEN MAKHANI                                18 
Chicken strips roasted in a clay oven and folded in a creamy  
tomato sauce 
CHICKEN TIKKA MASALA                        18  
Chunks of chicken roasted in a clay oven and then folded into a 
cream sauce  
CHICKEN VINDALOO                                18 
Chicken marinated in a blend of potato, vinegar, garlic  
and spices 
CHICKEN MADRAS                                 18 
Chicken cooked in a blend of South Indian spices in a coconut  
flavored sauce 
KADHAI CHICKEN                                  18 
Chicken sautéed with tomato, bell pepper and onion    

 

ENTREES

                              
                  Gluten Free              Contains Peanuts               Vegan 

 
  * A service charge of 18% will be added to all parties of five and more  

 * We serve Zabiha Halal Food     

Same items can be made nut free with advance notice

Please consult your server if you or your party have any allergies



CHICKEN PALAK                                    18 
Chicken cooked in a spinach sauce 
CHICKEN CURRY                                    18 
Chicken cooked in a delicately spiced curry sauce 
CHICKEN BADAMI                                   18 
Chicken cooked in a creamy almond and cashew nut sauce 
 
LAMB 
LAMB ROGAN JOSH                                 21  
Succulent pieces of lamb in a cardamom flavored sauce 
LAMB VINDALOO                                     21 
Boneless Lamb marinated in a blend of potato, vinegar,       
garlic and spices 
LAMB MADRAS                                      21 
Boneless Lamb cooked in a blend of South Indian spices in  
a coconut flavored sauce 
LAMB PALAK                                         21 
Boneless Lamb cooked in a spinach sauce 
KADHAI LAMB                                       21 
BonelessLamb sautéed with tomato, bell pepper and onion 
PUNJABI GOAT CURRY                             21 
Home-style goat curry cooked and served on the bone 
 
SEAFOOD 
SHRIMP MASALA                                    20 
Shrimp cooked in a medley of exotic Indian herbs and spices 
SHRIMP VINDALOO                                  20 
Shrimp cooked in a blend of potato, vinegar, garlic and spices 
KADHAI SHRIMP                                    20 
Shrimp sautéed with tomato, bell pepper and onion 
GOA FISH CURRY                                    20 
Seasoned tilapia cooked in a coconut sauce 
 
 
 
NAAN                                                     4 
Flat, leavened bread, baked on the wall of a tandoor 
TANDOORI ROTI                                       4  
Whole wheat flat bread 
GARLIC NAAN                                         5 
Fresh naan with garlic 
LACHA PARATHA                                     5 
Whole wheat layered bread 
ALOO PARATHA                                       5 
Whole wheat bread stuffed with spiced potato 
MASALA NAAAN                                      5 
Fresh naan stuffed with ginger, onion and chili 
PURI (two)                                                5 
Deep-fried wheat bread  
ONION KULCHA                                        6 
Fresh naan stuffed with onion 
KASHMIRI NAAN                                     6 
Fresh naan sweetened with cherries and nuts 
AMUL CHEESE NAAN                                6 
Fresh naan stuffed with Amul cheese 
 

 

BREADS
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PALAK RICE                                            5 
PEAS PULAO                                            5 
JEERA RICE                                             5 
BASMATI WHITE RICE                               5 
 
 
BIRYANIS 
VEGETABLE BIRYANI                              16 
Tender chunks of spiced vegetables blended with scented  
basmati rice 
CHICKEN BIRYANI                                  18 
Tender chunks of spiced chicken blended with scented  
basmati rice 
LAMB BIRYANI                                      20 
Tender chunks of spiced lamb blended with scented  
basmati rice 
GOAT BIRYANI                                       20 
Tender chunks of spiced goat blended with scented  
basmati rice 
SHRIMP BIRYANI                                   20 
Tender chunks of spiced shrimp blended with scented  
basmati rice 
 
 
 
RAITA                                                    5 
YOGURT                                                  5 
INDIA HOUSE GARDEN SALAD                    6 
 
 
 
RAS MALAI                                             5 
Flat, round discs of Indian cottage cheese poached in milk 
GULAB JAMUN                                         5 
Golden fried balls of milk pastry soaked in sweet saffron  
syrup. Served hot  
MANGO KULFI                                         5 
Mango Ice-cream 
PISTA KULFI                                            5 
Pistachio Ice-cream 
KHEER                                                   5 
Rice pudding, served chilled 
GAJAR HALWA                                         5  
Carrot Pudding, served hot 
 
 
 
MASALA CHAI                                          4

 

RICE
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SIDES

 

DESSERTS

 

HOT BEVERAGE



The India House Family

59 W Grand Ave,  

Chicago, IL  60654 

(312) 645-9500 

indiahousechicago.com

1480 W. Lake Street 

Roselle, IL 60172 

Ph: 847.466.5777 

Pearlbanquets.com

CATERING 
725 W Golf Road 

Hoffman Estates, IL 60169 

Ph: 847.519.0445 

 Indiahouse17@gmail.com 

933 S. Riverside Road 

Elmhurst, IL 60126 

Ph: 630.278.0270 

waterfordbanquet.com

1568 W. Ogden Ave #148 

Naperville, IL 60540  

(331) 226-2928 

bombaychopstickschicago.com

bombaychopstickschicago.com


