
Roti Grill
Fresh Indian Food

MMEENNUU

DDAALLLLAASS

DESSERT
Gulab jamun 3.50
Pastry balls in honey flavored syrup             
Kheer 3.50
Rice pudding                                              
Mango Kulfi 3.50
Mango flavored ice cream                  
Pistachio Kulfi 3.50
Pistachio flavored ice cream                        
Rasmalai 3.50
Home made cheese in sweet 
milk sauce                                                  
Mango custard 3.50

BEVERAGES

Fountain drinks 1.75
Bottled water 1.75
Iced tea 1.75
Mango lassi 1.75
Mango & yogurt drink                                  
Sweet lassi 1.75
Sweet yogurt drink                                      
Chai 1.75
Spiced black tea with milk - served hot         
Coffee              1.75
Hot Tea 1.75
Milk      1.75

KIDS MEAL
Meal 1 4.00
Chicken nuggets, fries, and 
small fountain drink                                     
Meal 2 4.00
Daal, rice / naan, fries, and 
small fountain drink 

SIDES

Raita 2.00
Whisked yogurt, mint, tomatoes, 
cucumbers & potatoes                                
Mango chutney 1.25
Mango pickle 1.25
Lime pickle 1.25
Rice 1.25
Daal 2.99
Curry sauce 2.99
Green curry 3.50
Balti sauce 3.50
Korma sauce 3.50
Masala sauce 3.50
Saag 3.50
Vindaloo sauce 3.50

In Plano, visit us at:
6509 W. Park Blvd. 

(NE Corner of Park & Midway)
Plano, TX 75093

Tel: 972-403-7600
Fax: 972-403-7621

BYOB

Dine-in, Take-out, 
and Catering

We accept American Express,
VISA, MasterCard, Discover, 

and Diners Club
Consuming raw or undercooked meat, poultry,

seafood, shellfish, eggs, or any animal protein may
increase your risk of food borne illness. 

11:00 AM - 10:00 PM

Delivery Service
(Diningin.com)
972-931-0007

www.freshindianfood.com

4438 McKinney Ave.
(South of Knox)

Dallas, TX 75205
Tel: 214-521-3655
Fax: 214-521-3671

Serving Wine and Beer
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STARTERS

Papad (Papadum) 1.25
Vegetable samosa 3.50
Pastry filled with potatoes and green peas   
Lamb samosa 3.99
Pastry filled with ground lamb
Samosa combo 3.99
One vegetable samosa, one lamb samosa               
Aloo tikki 3.50
Potatoes & lentil patties
Chili pakoda 3.50
Spicy chili fritters               
Paneer pakoda 3.50
Home made cheese fritters                         
Vegetable pakoda 3.50
Vegetable fritters                                         
Onion bhajia 3.50
Onion fritters   

SOUPS & SALADS

Lentil soup 3.00
Tomato herb soup 3.00
House salad 3.00
Paneer salad 4.99
Chicken tikka salad 4.99

WRAPS

Paneer (home made cheese) 4.99
Aloo tikki 4.99
Chicken tikka 5.50
Seekh kebab 5.50

HOW SPICY?

TWO STEP
Select one item in step 1, and combine with a sauce in
step 2
Regular meal served with basmati rice. Texas meal is bigger portion, and
served with basmati rice and naan / roti. Other breads slightly higher. 

Step 1 Select one of the following
Regular Texas

Vegetables (mixed) 8.99 12.50
Paneer (home made cheese) 8.99 12.50
Chicken 9.50 13.00
Lamb 10.50 14.00
Shrimp 10.50 14.00

Step 2 Combine with one of these sauces
Balti - north Indian sauce with lots of roasted spices
Curry - traditional Indian sauce
Green curry - cilantro curry sauce
Jalfarezi - sauce with sautéed bell peppers, onions, and tomatoes
Korma - almond and cream sauce with fruits
Masala - creamy tomato herb sauce
Saag - spinach
Vindaloo - hot south Indian sauce

OTHER FAVORITES
Regular meal served with basmati rice. Texas meal is bigger portion, and

served with basmati rice and naan / roti.  Other breads slightly higher. 

Regular Texas
Aloo baingan 8.99 12.50
Potatoes and egg plant                                                      
Bombay aloo 8.99 12.50
Potatoes cooked with mustard seeds
and other spices                                                    
Chana balti 8.99 12.50
Chick peas in balti sauce                                      
Saag chana 8.99 12.50
Spinach and chick peas                                                     
Daal maharani 8.99 12.50
Black lentils                                                         
Aloo gobi 8.99 12.50
Potatoes and cauliflower                                                    
Okra pyaza 8.99 12.50
Okra cooked with onions                                          
Kadhi pakoda Punjabi 8.99 12.50
Vegetable fritters in yogurt sauce                             
Malai kofta 8.99 12.50
Vegetable & cheese dumplings 
in creamy sauce                                                 
Mutter paneer masala 8.99 12.50
Green peas & home made 
cheese in masala sauce                                        
Kofta masala  8.99        12.50
Vegetable and cheese dumplings in masala sauce

TANDOORI
Served with basmati rice, side of masala sauce /

raita, and naan / roti.  Other breads slightly higher.

Seekh kebab tandoori 14.00
Ground lamb kebabs grilled in tandoor    
Chicken tikka tandoori 13.00
Chicken grilled in tandoor                              
Combo Tandoori 14.00
Seekh kebab and chicken tikka tandoori 

PLATTERS (THALI)
Vegetable platter 13.99
Vegetable samosa, two vegetables, 
rice, naan / roti, and dessert                          
Chicken platter 14.99
Vegetable samosa, chicken, vegetable, 
rice, naan / roti, and dessert                          
Lamb platter 14.99
Vegetable samosa, lamb, vegetable, 
rice, naan / roti, and dessert

BIRYANI
Basmati rice combined with herbs and spices.   

Served with side of raita / masala sauce.

Vegetables (mixed) 10.99
Paneer (home made cheese) 10.99
Chicken 11.99
Lamb 12.99
Shrimp 12.99

BREADS
Naan 2.00
Leavened white bread                            
Roti 2.00
Unleavened whole wheat bread
Garlic naan 2.50
Naan filled with garlic                                    
Spinach naan 2.50
Naan filled with spinach                   
Paratha 2.50
Buttered and layered whole wheat bread        
Onion kulcha 2.50
Leavened bread filled with onions                  
Aloo paratha 2.50
Whole wheat bread filled with potatoes & peas
Gobi paratha 2.50
Whole wheat bread filled with cauliflower

Entrées are made medium, medium hot, hot,
extra hot, or phaal (extra extra hot). Vindaloo 
is hot, extra hot, or phaal. Tandoori is medium.


