PATIALA

INDIAN GRILL & BAR

NEW YORK



PATTALA CURRY HOUSE
British | Nizam Style

Our curries are inspired by increasingly popular dishes
in England, where they have become more and more of a
staple. “Curry” is a term that was previously nonexistent in
the Indian culinary landscape and was traditionally used by
the British in Colonial Indian to mean anything with “spicy
gravy.” Our selection of curries below showcase that unique
Anglo-Indian flavor.

Wealso intend tointroduce traditional dishes in Hyderabadi
cuisine to our beloved customers using our unique insight
and vast knowledge, including Mutton marag, Hyderabadi
biryani and kebabs.

Mutton marag is a rich soup recipe made with tender
mutton attached to the bone, a dish that has been popular
in Hyderabad for years. Additionally, biryani and kebabs
are believed to have originated in the kitchens of the Nizam,
rulers of the historic Hyderabad state, as a blend of Mughlai
cuisine.

W stnictly follow our customer's dietary restrictions and food allergies - Please specify in advance to waiter



PROUD TO SERVE YOU

WE ARE SPECIALIZED IN VEGAN & JAIN FOOD
(INCLUDING BREAD AND PARATHAS)
e
"GLUTEN FREE MEALS"

"WHITE MEAT OR DARK MEAT"
"BUTTER | GHEE | OIL | MARGARINE"
MILD | MEDIUM SPICY | EXTRA SPICY
"FISH" SALMON AND TILAPIA
e
WE STRICTLY FOLLOW OUR CUSTOMER'S
DIETRY RESTRICTIONS & FOOD ALLERGIES.
PLEASE SPECIFY IN ADVANCE TO WAITER
i
WE ARE SPECIALIZED IN CORPORATE EVENTS, CATERING & PARTIES.

hello@patialany.com

Patlala Indian Grill Patlala imdiam Grill & Bar
First Location

We sirictly follow our customer's dietary restrictions and food allergies - Please specify in advance to watter



PATIALA CHAAT

(POPULAR STREET CART FOODS)

BHELPURI
Vegan | Puffed Rice | Savory Morsels | Peanut
Chutnies | Served with Khakhaora
13.95

PAANI PURI

Potato Chickpea Filling | Tamarind | Mint | Water

15.95

SAMOSA CHAAT

Crushed Samosa | Spiced Chickpeas | Yogurt | Chutwies

15.95

ALOO TIKKI CHAAT
Potato Patties | Chickpens Yogurt | Chutmies

15.95

PALAK PATTA CHAAT
Crispy Battered Spinach Leaves | Spiced Chickpeas
Yogurt | Chutnies | Home Spices
15.95

DELHI KI PAPDI CHAAT
( cold ) crunchy Sorouries Potato
Chickpeas Yogurt | Chutnies
15.95

DAHI SEV POORI
( Cold } Riound Puffed Shell
Chick Peas | Swest Yogurt | Chutmies

13.95

SOUP

MULLIGATAWNY SOUP
Lentil Coconut Soup

14.95

VEGETABLE SOUP
Beans | Carrot | Corn
Green Peas | Celary
14.95

CHICKEN CORN SOUP
Shredded Chicken | Sweest Corn | Creamy
Sauce | Gardan Herbs

16.95

MUTTON MARAG
Marog Soup Made With Coshew Nut Saucs
Tender | Goat Meat With Bone
Patiala Signafure
19.95

W stnictly follow our customer's dietary restrictions and food allergies - Please specify in advance to waiter



APPETIZERS

SAMOSA
Vegan | Spiced Potatoss | Filling
Served With Khokhar

11.95

ONION BHAJIA
Vegan | Crispy Onion Fritters
Sarved With Khakhar
14.95

PANEER PAKORA
Panger Cheese Frifters
Served With Khakhar

18.95

KURKURI BHINDI
vegan | Crispy Okra
Lime & Potiola Mosala
16.95

CHILLI PANEER »
Tangy Paneer | ﬂﬂ;ﬂ;;l;;ﬂi’wlmll

LASONI GOEBHI
ﬁgml | Florats Of Couliflower Caramalized
With Swests And Chilli Sauce | Souteed With
Bell Pepper | Onion
16.95

PANEER 65
Panger Cubes | A Modern Day Classic In Indin

18.95

CHILLI TOFU

Vagan | Tangy Tufiz | Onion | Bell Pepper
| Seallion

16.95

TALE HUE KAJU
Pan Fried Roasted Spiced Cashews
Onion | Bell Pepper | Black Pepper

16.95

GOBHI 65
Florets Qf Coulifiower | Marinated
| Fried
16.95

DAHI PALAK SHOLEY
Temperad Spinach | Hung Yogurt
with Mini Paratha
19.95

CHICKEN 65
Cubes Qf Bonelass Chicken Bife Size.
A Modern Doy Chossic In Indio
19.95

CHILLI CHICKEN »
Tangy mmm;;a;;u | Bell Peppar

LAME PEPPER FRY »
Lamb Cubss Marinated
with Black Pepper |
Ginger Garlic Paste | Curry Leaves
22.95

AMRITSARI MACHCHI
Tilapia Fish Marinated And Fried
18.95

We sirictly follow our customer's dietary restrictions and food allergies - Please specify in advance to watter



HOUSE OF BARBEQUE

CHARCOAL GRILL
ROYAL LAMB CHOPS ANARI MACCHI TIKKA
Marinated we. Musterd Flovored | Hung Yogurt | Pomegranaie | Yogurt Marinated Tilapia Fish
Roasted Patiala Shahi Spices | Black Pepper
38.95 24.95
LAMB SEEKH KEBAB SALMON FISH TIKKA
Fiue Spice Minced Lammh Scpitish Snlmon | Marinated With Ground Spices
Grilled | Yogurt | Sea Salt | Lime Juice
26.95 35.95
MURGH SEEKH KEBAB MAILATI MACCHI
Five Spice Minced Chicken ! Spottish Saimon | Green | Black Cordmom | Cloves
Grillad H Cream Cheass | Sour Cream
21.95 35.95
MURGH MALAI KEBAB TANDOORI JHINGA
Ground Spices Marinadsa In Greek ¥ogurt With Fing Indian
Grillad :  Spices BEQ In Slow Chareoal Fire Brushed With
: Extra Virgin Olive 0il Garshined With Fresh Herbs
21.95 : 35.95
MURGH TANDOORI PANEER TAASH KEEBAB
Original Tandoor Grilled Chicken (Bone-In) Ricotta | Bell Pepper | Onion | Herb | Cotfage
Patinla Signofurea Cheese Grilled
22.95 21.95
PATTALA MURGH PATTIALA MUSHROOM
TIKKA KEBAB
Black Pepper | Pomegranais Stuffed with Cottoge Cheesa
AMarinate Chicken Grilled | Pafinla Signofure | Spinzch
21.95 21.95
CHICKEN TIKKA SOYA SEEKH KEBAB
Ciicken Thigh | Red Maorimade | Minced Soya Cheese
Yogurt | Patiale Ground Spices | Grilled Homemade Spicas
21.95 19.95
GALOUTI KEBAB TANDOORI EHUNI CHAAT

Ground Meat Seasoned With Bouguet OF
Herbs & Spices | Laced With Pure Ghes
Fresh Cream | Home Made Spices
Served with Mimi Paraitha
26.95

AJWAINI MACCHI TIKKA
Mustard Carom Flavoured Tilapia Fish
Grifled

24.95

Pineapple | Green Apple | Red Apple
| Sweet Potato | Pear | Grapes
| Marinate with Pomagrante Powdar
| Fogurt & Block Pepper
21.95

TANDOORI MIX GRILL
Lamb Chop | Malgi Kebab | Chicken Tikka |
Jumbe Shrimp
35.95

W stnictly follow our customer's dietary restrictions and food allergies - Please specify in advance to waiter



SAAG PANEER
Cream Spinach | Cottage Cheese | Garden Herbs

23.95

PALAK KOFTA
Mix Vegetables Dumpling | Chopped Spinach

Leaves | Simmered In A Luscious Tangy Yoghurt

Grauy
23.95

BROCCOLI KORMA

MWWIWMIMMME

23.95

PANEER MAKHANI
Cottoge Cheese | Traditional Tomato Creamy
& Gravy
23.95

MALAI KOFTA
Crogueties Creamy Onion Tomaio Gravy |
Cashew Nuts
23.95

VEGETAELE KORMA

Slow Cooked Vegetabls Panser | Soffron | Creamy

Grawy | Coshew Nuts
23.95

PANEER LABABDAR
Cottage Chesse Cubes | Onions
| Bell Pepper
23.95

VEGETABLE TIKKA MASALA
Assorted Vegetable Tikka Cooked | Original
Creamy | Makhand Gravy
23.95

PANEER BHURJI
Creamy Grated Cotfoge Cheese | Omions
| Bell Pepper
23.95

PANEER KALI MIRICH
Cube Cottage Cheese with home spices
| erushed block pepper
23.95

BAIGAN PATIALA
Steamed Eggplant | Gmion | Ginger Masalo
21.95

VEGETARIAN

PUNJABI KADHI
Tangy ¥Fogurf Préparation | Onion Fritters
Gram Flour
21.95

NAVARATAN CHETTINAD

Vegetable | Coconut Milk
| Block Pepper Sauce

22.95

KADAHI PANEER
Cottoge Chesse | Ball Pepper
| o Gravy
23.95

EGG CHETTINAD
Hard Boiled Egg | Block Pepper
| Coconut Growy
22.95

EGG CURRY

Tomuio Omion Gravy | Boy Legves | Ground Spices
: Boiled Egg

22.95

MUTTAR PANEER
Coftage Cheese | Green Peas | Tangy Tomato
Creamy & Gravy
23.95

DAAL MAKHANI
Block Lentils
| Home Churned Butter

23.95

TOFU MAKHANI
Tfu Traditional Temote Gravy
| Creamy Smece
21.95

SARSON KA SAAG
Spinach | Mustard Greens | Ghee Green Chillies
21.95

DAHI BHINDI
Stir Fried Okra | Yogurt Gravy | Fenugresk
| Cumin Seed | Ginger Garlic
21.95

We sirictly follow our customer's dietary restrictions and food allergies - Please specify in advance to watter



VEGAN

VEGETAELE JALFREZI
Stir Frisd Bell Pepper | Green Chili | Onion
| Ty Plarwor
21.95

ACHARI ALOO
Pickied Boby Pofatoes | Omion Masala
21.95

ZEERA ALOO
Pan Sautesd Potato | Cumin Seed | Black Pepper
21.95

BHUNI GOBHI MUTTAR
Couliflower |zf.';m;5mas | Gimgear

BHINDI MASALA
Stir Fried Okra | Onion | Bell Pepper
21.95

BAIGAN KA BHARTA
Tandoor Smoked Eggplant Mashed
Garden Herbs

21.95

TOFU SAAG
Spinach | Tofit | Garden Herbs

20.95

CHANA SAAG
Spinach | Chickpeas | Garden Herbs
20.95

KADAHI TOFU
Tufuu | Bell Pepper | Onion Gravy
21.95

TOFU CHETINAD

My Vagetable | Tofir | Fresh Cocomut
| Black Pepper
21.95

W stnictly follow our customer's dietary restrictions and food allergies - Please specify in advance to waiter

SUBZ PANCHMEAL

Couliflowrer | Potato | Beans | Carrod

Omion | Tomato Masala | Fresh baby spinach

21.95

DAAL TADKA
Yellow Lentils | Cumin Tempering
20.95

RAJMA
Curried Kidney Beans | Garden Herbs
20.95

SABZI SAAG
Spinach | Vegetables | Garden Herbs
21.95

CHANA MASALA
Chickpeas | Tangy Tomato Gravy
20.95

ALOO GOEHI
Coulifiowrer | Baby Potatoes

Omion | Tomato Saucs

21.95

ALOO SAAG
Spiced Potatoes | Puresd Spinach
21.95

ALOO MUTTAR
Spiced Potato | Green Peas | Gingar
21.95

KADAHI SOYA CHOP
Soya chop | M;;F;; | Omion Gravy

LANGER WALI DAAL

Five Different Doal Preparation w, Ginger Garfie |

Home Made Spices
21.95



JAIN FOOD

NO ONION | NO GARLIC

RAJMA
Curried Kidney Beans and Garden Herbs.

20.95

METHI PANEER MUTTAR
Creamy Green Peas, Cottage Cheese and Fenugreek
21.95

SOYA CHOP MUTTAR
Soya with Tomato Gravy
21.95

DAAL TADEKA
Yellow Lentils | Curnin Tempering
20.95

PANEER BHURJI
Croamy Grated Cottage Cheese | Bell Pepper
23.95

VEG PANEER BIRYANI
Boans | Cauliflower | Panoer

24.95
VEGETAELE CURRY

Eggplant | Beans | Cauliflower | Muttar | Soyachops
21.95

We sirictly follow our customer's dietary restrictions and food allergies - Please specify in advance to watter



CHICKEN

(BONELESS)

CHICKEN TIKKA MASALA
iChicken Tikka Cooked | Qriginal Creamy Tomato Sawce
23.95

MURGH KORMA
Slow Cooked Chicken | Saffron | Creamy Gravy | Cashen Nuts
25.95

KADAHI MURGH
Cooked Chicken | Bell Peppears | Omion Gravy
24.95

MURGH SAAG
Chicken | Creamy Spimach
25.95

CHICKEN CHUTNEYWAILA
Chricken Cubes Creamy Mango & Minf |
Chutney Garnished With Fresh Mango Slices

24.95

CHICKEN CHETTINAD
Cooked Chicken w. Block Pepper| Coconut Gravy Curry Leaues

25.95

PATIALA CHICKEN CURRY
A Home-5tyle Boneless Chicken Curry | Postured Baby Chicken
23.95

CHICKEN VINDALOO
Chicken In A Tangy | Fiery Sauce
23.95

BUTTER CHICKEN
Bonaless Chicken | Cooked I'n Original Creamy
Tomuafo And Onion | Bell Pepper

26.95

CHICKEN KALI MIRICH
Cooked Chicken With Hiome Spices | Crushed Black Pepper

25.95

CHICKEN JALFREZI
Stir Fried Bell Pepper | Chicken | Green chili | Onion | Tangy Flavor

23.95

W stnictly follow our customer's dietary restrictions and food allergies - Please specify in advance to waiter



LAMB

(BOMNELESS)

ROGANJOSH
Foashmiri Style Lamb Curry | Yogurt |
Fresh Coriander

27.95

LAMB MADRAS
curry With Coconut | Pry Red Chillies |
Black Pepper | Curry Leaves
27.95

PALAK GOSHT
Fine Leaues Of Green Spinach | Traditionally
Cooked With Tender Cubes of Lambs With
Ground Indian Spices
27.95

LAMBEB VINDALOO
Lamb In A Tangy | Fiery Sauce

27.95

RARRA GOSHT
Minced And Lamb Cubes Cooked
In Ground Spices & Herbs
28.95

LAME MAKHANI
Lamb Cubes Cooked in Original Creamy
Makhni Gravy
206.95

LAMB KORMA

Slow Cooked Lamb | Saffron | Creamy Gravy |
Cozhenr Nuts

28.95

PATIALA LAMB
Curry Lamb Meat | Cooked | Patiala Signature
2795

KADAHI LAMB
Lamb | Bell Peppers | Onion Gravy
25.95

GOAT

(BONE IN)

PATIALA GOAT CUREY
A Homestyle
Goat Curry
29.95

MUTTON CHETTINAD

oat Meat Temperad | Curry W. Cocomis
Dry Red Chillles Curry Leauas
Ground Black Peppar

29.95

BRAIN SIGNATURE MASALA

Goat Brain | Cooked With Meat Gravy |
Home Made Spices | Fresh Herbs
Served With Masala Pap

21.95

GOAT VINDALOO

Goat Meat In A Tangy Fiery Sauce
20.95

GOAT MAKHANI
Goat Meat | Cooked in Original Creanmy
Makhani Gravy
29.95

KEEMA MUTTAR
Ground Goat Minced | Gresn Peas
Ginger Garlic | Ground Spices
20.95

LAMEB SHANK MASAILA
Lamb Chops & Minced Mear
Cooked In Tomato Onion Gravy
Ginger Garlic | Patiale Spices
Served with Lemon Rica
Patiala Signature
48.95

We sirictly follow our customer's dietary restrictions and food allergies - Please specify in advance to watter



SEAFOOD

SALMON OR TILAPIA

MEEN MOILEY
Tilapia Fish Coastal Moiley Gravy | Coconut Milk
24.95

PATIALA FISH CURRY
A Homestyle Tilapia Fish Curry
24.95

FISH CHETTINAD
Fich | Block Pepper | Coconut Gravy |Dry Red Chillles | Curry Leaves

24.95

FISH TIKKA MASAILA
ESnlmon Fish Tikka Cooked in Original Creamy| Makfeni Gravy
33.95
SHRIMP KORMA
Slow Cooked Shrimp | Sgfron | Creamy Grawvy | Coshen: Mits
24.95

SHRIMP MAKHANI
Shrimp Cooked | Original Creamy Makhani Gravy

24.95

SHRIMP JALFREZI
Stir-Fried Bell Pepper | Shrimp | Gresn Chill | Onion | Tangy Flavor

24.95

SHRIMP VINDALOO
Shrimp Cooked | In A Tangy | Fiery Sauce
24.95

SHRIMP SAAG
Shrimp Creamy Spinach
24.95

SHRIMP CHETTINAD
Sﬁrimpmuhilﬂmtmpparlmm;;rﬁwlmmmﬁﬁ | Caurry Leawes

PRAWN CURRY

King Prown | Omion | Tomato Gravy | Garden Harbs
33.95

PATIALA LOBSTER
Muaine Lobster | Cooked with Meat Gravy | Home Mode Spices
Fresh Herbs | Served with Lemon Rice | Patiala Signature Dish

45.95

ROYAL CRAB
Spiky Shell Argentian Crabs | Cooked W, Meat Gravy | Home Made Spices |
Fresh Herbs | Poticla Signafure Dish | Served with Lemon Rice
45.95

W stnictly follow our customer's dietary restrictions and food allergies - Please specify in advance to waiter



PATIALA ROYAL DUM BIRYANI

Fine extra long grain Indian zafrani rice, cooked with meat or
vegetable or seafood, along with traditional Indian spices. Typically
the pot is covered with roghani naan & cooked in a slow fire clay-
oven to preserve the breathtaking flavour.

MURGH BIRYANI 25.95
(Chicken)

LAMBE BIRYANI 29.95
GOAT BIRYANI 31.95
(Bone-In)

FISH BIRYANI 34.95
(Cod)

PRAWN BIRYANI 35.95
VEG BIRYANI 26.95
EGG BIRYANI 24,95
PANEER BIRYANI 25.95
LOBSTER BIRYANI 45.95
JEERA GHEE RICE 14.95
KEEMA PULAO 24.95
Minced Goat with Homemade Spices

Sauteed with Fragrant Bazsmati Rice

BASMATI RICE 79D
Steamed Aromatic Long Grain Rice

LEMON RICE 12.95

Lemon Flavoured Basmati Bice | Curry Loaves | Mustaord Seeds

HYDERABAD ZAFRANI PULAO (sweer) 19.95

Rice with Saffron Infused Milk & Blend with Tempered Nuts & Dry Fruit
{ Loaded with Sticed Almonds | Coshew Nut| Golden Raisins )

W strictly follow our customer's dietary restrictions and food allergies - Please speafy in advance to waiter



BREAD noEca)

TAWA & TANDOOR BAKED
WHITE FLOUR BREAD WHOLE WHEAT
: VEGAN BREAD
:  For We Replace Butter With
NAAN SAERNL Y S it
TANDOORI ROTI 5.95
BUTTER NAAN 6.95 | Nobutter
BUTTER ROTI 6.95
GARLIC NAAN 6.95
GARLIC ROTI 6.95
CHILLI GARLIC NAAN 7.95 !
. MISSI ROTI 8.95
CHEESE & GARLIC NAAN 10.95 | Gram Flour | Whole Wheat | Home Spices
. Shallot Onion | Green Chilli
CHILLI CHEESE & . MAKKI KI ROTI 8.95
GARLIC NAAN 10.95 | Maize Flour
- LACCHA PARATHA 7.95
CHEESE NAAN 10.95 :
Cheddar Cheese | Mozzarella
. MINT PARATHA 8.95
CHEESE RAISIN NAAN  10.95
Cheddar Cheese | Mozzarella =
 GOBHI PARATHA 10.95
BROCCOLI CHEESE NAAN 10.95
Cheddar Chesse | Mozzareiln
: ALOO PARATHA 10.95
ONION KULCHA 9.95 °
- PANEER PARATHA (Nt Vegan) 10.95
PANEER KULCHA 10.95 | Cotrnge Chease & Patiala Masala
KEEMA KULCHA 13.95 | POORI 9.95
Chicken or Lamb Stuffing Deap Fried Puffy Bread
PESHAWARI NAAN 10.95 | CHAPATI 5.95
Coconut | Raison| Coshen Nuts Tmwa Roti

W stnictly follow our customer's dietary restrictions and food allergies - Please specify in advance to waiter



YOGURT / SIDE

KACHUMBEBER RAITA
Cucumber Carrot | Yogurt | Garnished with Tomato | Onion
6.95

MASALA PAPAD
Fried | With Tangy & Spicy Onion Tomato Mix
8.95

BOONDI RAITA
Crisp Fried Gram Flour | Yogurt

7.95

MANGO CHUTNEY
3.95

PAPADAM
Crispy Lentil Wafer Roasted or Fried
6.95

PICKLE
2.95

PATIALA SHAHI SALAD
Sy iy

CHUTNEY TASTING
Three Seasonal Chutneys

9.95

W strictly follow our customer's dietary restrictions and food allergies - Please speafy in advance to waiter



COLD BEVERAGES

STILL WATER
(Sm) 5.95 (Lg)9.95

SPARKLING WATER
(Sm) 5.95 (Lg)9.95

* ¥ ¥

PATTALA KI ORIGINAL L ASSI

* ¥ ¥

KESARI MANGO LASSI 9.95
SHAHI SWEET LASSI 9.95
MAHARAJA SALT LASSI 9.95
FRESH LEMONADE 6.98
FRESH ORANGE JUICE 6.95

CRANBERRY JUICE 6.95

W stnictly follow our customer's dietary restrictions and food allergies - Please specify in advance to waiter



SODA $5.95

COKE
DIET COKE
SPRITE
GINGER ALE
CLUE SODA
TONIC
FANTA ORANGE
LIMCA
THUMSUP
LEMON SWEET ICED TEA
PEACH PASSION WITH GINGER ICED TEA

HOT BEVERAGES

MINT TEA 5.95
GREEN TEA 5.95
BLACKTEA 5.95
JASMINE TEA 5.95
CHAMOMILE TEA 5.95

MADRAS COFFEE 9.95
Filter Coffee

MASAILA CHAI 9.95
Home Style

W strictly follow our customer's dietary restrictions and food allergies - Please speafy in advance to waiter



DESSERT

PATTALA KHEER
Rice Pudding | Pistachios
10.95

GULAE JAMUN
Sugar Syrup | Milk Khoya | Friad Balls
10.95

RASMALAI
Milk Patties | Cardamom Flovour | Pistachios

10.95

GAJAR KA HALWA
Carrot Pudding
12.95

PATIALA KULFI

Frozen Creamy Dessert w. Fusion 0f Pistachios & Zafrani Flavor
10.95

JALEEI GARAM DOODH
A Funnel-Cake-Like Treat Made By Piping Spirals Of Slightly Fermented Batter
Into Hot 0il And Then Soaking The Whorls In Warm Sugar Syrup. Served With
Home Made Rabdi And Hot Saffron Milk | Pistachios

14.95

SHAHI TUKDA
Crisp Bread Toast dip Sugar Syrup | Rabdi Sweat thikend Milk | Home Made
Green Cardamom Flavore | Toping With Crushed Pisfochis & Dried Rose Petals
| Pistachios

17.95

W stnictly follow our customer's dietary restrictions and food allergies - Please specify in advance to waiter



	Patiala 2_Dine In
	Patiala 2_Dine In2
	Patiala 2_Dine In3
	Patiala 2_Dine In4
	Patiala 2_Dine In5
	Patiala 2_Dine In6
	Patiala 2_Dine In7
	Patiala 2_Dine In8
	Patiala 2_Dine In9
	Patiala 2_Dine In10
	Patiala 2_Dine In11
	Patiala 2_Dine In12
	Patiala 2_Dine In13
	Patiala 2_Dine In14
	Patiala 2_Dine In15
	Patiala 2_Dine In16
	Patiala 2_Dine In17
	Patiala 2_Dine In18

