APPETIZERS/ STARTERS

ALoo TIKKI 4.75
TRADITIONAL SNACK, GRILLED POTATO PATTIES FLAVORED WITH CHILI AND
CORIANDER, SERVED WIT# TANGY CHICKPEAS AND YOGURT SAUCE.

PAPPDI CHAT 5.15
CRISPY FLOUR CHIPS TOPPED WITH POTATOES, YOGURT, TAMARIND,
JALAPENO § CHUTNEY WITH INDIAN SALSA.
PAKORAS ( FRITTERS )
DIPPED IN SPICED CHICKPEA BATTER AND DEEP FRIED.
Tjou R CHOICE OF:
SuBJI PAKORAS (SEASONAL VEGETABLES) 5.95
MurgH PAKORAS (C1ekEN ) 7.9
FPANEER PAKORAS (HOMEMADE CHEESE STUFFED WITH SPICES) §.95
JINgA PAKORAS (Surmp) 1.95
SAMO3AS
DELICATE DEEP FRIED PASTRY FILLED WIT#H YOuR CHOICE OF EITHER
MILDLY SPICED POTATOES 0R GROUND LAMB WITH PETITE
SWEET GREEN PEAS, TWo PER 0RDER.

VEGETARIAN SAMOSAS 5.7 o LAMB SAMOSAS L.77
PAPPADUM 2.50
SPICY CRISP LENTIL WAFERS SERVED WITH CILANTRO CHUTNEY
ONTON BHATI L.75

THINLY SLICED ONIONS DIPPED IN CHICK PEA FLOUR AND SPICES.
COOKED T0 GOLDEN PERFECTION.

PANEER KABOR 5.75
HOMEMADE CHEESE DELICATELY SPICED AND GRILLED T0 PERFECTION.
LAMB SHEEK KERBAB 5.15

FRES#LY GROUND LAMB WIT#H CILANTRO, SPICES AND CHILIES. BARBEAUED
IN THE TANDOOR.

Mugrg# KABOB 5.15

BONELESS CHICKEN MARINATED OVERNIGHT GRILLED To PERFECTION .

VEGETARIAN PLATTER 1.25
INCLUDES SUBJI PAKORAS, PANEER PAKORAS, SAMOSA, AND PAPPADUM.

Furll APPETIZER PLATTER 10.15
INCLUDES MuRG#H, SuBJI, AND PANEER PAKORAS, PAPPADUM, § SAMOSA.

ALL ENTREES ARE SERVED WITH WORLD FAMOUS LONG GRAIN
BASMATI RICE AND COMPLIMENTARY 30uf BEFORE MEAL.

PLEASE SPECIFY LEVEL OF #EAT: MILD, MILD+, MED, MED+, 0R Ho0T
*VEGAN, 7 VEGAN upoN REQUEST

TANDOORY EES
TANDOOR 13 A TRADITIONAL INDIAN OVEN MADE FROM CLAY.
ArLr ITEM3 ARE MARINATED OV;EK'NIQ#T WITH AUTHENTIC INDIAN SPICES § HERBS
BARBECUED ON SKEWERS. SERVED ON A BED OF ONION ON A SIZZLING PLATTER. .
gA'K')‘( TSHED WITH CILANTRO, TOMATOES AND LEMONS.

TANDOORS MuRGHA ( CH1ckEN oN THE BONE ) 12.75
TANDOORI Mugg# TIKKA € BONELESS Cutenen ) 14.97
TANDOORI Gos#T TIKKA ( Lame ) 15.95

TANDOORI JINGA ( Sarimp ) 14.95

TANDOORI SALMON 15.25

MIXED TANDOORI PLATTER 22.75

rd

ENTREES
DAAL MAHARANT ( Mixep LENTILS ) * 10.95
MIXED LENTILS FIT T0 BE SERVED T0 THE QUEEN.
KABULT CHANNA ( GARBANZD BEANS ) * 10.95
GARBANZO BEAN3S DELICATELY SPICED 4 COVKED WITH ONTONS AND TOMATO,
ALO0 MUTTER ¢ PoTATOES AND PEAS ) ™% 10.15
POTATOES AND GREEN PEAS COOKED IN TOMATO, ONTON, AND GARLIC, GINGER SAUCE,
JEERAALOS ™ .25
,KOA'S’IED CUMIN SEED3 z; D;ELI@A’IILTj SPICED POTATOES WITH FKES#LTj gﬁt)m\( D SPICES.
ALoo GOBT ( CAULIFLOWER AND POTATOES Y™ 10.15
CAULIFLOWER AND POTATOES COOKED W/ FRES# HERBS, gA]zua q 91‘)\( 913]( ONTON SAUCE.
Mus#gooM MuTTER ** 1.75
FRES# MUs#HRO0MS WITH GREEN PEAS IN A TOMATO CREAM SAUCE.
GoA CoONUT CURRY * 10.95
ASSORTED VEGETABLES COOKED IN A COCONUT SAUCE.
BAINGAN KA BHARTA * 1115
EGGPLANT BAKED OVER OPEN FLAME IN TANDOOR, COOKED WITH PEAS, ONIONS,
MUTTER PANEER ( GREEN PEAS AND HOMEMADE CHEESE) 12.95
HOMEMADE CHEESE AND GREEN PEAS COOKED IN ONION, TOMATO AND CREAM SAUCE.

MALAT KOFTA ( VEGETABLE DUMPLINGS ) 12.95
ASS0RTED VEGETABLES MADE INTO A BALL WITH CHICKPEA FLOUR IN A SPICED

MugrgH MAKHANI 1115

(BUTTER CAHICKEN ON THE BONE)
TANDOORI CHICKEN ON THE BONE COOKED IN TOMATO, ONTON AND BUTTER
SAUCE WITH FRESHLY GROUND SPICES. GARNISHED WIT# CILANTRO.

SA'A'Q ( PUREED SPINACH )

PUREED SPINACH COVKED WITH ONION 5 TOMATOES W/ FRESH#LY GROUND SPICES.

Youg CHOICE OF: ALO0 ( PoTATOES ) * 10.95
PANEER ( #HOMEMADE CHEESE ) 12.75
VEQETA’BLE KOFTA 13,75
MurGH ( BoNELESS CatenEN ) 1597
gos#r ( BONELESS LAMB) 14.75
JINGA (Surmp) 17.97

KORMA

A MARVELOUSLY DELICATE CREAMY SAUCE WITH GINGER, AND GARLIC.
GARNISHED WITH ALMONDS. SERVED WIT#H YOuR CHOICE 0OF :

VEgETA—BLE 10.75 Muﬁg# CCHICKEN) 13.175
905#T (LAMB) 14.75 ]INgA— (3urmp ) 15.95

MASALA

TOMATO, ONION CREAM SAUCE WITH FRES#HLY GROUND SPICES AND HERBS.
1jouﬁ CHOICE OF:

ARTICHOKE HEART MASALA *¥ 15.95

MugRgH TIKKA ( TANDOORI BONELESS CHICKEN ) 14.95
905#7 (TANDOORI BONELESS LAMB ) 15,95

JINGA (Surampy 15.97 MACHLT (Cop Fisw) 15.95

V. -L00
A SPICY, CREAMY SWEET AND S0uR SAUCE WIT#H POTATOES.
SERVED WIT# YOuR CHOICE OF:

CHICKEN 1595 ok LAMBI14.95 0ok SHRIMP 1595

KARAHI

A SIZZLING PLATTER. GRILLED WITH FRES# HERBS,, PEPPERS, TOMATO 5 ONIONS.

Youg CHOTCE OF: Muﬁg# ( CHICKEN ) 14.95
GOSHT (LAMB ) 15,75
]INgA' (S#rRmp ) 16.95
VEGETARIAN 12.95
(ARTICHOKE HEARTS, PANEER, ASPARAGUS, AND OTHERS VEGETABLES)



BIRYANI (SERVED wiTs RAITA)

DELICATELY SPIED BASMATI RICE COOKED WITH WHOLE SPICES
5 SAFFRON. GARNISHED WITH ALMONDS AND CILANTRO.

SUBTI BIRYANI ( ASSORTED VEGETABLES ) 10.95
Mugrgs BIRYANT ( Caiexen ) 12.95
GOSHT BIRYANI (Lamp ) 12.97
ARTICHOKE HEART BIRYANT 15.15
JiNgA BIRYANT (Surimp) 15.95
GATEWAY SPECIAL BIRYANI 1025
(CHICKEN, LAMB, SHRIMP AND ASSORTED VEGETABLES.)

BEVERAGES

PoToF TEA 2..75
HERBAL TEA OR

CHAT: AUTHENTIC INDIAN TEA STEEPED WITH SPICES, MILK.
AVATILABLE WITH 0R WITHOUT SUGAR.

SWEET LAS312.15
SWEETENED Y0GURT DRINK WIT#H A TouC# 0F ROSE WATER.

MANGO LASST 5.5

PINEAPPLE LASST 5.50

MANGO TulcE 2.75

ORANGE JUICE 1.2

APPLE TUICE 1.95

CoKE, DIET COKE, SPRITE, RooT BEER, LEMONADE 1.15
SWEETENED ICED TEA 1.95

Harbor
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=
3
g

Q

Bath Ave NW =

BREADS (BAKED FRES# IN THE TANDOOR )
Rotr * 2.5
WHOLE WHEAT BREAD BAKED IN THE TANDOOR ( No LEAVENING )
ALo0 PARANTHA * 5.95
POTATOES STUFFED IN WHOLE WHEAT BREAD ( No LEAVENING )
NAAN 2.75
LEAVENED WHEAT BREAD BAKED IN THE TANDOOR
GARLIC NAAN 5.5
PuPNA NAAN (MINT) 5.50
AL00 NAAN ( PotaToEs ) 5.95
ONION ICULCHA (MILDLY SPICED ONTONS) 4.50
SPINACH NAAN 4.15
SPINACH PANEER NAAN 4.25
PANEER NAAN (DELICATELY SPICED HOMEMADE CHEESE) 4.75
JALAPENO NAAN 4.5

PESHAWARI NAAN (SWEET NAAN) 4.25
LEAVENED WHEAT BREAD STUFFED WITH ASSORTED NuT3 AND FRUIT.
GATEWAY BREAD BASKET SPECIAL 10.00
(NAAN, GARLIC NAAN, ONION KuLCHA)

SIDE 0 3

LENTIL Soup Cup:Z.50/ Bowr:4.15

MULLIGATAWNY S0upP Cup:2.95/ BowrL:5.95
LENTIL 50uP, LEMON, GINGER AND CHICKEN

KACHUMBER SALAD 5.50
CUCUMBER, TOMATOES, AND RED ONIONS IN LEMON ]uI@,E WITH SPICES.
BASMATI RICE 2.00
LoN 9 9 RAIN RICE FROM INDIA COOKED WITH DELICATE WHOLE SPICES.
RAITA 2.95

COOLING YOGURT SAUCE W/ CUCUMBER, TOMATOES, CARROTS, MINT AND SPICES.

MIXED PICKLES 1.27
THESE PICKLES ARE 3PICY AND SALTY. EAT THEM WIT# FO0D SPARINGLY
MANGO CHUTNEY ( SWEET AND S0ur ) 1.95

CILANTRO CHUTNEY 1.75

GATEWAY TO INDIA

GIG HARBOR

(253) 851-2688

ALL YOU CAN LUNCH BUFFET SERVED DAILY  $9.95

HOURS:
LuNcH
MONDAY THRU FRIDAY: 11:00 AM TO 3:00 PM
SATURDAY: 12.00 PM TO 3:00 PM
SUNDAY: 12.00 pM TO 3:00 PM
DINNER
MONDAY THRU THURSDAY: 5:00 PM TO 9:00 PM
FRIDAY: 5:00 PM TO 9:30 PM
SATURDAY: 4:00 PM TO 9:30 PM

SUNDAY: 4:00 pM TO 9:00 PM
)

WW.GATEWAYTOINDIARESTAURANT.COM




