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Starters

Vegetable Samosa

Searoned potatoes and peas weapped in a light pasoey
EKheema Samosa

Gerouad lamb wopped in o lishe pastry

Veg Cutlet

Cadel made with potitoes, canlifovrer and peas
Cut Mirchi

Car pieces of green peppers batter covered & deep fried
Virchi Bajji

Batter covered aud deep fded with cxeen peppec
Al Bajji

Batter covered amd deep bied veth potato

Egg Bajji
Batter covered aud deep bded with eeps

Vegetable Pakora

Mimed Vegeable: dipped in chickpea fowr baner and fied.
Chicken Pakora

Chicken stmips dipped i chirkpea Boncbatter and ided.
Shomp Pakora

Shrimg dipped in chickpea Bowr baner and ied.

Samosa Chat

Samosa, chick pea: wpped with vozuot wud omacdmd chis ey
Chat Papdi

Flovr coizps. chick peas and potato topped writh voonc and
tomacind clhwbwey

Mirchi Houwse Special
Combination of reg. pako, veg. :omea | ves cutlet and
Adicchi Bajji

Soups & Salads
Vegetable Soup
A mildly Bavored sonp with vegetbles
Mulligatawny Soup
Spicy & Toangy leniil sonp Hovored with fresh sxovad pepper
ad hpehs
Tomato Soup
Cream of fresh fomiatoes
Chicken Corn Soup
A mildly Barored sonp with diced chicken and com
Paneer Salad
Paneer with tresly vegetables
Chicken Tikka Sald
Chicken tikka zolled in clar oven with ezl vesefibles

SpIcY

spicy

SpcY

Kachumber salad

Tudiaw sabd of diced cncumber. owion. toimate, lettuce, hedbs
G0 spices

Tauboor & RKababs

Panecer Tikka

Exotic Kabob of ndian Cottaze Cheeze with inion: and bell
PP

Tandoori Chicken {4)

Chicken maginated s yormct with mild :pires gridled in clay
o

Chicken Tikka

Chicken maginated o oot with freshiby cpowad spice and
gyilled i clar oven

Chicken Achar Tikka

Chicken in indian pickle masala zrilled in day oven.
Malai Kabab

Chicken cubes macinaved with chef special sawce and grlled
in dar oven

Harivali Chicken Tikka

Chicken matinated i hedb: and mild spice: zrilled in day
oTen

Lamb Boti Kabab

Lamb cubes giilled in clay owen

Sheekh Kabab

Mildly spiced minced kb skeweced aud eglled in day oven
Lamb Chops {4

Lamb chops maduaied in wuhnez. cinomnen and amimahc

Tudiaw Ierhs
Tandoori Shoamp
Jumbo shoimp madwared and goalled i dee day oren

Tandoori Salmon
Feesh salwon madwaed and enled in e day oven

Fusion (Indo Chinese)

Gobi Manchuria
Vezetable balls made with Bwely chopped canliflowrer spiced

writh mazali: & cooked in mwandrtinn zauce

Chicken Manchuria

Chicken cubes spiced with masalas & cookad in manchodan
sance

Challi Paneer

Feesh homemade cheese santéed with spiced savces & chilies.
bedbs & spices

Challi Chicken

Boaeless chicken santeed with spiced savces & chilies. hedbs
5 spaces

M Chilli Shrimp

Sheimp sankéed with spiced sawces i chilies, hedbs & spices
Ginger Chicken

Chicken sensoned with spicescooked o gingecsawce
Ginger Shrmp

Shomyp seasauwed with spicescooked in singer ance

Chicken Entrees
Chicken Tikka Masala

Cly oven chicken cooked o dch creamy tonmio sance with
indian spices
Butter Chicken

Tondoor chicken cooked in tandoar o deh creany sawee of
tomake with butter

Chicken Curry

Chicken cooked in thick curey sawee with indin spice:

M Chicken Vindaloo

Chicken and Potatoe: cooked in a fiery osy ance.

Chicken Saagnwala
Chicken cooked with fe:h spinach, sxound spice: and lisht
cream

MY Chicken 65

Deep fried maduated chicken with Indinn spices
Kolhapuri Chicken

Chicken madwared in tich acowaric Indian spices aud yoenc
cecked with cnicns. tomatees and herbs

Chicken Malabar

Chicken cooked o tonnto. onion . and coconut zmvy

Cilantro Chicken

Clhickew cooked with besh cotinudec and Indisa soices
Kadai Chicken

Sicips of chicken cooked with oniows. tmato.and bell
pepper in an Indian wok

Chicken o Pyaza

Chicken cooked with fesh vinzec zadic, onions and
tomatoes
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Pamb Entrees
Lamb Curry

Lamb cooked o thick cunes sauce weath hedbs and indian
spices.

Hyderabadi Kheema

Groand b cooked with green pepper & omaoe:

MY Lamb Vindaloo

Lamb cooked with potate: in a fers Bozy :ance
Lamb Malabari
Lamb cooked o tomato, oxion, and crconut gravy

Lamb Rogan Gost

Lamb cooked o onion sance with sperially Dlended spices
and herh:

Lamb Cilantro

Lamb cooked with frezh cibntroicodander: and ivdian zoice:
Lamb Saagwala

Lamb cooked with fre:h spinach, swownd spices avd lizht
cream

Eadai Lamb
Lamb cnbe: cooked with bell peppers. towatoes & Chuions
Lamb Do Pvaza

Lamb cooked wwith feesh givgec. gadic onion: aud fomatoes

Seafood Euivees
Fish Cuarry

Fish fller madvared and ceoked o shick congy sawee widh
indiw spices
Fish Malabari

Fizh cooked in omato, onoa, and coroant uary

Shrimp Curry
Shamp manaated and cooked in thick coery rance with

indion spice:

Shrimnp Malabari

Shedmyp cooked in tomaie, ooiva, and coconnt goy

MY Shrisap Vindaloo

Shauyp aud Ponioe: cooked in o Bers fongy sowce.

Kadai Shrimgp
Shdmyp cooked with oniowe, fomato, and bell pepper in an
India wok.
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Yeqetarian

Alu Gobi
Potatee: and covkflower cooked with hetbs and spaces

Channa Masala

Chickpear cooked with onions, tomate and mndian spices
Malai Kofta

Light cheese and vegetable dumpling: served with cazhew: o
1 CrEANNE sAnce

Mirchi-Ka-Salan

Green chillie: cooked in o peanut and pmaned oy

Baingan Bartha
Eeeplant baked in ocen and cooked wwih onions. iaroes

o spices
Bagara Baingan
Stuffed baby ezz plant cooked with zesame seed:, poppy

seeds, penuwts and mmadud sance

Bhindi Masala
Ok rooked with indian spices.

Dal Makhni

Black lentils prepared in ceeanry tomato sawce

Punjabi Kadi Pakora

Chonpling of wived vegemble: in chick peas fowc. mnstacd
aud yognet sawce

Mushroom Masala
Alnshroom: cooked in onions. fomare ey with indion
spices
Navarathan Korma
Chopped vereilles of nine rypes prepaced in dch whire
oxawy. doy bk with cheese

fegetable Jalferezi
Fresh zeazonal vesedables santeed with onions. tonntoes.
spices, aud hedbs seoved with gmvy

Kashmiri Dum Aln

Patamees zonlied with oniows, bell peppec: and cottar cheeze
cooked with indiw spice: aod nut:

Paneer Tikka Masala

Tandoor wxilled cubes of homemade cotaze cheese,
mationted in Tudow :pices

Palak Paneer

Frezh homemade cottaze chrese cooked in a creann: zpinach
sance.

Muiter Paneer

Coitage cheese cooked writh tomatoes. onions. green peas
ad spices

Shahi Paneer

Homemade cottase chieese cooked with special Meod of
spices, nois and nisins

Kadai Paneer
Coitaze cheese with tomatoes and capsicom sinnnered with
coaczely sronnd spices

Rire & Noodles

Vegetable Fried Rice

Aromatic dee zbr ided with Veretable:

Ego Hied Rice

Aromatic dee :br ided with Vezetable: and ez
Chicken Fried Rice

Aromatic dee shr fded with vegetable: and Chicken
Shrimp Fried Rice

Arcmatic dee stir bied writh veetables and shdmp
Vegetable Hakka Noodles

Moodle: st fred in our chek special sawce with vezenbe:
Ego Hakka Noodles

Moodles wic fried in our chiek special zauce with esx
Chicken Hakka Noodles

Moodles stic fried in our chiek special savce with clicken
Shrimp Hakka Noodles

Moodles sic fried in our chiek special zauce with shrimp
Jeera Rice

Puice cooked wwith cumin seed:

Plain Rice

Steamed wliite rice

PWirpani

Vegetable Birvani
Feetabler cooked writh basmafi dee, hedbs and specialh
bleaded mpices

Chicken Birvani

Chicken cooked with basmat rice. heths. specially Meaded
spices i Hydembadi snde

Goat Birvani

Goat cooked with bazman dee. hedbs. specally blended spices
i Hydenbadh sbde

Tiffing
Idlx
Steamed tice and lenfl pattie:

Vada
Fried lewtl dowui

Dosa (sada or masala)

Thin tice and lenil cepe

Chole Batura

Treavs

Naan
EBread baked in clay oven

Garlic Naan

Tandoor baked beead topped weith chopped andic & butter
EKashmin Naan

Tandoor baked beead smffed with soofic wuts
Eheema Naan

Tandoor baked beead smifed with zropund lamb
Tandoon Roti

Taudeor baked whale -zeat beead

Alu Paratha

Tandoot baked beead smifed with potitaes

Methi Paratha

Taudeor baked beead simlled with methi

Pudhina Paratha

MuliHavered whaole wheat beead zprickled wily dded mins
Lacha Paratha

MuliHavered whaole wheat bread =

Onion Kulcha

Tandoor baked beead sinfled with :piced onioa:

Poori {2)

Weveranes
Soda / Ice Tea
Mango Shake
Mango Lassi

47w Hot Tea / Indian Coffee / Masala Chai

Tassi (Sweet or Salt }

Beserts
Gajar ka Halwa
Grated carmor zimmered io milk ad oni

Gulab Janun
A light pazies domplioz made from doy milk and howey

Rasmalai
Sxeetened wini hoppes made with fre:h howemade cheeze
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Mivchi

INDIAN CUISINE

Dine-In and Carry-Owut
Catering for all occasicns

Now Serving Lonch Buffet

44260 Ice Rink Plaza, #120
Ashburn, VA 20147
www.indrchiindiancuisine. com

571-223-0299

Lonch:
Momn - Fri:11:MAM-2:HPM | Sat&San12PM 30U
Dinner:
¥on — Tha:SPM 9:30PM | Fos Sat:5PM-11:00P M
Sunday:5PM - %:HEM

DCrrections:

trom VA 267 iTell Roadi ¢ Dralles Airport:
Take VA28 North towards steding (Exit 9B
Take VAG2E W extit towards Waxpool Rd

Follow %V A625 abont 2 males

Make vight onto Iee Rink Plaza

iMext to Ashbnm Ice Honsed



