
MENU

161	Church	Street,	Burlington,	Vermont	05401

Phone	:	802	489	5479		

						

Business	Hour	:	Tuesday	to	Sunday				Open	:	11	AM	To	11	PM	

MENU

We	Do	Party	&	Catering	for
All	Occasions	Nepalese	Indian		Indo-chinese

FREE	DELIVERY

within	2	Miles	Only	

MINIMUM	$	50

NEPALI, INDIAN, INDO-CHINESE RESTAURANT
ED PANDAR

	100%	Halal	Meat



SOUP APPETIZERS
Sweet Corn Veg Soup (Creamy sweet com cooked with broth in perfection

also includes chopped vegetables)  4.99
Sweet Corn Chicken Soup (Creamy sweet corn and chopped chicken 

cooked with broth in perfection)  5.99
tomato Soup (Blended fresh tomato and onion also with homemade cream)  4.99
Dal Soup (Split yellow lentils cooked with tomato, ginger, garlic, turmeric, cilantro

mustard seeds & curry leaves.)  4.99
Spinach Soup (Spinach .boiled with garlic ginger paste with heavy cream & indian spices)  5.99

APPETIZERS
Veg pakora (Cabbage, onion, carrot, spinach & crisp fried)  5.99
Chicken pakora (Fresh chicken marinated, spices, herbs & crisp fried.)   6.00
Veg samosa (Delicately spiced potatoes and green chickpeas, herbs stuffed in a

light pastry, served with chutneys).  5.99
Dri Beef sukuti (Dried boneless beef meat sauteed with onion, ginger and red panda spices) 13.99
Chicken samosa  5.99
Delicious chunks of chicken sauteed in tomatoes, onions and grinded ginger, garlic

Samosa chaat (Chickpeas marinated with tomatoes, onions, yogurt and chaat masala)  6.99
Paneer roll (Chopped Paneer (Cheese) with vegetables and homemade dressing wrapped in a freshly 

baked whole wheat paratha)  6.99
Mix veg rollDelicately spiced cabbage, carrot, noodles, herbs, stuffed in a light pastry

served with chutneys.  6.99
Chicken tikka roll (Chopped chicken breast seasoned in yogurt with homemade dressing wrapped

in freshly baked whole wheat paratha)  6.99
Chicken Kabab roll Roasted Ground Chicken seasoned with homemade dressing wrapped in 

fresly baked whole wheat paratha  6.99

INDIAN, CHINESE APPETIZERS
Chicken wings Chicken wings marinated in corn starch, ginger, garlic paste, lemon and indian

spices which deep fried 10.99
Lollipop chicken (Fried drumsticks glazed with soy sauce and garlic, ginger) 10.99
Chicken pepper fry (Fried boneless chicken Tossed with stir fry dice vegetables and seasoned 

pepper and garnished with onions)  9.99
Chicken Sausage Chilli (Roasted chicken, sausage and bell pepper marinated in ginger, garlic) 10.99
Chicken Chilli (Tender pieces of chicken prepared with fresh herbs and chili pepper)  8.50
Beef Chilli (Roasted beef and bell pepper marinated in ginger, garlic)  12.99
Beef Sausage Chilli (Roasted beef, sausage and bell pepper marinated in ginger, garlic) 12.99
Hot garlic chicken (Sauteed chicken breast in a spicy garlic sauce) 10.50
Cauliflower 65 (South Indian style appetizer marinated with different traditional house 

spices and deep fried in perfection)  9.50
Chilli Paner (Homemade cheese with fresh herbs and chili pepper) 11.99 

VEG CURRY/VEGAN AS CHOICE
Aloo gobi matarpotatoes, cauliflower, and green peas seasoned with chef's special masala. (normal/mild/hot) 12.99
Aloo Saag Curry (Potatoes in spinach gravy sauce) 12.99
Veg korma (Seasonal fresh vegetables cooked in a sauce of cashew nuts dry fruits, & saffron.) 13.99
Chana Saag (Spinach gravy sauce and Indian Spices) 13.99
Tofu Curry (Fried tofu cooked with exotic spices) 13.99
Chana masala (garbanzo/chickpea beans prepared with a blend of pomegranate seeds, dry mango 

carom (ajwain), black peppercorns & garnished with ginger juliennes.) 12.99
Bhindi masala (Freshly grown okra and onions seasoned with a blend spices) 13.99
Malai kofta (Balls of vegetables and fig in a rich onion sauce with a little cream mixed) 14.99

VEGAN       GLUTAN FREE



Dal tadka (yellow lentils)  9.99
Split yellow lentils cooked with tomato, ginger, garlic, turmeric, cilantro, mustard seeds & curry leaves.

Dal makhani  9.99
An all time favourite ; black lentils slow cooked with tomatoes, ginger, garlic, spices & 
tempered with cumin seeds.

Baigan bharta (Baked eggplant and tomatoes cooked in herbs and spices). 13.99
Saag paneer 13.99
Fresh baby spinach & cubes of cottage cheese cooked with onions, ginger, garlic & cilantro.

Paneer kadai 12.99
Pieces of cheese & green peppers sauteed with onions, tomatoes, ginger & spices.

Panner matar 13.99
Homemade cottage cheese and peas cooked in a garlic paste, tomato and onion sauce

Paneer tikka masala (Marinated paneer cheese served in a spiced gravy) 14.99

CHICKEN CURRY
Coconut Chicken curry (Chicken coconut with coconut milk ginger, garlic along with indian 

spices) 14.99
Chicken tikka masala 15.99
Marinated cubed of boneless chicken smoked in tandoor and sauteed in rich tomato spiced & fenugreek 
(methi) sauce.

Butter chicken (Paprika, cumin cardamom, caraway, brown cardamom and mint.) 15.99
Chicken curry 13.99
Tender chicken cubes cooked with griddle roasted whole spices, poppy seeds
seasoned with mustard seeds and aromatic curry leaves.

Chicken kadai 13.99
Grilled boneless chicken breast cooked with onions, red peppers and green peppers.

Chicken korma (Tender chicken cubes cooked with puree of cashew nuts 

saffron and spices.) 15.99
Chicken saag 14.99
Chicken cubes cooked with puree of spinach ginger & garlic

Chicken vindaloo (Hot) 14.99
Cubes of boneless chicken cookies in a fiery goan sauce of garlic, vinegar, cumin seeds 
guntur spicy red chilies.

Malai Chicken curry 14.99
Tender chicken cubes cooked with grilled roasted whole spices , poppys, seeds, seasoned with mustard seed 
gromatic curry leave mixed with a little bit of cream 

LAMB CURRY
Lamb curry (A popular lamb preparation from kashmir cooked with onions, tomatoes, kashmiri red 

chillies spices and aniseed.) 14.99
Lamb korma (Tender lamb cubes cooked with puree of cashew nuts saffron, coconut milk & spices.) 16.99
Lamb saag (Tender lamb cubes cooked with puree of spinach ginger garlic spices & herbs). 16.99
Lamb vindalo (Hot) (Among the many portuguese influence on indian cuisine, none is popular than the vindalo a space mix 

of garlic, vinegar, cumin seeds, cloves, cinnamon, cochin peppercorn andira chilies & turmeric (spicy or Mild) 16.99

GOAT CURRY
Goat curry (Fresh pieces of goat cooked in a onion based curry sauce & ginger garlic paste) 16.99
Goat saag (Pieces of goat cooked with spinach) 16.99
Goat korma (Tender goat cubes cooked with puree of cashew nuts saffron, coconut, milk & spices) 16.99
Goat vindaloo (Hot)Marinated mix of garlic vinegar, cumin seeds, cloves, cinnamon, cochin peppercorn 

Andira chilies and turmeric Fried white puffed bread 15.99

SEAFOOD CURRY
Shrimp vindaloo (Hot) (Mix of shrimp with garlic vinegar, cumin seeds, cloves, cinnamon

conchin peppercorn andhra chilies and turmeric) 17.99
Shrimp curry (Succulent shrimps simmered in a coconut, tomato, tamarind and red chilli sauce. 

Tempered with mustard seeds and curry leaves.) 16.99
Shrimp Saag (Peices of shrimp cooked whith spinach) 16.99

VEGAN       GLUTAN FREE



Tilapia fish curry (A speciality of the western coastal region of india. Fillets of seasonal fresh fish, 

simmered in a tangy sauce of coconut, ginger, garlic & spices.) 15.99

TRADITIONAL THALI Not for take out
Veg thali (Veg Thali Served with chana masala, Alo Gabi, Sag paneer, Dal Makhani Desert and apadum) 16.99
Chicken thali (Chicken Thali Served with chana masala, Alo Gabi, Sag paneer, Dal Makhani Desert and Papadum) 17.99
Mutton thali (Mutton Thali Served with chana masala, Alo Gabi, Sag paneer, Dal Makhani, Achar, Desert and Papadum) 19.99
Lamb thali (Lamb Thali Served with chana masala, Alo Gabi, Sag paneer, Dal Makhani, Achar, Desert and Papadum) 19.99

INDIAN BREADS
Naan (Leavened flour fluffy soft bread)  2.99
Butter naan (Leavened flour fluffy soft with bread)  2.99
Cheese naan (Leavened flour fluffy soft bread with cheese)  4.99
Garlic naan (Tandoor baked bread topped with freshly chopped garlic)  4.99
Sesame naan (tilko naan) (Leavened flour fluffy soft bread topped with sesame seeds)  4.99
Paneer kulcha (Leavened white flour bread stuffed with delicately spiced cottage cheese)  4.99
Aloo kulcha (Whole wheat bread with a stuffing of mildly spiced potatoes and onions)  4.99
Onion kulcha (A popular bread stuffed with mildly spiced diced onions)  4.99
Lachha paratha (Whole wheat multi layered flaky bread smothered for a fluffy finish)  4.99

TANDOORI VEGETARIAN
Hariyali kabab (florets of cauliflower broccoli bell peppers mushrooms marineted in species cilantro & mint paste

herbs sour cream pepper corns cochin cardamom & Indian spices 16.99
Panneer Tikka Homemade cottage cheese infused with saffron marinated in Lemon Juice 

sour cream & Indian spices  17.99  

TANDOORI CHICKEN
Tandoori Chicken (An all time favorite preparation: chicken on the bone in marinade of ginger and garlic paste 

strained yougurt, Kashmini red chillies (mostly used for the crimson red color) and Tellicherry peppercorn.) 17.99
Tandoori Chicken Tikka (Cubes of boneless chicken marinated in strained yogurt, spices and saffron.) 16.99
Tandoori Malai Chicken Tikka (Tender pieces of boneless chicken in marinade of sour 

cream, lemon juice, ginger, garlic and green chili paste.) 17.99
Reshmi Chicken Kabab (Succulent rolls of chicken mince blended with aromatic herbs and 

spices, skewered and grilled in a tandoor) 16.99
Lamb Chop (Australian pounded lamb chops marinated in saffron garlic ginger and fresh Indian spices 

with white pepper and sour cream) 22.99
Lamb Seekh Kabab (Juice roll of minced lamb blended with cilantro onion garlic spices and fresh herbs.) 18.99
Paneer tikka (Homemade cottage cheese infused with saffron, marinated in lime juice, sour cream & spices) 11.99

RICE BIRYANI
Biryani is an ellaborate preparation of marinated meat or vegetables, spices and aromatic Basmati rice Every region has its it's 
own variation and they all swear by it. We have our own secret recipe and we also swear by it as the Best.

Vegetable Biryani 9.99
Shrimp Biryani 14.99
Chicken Biryani 12.99
Lamb Biryani 14.99
Goat Biryani 14.99

FRIED RICE
Stir-fried basmati rice on chopped onion, green peas, toasted cumin seed and bell pepper garnished with 
cilantro, carrot, comes with choices of meat.

Vegetable Fried Rice  9.99
Chicken Fried Rice 11.99
Mixed Fried Rice 10.99

VEGAN       GLUTAN FREE



NOODLES
Vegetable Chow Mein Noodles (Hakka style chinese/nepali noodles with vegetables : 

eggless with cabbage, carrot and spring onion)  9.99
Chicken Chow Mein Noodles (Hakka style chinese/neplai noodles with vegetables, and 

chicken and egg) 12.99
Beef Chow Mein (Hakka style chinese/nepali noodles with vegetables beef and eggs) 13.99
Mixed Chow Mein (Hakka style chinese/nepali noodles with vegetables, eggs, chicken and beef) 13.99

NEPALI DUMPLING
Mushroom Dumpling (Dumpling stuffed with a homemade mixture of Mushroom and Red Panda Spices)  9.99
Vegetable Dumpling (Dumpling stuffed with homemade mixture of vegetable)  9.99
Chicken Dumpling (Dumpling stuffed with a homemade mixture of chicken and Red Panda Spices)  9.99
Beef Dumpling (Dumpling stuffed with a homemade mixture of beef and Red Panda Spices) 10.99

NEPALI THUKPA SOUP
hearty soup made with Nepali style noodles, mixed vegetable and mild spices comes with the choice of meat.

Vegetable Thukpa  9.99
Chicken Thukpa  9.99
Beef Thukpa 10.99
Mix Thukpa 11.99

SIDES ORDER
Raita (Homemade wipes yogurt with grated cucumber, cumin seeds and cilantro).  2.99
Mango Chutney Well spiced Indian cuisine, fresh semi mangoes slow cooked with spices and vinegar.  2.99
Achaar (Mixed Nepali pickles)  3.00
Mint Sauce  1.99
Tamring Sauce  1.99
Onion Green Chilli   1.99
Rice    2.99
Papadums (Roasted Ientil and cumin seed water)  1.99

DESSERTS
Rice Pudding (Dry roasted vermicelli cooked in milk saffron, Raisins and cashew nuts.)  3.99
Mango Ice cream (Mango flavored ice cream.)  4.99
Gulab Jamuna (oft rounded of milk solids simmered in honey syrups, rose water and cardamom)  3.99
Rasmalai (soft homemade cheese-ball cakes in a sweetened milk syrup.)  3.99

BEVERAGES
Mango Lassi (Delicious Ratnagini Mango pulp churned with yogurt and sprinkled with Caradamon)  4.99
Masala tea  1.99
Sherpa Tea  1.99
All can soda  2.00
Bottle water  1.99

VEGAN       GLUTAN FREE
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