
19  High Ridge Road
Stamford ,CT-06905
T: 203-977-0400
F:203-977-0450

Lunch Buffet Served  Monday thru  Friday 
Business Hours : 
Monday – Friday	 : 12pm - 2.30pm & 5pm -10pm 
Saturday – Sunday	: 12pm - 10pm 
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Rice & Noodles
Chicken� 9

Shrimp� 10

Mixed – Chicken, Lamb & Shrimp� 10

Nasi Goreng� 8
Indonesian style egg fried  rice.

Noodles
Signature Hakka Noodles 
Thin vegetarian noodles with shredded vegetables.

Vegetable� 8

Chicken� 9

Shrimp� 10

Mixed – Chicken, Lamb & Shrimp� 10

Mumbai  Chopsuey
Crispy vegetarian noodles topped with a sweet & sour sauce.

Vegetable� 8

Chicken� 9

Shrimp� 10

Mixed – Chicken, Lamb & Shrimp� 10

Chili Garlic Noodles 
Uniquely balanced fiery taste, a combination of vegetarian  
thin noodles and vegetables.

Vegetable� 8

Chicken� 9

Shrimp� 10

Mixed – Chicken, Lamb & Shrimp� 10

Rice Noodles 
Curry flavored rice noodles.

Vegetable� 8

Chicken� 9

Shrimp� 10

Mixed – Chicken, Lamb & Shrimp� 10

Kids Menu
Crispy Potatoes� 3

Chicken Nuggets� 3

Stir Fried Thin Noodles with Veggies� 3

Dessert

Darsaan with Vanilla Ice Cream� 5
Honey fried noodles topped with sesame seeds.

Hot gulab Jamun and rose Ice cream 
(deep fried Cheese balls In sugar syrup).� 5

Rasmalai 
(Cottage Cheese in lightly sweet milk sauce).� 5

Lychees with Vanilla Ice Cream� 5

Choice of Ice Cream and Kulfi’s� 5

Fried banana with honey and rose icecream� 5

Beverages
Bottled  Water� 2

Coke, Diet Coke, Sprite� 2

Mango Lassi� 3.5

Kausik Roy  
Executive Chef / Owner  

The FDA advises consuming raw or undercooked meats, poultry, sea-
food or eggs increases your risk of food borne illness.
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Non Indian Twist Small Plates
Sweet Corn Soup 
(Cream of corn soup Veg/ Chicken)� 3/4

Tomato Ginger Tom Yam Soup 
(Thai twist Veg / chicken)� 3/4

Hot and Sour Soup  
(Soy Vinegar Flavored Clear Soup Veg / Chicken)� 3/4

Manchow Soup 
(Minced Vegetable, cilantro ,chili-soy flavored Veg/chicken) � 3/4

Tomato Shorba 
(Indian style Tomato-cilantro Soup)� 3      

Healthy Trio� 5
Tofu , Beans sprout, Carrot Tossed with bell pepper onion 
and olive oil

Chicken Lollypop� 7
Chicken wings fried and tossed with green onions,  
flavored with Szechwan oil

Lettuce Wraps  
(Chicken / shrimp)� 6/7
Chopped veg. in a mildly spiced black bean sauce 
Served with ice cold lettuce.

Hot n crispy  Shrimp� 7
Lightly breaded crispy shrimp, sweet chili sauce.

Momos 
(Chicken / Veg)� 6/7
Tibetian style Dumpling served with house special dipping sauces  
Can be served fried or steamed.

Spring Rolls 
(Chicken /Veg )� 6
Served with house special cocktail  sauce.

Crispy Chili Baby Corn� 6
Crispy breaded baby corn tossed with chopped onions,  
chilies, ginger and garlic.

Pan Fried Chili Paneer /Chili Chicken� 7/8
Indian cheese/chicken fried to perfection and tossed with green bell 
peppers, onions, chilies, Garlic & ginger.

Masala Cauliflower� 6
Marinated florets of cauliflower  tossed in a spicy mixture.

Crispy Lotus� 5
Crispy lotus stems stir fried with onions and honey sauce.

Mushroom pepper salt� 6
Crispy mushrooms with onions and chilies in a peppery  
soya vinegar mixture.

Signature Crispy Fried Okra� 6
Crispy okra tossed with onions and green peppers.

Indian Small plates

Samosa  
(Triangular pastry, Potato green peas stuffing, Tamarind sauce )� 5

Samosa chat 
(Samosa, Lightly curried green peas, Onion, yogurt)� 5

Lasuni Gobi 
(Crispy cauliflower florets  tangy tomato garlic sauce)� 5

Mumbai Vada Pao 
(Spiced potato stuffed Mumbai masala bread)� 5

Rasa vada 
(Lentil cakes in lentil tamarind broth)� 5

Delhi Chicken Pakoda 
(Masala marinade chicken fritters, sweet chili sauce)� 6

The Curry world 
(Served with white rice)

My Mom’s Clay Pot Curry 
(Indian home style onion tomato based curry with potato) 
Chicken 10,  lamb 13,  Shrimp/fish 13,  Vegetable  9

All time favorite “Tikka Masala” 
(Mild tomato cream sauce Flavored with Fenugreek leaves) 
Chicken 10,  Lamb 13,  Shrimp 13,  Vegetable  9

Shahi Korma 
(Saffron infused Pistachio cream sauce with sun dried tomato) 
Chicken  10,  lamb 13,   Shrimp 13,   vegetable 9

Thai Style Coconut Basil Curry with Key Lime. 
Chicken 10,  Lamb 13,  Shrimp 13,  Vegetable 9

Crispy Curried Duck� 15
Roasted duck breast, Indian yellow curry.

Never The Curry
(Served with White Rice)

Vegetarian

Hakka Chili Paneer� 10
Red and green hot pepper tossed paneer In chili soy sauce  
inhouse specialty.

Veg Manchurian� 9
House special. Golden fried Veg. dumplings in a mildly spiced soya 
garlic sauce cooked with fresh cilantro, celery, chilies, ginger and  
green onion.

Cauliflower Sweet n Sour� 9
Golden fried cauliflower florets in a mildly spiced sweet n sour sauce 
cooked with fresh cilantro, celery, chilies, ginger & green onions.

Mix Vegetable in Hot Garlic Sauce 
Mix Asian Vegetable Wok tossed with mildly spiced garlic sauce.

Double Fried Tofu Chef Style� 9
Fried tofu triangles topped with chopped vegetables in a mildly spiced 
chili ginger sauce.

Chicken
Hakka Chili Chicken� 11
All time favorite – specially marinated chicken cooked in  
a fiery spicy sauce.

Sweet & Sour Chicken� 10
Breaded sliced chicken and vegetables in a tangy sweet and  
sour sauce.

Crispy Chicken Chili Honey� 10
Crispy sliced chicken tossed with dry red chilies honey and vinegar.

Garlic Pepper Chicken� 10
Diced chicken with freshly ground black pepper and  
green & red bell peppers.

Chicken Manchurian� 11
Diced chicken in mildly spiced soya garlic sauce cooked with  
fresh cilantro, celery, chilies, Ginger & onion.

Lamb
Shredded Crispy Lamb Peking� 13
Crispy fried shredded lamb in a spicy sweet and tangy combination.

Shredded Lamb Hot Garlic� 13
Sliced lamb with green bell peppers and onions in a classic  
szechwan style chili garlic sauce.

Cumin lamb� 13
Cumin infused caramelized lamb strip tossed with potato.

Shredded Lamb Chili Mustard� 13
Shredded lamb in a pungent chili mustard sauce on a bed  
of blanched bean sprouts.

Szechwan Lamb� 13
Sliced lamb combined with red and green bell peppers,  
mushrooms & onions tossed with dry red chilies and szechwan oil.

Hakka Style Sliced Lamb Chili Lamb� 13
Thin slices of lamb cooked in Hoisin sauce.

Seafood

Chili Shrimp/Fish� 14
House specialty – shrimp with green bell peppers and  
onions in a spicy chili sauce.

Fish Hong Kong� 13
Whole Catch of the day  steamed and topped with  
light soya ginger sauce flavored  with  dry red chilies.

Shrimp  Szechwan� 13
Tiger shrimp cooked with homemade pickled chilies in a tangy and 
spicy sauce Szechwan Style.

Hakka Style Butter Pepper Shrimp� 13
Tiger shrimp cooked with crushed black pepper flavored with butter.

Rice & Noodles 
(All Rice dishes are prepared with aromatic Basmati rice).

Steamed Rice� 2

Bengali style veg Fried rice� 6
Green peas , carrot and dry fruits and nuts touch of  
saffron and ghee.

Bombay double Szechwan Fried Rice 
Fiery in nature with chopped cabbage, carrots and bell peppers. 

Vegetable� 8

Chicken� 9

Shrimp� 10

Mixed - Chicken, Lamb & Shrimp� 10
Burnt Garlic Chili Fried Rice a unique preparation with golden fried 
minced garlic and crushed red chili – food crtics’ favorite.

Vegetable� 8


