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SHRIMP/FISH
	 Shrimp Korma: Shrimp in cardamom flavored mild cream sauce......................... 19.95
	Royala Kora: Hot and spicy shrimp curry in poppy seed gravy.............................. 19.95
	Prawn Gassi: Large shrimp in roasted coriander and red chilies............................ 21.95

	 Fish Curry: Halibut simmered in curry sauce......................................................... 23.00
	 Shrimp Saag: Shrimp in garlic flavored spinach.................................................... 19.95
	Shrimp Vindaloo: Shrimp in hot and tangy stew.................................................. 19.95

HOUSE BREADS
	 Nan: Unleavened Indian bread from the Tandoor.................................................... 3.95
	 Garlic Nan: Nan topped with roasted garlic........................................................... 4.50
	 Onion Kulcha: Nan filled with seasoned onions and coriander................................ 4.50
	 Alu Kulcha: Nan filled with spiced potatoes............................................................ 4.50
	Jalapeño Nan: Hot Jalapeños on Nan..................................................................... 4.50

	 Khandahari Nan: Nan filled with raisins and cherries............................................. 4.95
	 Peshawri Nan: Nan filled with sweet cashews........................................................ 4.95
	 Tandoori Roti: Whole wheat bread from the tandoor............................................. 4.95
	 Paratha: Multi layered Roti with butter................................................................... 4.50
	 Mint Paratha: Paratha with fresh and dried mint.................................................... 4.50

CONDIMENTS 8oz.
Mango Chutney or Raita or Hot Pickle or Papadam............................................... 2.95

All You Can Eat Sunday Brunch
New Canaan $16.95  •  Ridgefield $16.95

12:00 Noon To 2:30 pm
 = HOT AND SPICY   

"If Thali’s design is an homage to modernism, its menu is a tribute to authentic Indian food."
New Canaan Darien Magazine

"Those craving a little Indian excitement should try Thali and in fact the bar is so attractive."
 Philip Innes - Fairfield Weekly

 "Thali will satisfy the most sophisticated Indian food lover as well as initiate and convert
   the most stalwart of skeptics. Thali offers a passage to India." 1/2 

Melanie Barnard - Advocate

"Then I went to Thali, and my mouth woke up."  Elizabeth Johnson - The Journal News

Connecticut’s Best Rated Indian Restaurant Overall In 
Food, Service and Ambiance…Zagat 2005/06

 Prices And Menu Are Subject To Change.
 www.thali.com

"While the food at Thali is "Very Good" over all, the 
Sunday brunch buffet is "Excellent." It may be the best 
of its kind in the state." Patricia Brooks - New York Times



Kababs are marinated in herbs and spices and grilled in Tandoor.

	 Tandoori Chicken: Grain fed natural chicken on the bone......................... 17.95

	 Chicken Tikka: Cubed breast of chicken in a spicy marinade...................... 16.95

	 Chicken Malai Kabab: Cubed breast of chicken in a mild creamy marinade........16.95

	 Signature Lamb Chops: All American Lamb Chops................................... 28.95

	 Seekh Kabab: Ground leg of lamb in roasted coriander and mint.............. 17.95

	 Tandoori Prawns: Large shrimp in medium spiced marinade.................... 23.00

	 Fish Tikka: Cubed Halibut in roasted garlic, mint and coriander................. 23.00

	 Angare Duck: Cracked black pepper crusted duck, garlic spinach and 

	                        cabernet masala sauce ........................................................ 25.00
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	 Kutchumber Salad: Chopped tomatoes, onions and cucumber salad.......... 6.95

	 Mixed Green Salad: Mixed greens with house orange viniagrette............... 6.95

	 Thali Salad (Serves Two): Tandoori chicken, mix greens and passion fruit..... 13.95

APPETIZERS

	 Vegetable Samosa: Seasoned potatoes in a triangular pastry....................... 5.50

	Gobi Manchurian: Sweet, sour and spicy cauliflower dumplings................. 7.95

	 Ragda Patties: Spiced chick-peas & potato patties...................................... 7.50

 Jinga Manchurian: Crisp shrimp in hot soy garlic sauce.............................. 9.95

	Tandoori Wings: Hot and spicy chicken wings from Tandoor....................... 6.95

	 Konkan Crab: Jumbo lump crab, coconut and black pepper...................... 13.95

	 Paneer Tikka: Charcoal grilled paneer cheese............................................ 10.95

	 Cutlet: Spinach, potato and paneer cheese.................................................. 7.00
	

SALADS

KABABS • HEALTHY GRILLS

	 Rogan Josh: Lamb curry Kashmiri style...................................................... 18.95
	 Lamb Pasanda: Leg of lamb in mild cardamom flavored cream sauce....... 18.95
	Adu Isthu: Lamb curry done to perfection in black pepper reduction......... 18.95
 Lamb Vindaloo: In hot and tangy curry sauce........................................... 18.95
	Ghosht Banjara: Goat on the bone with hand pounded spices.................. 18.95

	

VEGETARIAN SPECIALTIES

BIRYANI (RICE)
All Biryanis are slow cooked with Basmati Rice, fresh herbs and saffron

	 Chicken Tikka Masala: Grilled chicken Tikka in creamy tomato sauce........ 17.95
	Andhra Chicken Curry: Signature spicy South Indian chicken curry........... 17.95

	 Chicken Korma: Chicken in mild cream sauce........................................... 17.95
	 Chicken Saag: Chicken in garlic flavored spinach with herbs and spices.... 17.95
	Kori Gassi: Chicken in fresh coconut, red chilies and curry leaves.............. 17.95
	Chicken Vindaloo: In hot and tangy curry sauce....................................... 17.95

CHICKEN

LAMB
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	 Bhindi Masala: Tender okra slow cooked with onions and tomatoes.......... 14.95

	 Chole Peshawri: Chickpeas simmered in freshly ground spices.................. 13.95

	 Malai Kofta: Vegetable and paneer balls in cardamom cream sauce.......... 14.95

	 Navrattan Korma: Vegetables in nuts, raisins and cream sauce.................. 14.95

	 Saag Paneer: Garlic spinach and paneer cheese balls................................. 14.95

	 Aloo Gobi: Cumin roasted potatoes and Cauliflower florets....................... 14.95

	Vegetable Jalfraize: Peppers, tomatoes and vegetables in a spicy sauce........ 14.95

	Vegetable Vindaloo: Hot and spicy vegetable stew................................... 14.95

	 Bagar Dal: Mixed yellow lentils in garlic and cumin..................................... 8.95

	 Dal Makhni: Black lentils in butter and cream............................................ 10.95

	 Baigan Bhurtha: Smoked mashed eggplant with herbs............................. 14.95

	 Sunheri Bhindi: Crisp okra with lemon and mango................................... 14.95

	 Chicken Biryani......................................................................................... 17.95
	 Lamb Biryani............................................................................................. 18.95
	 Shrimp Biryani.......................................................................................... 20.95
	 Vegetable Biryani..................................................................................... 14.95
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