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We cater! Parties of 
almost any size. For your 
school or business event. 
Call ahead for pricing .

ST. GEORGE

CEDAR CITY

www.BombayCafeIndianFood.com

APPETIZERS

Eggplant Pakora

Vegetable Pakora

Vegetable Samosa

Vegetable Mix Roll

Chicken Pakora

Daal & Vegetable Soup

Flatbread
Garlic Flatbread

$4.50

$4.50

$4.50

$4.50

$4.50

$4.50

$1.99
$1.99

Sliced eggplant coated in chickpea flour with minced
spices, then deep fried. Served with tamarind sauce

Potatoes and spice wrapped in home-made pastry
dough, then deep fried to perfection

Seasoned mix vegetable coated in chickpea flour,
then deep-fried. Served with tamarind sauce

Mixed vegetables and spices, wrapped in home-made
pastry dough and deep-fried to golden perfection

Boneless chicken cubes dipped in chickpea flour,
then deep fried. Served with tamarind sauce

Four different kinds of beans, with simmered yellow
lentils and tasty mixed vegetables



Mattar Aloo

Daal Chana

Mixed Veggies

Chana Masala

Spinach Paneer

Veggie Coconut Curry

$7.99

$7.99

$7.99

$7.99

$8.99

$8.99

CHICKEN SPECIALSVEGGIE SPECIALS

Chicken Curry

Chicken Korma

Chicken Tikka Masala

Chicken Coconut Curry

Chicken Vindaloo

Butter Chicken

$8.99

$8.99

$8.99

$8.99

$8.99

$8.99

All of our dishes are halal,
and are made from the

finest materials. You can
taste the difference!

ALL DISHES ARE M.S.G.-FREE
& GLUTEN-FREE

Fresh potatoes and green peas cooked with onions,
tomatoes and spices

Mixed vegetables: cauliflower, potato, carrot and
onions, cooked to perfection with an eastern spice blend

Yellow lentil beans cooked with onions, tomatoes
and spices in thick, savory sauce

An Indian classic, with chickpeas simmered for a
lightly spiced tomato bisque

Spinach cooked with tender cubes of homemade
Indian cheese, herbs and spices from the Far East

The chef’s own creation with all the sweetness and flavor
of coconut curry and the healthy goodness of vegetables

Mango Lassi

Salty Lassi

Strawberry Lassi

Achar Pachranga

Mango Chutney

Cilantro & Mint Chutney

$3.99

$3.99

$3.99

$1.99

$1.99

$1.99

TASTY TREATS

Yogurt and mango pulp blended together in a cool,
yummy drink that goes with any meal

Sweet strawberry, yogurt, milk and ice. Blended together
as a tasty way to refresh

Yogurt, milk, ice, cumin seed and salt.
Blended perfectly to cool your spicy mouth

Pickled mangoes with a mix of seasonal vegetables
and spices. A truly unique and flavorful condiment

Mangos pickled in a sweet and sour blend of garlic
and vinegar. Good with anything on the menu 

A delicious sauce with mint leaf and cilantro to
spice up your dishes

Lamb Coconut Curry

Lamb Curry

$11.99

$11.99

LAMB SPECIALS

Boneless lamb cooked with coconut milk, onions,
and flavorful curry spices (house favorite)

Boneless lamb, slow-cooked with onions, garlic,
and flavorful curry spices

A traditional dish. Boneless chicken, carefully seasoned
with a blend of curry spices, garlic, and yogurt

Tender boneless pieces of marinated chicken cooked in
creamy sauce with fresh tomatoes and traditional spices

A mouthwatering blend of boneless chicken, korma spice,
garlic and yogurt.

Boneless chicken mixed with the sweet taste of coconut
to compliment the traditional curry spices

A delicious combination of boneless chicken breast and
vegetables, simmered in a perfect blend of exotic spices

A flavorful dish made with a delicate blend of herbs
and spices to bring out the succulence of the chicken


