
877 10th Avenue • New York, NY 10019 • Tel. 212 399 1010 • Fax 212 399 2010
OPEN 7 DAYS  •  11:00 AM to 10:00 PM • www.turmericnyc.com • turmericnyc@gmail.com

We will customize to your catering needs & corporate accounts. • We accept AMEX, MC, VISA, DISCOVER.
Prices are subject to change. • Takeout Orders over $20 Shall Receive a Bag of Roasted Papad (No Substitutes)

If you have food allergies, please inform your server.

Soups & Salad

Finger Food

Mulligatawny.....................small $3.50 / large $5.00
Spiced Lentil Soup

Soup of the Day........................................... P/A

Tossed Indian Salad................................... 3.95
Chickpeas, Diced Cucumber, Tomato & Red Onion in Lime Vinaigrette

Masala Aloo Fries............ small $3.00 / large $5.00
With Cilantro or Mango Mayo

Samosa (2 pc).............................................. $3.25
Spiced Potatoes & Herbs in a Puff Pastry

Samosa Chaat.............................................. 5.50
Topped with Onion, Tomato, Yoghurt in a Cilantro-Tamarind Sauce 

Vegetable Pakoras....................................$4.00
Fritter in a Chickpea Batter

Chicken Pakoras.........................................$6.00

Chicken Popcorn........................................$6.00

Shrimp Popcorn.........................................$8.00
Fried Shrimp with Indian Spices

Vegetar ian 
           Served with Basmati Rice

Vegetable Khorma..................................... 9.95
Assorted Vegetables Cooked in Almonds, Yoghurt & Indian Spices

Channa Masala............................................ 9.95
Chickpeas Cooked in Indian Spices

Paneer Bhurji............................................... 9.95
Scrambled Cottage Cheese with Spices

Baingan Bharta........................................... 9.95
Fire-Roasted Egglant, Mashed with Spices

Paneer Makhni............................................10.50
Cottage Cheese Simmered in Tomato, Honey & Cream, Mildly Spiced

Palak Paneer...............................................10.50
Spinach & Cottage Cheese Simmered in Spices

Dal Maharani................................................ 8.95
Black Lentils, Spiced

Dal Tadka...................................................... 6.95
Yellow Lentils, Spiced

Chicken  $11.95   /  Lamb  $14.95

Makhni
Tomatoes Simmered in Honey, Cream & Spices

Khorma
Almonds, Yoghurt & Indian Spices

Vindaloo
Onion, Potato, Tomato, Vinegar & Spices (spicy)

Saag
Spinach Cooked with Onions, Ginger & Spices

Masala
Tomato, Onion, Ginger & Garlic Cooked in Indian Spices

Shr imp                           $12.95

Fi sh                                 $14.95

Goan Curry
Saag
Vindaloo

Goan Salmon Curry
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Chapathi Rolls / Wraps
    Whole Wheat Bread Cooked on a Griddle.
    Served with Onion, Tomato & Cilantro Chutney.

Aloo Masala....................................$4.00 / $7.00
Spiced Potatoes & Green Peas in Indian Spices

Omelette Masala...........................$4.00 / $7.00
Eggs Beaten and Cooked in Spices

Pav Bhaji Masala...........................$4.50 / $8.00
Spiced Potatoes, Cauliflower, Tomato & Green Peas in Indian Spices

Channa Masala..............................$4.50 / $8.00
Chickpeas Cooked in Indian Spices

Palak Paneer..................................$4.50 / $8.00
Spinach & Cottage Cheese Cooked in Spices

Baingan Bharta.............................$4.50 / $8.00
Fire-Roasted Eggplant Mashed in Spices

Paneer Bhurji.................................$4.50 / $8.00
Scrambled Cottage Cheese with Mild Spices

Chicken Malai................................ $6.00 / $11.00
Boneless Chicken Marinated in Cream & Mildly Spiced

Chicken Saag................................ $6.00 / $11.00
Boneless Chicken Sautéed with Spinach & Indian Herbs and Spices

Lamb Bhuna..................................$7.00 / $13.00
Boneless Chunks of Lamb Cooked in Rich & Pungent Spices

Shrimp Masala..............................$7.00 / $13.00
Shrimp Cooked in Onion, Tomato, Ginger, Garlic & Indian Spices

Turmeric Special.......................................... P/A
Add Rice Pilaf to any of the above:.......................... $1.00
Add Goat Cheese to any of the above:................... $1.50

Rice  & Bi ryan i

Ind ian  Bread

Sides  /  Condiments

Basmati Rice.............................................. $2.95

Vegetable Pulao........................................ $5.95
Basmati Rice Cooked with Vegetables, Flavored with Aromatic 
Spices & Served with Raitha (Yoghurt Dip with Herbs & Spices)

Chicken Biryani........................................... 8.95  
Boneless Chicken Cooked with Moghul Spices & Served with Raitha

Chapathi......................................................$1.50

Paratha........................................................ $2.00

Special Bread............................................... P/A

Raitha.......................................................... $2.95
Any Chutneys............................................. $1.00
Mango, Cilantro, Mango Mayo or Tamarind

Roasted Papad...........................................$1.50

Turmer i c  Box
    Served with Basmati Rice & Salad.
    Add Chapathi:........................................................... $1.00

Vegetarian...................................................$7.95
Any two Vegetables

Chicken....................................................... $8.95
One Chicken & one Vegetable

Lamb.............................................................10.95
One Lamb & one Vegetable

Rice Pudding............................................. $2.95

House Special............................................... P/A

Malai Kulfi..................................................... 3.25

Bottled Water............................................. $1.25

Soda’s........................................................... $1.25
Assorted

Mango Juice................................................. 2.50
Mango Lassi................................................. 3.50

Desse r t s

Beverages


