
 
THIRD COURSE 

 
 

DESSERTS 
 

GULAB JAMUN 
Specialty prepared from milk solids & honey  served 

with vanilla ice cream 
 

KULFI WITH ORANGE SAUCE 
Traditional Indian ice cream flavored with cardamom 

& saffron, served with a refreshing orange sauce 
 

PISTA BADAM KHEER  
Rice pudding with pistachio, cardamom. Almonds 

 
MANGO ICE CREAM  

 

 Celebrating our 18th 
 Anniversary 

Thank You for your 
 valued Patronage 

 
 

THREE 
COURSE 

MENU 
 
 
 

$18.95 
(inclusive of a  
glass of wine ) 

 
 

CELEBRATING 18 GLORIOUS  
YEARS . THANK YOU AND 

 APPRECIATE YOUR PATRONAGE. 
SIT BACK AND ENJOY YOUR  

DINNER WITH A GLASS OF WINE 
WITH OUR COMPLIMENTS 

 

98 W.MONTGOMERY AVENUE. 
ROCKVILLE, MD 20850 

301 762 8798 
www.bombaybistro.com 



 
VEG. 

FIRST COURSE 
 

(Choose one) 
GREEN SALAD 

Lettuce, Romaine, tomato, mushroom, 
BHEL PURI  

Rice puffs & crisp gram flour noodles tossed with cilantro  
spices and chutneys. 
PAPRI CHAAT 

Flour crisps, potatoes, chic peas, yogurt— chutneys 
MINI DOSA  

Savory pancake with a stuffing of potatoes  
KATHI ROLL 

 Vegetable kebab rolled in a multilayered bread with 
chutneys and spices 

VEGETABLE SAMOSA CHAAT 
The good old samosa served  in our chef’s version 

 

 
SECOND COURSE 

(Choose one) 
 

 BAINGAN BHARTHA 
Tandoor roasted egg plant cooked with onions, 

Tomatoes and spices 
 

SAAG PANEER  
Cubes of homemade cheese cooked with spinach & mildly 

spiced 
 

ALOO GOBHI 
Cauliflower,  and potatoes tossed with fresh ginger, 

Cilantro and cumin. 
 

 PANEER MAKHANI 
Homemade cheese in A flavorful tomato based 

Sauce. 
 

MALAI KOFTA 
Homemade cheese croquettes with cashew nuts & raisins 

in a mild gravy 
 

KADI PAKODI 
Mixed veg dumplings  in a yogurt based sauce  

 
 

 

(Served with Rice, Dal, Raita and Naan) 

 
NON VEG. 

FIRST COURSE 
 

(Choose one) 
GREEN SALAD 

Lettuce, Romaine, tomato, mushroom, 
MUSSELS ALA INDIQUE 

PEI Mussels stewed in its own juices with garlic, 
shallots, tomato, coconut milk & curry leaves. 

CHICKEN KATHI ROLL 
 Chicken kebab rolled in a multilayered bread with chutneys 

and spices 
CALAMARI ULLARTHIYATHE 

Tossed with shallots, ginger, hot pepper, mustard seeds 
And tomato 

CHICKEN DOSA 
Savory crepe with a stuffing of chicken served with 

assorted chutneys 
 

 
SECOND COURSE 

(Choose one) 
 

CHICKEN TIKKA MAKHANI 
Marinated boneless pieces of chicken cooked in tandoor 
and finished with a flavorful tomato based gravy. 
 

CHICKEN MADRAS 
A traditional chicken curry from Madras with 

Coconut and curry leaves 
 

CHICKEN MALAI KEBAB 
Chicken marinated with ginger, garlic, green chilies & cheese 

 
LAMB ROGANJOSH 

Lamb cooked with assortment of spices and tomatoes 
 

GOAN FISH CURRY ($ 3 UP) 
Fish cooked with ginger, tomatoes, coconut and kokum 

 
BOMBAY SHRIMP MASALA ($3 up) 

Shrimps cooked with an exotic blend of spices and coconut 
 
 
 
 
 
 
 

(Served with Rice, Dal, Raita and Naan) 


