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DAYTIME AT DHOOM

11:30 AM - 3:00 PM

BRUNCH PLATES

Saag & Missi Roti 7 15
Mustard greens, whole wheat flatbreads, onion & achar

Chole Bhature # 15
Spiced chickpeas, 2 fluffy breads, onion & achar

Masala Omelette & Tawa Parantha 14
Spiced Indian omelette, plain parantha & achar

Egg Bhurji & Tawa Parantha 12
Indian scrambled eqggs, plain parantha & achar

Paneer Bhurji & Tawa Parantha Z 14

Spiced scrambled paneer, plain parantha & achar

BRUNCH SNACKS

Dal Kachori with Aloo Sabzi 7 10
Samosa Chana Chaat 7
Vada Sambar 7
Sev Puri 7

DHOOM THALI

Chefs Special Thali 4 Vegetarian Dishes
MONDAY-FRIDAY | 11:30 AM - 3:00 PM Naan

Papad

Dessert

VEGETARIAN THALI | 16

Masala Dosa V¥ @ 12
Crispy rice crepe, spiced potatoes, sambar & chutney

Plain Dosa V¥ @ 10
Crispy rice crepe, sambar & chutney

Aloo Puri 7 14
Flaky bread & potato stew

Chicken Tikka Salad Sandwich 1
Chicken tikka salad, served with fries

Veggie Potato Slaw Sandwich 7 10

Potato slaw, served with fries

TAWA PARANTHA FLATBREADS
Served with raita & achar (pickled relish)

Plain 7 7
Aloo (Potato) #Z 8
Gobhi (Cauliflower) # 9 (
Chana Dal 7 9
Chicken Keema 10

NON-VEGETARIAN THALI | 19

Raita 2 Vegetarian Dishes Dessert

Onion 2 Non-Vegetarian Dishes Raita

Rice Naan Onion
Papad Rice

WEEKEND BRUNCH AT DHOOM
SATURDAY & SUNDAY | 12:00 PM - 3:00 PM

joLVE TV i~ OMELETTE
//" PARANTHA TN
STATION

INDIAN
INDO-CHINESE -
' STATION + Ly ESEPETH

Chaas * Lassi * Desserts * Much More!

ADULTS $30

KIDS $20

Menu subject to change
without notice.

UNDER 3 EAT FREE

Come hungry. We can t wait to have you join us!

% Dhoom Favorite | ¥ Vegan | # Vegetarian

@ Gluten Friendly | @ Dairy Friendly

We serve halal meat.

A 20% gratuity is automatically applied for groups of 6 or mare. Prices may fluctuate based on market rates. Dishes are subject to seasonal availability.
Our kitchen is not gluten-free or dairy-free. Cross-contamination may occur. We ask patrons with allergies or dietary restrictions to inform their server prior to ordering.



~+ SMALL PLATES +-

TRADITIONAL

Gol Guppa Shots (5 pcs) v 9 Aam Chaat Papdi# 10
Crispy shells with potatoes & chickpeas Flour chips, mangoes, chickpeas, potatoes, sprouts,

yogurt & chutneys
Paneer Tikka Shashlik 7 ® 12 Pav Bhaji 7 12
Grilled paneer kabobs Potato curry on a buttered bun
Mini Veggie Samosas (5 pcs) v 8

Pastry triangles with potatoes and veggies

FUSION

Bharta Ganoush # 12 Masala Bhutta ¥ @ 7
Mashed eggplant & garlic naan Roasted corn on the cob
Spinach & Artichoke Fritters (4 pcs) # 9 Crispy Masala Calamari @& 16
Crispy breaded rounds with spinach and artichoke Crispy calamari tossed in masalas

* Aloo Bravas 7 ® 10 = Chicken OR Paneer Tikka Tacos (2 pcs) 14
Crispy potatoes drizzled with sauces Served with tangy slaw in flour tortillas

Veggie Cutlet Kabob (4 pcs) v 12

Crispy veggie cutlets on a stick

i N
FROM THE GRILL
* Lamb Chops (2 pcs) @ 19 Lamb Seekh Kabob (5 pcs) @ 14
Our signature grilled lamb chops Ground spiced lamb
* Tandoori Wings (5 pcs) @ @ 12 Tandoori Salmon (6 0z) ® 18
Chicken wings in a spicy garlic sauce Tandoor-roasted spiced salmon
* Malai Chicken Tikka (5 pcs) @ 12 Malai Soya Chaap (5 pcs) # 12
Chicken marinated in yogurt & spices Soy kabobs marinated in yogurt & spices
. 7

C* Dhoom Favorite | v Vegan | & Vegetarian | @) Gluten Friendly | @ Dairy Friendly | We serve halal meat.>

A 20% gratuity is automatically applied for groups of 6 or mare. Prices may fluctuate based on market rates. Dishes are subject to seasonal availability.
Our kitchen is not gluten-free or dairy-free. Cross-contamination may occur. We ask patrons with allergies or dietary restrictions to inform their server prior to ordering.



———+ DHOOM MACHALE PLATTER ———

Our DHOOM Machale Platter is the best way to indulge in a feast perfect for the whole family. This platter comes
with a selection of our signature tandoori and kabob items, served family-style, over rice, with freshly made
garlic and butter naan, chana masala, mint raita, chutney, and masala onions.

KABOB PLATTER FOR 2| 75 KABOB PLATTER FOR & | 140

4 pcs Tandoori Chicken, 2 pcs Lamb Chops, 8 pcs Tandoori Chicken, 4 pcs Lamb Chops,
5 pcs Lamb Seekh Kabob, 5 pcs Malai Chicken Tikka 10 pcs Lamb Seekh Kabob, 10 pcs Malai Chicken Tikka

\_—

Garlic Naan Butter Naan BasmERice Chana Masala Masala Onions Raita&\C‘hutney

BIRYANI NAAN PIZZA ASIAN FUSION

Veggie Biryani Z @ 16 Cheese # 7 Chicken Momos | 12
Chili Cheese # 8 (5pcs) @
Kathal Biryani #® 17 Veggie # :
Paneer Tikka 2 9 Paneer Momos | 12
Chicken Tikk 10 b
Chicken Biryani @ 18 e TS (5 pes) #
= Pataka Shrimp | 16
Goat Biryani @ 21 (5 pes) ® @
Lamb Biryani ® 29 Chicken 65 @ 14

SIGNATURE Paneer 65 7 14
Shrimp Biryani @ 25 NAAN ROLLS

Served with Fries Chili Chicken & 14
Grilled Veggies # T Gobhi Manchurian¥? 13
Paneer Tikka # 12 b

Butter Chicken 12 Veggie Fried RiceY? 12
Lamb Kabob 13

Veggie Hakka Noodles W 12

% Dhoom Favorite | v Vegan | & Vegetarian | @ Gluten Friendly | @ Dairy Friendly | We serve halal meat.

A 20% gratuity is automatically applied for groups of 6 or mare. Prices may fluctuate based on market rates. Dishes are subject to seasonal availability.
Our kitchen is not gluten-free or dairy-free. Cross-contamination may occur. We ask patrons with allergies or dietary restrictions to inform their server prior to ordering.



-+ SHAREABLES +-

All served family-style with basmati rice.

Aloo Gobhi Matar v ® 14 » Kadhai Chicken OR Paneer @ 18
Potatoes, cauliflower & peas With veggies in onion masala gravy

Tadka Dal ¥ @ 12 Chicken Tikka Masala @ 20
Yellow lentils Roasted chicken in a creamy tomato sauce

Paneer Pinwheels 7 ® 20 * Goat Curry @ @ 22
Paneer rolls in a creamy makhani sauce Tender goat in a spiced curry

Methi Malai Kofta 7 16 Lamb Shank & 28
Cottage cheese & fenugreek dumplings in creamy gravy Slow-cooked lamb in onion masala gravy

Kadhi Bhindi Masala 7 @ 14 Delhi Masala Chicken & 22
Okra in yogurt-based curry Classic Delhi-style chicken in spiced gravy

* Sarson Da Saag 7 @ 18 Soya Chaap Masala 7 18

Mustard greens (add paneer +3, chicken +4, goat +6) Soy kabob in a spiced gravy

Goan Shrimp Curry @ 22 Kathal Masala V¥ 16
Shrimp in a coconut curry Spiced jackfruit
// \

+DHOOM CLASSICS ¢ * Dal Makhani |16 7 @ P * Butter Chicken |18 @

9

Black lentils simmered Tandoori chicken in a
overnight with cream & creamy tomato butter
butter sauce

The dishes our guests love most.
Timeless flavors. Always a favorite.

* Lamb Rogan Josh | 24 &

A Kashmiri classic with
lamb in a rich, aromatic red

gravy

* Chana Masala| 14 Y @

Chickpeas in a spiced
onion-tomato gravy

X0

Grilled lamb chops in a flavorful onion-tomato masala

C* Dhoom Favorite | v Vegan | & Vegetarian | @) Gluten Friendly | @ Dairy Friendly | We serve halal meat.>

A 20% gratuity is automatically applied for groups of 6 or mare. Prices may fluctuate based on market rates. Dishes are subject to seasonal availability.
Our kitchen is not gluten-free or dairy-free. Cross-contamination may occur. We ask patrons with allergies or dietary restrictions to inform their server prior to ordering.



FRESH BREADS

~+ ACCOMPANIMENTS «-

SIDES

LET'S GET SAUCY

Plain Naan 3 Papad Crisps Y 5 SIGNATURE CHUTNEYS & SAUCES FLIGHT
Butter Naan A Mint Raita @ b Choose your favorites!
Garlic Naan b Basmati Rice Y@ 0 CHOOSE 3 for $4
Cheese Naan 6 Masala Onion Y@ 5 CHOOSE 6 for $6
Butter Tz.:]wa Boti 3 Plain Frie.s\r’@ 5 . Mango Chutney  » Creamy Mint Sauce
Tandoori R.°“ ¥ 4 Masala Fries Y@ 6 » Tamarind Chutney + Sweet Chili Sauce
Bytt?r R‘).t' b House Salad Y@ o « Mint Chutney « Masala Makhani Sauce
Missi Roti o « Tamarind Aioli (served warm)
Lachha Parantha )
v N
Karak & Desi-Style, Pre-Sweetened, Served Hot or Over Ice "
Ginger Chai Kashmiri Chai Masala Chai
Black m.ilk tga Pink. milk tea Black milk tea Desi Cappuccino 4
Sweet & spicy ginger Fruit & rose Cardamom & cloves
1L Mocha Cold Coffee 5
Single | 4 @ Kettle | 15 Add Ice Cream +]
1 Cutting Cup 1Shareable Kettle
&kkk Served with tea cookies
A e A
DESSERTS i@ SOFT DRINKS
* 4 q
Gylab Jamun Masala Lemonade 4 : SaltLassi 4
Milk dumplings, cardamom & rose syrup :
Tres Leches Ras Malai 8 Mango Lassi 5 Sweet Lassi 9
Soft ras malai in a rich tres leches sauce s S 3 R iSO 4
Gulab-E-Ishg 10 . Choose your flavor:
Gulab jamun with rabdi & ice cream Still Water Bottle 6
* Kheer @ 6 : -
: = 2 Sparkling Water Bottle 7 : - Sweet
Rice pudding with cardamom & nuts o Mango
Matki Kulfi @ 5 Fresh Orange Juice 6 : o
Malai ice cream in an earthen pot Subject to seasonal availability © . KalaKhatta (Sweet & Sour Plum)
* Helluva Halwa Trio & 10 Fresh Sugarcane Juice 6 : - Aam Panna(Sour Mango)
Gajar, Khoya, & Moong Dal Subject to seasonal availability
Indian Ice Cream 5
%k\ Mango, Falooda, or Malai )J./J %k\ )J./J

C* Dhoom Favorite | v Vegan | & Vegetarian | @) Gluten Friendly | @ Dairy Friendly | We serve halal meat.)

A 20% gratuity is automatically applied for groups of 6 or mare. Prices may fluctuate based on market rates. Dishes are subject to seasonal availability.
Our kitchen is not gluten-free or dairy-free. Cross-contamination may occur. We ask patrons with allergies or dietary restrictions to inform their server prior to ordering.



