
Kamana maui
Indian Cuisine

appetizers
VEGETABLE PAKORAS
Vegetables lightly fried in a seasoned batter (5 per order) 8.95

VEGETABLE SAMOSAS
Lightly spiced, potatoes and peas wrapped in pastry dough and deep fried (2 per order) 8.95

CHICKEN PAKORAS
Boneless chicken dipped in chickpea flour batter and deep fried 13.95

ACHAR
Mixed pickles with Indian spices 3.95

ONION SALAD
Sliced onions with green chilies and lemon 3.95

MANGO CHUTNEY
Made with sweet mango 4.95

PAPADUM
Flatbread crackers made from yellow lentils 4.95

RAITA
A refreshing lightly spiced yogurt combination with tomato and cucumber 4.95

TIKKA MASALA SAUCE
Tomato Herb Sauce with Cream and Butter 8.95

BASMATI RICE
A wonderfully fragrant long grain rice from India. Steamed 3.95

Sides

Indian Breads
BUTTER NAAN
Soft leavened white bread 3.95

TANDOORI ROTI
Leavened whole wheat bread 4.95

CHEESE NAAN
Leavened bread stuffed with shredded cheese and spices 5.95

GARLIC NAAN
Leavened bread stuffed with fresh garlic, cilantro and spices 6.95

VG - Vegan & V - Vegetarian

All orders are prepared mild. If you prefer medium or hot, please let us know at the time of order.

18% gratuity will be added for a party of six or more.

Tandoori Favorites
Traditional dishes cooked in our Tandoor (clay oven) and served on a sizzler with bed of onions, served with 

Basmati Rice and a small side of Tikka Masala Dipping Sauce

TANDOORI CHICKEN
Chicken marinated in yogurt and freshly ground spices 19.95

CHICKEN TIKKA
Succulent pieces of boneless chicken, marinated in yogurt and cooked in the tandoor 19.95

LAMB BOTI KABAB
Tender pieces of lamb cubes marinated and barbecued over flaming Tandoori oven 23.95

JUMBO TANDOORI PRAWNS
Jumbo shrimp marinated in yogurt, ginger, garlic, and delicately flavored with herbs and spices 25.95

Seafood Delicacies
Served with Basmati Rice

FISH MASALA
Filets of fresh seasonal fish, tandoor roasted then sautéed in a rich curry sauce 23.95

GOAN SHRIMP CURRY
Shrimp cooked in a flavorful coconut curry sauce with herbs and spices 23.95

PRAWN BHUNA MASALA
Tandoor roasted prawns served with fresh bell peppers & tomatoes in a light curry sauce 23.95

SHRIMP SAAG
Shrimp cooked in a spicy curried spinach 23.95

SHRIMP VINDALOO
Shrimp and potatoes cooked in a spicy red chili, onion and vinegar sauce 23.95

COCONUT FISH CURRY
Seasonal fish cooked in a coconut curry. 23.95

Biryanis

CHICKEN BIRYANI
Tender pieces of chicken cooked with basmati rice in a rich curry sauce with fruits and nuts 19.95

LAMB BIRYANI
Lamb cooked in basmati saffron rice flavored with curry sauce with fruits and nuts 23.95

SHRIMP BIRYANI
Tandoor roasted shrimp cooked in basmati saffron rice with fruits and nuts 23.95

VEGETARIAN BIRYANI
Basmati Rice cooked with fresh seasonal vegetables with fruits and nuts 17.95

Rice Dishes



Lamb Delicacies

LAMB KADAI
Boneless lamb sautéed with onions, ginger, green peppers and tomatoes flavored with herbs and spices 23.95

LAMB CURRY
Medallions of tender lamb cooked in a flavorful blend of spices 23.95

LAMB KORMA
Medallions of lamb cooked in a mild cream sauce with fruit and nuts 23.95

LAMB MASALA
Lamb cooked with fresh garlic and ginger in a special curry sauce 23.95

LAMB SAAG
Medallions of lamb cooked in curried spinach 23.95

LAMB VINDALOO
Medallions of lamb sautéed with potatoes in a spicy red chili, onion and vinegar sauce 23.95

Served with Basmati Rice

Chicken Delicacies
Served with Basmati Rice

CHICKEN CURRY
Boneless chicken cooked with fresh garlic, ginger, onion, and tomato with spices 19.95

CHICKEN KORMA
Boneless chicken sautéed in a cream sauce with fruit and nuts 19.95

CHICKEN MAKHNI
Tender pieces of tandoor roasted chicken cooked in a tomato and cream sauce 19.95

CHICKEN TIKKA MASALA
Boneless chicken baked tandoori style and sautéed in a tomato herb sauce 19.95

CHICKEN VINDALOO
Chunks of boneless chicken and potatoes cooked in a spicy red chili, onion and vinegar sauce 19.95

CHICKEN KADAI
Boneless chicken sautéed with onions, ginger, green peppers and tomatoes flavored with herbs and spices 19.95

CHICKEN SAAG
Boneless chicken cooked in a spicy curried spinach 19.95

Vegetarian Specialties
Served with Basmati Rice

ALOO GOBI
Potatoes and cauliflower cooked in light spices 17.95

ALOO MATTAR
Potatoes and peas cooked in tomato and onion sauce 17.95

BHINDI MASALA
Cut Okra cooked with Onion, tomatoes, and spices 17.95

CHANA MASALA
Garbanzo beans cooked in a spicy tomato and onion gravy 17.95

DAL MAKHANI
The lentils of the day cooked in a light curry 17.95

KADAI PANEER
Home made whole milk cheese sautéed and cooked with bell peppers, onions, tomatoes with herbs and spices 17.95

MATTAR PANEER
Homemade cheese cooked with peas in a flavored onion and tomato curry 17.95

NAVRATTON CURRY
Fresh mix of vegetables cooked in mild spices 17.95

PALAK PANEER
Spinach cooked in a blend of flavored spices with homemade cubes of cheese 17.95

PANEER TIKKA MASALA
Homemade cubes of cheese sautéed in a tomato herb sauce with cream and butter 17.95

SWEET POTATO MASALA
Sweet Potato cooked in a creamy sauce of exotic blend of herbs and spices 17.95

TARKA DAAL
Yellow lentils cooked with herbs and spices 17.95

VEGETARIAN KORMA
Made from assorted mixed vegetables in mild cream curry sauce, fruits, and nuts 17.95

VG - Vegan & V - Vegetarian

All orders are prepared mild. If you prefer medium or hot, please let us know at the time of order.

18% gratuity will be added for a party of six or more.


