
Appetizers
Vegetarian
Chili Paneer 10
Fresh Indian cottage cheese fried, tossed in chili sauce.

Garlic Cheese Naan 9
Unleavened bread stuffed with cheese, topped w/ ghee, fresh minced  
garlic & cilantro.

Paneer Pakora 10
Fresh Indian cheese dipped in chickpea batter & deep fried.

Vegetable Samosa 5
Crisp turnovers stuffed w/ seasoned potatoes,  green peas & deep fried.

Vegetarian Entrees
Aloo Tikka Masala 15
Potatoes simmered in a creamy masala sauce.

Egg Curry 16
Hard boiled eggs in a rich onion tomato gravy sauce.

Malai Kofta 15
Veggie dumplings in an onion & heavy cream based curry.

Navratan Korma 16
Assortment of garden fresh carrots, peas, potatoes, nuts & bell pepper 
delicately cooked in a rich creamy sauce.

Dal Saag 16
A traditional dish of spinach and lentils tempered w/ a blend of spices.

Dal Makhani 15
Whole black lentils simmered until tender, seasoned w/ ginger, garlic, & 
herbs.

Paneer Makhani 17
Fresh paneer cheese cooked in a creamy tomato sauce. 

Palak Paneer 16
Fresh paneer cheese cooked in a creamy tomato sauce. 

Aloo Gobi 16
Potatoes and cauliflower cooked w/ onion, tomatoes,  & spices.

Chole Puri 15
Chickpeas & tomatoes simmered w/ onions and a blend of spices w/  
2 pieces unleavened deep-fried bread (puri).

Mutter Paneer 16
Fresh Indian paneer cheese cooked w/ green peas in a mild curry sauce.

Methi Mutter Malai 16
Seasoned Fenugreek & sweet peas in a creamy mix of herbs & spices.

Paneer Tikka Masala 17
Tandoori cooked paneer cheese, diced onion & bell peppers simmered in a 
creamy onion & tomato sauce.

Dal Tadka 15
A combination of lentils & tomatoes tempered w/ cumin seeds & garlic. 

Non-Vegetarian
Chicken 65 12
Fresh Indian cottage cheese fried, tossed in chili sauce.

Chicken Samosa 8
Unleavened bread stuffed with cheese, topped w/ ghee, fresh minced  
garlic & cilantro.

Non-Vegetarian Entrees
Saag Chicken 17
Fresh spinach & chicken sautéed in a curry sauce.

Chicken Makhani (Butter Chicken) 16
Boneless pieces of chicken, cooked in butter, seasonings, & fresh tomato 
paste. 

Chicken Korma 17
Chicken breast chunks cooked deliciously in an almond based curry.

Chicken Kadai 17
Chicken sautéed with mixed bell peppers and onion in a blend of fresh 
spices

Chicken Tikka Masala 16
Tender Tandoori-cooked boneless chicken curried in a special sauce.

Chicken Curry 17
Chicken simmered in onions & tomato sauce w/ a blend of aromatic  
herbs & spices.

Mango Chicken Curry 19
Chicken breast & mango pieces delicately simmered in an onion gravy sauce 
w/ a blend of spices

Lamb Curry 22
Lamb simmered in onions & tomato sauce w/ a blend of aromatic herbs & 
spices.

Lamb Korma 23
Tender pieces of lamb cooked deliciously in an almond based curry

Lamb Saag 22
Fresh spinach delicately seasoned & cooked with pieces of lamb.

Lamb Pasanda 22
Boneless lamb cooked with a hint of mango, fenugreek, ginger, garlic, & 
spices.

Fish Curry 21
Tender cubes of Mahi Mahi simmered in a seasoned onion & tomato gravy.

Shrimp Kadai 19
Shrimp sautéed with mixed bell peppers & onions in a blend of fresh spices.

Shrimp Saag 22
fresh spinach delicately seasoned and cooked with shrimp.

Goat Curry 24
Goat w/bone cooked in a traditional sauce.

Chicken Vindaloo 20
A fiery chicken dish made w/ potato pieces & fresh ground spices in a Indo-
Portuguese style

Lamb Vindaloo 22
An Australian lamb dish made w/ potato pieces & fresh ground spices in a 
Indo-Portuguese style.

Shrimp Vindaloo 21
Shrimp made w/ potato pieces & fresh ground spices in a Indo-Portuguese 
style.

Biryani
Basmati rice cooked with an aromatic blend of herbs and spices. 

cooked w/ your choice of either:

W/ Vegetarian   15

w/ Chicken        16

w/ Lamb             18

W/ Shrimp          21



Mild

Medium

Spicy

Very Spicy

Spice Levels

*Ask your server if you want to increase the spice level.

Tandoor & Tap Indian Kitchen

40 East Main St., Statesboro, GA. 30458 

912.259.1212  |  tandoorandtap.com

Tandoori Specialties
Made in our traditional charcoal clay pit

Tandoori Chicken
Spring chicken marinated in yogurt and blended with spices & herbs, 
roasted in our clay oven & served on a sizzling platter.

Half Chicken   13

Full Chicken    22

Tandoori Lamb Chops 27
Lamb chops marinated in Indian spices & delicately cooked.

Tandoori Chicken Tikka 17

Tandoori Fish Tikka 19

Tandoori Shrimp 18

Tandoori Paneer Tikka (6 Pieces) 17

Chicken Malai Kebab 18

Flatbreads
Naan 3
Unleavened Bread

Garlic Naan 5
Unleavened bread cooked w/ fresh chopped garlic & butter.

Bullet Naan 8
Unleavened bread topped w/ green chilies, cilantro, & garlic.

Roti Tandoori 4
Round whole wheat flour bread.

Onion Kulcha 9
whole wheat leavened bread stuffed with onions

Tandoori Specialties
Basmati Rice
Small Portion   3

Large Portion   5

Basmati Jeera Rice 6
Rice cooked w/ cumin seeds & whole spices tempered in ghee.

Spinach Pulao 8
Fried onions, basmati rice, spinach.

Masala Mircha 8
Jalapeños deep fried & tossed in fresh ground spices.

Desserts
Gulab Jamun 5
Spongy roundels of powdered milk, golden fried & soaked in sweet saffron 
syrup. Served warm.

Rice Pudding 5
Puffed rice reduced in milk & sugar & flavored w/ Indian spices.

Kashmiri Naan 11
unleavened bread stuffed with a grinded blend of almonds, cashews, 
powdered coconut, and cherries.

Mango Lassi 5
A yogurt-based mango milkshake.

Drinks
Soft Drinks 3
Coke, Diet Coke, Ginger Ale, Sprite, Blue Powerade

Sweet Tea 3

Masala Chai Tea 4
Spiced milk tea (lunch only).

Water

Jain items must have 24 hours notice and minimum 2 orders. Requires a 
50% non-refundable deposit

Prices and availability of menu items subject to change


