
Restaurant Week – 2023 

Tribe Menu  

@59 +17% Gratuity 

Appetizer  

Chicken Tikka Masala Purse  

Tender Chicken in a Butter Masala Sauce. Topped with Coconut and Wrapped in Crispy Pastry  

Or  

Onion Bajia 

Crispy, deep fried onion fritter made with gram flour and spices  

Or 

Aloo Pineapple Chaat  

Cubes of Potatoes and Pineapple, Cumin, Lemon juice with Special Indian spices, Garnished with Dried 

Cranberry 

Entrée 

Mango Chicken Curry 

Tender Chicken Cooked in a Sweet Mango Curry Sauce Served with Basmati Rice  

Or  

Tikka Masala Mixed Vegetable Penne Pasta  

Buttered Tomato Sauce with Cream & Cashew Nut Served with Garlic Bread 

Or 

Malabar Fish Coconut Curry  

A delicious, Creamy Fish Curry with Goodness of Coconut milk and Touch of freshly roasted Indian 

spices, coriander and mustard seeds. Served with Basmati Rice  

Dessert 

Mango & Coconut Kulfi  

A Cold Indian Dessert made with Milk, Sugar & Sweet ripe Mangoes & Grated coconut 

Or 

Apple Cheese Cake in Sweet Cinnamon Tacos 

Crunchy Cinnamon Sugar Tortilla Shells, filled with Cheesecake and Covered with Homemade Apple pie  


