
+1 260-209-5161        bbsindiankitchen.com

SHRIMP CURRY 
Juicy shrimp is cooked in a spiced coconut-based
gravy.

GOAT KORMA 
Slow-cooked goat curry in a creamy cashew and
yogurt sauce.

GONGURA GOAT
Andhra-style goat curry cooked with tangy Gongura
leaves.

CHETTINADU GOAT 
Spicy and flavorful South Indian goat curry.

3235 N Anthony Blvd, Fort Wayne, IN 46805
United States
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ALOO GOBI
Potato and cauliflower cooked with Indian spices.

PANEER BUTTER MASALA
Paneer cubes cooked in a creamy tomato-based
gravy.

KADAI PANEER
Paneer cooked with bell peppers and onions in a
spicy masala.

NAVRATAN KORMA 
Rich and mildly sweet curry with mixed vegetables,
nuts, and cream.

SAAG PANEER
Paneer cooked in a creamy spinach gravy.

MUTTER PANEER
Paneer and green peas cooked in a tomato-based
gravy.

$13.99 (v)

$16.99 

$16.99

$15.99

$16.99

$16.99

Please be advised that our dishes may contain or come into contact with common
allergens, including milk, eggs, wheat, soy, nuts, tree nuts, sesame, seafood, and

shellfish.  If you have any food allergies or dietary restrictions, kindly inform our staff
before placing your order.  We will do our best to accommodate your needs; however,

we cannot guarantee a completely allergen-free environment.

Allergy & Food Sensitivity Notice

BUTTER CHICKEN
Boneless chicken cooked in a rich tomato-butter
sauce.

CHICKEN TIKKA MASALA 
Grilled chicken tikka in a creamy tomato-based
sauce.

CHICKEN TIKKA SAAG
Grilled chicken tikka cooked in spinach gravy.

CHICKEN VINDALOO
Spicy and tangy fusion-style chicken curry with
potatoes.

CHICKEN KORMA 
Mildly spiced chicken curry with a creamy cashew
sauce.

GONGURA CHICKEN CURRY 
Tangy Andhra-style chicken curry made with
Gongura leaves.

MUGHLAI CHICKEN 
Rich, nutty, and egg yolk creamy chicken curry from
Mughlai cuisine.

 $16.99

$16.99

$16.99

$16.99

$16.99

$16.99

$16.99

$16.99

$16.99

$17.99

KADHAI CHICKEN 
Spicy stir-fried chicken with onions, tomatoes, and
bell peppers.

CHICKEN CHETTINADU 
Fiery South Indian-style chicken curry with
Chettinadu spices.

MALABAR FISH CURRY 
Kerala-style fish curry is made with coconut and
tamarind.

$18.99

$18.99

$18.99

$18.99

BUTTER NAAN
Soft Indian flatbread brushed with butter.

GARLIC NAAN 
Naan infused with garlic and butter.

BULLET NAAN (CHILLI)
Spicy naan with green chilies and herbs.

TANDOORI ROTI 
Whole wheat flatbread cooked in a tandoor.

PANEER NAAN 
Stuffed naan with grated paneer and spices.

CHEESE NAAN 
Naan filled with melted cheese.

NUTS & RAISIN NAAN 
Sweet naan stuffed with nuts and raisins.

COCONUT NAAN 
Naan stuffed with coconut, cardamom, sugar and
mild spices.

$3.99

$4.49

$4.49

$3.99

$4.99

$4.99

$4.99

$4.99

Indian Tea
Green Tea

MANGO LASSI- $4.99 v CHIKOO SHAKE- $5.99

Ginger Tea
Black Tea

Madras Coffee 
Black Coffee

GULAB JAMUN (4) 
Soft milk-based dumplings soaked in sugar syrup.

RASMALAI (3)
Spongy cheese patties soaked in saffron-flavored
milk.

$4.99

$6.99
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Steamed rice and lentil cakes.

VADA (3 PCS)
Crispy deep-fried lentil.

IDLI (2) & VADA (1) COMBO 
A combination of soft Idli and crispy Vada.

PLAIN DOSA 
Thin and crispy rice crepe.

MASALA DOSA 
Rice crepe filled with spiced potato masala.

PODI DOSA
Rice crepe sprinkled with spicy lentil powder and
ghee.

$8.99

$8.99

$9.99

$11.99

$13.99

$13.99

MYSORE MASALA DOSA
Rice crepe coated with a spicy sauce.

GHEE MASALA DOSA
Buttery rice crepe with potato filling, enhanced with
the rich aroma of ghee.

CHEESE DOSA 
Thin and crispy rice crepe stuffed with melted
cheese.

EGG DOSA
Rice crepe topped with two eggs and sprinkled with
salt and pepper powder.

VEG-UTTAPAM (2)
Made from a fermented batter of rice, urad dal
(lentil), and fenugreek seeds.

$13.99

$14.99

$14.99

$14.99

$14.99

$13.99

SAMOSA
Crispy fried pastry filled with spiced potatoes and
peas.

VEG PAKODA
Deep-fried snack made with vegetables & onions
mixed in a spiced besan flour batter.

HOUSE SPL. GOBI FRY 
Deep-fried cauliflower tossed in flavorful spices.

CHILLI GOBI 
Crispy cauliflower stir-fried with chili sauce and
peppers.

$5.99

$9.99

$12.99

$12.99

CHILLI PANEER 
Paneer cubes stir-fried with spicy chili sauce.

PANEER MANCHURIAN 
Paneer cooked in tangy and spicy Manchurian sauce.

$12.99

$12.99

CHICKEN 555
Deep-fried spicy chicken tossed in South Indian
flavors. Added Cashews

CHILLI CHICKEN
Spicy and tangy chicken stir-fried with chili sauce.

HOUSE SPL CHICKEN FRY
Special house-style crispy chicken fry with rich
spices.

$14.99

$14.99

$14.99

CHICKEN MANCHURIAN
Chicken coated in Manchurian sauce with Indo-
Chinese flavors.

CHICKEN - 65
Chicken deep-fried and tossed with aromatic Indian
spices sauce.

PEPPER CHICKEN FRY
Chicken coated in south Indian spiced masala
powder with added cashews.

$14.99

$14.99

$14.99

*Please ask our staff for assistance if you have any allergies or special dietary requirements*- Most dishes can be prepared      Mild,       Medium, or      Extra Spicy, depending on your preference and based on the ingredients used.

GOAT SUKKA
Tender goat meat cooked with dry coconut and
spices. Added Cashews

 GOAT PEPPER FRY
Spicy goat stir-fry with black pepper and South
Indian masala. Added Cashews

$17.99 (G)

$17.99(G)

MARINA FISH FRY
Crispy fried tilapia marinated with Indian spices.

$17.99

TOMATO SOUP
Creamy and mildly spiced Indian-style tomato
soup.

HOT AND SOUR SOUP (CHICKEN/VEG/EGG)
Spicy and tangy soup with vegetables,
chicken, or egg.

$5.99 (G)

$6.99

CHICKEN TIKKA KEBAB
Boneless chicken marinated in yogurt and spices,
grilled to perfection.

TANDOORI CHICKEN 
Chicken marinated in spiced yogurt and cooked in a
clay oven.

CHICKEN MALAI KEBAB
Creamy and mildly spiced chicken kebabs, grilled for
a smoky flavor.

$17.99

$16.99

$17.99
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VEG DUM BIRYANI (G)
Fragrant basmati rice cooked with vegetables,
spices, and saffron.

PANEER BIRYANI (G) 
Basmati rice cooked with paneer cubes and aromatic
spices.

EGG BIRYANI (G)
Spiced basmati rice cooked with boiled eggs (3) and
herbs.

CHICKEN DUM BIRYANI (G)
Classic slow-cooked chicken (Bone-in) biryani with
fragrant spices.

GOAT DUM BIRYANI (G) 
Traditional slow-cooked goat (Bone- in) biryani with
rich flavors.

SHRIMP BIRYANI (G) 
Spicy and flavorful shrimp biryani cooked with
aromatic spices.

HOUSE BONELESS CHICKEN BIRYANI 
Biryani is made with tender boneless chicken pieces
for a smooth bite.

$14.99

$16.99

$15.99

$15.99

$18.99

$16.99

$16.99

GOBI - 65
South Indian-style crispy cauliflower with aromatic
spices.

GOBI MANCHURIAN
Cauliflower cooked in Indo-Chinese Manchurian
sauce.

$12.99

$12.99 PANEER TIKKA KEBAB 
Grilled cottage cheese cubes marinated in yogurt
and spices.

$18.99

CHANNA MASALA
Chickpeas are cooked in spiced Onion and tomato-
based gravy.

JEERA DAL
Lentils tempered with cumin and garlic.

BHINDI MASALA 
Stir-fried okra with onions and spices.

VEG CHETTINADU
Spicy South Indian-style mixed vegetable curry.

$14.99 (v)

$13.99 (v)

$14.99 (v)

$15.99 (v)
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