
Welcome Friends
TO THE VALLEY’S FINEST

UPSCALE INDIAN RESTAURANT

APPETIZERS & DRINKS

VEGETABLE SAMOSA (V)   9 Handmade crisp pastry stuffed with mildly spiced potatoes & peas (2)
VEGETABLE PAKORA (V/GF)   9 Vegetable fritters spiced garbanzo batter

GOBI MANCHURIAN (V)          12 Battered cauliflower florets, stir fried in a sweet & tangy Indo-Chinese sauce
LASUNI SWEET GOBI (V)   12 Cauliflower fritters sautéed in a honey garlic glaze 

AMAN’S VEG SAMPLER (V)   12 Assortment of Veg Samosa, Mixed Pakoras & Alu Tikki

ARTISAN VERO® WATER SPARKLING   10  Authentic, pure, 5 stage filtered Vero Water® unlimited refills
SOFT DRINKS   3 Coke, Diet Coke, Sprite, Ginger Ale, Fanta, Unsweetened Iced Tea

Aman’s provides a 
hourly living wage,

an 20% service charge 
will be added to all 

tables, 25% for
 parties of 5 or more

Prior to ordering, please notify us of any dietary restrictions and allergies. We pride ourselves in our recipes, positively no substitutions off menu.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Menu items may contain nuts.

Our boneless meats are hand cut and trimmed, please excuse the minor instances where trace amounts of bone may have been missed.

Faceook.com/AmansEaston

BEYOND VEGAN SPRING ROLLS (V)   12
Minced Beyond meat cooked in peas and spices
stuffed in a crisp shell and a sweet chilly sauce

MANCHURIAN CHICK’N WINGS (V)   12
Soy Chick’n Wings fried to a crisp and 
tossed in our delectable Manchurian sauce

VEGAN FENNEL CHICKEN (V/GF)   18
Strips of Vegan Chicken (Soy) cooked in dry rub of 
fennel and mustard seeds

SAMBAR (V/GF)   16
A south Indian speciality, a sweet and tangy 
split pigeon pea lentil, chock full of veggies

NARIYAL AMBH GELATO (V)   10
A Bank Street Creamery Vegan collabaration,
Coconut Gelato churned with pieces of vegan
mango cake and a decadent mango jam drizzle

KOPI-O COFFEE (V/GF)   6
Black or brewed with Almond Milk
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main course
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ALU GOBI MATTAR (V/GF)   16 Fresh cauliflower sautéed with spiced potatoes and peas
CHANNA MADRAS (V/GF)   17 Garbanzo cooked in coconut milk with curry leaves & mustard seeds

TADKA DAAL (V/GF)   16 Yellow lentils simmered with mustard seeds, herbs & spices
PANJABI CHOLAY (V/GF)   16 Chickpea curry cooked in traditional North-Indian spices 

VEG MADRAS CURRY (V/GF)   18 Vegetables cooked in coconut milk with curry leaves & mustard seeds

VEGAN ENTREES

VEGAN CHICK’N TIKKA MASALA (V)   19  Soy Mock Chicken cooked in a creamy coconut tomato & onion sauce
VEGAN CHICK’N KALIMIRCH (V)          19 Soy Mock Chicken cooked in a creamy coconut black pepper sauce

VEGAN BUTTER CHICK’N (V)   19 Soy Mock Chicken cooked in a tomato coconut sauce
VEGAN MADRAS CHICK’N (V)   19 Soy Mock Chicken simmered in coconut milk, curry leaves & mustard seeds

MOCK VEGAN MEATSAman’s Exclusive

NAAN (KF)   4 Traditional and authentic clay oven bread 
GARLIC NAAN   6 Clay oven bread, baked with garlic and coriander

BULLET NAAN          6 Clay oven bread, stuffed with onion, garlic & hot green chilies

KASHMIRI NAAN   6  (Contains Nuts) Scrumptious unleavened bread stuffed with nuts and raisins 
TANDOORI ROTI (V)   4 Whole wheat clay oven bread

ONION KULCHA   6 Delicious unleavened bread stuffed with spiced onions & coriander
TANDOORI LACHHA PARATHA (V)   6 A flaky whole wheat bread

BREADS Baked Fresh in our authentic Tandoor (Clay) Oven

BASMATI RICE (V/GF/KF)   4 Freshly steamed Indian basmati rice
JEERA RICE (V/GF)   5 Sautéed cumin in basmati rice

MATTAR PULAO (V/GF)   6 Garden peas tossed in basmati rice
AMAN’S VEG FRIED RICE (V/GF)          11 Basmati rice cooked Indo Chinese style with lightly sautéed vegetables 

RICE SPECIALTIES 

As a small business, positive reviews really motivate our team to continue moving forward. If you
enjoy your experience with us tonight, kindly leave a 5-star review on Google and Yelp (especially
for the Elite Yelpers). Search for Aman’s Artisan Indian Cuisine, we will share these with our team

in the kitchen as the night goes on! Additional feedback will be appreciated in person.

We appreciate y�r pa��age!

For entrées please specify your heat preference

Almond Milk Dough - topped withVegan Butter (Contains Nuts)

(GF) Gluten Free (KF) Kid Friendly (V) Vegan off our regular menu, specify vegan when ordering
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