www.BowlandGrill.com

CHAAT
Veg Samosa - 2 Piece

3.99

$

Deep fried triangular shaped pastry stuffed with mildly
spiced potatoes, green peas and herbs

Sev Puri / Paani Puri / Dahi Puri / Bhel Puri

Vada Pav
spicy potato lling deep fried in a gram our batter Mumbai style indian Burger

6.99
$6.99

$

Samosa Chaat/PAPDI Chaat/KACHORI Chaat $6.99

Ragda Paties

$

6.99

Crispy potato patties topped with dried white peas curry,
chutney, onion and sev!

Chana Chaat

$

6.99

Delicious high protein chaat recipe made using chickpeas

Food Allergy Notice
Please be adviced food prepared here may contain these ingredients
Peanuts, Milk, Eggs, Wheat, Soybean, Tree Nuts, Fish, Shellﬁsh.

VEG APPETIZER
Gobi 65

10.99

$

Cauliower stir fried with garlic, red chili peppers
and curry leaves

$10.99
Gobi
Manchurian
Golden fried cauliower tossed with herbs and spices
$12.99
Chilli
Paneer
Cubes of Indian cottage cheese sauteed with
fresh chilies and onions in light soy sauce

$12.99
Paneer
Manchurian
Paneer Manchurian is a popular and tasty dish of sour
and sweet cottage cheese cube

10.99

Baby
Corn Manchurian
Baby corn tossed with herbs and spice

$

TANDOORI GRILL
Paneer Tikka Kebab (Veg)

14.99

$

Marinated Paneer enveloped in aromatic spices
cooked on a slow burning re

$14.99
Chicken
Tikka Kebab
Boneless tender pieces of chicken marinated in a blend of
yogurt, exotic herbs and spices and barbecued in clay oven

$14.99
Tandoori
Chicken
Chicken marinated in a blend of yogurt and exotic spices,
grilled in clay oven

$15.99
Shrimp
Tandoori
Shrimp marinated in a range of spices and grilled in
clay oven

$14.99
Hariyali
Chicken Kebab
Boneless chicken seasoned with mint, cilantro & spices
grilled in clay oven

$15.99
Fish
Tandoori
Fish marinated in a range of spices and grilled in clay oven
$14.99
Chicken
Malai Kebab
Boneless chicken chunks marinated in yogurt & our chefs
special sauces cooked in clay oven.

Food Allergy Notice
Please be adviced food prepared here may contain these ingredients
Peanuts, Milk, Eggs, Wheat, Soybean, Tree Nuts, Fish, Shellﬁsh.

NON-VEG APPETIZER

Chilli chicken

12.99

$

Pieces of chicken sauteed with fresh green chilies and onions

$14.99
Chilli
sh
Pieces of Fish sauteed with fresh green chilies and onions
$14.99
Chilli
Shrimp
Pieces of shrimp sauteed with fresh green chilies and onions

Chicken
65
Chicken stir fried with garlic, red chili peppers

12.99

$

and curry leaves

12.99

Chicken
555
Chicken marinated in ve masalas and deep fried

$

Chicken 999

$

Boneless chicken fried and tossed with green chillies,
curry leaves and spices.

Chicken Pepper Fry

12.99
11.99
12.99

$

Chicken pieces marinated in crushed pepper corns fried with
chopped onions and curry leaves

$14.99
Goat
Pepper Fry
Goat pieces marinated in crushed pepper corns fried with
chopped onions and curry leaves

$14.99
Shrimp
Pepper Fry
Shrimp pieces marinated in crushed pepper corns fried with
chopped onions and curry leaves

$12.99
Chilli
Chicken
Succulent pieces of chicken cooked with in house seasoned
batter, hot sauce, onions and peppers.

$14.99
Chilli
Shirmp
Succulent pieces of shrimp cooked with in house seasoned
batter, hot sauce, onions and peppers.

$14.99
Goat
Sukka
Tender goat cubes with different types of Indian spices
and herbs

$14.99
Apollo
Fish
Fish llets coated with spiced batter, deep fried and seared
brown in an authentic spice masala mix.

$14.99
Apollo
Shrimp
Shrimp coated with spiced batter, deep fried and seared
brown in an authentic spice masala mix.
.

Food Allergy Notice
Please be adviced food prepared here may contain these ingredients
Peanuts, Milk, Eggs, Wheat, Soybean, Tree Nuts, Fish, Shellﬁsh.

VEG MAIN COURSE
Daal tadka

12.99
$
12.99

$

Yellow lentils tempered with ghee, herbs and spices

Chana
Masala
Chickpeas simmered in tomato and onion based gravy
$
Kadai
Paneer
13.99
Indian cottage cheese and bell peppers sauteed
with onions and tomatoes

Paneer
Tikka Masala
Indian cottage cheese cubes grilled to perfection

13.99

$

and cooked in gravy with spices

Paneer Butter Masala

13.99

$

Cubes of Indian cottage cheese simmered in a sauce made
with butter, cream, yogurt and spices

Palak Paneer

13.99

$

Spinach and homemade-style cheese simmered and sauteed in
an enticing, savor y sauce

Veg Kadai Masala

12.99

$

Fresh garden vegetables and potatoes simmered in a
delicious blend of red chilies, ginger, garlic and spices

Aloo Gobi Masala

12.99

$

Potatoes and cauliower sauteed with tomatoes,
onions and spices

Mix. Veg Curry

12.99

$

Fresh garden vegetables and potatoes simmered in a
delicious blend of red chilies, ginger, garlic and spices

$12.99
Daal
Makhani
Black beans and lentils simmered in cream for hours, lightly
fried in butter with fresh onion, ginger and garlic

Matar Methi Malai

$
$

12.99

Methi Matar Malai combines fresh methi leaves with green
peas and creamy in a sweet, rich and creamy curr y

$
Bhindi
Masala
12.99
A simple, yet magical combination of the crunchy sweetness
of okra and the delectable fragrance of fresh spice

$
Paneer
Lababdar
13.99
Paneer lababdar gravy is made from a spiced tomato and
cashew paste that is then sautéed with onions, more
spices and herbs

Mughlai Paneer

13.99

$

Delicate dish which has soft paneer cubes in velvety
white sauce

Sahi Paneer

13.99

$

Shahi paneer is a preparation of paneer in a thick gravy made
up of cream, tomatoes and spice

Paneer Methi Malai

13.99

$

Methi malai paneer is a creamy, mildly sweet gravy with hints
of bitterness from methi leaves

Paneer Saagwala

13.99

$

Rich creamy soft paneer cubes sautéed with spinach & spices

Paneer Do Pyaza

$

Tawa Paneer Masala

$

13.99

Paneer Do Pyaza recipe is a rich creamy Mughlai dish of soft
paneer cubes in a semi-dr y gravy made with lot of onions,
spices, cream, herbs

Tawa Paneer is a semi-dr y paneer dish where marinated
paneer cubes are cooked with a spicy masala

Veg Kurma
Fresh boiled vegetables
gravy

13.99
12.99

$

cooked in a creamy and aromatic

Malai Kofta

13.99

$

Malai Kofta is a ver y popular Indian vegetarian dish where
balls (kofta) made of potato and paneer, ser ved with a
creamy and spiced Tomato based curr y.

Navratan Korma

11.99

$

Nine garden fresh vegetables gently simmered in a coconut
spice-laced cream sauce with nuts

Chef Special - Veg Curry of The Day
Ever yday Chef Makes a Special Dish.

13.99

$

Food Allergy Notice
Please be adviced food prepared here may contain these ingredients
Peanuts, Milk, Eggs, Wheat, Soybean, Tree Nuts, Fish, Shellﬁsh.

NON-VEG MAIN COURSE
Chicken Tikka Masala

$15.99
13.99 Bhuna
Gosht
Bhuna Gosht is an Indian mutton dish that's cooked with

$

Barbecued chicken pieces simmered in a sauce made with
onions, tomatoes and cream!

goat meat that is intensely sauteed with onion & spices

$15.99
Goat
Masala
Goat
Tikka Masala
$15.99
Goat Masala is a delightful mutton recipe which is full of
Barbecued Goat pieces simmered in a sauce made with
avourful spices and is soft and succulent.

onions, tomatoes and cream!

$13.99
Chicken
13.99 Mughlai
It’s a rich and avourful dish that consists of bite-sized

Butter Chicken Masala

$

Chicken pieces simmered in a sauce made with butter, cream,
yogurt and spices

pieces of juicy chicken smothered in a thick
curry sauce featuring nuts such as almonds or cashews.

$15.99
Butter
Goat Masala
Kadai Chicken
Chicken pieces simmered in a sauce made with butter,

13.99

$

Chicken cooked in mixed ground spices with bell peppers,
broccoli, tomatoes, and herbs.

cream, yogurt and spices

$13.99
Chicken
Vindaloo
$15.99
Kadai
Goat
Chicken and potatoes simmered in a delicious blend of red
A rich butter chicken in a silky smooth ricGoat cooked in
chilies, ginger, garlic and spices

Goat Vindaloo

$

Chicken Makhani

$

15.99

Goat and potatoes simmered in a delicious blend of red
chilies, ginger, garlic and spices

A rich butter chicken in a silky smooth rich texture

13.99

$13.99
Chicken
Saagwala
A light sauce made avourful with turmeric, cinnamon,
garam masala, and fresh spinach with lightly browned
pan-fried chicken

$13.99
Chicken
Do Pyaza
Chicken do pyaza is a popular chicken curry recipe made
with onion and tomato based grav

Chicken Methi Malai

13.99

$

Chicken Methi Malai combines fresh methi leaves with green
peas and creamy in a sweet, rich and creamy curry

Chicken Curry

$

Goat Curry

$

Traditional south indian curry made of chicken and
fresh spices

Traditional south indian curry made of Goat and
fresh spices

Shrimp
Curry
Traditional south indian curry made of shrimp and
fresh spices

13.99

15.99

mixed ground spices with bell peppers, broccoli, tomatoes,
and herbs. h texture

$15.99
Kadai
Shrimp
Shrimp cooked in mixed ground spices with bell peppers,
broccoli, tomatoes, and herbs.

Gongura
Chicken Curry
$13.99
Chicken and red sorrel leaves simmered in spicy tomato
and onion based gravy

Gongura Goat Curry

$

Lamb Curry/Rogan Josh

$

Goat and red sorrel leaves simmered in spicy tomato
and onion based gravy

Lamb curry made of intense fragrant spices
in a creamy tomato curry sauce.

15.99

$13.99
Chicken
Chettinad Masala
Tender pieces of chicken cooked in a spicy coconut,
tomato and onion based gravy

$13.99
Chicken
Kuruma
Bone-in chicken cooked with onions, tomatoes with
special sauce.

Goat Kuruma

15.99

$

Bone-in goat cooked with onions, tomatoes with special sauce.

15.99 Malabar Fish Curry
Kerala style sh prepared with tamarind, coconut

$

15.99

$

and curry leaves.

$15.99
Fish
Tikka Masala
Shrimp Masala
Barbecued sh pieces simmered in a sauce made with
Shrimp cooked with Chettinad Spices

onions, tomatoes and cream!

Chef Special - Non Veg Curry of The Day
Everyday Chef Makes a Special Dish.

15.99

15.99

$

$13.99
Curry
13.99 Egg
Delicious and egg curry are made using hard boiled eggs

$

that are simmered in a spicy onion and tomato gravy

Food Allergy Notice
Please be adviced food prepared here may contain these ingredients
Peanuts, Milk, Eggs, Wheat, Soybean, Tree Nuts, Fish, Shellﬁsh.

SIGNATURE BAMBOO BIRYANI
(Served in Eco-Friendly Bamboo)

Bamboo Veg Biryani
25+ Mins additional time for cooking

Bamboo Panneer Biryani
25+ Mins additional time for cooking

$

18.99

$

18.99

Bamboo Chicken Biryani Boneless
$

25+ Mins additional time for cooking

Bamboo Goat Biryani
25+ Mins additional time for cooking

$

20.99

$

20.99

Bamboo shirmp Biryani
25+ Mins additional time for cooking

18.99

BIRYANI
Vegetarian Biryani
Paneer Biryani
Egg Biryani
Chicken Dum Biryani
Chicken 65 Biryani
Chicken Biryani - Boneless
Goat Biryani
Shrimp Biryani
Fish Biryani

13.99
$13.99
$13.99
$13.99
$14.99
$14.99
$15.99
$15.99
$15.99
$

FAMILY PACK
Veg Biryani

$

29.99

$

32.99

$

32.99

$

35.99

$

35.99

$

37.99

1 Veg Appetizer + 2 Veg Biryani + 1 Dessert of the day

Paneer Biryani
1 Veg Appetizer + 2 Paneer Biryani +1 Dessert of the day

Chicken Dum Biryani
1 Non Veg Appetizer + 2 Chicken Biryani +1 Dessert of the day

Chicken Boneless Biryani
1 Non Veg Appetizer + 2 Boneless Biryani +1 Dessert of the day

Chicken Boneless 65 Biryani
1 Non Veg Appetizer + 2 65 Biryani +1 Dessert of the day

Goat Dum Biryani
1 Non Veg Appetizer + 2 Goat Dum Biryani +1 Dessert of the day

Food Allergy Notice
Please be adviced food prepared here may contain these ingredients
Peanuts, Milk, Eggs, Wheat, Soybean, Tree Nuts, Fish, Shellﬁsh.

INDO CHINESE

Noodles - Veg/Egg/Chicken/Shrimp
12.99/ 12.99/ 12.99/ 14.99
Schezwan Noodles - Veg/Egg/Chicken/Shrimp 12.99/ 12.99/ 12.99/ 14.99
Fried Rice - Veg/Egg/Chicken/Shrimp
12.99/ 12.99/ 12.99/ 14.99
$

$

$

$

$

$

$

$

$

$

$

$

BREAD BASKET
Naan

3.49

$

Traditional white bread and baked in the tandoor.

$ 3.49
Butter
Naan
Traditional white bread , Butter and baked in the tandoor
$3.49
Garlic
Naan
Traditional white bread , Garlic and baked in the tandoor
$ 3.99
Bullet
Naan
Baked white our bread seasoned with jalapeños, cilantro,
and served with a touch of butter.

Tandoori Roti

$

Round shaped whole wheat bread baked in the tandoor

Kashmiri Naan

3.49
7.99

$

Most loved fruity and nutty -Fresh traditional home-made
style bread stuffed with cahews, nuts, dried fruit

Paneer Kulcha

$

Paneer Kulcha is leavened Indian Flatbread stuffed with
paneer lling

Aloo Kulcha

$

Aloo Kulcha is leavened Indian Flatbread stuffed with
spicy potato lling

9.99
9.99

BB(Limited
SPECIALS
Quantity)

Chilli Jalepeno Fish
Fish Elai Masala
Tandoori Madurai Masala
Calamari 95
Garlic Calamari
Kumari Street Calamari

14.99
$14.99
$14.99
$12.99
$12.99
$12.99
$

Food Allergy Notice
Please be adviced food prepared here may contain these ingredients
Peanuts, Milk, Eggs, Wheat, Soybean, Tree Nuts, Fish, Shellﬁsh.

DELICIOUS DESSERT
Dessert of the Day
5.99
$

Please be sure to ask what our Chef's Special Today

Gulab Jamun
Ice Cream

$

5.99

$

5.99

REFRESHES
Bottled Water

$

Coke/Diet Coke/Sprite

$

1.99

Mumbai Masala Chai

$

2.99

Mango Lassie

$

3.99

1.00

Bowl&Grill
130 Sundance Park Suite 100
Round Rock TX 78681
512-310-8480
www.BowlandGrill.com

