
Immerse Yourself in Flavor
281-362-5999

3559 Rayford Rd, Spring, TX 77386
www.paletteindian.com

HOURS
CLOSED: MONDAY

 

TUESDAY-SUNDAY  

11:30 AM TO 8:30 PM

Menu: Online Order Only



Vegetarian
F8. Gobi Manchurian  (v) ............................................................................10.99
(Fried Cauliflower tossed in Indo-chinese sauce)

F9. Gobi 65 (d) ..............................................................................................10.99
(Fried Cauliflower tossed in blend of spicy tangy sauce)

F10. Vegetable Samosa (v) .......................................................................... 5.99
(2 Crispy triangle pastries filled with fresh potato and spices)

F11. Mixed Veg Pakora (gf, v) ....................................................................  6.99
(Onion and Vegetable Fritters)

F12. Vegetable Samosa Chat .....................................................................  8.99
(Mashed Vegetable Samosa, topped with chick peas, yogurt and spices)

F13. Chilli Gobi or Paneer or Baby Corn (v) ............................................10.99 
(above selection tossed in spicy chilli sauce)

  

      try our FAN                        
 FAVORITES

F2       Chicken 65

F4       Chilli Chicken

F5        Chicken Popsicles

STARTERS / PLEASERS
Non-Vegetarian
F1. Chicken Manchurian .............................................................................10.99
(Boneless cubes of fried chicken tossed in Indo-Chinese sauce)

F2. Chicken 65 (d) .........................................................................................10.99
(Boneless cubes of fried chicken tossed in special sauces)

F3. Chicken Keema Spring Rolls ................................................................. 6.99
(Minced chicken cooked with spices and rolled in a spring roll)

F4. Chilli Chicken ..........................................................................................10.99
(Boneless pieces of chicken tossed in spicy chilli sauce)

F5. Chicken Popsicles (d) ............................................................................11.99
(Baked Chicken Drumsticks dipped in cream based lemon sauce)

F6. Chilli Shrimp ........................................................................................... 11.99
(Shrimp tossed in spicy chilli sauce)

F7. Chicken Pepper Fry ............................................................................... 11.99
(Boneless cubes of fried chicken tossed in pepper and other spices)

F10      Samosa

F8        Gobi Manchurian 

(*nuts may consist of almond, cashew, peanut or cocount)



SOUPS & SALADS ........................... 4.99
S1. House Salad 

S2. Cream of Tomato Soup (gf, d) 

S3. Rasam (gf)

S4. Chicken Tikka Salad ............................................................ 6.99

DIPS / CONDIMENTS ....................... 3.99
S5. Original Hummus

S6. Raita (Indian Yogurt)

HOT SIDES ...................................... 4.99
S7. Saag Paneer (d,gf) 
(Spinach cooked with paneer cheese and spices)

S8. Veggie Korma (d,gf)
(mixed vegetables cooked in creamy sauce)

S9. Spicy Aloo (gf)
(Spicy Potato curry)

S10. Yellow Daal (gf)

S11. Fries 

S12. Spicy Fries

RICE 

R1. Jeera Rice  ........................................................................................... 4.99 

R2. Peas Pulao  ........................................................................................... 4.99

R3. Lemon Rice ......................................................................................... 4.99

R4. White Rice ........................................................................................... 2.99

dosa 

 SOUPS & 
SALADS 

 dips and rice 

DOSAS
F14. Plain Dosa (gf, v) ........................................................ 10.99
(Plain Indian Crepe made with rice and lentil batter)

F15. Masala Dosa (gf, v) .................................................... 12.99
(Indian Crepe stuffed with Potatoes and spices)

F17. Mysore Masala Dosa (gf, d, v) ..................................12.99
(Indian crepe with red garlic chutney spread)

F18. Ghee Roast Dosa (gf, d) .............................................10.99 
(Indian crepe with ghee spread)

F19. Raagi Dosa (gf, v) ........................................................12.99 
(Made with Raagi millet, considered to be a vitamin-rich super food)

F20. Uttapam (gf, v) .............................................................11.99 
(Made with Raagi millet, considered to be a vitamin-rich super food)

online ORDERING
CATERING for your event

Dont forget we offer...

F15      Masala Dosa

FOOD INDEX

(*nuts may consist of almond, cashew, peanut or cocount)

(gf) 
gluten-free

(n)* 
nuts

(d) 
dairy

(v) 
vegan

NOT AVAILABLE AT THIS TIME



NAAN pizzas & wraps  

Indian BBQ SIZZLERS

B1       Chicken Tikka Kabob

B2       Tandoori Chicken

B4        Chicken Malai Kabab

M1       Chicken Tikka Pizza

M3      Chicken Seekh Kabob Wrap

NAAN PIZZAS & WRAPS
M1. Chicken Tikka Pizza ................................................................13.99
(Chicken Tikka masala sauce, green peppers, mozzarella cheese and red onions)

M2. Paneer Tikka Pizza ..................................................................13.99
(Paneer & Mozarella cheese and Tikka Sauce)

M3. Chicken Seekh Kabob Wrap ..................................................12.99
(Chicken Seekh Kabob, tomatoes, lettuce wrapped in Naan bread.
Served with Indian yogurt)

M4. Lamb Seekh Kabob Wrap .......................................................14.99
(Lamb Seekh Kabob, tomatoes and lettuce wrapped in Naan bread.
Served with Indian yogurt)

M5. Paneer & Vegetable Wrap ......................................................12.99 
(Flavored Paneer cubes, tomatoes and lettuce wrapped in Naan bread)

INDIAN BBQ SIZZLERS
(From our Tandoor Oven) Served within 10‐- 15 min with Rice and Raita

B1. Chicken Tikka Kabob (gf,d) .....................................................14.99
(Boneless chicken pieces marinated in yogurt and spices)

B2. Tandoori Chicken (gf,d) ............................................................14.99
(2 Leg Quarters marinated in exotic spices and yogurt)

B3. Chicken Seekh Kabob (gf) .......................................................14.99
(Ground chicken marinated in fresh herbs and spices)

B4. Chicken Malai Kabob (gf,d) .....................................................14.99
(Boneless chicken pieces marinated in cream and spices)

B5. Hariyali Chicken Kabob (d,gf) ..................................................14.99
(Boneless chicken pieces marinated in green herbs and spices)

B6. Shrimp Kabob (gf,d) ..................................................................14.99
(Shrimp marinated in special blend of spices)

B7. Lamb Seekh Kabob (gf) ............................................................15.99
(Ground lamb marinated in fresh herbs and spices)

B4        Chicken Malai Kabab



BIRIYANIS
Served with Saalan and Raita.

PB1. Chicken Biriyani (gf,d) .................................................13.99

PB2. Lamb Biriyani (gf,d) ..................................................... 15.99

PB3. Goat Biriyani (gf,d) ....................................................... 15.99

PB4. Vegetable Biriyani (gf,d) ............................................. 12.99 

PB5. Paneer Biriyani (gf,d) ................................................... 13.99

PB6. Shrimp Biriyani (gf,d) .................................................. 15.99

PB7. Egg Biriyani (gf,d) ........................................................ 12.99

PB8. Raju Gari Kodi Pulao (gf,d) ......................................... 13.99

CHICKEN CURRIES...............13.99 
(Served with Basmati Rice)

C1. Chicken Tikka Masala (gf,d)
(Boneless chicken breast pieces marinated in yogurt and spices)

C2. Chicken Korma (gf,d,n)
(Tender chicken breast cooked in cream and special blend of spices) 

C3. Chicken Vindaloo (gf)
(Tender chicken breast cooked in special blend of spices and vinegar)

C4. Butter Chicken (gf,d)
(Boneless pieces of chicken in creamy tomato sauce) 

C5. Butterless Chicken (gf)
(Boneless chicken cooked in tomato and coconut sauce)

C6. Hariyali Chicken (gf,d)
(Boneless pieces of chicken breast cooked with green herbs and spices)

biriyanis

CHICKEN curries

CURRY in
a hurry

C7. Karahi Chicken (gf)
(Boneless chicken breast cubes cooked with bay leaves, cumin and exotic spices)

C8. Chicken Saag (gf,d)
(Tender chicken breast cooked with spinach in aromatic spices )

C9. Almond Chicken (gf,d,n)
(Boneless chicken breast pieces cooked with almond paste and spices)

C10. Coconut & Tamarind Chicken (gf)
(Boneless pieces of chicken breast cooked with tamarind, coconut and spices)

BEEF..............................................14.99 

Beef & Potato Curry 

Beef Pepper Fry 

Beef Vindaloo  

B8. Boti Lamb Kabob (gf) ...................................................15.99
(Boneless Lamb cubes marinated in green herbs and spices)

B9. Paneer & Vegetable Kabob (gf,d)  ..............................14.99
(Homemade cottage cheese cubes and veggies)

B10. Beef Seekh Kabob (gf,d)  .........................................29.99
(Homemade cottage cheese cubes ,veggies, blend of meat kabobs)

C4        Butter Chicken

PB4      Vegetable Biryani

C4        Butter Chicken



LAMB    GOAT  
SEAFOOD dishes

L4       Goat Rogan Gosh

L3       Lamb Vindaloo

LAMB OR GOAT CURRIES .......... 15.99
Served with Basmati Rice ( Add a Veggie Side, Soup of the day, Salad for 4.99)

L1. Lamb / Goat Tikka Masala (gf,d)
(Goat or Lamb cooked in tikka masala sauce)

L2. Lamb Korma (gf,d,n)
(Lamb cooked in cream and special blend of spices)

L3. Lamb / Goat Vindaloo (gf)
(Lamb or Goat cooked in special blend of spices and vinegar)

L4. Rogan Gosht (gf)
(Goat or Lamb cooked in special blend of spices)

L5. Lamb Saag (gf,d)
(Boneless pieces of Lamb cooked with spinach and spices)

L6. Karahi Gosht (gf)
(Lamb or Goat cooked with bay leaves, cumin and other exotic spices)

L7. Keema Mutter (gf)
(Minced lamb cooked with peas in aromatic spices)

L8. Lamb & Potato Curry (gf)
(Lamb cooked with potatoes, herbs and spices)

L9. Goat / Lamb Pepper Fry
(Dry in texture but bold in flavors with pepper corn)

L10. Lamb/Goat Hara Masala (gf)
(Lamb or Goat cooked in green herbs and spices)

 

SEAFOOD CURRIES ................. 15.99
Served with Basmati Rice ( Add a Veggie Side, Soup of the day, Salad for 4.99)

P1. Shrimp Tikka Masala (gf,d)
(Shrimp cooked in tikka masala sauce)

P2. Shrimp Korma (gf,d,n)
(Shrimp in cream and special blend of spices)

P3. Shrimp Vindaloo (gf)
(Lamb or Goat cooked in special blend of spices and vinegar)

P4. Karahi Shrimp (gf)
(Shrimp cooked with bay leaves, cumin and other exotic spices)

P5. Goan Shrimp/Coconut Shrimp Curry (gf)
(Shrimp cooked in coconut milk with spices)

P6. Salmon curry (gf)
(Salmon cooked in cooked in coconut milk with spices)

L7        Keema Mutter

P5        Goan Shrimp Curry

P6        Salmon Curry



KIDS MEALS .............................. 5.99
K1. 3 Piece Chicken Strips & Fries (gf)

K2. Chicken Alfredo (gf,d)

K3.  Butter Chicken/Veggie Side/ Rice

SEAFOOD CURRIES ................. 15.99
Served with Basmati Rice ( Add a Veggie Side, Soup of the day, Salad for 4.99)

P1. Shrimp Tikka Masala (gf,d)
(Shrimp cooked in tikka masala sauce)

P2. Shrimp Korma (gf,d,n)
(Shrimp in cream and special blend of spices)

P3. Shrimp Vindaloo (gf)
(Lamb or Goat cooked in special blend of spices and vinegar)

P4. Karahi Shrimp (gf)
(Shrimp cooked with bay leaves, cumin and other exotic spices)

P5. Goan Shrimp/Coconut Shrimp Curry (gf)
(Shrimp cooked in coconut milk with spices)

P6. Salmon curry (gf)
(Salmon cooked in cooked in coconut milk with spices)

V1       Chana Masala

VT5      Saag Paneer

VT1      Mutter Paneer

VT4      Daal Makhani

K1       Kids Chicken Strips

VEGETARIAN  

           KIDS meals&

VEGAN CURRIES .......... 12.99
V1. Channa Masala (gf)
(Chick Peas curry)

V2. Bhindi Masala (gf)
(Okra cooked with onions and spices)

V3. Baigan Bhartha 

V4. Yellow Tadka Daal (gf)
(Lentils cooked with a bit of tomato sauce and spices)

V5. Aloo Gobi (gf) 
(Potato and Cauliflower cooked in tomatoes and spices)

VEGETARIAN CURRIES .......... 12.99
VT1. Mutter Paneer (gf,d)
(Peas and Paneer cooked in tomato sauce, spiced with garam masala)

VT2. Paneer Tikka Masala (gf,d)
(Indian cheese cubes cooked in thick creamy gravy)

VT3. Malai Kofta (gf,d,n)
(Dumplings made with paneer, potato and mixed veggies and sautéed in thick 
gravy sauce)

VT4. Daal Makhani (gf,d)
(Black lentils, red beans cooked with spices and cream)

VT5. Saag Paneer (d, gf)
(Spinach cooked with spices and cream)

VT6. Paneer Hara Masala (gf, d)
(Paneer cooked in green herbs and spices)

VT7. Veggie Korma (gf,d)
(Mixed vegetables cooked with spices and cream)

VT8. Karahi Paneer (gf,d)
(Indian cheese cubes cooked with red pepper, onion and spices)



BREADS & DESSERTS
DRINKS

DRINKS
Mango Lassi .................................................................................  3.99

Sweet/Salt Lassi .........................................................................  2.99

Chai ................................................................................................... 1.99

Fountain Drink ................................................................................1.99

Water Bottle ..................................................................................  0.99

Fresh Brewed Iced Tea.................................................................2.49

Sparkling Water  ............................................................................1.99

House Wine...................................................................................... 5.99

Premium Wine.................................................................................7.99

Domestic Beer ..............................................................................  3.79

Indian Beer ..................................................................................... 4.99

T2       Garlic Naan 

T5        Peshwari Naan

D2        Gulab Jamun

D1        Carrot Halwa

D4        French Crepe

BREADS
T1. Plain Naan .............................................................................. 2.29

T2. Garlic Naan ............................................................................ 3.29

T3. Tandoori Roti ......................................................................... 2.29

T4. Roti .......................................................................................... 2.29

T5. Peshwari Naan ...................................................................... 4.99

T6. Cheese Naan ......................................................................... 5.99

T7. Papadam (4 pieces)  .............................................................3.99

T8. Onion Kulcha ......................................................................... 4.99

T9. Chicken Keema Naan ...................................................... 6.99

T10. Lamb Keema Naan ......................................................... 7.99

T11. Chilli Naan ........................................................................ 4.99

DESSERTS
D1. Carrot Halwa (d) ............................................................. 4.99

D2. Gulab Jamun (d) ............................................................. 3.99

D3. Rice Pudding (d) ............................................................. 3.99

D4. French Crêpes ................................................................. 7.99
(Two Toppings: Nutella, Coconut flakes, Smores, strawberries and
bananas. Please ask for gluten free option)


