INDIAN RESTAURANT

Redefine your Indian dining experience™

www.themynt.com
info@themynt.com
catering @themynt.com

Lunch Buffet: Monday—Thursday: $10 | Friday: $12
Sunday Brunch: $15

Hours:

Sunday—Thursday; | 1:30am—2:30pm & 5:30pm—9:30pm
Friday—Saturday; | 1:30am—2:30pm & 5:30pm—10:00pm

Standard gratuity of 18% is applied to all parties of 6 or more



MYNT SIGNATURE SPECIALS “
All Mynt specials are pre-plated and paired with chef’s choice (yfbread/rice/or salad

Portobello Mushroom & Paneer $16
Roasted Portobello mushrooms, layered with scrambled paneer and topped with onion fritters
Served with a delectable mushroom sauce

Bharwaan Shimla Mirch $16 V

Green and red peppers stuffed with spiced potatoes and roasted in the oven
Served with a chunky tomato sauce and topped with delicately grilled asparagus

Vegetable Manchurian $16
Deep-fried mixed vegetable dumplings cooked in a fiery Manchurian sauce with a hint of cilantro
Served with a side of mushroom fried rice

Tandoori Lobster  $21
Seasoned lobster tail grilled in the tandoor and served on a bed of roasted cantaloupe
Accompanied with citrus marinated vegetables, pesto naan, and curry sauce

Shrimp Peri Peri  $20
Jumbo shrimp sautéed in a spicy Portuguese inspired garlic and red chili sauce
Served on a bed of aromatic rice pilaf

Galina Chicken Cafreal $18
An authentic Goan delicacy of chicken marinated in a cilantro and chili sauce
Pan-fried and served with brown basmati rice and Goan spring salad

Tandoori Game Hen $18
Cornish game hen infused with garlic and basil, grilled in the tandoor
Accompanied with chili naan and curry sauce

Lamb Sula Kabab  $19
Tender, marinated cubes of lamb and vegetables, skewered and roasted to perfection
Served on a bed of basmati rice with a tangy mango Mynt raita

STARTERS “4A

Cut Mirchi $6 /
Bite-size stuffed green chili peppers, battered and deep fried

Amritsari Chaat $6
Potato cake stuffed with spiced spinach and topped with hot chole

Paneer Tikka Shashlik $8
Oven roasted Indian cheese, bell peppers & shallots, served with a tangy Mynt chutney

Curried Vegetable Spring Rolls  $7
Crispy spring rolls stuffed with delicately spiced vegetables

Chat-Pata Bhindi  $7
Crispy-fried fresh okra strips seasoned with tangy spices

Vegetable Samosa $5
Seasoned potatoes wrapped in a light pastry

Lamb Samosa $7
A savory lamb filling wrapped in a light pastry

Hyderabad Apollo Fish  $8 /

Deep-fried boneless fish filet stir-fried with garlic, onion, and green peppers

Salt & Pepper Prawns $8
Lightly battered prawns, tossed in fresh garlic, salt and pepper

Chicken 65 $7 /

Deep-fried boneless chicken cooked in a spicy ginger, garlic, red chili, and ground black pepper marinade

Chicken Manchurian $7

Battered chicken strips cooked in a fiery Manchurian sauce with a hint of cilantro

Pepper Fried Calamari $8

Seasoned calamari stir-fried with peppers, shallots, and spices

Tandoori Hors d’oeuvres $12
Assortment of chicken, sheekh kabab, boti kabab, and lahsooni prawn

/ Can be made spicy upon request V HEARTier Choice, see back cover for details



SOUPS AND SALADS “h

Roasted Pumpkin Shorba $5
Roasted fresh pumpkin soup, slow simmered with mild spices

Chicken Lentil Soup $5

Vegetarian available upon request

Garbanzo-Mynt Salad $6 V

Freshly chopped cucumber, tomatoes, cilantro, and mint, tossed with garbanzo beans in a fat free house dressing

Chicken Tikka & Mango Chaat $7
A medley of fresh greens tossed with tangy mango, and chicken tikka

House Green Salad $4

TANDOORI SIZZLERS “da

Assorted Mushroom & Pepper Tandoor $I15 V

Marinated Portobello, Button, and Trumpet mushrooms grilled to perfection with peppers and shallots

Tandoori Phool  $14 v

Cauliflower and broccoli florets marinated in yogurt and mild spices—roasted in the tandoor

Chef Special Sea Bass Tikka $20

Chilean sea bass cubes marinated in ground pepper, lemon, and herb seasonings

Salmon Tandoori $16 V

Farm fresh salmon filets marinated in spiced yogurt—cooked in the tandoor

Lahsooni Prawns $16
Grilled garlic and black pepper marinated tiger prawns

Seafood Tandoori Platter $18
Assortment of salmon, prawn, and sea bass

Tandoori Chicken Half $12 Full $I5

Chicken marinated in yogurt, lemon, and spices—slow roasted in the tandoor

Murgh Makhmali Tikka $14
Tandoor roasted boneless chicken breast cubes marinated with yogurt, cream, and mild spices

Sheekh Kabab $I15 /

Minced lamb rolled with fresh spices and grilled on skewers

Mynt Regal Rack of Lamb  $20

Our signature rack of lamb nurtured in yogurt, mint, and aromatic spices—roasted in the tandoor

MyYNT CHICKEN & EGG CLASSICS “8a

Murali’s Hyderabad Chili Chicken $14 O“GAN'g

Select organic chicken with bone stir-fried in chef special spicy Indian-Chinese sauce; garnished with fresh green chilis

The Mynt Special Organic Chicken Curry $I15 O“GA'V'g

California farm fresh organic boneless chicken breast meat, cooked in a curry sauce with a blend of delicate house spices

Chicken Xacuti $I13 /

Goan-style chicken cooked in a delightful coconut-tamarind sauce

Chicken Tikka Masala $13
Chicken tikka cooked in a rich creamy gravy

Butter Chicken $I13

Tender boneless chicken cooked with a touch of butter in a creamy tomato sauce

Chicken Korma $I13
Home-style chicken cooked in a delicious almond and saffron sauce

Bagara Anda Masala $I13
Hyderabad style boiled egg curry cooked in a tamarind and coconut sauce
with roasted peanuts, green chili, and fresh curry leaves

/ Can be made spicy upon request V HEARTier Choice, see back cover for details



MyYNT LAMB CLASSICS “

Lamb Vindaloo $I5 /

Goan style spicy lamb cooked with a touch of vinegar

Kerala Lamb Pepper Fry $I15 /

Lamb cubes pan fried with pepper, coriander, cinnamon, and garnished with fresh cilantro
Mutton Dalcha $I15
Goat, with bone, simmered in an aromatic lentil and fresh herb stew

Aloo Kheema $14

Minced lamb cooked with potatoes, fenugreek and a touch of fresh cilantro

Zafrani Rogan Josh  $I15

A classic Kashmiri dish cooked with diced lamb in a rich onion and tomato sauce

Lamb Saagwala $I15

Boneless lamb cubes cooked with spinach and mild spices

MYNT SEAFOOD CLASSICS “8a

Fish Balchao $I5 /
Catfish filets cooked in a tangy, hot chili balchao sauce

Salmon Masala $16 V

Salmon filets slow cooked in herbs and spices

Goan Shrimp Curry $16 /

Tiger shrimp simmered in a mouth watering coconut sauce with freshly ground spices and herbs

MyYNT VEGETABLE CLASSICS A

Bagaara Baingan $I13 /
Baby eggplant stuffed with a roasted blend of peanuts, sesame, coconut, and onions,
and pan-fried with a touch of ginger and garlic

Paneer Tikka Masala $12

Grilled Indian cheese cubes cooked in rich creamy gravy

Chili Paneer $12 /

Indian cheese stir-fried with bell peppers in soy sauce, chili, and a touch of vinegar

Saag Paneer $12

Indian cheese marinated in yogurt, spices, and herbs, and cooked with fresh spinach

Chole Masala  $I1 v+

Garbanzo beans cooked with onions, tomatoes, and potatoes

Navrathan Korma $I12
Assorted vegetables cooked in a delectable sauce with dry fruits and spices

Bhindi Kurkuri $12
Crispy fried chopped okra cooked on high flame

Tomato Mozzarella Kofta $12
Sundried tomato and mozzarella dumplings in a cashew nut and tomato sauce

Khumb Palak  $12 v+

Fresh spinach and mushrooms sautéed with onion, and a hint of cumin and fenugreek

Rajma Masala $iI V

Red kidney beans cooked with chopped tomatoes, onions, and fresh cilantro

Aloo Gobi Masala $I12

Cauliflower florets and potato stir-fried with ground spices

Tadka Dal Palak $I1

Lentils cooked with fresh spinach, onion, herbs, and spices

Dal Makhni  $10

Black lentils simmered with freshly ground spices in a creamy sauce

/ Can be made spicy upon request V HEARTier Choice, see back cover for details



MyNT HoT BREADS ¥

Naan
Leavened bread cooked in a tandoor
Plain  $2 | Garlic $3 | Rosemary & Olive Oil $3 | Mirch $3 | Basil $3

Phulka Roti  $2 v

Unleavened flat bread made with whole wheat flour

Poori $3
Deep fried, puffed bread

Lachcha Paratha $3
Soft layered bread Plain/Mynt

Kulcha $3
Soft, pillowy textured white bread stuffed with a delectable filling
Onion, Spinach, Paneer, Kabuli

Assorted Bread Basket $7

One each of Plain Naan, Paratha, and Kulcha

ExoTic RICE SELECTION “da

Hyderabad Dumpokht Chicken Biryani $15
Authentic Hyderabadi style dum biryani cooked with chicken in bone
and aromatic, long grain basmati rice; served with raita

Garlic Shrimp Fried Rice $15

Long grain basmati fried rice, with desi-chinese style shrimp stir-fried using fresh garlic, onion, and spices

Indian-Chinese Egg Fried Rice $I13

Fried rice with egg, onion, and carrots

Bhagare Sabzi Pulao $14

Basmati rice cooked with select vegetables and fresh aromatic herbs

Saffron Rice $2

Steamed basmati rices flavored with light saffron

Jeera Rice $3 V

Steamed brown rice, tossed with cumin and seasoned corn
(can be made with regular basmati rice upon request)

MynNT KiDps™

Served with your choice grfreshfruit/onion rings/orfrencbfries

Chicken Tikka Cubes $5
Chicken Roll  $5
Fish & Chips $6
Kulcha Stuffed Bread $5

With a choice of chicken or cheese

Mozzarella Cheese Sticks $5
Served with ranch sauce

j Can be made spicy upon request V HEARTier Choice, see back cover for details



DESSERTS “da

Stuffed Gulab Jamun $5
Stuffed golden brown fried dumplings, steeped in sugar syrup

Ras Malai $5

Flattened curd cheese balls soaked in sweet, thickened milk delicately flavored with saffron and cardamom

Moong Dal Halwa $5
A traditional dessert made from yellow split lentils, sugar, milk, and nuts

Kheer $5

Saffron flavored Indian rice pudding topped with raisins and nuts

The Mynt Fruit Sula  $5 V

Diced fresh fruit tossed with lemon and rose water, served on skewers with sprigs of Mynt and a delectable berry sauce

Orange Pista Kulfi $6

Rich, creamy saffron and pistachio flavored ice-cream served in an orange rind to infuse flavor

Mango Yogurt Cheesecake $6
Chef’s creation; a light and mildly sweet mango infused yogurt based cheesecake

Pistachio Chocolate Brownie $6
Chocolate brownie with pistachio nuts, topped with a scoop of heavenly coconut and pineapple ice-cream

Bread Butter Pudding $6
Rose water and cardamom infused custard, folded and baked with a delicious homemade bread, served with cherry compote

Shakarkand Créme Brulee $6

Deconstructed sweet potato and saffron custard flan topped with caramelized sugar

Mynt Grande Dessert Platter $15
For the dessert lovers; an appetizing sampling of any three of our delicious treats

Ice Cream Scoop $3
Choice of Vanilla, Chocolate

DRINKS ¥

Imported Beer
Taj Mahal, Kingfisher 650 ml $7 | 330 ml  $4
Amstel Light, Corona, Heineken, Heineken Light, Flying Horse ~ 330 ml  $7

Domestic Beer
Budweiser ~ $3  Gordon Biersch, Sierra Nevada  $4

Non-Alcoholic Beer $3

Sweet or Salt Lassi  $3
Refreshing yogurt beverage served sweet or salty

Mango Lassi $3

Mango flavored yogurt beverage

Chatpata Nimbu Pani (Fresh Lime Soda) $3 V

A delicious thirst quencher made with fresh squeezed lime juice, carbonated water, salt, sugar, and a touch of chat masala
Sodas $2

Fruit Juices $3

Indian-style Tea (Chai) $2

Drip Coffee $3
Cafe Meru : A blend of high altitude, shade grown coffees from Guatemala and India
Moksha Decaf: A Guatemalan coffee, decaffeinated using natural agents

Cafe Au Lait $4

Superior Mysore Indian coffee, slow brewed for intense flavor and high body, mixed and served with hot milk

Iced Coffee $3

A refreshing Indian coffee mixed with milk and served over ice cubes
VOSS Water (Still & Sparkling) sm $2 Ig $4

San Pellegrino Sparkling Water Ig $5

V HEARTier Choice items are analyzed and adjusted by San Jose State University Department of Nutrition based on South Asian Heart Center’s
HEARTier Choices Delicious Diet guidelines. | www.southasianheartcenter.org. | Lab analyzed nutrition content available upon request.



