ATRTCI

Nacocurzal
Indian Cafe

Open 7 Days a Week
12noon to 3pm/ 4.30pm to 8.30pm (Mon- Fri)
12noon to 8.30pm (Sat-Sun)
WE ARE PROUD TO PROVIDE LOCALLY-SOURCED INGREDIENTS WHENEVER

POSSIBLE, IT’S A HOME-MADE COOKING DIFFERENCE YOU CAN TASTE..!!
ARTI CAFE IS A FAMILY OWNED RESTAURANT.- A REFLECTION OF TRUE
INDIAN CUISINE

I ,FRANKY NOEL FERNANDES, AFTER COMPLETING MY CULINARY STUDIES IN GOA-INDIA,

WORKED FOR PULLMANTUR AND ROYAL CARIBBEAN CRUISE LINE FOR 6 YEARS.
IN 2004, | cAME TO UNITED STATES OF AMERICA AND WORKED FOR LOCAL RESTAURANTS
IN MARIN COUNTY AS SERVER.

\ I GOT AN OPPORTUNITY IN 2010 TO OPEN MY OWN RESTAURANT IN A SMALL TOWN
LAGUNITAS— WEST MARIN, UNDER PARTNERSHIP WITH MY GREAT CO-WORKER AND GOOD
FRIEND FROM PUNJAB HANSRAJ, WHO | KNEW SINCE 2004.

ARTI INDIA CAFE TAKES PLEASURE IN TAKING YOU THROUGH A BRIEF FORAY INTO THE

CUISINE OF THE INDIAN SUBCONTINENT. FOR, TO SERVE GREAT FOOD, IT IS ESSENTIAL TO

GO BACK TO THE ROOTS AND UNDERSTAND THE FINER NUANCES OF ITS RICH CULTURE.

& ARTI SERVES AUTHENTIC INDIAN STAPLES LIKE CURRIES AND TANDOORI CHICKEN AND

We accept Cash,

Apple Pay, THANK YOU ALL FOR SUPPORTING SINCE 2010
Visa, 7282 Sir Francis Drake Blvd
Master Card Lagunitas California 94938 Y
or American Express 415-488-4700 | fax 415-488-4900 ———=—
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V-Vegan GF-Gluten Free

Arti Lunch Wraps Corner
(12noon—3pm)
Veggie Wrap $11.99
Seasoned pm‘m‘o /:JaH_L/ with cilantro, shredded lettuce, rice & mint &
tamarind chu*ney.

Chicken Wrap $12.99
Tandoori boneless chicken Hugh meat with fomatoes shredded

lettuce, rice, mint & tamarind chm‘ney.

Lamb Wrap $13.99

Boneless natural lamb seasoned with authentic Indian spices,

fomatoes, shredded lettuce, rice mint & tamarind chm‘ney
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Arti House Specials Corner
Chicken Makhani $18.99

Shredded tandoori chicken in a mild 3inger & fomato in mild creamy
curry sauce (GF)

Chicken Tikka Masala $18.99

Tender white meat cooked in aromatic, zes*g fomato & ginger in
mild creamy sauce (GF)

Shrimps Vindaloo (Specialty of Goa) $18.99
Spicy hot shrimps cooked in a red fiery hot fangy curry sauce (GF)

Shrimps Masala $19.99
Shrimlps curry simmered in mild creamy sauce (GF)

Lamb Vindaloo (Specialty of Goa) $19.99
S’picy hot lamb cooked in a red fier_(j hot *angy curry sauce (GF)
Lamb Korma $19.99
Tender lamb cooked in cashew curry creamy sauce (GF)

Lamb Tikka Masala $19.99
Tender lamb cooked in aromatic slm'ces in mild creamy sauce (GF)
Lamb Karahi $19.99

Boneless lamb cooked in Indian wok with shredded onions, ginger,
gar/ic tomatoes & Indian spices (GF)

Chicken Karahi $18.99
Tender chicken cooked in Indian wok with shredded onions, ginger,
gar/ic tomatoes & Indian spices (G4F)

Prawn Karahi $19.99
Prawns cooked in Indian wok with shredded onions, ginger, gar/ic
fomatoes & Indian spices (GF)

Arti Appetizers Corner
All appetizer are served with traditional tamarind mint sauce

Arti Platter $9.99
Assor*meyﬂt 07[ Vege*ab/es samosa, Vege‘)tab/e Pdkora & Chicleen Fakora

Vegetable Samosa $7.99
Two savory wheat Pasfries with a mi/a//y slpicea/ fi//ings of Pmtmta &
peas (V)

Vegetable Pakora $7.99
M//d/_(j s’niced vege%ab/e fritters in a channa flour batter (V/GF)
Chicken Pakora $7.99
Juicy chicken breast fritters in a gar/ic batter (GF)

Onion Bhaji $7.99
Crispy onion fritters in a channa flour batter (V/GF)

Chaat $8.99

Choose 'FFOVYI Samosa or Bhe/ Puri

Coconut Curry Specialty of Goa

(Caldeen Curries)
Authentic south Indian dish cooked in coconut milk
turmeric, garlic, cumin, ginger, tomato, onion « traditional

Goan spices
Vegetable (V/GF) $15.99
Lamb (GF) $19.99
Chicken (GF) $18.99
Prawns (GF) $19.99
Mushroom (V/GF) $15.99

Proud Sponsers

Please inform us of any food allergies such as nut or dairy or gluten



V-Vegan GF-Gluten Free

Arti Veggies Corner
Aloo Gobi $15.99
Potato & cauliflower blended with traditional sPices V/GF)
Baigan Barta $15.99

Charred broiled eggp/aml sauteed with onion fomatoes & fresh herbs
(GF/can be preparea/ vegan on realues?t)
Channa Masala $15.99

Garbanzo beans de/icm‘e/y cooked with onion & Kashmiri spices

(V/GF)

Dal Makhani $15.99
Assorted lentils Prepared with onion, ginger & traditional slpices

(GE7Prapared-Vagan by roqueeh
Malai Kofta $15.99
Combination of cheese, potato, nuts and raisins blended with mildly
R

Mattar Gajar Gobi $15.99

Peas, cauliflower & baby carrots simmered in a mild curry sauce

(V/GF)

Mattar Mushroom $15.99
Mushroom & peas in mild currg( V/GF)

Mattar Paneer $15.99
Homemade coHage cheese cubes & peas cooked in mild curry (GF)
Mushroom Makhani $15.99
Mushroom cooked in mild ginger & fomato curry sauce (GF)
Paneer Makhani $15.99

homemade coHage cheese cube cooked in mild ginger & fomato
curry sauce (GF)

Paneer Tikka Kebab $15.99
Homemade cheese marinated in yoghur*; 3ar/ic & mild slnices then

baked in c/ay oven (GF)

Saag Aloo $15.99
Spinach & pmtmtoes cooked in mild slaice (GF/| Preparea/ Vegan b}j

re@ues*)

Saag Mushroom $15.99
Mushrooms sauteed with spinach and traditional spices (GF)
Saag Paneer $15.99

Homemade coHage cheese cubes sauteed with slpinach & traditional
slpices (GF)

Vegetable Korma $15.99

Rich mix of ve_qe?‘ab/e & nuts in a delicate cashew curry in creamy

base sauce (GF)

Vegetable Vindaloo $15.99
Ve_ggies cooked in fiery authentic traditional slnices (V/GF)
0

Arti Tandoori Entrees Corner

Chicken Tandoori $19.99
Dark meat chicken marinated with fresh gar/ic, 9inger yoghurf &

mild spices & baked in c/ay oven (GF)

Chicken Tikka Kebab $19.99
Tender chicken breast marinated in yoghur?‘, gar/ic & mild spices &

baked in c/a_t/ oven (GF)

Shrimps Tandoori $20.99
Shrim‘ps barbequed in traditional herbs & sluices (GF)

Arti's Special $21.99
Traditional Indian s*y/e chicken marinated with fresh cilantro, mint,

ginger, gar/ic, onions & mild Indian spices (GF)

Arti Biryani Corner
Rice & seasoned vegetables prepared with traditional house
herbs & spices

Vegetable Biryani $17.99
(&F/Cﬂn be IDreIDm‘ed vegml on reques+ )

Chicken Biryani (GF) $18.99
Lamb Biryani (GF) $19.99
Shrimp Biryani (GF) $19.99




U-Vegan GF-Gluten Free

Arti Meat Corner

Chicken Curry $18.99
Chicken cooked in gin_qer, gar/ic & traditional spices (GF)

Chicken Korma $18.99

Chicken cooked. in delicate cashew curry in creamy base sauce (GF)

Chicken Jalfrazi $18.99
Chicken cooked in vege?ta[o/es with traditional sloices (GF)

Chicken Mushroom $18.99
Chicken & mushroom in 9inger, gar/ic & traditional slpices (GF)

Chicken Saag $18.99
Chicken sauteed with spinach & traditional slpices (GF)

Chicken Vindaloo (Specialty of goa)  $18.99
Spicy hot chicken cooked in red fiery hot & *angy curry sauce (GF)

Shrimp Mushroom $19.99
Shrimp and mushroom in ginger, gar/ic & traditional spices (GF)

Saag Shrimp $19.99
Shrimlp & slpinach sauteed in a mild sauce (GF)

Shrimp Curry $19.99
Shrimp cooked in ginger, gar/ic & traditional spices (GF)

Shrimp Jalfrazi $19.99
Shr/mp cooked in vege*ab/es with traditional spices (GF)

Lamb Mushroom $19.99
Lamb and mushroom in 9inger, gar/ic & traditional spices (GF)

Lamb Curry $19.99
Lamb curry Inrelpared in a traditional Kashmiri s*y/e (GF)

Lamb Jalfrazi $19.99
Lamb cooked in vege?tab/es with traditional spices (GF)

Lamb Saag $19.99
Lamb cooked with spinach & traditional spices (GF)

AONALGY
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Arti House Breads Corner
All with wheat flour prepared in our clay oven

Naan - leavened bread

Plain $5.00
Garlic - sprinkled with fresh garlic $5.50
Arti’s Special $5.50
Preparea/ with ltalian Pesto Sauce

Mozzarella Cheese Naan $5.50

White flour twist on our flavorful housed naan

Naan - gluten free prepared stove top with rice flour

Plain (V/GF) $5.50
Garlic - sprinkled with fresh garlic

(V/GF) $5.50
Arti’s Special $5.50

Prepared with Halian Pesto Sauce (GF)

Kulcha - stuffed leavened bread
Onion $5.50

Chapati - unleavened bread (V) $5.50

Paratha - unleavened bread / layered bread (v)
Plain $5.50

Please inform us of any food allergies such as nut or dairy or gluten



V-Vegan GF-Gluten Free

Arti Traditional Beverages Corner

Chai $3.00

Traditional Indian fea made with herbs & slnices

Lassi - homemade yoghurt drink

Mango / Sweet or Salty $4.00
Ginger Ale / Root Beer $3.50
Coke/Sprite/ Diet Coke $2.00

Arti Desserts Corner
Gulab Jamun $3.50
Homemaa/e fired cheese delDlIVlg soa/eea/ iVI a swee1t SerlD
Kheer $3.50
Sweet rice Inrelnared in milk & cardamom (GF)
Kulfi $3.00

Refreshing traditional custard-based ice cream (p/ease ask server

for H)e curreml {IQVOFS) (GF)

Please inform us of any food allergies such as nut or dairy or gluten
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Arti Side Orders Corner

Papadoms $3.00
Roasted crispy lentils wafers (V/GF)
Rice $3.50

Basmati Pi/mf with cumin & peas /brown with cardamon & clove

(V/GF)

Raita $3.00
Eefreshing Ha_qhumt with diced cucumber & herbs (GF)

Aachar $3.00
Hot & slpicy Ipic/e/ed ve_qe*a/o/e (V/GF)

Mango Chutney $3.00

Sweet mango relish (V/GF)
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Gluten Free Breads + Coconut Curries + Chicken Tikka Masala

www.articafe.com
707-279-1977
Catering Available

FAMILY OWNED CAFE

18% gratuity will be added to parties of 5 or more



BIVIRAGS MEN

Bonterra organic Vineyards
Organic and Bio-Dynamie

Glass— $9.00 / bottle—$ 30.00

Chardonnay
An alplp/e, Iemon—chtrus creme bru’ee bouque* Inrecea/es br/gh?t

fruit flavours of cinnamon baked app/e, ripe pear & foas*y oak

vanilla.

Sauvignon Blanc
Refreshing gmlpefrui* nose, with flavours of melon, lime and fine

herbs

Cabernet Sauvignon
Forward black cherry and p/um aromas fill out the nose with hint

of chocolate and slnices. This wine offers a nice full mouth with
e/egam‘ b/ac/eberry flavours ripe fannin and /ingering finish

Merlot
Distinctive tannins rich and dry with gooa/ fruit fea*uring

b/ac/eberry o cherry ana/ a 'ILOMCL) 07( fresh herbs Wl')th nofe 07[ cedar

Sean Minor—Sustainably Farmed (New
Addition)

Sauvignon Blanc
Vibrant and juicy with refreshing flavours of hone_t/c/ew melon, /ee_(j

/imes, Ipin/e gmlvefrui'f and green alnln/e

Chardonnay—Central Coast
Flavours of rilne Feaches, foasted pears and crislp granny smith

app/e WI')Lh SMI)'HZ no*es 07[ buHer

Cabernet Sauvignon
Ripe flavours of blackberries and raspberries combined with hints of

savoury slnices , oak and soft fannins

Indian beer
Small $5.00 / Large $8.00 w
Flying Horse Pale Lager—full body, malty taste @

Taj Mahal Lager—refreshingly toasty sweet
Haywards 5000 (220z)

Premium beer $5.00

Sierra Nevada Pale Ale

Porter

IPA Lagunitas

Heineken

Corona

Pacifico

Clausthaler - non alcoholic



