
Spice levels and 

Notes 

Spices Levels can be 

adjusted on most dishes as 

follows: 

Mild 

Mild Plus 

Medium 

Medium Plus 

Hot 

Fire Hot 

PLEASE NOTE THAT MEDIUM 

LEVEL AND ABOVE ARE SPICY! 

Most of our dishes are prepared 

gluten free and several can be 

prepared vegan for an 

additional charge. If you have 

any other dietary restrictions 

or concerns please talk with 

your server 

• Gluten free items marked

with GF.

• Vegan/Dairy Free items

marked as Vegan or DF on

meat dishes.

Parties of 6 or more will be 

charged an automatic gratuity 

of 18% 

If you do not see an item you like 

on our lunch menu please feel 

free to order off our dinner 

menu 

Daily Lunch 

specials 
Basmati Rice + Plain Naan Bread   

+ Choice of Entrée:

Tuesday 

• Alu Mattar $   9.00 

• Chicken Masala $10.00

Wednesday 

• Malai Kofta $   9.00 

• Lamb Curry $10.00 

Thurdsay 

• Chana Masala $   9.00 

• Chicken Curry $10.00 

Friday 

• Daal Maharani $   9.00 

• Lamb Masala $10.00 

Saturday 

• Saag Paneer $   9.00 

• Chicken Masala  $10.00

Sunday 

• Baigan Bharta $   9.00 

• Chicken Curry $10.00 

970-945-9898

www.masalaandcurry.com 

info@masalaandcurry.com 

LUNCH MENU 

Welcome to Masala & Curry! Our cuisine combines 

simple and elegant spices from Nepal and India, 

resulting in dishes rich in flavor as well as culture. 

The many ethnicities, cultural backgrounds and 

history come alive in the country’s cuisine. We 

provide a multitude of dishes as diverse as the 

countries of Nepal & India. 

Our approach to great food starts with cooking 

each dish from scratch. While this approach may 

take longer to prepare, the result is well worth the 

wait!  

If we are really busy and you are very hungry, 

perhaps even “hangry”,  

we encourage you to try one of our delicious 

appetizers or naan breads to hold you over until we 

can freshly prepare your entrée(s)! 

730 Cooper Ave  

Glenwood Springs, CO 81601 

www.masalaandcurry.com 

970-945-9898

CLOSED MONDAYS 
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Appetizers 

 

Papad/Papadum  

Crispy baked lentil 

Wafers………….…………………….$2.50 

 

Samosas (3 pieces) Fried pastry 

stuffed with spiced potatoes & 

green peas………………………….$7.00 

 

Daal Soup 

Thin mildly spiced red and 

yellow lentil broth with a hint 

of butter…………………………….$6.00 

 

Naan (Bread) 

 

Plain Naan Soft and puffy white 

bread…………………………………..$2.50 

Onion Kulcha Naan stuffed with 

onion and Cilantro……………$3.50 

Garlic Naan Soft and puffy naan 

stuffed with minced garlic and 

cilantro……………………………..$3.50 

Cheese Naan Soft and puffy 

naan stuffed with 

cheese…………..…………………….$3.50 

Garlic with Cheese Naan Soft 

and puffy naan stuffed with 

cheese and 

garlic…………………………………$4.00 

Keema Naan Hearty naan stuffed 

with ground 

lamb…………………….………………$4.50 

Peshwari Naan Sweet naan 

stuffed with almonds, cashews, 

and Raisins………………………….$4.50     

 

 

 

Vegetarian Options 

Served with Basmati/Jasmine Rice 

 

Malai Kofta………………………..$8.00 

Assortment of veggies rolled into 

balls, mixed with cheese, cashews, 

raisins and coconut cooked in tomato 

and caramelized onion sauce  

with cream 

 

Saag Paneer……………………….$8.00 

Homemade cheese sautéed in creamy 

spinach (gf) 

 

Alu Kauli Masala………………$8.00 

Potatoes and cauliflower cooked in 

mildly spiced tomato and caramelized 

onions with cream (gf) (Vegan Option 

Add $1.00) 

 

daal maharani…………………….$8.00 

creamy variety of lentils cooked in a 

hint of butter and spices (gf)  

(Vegan Option Add $1.00) 

 

Chana Masala…………………….$8.00 

Chickpeas cooked with ginger-garlic 

combo, tomato sauce and caramelized 

onions with cream (gf)  

(Vegan Option Add $1.00) 

 

Baigan Bharta……………………$8.00 

Oven roasted eggplant cooked with 

spices,caramelized onions, green peas 

& cream (gf) (Vegan Option Add $1.00)  

 

Alu Mattar………………………….$8.00 

Potatoes and peas cooked in mild 

spices with caramelized onion (gf)  

(Vegan Option Add $1.00) 

 

Paneer Makhani………………….$8.00 

Homemade cheese cooked in creamy 

spiced tomatoes, caramelized onions & 

cream (gf)  

Poultry 

Served with Basmati/Jasmine Rice 

 

Traditional Chicken Curry 

(thighs)      

Nepali dish delicately seasoned 

with an exotic blend of spices 

(gf) (df)………………………………$9.00 

 

Chicken Tikka Masala  

Roasted boneless chicken 

breast cooked in caramelized 

onions and tomatoes with cream 

(gf)…………………………………….$11.00 

 

Chicken Kawab  

Boneless chicken breast 

marinated in yogurt and herbs 

overnight then roasted in the 

tandoori oven (gf)…………$11.00 

 

 

Lamb 

Served with Basmati/Jasmine Rice 

 

Traditional Lamb Curry  

Traditional Nepali dish 

delicately seasoned with exotic 

blend of spices (gf) (df)….$11.00 

 

Lamb Masala (gf)     

Marinated roasted lamb cooked 

in caramelized onions and 

tomato sauce with cream  

(gf)…………………………………..$12.00 

 

Lamb Kawab     

Marinated in yogurt and herbs 

overnight then roasted in the 

tandoori oven (gf)…………$12.00 
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