rvest @afe

Fabulous Indian Cuisine

www.theindianharvest.com

1021 Ogden Ave ¢ Naperville, IL 60563
Phone: 630-579-9600 * 630-579-9666
Fax: 630-579-9696

APPETIZERS

MEDHU VADA 4.00
Fried lentils donuts

DHAI VADA 4.00
Fried lentils donut dipped in yogurt

MASALA VADA 4.00
Channa dal (yellow split pea lentil) vada

ALOO BONDA 4.00
Lentil dumplings stuffed with potato and onion

VEGETABE SAMOSA 4.00
Potatoes and peas wrapped in homemade pastries

VEGETABLE CUTLET 4.00
Spice infused deep fried veggie patties

MIXED VEGETABLE PAKORA 6.00
Mixed veggie fried savoury fritters

IDLY 7.00
Steamed rice and lentils patties

SOUPS

TOMATO SOUP 3.00
An exquisite tomato soup flavored with cloves

MULLIGATAWNY SOUP 3.00
A delicate vegetable and lentil soup infused with spices

RASAM 3.00
A traditional south Indian spicy and sour soup

HOT & SOUR SOUP 4.00
Indo-Chinese specialty soup

UTHAPPAM (SAVORY PANCAKES)

PLAIN UTHAPPAM 7.00
Indian style pancake made with rice and lentils

HARVEST SPECIAL UTHAPPAM 8.00

Indian style pancake with your choice of two toppings
(onions, green peas,green chillies, carrots & tomatoes)
Add additional dollar for extra toppings.

DOSAI (SAVORY CREPES)

SADA DOSAI 7.00
Thin rice crepes served with sambar and assorted chutneys

MASALA DOSAI 8.00
Rice crepes filled with potatoes and onions

PAPER DOSAI 8.00
Thin, very crispy, rolled rice crepes

PAPER MASALA DOSAI 9.00
Thin crispy rice crepes rolled and filled with potatoes and onions

SADA MYSORE DOSAI 8.00
Thin crispy rice crepes with layer of hot chutney

MYSORE MASALA DOSAI 9.00
Thin crispy rice crepes with layer of hot chutney and filled with potatoes and onions.

BUTTER MASALA DOSAI 9.00
Thin crispy rice crepes cooked with butter and filled with potatoes and onions

SADA RAVA DOSAI 8.00
Thin semolina and lentil crepes

SPECIAL RAVA DOSAI 8.00
Semolina and lentil crepes with onions

SPECIAL RAVA MASALA DOSAI 9.00
Semolina and lentil crepes with onions and chillies and filled with potatoes and onions.

WHEAT DOSAI 9.00
Dosa made with whole wheat and Indian Harvest Speciality

HOUSE SPECIALITY

AVIAL 9.00
Seasonal vegetables cooked in special blend of spices and fresh coconut

NAVRATAN KORMA 9.00
Delicate blend of nuts, fruits, and vegetable cooked in special sauce

MALABAR ADAI 8.00
Pancake made of mixed lentils and vegetable cooked in Keral Style

PESARATTU 8.00
Whole moong dal and rice crepes with onion and chillies

SPECIAL UPMA 8.00
Savory semolina with peas carrots, onions, and cashews

RICE DISHES
(served with raita and pickles)

BISI BELE BATH 8.00
Rice cooked with lentils, spices, and vegetables

TOMATO RICE 7.00
Special rice blenede with special tomato sauce

COCONUT RICE 8.00
Coconut flavored rice

TAMARIND RICE (SPICY) 8.00
Rice blended with spicy tamarind sauce

LEMON RICE 8.00
Rice infused with fresh lemon juice an aromatic spices

CURD RICE 7.00
Special blend of rice and yogurt tampered with curry leaves



STREET FARE

PAV BHAJI 5.00
Blend of mixed vegetables served with buttered bun

RAGDA PATTIES 5.00
Pan crisp potato cutlets served with homemade veggie bean chilli and mint sauce

SAMOSA CHAAT 5.00
Veggie Samosas topped with Indian style chilli made of yellow peas and special
seasonings. Topped wih sweet chutney, onions, and cilantro.

DELHI CHAAT PAPADI 5.00
Homemade wafers topped yogurt, mint sauce, tamarind sauce, & chick peas.

PANI PURI (MOST POPULAR) 5.00
Crisp wheat balls served with special thin sauce with blend of potatoes,
chick peas, and tamarind sauce

BOMBAY BHEL 5.00

Puffed rice, sev (crunchy chickpea noodle) and bits of wheat crisps mixed with

diced potato, onions, cilantro, mint, & tamarind chutneys are combined to your request
of spice level. Served cold.

ALOO POORI 6.00
Soft and puffy fried bread served with special potatoes

NAVRATAN BURGER (HOUSE SPECIAL) 6.00
Special veggie burger with onions, mint, and tamarind sauce.

VEGGIE WRAP 7.00
Special mix of paneer and sesonal vegetables are pan grilled and served [
with mint sauce

THALI

SOUTH INDIAN THALI 14.00
Roti, white rice, samber, rasam dal, threee vegetables curries, raita, pickle,
papadum & dessert of the day.

HARVEST SPECIAL THALI 15.00
Choice of soup, choice of Idly OR Meduvada, choice of Dosail OR Uthappam
served with sambar, chutney & dessert of the day.

HARVEST INDO-CHINESE SPECIAL

CHINESE CHILLI PANEER OR TOFU 9.00
(served with small order of rice)
Pan seared choice of Paneer or Tofu, cooked in special chilli sauce

GOBHI MANCHURIAN 8.00
(served with small order of rice)
Deep fried cauliflower dumplings served in garlic sauce

MIXED VEGETABLES INDO-CHINESE STYLE 8.00
(served with small order of rice)
Seasonal vegetables made with special house sauce

MUSHROOM AND BABY CORN 8.00
(served with small order of rice)
Mushroom and baby corn cooked in garlic flavored chilli sauce

GARLIC-CHILLI FRIED RICE (HOUSE SPECIAL) 7.00

Veggie. NOODLE 8.00
Ginger-garlic flavored noodles with fresh vegetables.

CHINA TOWN TOFU 8.00
(served with small order of rice)
Special Indian Harvest creation

SIDE ORDERS

SALAD 3.00
Lettuce, cucumber, onion, lemon and carrots.

SAMBAR 2.00
Lentil vegetable soup with a touch of tamarind.

MILAKAI PODI 3.00
A hot spicy mix of various ingredient. This is a condiment
containing chilli, spices, ground dhal and sesame oil.

PACHADI 3.00
Yogurt with onions, cucumber, and coriander leaves.

PAPADUM 2.00
4 pieces of thin fried, crisp lentil wafers.

DESSERTS

RASMALAI (2 PIECES) 3.00
Home made cheese balls in a special condensed milk flavored with rose water

GULAB JAMUN (2 PIECES) 3.00
Dry milk home made pastries, deep fried, dipped in light sweet syrup

BADAM HALWA 4.00
Ground almonds cooked in honey and clarified butter

CARROT HALWA 3.00
Grated carrots cooked in honey and clarified butter

ICE CREAM
(Mango & Pistachio) 3.00

HALWA ALA MODE 5.00
Carrot Or Badam Halwa topped with choice of ice cream

BEVERAGES
SODA 2.00
MANGO JUICE 3.00

MYSORE COFFEE 3.00
Special South Indian coffee

MANGO LASSI 3.00
Mango pulp blended with yogurt

MANGO SHAKE 3.00
Mango pulp blended with milk

LASSI 3.00
Plain, Salted, or Sweet

COFFEE 2.00

TEA 2.00
Black tea with cream or lemon

MASALA TEA 2.00
Special tea infused with aromatic spices and milk

ROSE MILK 3.00

Special shake made with milk, rose, & garnished with pistachio and cardamom powde

THANDAI 3.00
Special shake made with milk, nuts, and blend of aromatic spices

Ask us about our catering packages.
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