
LARGE PLATES AND CURRIES (individual or shareable portions) 

SMALL PLATES 

SOUPS and SALADS 

 
 

Sesame Crisps  3.50 
Indian 'chips', spicy tomato chutney 
 

Crispy Greens  4.95 
Battered spinach and arugula leaves served with 
tamarind chutney 
 

Chana Chat Poppers  4.95 
Stuffed with potatoes and chickpeas, topped with ta 
marind and mint chutneys 
 

Garlic Chili Edamame   4.95 
Served warm, spiced with chilies and garlic 
 

Quinoa Kebab   5.95 
Quinoa, carrots, chilies and cilantro 
 

Chana Hummus and Naan  4.95 
Roasted Garlic and Chili Oil, fresh Naan 
 

Vegetarian Samosas   5.95 
Spiced potatoes and peas with golden cashews and 
raisins 
 

Mussels Masala  8.95 
Steamed mussels with fennel, tamarind and coconut 

 

Spicy Fried Calamari 8.95 
Crispy calamari ˚flavored with black pepper and chilies 
 

Shrimp Taka Tak  9.95 
Spicy sautéed shrimp with fresh ginger and cilantro 

 

Tandoori Drumsticks   6.95 
Chicken drumstick and thigh marinated with yogurt 
and garam masala 
 

Malai Chicken Tikka   8.95 
Yogurt and green chili marinated chicken breast served 
with caramelized beets 
 

Chicken Seekh Kebab   7.50 
Minced chicken kebab with cashews and cumin 
 

Beef Samosa   6.95 
Beef masala with black pepper, cinnamon and clove 
 

Lamb Seekh Kebab   8.50 
Tandoor ˛fired, with cardamom and mint 

 
Lamb Samosa   7.50 
Lamb Keema with coriander, chilies and green peas 

 

Mantra Savories & Kebab Taste 
Vegetarian  10.95 
Chana Chat Poppers, Quinoa Kebab, Paneer Tikka 

Non-Vegetarian 13.95  
Malai Tikka, Lamb Seekh Kebab, Salmon Tikka   

 

Mixed Green Salad   4.95 
Watermelon radishes, lime dressing and crispy rice 
flakes 
 

Sprouted Mung Chat Salad   7.50 
Apples, onions, cilantro and lime juice 
 

Quinoa and Jicama Salad   7.50 
Cucumbers and roasted peanuts 
 

Roasted Cauliflower Soup   5.95 
With coconut milk and daikon sprouts 
 

Ginger Carrot Soup   5.95 
With fresh ginger and honey 

Salmon Tikka   14.95/24.95 
Fresh salmon marinated with ginger and chilies with 
kadai mushrooms 
 

Mantra Sea Bass   24.95 
A Mantra favorite, Dill, Honey and mustard marinated 
Sea Bass with chana masala 
 

Methi Pork Chops   11.95/19.95 
Garlic and fenugreek marinated Porterhouse Chop with 
dill potatoes 
 

Spiced NY Steak with   15.95/24.95 
Maple Tamarind Glaze 
Pepper crusted steak served with coriander mashed 
potatoes 
 

Garam Masala Lamb Chops  15.95/24.95 
Cardamom and clove marinated, served alongside  
spiced sweet potatoes 
 

Three Pepper Organic Tofu  8.95/15.95 
Marinated with garlic and peppers, served with spinach 
and tomato rice 
 

Achari Paneer Tikka  8.95/15.95 
Pickle marinated Indian farmer cheese served with 
curried mushrooms 
 

CURRIES 
 

Chicken Tikka Masala   9.95/14.95 
The traditional favorite, boneless chicken breast in a 
tomato honey sauce 
 

Home style Chicken Curry  8.95/13.95 
Boneless chicken simmered with onions, cardamom 
and coriander 

 
 
 

Seafood Curry   9.95/15.95 
Mixed seafood poached in a lightly spiced coconut 
curry 
 

Lamb Bhuna   9.95/15.95 
Fresh New Zealand lamb cooked with golden onions 
and garam masala 
 

Mantra Meat Kofta Curry   9.95/15.95 
Spiced beef and lamb meatballs in a cashew and onion 
gravy 
 

Goan Vegetable Curry  8.95/13.95 
Seasonal vegetables and tofu in a spicy coconut and 
coriander sauce 
 

Quinoa Kofta Curry   8.95/13.95 
Quinoa, paneer and vegetable koftas simmered in a 
pistachio, cashew and tomato gravy 
 

 

INDIAN VEGETABLES 

Saag Paneer   8.95 
Spiced creamed spinach with fresh paneer 
 

Eggplant Bharta   8.95 
Tandoor smoked eggplant mashed with onions and 
tomatoes 
 

Vegetable of the Day   8.95 
Seasonal vegetable cooked in a traditional style 
 

Panchmela Dal   6.95 
Five mixed lentils tempered with garlic and chilies 
 

Daal Makhani   6.95 
Black lentils simmered with tomatoes and garam 
masala 
 

 
RICE AND NAANS & RAITAS 

 
Basmati Rice Pulao   2 
Brown Basmati Rice   2 
Butter Naan   3 
Garlic Naan  3 
Laccha Paratha   3 
Roti   3 
Rosemary-Pesto & Parmesan Naan  4 
Cucumber Raita   3 
Spicy Jack Cheese Naan  4 

 
 
 

 

 

 
BIRYANIS 

Mantra’s Traditional Biryanis 

Vegetarian   11.95 

Chicken Biryani   13.95 
 

        Vegetarian          Gluten Free  Vegan 

Re-introducing Mantra: Modern, Casual & Indian 
I want to thank all our guests for being part of Mantra’s exquisite dining experience for the last five years. On our fifth anniversary, I am very happy to introduce the new 
Mantra that is modern, casual and yet Indian at its heart. Our new menu is healthy, fresh and shareable.  We are offering a broad selection of small plates and entrées and 
cocktails in two sizes – individual and shareable.  I hope you will enjoy the new shareable Mantra. 

Ashwani Dhawan, Owner, Mantra Restaurant 
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Please ask server for details 
Minimum of six guests 

Non vegetarian: $34/person 
Vegetarian: $29/person  

 

 
 



 
 

 
 

 

 

 

WINES BY THE GLASS 
 

SPARKLING WINE 
P. J. ValkenbergΣ ΨaŀŘƻƴƴŀΩ ϝ{Ŝƪǘ nv  6.99 

Rheinhessen, Germany 

IŜƛŘǎƛŜŎƪ ΨaƻƴƻǇƻƭŜΩ ϝ.Ǌǳt    nv 14.99  
Champagne, France 

 
ROSÉ 
tŜŘǊƻƴŎŜƭƭƛΣ ΨwƻǎŜ ƻŦ ½ƛƴŦŀƴŘŜƭΩ Ψлф  6.99 

Dry Creek Valley, CA 
 

WHITE 
wƛŜǎƭƛƴƎΣ wǸŘƻƭŦ aǸƭƭŜǊ - (sweet) Ωлу 6.99 

Mosel, Germany  

Riesling, Pegasus Bay ς (dry) Ωлс 6.99 
Waipara Valley, New Zealand 

DŜǿǸǊǘȊǘǊŀƳƛƴŜǊ, Claiborne & Churchill 
Central Coast, CA - (dry)    Ωлт 6.99 

Viognier, Graham Beck Ωлу 7.99 
Breederider Valley, South Africa  

Pinot Bianco, Alois Lageder  Ωлс  6.99 
Alto Adige, Italy 

{ŀǳǾƛƎƴƻƴ .ƭŀƴŎΣ aŀƴǘǊŀΩǎ tǊŜƳƛǳƳ IƻǳǎŜ 
Dry Creek Valley, CA Ωлу 7.49 

Sauvignon Blanc, Comte Lafond Ωлт 9.99 
Sancerre, Loire Valley, France 

/ƘŀǊŘƻƴƴŀȅΣ aŀƴǘǊŀΩǎ tǊŜƳƛǳƳ IƻǳǎŜ 
Sonoma County, CA Ωлу 7.49 

Chardonnay, Sonoma Cutrer Ωлу 9.99 
Sonoma Coast, CA 

Chardonnay, Ramey Ωлт 12.99 
Carneros, CA 

 

RED 
Pinot Noir, Angeline Ωлт  8.99 

Sonoma County, CA 

Pinot Noir, Louis Latour Ωлт 10.99 
Marsannay, Bourgogne, France   

Pinot Noir, Pedroncelli Ω08 12.99 
Russian River Valley, CA 

aŜǊƭƻǘΣ aŀƴǘǊŀΩǎ tǊŜƳƛǳƳ IƻǳǎŜ 
Sonoma County, CA Ψлу  7.49 

Malbec, Crios Ψлф  8.99 
Mendoza, Argentina 

/ŀōŜǊƴŜǘ {ŀǳǾΦΣ aŀƴǘǊŀΩǎ tǊŜƳƛǳƳ IƻǳǎŜ 
California, CA Ψлу  7.49 

Cabernet Sauvignon, Chappellet 
Napa Valley, CA Ψлу  14.99 

Shiraz, Shoofly Ωлу 8.99 
South Australia 

½ƛƴŦŀƴŘŜƭΣ aŀƴǘǊŀΩǎ tǊŜƳƛǳƳ IƻǳǎŜ 
Sonoma County, CA  Ψлу  7.49 
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$8.99 each 
 

MANTRA 
ENCHANTING, POETIC AND RELAXING 

Calvados Apple Brandy 
St. Germaine Liqueur 

Fresh Lemon 
Splash of Soda 

 

GINGER! GINGER! 
AROMATIC AND HERBACEOUSLY SPICY 
ΨCanton’ French Ginger Brandy 

Gin 
Lemongrass Syrup 

Fresh Lime 
Splash of Soda 

(served on the rocks) 
 

VESPER 
BOND’S FAVORITE, OUR FAVORITE TOO 

‘Boodles’ London Dry Gin 
‘Stolichnaya’ Vodka 

Lillet Blonde 
Lemon Twist 

 

FUSHCIA SARI 
ENTICING, FLOWING FUN 

Gold Tequila 
Triple Sec 

Fresh Watermelon 
 

SHAREABLE COCKTAILS 
$8.99 each / $24.99 pitcher (serves 4) 

 

MUMBAI MARGARITA 
Gold Tequila 

Triple Sec 
Fresh Lime Juice 

Ground Coriander, Chili 
Salted Rim 

 

GOOD KARMA MARTINI 
Citroen vodka 

Pomegranate Syrup 
Fresh Lemon Juice 

Splash of Soda 

 

MOJITO CLASSIC 
Silver Rum 

Fresh Organic Mint 
Fresh Lime Juice 

Sprite and Soda Press 

 

MONSOON MAI TAI 
Silver Rum 

Fresh Lemon and Lime Juice 
Pineapple Juice 

Splash Grenadine 
Meyer’s Float 

 

SLUMDOG TEA 
Vodka, Triple Sec, Bourbon, Tequila, Rum, Gin 

Simple Syrup 
Fresh Lemon and Lime Juice 

Coke 
 

GURU 
Sweet, succulent, and smooth 

Vanilla Vodka 
Triple Sec 

Fresh Lemon Juice 
Cinnamon-Sugar Half Rim 
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‘Pimm’s No. 1’ Liqueur 
Fresh Lemon Juice 

Ginger Ale 
Lemon Twist 

(served on the rocks) 

 

 
MOCKTAILS 

$3.99 each / $11.99 pitcher (serves 4) 
 

NIMBU PANNI LEMONADE 
Lemongrass Syrup 

Sweet and Sour Mix 
Sparkling Citrus Soda 

Grapefruit Juice 
Fresh Mint 

 

POMEGRANATE PUNCH 
Cranberry Juice 

Orange Juice 
Pineapple Juice 

Pomegranate Syrup 
Sparkling Soda 

 

TYPHOON COOLER 
Pineapple Juice 

Sparkling Citrus Soda 
Lemongrass Syrup 

Blue Curacao 

 
BEERS 

 
DRAFT PINT  PITCHER 
  (4 PT) 
Sierra Nevada, CA 4.99  15.99 

ΨtŀƭŜ !ƭŜΩ  
Trumer , Austra/CA  4.99  15.99 

ΨtƛƭǎƴŜǊΩ  
Newcastle, England 4.99  15.99 

Ψ.Ǌƻǿƴ !ƭŜΩ 
 

BY THE BOTTLE 
aŀƘŀǊŀƧŀ ΨtƛƭǎƴŜǊΩΣ LƴŘƛŀ 3.99 
YƛƴƎŦƛǎƘŜǊ ΨtǊŜƳΦ  [ŀƎŜǊΩΣLƴŘƛŀ (650ml) 6.99 
tŀǳƭŜƴŜǊ ΨIŜŦŜǿŜƛȊŜƴΩΣ DŜǊƳŀƴȅ 3.99 
/ƭŀǳǎǘƘŀƭŜǊ Ψbƻƴ-!ƭŎƻƘƻƭƛŎΩΣ DŜǊƳŀƴȅ 3.99 
 

 
INDIAN TEAS HOT OR COLD 

TROPICAL ICED TEA 
Light bodied with an exotic tropical _oral aroma 

 
TRADITIONAL CHAI TEA 
Slow brewed hot milk elegantly spiced with 
cardamom, cloves, and infused with black tea 

 
a!b¢w!Ω{ bhb-FAT LASSI 

$ 3.99 each / $ 14.99 pitcher (serves 4) 
MANTRA’S LASSI ARE MADE WITH MANTRA OWNN 

HOME MADE NON FAT YOGURT 

 
MANGO & FRESH MINT 
Mango, Fresh Mint & Mantra  Non-Fat Yogurt 

 
BERRY BERRY 
Fresh Mixed Berries, Fresh Mint & Mantra  Non-Fat 
Yogurt 
 

h¢I9w²L{9Χ 
Coke, Diet Coke, Sprite, Ginger Ale  1.99 
Fresh Brewed Iced Tea  2.49 
Juices 2.99+ 
Cranberry / Orange / Pineapple / Grapefruit 
/ Apple 

Fresh Brewed Coffee (Regular / Decaf) 2.99 
Espresso (Single / Double)  2.49 / 3.99 
Cappuccino 3.49 
Fiji Bottled Water (16 oz)  2.99 
 

 
 


