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An explosion of bold Indian flavors,-both classic-and unexpected. Served with
spiced potatoes, savory falafel,-and fiery Tikka-Masala wings.-10.00

A warm and comforting soup enriched with creamy coconut milk and infused
with aromatic spices like cumin and cinnamon, perfectly paired with a piece of
hot naan. - 9.00

Tender, perfectly cooked chicken combined with crisp Persian cucumbers, juicy
baby tomatoes, and thinly sliced red onion, served over a bed of crispy seasoned
rice and finished with a creamy lemon-tahini dressing. - 12.00

“Sautéed cabbage infused with a bold blend of Indian spices, delivering rich,
aromatic flavors that elevate this classic side dish. —3.50

Meaning ‘spicy hot stir-fry,” this elegant side dish showcases a vibrant
blend of chilies, tomatoes, and seasonal vegetables, delicately sautéed
with aromatic spices. — 3.50

Fragrant rice sautéed and gently steamed with Indian spices, blended with
tender slices of mushrooms for a rich, earthy finish. — 3.50

Layers of tender potatoes baked in a rich, aromatic curry cream with sharp
cheddarcheese, finished with a golden, bubbling crust for a decadent and
flavorful side — 3.50



An Indian classic, this creamy butter chicken features tender chickensimmered
in a rich tomato and butter sauce, infused-with-aromatic spices, and served with
fragrant basmati riceeand- warm naan. = 24.00

Tender tofu and vibrant bell peppers gently simmered in a creamy coconut milk
sauce, delicately seasoned with aromatic Indian spices. —22.50

Juicy, marinated ground beef, expertly grilled and served alongside a velvety
Greek yogurt sauce. — 25.00

A refreshing, creamy dessert blending the natural sweetness of ripe mangoes
with the tang of coconut, lime, and yogurt for a perfectly balanced finish. — 6.00

A supremely moist, perfectly spiced chai cake, layered with a luscious
cream cheese frosting — a sophisticated take on a beloved classic. — 7.00
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Namaste, Welcome to Golden Sparrow Cafe. India Also
known as Golden Sparrow Nation is known for its active
part in pop culture, Media, and food. Indian food is
known for its bold and warm flavors; and bringing love,
life, and family to the dinner table. We hope you’re able
to connect to these wonderful dishes and if you are a part
of this community, hopefully you feel a little piece of
home. Once Again Namaste and enjoy!
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