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§ DESI JACKS (V)
f sweet, salty, spicy popcorn, peanuts, pistachios

INDIA'S BIZARRE LOVE TRIANGLE

SAMOSAS (V) ¥
two house-made gujarati-style samosas, tamarind-
date and cilantro chutneys

-

SEV PURI (V)
crispy puricrackers and sev, garnet yam smash,
honeycrisp apple relish, chutneys

VINDALOO CHICKEN WINGS & &
whole roasted chicken wings, point reyes blue cheese
raita

BOMBAY SANDWICH (V)
pressed cheese sandwich, cilantro chutney, beets,
potatoes, pickled red onions, chaat masala

A WA PPP AT T B a

soups & salads
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; MOM'S GUJU CHILI (V) &

= bowl of moong dal, yogurt dollop

:

" TOMATO SHORBA (V)

i bowl of tomato soup, curry leaf, ginger

NAVI MUMBAI CHICKEN SALAD
seasonal greens, roasted root veggies, crunchy
samosa strips, grilled green chili chicken

{ GARDEN LETTUCES (V)
E seasonal greens, citrus vinaigrette
[

TANGY CARROT CABBAGE SLAW (V)
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vegetarian (V)
I medium spice #

spicy ¥ ¥
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Starter Bakery in Oakland.
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PAV IS A SLIDER SIZED SANDWICH

SLOPPY LIL'P (V) ¥ ¥
buttery and spicy veqggie sloppy joe aka pav bhaji

VADA PAV (V) ¥ ¥
fried potato puff, pickled red onions, ghost
pepper chutney

CHOWPATTY CHICKEN
grilled green chili chicken, tangy slaw

HOLY COW &

smoky black cardamom braised short rib, cucumber
raita
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curries
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SAUCY CURRIES AND LEMON RICE WITH SIDES
OF RAITA, KACHUMBER SALAD AND PICKLES

JBC WHOLE CHICKEN LEG ¥
wholesome, 24-hour fresh turmeric marinade

CURRYLEAF CORIANDER SHRIMP
vibrant, light tomato sauce, sweet peas

GHARAM MASALA CHICKPEA (V) »#
earthy, slow cooked, dark greens
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sides
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Juhu Beach -our namesake is our favourite city beach in Mumbai known for street food, flying kites
and Bollywood ballers. JBC and Chef Preeti Mistry serve sustainably sourced meat, poultry,
fish/seafood and dairy. Most of our produce is local and organic. Our breads are baked by our buddy at
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MASALA FRIES, TAMARIND KETCHUP (V) &
BRUSSEL SPROUTS, GINGER BUTTER (V)

ENGLISH CUCUMBER RAITA (V)
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!‘ INDIAN STREET FOOD 510-652-7350 WWW.JUHUBEACHCLUB.COM 5179 TELEGRAPH AVE, OAKLAND, CA 94609
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