
A kolam is a South Indian design 
consisting of a single, continuous 
line composed of curved loops 
drawn around a patt ern of dots. 
At Kolam, our goal is to take the 
culinary treasures of India and  
to fashion them into innovative, 
att ract ive and fl avorful creations.

Dining Hours
Monday -Th ursday from 11:00 a.m. to 2:30 p.m.
Monday -Th ursday from 5:00 p.m. to 10:00 p.m.

Friday from 11:00 a.m. to 10:00 p.m.
Saturday - Sunday from 11:30 a.m. to 10:00 p.m.

www.kolamiic.com 
kolamiic@yahoo.com

All meats are “Zabiha Halal” Certifi ed



Appetizers
All  appetizers are served with traditional sauces
Vegetable Spring Rolls [3 pieces]   |   $3.95

Homemade vegetable spring rolls served with hot and spicy garlic sauce
Vegetable Samosas [2 pieces]   |   $2.95 

Mildly spiced potatoes and green peas wrapped in a pastry sheet and deep fried
Vegetable Pakoras   |   $2.95

Mixed vegetables dipped in chickpea batt er and deep fried
Mirchi Baji   |   $3. 95

Banana peppers stuff ed with mixture of hot spices, dipped in chickpea batt er and deep fried
Papadam [3 pieces]  |   $1.95

Fire-roasted, mildly spiced, crispy lentil wafers
Chicken 65   |   $4.95

Tender chicken pieces marinated in South Indian spices and curry leaves, then deep fried
Chicken Tikka [5 pieces]   |   $4.95

Boneless chicken marinated overnight and cooked in Indian clay oven
Masala Fried Fish [5 pieces]   |   $5.95

Boneless tilapia fi sh fi llet marinated in chef ’s sp ecial spices and cooked in tava
 

Soups 
Rasam   |   $2.00

Hot and spicy soup made from tamarind, tomato and black pepper
Sambar   |   $2.00

Mildly spiced lentil and vegetable stew
Cream of Tomato   |   $2.00

Cream of Mushroom   |   $2.00
Hot and Sour Vegetable   |   $2.00
Hot and Sour Chicken   |   $2.50

Salads
Kolam’s Signature Chicken Chat   |   $4.95 

Tender chicken strips marinated overnight, oven baked and tossed with cucumber, tomato, onion and spices
Green Salad   |   $2.50

Lett uce, sliced cucumber, tomato, carrot and onion garnished with lemon wedge
Kachumber Salad   |   $3.95

Diced cucumber, tomato, onion and garbanzo beans tossed with mild spices and spritzed with lemon juice
Raita   |   $1.50

Homemade yogurt mixed with cucumbers, carrots, mint and spices

Tandoor Breads
Indian breads prepared in our Tandoor clay oven

Kolam’s Signature Naan   |   $2.45 
Bread stuff ed with fruits and nuts

Naan   |   $1.95 
Traditional bread

Puri or Tandoori Roti   |   $1.95 
Bread made from whole wheat fl our 

Garlic Naan   |   $2.25
Bread stuff ed with garlic

Onion Kulcha   |   $2.25 
Bread stuff ed with mildly spiced onions

Aloo Paratha   |   $2.25
Whole wheat bread stuff ed with potato and spices 

Paneer Kulcha   |   $2.25
Bread stuff ed with grated homemade cheese and mild spices



Chicken Entrées
All  entrées are served with basmati rice pilaf or naan 

Kolam’s Signature Chicken Curry   |   $10.95
Spicy, boneless chicken prepared in Chett inad style

Kolam’s Chicken Curry   |   $10.95
Boneless chicken cooked in coconut curry sauce, South Indian spices 

and accented with curry leaves
Butt er Chicken   |   $10.95

Boneless chicken cooked in Tandoor and served in saff ron cream sauce
Chicken Tikka Masala   |   $10.95

Boneless chicken cooked in Tandoor and served in cream of tomato sauce
Chicken Saag   |   $10.95

Chicken cubes and spinach cooked in a cream sauce with mild spices
Chicken Vindaloo   |   $10.95

Chicken and potatoes cooked in spicy and sour sauce
Chicken Kadai   |   $10.95

Boneless chicken cubes cooked with diced onion, tomato, 
bell pepper and mild spices

 
Seafood Entrées

All  entrées are served with basmati rice pilaf or naan
Kerala Fish Curry   |   $11.95

Boneless tilapia fi sh fi llet cooked in tamarind, coconut milk, curry leaves 
and accented with tempered mustard

Goan Fish Curry   |   $11.95
Boneless tilapia fi sh fi llet cooked in hot and spicy sour sauce with coconut

Malai Shrimp Khorma   |   $11.95
Mildly marinated shrimp cooked in a creamy onion sauce

Shrimp Masala   |   $11.95
Mildly marinated shrimp cooked in an onion and tomato curry sauce

Shrimp Vindaloo   |   $11.95
Shrimp marinated in Goan spices and cooked in a 

spicy and sour sauce with potatoes
Shrimp Bhuna   |   $11.95

Shrimp sautéed with onion, bell pepper, tomato and mild spices

Lamb Entrées
All  entrées are served with basmati rice pilaf or naan 

Kolam’s Lamb Curry   |   $11.95
Lamb cubes cooked in coconut curry sauce with spices and curry leaves

Kolam’s Lamb Kailash   |   $11.95
Lamb cooked in saff ron cream sauce

Kolam’s Signature Lamb Curry   |   $11.95
Spicy, lamb cooked in Chett inad style

Lamb Jalfrezi   |   $11.95
Lamb sautéed with onion, bell pepper, tomato and spices

Lamb Vindaloo   |   $11.95
Lamb and potatoes cooked in spicy and sour sauce

Lamb Saag   |   $11.95
Lamb and spinach cooked in a cream sauce with mild spices

Lamb Chops Masala   |   $14.95
Lamb chops cooked to perfection in a cream curry sauce



Vegetarian Entrées
All  entrées are served with basmati rice pilaf or naan 

Dal Tadka   |   $8.95
Yellow lentils cooked with onion, garlic, tomato and South Indian spices, 

then garnished with cilantro
Dal Palak   |   $8.95

Fresh spinach cooked with yellow lentils and South Indian spices, then garnished with cilantro
Channa Masala Curry   |   $8.95

Garbanzo beans cooked in onion and tomato gravy
Mixed Vegetable Curry   |   $8.95

Garden-fresh vegetables cooked in curry sauce
Mushroom Mutt er   |   $8.95

Mushroom and green peas cooked in a cream-based onion sauce
Navaratan Khorma   |   $8.95

Garden-fresh vegetables and fruits cooked in a cream sauce
Aloo Gobi   |   $8.95

Caulifl ower and cubed potatoes cooked in a saff ron cream sauce
Malai Koft a   |   $8.95 

Homemade cheese and potato dumplings cooked in a saff ron cream sauce
Palak Paneer   |   $9.95

Spinach and homemade cheese cubes cooked in a creamy sauce
Kadai Paneer   |   $9.95

Homemade cheese cubes cooked with diced onion, tomato, bell pepper and mild spices
Paneer Butt er Masala   |   $9.95

Homemade cheese cooked in creamy tomato sauce and accentuated with a touch of butt er
 

Tandoor Specialties
All  Tandoor sp ecialties are baked in our clay oven and served with 

rice pilaf, naan, palak paneer, raita and mint chutney
Tandoori Chicken [6 pieces]  |   $11.95 

Bone-in chicken marinated overnight, then baked in our Tandoor oven
Chicken Tikka [6 pieces]  |   $12.95 

Boneless chicken cubes marinated overnight, then baked in our Tandoor oven
Grilled Fish   |   $13.95 

Masala marinated tilapia fi sh fi llet grilled to perfection
Shrimp Tikka [8 pieces]   |   $13.95 

Shrimp marinated overnight, then baked in our Tandoor oven
Grilled Lamb Chops [4 pieces]   |   $14.95 

Mildly marinated lamb chops baked in our Tandoor oven, then grilled to perfection

South Indian Specialties
All  South Indian sp ecialties are served with 2 oz of chutney and 6 oz sambar, additional bowl on sambar $0.95

Idli [3 pieces]   |   $5.95
Steamed rice cakes 

Medu Vada [3 pieces]   |   $5.95
Deep fried lentil donuts with South Indian spices

Plain Dosa   |   $7.95
Th in plain rice crepes

Masala Dosa   |   $8.95
Th in rice crepes stuff ed with spicy potatoes

Ghee Masala Dosa   |   $8.95 
Th in rice crepes cooked with ghee and stuff ed with spicy potatoes



Mysore Masala Dosa   |   $9.95
Th in rice crepes cooked with chef ’s signature spiced chutney and stuff ed with spicy potatoes

Egg Dosa   |   $9.95
Th in rice crepes cooked with beaten egg and black pepper 

Andhra Spicy Dosa   |   $8.95
Spicy thin rice crepes 

Vegetable Uthapam   |   $8.95
Th ick rice pancakes topped with vegetables

Onion and Hot Chili Uthapam   |   $8.95
Th ick rice pancakes topped with onion and hot chilies 

Chinese Wok Specialties 
Vegetable   |   $9.95

Fried rice with julienned vegetables
Egg   |   $9.95

Fried rice with julienned vegetables and egg
Chicken   |   $10.95

Fried rice with batt er-fried chicken pieces
Shrimp   |   $11.95

Fried rice with batt er-fried shrimp

Indo-Chinese Specialties
All  Indo-Chinese sp ecialties are served with steamed basmati rice or naan

Gobi Manchurian   |   $8.95
Batt er-fried caulifl ower tossed with onions, peppers and Manchurian sauce

Chili Gobi   |   $8.95
Batt er-fried caulifl ower tossed with spicy chili sauce

Chili Paneer   |   $9.95
Homemade cheese cubes sautéed in hot and spicy chili sauce

Chili Chicken   |   $10.95 
Batt er-fried chicken sautéed in chili sauce

Garlic Chicken   |   $10.95 
Chicken in sweet and sour hot garlic sauce

Chicken Manchurian   |   $10.95 
Chicken tossed with onions, peppers and Manchurian sauce 

Chili Shrimp   |   $11.95
Batt er-fried shrimp sautéed in chili sauce

Garlic Shrimp   |   $11.95
Shrimp in sweet and sour hot garlic sauce

Rice Specialties 
Basmati Rice Pilaf   |   $1.95

Basmati rice seasoned with aromatic spices 
Vegetable Briyani   |   $9.95

Basmati rice and mildly spiced fresh garden vegetables cooked together 
and served with raita

Chicken Briyani   |   $10.95
Basmati rice and mildly spiced boneless chicken cooked together 

and served with raita
Lamb Briyani   |   $11.95

Basmati rice and cubes of lamb seasoned with aromatic spices cooked together  
and served with raita

Shrimp Briyani   |   $11.95
Basmati rice and mildly spiced shrimp cooked together and served with raita



www.kolamiic.com   |   4844 S. Memorial Drive   |   Tulsa, Oklahoma 74145   |   918.270.1445

 
Children’s Menu 
Chicken Nuggets   |   $3.95

Served with French fries and small soft  drink
Corn Dog   |   $3.95

Served with French fries and small soft  drink

Desserts
Rice Kheer   |   $2.50

Rice cooked in milk, sweetened with condensed milk 
and garnished with nuts and raisins

Payasam   |   $2.50
Angel hair pasta cooked in milk, sweetened with condensed milk 

and garnished with nuts and raisins
Gulab Jamun   |   $2.50

Pastry balls made of dried milk powder and soaked in 
cardamom-fl avored honey sugar syrup

Kulfi    |   $2.50
Homemade Indian ice cream in your choice of mango or pista

Mango Custard   |   $2.50
Homemade custard with mango pulp combined with fresh chopped fruits

 
Beverages 

Soft  Drinks   |   $1.65
Iced Tea   |   $1.65

Bott led Water [20 ounces]   |   $1.65
Bott led Drinks [20 ounces]   |   $1.65

Iced or Hot Chai   |   $2.00
Indian tea leaves boiled in milk with cardamom, then strained

South Indian Coff ee   |   $2.00
Pre-creamed South Indian coff ee

Mango Lassi   |   $2.45 
Creamy drink made with yogurt and mango purée combined with sugar

Sweet or Salt Lassi   |   $2.45
Plain yogurt mixed to your taste with either salt or sugar

 If you don’t fi nd your favorite dish on our menu, please inquire with your server. 
More than likely, one of our experienced chefs can prepare it for you. 

We add 15% gratuity for parties of fi ve or more.


