


Curried Mussels
A Clay Pi t  s ignature of fresh musse ls ,  s immered 
in an aromat ic gar l ic red wine curry sauce  8 .5

Coriander Calamari
Crushed cor iander-breaded ca lamar i ,
f lash-fr ied & served wi th a creamy 

gar l ic-c i lan t ro sauce  7

Tandoori Bites
Roasted in our c lay oven & served 

wi th a s ide of our Tikka Masa la Sauce
Vegetab le  5 .5     Ch icken  6 .5     Shr imp  7 .5

Spicy Kebob
Des i-sp iced & roasted in our c lay oven  

Ch icken  7     Lamb  8

Samosas
Golden-fr ied , f laky pastry puf fs f i l led 

wi th your cho ice of ingred ients
Vegetab le 4 .5  Ch icken 5 .5

Beef & Corn 5 .5   Duo 5 .5   Tr io 7 .5

Clay Pit Pakoras
Chick pea & cumin bat tered pakoras

Vegetab le  4     Ch icken  5

Curry Crab Cakes
Gul f-coast crab mixed wi th potatoes , 

sca l l ions , c i lan t ro & fresh ground sp ices  6

Batata Cham
Del icate ly sp iced potato pat ty ,

pan-seared unt i l  cr isp on the outs ide  3 .5

Appetizers

Soups & Salads

Desi Cucumber Salad
S l iced cucumbers , red on ions & tomatoes served in a zesty house dress ing , 

garn ished wi th c i lan t ro & a dash of masa la season ing  4

Green Garden Salad
Cr isp , seasona l greens & vegetab les served wi th your cho ice of dress ing  4 .5

Caesar Salad
Fresh cut romaine tossed in a creamy caesar dress ing wi th parmesan cheese

& a spr ink le of fresh herbs     S ide  4 .5     D inner  6

Tandoori Chicken Caesar  9     Tandoori Shrimp Caesar  1 1

Pan-Seared Salmon Caesar  1 1 .5

Taj Mahal Soup
B lend of roasted lent i l s & vegetab les
wi th a qu ick temper ing of cumin  3 .5 

Mulligatawny Soup
Del icate ly sp iced vegetab les , app les & 
ch icken breast wi th a h in t of lemon  4

Breads
Naan  1 .5

Garlic & Basil Naan  2 .5

Onion & Cilantro Naan  2

Aloo Naan *
Stuf fed wi th seasoned potatoes & peas  2 .5

Palak Paneer Naan*
Fresh chopped sp inach & paneer cheese  3

Peshwari Naan*
Stuf fed wi th nuts ,  ra is ins & cherr ies  3

Jalapeño & Cream 
Cheese Naan 4

Three Cheese Naan*  3 .5

Tandoori Roti
Un leavened wheat bread  1 .5

Lachcha Parantha
Layered wheat bread wi th fenne l  2 .5

Chicken Naan*
Minced ch icken & herbs  3 .5

Fresh bread baked in the Tandoor

*Se lec t ion s ava i lab le w i th who le wheat f lou r

Vegan i tems

1 7% serv ice charge for a l l  par t ie s of 5 or more .  No sp l i t  check s a l lowed .



Curry House

Tikka Masala 
Everyone’s favor i te ! A tomato-based but ter 
cream sauce seasoned wi th herbs & sp ices
Jeera Saag
Pureéd sp inach cooked wi th roasted cumin
& sp ices . An Ind ian c lass ic !
Korma
S infu l l y r ich a lmond-cashew-pis tach io cream 
sauce wi th gar l ic ,  shredded coconut & 
a touch of lemon

Vindaloo
A zesty curry sauce cooked wi th on ions , 
be l l  peppers & potatoes , in fused wi th 
papr ika & tamar ind chutney
Coconut Curry 
An on ion curry wi th coconut mi lk ,  roasted 
who le sp ices & bay leaves
Mirch Masala
A sp icy s t i r f ry of ja lapeños , gar l ic ,  g inger, 
mushrooms & on ions , wi th a touch of tomato 
& on ion sauce

S ignatu re Sauces

Order one of these great cur r ie s w i th your cho ice of the fo l low ing :

Veggies  10   Paneer  1 1    Chicken  13   Lamb  14   Beef  14   Shrimp  15

Sp iced to order : mi ld ,  medium, hot or des i hot

Fresh naan recommended to scoop up the savory sauce

Specialties of the House

Khuroos-E-Tursh
Medal l ions of ch icken-breast s tuf fed wi th seasoned sp inach , mushrooms,
on ions & cheese, s immered in a r ich cashew-a lmond cream sauce  15

	  Recommended Wine :  Sonoma Cutrer Chardonnay , Russ ian R iver, CA ‘05	 12 g ls	 47 bt l

Kabuli Chicken
Bone less ch icken cooked in our Korma sauce from the Curry House & 

in fused wi th a paste made wi th pureéd nuts ,  ra is ins & cherr ies  13
	 Recommended Wine :  La Crema Pinot No i r,  Sonoma ‘06   				   12 g ls	 47 bt l

Goat Curry (Halal Meat)
Our wonderfu l  bone- in goat curry , s low cooked wi th g inger, gar l ic ,  cumin &

cor iander, in a tangy tomato & on ion gravy wi th a touch of nutmeg  16
	 Recommended Wine :  L iber ty Schoo l Cabernet Sauv ignon , CA ‘05   		  9 g ls	 35 bt l

Goat Saag (Halal Meat)
Perfect ly sp iced bone- in goat curry , s low cooked wi th g inger,
gar l ic ,  cumin & cor iander combined wi th puréed sp inach  17

	 Recommended Wine :  Dr. F Weins Re is l i ng , Mose l ,  Germany ‘05   	       8 .5 g ls 33 bt l

Rack of Lamb
Tender lamb, de l icate ly sp iced & mar inated in yogur t-masa la , prepared

to order & served on a cast i ron sk i l le t over on ions wi th mango chutney  19 .5
	 Recommended Wine :  Spe l lbound Pet i te Syrah ,  CA ‘05   				   8 g ls  3 1 bt l

Kothmir Salmon
Fresh sa lmon rubbed wi th gar l ic & g inger, pan-seared in a f lavorfu l  mar inade
and topped wi th korma sauce, t ikka masa la sauce or ye l low curry sauce  16

	 Recommended Wine :  Chateau St .  Roch , Cotes-du-Rhone, France ‘04        7 .5 g ls 30 bt l

Lamb Roganjosh 
Tender morse ls of lamb cooked in t rue Kashmir i

s ty le creamy on ion sauce wi th a un ique b lend of sp ices  16
	 Recommended Wine :  Montes , Ma lbec , Co lchagua Va l ley , Ch i le ‘07   		  8 g ls  3 1 bt l 

Vegan i tems

**Ent rees served w i th basmat i  r i ce**

1 7% serv ice charge for a l l  par t ie s of 5 or more .  No sp l i t  check s a l lowed .



Biryanis
Savory Rice Creations

Long-gra in basmat i  r ice sauteéd wi th fresh gar l ic ,  g inger, cumin , on ions & turmer ic , 
wi th your cho ice of :

Veggies  1 1      Paneer  1 1      Chicken  13

Lamb  14     Beef  14     Shrimp  15     Goat  17

Served w i th Ra i ta - a t rad i t iona l I nd ian s ide of yogur t wh ipped
w i th car ro t s ,  cucumbers ,  potatoes & season ing

Sides
     Raita  2     Achar (M ixed p ick le )  1 .5     Curried Mussel Sauce  3

Tikka Masala Sauce  3     Jeera Saag  3     Korma  3

Vindaloo  3     Coconut Curry  3     Mirch Masala  3

1 7% serv ice charge for a l l  par t ie s of 5 or more .  No sp l i t  check s a l lowed .

Vegan i tems

Grill

Tandoori Chicken
Gr i l led ch icken mar inated in homemade yogur t ,  gar l ic ,  g inger & fresh ground sp ices  12

Chicken Tikedar
Bone less ch icken breast mar inated in our yogur t-masa la paste  14

Malai Kebob
Bone less ch icken breast mar inated overn ight in our chef ’s spec ia l creamy gar l ic sauce  14

Boti Kebob
Tender morse ls of lamb mar inated in fresh herbs & yogur t ,  roasted in our c lay oven  15

Jhinga Sholay
Del icate ly sp iced jumbo prawns  16

Sirloin Kebob
Bone less s i r lo in mar inated in gar l ic ,  g inger & fresh ground sp ices  15

Seafood Grill
Fresh seasona l f ish , sa lmon & prawns dusted in

fresh herbs , mar inated in Ind ian sp ices & baked in our c lay oven  18

Tandoori Ribeye
Pr ime aged 12-ounce r ib-eye, seasoned in a

zesty mar inade, cooked to order medium or above  16

Tandoori Vegetables
Brocco l i ,  zucch in i ,  be l l  pepper, paneer, p ineapp le &

red on ion gent ly seasoned & baked in the tandoor  1 1

Mixed Grill
For those who can ’ t  dec ide , have i t  a l l  w i th a combinat ion of : 
Tandoor i Ch icken , Ma la i Kebob, Bot i  Kebob & S i r lo in Kebob  16

The Tandoor :   A t rad i t iona l I nd ian c lay p i t  u sed for cook i ng mar i na ted
vegetab les ,  meat s & seafood .  Served s i z z l i ng on a bed

of on ions w i th a s ide of T i k ka Masa la sauce .
**Ent rees served w i th basmat i  r i ce**



Seafood

Goan Yellow Curry
Mar inated shr imp sauteéd in fresh gar l ic & herbs cooked in sp iced goan curry  15

Tamarind Coconut Shrimp
Jumbo shr imp sauteéd wi th gar l ic ,  g inger & cumin ,

s immered in a sweet & tangy coconut mi lk & tamar ind chutney sauce  15

Seafood in Garlic & Red Wine
Fresh seasona l f ish , shr imp, musse ls & ca lamar i

cooked in an aromat ic gar l ic & red wine curry sauce  16

Mheen Curry
Fresh seasona l f ish s immered in a ye l low curry

wi th who le cor iander, curry leaves & coconut mi lk  16

1 7% serv ice charge for a l l  par t ie s of 5 or more .  No sp l i t  check s a l lowed .

Vegan i tems

Vegetarian Delight

Channa Saag 
Punjab i f lare , our de l ic ious sp inach sauce 

cooked wi th garbanzo beans & herbs  1 1

Channa Masala
Garbanzo beans , cooked wi th fresh 

g inger, cor iander & tomatoes  9 .5

Malai Kofta
Paneer-s tuf fed vegetab le rounds s immered in 

an on ion curry wi th shredded coconut  1 1

Kashmiri Kofta Korma
Potato & paneer rounds cooked in a

r ich cashew-a lmond cream sauce  1 1

Dhingri Mattar Paneer
Fresh mushrooms, cooked wi th mi ld sp ices , 

baby green peas , spr ing on ions & paneer  10

Aloo Ghobi
Bra ised cau l i f lower & potato curry  9

Vegetable Ayam
  Garden fresh vegetab les

prepared wi th fresh gar l ic &

herbs in de l ic ious ye l low goan curry  1 1

Kadhu Curry
Fresh zucch in i ,  ye l low squash & potatoes 

sauteéd wi th gar l ic ,  g inger, roasted cumin , 

on ions & chopped tomatoes  10

Clay Pit Vegetable Stir Fry
Fresh garden vegetab les s t i r- f r ied

in a tangy masa la gravy  10

Paneer Bahuna
Cubes of homemade cheese, s t i r- f r ied 

wi th be l l  peppers & red on ions , bra ised 

in a tomato-on ion sauce  1 1

Daal Makhni
Gent ly s immered mixed lent i l s cooked wi th 

tomatoes , c i lan t ro & a touch of cream  9 .5

Bombay Aloo
Red potatoes sauteéd in a c lass ic south 

Ind ian curry sauce wi th mustard seeds , 

curry leaves , gar l ic & g inger  9 .5

Bengan Bartha
I nd ian c lass ic !  Roasted eggplant ,  cooked wi th 

on ion , tomatoes , g inger & sp ices  1 1

**Ent rees served w i th basmat i  r i ce**

**Ent rees served w i th basmat i  r i ce**



Beverages
Mango Lassi  3
Sweet Lassi  2 .5

Soft Drinks  2
Iced Tea  2

Mango Iced Tea  2 .5

Dea r  G u e s t ,

S i n c e  1 9 9 8 ,  we  a t  t h e  C l a y  P i t  h a v e  b ee n  p a s s i o n a t e l y  c omm i t t e d   t o  a  s i n g u l a r  g o a l : 
b r i n g i n g  t h e  i n t r i g u i n g  a r oma s  a n d  e x o t i c  f l a v o u r s  o f  I n d i a  t o  o u r  f e l l ow  A u s t i n i t e s .

B y  c omb i n i n g  c e n t u r i e s - o l d  r e c i p e s  a n d  a  t r a d i t i o n a l  c l a y  t a n d oo r  o v e n ,  w i t h  t h e  f r e s h e s t 
i n g r e d i e n t s  a n d  a n  i n n o v a t i v e  v i s i o n  we  o f f e r,  w h a t  we  c a l l ,  C o n t empo r a r y  I n d i a n  c u i s i n e .

Fr om  t r a d i t i o n a l  T i k k a  Ma s a l a  a n d  S aag  Pa n ee r,  a l o n g  s i d e  u n i q u e  me n u  i t em s  l i k e  C u r r i e d 
M u s s e l s  t o  s a v o r y  e n t r e é s  s u c h  a s  K h u r o o s - E -Tu r s h  a n d  Vege t a b l e  A y am ,  we  s t r i v e  t o  p u s h 
c u l i n a r y  b o u n da r i e s .

H oweve r,  we  d o  u n d e r s t a n d  t h a t  ma n y  o f  o u r  g u e s t s  ma y  b e  u n f am i l i a r  w i t h  I n d i a n  f o o d . 
R e s t  a s s u r e d  t h a t  o u r  f r i e n d l y  a n d  k n ow l e d geab l e  s t a f f  l o o k s  f o rwa r d  t o  h e l p i n g  g u i d e  y o u 
t h r o u g h  t h e  e x t e n s i v e  me n u .  Fo r  t h e  C l a y  P i t  f am i l y ,  g r e a t  f o o d  i s n ’ t  a  j o b ,  i t ’ s  a  p a s s i o n .

O u r  p r om i s e  t o  y o u :   A  d i n i n g  e x pe r i e n c e  y o u  wo n ’ t  s o o n  f o r g e t !  N o  p a s s p o r t  r e q u i r e d ,  j u s t 
l o v e  o f  g ood  f o o d ,  a n  a d ve n t u r o u s  p a l a t e  a n d  a  h e a r t y  a ppe t i t e .

S o  s i t  b a c k ,  R E L A X ,  a n d  e n j o y  o u r  h o s p i t a l i t y  a s  y o u  emba r k  o n  t h e  c u l i n a r y  a d ve n t u r e  we 
c a l l  C o n t empo r a r y  I N D I A .

S h u k r i a ,
C l a y  P i t  Fam i l y

Now Delivering
By D ine on Demand

P lease v is i t :  www.DODnow.com or ca l l  5 12-973-0333 

Catering & Banquet Information
Cater ing & Banquet serv ices ava i lab le for par t ies of a l l  s izes .

Second f loor banquet ha l l  seats up to 250 people .
For more in format ion , p lease ca l l :  5 12-322-513 1 ext .  207 or v is i t  us @ www.c layp i t .com

Hours of Operation
Lunch:  Monday - Fr iday  1 1  a .m . - 2 :30 p .m.  /  Saturday 12 p .m. - 3 p .m.

Dinner:  Sunday - Thursday 5 p .m. - 10 p .m.  /  Fr iday & Saturday 5 p .m. - 1 1  p .m .

Happy Hour:  Monday - Fr iday 4 p .m. - 7 p .m. (@ bar on ly )

1601 Guada lupe Street ,  Aust in ,  Texas 78701
Webs i te : www.c layp i t .com

Gift Certificates
P lease ask your server for deta i l s - ava i lab le in a l l  denominat ions .

Fiji  4
Hot Tea  2
Coffee  2

Masala Chai  2
Iced Masala Chai  2

San Pellegrino  3 .5




