
...Where all good things come
together creating truly delectable

dishes for you!

W W W . L N L R E S T A U R A N T . C O M
R A L E I G H   |   D U R H A M   |   C H A P E L  H I L L   |   J A C K S O N V I L L E ,  N C



I NDULGE IN  THE F INEST CUL INARY
DEL IGHTS AT OUR AWARD-W INN ING

RESTAURANT .



THE
BAR



Colone l  O ld Fash ioned                                      
1 1 . 99                                      
Coconut-washed bourbon, coffee, maple syrup, bitters

Ch ief E lder Tw is t                                                        
10 .99
Fresh cucumber, tapped mint leaves, Gordon's Gin,
elderflower

Roya l  Sangr ia                                                 
10 .99
Red Wine concentrate, orange juice, grape juice

R i f le Range                                               
1 1 . 99                                            
Vodka, fresh pomegranate, fresh lime, mint leaves

Greater Sandy Mu le                                                     
10 .99
Vodka, fiery ginger beer, tamarind, balanced taste of
spicy and sweet

Parad ise Po in t                                                  
12 .99
Rum, banana liqueur, pineapple, coconut cream

Bar racks On The Shore
12 .99 
Fresh grapefruit juice, tequila, rosemary, 

Combat Troop
1 1 . 99
Spicy vodka, raw mango, lime, mint

Aye Aye Ton ic
12 .99
Turmeric-infused gin, orange and thyme syrup,
tonic, lime

Fa lcon Run
1 1 . 99
Brazilian rum, orange, fresh lime, elderflower

The Mas ter  Typhoon
13 .99
Margarita, fresh raspberry, coconut milk, tequila,
spices

Tipsy Cont ra i l
1 3 .99
Fresh watermelon, tequila, mint leaves, Campari,
fresh lemon

S H O O T E R S
Paan Shot
4 .99
Vodka, beetle leaf, rose petals, cardamom, fennel seeds

Min i  Tequ i la Sunr i se
4 .99
Orange juice, tequila, grenadine 

Shor t  I s land Ice Tea
4 .99 
Vodka, rum, gin, tequila, triple sec 

Whiskey Sour J r .
4 .99
Whiskey, fresh lemon 

Espresso Honey Dew
4 .99
Jack Daniels, fresh brew espresso 

F lam ing Lamborgh in i  
20
(Shared by 3 peop le )
Kahlua, baileys, Grand Marnier



Sh i r ley Temp le
4 .99
Grenadine, lemon-lime soda, sprite, lemon as garnish

Tanger ine Spr i t z
7 .99
Orange, lime, Demerara sugar, sprite

Ja l  Jeera Mo j i to
7 .99
Mint leaves, coriander, ginger, cumin seed

Green App le t i n i
7 .99
Green apple, a twist of pineapple, a twist of orange

Pomegranate Lemonade
7 .99
Fresh pomegranate, mint, lime

Purp le V ik ing
7 .99
Fresh mint leaves, blueberry, lime, sprig of rosemary

Vi rg in S t rawber ry Da iqu i r i
7 .99
Strawberry crush, grenadine, lemon juice, cranberry juice

Sweetened/Unsweetened Tea    
3 .99

Coke/ D ie t  Coke/ Spr i te/
Lemonade    
3 .99

Ginger A le     
3 .99

L ime G inger Beer     
5 .99



THE
FOOD
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S A L A D
Garden Sa lad 
7 .99
Salad made with mixed greens, and
vegetables, and often topped with a light
dressing. 
(  VEGAN. GLUTEN-FREE. NUT-FREE )

Caesar Sa lad     
8 .99
Salad made with crisp romaine lettuce,
croutons, parmesan cheese, and a creamy
Ceasar dressing.
(  NUT-FREE )

S I D E S
B lack Bean Bow l      
6 .99
Bowl-filled with boiled black beans, seasoned
with salt and pepper.
(  VEGAN. GLUTEN-FREE. NUT-FREE )

Sautee Vegg ies     
6 .99
Seasonal vegetables lightly cooked in a pan. 
(  GLUTEN-FREE. NUT-FREE )

Hashbrowns 
6 .99
Crispy and golden brown shredded potatoes.
(  VEGAN. NUT-FREE )

Gr i l l  Ch icken Sa lad 
10 .99
Salad that combines juicy grilled chicken with
fresh veggies and flavorful dressings.
(  NUT-FREE )

Chef’s Special

S O U P
Sweet Corn Veg Soup    
8 .99
Cream-style sweet corn with vegetable
broth.
(  VEGAN. NUT-FREE )

Tom Yum Ch icken Soup     
8 .99
Thai Soup with chicken, infused with
lemongrass and galangal. 
(  NUT-FREE )  

Tomato Soup 
8 .99
Rich cream of tomato puree with onion,
garlic, and butter. 
(  NUT-FREE )

Hot and Sour Ch icken Soup 
8 .99
Vinegar, soy sauce, chili garlic sauce,
ground ginger with bite-size chicken. 
(  NUT-FREE )

Roas ted Asparagus 
6 .99 
Tender asparagus roasted with a slightly sweet
flavor. 
(  GLUTEN-FREE. NUT-FREE )

Bu t te r  F r ied Brocco l i  
6 .99 
Broccoli florets tossed in golden butter.
(  GLUTEN-FREE. NUT-FREE )

Masala French Fr ies 
6.99
French fries seasoned with Chef’s special sauce.
(  VEGAN. GLUTEN-FREE. NUT-FREE )

Jeera Papad
3 .99
Deep-fried thin crispy lentil sheets with cumin
seeds.
(  VEGAN. NUT-FREE )
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Chef’s Special

V E G E T A R I A N  
Samosa 
6 .99 
Crispy fried pastry stuffed with peas and
potatoes, and seasoned with spices. 
(  NUT-FREE )

Ka le & Sp inach Fr i t te rs    
8 .99
Batter-fried spinach leaves and kale,
seasoned with herbs, and spices. 
(  VEGAN. GLUTEN-FREE. NUT-FREE )

Samosa Chaat
9 .99
Crispy fried pastry stuffed with peas and
potatoes, mixed with chickpeas, tamarind
chutney, green chutney, yogurt, and
seasoned with spices.
 (  NUT-FREE )

Gob i  Manchur ian    
12 .99
Batter-fried cauliflower tossed with
Manchurian sauce. 
(  VEGAN )

Matchs t i ck Okra Fr ies
12 .99
Batter-fried thinly cut okra slices seasoned
with spices.

Ch i l i  Paneer/ Tofu     
13 .99
Fried paneer/ tofu seasoned in chilly garlic
sauce.
(  VEGAN- TOFU )

Paneer Pepper Fry
13 .99
Cubed paneer fried and seasoned with
peppers and spices. 

N O N -
V E G E T A R I A N  
Ch icken Samosa
8 .99
Crispy fried pastry stuffed with potatoes,
tender chicken, and seasoned with spices.
(  NUT-FREE )

Wings Your Way
(6 pcs/ 12 pcs)  
12 .99/ 18 .99 
Deep-fried wings are crispy, spicy, sweet, and
dripping with homemade Nashville hot
sauce/Thai curry sauce/chef’s special sauce.
(  NUT-FREE )

Ch icken 65     
13 .99     
Deep-fried boneless chicken marinated with a
blend of chef-special spices.
(  NUT-FREE )

Knockou t  Ch icken     
1 4 .99
Boneless chicken sauteed on the wok with
chef’s special sauce, onion, and bell pepper.
(  NUT-FREE )

Calamar i  R ings     
15 .99
Batter-fried squid rings tossed with salt and
pepper and a spiced touch.
(  NUT-FREE )

F i sh F ingers     
15 .99
Alaskan Pollock fish sticks marinated with
spices and batter- fried with corn flour and
bread crumbs.
(  NUT-FREE )

Shr imp 65     
16 .99
Deep-fried shrimp marinated with a blend of
chef’s special spices.
(  NUT-FREE )
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Chef’s Special

N O N -
V E G E T A R I A N

Je rk Ch icken Wings 
(6 pcs/ 12 pcs)  
12 .99/ 18 .99 
Wings of chicken marinated in chef-special
spice with Jamaican jerk seasoning.
(  GLUTEN-FREE. NUT-FREE )

Lemon Pepper Wings 
(6 pcs/ 12 pcs)  
12 .99/ 18 .99 
Chicken wings marinated with house-special
lemon pepper sauce.
(  GLUTEN-FREE. NUT-FREE )

Tandoor Ch icken 
17 .99
Chicken leg quarters marinated in special
tandoori spices.
(  GLUTEN-FREE. NUT-FREE )

S imp ly Gr i l l ed Sa lmon 
2 1 . 99
North Atlantic salmon fillet marinated with
house herbs and mixed spices with cream
cheese.
(  GLUTEN-FREE. NUT-FREE )

Gr i l l ed Mah i  Mah i  
23 .99
Mahi Mahi fillet marinated with a mixture of
tandoor spices and herbs.
(  GLUTEN-FREE )

Lamb Chops 
24 .99
Juicy lamb ribs marinated in special spices.
(  GLUTEN-FREE. NUT-FREE )

V E G E T A R I A N  
Be l l  Pepper Paneer T ikka     
16 .99
Cottage cheese marinated in yogurt with
traditional tandoori spices with bell
peppers.
(  GLUTEN-FREE. NUT-FREE )

Lemon Pepper Paneer T ikka 
16 .99
Cottage cheese marinated in yogurt with
traditional tandoori spices.
( GLUTEN-FREE. NUT-FREE )

Cau l i f lower Brocco l i  T i kka
16 .99
Cauliflower and broccoli marinated in
yogurt with traditional tandoori spices.
(  GLUTEN-FREE. NUT-FREE )

Soya Chaap
16 .99
Crispy soya bean protein shallow-fried in an
aromatic spice blend served with various
toppings.
(  VEGAN. GLUTEN-FREE. NUT-FREE )
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C U R R Y  S A U C E
Tikka Masa la    
Rich creamy tomato sauce with onion and bell peppers
cooked with your choice of protein.

Mango L ime    
Our chef’s secret and special mango sauce blended with a
hint of fresh lime cooked with your choice of protein.

Saag (Sp inach)
Cooked and puréed spinach, seasoned with various
aromatic spices cooked with your choice of protein.

Vinda loo
Diced potato cooked in Goan's special rich and tangy
tomato sauce cooked with your choice of protein.
( VEGAN )

Korma
Coconut-based,  yogurt, cashew nuts, and cream sauce,
cooked with your choice of protein.

Bu t te r  Masa la
Butter sauce, whole tomatoes, onions, and cream,
seasoned with various aromatic spices cooked with your
choice of protein.

EN
T

RÉ
E

P R O T E I N
Vegetab le
1 4 .99

Paneer
15 .99

Tofu
15 .99

Ch icken
16 .99

Lamb
19 .99

Shr imp
20.99

F i sh (Mah i  Mah i/ Sa lmon)
23 .99
*Not available for saag or korma

Chef’s Special

CHOOSE THE CURRY SAUCE AND YOUR PREFERRED PROTEIN TO
CREATE YOUR FAVORITE DISH.

*All of the curry sauces and proteins are gluten-free and nut-free except korma.



Chef’s Special

Da l  Tadka     
1 4 .99
Yellow lentil dish tempered with ghee, herbs, and spices.

Aloo Gob i  Masa la
1 4 .99
Potatoes and cauliflower cooked with onions, garlic, and spices.

Channa Masa la
1 4 .99
Chickpeas cooked with onions, tomatoes, garlic and spices.

Madras Ch icken Cur ry  
17 .99      
Boneless chicken cooked in South Indian curry sauce with spice masala and a hint of coconut.

Madras Lamb Cur ry 
19 .99
Tender lamb pieces cooked in South Indian curry sauce with spice masala and a hint of coconut.

Lamb Rogan Josh 
19 .99
Boneless Lamb cubes braised with a gravy flavored with ginger, garlic, and aromatic spices.

Ma labar F i sh Cur ry
23 .99
Mahi Mahi, coconut milk, onions, tomatoes, a hint of tamarind paste, seasoned with aromatic
spices. 
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Chef’s Special

P la in / Bu t te r  Naan     
3 .99
Flour, water, milk, and a pinch of salt, dough
mixture cooked in a clay oven.
(  NUT-FREE )

Tandoor i  Ro t i
3 .99
Flat bread made with wheat flour.
(  VEGAN )

Gar l i c  Naan     
4 .99
Flour, water, milk, and a pinch of salt,
chopped garlic, and cilantro dough mixture
cooked in a clay oven.
(  NUT-FREE )

Min t  & Bas i l  Naan     
4 .99
Flour, mint, and basil herbs dough mixture
cooked in a clay oven.
(  NUT-FREE )

Rosemary Naan     
4 .99
Flour and chopped rosemary dough mixture
cooked in a clay oven.
(  NUT-FREE )

Cheese & Sp inach Naan     
5 .99
Flour, jack cedar cheese, and baby spinach
dough mixture cooked in a clay oven.
(  NUT-FREE )

Cherry Naan     
5 .99
Flour, nuts, raisins, and cherry dough
mixture cooked in a clay oven.

Pota to S tuffed Naan     
5 .99
Flour, mashed potato, chat masala, and
cilantro dough mixture cooked in a clay oven.
(  NUT-FREE )

Truff le Parmesan Naan
5 .99
Flour, truffle oil, and Parmesan cheese cooked
in a clay pot oven.
(  NUT-FREE)
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V E G E T A R I A N

Hong Kong Veg Fr ied R ice 
1 4 . 99
Rice is made with stir-fried rice, vegetables,
and seasonings.
(  VEGAN. NUT-FREE )

Veg Hakka Nood les 
1 4 .99
Stir-fried noodles tossed with vegetables and
aromatic spices.
(  VEGAN. NUT-FREE )

Chef’s Special

N O N -
V E G E T A R I A N
Hong Kong Egg 
Fr ied R ice     
15 .99
Rice made with stir-fried rice and eggs with
soy sauce and green onions.
(  NUT-FREE )

Hong Kong Ch icken
Fr ied R ice     
16 .99
Rice is made with stir-fried rice, tender
chicken, and a variety of vegetables and
spices.
(  NUT-FREE )

Bone less Ch icken B i ryan i      
17 .99
Rice is made with special spices, herbs, and
boneless chicken served with boiled eggs.
(  NUT-FREE )

Hong Kong Shr imp 
Fr ied R ice 
18 .99
Rice made with fluffy stir-fried rice featuring
succulent shrimp, and tender vegetables.
(  NUT-FREE )

Lamb Fry B i ryan i
1 9 .99
Rice is made with boneless lamb marinated
with aromatic spices and herbs.

Egg Hakka Nood les 
15 .99
Stir-fried egg noodles with veggies and a
savory sauce.
(  NUT-FREE )

Ch icken Hakka Nood les 
16 .99
Stir-fried chicken and noodles with a spicy
hakka flavor.
(  NUT-FREE )

Shr imp Hakka Nood les 
18 .99
Stir-fried Hakka noodles with succulent
shrimp.
(  NUT-FREE )

*Add extra paneer or tofu for just $1.99
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Chef’s Special

Imposs ib le Burger 
15 .99
Beyond burger crumbles chipotle red sauce, lettuce, tomato, onion, and pickled
cucumbers.
( VEGAN. NUT-FREE )

Gr i l l ed Ch icken Burger   
1 4 .99
Char boiled chicken breast with herb butter with lettuce, onion, tomato with
pickled cucumber.
( NUT-FREE )

1 2oz R ibeye Steak   
27 .99
Juicy rib grilled with herbs and a spice touch.
( GLUTEN-FREE. NUT-FREE )

F i le t  M ignon   
27 .99
Fresh rosemary and cracked black pepper are a popular flavor combination for
this steak, as are garlic-based mixtures and those that feature thyme and
marjoram.
( GLUTEN-FREE. NUT-FREE )
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Chef’s Special

Mango Ku l f i  
4 .99
Creamy frozen dessert made with fresh mango puree and milk.
(  NUT-FREE )

Pa lm Fru i t  Kheer     
6 .99
Popular Indian dessert made with palm fruit, milk, nuts, saffron, and a touch of
cardamom.

Rasma la i  
6 .99
Indian cottage cheeseballs soaked in sweet thick milk. Served chilled.

Gulab Jamun 
6 .99
Milk-based deep-fried dumplings soaked in sugar syrup.
(  NUT-FREE )

Orange De l igh t      
10 .99
Homemade ice cream served in orange wedge.

S izz l i ng Brown ie 
10 .99
Chocolate chunk brownie served on a sizzling plate with vanilla ice cream with
kettle-cooked choco syrup.
(  NUT-FREE )

R E F R E S H

Masa la Cha i  
3 .99

Madras Coffee 
3 .99

Mango Lass i  
4 .99

St rawber ry Lass i  
4 .99



PLAN  YOUR NEXT  
EVENT WITH

C O N T E M P O R A R Y   |   D I N I N G  &  B A R   |  C A T E R I N G

W W W . L N L R E S T A U R A N T . C O M
R A L E I G H   |   D U R H A M   |   C H A P E L  H I L L   |   J A C K S O N V I L L E ,  N C

Here at Lime & Lemon, we're all about crafting custom
menus that fuse fresh, innovative, and one-of-a-kind

cuisine to create unforgettable experiences. 

Whether you're hosting a cozy gathering, a grand wedding,
a corporate bash, or a kitty party, we passionately and
dedicatedly deliver top-notch catering and hospitality.


