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TOWN OF ACTON
472 Main Street
Acton, Massachusetts, 01720
Telephone (978) 264-9612
Fax (978) 264-9630

Don P. Johnson
Town Manager

December 12, 2005
The Acton Beacon:
Atten: ACTON BEACON LEGAL REPRESENTATIVE

Please place the following Legal NoticeS in the Thursday, December
22, 2005 edition of the Acton Beacon. Please send bill to:

Narinder S. Guhania

C/O William Goldberg, Esq,
620 Mass Ave

Cambridge, MA 02139
Phone: 617-868-8900

Very truly yours,
Christine M. Joyce
Town Manager’s Office

Please confirm receipt of this Fax to: Christine @ 978-264-9612

Town of Acton
Notice of Hearing
Notice is hereby given under Chapter 140 of the General Laws, that the Board of
Selectmen will hold a hearing in the Faulkner Room 4 in the Acton Town Hall on
Monday, January 23, 2006 at 7:40 pm on the application of Jagdeep Corp, d/b/a
Mosoon, Narinder S.. Guhania Manager, for a Common Victualler at 273 Great Road,
Acton, MA. Application is on file in the Selectmen’s Office and may be viewed during

normal working hours.
ACTON BOARD OF SELECTMEN

Town of Acton
Notice of Hearing
Notice is hereby given under Chapter 138 of the General Laws, that the Board of
Selectmen will hold a hearing in the Faulkner Room in the Acton Town Hall on January
23, 2006 at 7:55 P.M. on the application of Jagdeep Corp. d/b/a Monsoon, Narinder S.
Guhania, Manager, for a All Alcoholic Beverage License as a Common Victualler at 273
Great Road, Acton, MA.

ACTON BOARD OF SELECTMEN



TOWN OF ACTON
472 Main Street
Acton, Massachusetts, 01720
Telephone (978) 264-9612
Fax (978) 264-9630

Don P. Johnson
Town Manager-

December 12, 2005

Narinder S. Guhania
Jagdeep Corp.

C/0 William Goldberg, Esq,
620 Mass Ave
Cambridge, MA 02139

Dear Mr. Guhania:

Enclosed please find copies of advertisements to appear in the Acton Beacon on Thursday,
December:22, 2005, at your expense. .___ — R

The ABCC requires the time and date of such hearing for a license be placed in the local
newspaper. Your hearing is scheduled for 7:55 pm on January 23, 2006 in the Faulkner Room of
the Acton Town Hall.

Your Common Victualler's License application will be heard at 7:40 pm on the same
evening copy attached.

You must notify the abutters of your application by certified Mail Return receipt prior to the
hearing. You may obtain a certified list from the Acton Assessor's Office. You are required to turn
in the Green cards as proof of notification at the meeting on January 23, 2006.

You will need to prepare an extensive Liquor Serving Policy in writing that your employees
willhuse to serve alcoholic beverages at the restaurant. Please submit this to me before January
15!

In addition, you will need to submit a $200.00 check made payable to the ABCC for
processing your license request.

If you have any questions prior to that date, please feel free to call me at 264-9612.
Very truly yours,
Christine M. Joyce

Town Manager’s Office

cc: File
{blankabc.Doc.}
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Town of Acton

License or Permit Application

For Towa Use Only

To the Licensing Authorities of Acton:

The undersigned hereby makes application for the following described
.| license, in sccordance with the provisions of the General Laws, and amendments thereto,

Please indicate the License or Permit for which application is being made

~|Auction  Entertsinment ‘One Day Liguor . (Commeon Victualler)  Classioril
Avtomated Amusement 24 Hour Permit Fair or Sale Concert Other
"|Name of Organization/Applicant S\Q DN Q P-‘hga,ﬂ-wbﬂ &N .

Ty I N ,C.inqm Noag AC.‘TON i
Snk.  Trusa

DESCRIFPTION OF EVENT (i-c.; Fee or donation charged?, Name of operators of event? Purpose of event? Parking availability?)

Location of Event

" |Name of Owner of Premises
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Nnme or person making application.
Occupation.., IS TRATCE Y

Residential AQAress..s S e AT A e L SO £ S Af’«h\r\dm Hﬂ X7
| Business Address 'Q,’L 1\ AT N ) (Tku.{\x Hﬂ G 13
Telephone: HomeL. %1 St 00 pusines.. (o)) (o“%i 93 Qﬁ

"1 E-Mail Address:

Daste of Naturalization, if not born in U.S.:-S_‘ ﬁc’ﬁ Have you ever been arrested for any
law viglation? b

Male or female_ L 1AL 1f so, when

Dave of Birth Where

Place of Birth D N State Briefly

Father's Name W e

Mother’s Maijden Name Bﬁufi —

Helght Tt nches References (names and addresses
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-«gag. It’s not about eating it’s about eating right

Authentic Indian Cuisine Vegetarian, Non-vegetarian and Seafood

273 Great Road Acton, MA

We also grind our own spice never using Preservatives and no M.S.G
Also, please do let us know if you have any food allergies.

Luncheon Special Monday to Friday
11.00 AMto3P.M
OPEN 7 DAYS
11.00 AM TO 11.00 P.M
TAKE-OUT AVAILABLE

www.passageindia.com

|}§“é§@% Ornline| Online Recio 153
Email passagetoindia@hotmai1.com
Thank you for joining us today!

FREE PARKING

We Accept All Mdj()r Cred Cands



“hicken Soup 2.95
‘egetable Soup 2.95
“egetable and lentils prepared in North Indian style.

~ Sou ps

Coconut Seup 2.95
Coconut, cream, pistachio and hot milk

Salads
Dressing - Home made Indian dressing.

Indian Salad — 1.25
Onions, green chilies & lemon
Garden Salad — 3.50

Indian Chef Salad — 4.25

Mixed greens with fresh roast chicken

Side Order (Condiments)

Mango or mint Chutney 1.50 Condiments Tray 3.95
Mixed Pickle 1.50 (Raita, mango chutney, mint chutney and pickle.)
Raita 1.95
Appetizers _

Papad 1.00 Vegetable Samosa 2.95
Black bean wafer, very light Crispy turnovers stuffed with spiced potatoes

Vegetable Pakora 3.25 and peas. ' ,

Mixed vegetable fritters : Meat Samosa . 3.50
Cheese Pakora 3.95 Crispy turnovers stuffed with Ground Lamb, spiced

Stuffed, homemade cheese slices, dipped in chickpea
batter, a crispy fried.

Chicken Pakora 5.95
Tender boneless chicken breast marinated in lightly spiced
batter and a crispy fried.

Salmon Pakora 5.95
Boneless fish marinated in lightly spiced batter and crisp
Jried :

Shrimp Pakora (5 Pcs.) 7.95

Extra large shrimp marinated in mixture of mild spices
and crisp fried

potatoes and peas.

Batata vada 2.95
Potato patties 7 ’
Vegetable Mix Appetizers 6.95

Vegetable pakora, vegetable samosa, aloo tikki and cheese
pakora '
Mixed Appetizers 8.95
Vegetable pakora, vegetable samosa, aloo tikki, cheese
pakora, chicken pakora, meat samosa and

fish pakora.

Special Chaat

Samosa chaat (veg or meat) 4.95
Crispy turnovers stuffed with spiced potatoes and peas.
Served with marinated diced potatoes with yogurt and
tamarind sauce

Taaba aloo tikki chaat 4.95
Spicy potato patties deep-fried and mixed with cucumbers
and tossed with our very own sweet and sour tangy sauce.
Chicken chaat 5.95
Roasted chunks of chicken, with grilled potatoes, onion,
cucumber, mint, mayonnaise and sweet & sour sauce.

Tikki or samosa chole 4.95
Spicy potato patties or samosa served with chickpeas, hot
chutney and tamarind sauce

Bhel poori 4.50
A mélange of assorted crisps and noodles, mixed with
chopped onion, fresh tomato and smothered in sweet sour
and spicy chutneys.

Pani poori : 4.95
Bite sized pooris served with jal jeera(fire water), mint and
cilantro, diced potatoes, beans and tamarind sauce.

South Indian Specialties

Dosa Crepes made with rice and lentils served with coconut chutney and sambhar spice vegetables soup

Masala Dosa 8.95
Thin crepe stuffed with potatoes & onions

Chicken Dosa 9.95
Thin crispy crepe, stuffed w/ chicken & potatoes
Lamb Dosa 9.95

Thin crispy crepe, stuffed with lamb & potatoes

Uttapam Veg 8.95/ Non Veg9.95
A thin pancake style made with rice and lentils
topped with onion, tomato, peppers, coconut and:

fresh coriander served with coconut chutney and

sambhar. (Spice vegetable soup)



- Seafood Specialties

Fish Curry 11.95
Boneless, skinless haddock cooked with onions and pepper
n a light sauce

Fish Vindaloo (Hot) 11.95
Haddock fish cooked with potatoes and hot curry sauce
Salmon Curry 12.95

Salmon saturated in a mixture of chopped onions, pepper,
rare herbs and spices.

Shrimp Saag 14.95
King size shrimp cooked with fresh spinach
Goa Shrimp Curry 14.95

The famous shrimp curry of Goa style prepared with
freshly ground coconut and an array of masterfully
blended spices

Served with basmati rice & hot onion chutney

Shrimp Korma 15.95
King size shrimp marinated in gram masala sauce, cooked
in light cream and tomato sauce, enriched with cashews
and raisins.

Shrimp Vindaloo (Hot) 14.95
King size shrimp cooked with potatoes and hot curry sauce
Shrimp Tandoori Masala 15.95

Jumbo shrimp dipped in marinade of yogurt and exotic
spices grilled over charcoal, cooked with fresh onion and
tomatoes.

Shrimp Do piazza ' 14.95
King size Shrimp cooked with onions, green pepper and
Sresh tomato.

Desserts

Rasmalai 2.95
Homemade fresh cottage cheese sweetened milk served
cold.

Gulab Jamun 295
A north Indian sweet dessert, delicious light pastry ball
made from milk fried and soaked in the sweet syrup.

Badami Kheer . 2.95
Homemade rice pudding flavored with cardamom and
blended with almonds.

Kulfi Badam Pista 2.95
This ice cream is extremely rich due 1o the presence of

large quantities of milk almond and pistachios.

Mango Ice Cream 2.95
- - —.-Beverages

Mango Lassi . -3.50 Strawberry Lassi ‘ 3.50
Homemade yogurt drink with mango Homemade yogurt drink with fresh strawberry.

Lassi 3.25 Lemonade 1.50
Homemade yogurt drink. Darjeeling Tea 1.50
Mango Juice 2.95 Coffee 1.00
Orange Juice 2.95 Special Masala Chai 1.95
Perrier Water 1.95 Soft Drink 1.50

Luncheon Specials

Monday to Friday 11:30 A.M To 3:00 P.M. (except holiday)
All luncheon specials served with Basmati rice and hot onion chutney.

Palak Paneer 5.95
A flavorful blend of fresh spinach, ginger, onion and cubes of
homemade cottage cheese cooked in light spices.

Aloo matter 5.95
Fresh garden peas cooked with potatoes.
Dal makhani 5.95

A royal lentil dish cooked with fresh ginger, garlic, onions and
tomatoes.

Baingan bartha 5.95
A classic dish, whole eggplant roasted over charcoal, gently
blended and tempered with aromatic herbs and spice

Chicken Tikka Masala 6.95
Boneless diced chicken tandoori cooked in a rich creamy tomato
sauce

Chicken Korma ‘ 6.95
Tender pieces of chicken marinate in fresh cream, tossed in fine
herbs, spices and nuts, then cooked in it own gravy.

Chicken Saag 6.95
Chicken cooked with spinach.
Chicken Curry 6.95

Boneless chicken cooked with fresh onions, garlic and unique
blend of spices.

Vegetable makhni - 5.95

A variety of fresh vegetables cooked in fresh tomato sauce.
Kabuli channa 5.95

A North Indian specialty-subtly flavored chickpeas and potatoes
tempered with ginger and garlic

Lamb Rogan Josh 6.95
Boneless tender pieces of lamb cooked with onions, garlic, fresh
tomatoes and fresh spices.

Lamb Vindaloo (Hot) 6.95
Very tender pieces of lamb marinated in fresh tomatoes and
lemon, and then cooked with potatoes, ginger, hot spices and
fresh green herbs.

Lamb Korma 6.95
Lamb curry cooked with cream and nuts.

Keema Curry 6.95
Ground lamb cooked with green peas, tomato and onion.

Fish Curry 6.95
Boneless, skinless pieces of haddock cooked in a light sauce.
Goa Shrimp Curry 7.95

The famous shrimp curry of Goa style prepared with freshly
ground coconut and an array of masterfully blended spices.



