Mn avoryuévo wrovrndht vepou 0V Ba yoemOEl.
Av €yete namoLa oY TQOMLXNS AAAEQY OGS, TTALQARAAWD
EVNUEQWOTE TOV OEQRLTGQO OUS YLOL VO TQOETOLUWACOVLE TO
HOTAAANAO YEVUA TTOV VAL LROVOTTOLEL TLS OVAYRES COC.

OPEKTIKA

1. PAPADAM
Plain/Masala papad.
SeoPioetar ue udvyxo chutney, (Ovpoivixa,)
Tauaoivdos Chutney xai Chutney dvéouou
15
Masala papad yaovitovoa (Yrloxouuéves vioudtes, xoeuuvoLa,
ayyovoLa, TEAoWVES TEQLES xat chat masala)

1,0

2. ONION BHAJI (6pcs) (V)
Kooxéres xoeuuvdiaw ue umayaotxd, mavaoloueves
ue efVOdAevoo xal TNYavIoUEVeS.

4

3. VEGETABLE SAMOSA (3pcs) (V)
Tnyyavitd Tolywvao YeuLotd pe moveé matdrag,
apaxd xal POETHA AOWUATIHA.

4,5

4. CRUNCHY CHICKEN PAKODA (HL)
5. Zovuepd xouudtia QIAETO x0TOTOVAO UAQVOQLOUEVD
0¢ Eva eEQIQETING UELYUQ UTTAYAQIXDY XAl YVAC pgfvOdAevoov,
myaviouva g€ Ado.

6

5. MIX STARTER (HL)
3reu. Onion Bhaji, 2teu. Samosa, 4teu Chicken Pakoda
8

6. SPICY PEANUTS (V)
DLoTinia paQaQLouEVa, ue Aeuovt, oxooo, TCivtteo, Toili,
xolavopo, edatdrado xar dAha umayaoixd.

5
7. SPICY SQUID PAKORA

Iixdvtixo xalaudoLa pe xaQUXEVUATA, UTA)AQLXd,
modowo Toil xat TCivTCeo
5
Iixdvrixo xard wapayyerio: "Hmio, Métoto, Kavteod 1j Tvtiav Kavreod!
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2ANATEZ

8. GARDEN FRESH (V)
Saldta pe ayyovol, vioudta, TTEQLA xaL XQEUUVOL
5,5

9. NAMASTE SALAD
HoAvyowun avduixtny oaidra ue xotomovio tikka, vroudra, ayyovora,
TUTEQLEG 1O TVQI € OTUTIXRG UE OLAPOEA QRWUATIXd BoTava

7,5

10. ROCKET SALAD WITH MANGO DRESSING (V)
DPoéonia, poovTadn caldra mov ovvdvdier mmeodta
@UAAa poxag xatl Teaovdoes ue ua ylvxid oditoo udvyxo
5

11. RAITA
Yidoxouuévo ayyyovgr xai xQeuuvoL € yLaovot,
ue apwuatixd fotava

3

12. PINEAPPLE RAITA
Taovott yrvanuévo ue poéoxa pvewdixd xat avavd

4

2OYINEZX

13. VEGETABLE SOUP
Zeotij xat Opemtinyj covma Aayavixdv ue amalo dooua oLk
umayaoixdv. (V -Awabéouo xar ywic xoéua ydiaxtog)
6

14. CHICKEN SOUP (HL)
Kotdoovra oe tvixd otvl ue Aayavixd xar umoayaotxd.

6,5

15. MUSHROOM AND BLACK PEPPER SOUP
Hixavuxn, Ceotr, xpeuddn uavitapdoovma.

6
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TANTOYP

Yyiewvd von atohavotizd martao, cegpigovrol ue d0ooe
0dATO0 TOV ATOTELEITOL A6 UEVTA ROL YLOOVQTL.
Ta ®éata noLvdeovTaL zaL ZAQUXEVOVTUL LE POETHA.
LHUQMOLXA LV ®OL XATH TO LOYEIQEND OTO OO Nag PovQvo
“Tavtovgl” yio eEaioia yevon.

16. YOGURT KEBAB (veg.)
Koeuwdn xar nataxd xeumdnx riayuévo ue yiaovott
xat urayaoixd, Yynuéva oto tandoor
8,5

17. CHICKEN TIKKA (HL)
KotomovAo puagivagiouévo oe 0dAtoa amo yiaovott xal ueiyua
UTTOYAQLX DOV UE XVQLAQYO TO XOXHXIVO TOIAL, TULTEQL XAYIEV
xaUL 2OVEXOVUA TTOV OVEL TO eEWTING TOQTOXAAL XODUA.

9,5

18. CHICKEN TANDOORI (HL)
KotomovAo uagivagiouévo oe umayaoixnd xat yiaovott
QOETROYNUEVO OTOV 10 uas @ovovo Tavrovpl

10

19. MALAI CHICKEN TIKKA (HL)
DIAETO 2OTOTOVAO UAQIVAQLOUEVO OE XQEUDON OAATOA TVELOY
xat xdolovs, aQWUATIOUEVo ue potava.
10
20. NAWABI SHISH KEBAB (HL)
Keumdm amo xiud aoviot apouatiouévo ue poéoxa fotava
HOU UELYUO OQWUATIHDY UTTOYAOLXDV.

11

21. TANDOORI PRAWN
Jumbo yapides pogvagiouéves ue amald woixd umayaoixd,
Yyuéves oro povpvo Tavrovo.

15

22. CHEF’S SELECTION FOR TANDOORI MIX
(yia 2) (HL)
Howidia amo amodavoTinés TaQaoreVES OTOY OLro Uas POVEVO
Tavrovor mwov wepthaufdver xotomovio Tikka, Malai xotémovio
»at Shish Keumd.
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OPEZKOWHMENEZ MITEZ

23. TRADITIONAL NAAN
THapadooraxij Ivdixy mita peeoxoynuévy oro Tavrovp.

2

24. KEEMA NAAN (HL)
THapadooraxij mira yeulotyj ue EAQpEas mxdvtixo xyud apviov.

4

25. PESHAWARI NAAN
THapadooraxij mira yeutory ue amonoauéva goovta xat xdoLovg.

4

26. GARLIC NAAN
THapadooiaxij mita pue ox06000 xat PEEoKO xAavoQo

3

27. CHEESE NAAN
THapadooraxij mira yeutotyj ue omitind woixd T

4

MITEZ OAIKHZ ANEZHZ

28. PARATHA (V)
Hita t9mov oporidtas griayuévn amo alevor olixrs aléoews.

2,5

29. ALOO PARATHA (V)
Hapadootaxij wita yeuloryj ue Tatdres xai poéoxa fotava.

3

30. CINNAMON SUGAR BREAD (V)
Iira ue xavéia xat Sdyaon ynuévy aro Tavrovot.

3

31. TANDOORI ROTI (V)
Hapadooiaxij wita odixijc aréoews ymuévy aro Tavrovor

2
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NA XOPTOOAIOYZ

Ta wowrd mudta Aayovizdv eivol Yepdra aQoneto.
®au poeoxdoa. EAagourd zar vyiewvd, eivar télewa
©g GUVOOEVTIXRA OALD %L LWOAVIRG, OV ®VQLA TLATA,
Yo TEAATES, OV aoAaufdavouvy Ta Aayavird.

32. SUB-ZEE MILI-ZULI*
Howidia amo Aayavird (pacoddxia, pamavdxia, umiCéda,
XOVVOVTTIOLQ, XAQOTA) UAYELQEUEVQ TE UETQLO, OAATOO XAQU

8

33. BHINDI MASALA* (V)
Mnduuec uayeoeuéves oe odiAtoa Maodia
UE HQEUUVOLA XL TOUATEG.

8

34. ALOO GOBI/ BOMBAY ALOO (V)
Kovvovrmiol | matdres xouuéva oe xvfovs ontaolousva
UE OTOQOVS ATO HVULVO %Ol UTTAYOAQLXA.

8

35. CHANNA MASALA
Pefobia payeipeuéva ue xpeuuvor, vroudra, t¢iveGeg,
ox00d0 xat kitchen king masala

8

36. MUTTER PANEER* / PALAK PANEER (veg.)
Apaxdc | Zmavaxt xow omitins Ivoixd vl uayelpeusva
0¢ TUnAVTIXY OdATOO #AQQV.

8,5

37. DAAL MAKHANI
Mavpes paxéc amald foaouéves ue xoeuuvior, t&ivieg,
010000 xatL TOUATES

8

38. YELLOW DAAL (V)
Koeuwdeig xitoves paxés uayeloeuéves ue t¢iveteo,
0%0000 xat ToiM (01abéoiuo xat xweic ToilL)
7,5

39. ALOO SAAG* (V)
Doéoro amavdxi xaL TATATES e EAAPOLA UTAYAQIXA.

7,5
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ZMNEZIANITE TOY ZE®

AVTEg 0L ATOLAVOTIRES OEGLOMTE ELVAL 1) €4(PQACT) TN
yYaoteovouiog Tov oeg Tov Namaste. Avldonuo. Tdta Tov
10, £Q0VV ayyIEEL 1] TOAIYQOVY] ENITTELQLO. XAL 1) ONULOVQYLXY
mwvelMd tov master chef pog.

40. PANEER BUTTER MASALA
Ivouxo Vol uayelpeuévo oe #QeUwdOn odAtoa
UTTOYQQIXOV HOL XAOLOVG.

9,5
41. MANGO CHICKEN (HL)

Kouudtia xotdmoviov uayeioeuéva oe x0euddn oditoa
Uavyxo ue covodul
10

42. KORMA
Koeuddn odlroa ané amo&noauéve poovra,
Enpovc xapmovs xat xdolovg.
Kotémovio 10 | Apvi 11 | I'apidec 11,5

43. CHICKEN TIKKA MASALA (HL)
Awdonuo mdto, pue ) Oxlj Lag AmoxAELOTIRTG CVVTAYY],

uag Perovdwng oditoa masala.

9,5
44. BUTTER CHICKEN (HL)

Kotomovldo tira uayeipeuévo oe uia amary, xpeuddn odiroa
TOUATOS UE POUTVOO %L XATLOVS

10
45. CHICKEN KASHMIRI (HL)

Z11j6og xotomoviov ue amobnoouéva poovta xat Enoovs xaemovs,
UAYELQEUEVO O TAOVOLA 0GATOO ATT6 *A0L0VG, TTidTo amo Kaouip

10
46. OLD DELHI STYLE CHICKEN CURRY (HL)

THapadootaxo Ivoixo xotomovio ue xdov, 0x6000, ToiAL
&ivtleo, ovamoomoovs.

9,5

47. LAMB SHAHAJAHANI (HL)
Tovpeo xpéas aeviov uayelpeuévo o uia TAOVOLO, xQEUDON
O0dATOO. A0 XATLOVS, 0APOAY XAl UTAXAQLXA
O YAOVIQIOUEVO UE ATTOENQaUEVA PEOVTA

10,5

Iixdvrixo xard mapayyerio: "Hmio, Métoto, Kavreod 1j Tvtiav Kavteod!
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48. LAMB JALFREZI (HL)
Tovpe0 xEag aEVIOU uayelpeuévo ue oditoa toudrag,
HOEUUVOLA, TULTTEQLA XL TQATIVO TUIAL

10,5

49. TAWA GHOSHT (LAMB) (HL)
Tovpeo xpéag aEviov uayelpeuévo oe oo Tai ue uia oditoa
amo Toudra, #QeuuVoL, tCiviGep xar ox0d0, oeQPLOIOUEVO
aavw o€ Ivoixo mapadooiaxo oxevos

10,5

MAAIA KAl ATAIMTHMENA

Edv avalnrdre po mogadooiaxt yevon, 011 ouvEyeLd,
doxndote €va ano ta best sellers pog. Avtd ta dwayeovird »ha-
Od TLATO TOQUOREVALOVTAL LE LOVAILRES FUVTAYES OO TNV
Ivdia. Xe mepintwon mov embuueite o oe@ va ONULOVEYNOEL €va,
mLATo oV dev meQrhapfdvetar ot AioTa, TAQURAAOVNE ETTL-
TEEYTE PG TNV TOAVTELELD TOV YQOVOUL!

Ta axolovBo mudta eivor dwabopa pe:

1. Kotomovio 9,5
2. Agvi 10,5
3. Tagida 11,5

50. ROGAN JOSH
Apvdxrt amald uayeipeuévo otov Swud tov,
AQWUATIOUEVO TAOVOLA UE VTOUdTA
51. SAAGWALA

Sdlroa ue omovdxt UayelQeUEVy oe Eva OmETIAA uelyua A Q.

52. MADRAS
Haoiyvwory odAtaa Mavtods mov amotedeital
QIO HAVTEQA UTTAYAQIXA, VIOUATO XAl YAAQ xaUdag.

53. VINDALOO
Zaltoa Bivtalov mov amoteleital amd xavtepd umayaoixd
XAl TATATEGS.

54. KARAHI
Mayeipeuévo ue téiviieo, xpeuutiol, modown mimeoid
xat Toudres og Pabv Tyydvt.

Iixdvrixo xard wapayyerio: "Hmio, Métoto, Kavteod 1j Tvtiav Kavreod!
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PYZIA

56. BOILED RICE (V)
Aopwuatixd, foaouévo Ivoixo ovét Mmaoudrt

3

57. PULAO
Pvlt Mraoudtt uayeioeuévo ue oapody, foitvoo xat xdodouo.

3,5

58. ZARDA PULAO
P umaoudt uayeioeuévo ue oapedy, yala, xaoidag
xat amobnoauéva poovra.

5
59. ZEERA RICE / MUTTER RICE (veg.)

Pl umaoudti uayetgeuévo ue omoQovs xVuLvov 1j aoaxd.

4

PYZI MMMIPIANH

AQopaTiopévo gUGL praopdtt pue oagpedy, geéoxra fotava

2OL LAY 0QOLXA TOV LaYELQEVETOL RLOLE HE pia 0dAToa Aayavirdy

60. IIvaro Biryani eivar da@éoipa pe

a) Avapewrta Aayavizda (V) 8

B) Kotomovio 9,5
v) Agvax 10,5
0) Fagida 11,5

Iixdvrixo xard wapayyerio: "Hmio, Métoto, Kavteod 1j Tvtiav Kavreod!
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61. KATHMANDU BARA (V)
IHidra yooropdyovs amd v wdodn tov Katuavrov

6

62. SHERPA MO MO (HL)
Zupapird otov atuo, Ue YEULON ATTO XAQUXEVUEVO HIUd.
Seofipovial ue ows GOVGaULOD.

7

EMIAOPMIA

63. PISTACHIO COOL-FEE 175gm
Hapadootaxd maywto amo ydia, xaotovs, QuoTixL aryiving
xat ENoovs xapmovs

4,5

64. MALAI COOL-FEE 175gm
THapadooiaxd maywtd amnd ydia, xaoiovs, auvydaia
nat ENOoYs xaQmovs

4,5

65. GULAB JAMUN 4rep

Hapadooiaxd Ivoixd yAvxd amé ydia xat 01907t amd Q0dGVEQO

xat UEM, TNYOVIOUEVO O€ TARAO00LaxXO WVOILXG BoUTVQO (VxL).

3

66. MANGO ICE CREAM avdioya v emoyij (2 umdles)
3

INAIKA MOTA XQPIZ AAKOOA

67. LASSI

A000€00 0TS A0 YLa0VQTL AL QOOOVEQO.

Ado (Twxd [AAuvod)
3
Adou pe vovélha- vaQdano
3,50

Adou pe gpoaovia
4

Mavyzo Ador
4
68. SPICY MASALA COLA / SODA
ue uavoo aidr luaiaiov. "Evtovo dowua.

3
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T=AI

MAYPO/TTAXEMI/AEMONI/ITPAXINO/IMAAAIQN
3
CHAI

Tvxd todt ue ydia
2,5

MASALA CHAI

Twxo todi ue ydia, t€ivi€ep xat umoyaoixd
3,5
YARSAGUMBA TEA

«DuTino Viagra» tov Ofér

4,5

ANAYYKTIKA

Coke/Fanta/Sprite

X000 / Tovin
Metoallno vego 11t
AvBgaxrovyo vego 330ml

NN NN

Guava
Mango
Young Coconut Juice with Pulp
Lychee

= s A &

OPEZKOZ XYMOZX MOPTOKAAI
4

ITAPAKAAOYME EAN EXETE KAITIOIA AAAEPI'TA “H AYXANEEIA

ENHMEPQXTE MAX ITIPIN THN IIAPAITEAIA XAX

O xaravalwtijs dev et vToyEEwon va TANQWOEL

eav dev Adfel to vouuo mapaoratixo otoyeio. (Amodeisn — TyoAoyio).

To xatdotnua 010.6€tel EvTVITO TAQATOVWY VIO, TIG TAQATHONOELS
XAl TG ETONUAVOELS TWV TEAATO.
Ayopavouixos YrevOuvos: x. Koic IToxapeA.
2T TiuES ovumeQLAaufdvovral oAes oL voulues emifaguvoels
(PIIA »ar Anuotinds Popos 0,5%)
Lo omotadijmote mapatijonon 1j emofuavon Tagaxaiovue
amevBuvBeite oty AievBuvvon Tov xaTaoTiuaTos.

designed & printed by spmenu.eu



Unopened water bottle will not be charged.
If you have any food allergies or special dietary restrictions, please
notify your server and we will try our best to accommodate you.
Curries donot include Rice, it is ordered seperately. Thank you.

STARTERS

1. PAPADAM (V)
Plain/Masala papad.
Served with Mango chutney, Tamarind Chutney and Mint Chutney
1,5
Masala papad topping (chopped tomatoes, onions, cucumbers,
green chillies and chat masala)

1,0

2. ONION BHAJI (6pcs) (V)
World famous snack of crispy onions deep-fried
in a coating of gram flour batter

4

3. VEGETABLE SAMOSA (3pcs) (V)
Deep fried triangular savoury pastry filled with mashed potatoes

tempered with peas and fresh spices
4,5

4. CRUNCHY CHICKEN PAKODA (HL)
Juicy chicken strips deep fried with chickpea batter
6

5. MIX STARTER (HL)
3pcs onion Bhaji, 2pcs Samosa, 4pcs Chicken Pakoda
8

6. SPICY PEANUTS (V)
Peanuts marinated with lemon, garlic, ginger, chilies, olive oil,
coriander & others spices.

5

7. SPICY SQUID PAKORA
Battered squid fritters spiced with curry mix, spices,
green chillies and ginger

5

Spiced to Order: Mild, Medium, Hot or Desi Hot!
V: VEGAN, HL: HALAL*: Frozen ingredients, Veg: Vegetarian



SALADS

8. GARDEN FRESH (V)
Sliced fresh cucumbers, tomatoes, sweet peppers and onions
in homemade masala herbs dressing

5,5

9. NAMASTE SALAD
Colorful mixed salad with tikka chicken, tomatoes, cucumbers,
peppers in homemade masala herbs dressing

7,5

10. ROCKET SALAD WITH MANGO DRESSING (V)
Fresh, fruity salad combining peppery rocket and other
green herbs with sweet mango dressing

5

11. RAITA
Yogurt with fresh chopped cucumbers, onions mixed with herbs

3

12. PINEAPPLE RAITA
Yogurt blended with fresh herbs and pineapple
4

SOUPS

13. VEGETABLE SOUP (Veg) V
Warm, creamy and nutritious vegetable soup with a slight hint
of Indian spices. (V- Available without cream too)

6

14. CHICKEN SOUP (HL)
Indian style creamy chicken soup made with vegetables and spices.

6,5

15. MUSHROOM AND BLACK PEPPER SOUP (Veg)
Spicy, warm and irresistible, creamy mushroom soup

6

Spiced to Order: Mild, Medium, Hot or Desi Hot!
V: VEGAN, HL: HALAL*: Frozen ingredients, Veg: Vegetarian



TEMPTING TANDOOR

These healthy and exciting dishes are all served with a cooling
mint yoghurt dip. The meats are marinated and seasoned with
fresh herbs before and whilst cooking in the Tandoori oven
for an exquisite fragrance. Dishes are grilled without gravy.

16. YOGURT KEBAB (veg.)
Creamy and soft kebabs made from yogurt and spices.
Cooked in Tandoor.

8,5

17. CHICKEN TIKKA (HL)
Chicken marinated in a sauce of yogurt and a blend of spices
that contains most of the red chillies, as well as cayenne peppers,
and turmeric that produces the color orange.

9,5

18. CHICKEN TANDOORI (HL)
Bone-in grilled chicken marinated in yogurt

& cooked freshly in clay oven
10

19. MALAI CHICKEN TIKKA (HL)
Boneless pieces of chicken marinated in creamy cheese
and cashew paste, flavored with herbs.

10

20. NAWABI SHISH KEBAB (HL)
Grilled sheek of minced lamb with a delicate sprinkling
of fresh herbs and aromatic spices mix.

11

21. TANDOORI PRAWN
King prawns marinated with mild Indian spices
and cooked in clay oven.

15

22. CHEF’S SELECTION FOR TANDOORI MIX (FOR2) (HL)
Our Chef’s selection for tandoori in a platter which includes
Chicken Tikka, Malai Chicken and Shish Kebab.

15

Spiced to Order: Mild, Medium, Hot or Desi Hot!
V: VEGAN, HL: HALAL*: Frozen ingredients, Veg: Vegetarian



FRESH BAKED BREAD

23. TRADITIONAL NAAN
Indian bread freshly baked in tandoor
2

24. KEEMA NAAN (HL)
Naan bread filled with spicy minced lamb
4

25. PESHAWARI NAAN
Naan bread stuffed with dried fruits and cashews
4

26. GARLIC NAAN
Unleavened bread topped with fresh garlic and coriander.
3

27. CHEESE NAAN
Unleavened bread stuffed with homemade indian cheese «Paneer.

4

WHOLE WHEAT FLOUR BREAD

28. LACHHA PARATHA (V)
Layered whole wheat bread
2,5

29. ALOO PARATHA (V)
Layered whole wheat bread stuffed with potatoes.
3

30. CINNAMON SUGAR BREAD (V)
Wheat round pita bread with cinnamon and sugar

3

31. TANDOORI ROTI (V)
Whole wheat pita bread. Baked in tandoor
2

Spiced to Order: Mild, Medium, Hot or Desi Hot!
V: VEGAN, HL: HALAL*: Frozen ingredients, Veg: Vegetarian



VEGETARIAN SELECTION

Indian vegetables are prepared to enhance aromas and freshness.
Light and healthy, these dishes are perfect as an accompaniment
to a main course or ideal as a full vegetarian option.

32. SUB-ZEE MILI-ZULI*(veg.)
Assorted vegetables(green beans, peas, cauliflowers,
radish,carrots) cooked in a medium strength curry sauce

8

33. BHINDI MASALA* (V)
Lady’s finger(OKRA) cooked in dry sauce with herbs and spices
8

34. ALOO GOBI/ BOMBAY ALOO (V)
Diced cauliflowers | potatoes sauteed with cumin seeds and spices

8

35. CHANNA MASALA
Indian chickpeas cooked with onions, tomatoes,

ginger, garlic and kitchen king masala

8

36. MUTTER PANEER* / PALAK PANEER (veg.)
Green peas | spinach cooked with homemade Indian cheese
“paneer” in rich gravy sauce

8,5

37. DAAL MAKHANI (veg.)
Whole black lentils cooked in slow fire and tempered

with garlic, ginger and tomatoes

8

38. YELLOW DAAL (V)
Lentils exotically prepared with garlic, ginger and whole red chillies

(available without chillies too)

7,5

39. ALOO SAAG* (V)
Delightfully prepared potatoes with simple green masala of spinach
7,5

Spiced to Order: Mild, Medium, Hot or Desi Hot!
V: VEGAN, HL: HALAL*: Frozen ingredients, Veg: Vegetarian



CHEF’S SPECIALTIES

These delightful specialty dishes are the fruition of the labours
of our chefs. They have added a specialist touch to these famous
plates which is born from years of experience and each dish
bears the signature taste of our master chef.

40. PANEER BUTTER MASALA (veg.)
Indian homemade cheese «Paneer» cooked in creamy sauce made
of a mixture of spices with addition of cashews

9,5
41. MANGO CHICKEN (HL)

Tender pieces of chicken cooked in mild creamy mango sauce
with sesame seeds

10
42. KORMA

Sinfully rich cashew cream sauce with shredded coconut
Chicken 10 / Lamb 11 / Prawn 11,5

43. CHICKEN TIKKA MASALA (HL)
Famous dish presented using our own exclusive recipe

of smooth masala sauce.

9,5
44. BUTTER CHICKEN (HL)

Grilled chicken pieces cooked in a sweet buttery gravy
with cashew nuts.

10

45. CHICKEN KASHMIRI (HL)
Chicken breast and dried fruits cooked
in a rich cashew sauce, a dish from Kasmir

10

46. OLD DELHI STYLE CHICKEN CURRY (HL)
Chicken curry from Delhi, cooked in a lovely pepper masala made
from garlic, curry leaves, green chillies and ginger.

9,5
47. LAMB SHAHAJAHANI (HL)

Rich and creamy sauce with lamb simmered in cashews
and saffron, spices and topped up with dried fruits.
10,5

Spiced to Order: Mild, Medium, Hot or Desi Hot!
V: VEGAN, HL: HALAL¥*: Frozen ingredients, Veg: Vegetarian



48. LAMB JALFREZI (HL)
Delicate cut of lamb pieces prepared in a spicy sauce of onions,
capsicum, ginger and green chillies.

10,5

49. TAWA GHOSHT (LAMB) (HL)
A legendary lamb curry with tomatoes, onions, ginger and garlic.

10,5

OLD FAVORITES

If you're after a traditional bite, then try one of our best sellers.
These timeless classics are prepared with recipes unique to The
India. Should you wish for our chef to create a dish that is not
listed please allow plenty of time!

The following dishes are available with

a) Chicken 9,5
b) Lamb 10,5
¢) Prawn* 11,5

50. ROGAN JOSH

Braised in a concentrated broth and finished in a rich tomato gravy

51. SAAGWALA
Delightfully prepared with simple green masala of spinach

52. MADRAS

South Indian style curry made with green chillies and organic coconut milk

53. VINDALOO

Blend of a series of hot spices that create the Vindaloo sauce and potatoes

54. KARAHI

Cooked with ginger, onions, green pepper and tomatoes in a deep pan.

Spiced to Order: Mild, Medium, Hot or Desi Hot!
V: VEGAN, HL: HALAL*: Frozen ingredients, Veg: Vegetarian



7305

@‘1 W/@

bw)
RICE SELECTION

56. BOILED RICE (V)
Aromatic steamed basmati rice

3

57. PULAO (veg.)
Basmati rice cooked with saffron and cardamon (green-black),
gloves, cumin seeds and bay leaves.

3,5

58. ZARDA PULAO (veg.)
Basmati rice cooked with saffron cream, milk,

coconut powder and dried fruits
5

59. ZEERA RICE /| MUTTER RICE (veg.)

Rice cooked with cumin seeds or mutter

4

BIRYANI RICE

Saffron flavored basmati rice stir-fried with fresh herbs
and spices, cooked with a medium strength mixed-vegetable
curry sauce

60. Biryani dishes are available with

Navratan Biryani(Veg.) (V) 8

Chicken 9,5
Lamb 10,5
Prawn 11,5

Spiced to Order: Mild, Medium, Hot or Desi Hot!
V: VEGAN, HL: HALAL*: Frozen ingredients, Veg: Vegetarian



HIMALAYAN SPECIALITY

61. KATHMANDU BARA (V)
Vegetarian patties from the city of Kathmandu
6

62. SHERPA MO MO (HL)
Steamed buns filled with spiced minced meat,
served with a sesame dipping sauce

7

DESSERTS
63. PISTACHIO COOL-FEE 175gm

Indian traditional ice cream made of milk, cashews,

pistachio and nuts.

4,5
64. MALAI COOL-FEE 175gm

Indian traditional ice cream made of milk cream, cashews,

almonds and nuts.

4,5

65. GULAB JAMUN 4pcs
Deep-fried milk pastries soaked in a rosewater-honey syrup,
garnished with almonds

3

66. MANGO ICE CREAM (seasonal) 2 scoops
3

INDIAN BEVERAGES WITHOUT ALCOHOL

67. LASSI
Drink made from homemade yogurt with a slight touch of rose water.

LASSI (Sweet/Salted)

3
CINNAMON-Cardamom LASSI
3,50
STRAWBERRY LASSI-

4
MANGO
4

68. SPICY MASALA COLA / SODA
with himalaya black salt warning. Pungent smell.

3

Spiced to Order: Mild, Medium, Hot or Desi Hot!
V: VEGAN, HL: HALAL*: Frozen ingredients, Veg: Vegetarian



TEA

BLACK/JASMIN/ LEMON/ GREEN/ HIMALAYAN
3
CHAI

Indian style tea with milk

2,5
MASALA CHAI
Indian style tea with milk, ginger and other spices

3,5

YARSAGUMBA TEA

Tibet’s ‘herbal viagra’ «®vtixo Viagra» tov Ofét
4,5

SOFT DRINKS

Coke/Fanta/Sprite
Schweppes Soda
Mineral Water 11t
Sparkling Water 330ml

NN NN

Guava
Mango
Young Coconut Juice with Pulp
Lychee

= s A &

Fresh orange juice
4

PLEASE, IF YOU ARE ALLERGIC OR INTOLERANT,
INFORM US BEFORE YOUR ORDERING

The consumer is not obliged to pay if the notice of payment
has not been received. (Receipt — Invoice).
Complaint forms are available for the customers’
comments and observations.

In Case of Market Inspection: Mr. Kris Pokarel
Prices include all taxes (VAT and Municipal Tax 0,5%)
For any comments or observations please contact
the restaurant’s management.
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