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IVOLEN KOUTLUQ

EKel NOU TO APOHATO KAl Ol YEUCEIG EVOVOVTQI

Kal SnuIoupyouV paysia

H Ivdikr Koudiva eival évag PUOTIKIGTIKOG
KOOPOG BOTAVWYV KAl PNAXAPIKWY MOV avIa-
vakAd €va téAelo piypa Twv S1apopwy NoAITI-
OpwWV Kal enoxwv. H 1otopia tng Eekivael and
noAU naiid, nepinov 5.000 xpdvia npiv. Anod
ekel kal éneita e€elixOnke otadiakd pe TIg
evalayeg twv 01a@opwVv NANBLOPWY PEXPI
va ndpel TNV HopYn Nnou €xel orpEPA.

H payeipikij, otnv Ivdia, Bewpeitar téxvn
KAl Ta YeVPATA AMOTEAOVV ONUAVTIKEG EL-
KAIPIEG WOTE N oIkoyévela va nepdoel xpdvo
padi. Ta nepioodtepa yevpata nepIAapBa-
vouV MOAAA nidta, énwg pud, Ywpi, kpéag,
Aaxavikd kai enidéprio. Oi lvdoi and tnv na-
pddoor Ttoug, ayanolv kal oéBovtal napa
noAy 6Aa Ta pnaxapika nou xpnolPonolovy,

® o

'@ .

Indian Cuisine is a mystical world of herbs
and spices and reflects a perfect blend of vari-
ous cultures and ages. Its history begins a long
time ago, around 5.000 years ago. Since then
it has evolved progressively through the alter-
ations of various populations until it reaches
the form that it has today.

Cooking is considered to be an art in India
and mealtimes are important occasions for the
family to get together. Most meals comprise
of several dishes ranging from staples like rice
and bread to meat and vegetables, and finish
off with dessert. As part of their tradition, Indi-
an people love and respect all the spices they
use, and honor them as separate entities. They

Kal Ta TIPOVV oav EeExwpPIoTEG OVIOTNTEG TO
kaBéva. Tvwpiouv kKaAd NWG CLUPNEPIPEPE-
Tl TO KAOEva OTO CLYKEKPIPEVO PaynTtd nou
payeipgvetal, yI'autd kal To NpooBETovy TNV
KATAAANAN otiypn. Na toug Ivdoug n napa-
OKELN TOL PaynTou &ival pia TEAeToLpyia.

O kaBévag Aoindv pnopei va eniAé€el néoo
kautePS enBLpEi va gival To Yayntd Tou, Ka-
Bwg 6Aa napaockevalovtail eniténou!

AnpowiAn midta tng Ivéiag: Zapooa, Maxd-
pa, Kepndn Apviov, Koténouvo A Mavip Tika,
KoténouvAo BoutUpou, Aaxavikd TCaA@péd,
Mavip Kéypta, MNdAak Mavip, Ntoup Aloy,
Apvi Poykavtlég, Koppa, POG Mnaopdu,
Wwpid: Nav, Nav pe oképdo, PétI, Tavtolp:
Koténoulo Tavtolp, Kepndn Tavtolp.

]na?ar) Elﬁs?r)é

Where aromas and flavors meet
to create magic

know how each spice behaves with the specif-
ic food that is being cooked, so they add it at
the appropriate time. For the Indian people,
food preparation is a ritual.

Therefore you can choose how spicy you
wish your food to be, as everything is pre-
pared on the spot!

Popular Indian dishes: Samosa, Pakora,
Lamb Kebab, Chicken or Paneer Tikka Butter
Chicken, Vegetable Jalfrezi, Paneer Kofta, Pal-
ak Paneer, Dum Aloo, Lamb Roganjosh, Kor-
ma, Basmati Rice, Naans: Plain Naan, Garlic
Naan, Roti Tandoori: Tandoori Chicken, Tan-
doori Kebab.



op EETLEQ

1. Ntdy Mdnpt Teat
Apooepo yAukdéivo ovak tng Bopeiag Ivéiac.

2. Zapooa Aaxavikoyv
levotikr) {Oun pe EAappad nikdvtika Aaxavikd.

3. MRAtQ Keeppvdiov

Kpokéteg kpeppuvdiwy pe pnaxapikd
navapiouéves pe peBuOAAELPO Kal TNYAVIOUEVES
O€& (UTIKG AdOL.

4. TIOIKIALG OPEKTIRWV
Zapdéoa Aaxavikwv, Mndtdi Kpeupudidyv,
AAoU lNakdpa.

5. Mlavip Makopa

2mtiko tupi og {Upn and aAevpi kai pnaxapika
TNYaviouEVo o€ PUTIKG Addi.

6. KotomovAo TMakopa

ZoUpEPA KOUUATIA KOTOMOUAO apIvapIoUEva O
éva eEQIPETIKG UelyUa pUnaxapikwv, navapiopéva
pe peBubdAcupo, tnyaviouéva o Adol.

7. MnovkiEc Yapiov

@iAéTo YapioL papivapiopévo o< piypa avyol
pE kaBoupdypuxa TNyaviopEvo o€ PUTIKO AdOI.
2epBipetal ye odAtoa Taptdp.

8. Manavtap

salQtes

9. ZaAdta tov Knmov
Apooepn oaAdta pe ayyolpia, HapoUvAi
Kal TOUATEG.

10. ZaAdta Indigo

WiAokoppévo PIAETO KOTOMOUAOU, HAPIVAPIOLEVO
O€ pnaxapikd, pe papoUVAi, kpeupvdi, ayyoupl,
OnITIKO TUPI, MINEPIA Kal TopATivia TOEPI.

11. Paita
MaoVpti pe ppéoka pupwdikd, Toudra,
KpEUMUOIa kai ayyoUpl.

5,00

4,60

5,00

8,80

6,60

7,00

7,70

1,00

530

7,10

4,80

gtarters

1. Dahi Papri Chat
Cool North Indian sweet & sour snack.

2. Vegetable Samosa
Savoury pastry filled with lightly spiced vegetables.

3. Onion Bhaji

Onion slices
dipped in chickpea batter
and deep fried.

4. Mix Starter
Vegetable Samosa, Onion Bhaji, Aloo Pakora.

5. Paneer Pakora

Homemade cheese in a dough made of flour and
spices deep fried.

6. Chicken Pakora

Juicy pieces of chicken marinated
in a mix of spices dipped in chickpea batter
and deep fried.

7. Fish finger
Fish fillet marinated in a mixture of egg

and crab meat, deep fried.
Served with tartar sauce.

8. Papadam

LI

9. Garden Fresh Salad

Fresh salad with cucumbers, lettuce
and tomatoes.

10. Indigo Salad

Sliced chicken filet marinated in spices,
with lettuce, onions, cucumber, homemade
cheese, pepper and cherry tomatoes.

11. Raita

Yogurt beaten with fresh herbs, tomatoes, onions
and cucumber.



tavtoﬁp

12. Avapewkto Mmaro

KoténouAo Tika, KotérnovAo MaAdi Tikka,
Apvioio Zig Keundn.

13. KotonovAo Tika

Mikpd koppdtia kotérovAo papivapiopéva o
MIKAVTIKI 0dAtoa yiaouvptio
Ynuéva og Tavtoup.

1. KotomovAo MaAdt Tika

KbBo1 ano otnbog kotérnouvAou papivapiouévol
0€ KPeUWON 0dAtoa pe Tupi kKal KAoI0UG
apwpatiopévol pe Bétava.

15. KotomovAo Tavtovp

TPUYEPO KOTOMOUAO LAPIVAPIOLEVO

HE apwpatikd pnaxapikd kai yiaovpt,
Ynuévo og Tavtovp (uadi pe To KOKKAAO).

16. PEou Kepnan

211760¢ KOTOMoUAO TUAIYUEVO
0€ KPEPWON 0aAtoa tupioL pe Asuké Maodla
payeipepévo og TavtoUp.

17. ApViGlo Zik Kepnan
Kiuég apviot pe pnaxapika pnuévog os Tavroup.

18. MnoTL Kepndn

Koppdtia ané kpéag apviob papivapiouéva o
pelyua ané 24 unaxapikd MaodAa kai yiao0pt,
Ynuéva og Tavtoup.

19. Mavip Tika AaXavik@v
2MITIkG TUPI, KPEUUUSIA, KOKKIVOMINEPO, TOUATES
kai onéolad odAtoa MaodAa Ynuév os Tavtoup.

20. Fapideg Taviovp
Fapideg papivapiouéves o edawpu peiyua
pnaxapikwv, Ypnuéveg oe Tavtoup.

21. Wdpt Tika
Koppdtia Yapiob papivapiouéva
pe eEWTIKA pnaxapikd kai oagpav.

15,00

10,50

10,50

10,50

9,70

9,70

11,50

8,80

19,00

12,00

) )
Landaoor

12. Mixed Platter

Chicken Tikka, Chicken Malai Tikka,
Mutton Seekh Kebab.

13. Chicken Tikka

Tender pieces of chicken marinated
in spicy yogurt sauce
and cooked in Tandoor.

14. Chicken Malai Tikka

Chicken breast pieces marinated
in a cream cheese and cashew sauce,
flavoured with herbs.

15. Tandoor Chicken

Tender bone-in chicken
marinated in yoghurt and spices,
cooked in Tandoor.

16. Reshme Kebab

Chicken breast wrapped
in a cream sauce of cheese and white Masala
cooked in Tandoor.

17. Mutton Seekh Kebab
Lamb mince rolls with spices cooked in Tandoor.

18. Boti Kebab

Chunks of lamb marinated in a blend of 24 masala
spices and yoghurt, cooked in Tandoor.

19. Paneer Tikka Vegetable

Homemade cheese, onions, capsicum, tomatoes
and a special Masala sauce grilled in Tandoor.

20. Prawn Tandoor

Prawns marinated with mild spices
and cooked in Tandoor.

21. Fish Tikka

Cubes of fish marinated
in exotic spices and saffron.



SOUIES

22. Z0OTIa AAXAVIKGOV
Zouna Aaxavikwv pe Sidpopa Iveikd pnaxapikd.

23. Kotdcovna
Zouna KkatérnouvAou pe Sidpopa Ivoika pnaxapikd.

24. Mavitapocovna
2ouna pavitapiwyv pe didgpopa Ivoika pynaxapikd.

MLTES

25. Nav
Mapadooiakn Ivéikr nita Ynuévn oto Tavroup.

26. Nav pe Kiwpd
IMapadooiakn nita yepiotn Ue EAAPPWS MIKAVTIKO
KIud apvioU.

27. Kavtydpet Nav
lMapadooiakn nita yepiotr) pe anoénpapéva ppourta.

28. KoOATGa ZKOEJOV
IMapadooiakn nita pe oképdo.

29. KovAtea Kpeppvdiod
IMapadooiakn nita yepiotn pe KpepupvdIa.

30. KovAtca Mavip
[Napadooiakn nita yepiotn e omtiké Tupi.

31. AAoV Tlapdda
[Napadooiakn nita yepiotn e Natdteg
Kal ppéoka Botava.

32. Tavtovp Pott
lNapadooiakrj nita Ynuévn oto Tavroup.

33. Nav Bovtnpov
[ita opoMidtag pe Boutupo @Tiayuévo
ané aonpo aevpl.

34. Mdkvt Mapdda
[ita opoAidtac e BoUtupo pTiayuévo
ano kawé aAeupl.

35. Mivtl Mapada
lita opoAidtag pe dpwpa pévag.

6,40

7,50

6,80

2,20

4,40

3,90

3,10

3,10

3,30

3,30

2,00

2,80

2,80

2,80

goups<

22. Vegetable soup
Vegetable soup with Indian spices mixture.

23. Chicken Soup
Chicken soup with Indian spices mixture.

24. Mushroom Soup
Mushroom soup with Indian spices mixture.

naan

25. Nan
Traditional bread baked in Tandoor.

26. Keema Nan
Traditional bread stuffed with lightly spiced
minced lamb.

27. Khandhari Nan
Traditional bread stuffed with dried fruits.

28. Garlic Kulcha
Traditional bread with garlic.

29. Onion Kulcha
Traditional bread stuffed with onions.

30. Paneer Kulcha
Traditional bread stuffed with homemade cheese.

31. Aloo Paratha
Traditional bread stuffed with potatoes
and herbs.

32. Tandoor Roti
Traditional whole-wheat bread baked in Tandoor.

33. Butter Nan
Flaky pastry buttered bread made
with white flour.

34. Makhni Paratha
Flaky pastry buttered bread made
with brown flour.

35. Minti Paratha
Flaky pastry bread with a touch of mint.



Kotonoudo

36. KotomovAo Tika Macdia

Koténouo tika papivapiouévo kai payeipepévo
o€ peiypa pnaxapikwv (Uaodia), mKkAavtika
KpEUMUOIa Kai KOKKIVI) 0dAToa Topdtag.

37. KOTOmOvAO MaAKVL

KbBoi ané koténouvAo tika payeipepévor
o€ pia anaAn odAtoa topdtag, pe Boutupo
Kal Kpéua oto TeAsiwpa.

38. KoTOmovAo MovykAdt Kopua

21100¢ KoTonouAou payeipepévo o€ KPEUWON
odAtoa ané &npoug kapnoug, anoénpapéva
ppoUTa Kai KAoIoUG.

39. KotdmovAo Tika Kavrdyt

KotoénouAo payeipepévo pe tlivilep (mnepdpila),
KPEUMUOI, NPdoivn minePIA Kal TOUATEG

og Ba6U tnyavi.

40. KotomovAo Mmovva
Koténoulo xwpic kOkkaAa payeipepévo
LE KAYE KPEPPUSIA, TOUATES Kal PNaxapikd.

41. KotomovAo Mavtpdg

Koténoulo payeipepévo otnv naoiyvwotn
odAtoa Mavtpdg nou anoteAeital anod pia ogipd
KQUTEPWV UNaxapikwv, ToUAtag kar kapudag.

42. KotonovAo Bivtaiov

KoténouAo payeipepévo pe tnv odAtoa Bivtaiou
rnou anoteAgital anod pia ogipd KavTEPWY
PNaxapikwv Kal natdteg.

Onuiopévo mdto tng lkoa.

43. KotomovAo Kaopip

2110o¢ kotonovAouv pe anoénpapéva ppouvta
kai Enpoug kapnoug, payeipeUEvo os nAovoia
odAtoa and kdoioug.

44. KotomovAo Kappv
Mapadooiakd Ivéiko koténouvAo pe kapu.

45. KotonovAo TCaAppEQ

Koppatdkia koténouvio pe odAtoa toudrag,
KpeupLOIa, mnepid kai Sidpopa pnaxapikd.

10,50

10,50

11,00

10,50

10,50

10,50

10,50

10,50

9,50

10,00

)
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36. Chicken Tikka Masala

Chicken tikka marinated and cooked
in a mixture of spices, spicy onions
and red tomato sauce.

37. Chicken Makhni

Chicken tikka pieces cooked
in a mild tomato sauce using butter
and cream at the end.

38. Chicken Mughlai korma

Chicken cooked in a thick creamy sauce
of dry fruits, nuts and of cashews.

39. Chicken Tikka Kadahi

Chicken tikka cooked with ginger,
onion, green pepper and tomatoes
in a deep pan.

40. Chicken Bhuna

Boneless chicken cooked with brown onions,
tomatoes and spices.

41. Chicken Madras

Chicken cooked in the well known
Madras sauce made of spicy herbs, tomatoes
and coconut.

42. Chicken Vindaloo

Chicken cooked in a series of hot spices
that create the Vindaloo sauce and potatoes.
A famous Goan dish.

43. Chicken Kasshmiri

Chicken breast with dried fruits
and nuts, cooked in a rich
cashew sauce.

44. Chicken Curry
Traditional Indian recipe of chicken curry.

45. Chicken Jalfrezi

Pieces of chicken with tomato sauce, onions,
peppers and spices.



Apvi

46. Apvi Poryavtgog
Kpéag apviou payeipeuévo
0€ KautePO KAappu lkoa.

47. Tdova koot

Tpuwepo kpag apviol payeipepgvo og pnxo Tapi
Y€ pia odAtoa and toudta, kpeppLdi, tlivilep
(mnepdpila) kar okopdo, ogpBipIouévo Navw o€
Ivéik6 napadooidko okevoG.

48. Apvi Zaayr
Apvi ue onavdki
payeipeuévo o€ éva onéoial peiypa kappo.

49. Apvi Kavtaxt

Apvi payeipepévo pe tlivtdep (mnepdpica),
KPEUMUOI, Npdoivi) minepId Kai TOUATES

og Ba6U tnyavi.

50. Apvi BivtaAod

ApVvi payeipepévo e tn odAtoa Bivtaiol nou
anoteAeital and pia ogipd KAUTEPWY LNaxapikwy
kal natdtes. Eva pnuiopévo mdrto tng lkoa.

51. Apvi Zatgexavi

TpuYEPS KPEag apviol payeIpeUEvo o€ pia
nAovoia kpepwdn odAtoa and Enpd ppolta
Kai Kappu.

52. Apvi Mmovva
ApVi Xwpig KOKKAAO payeipepévo
HE KaWE KPEPPLOIa, prnaxapikd Kar TOUdTEG.

53. Apvi Kopua

Apvi payeipepévo o€ kpeuwdn odioa

ané anoénpapéva ppouta, Enpous kapnoug
Kal KAoIouG.

10,50

11,00

10,00

10,50

10,50

10,50

10,50

11,00

l=b

46. Lamb Roganjosh

Lamb cubes cooked
in spicy read Goan curry.

47. Tawa Gosht

Tender lamb cubes cooked on tawa
with tomato, onion,

ginger and garlic sauce,

served on an Indian tawa.

48. Saag Mutton

Spinach with mutton
cooked in a special curry sauce.

49. Mutton Kadahi

Lamb tikka cooked with ginger, onion,
green pepper and tomatoes
in a deep pan.

50. Lamb Vindaloo

Lamb cooked in a series of hot spices that create
the Vindaloo sauce and potatoes.
A famous Goan dish.

51. Lamb Shahjehani

Tender lamb cubes
cooked in a rich creamy sauce of dried fruits
and curry.

52. Lamb Bhuna

Boneless lamb cooked in brown onions,
spices and tomatoes.

53. Lamb Korma

Lamb cooked
in a thick creamy sauce of dried fruits, nuts
and cashews.
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54. Fapideg Kappev
lapideg payeipepéves e kappu.

55. Fapidec TCaAPPEQ
[apideg pe oaAtoa topdtag, kpeppLdIa, MINEPIEG
kai d1dwopa unaxapikd.

56. laptdeg Bivtaiov

Fapidec payeipepéves pe tnv odAtoa Bivtarol
rou anoteA&eitar and pia ogipd KauTEPWY
HNaxapikwv Kai Natdteg.

57. lapideg Macaia
2aAtoa ano yapideg pe YIAOKOULIEVO KPEUUUOI
Kail Topdra.

58. YapL pe Kappv
Ynuéva kopudtia Ypapiol pe KApPU.

puUZL

59. POQL

Apwpatiké, Bpaopévo Ivoiké poli Mnaopdti.

60. TIiAdo

PO Mnaoudt payeipepévo pe oappdv & Boutupo.

61. Nappatdv Mmpiavi

POdI Mnaoudt paysipepévo e ppéoka Aaxavikd,
praxapikd kai yiaovpT.

62. Zapvta MAdo

POdI payeipepévo pe oappav, ydia, kapuvda kai
anoénpapéva ppoura.

63. l'kovtot MAdo

POgI Mnaoudt payesipepévo pe pavitdpia

Kal prnaxapikd.

64. KotomovAo Mmipidvt

POdI Mnaoudti pe kotérovAo papivapiopévo o
praxapikd kar oagpedav.

65. Apvi Mmipiavt

ApvVi, yiaoUpti, adeopéva unaxapikd kai Bétava
otov atuo pe puli Mnaoudti kai oagEav.

66. Fapidec MmipLavt
lapides payeipepéves pe onéoia e§wtikd pnaxapikd
Kai Bétava otov atuo pe pud Mnaopdt.

11,00

11,00

11,00

11,00

9,00

3.30

4,40

6,60

6,60

6,60

7,70

8,80

11,00

pracng - fﬁ)ﬁ

54. Prawn Curry

Traditional Indian recipe of prawns curry.

55. Prawn Jalfrezi

Prawns with tomato sauce, onions, peppers
and spices.

56. Prawn Vindaloo

Prawns cooked in a series of hot spices
that create the Vindaloo sauce
and potatoes.

57. Prawn Masala
Prawn sauce with chopped onions and tomatoes.

58. Fish Curry
Grilled pieces of fish with curry.

\
rice
59. Boiled Rice
Fragrant boiled Basmati rice.

60. Pulao
Basmati rice cooked with saffron and butter.

61. Navratan Biryani

Basmati rice cooked with garden vegetables,
spices, and yoghurt.

62. Zarda Pulao

Rice cooked with saffron, milk, coconut
and dried fruits.

63. Gucchi Pulao

Basmati rice cooked with mushrooms
and spices.

64. Chicken Biryani

A princely dish with chicken marinated with spices
and saffron and then cooked with Basmati rice.

65. Lamb Biryani

Lamb, yoghurt, ground spices and herbs steamed
with Basmati rice and saffron.

66. Prawn Biryani

Prawn cooked with special exotic spices and herbs
and then steamed with Basmati rice.



rea xoptToPpayous

67. PEo Mavip

OEteg omtikoL TUPIOU, TOUdTa, KOKKIVOMInEPO,
KPEUHUVOI, Ynuévo o€ eAappid odAtoa
Haxapikawy.

68. Matap Mavip
®péokia prmdéAia kai onitiko TUPI PayeIpePEva o
pia mkavtikn odAtoa kappu.

69. Zaayk Tavip
®pEoko onavdki Kai ormitiko TUPi OWTAPIOUEVO LIE
gAappid unaxapika.

70. Mrivit Macaia
Mndpieg payeipepéves oe odAtoa MaodAa pe
KPEUUOIA Kal TOUATEG.

71. T¢ipa AAoD
Matdteg pe kOpIVo, KPEPPUSIA, TOUATES Kal
Ivéika pnaxapikd.

72. AAoV Mkopm

Kouvouniéi kai natdteg kopuéva og kUBoug
owtapiougéva Ug onépougs anod KOUIVo
Kal prnaxapikd.

73. Toava Macaia
PeBUOIa payeipepéva pe kpeppvdl, tlividep
(minepdpila), oképdo, Toudta Kal Punaxapikd.

74. Aaxavikd pe Kappev

MoikiAia Aaxavikwv payeipepéva
0g 0AATOA MIKAVTIKWVY KPEUHUOIWV.

75. NTaA Makvi
OASKANpEg LavPES Pakég mou Exouv olyoBpdoei
o€ MoAv xaunAn ewtid, avakateUEVES

pE KpepLdI, Tivtlep (mnepdpida),
OKOpPSO Kal TOUdTEG.

76. NTdA Tdkpa
Kpepwdeic kitpives pakég
HE apWHATIKA PNaxapikd.

77. NTaA Mag
Kitpivec pakég payeipeuéveg
HE KOpIvo kai okopdo.

7,20

7,20

7,20

7,70

6,60

7,20

6,60

6,60

7,20

6,60

6,40

VEZELariEn

67. Reshmi Paneer

Slices of homemade cheese, tomato, capsicum,
and onion cooked in a mildly spiced sauce.

68. Mattar Paneer

Fresh peas and homemade cheese cooked in a
spicy curry sauce.

69. Saag Paneer

Fresh spinach and homemade cheese sauted
in mild spices.

70. Bhindy Masala

Lady fingers cooked in Masala sauce with onions
and tomatoes.

71. Jeera Aloo

Potatoes with cumin, onions, tomatoes
and Indian spices.

72. Aloo Gobi

Cauliflower and potatoes diced
and sauted with cumin seeds
and spices.

73. Channa Masala

Chickpeas cooked with onions, ginger, garlic,
tomato and spices.

74. Mix Vegetable Curry

Garden mix vegetables
cooked in a spicy onion sauce.

75. Dal Makhni

Whole black lentils

simmered on slow fire and tempered
with onions, ginger, garlic

and tomatoes.

76. Dal Tarka

Creamy yellow lentils
with aromatic spices.

77. Dal Mash

Yellow lentils tempered
with cumin and garlic.
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Aguko Kpaoi
78. Agvkd omITIKO Indigo

79. AgLKO omuTIkO Indigo (motnpt)

80. Ktnpa XatZnpxdin
AELKOG TTOALTIOIKIALAKOG

81. Maytko Bouvo
Nikog Aalapidng

Kokkivo Kpaoi
82. KOKKIVO oTtTiKO Indigo

83. KOkklvo omitikd Indigo (motnpt)

84. Ktnpa XatZnpuydin
KOKKIVOG TTOALTIOIKIALAKOG

85. Tupdpayo Mediterra

Polé Kpaoi
86. PoZ¢ omitiko Indigo

87. PoZ¢ omitiko Indigo (motnpt)

88. Ktnpa XatZnuixdin
PoC€ TTIOAUTIOIKIALAKOG

89. AdoAn I'ng

MIIUPES

90. M090o¢ Draft

91. Mb90g Draft Meydin
92. Heineken

93. Amstel

94. Ivdwn Mmbpa Cobra

95. Ivdwkn Mmnbpa Kingfisher

AvaquHtu{d

96. Koka-KoAa

97. ZTmpatt

98. Z0da

99. Av9parovyo Nepo (330 ml)
100. TTOPTOKAAADA

101. NeEO (1 1t)

10,00
2,50

21,00

35,00

10,00
2,50

23,00

35,00

10,00
2,50

21,00

35,00

3,00
6,00
3,50
3,00

4,00

4,00

2,00
2,00
1,50
2,50
2,00

2,00

\
JINE
White Wine
78. House wine white Indigo

79. House wine white Indigo (glass)

80. Ktima Xatzhimichali
White Polipikiliakos

81. Magiko Vouno
Nikos Lazaridis

Red Wine
82. House wine red Indigo

83. House wine red Indigo (glass)

84. Ktima Xatzhimichali
Red Polipikiliakos

85. Pirorago Mediterra

Rose Wine
86. House wine rose Indigo

87. House wine rose Indigo (glass)

88. Ktima Xatzhimichali
Rose Polipikiliakos

89. Adoli Gis

beer

90. Mythos Draft

91. Mythos Draft Large
92. Heineken

93. Amstel

94. Indian Beer Cobra

95. Indian Beer Kingfisher

zoft dArinks

96. Coca-Cola

97. Sprite

98. Soda

99. Sparkling Water (330 ml)
100. Orange

101. Water (1 1t)



HQprOOIQHd

Adoi (xpUo NoTo anod yiaovpti)
102. MAvyKo Adot

103. AdGL (TALKO, AAULEO)

Kapés/Toat
104. EOTIPEGO
105. Kamovtoivo

106. Tow

IMOTO

107. Johnnie Walker (red)
108. Dimple
109. Yodka

110. Gin

Entbépnta

111. F’ROVAdR Tapovv

Mapadooiakd Iviké yAuko and okévn yAaAaktog
pe kapapéAa kai {axaprn, Tnyaviouévo oto
napadooiakd 1véiké Boutupo (Yki).

112. EZ®0TIKO KOVAPL
Ivéik6 naywto and ydAa, ocagpdv, aulydala kai
&npouc kapnoug.

113. Ice Cream
Aidpopeg yevoelg.

3,50

3,00

2,00

2,50

2,50

6,00

8,00

6,00

6,00

2,50

4,50

3,00

) A LT )
Lradilbional

Lassi (cold drink with yogurt)
102. Mango Lassi

103. Lassi (Sweet, Salted)

cotteg/tea

104. Espresso
105. Cappuccino

106. Tea

drinks

107. Johnnie Walker (red)
108. Dimple
109. Vodka

110. Gin

) )
deggert,

111. Gulab Jamun

Traditional Indian sweet made of milk with
caramel and sugar syrup, fried in the traditional
Indian butter (ghee).

112. Kulfi exotic

Indian ice cream made of milk, saffron, almonds
and nuts.

113. Ice Cream
Various flavours.



O KOTaVOAWTNG OEV EXEI UTIOXPEWON VO TIANPWOEI
eav Ogv AO[3€l TO VOUIPO TIOXPOOTOTIKO OToIXElo. (ATtodeiEn — TipoAoyio).
The consumer is not obliged to pay if the notice of payment has not been received. (Receipt — Invoice).

To KT oTNUO BIKBETEI EVIUTIO TIPATIOVWY YIX TIG TIPATNPNOEIG KO TIG ETIITNHOAVOEIG TWV TIEAXTWV.
Complaint forms are available for the customers’ comments and observations.

Ayopavopuikog YTteubuvog: K. BaolAelog ACNUOIKOTIOUAOG.
In Case of MarRket Inspection: Mr. Vasileios Asimakopoulos.

TG TIMEG OUMTIEPIACHBOVOVTOI OAEG Ol VouIUEG eTuRapuvaElg (PIA kol Anpotikog Dopog 0,5%)
Prices include all taxes (VAT and Municipal Tax 0,5%)

o OTtoI0dNTIOTE TIPATNPNON N ETUCNHAVON TIHPOAKAKAOUHE aTteuBuVOeITe oTtnv AlEUBUVON TOU KOTXOTNHOTOG,.
For any comments or observations please contact the restaurant’'s management.

EUXQPLOTOUPE YLa Tnu OpoTipnon oas

ﬁf‘)’a_k_s' lor ollr)lr)g D‘lﬂ") Gg




