59. Zarda PULAO (SWEEL) ....ueeeeereereieeeneeteeeeereeeseeneeeseeeseesseeseesseessessesssessssessesnes 6,00¢

Rice cooked with saffron, milk, coconut and dried fruits. / POQ payeipepévo pe oappdv, yaAa, kapida kai
anognpapéva ppouta.

60. IMUSRIOOM FICO...ueeueenrereereeneeeneeeeeseeeseesseeseesseesseessessesssesssesseessessseessessesasns 6,00¢

Basmati rice cooked with mushrooms. / PUQ Mnaoudu payeipepévo pe pavitdpia Kar ynaxapika

Naan (Baked bread) / lites

B L. NAN.c.ceicceteete ettt ettt st ettt a e st e 2,00¢
Traditional Flat bread baked in Tandoor. / Mapadooiakh Ivéikh nita ynpévn oto Tavioup.
62. KEEMA NN ...ttt ettt sttt ssae st s sess s nes 4,00¢

Traditional bread stuffed with lightly spiced minced lamb. / Mapadoaiakn nita yepnoth pe eEhappids MkAvuko
KIuG apviou.

63. Khandhari Nan (PESRaWari).........ccoeeeeeeeervenvenreerreeeenreesressresseesseessesseessenns 4,00¢
Traditional bread stuffed with dried fruits. / Mapadoaoiakh nita yepioth pe ano§npapéva epouta.

64. GArliC NaN.....couoceeeecterecteteeerteetsteeeseeseeseesesesnssssessesssessssssssassssessssssasens 3,00¢
Leavened bread flavoured with garlic and topped with butter. / Mapadoaiakn nita pe ok6pdo ka1 Boutupo.
65. PANEET NAN ...ttt ettt ettt sas st sea e nes 3,00¢
Traditional bread stuffed with homemade cheese. / Mapadoaoiakn nita yepioth pe omuko tupi.

66. Aloo Paratha...........cccociuiuiiiniiiiiciccccc s 3,00¢

Traditional bread stuffed with delicately spiced potatoes. / Mapaboaoiakn nita yepnoth pe natates kar Siapopa
WOIKN pnaxapika.

67. MiX Chilli NaN......cceiieieieterieeeeccetetenessiseeeeeesessssssasasssseseseasessnsnns 3,00¢

Traditional bread stuffed with onion,garlic,green chillis and cheese. / Mapadooiakn nita yepioth pe omukd
wpi,KPEPUUB1,0kOp60,NPACIVO MKAVTUKO TOIAL

68. TANAOOKT ROLi .....vcueeeeiiiirerectciccceesestsestssessss e sesesasssssssseseseesesasssssnsnes 1,50¢
Traditional whole-wheat bread baked in Tandoor. / Mapadooiakn nita ynuévn ato Tavroup.

69. BULLET NAN......ceiieeeeerceete ettt ettt st sae st e e e 2,50¢
Flaky pastry buttered bread made with white flour. / Mita opohidtas pe Boutupo guaypévo and donpo aleupr.
70. (Laccha) Makhni Paratha..........c.ooveeueeueeeenneineeneiesecseeeeeseesseeeeesessseeseesses 2,50¢
Butter rich whole wheat bread made in layers. / Nita opohidtas pe BoUtupo @uaypévo and kapé areupr.

71 Mint Paratha.......cooveeeeecceeececeestccesteeeseeesesee e sesaeseeseesesessesesessesesens 2,50¢

Flaky pastry bread with a touch of mint. / Mita opohidtas pe dpwpa pévtas.

Dessert / Emb6pma

72. GULAD JaMUN (2PC)..uuieiiiiinieieireieeeeceenesteasaeseeesessssassssssssssesesesssssnns 2,50¢

A light pastry made with milk powder and touched with sugar thick syrup. / Napadooiaké Ivéiké yAuko Eva
ENaPPU PUANO {axaponAactikns e BAon to oe okdvn yaha, kar dyyidel pe th {axapn naxy oipdni.

73, KU MNGO ...cuvereneienccettteteneaeneceesssssssesssssesesesesssssssssssssnssssesessasssnes 4,50¢

Indian ice cream made of Milk,Mango,saffron, almonds and nuts. / Ivéik6 naywtd and yaha, Mango, cappdv,
apuydala kai ta kapudia.

Traditional Lassi

T4. MANGO LaSSi ....cvvuuuucncniniiintrinieieiecccctstssssseaesesetssssssesssssesesesasananes 4,00¢
A delicious soothing Mango,yogurt sweet cold drink. / Eva véoupo katanpalvukn Mango, yiaoupt yAukd Kpuo notd.
75. Lassi (SWEet, SALLEd) .....cueeveereieiieereieeeeenreeeeeeeeseesseeseesseessessesssesssssssesses 3,00¢

A delicious soothing yogurt sweet/salty cold drink. /Eva vooupo katanpalvuké yiaouptl yAUKS / aApupd kpuo noto.
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CERTIFICATE of

[ EXCELLENCE \

Cobra 330 ml.......4,00¢ (Indian) \ )
Kingfisher 330 ml.......4,00¢ (Indian) tripadvisor
Goa 500 ml....... 5,00¢ (Indian)

Heinken 330 ml....... 3,00¢

Amstel 330 ml....... 3,00¢

Fix 330 ml....... 3,00¢

Alfa 330 ml....... 3,00¢

Drinks / Avayukukd

Coca cola

(normal, light, Zero) 330ml....... 2,00¢

Fanta 330 ml....... 2,00¢

Sprite 330 ml.......2,00¢ J9
Soda 330 ml....... 2,00¢ f
Water 5 lit....... 2,00¢
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Starter / Opexuka
1. Vegetable SamoSa (3 PC)....cccocveeererrrrrrereeeneenesesnsnssessnsseseesssessssssssssssssesessssssnens 5,00¢

Crispy triangular pastry filled with potatoes, peas, lightly spiced vegetables. / Tnyavntd tpiywvdkia,yepiotd pe
anald kapukeupévo noupé natdtas kai ta pmégNa.

2. 0NTON BR@Ji ..ttt eesesssssssesssssssesesssssssssnsssssas 5,00¢

Sliced Onion Coated with gram flour and Indian Spices, fried in Vegetable Oil. / ®Oétes kpeppud1dV avakateppéves
pe aleupr peBi1B10U ka1 eEWTIKA PpPEoKa Pnaxapikd, tnyaviopéves o Aao1.

3. PANEEI PAKOIQ .......ecueeieiiiineiriricececttetetsssssss e seetsssssssssssssssssssssassssssnsssssss 6,00¢
Cottage cheese fried in mildly spiced Gram flour. / Zmuké tpi og {Upn and aleupl kal pnaxapika tnyaviopévo oe
QuUTKO Aad1.

A, IMIIX STAILET ..ttt seestesesesessesesassesessssesesesssssssssssesessssssesssasssssens 8,50¢
Selection of Vegetable Samosa, Onion Bhaji, Aloo Pakora,Paneer pakora. / Zap6oa Aaxavikwv, Mndatg Kpepuudiov,
AloU Makoépa, Mavip Makopa.

. CRICKEN PAKOKQ ...ttt eeeeesaesesassesesssaesssassssessssesssessssessneses 7,00¢

Pieces of chicken marinated in a mix of spices dipped in gram flour and deep fried. / Mapivapiopéva koppdua
KOTtOMoulo og éva eEaIPETIKG pPeiyHa Pnaxapikwy, navapiopéva pe peBubdleupo, tnyaviopéva og Ado1.

LI R T T =1 L= TR 8,00¢

Fish fillets fried in mildly spiced Gram flour. / ®1\éto yapioU papivapiopévo oe piypa aleupt peBiBioy, tnyaviopévo
o€ PUTIKO Ado1.

7. PAPAAAAM.....cooiierireececcitteieneaeeeeesessstesesessasseesesssssssessssssassessssssensssssss 1,50¢

Traditional cracker bread. / Napadooiakd ywpi nupdAuacns.

Salads
8. Fresh Green Salad..........eeeeeeeeeeeeeiricreeecreereenresseeueeseesseessesssesseessesssesssessesnses 6,00¢

Fresh Gpeen salad with feta Cheese and olives. / ®péokia npdoivn caldta pe ayyoupid, HapoUAl, TOpdTes Kal pe tupi
@Eta ka1 eNIEs.

9. Haveli Chicken Tikka Salad ............cccccoeeeveeinuennriceeciieeeeseeeeeseenenenenenes 7,50¢
Fresh Garden Salad with chicken tikka and olives. / ®péokia caldta pe kotoénoulo Tikka kar eNiés.
Raita/Yoghurt

10. Plain RAita......ccccveeeueueuerrreceieinieieneieseseeeenssssssessassesesessssssssssssssssssesesssssssnens 4,50¢

A refreshing blend of yoghurt ,cucumber and Indian spices. / Eva ava{woyovntiké peiypa and yiaoupu, ayyoupia
Ka1 1vOIKd pnaxapikd.

11. Pin@apPLle RAita .....ccueueeeerrceieceirceescestscestsseesesseeseesesessssesesessesesassesssssnens 5,50¢
A refreshing blend of yoghurt ,Pineapple slices and Indian spices. / Eva ava{woyovntiké peiypa yiaouptioU pe Etes
avava kai voIKd pnaxapika.

Soups
12. Vegetable SOUP........co ettt sesanens 5,50¢

A traditional soup made with mixed vegetable, subtly flavored with Indian spices. / Mia napadoaiakh coUna
QUAyHEVN PE AVAPEIKTA AaxXaviKd, ApwWHATIOPEVO PE IVOIKA PNaxapikd.

13. MUSRIOOM SOUP ...ccuvvreereeicnceneentstereseseseeessssassssssesssesesesessssssssssssssssesesssssssnsns 5,50¢
Delicious Soup made with Mushroom and Indian Spices. / Néoupn couna pe pavitdpia kai v1kd pnaxapikd.
14. CHICKEN SOUP ....evvvrererrnrnenceeeststsaeseseseseesesssssssssssssssssesessssssssssssssssssssesssssssssns 6,50¢

Chicken soup with Indian spices mixture. / Kotéoouna pe 1vo1kd pnaxapikd.

Tandoori Dishes (without Gravy) (Roasted dishes in Indian Clay oven Tandoor)

15. Tandoori Mixed Plate...........c.occuvuvecuruicniinicnniicniicniienniesneessasssenes 15,00¢
Chicken Malai Tikka,,Mutton Seekh Kebab,Chicken Tikka,Chicken Wings. / Koténouho Mahdi Tikka, Apviaio Lis
Kepnan,Koténoulo Tika, ,Otepouyes KOTONOUAOU.

16. CHICKEN TIKKA...coveeeeieeineiteeeeeeeeceeetcetcaeeeesstesseeesesessseessesseesseessosesssessesnees 9,50¢

Boneless pieces of chicken marinated in ginger, garlic ,yoghurt and spices & roasted in Clay Tandoor. / Mikpd
KOUUATIa KOtonouo papivapiopéva og odhtoa yiaouptioU , wWivilep, ok6pdo, ynpéva o Tavioup.

17. Chicken Malai TIKKa ....cvcoveeueeveeiiniceiceeneeeeeneesaeeeeeseesseessesseesseessesseessessens 10,50¢

Chicken breast pieces marinated in yoghurt,cheese,cashew paste, white pepper and selected mild spices. / koppdua
otNB0os KOTdNouAou HapIvapIopéVo o€ Tupi KpéUa Kal Ndata KAo10us, apwuatiopévo Pe IvOIKG pnaxapikd.

18. Tandoori Chicken (2 Le8 PC) ...covevrururuerrreeererentnrenrneseseeesesssnsnssssssssesesesesnsns 9,50¢
Tender bone-in chicken legs marinated lemon, ginger, garlic, yoghurt and selected spices, cooked in Tandoor. /
Tpugepd pnout Kotdnoulou Hapivapiopévo Pe Aepdvi ,tdiviep,ok6pdo ,apwpatiké pnaxapikd kai yiaoupu, ynuévo
o€ Tavtoup (padi pe to KOKKAMo).

19. Mutton Seekh Kebab ..........ccccueueururrreeeieiininineeeeeeeeeeeneseeseeeennns 10,00¢
Minced mutton rolls marinated with chopped Ginger,garlic and indian spices,cooked in Tandoor. / Kiua pohd
apviolo kpéas papivapiopévo pe tividep, okopdo ndota, ynpévo oe Tavtoup.

20. Paneer Tikka Vegetable ...........cccvceeeeieeninineneccceeeineneseneeeeeseessnnens 12,00¢
Homemade cheese, onions, capsicum, tomatoes and a special Masala grilled in Tandoor. / Zmukd wpi, kpeppudia,
KoKKIvoningpo, topdtes kai onéolal cdAtoa Maodha ynuévo oe Tavtoup.

21, Prawn TaNAOOK .....c.coueueeeeieeenrereenrnreestssesesseseessssssessssssessssssessssssesssssssssssssens 15,00¢
Prawns marinated with mild indian haveli spices and cooked in Tandoor. / Fapibes papivapiopéves og ENappU peiypa
pnaxapikav, ynpéves oe Tavtioup.

22, FISN THKKA «.eveeeereeeieeeeteeteeeeeteeteetceseesaesseessessseeseessessssesssssssssesssessesssesssssnsens 12,00¢

Fish fillets marinated with yoghurt, lemon, ginger, garlic Indian haveli special paste, roasted in tandoor. / ®1Aéta
Yapiwv Hapivapiopévo Pe yraoupt, Aepovi, tividep, okopdo Indian Haveli £161kh ndota, ynté otn tandoor.

Chicken
23. Chicken Tikka Masala.........c.cooeereeeiereeeeceenneereenreeneeneeseesseessesssesseesseessessessens 9,50¢

Boneless chicken cooked in creamy tomato yoghurt red sauce, ginger garlic paste. / Koténoulo xwpis kékkaha
payeipepévo og KOKKIVN adAtoa viopdtas yiaouptiou., ndota tividep okopdo.

P V) =) G ] (=] R 9,50¢

Boneless chicken cooked in tomato creamy butter sauce. / Koténoulo xwpis kKOkkaha payeipepévo og 0aAtoa
VIOHATas KPEpa.

25, ChICKEN KOIMA c.auieeieeireeeeeeeeeteetceeeceeeeeesesseeseeesesssesssssseessessssesesssesssssnsens 10,50¢

Chicken breast cooked in a thick creamy white sauce of dry fruits, and cashews. / ZthBos Kotdnoulou payeipepévo
o€ KpeU®ON odAtoa andé Enpous kapnous, anofnpapéva ppouta kai kdolous.

26. Chicken KaShMiFi.......ooeeoeeeeeieeeeeeecceeeeeeeeeceeeeeeeesseeseseseesseeseeesesssesssesseens 10,50¢

Chicken breast cooked in cream ,cashew nuts,almond,raisins and onion, tomato Red gravy, garnish with
fruit Cocktail. / ZtnBos koténoulou payeipepévo pe Kpépa YAAaKTos, pUOTIKIO KAOIoUS, oTtapides Kal 1o
kpeppudioU,viopdta Kékkivn odAtaa, yapvipete Pe KOKTEIN pPOoUTwY.

27. CHICKEN CUITY...eeeeeiieeieeeeeeeneeceessssssassesesesesesssssssssssssssssesssssssssssssssnsasseses 9,00¢

Traitional Indian recipe of chicken curry with Special Indian Haveli Spices. / Mapadooiakn wdikh ouvtayn
Kotérnoulo kdpu pe E1dikés voikn Haveli Mnaxapikd.

28. KAdai CRICKEN .ueeeeeeeeeeeeneeereeeeeeeerecteeeeceeeseeeesseesseesssesesssesssesssessessssssesssesssees 9,50¢

Boneless Chicken cooked with Crushed ginger, onion, green pepper and tomatoes and Coriander seeds. / Koténoulo

Xwpis KOKKaAa payeipepévo pe Tp1ppévo TGividep, 1o KPEPPUOI, npdoivn minePId ka1 Us VIOUATEs Kal Tous ondpous
kopiavépou.

29. ChiCKEN SAQEG.....ccuerererrrreinerreertnreeseereesesseesessesestesesessssesessssssessssesessssesessssesesenns 9,50¢
Tender Chicken pieces cooked with spinach gravy and spiced to taste. / Koppdua koténoulo payeipepévo pe caAtoa
onavaki kar vo1ka unaxapikd.

30. ChICKEN IMAATAS c...ovoneeereeneireineeeeeneeeteeteeeesseesresseesseesessesssesssesssessessssesssssesnsees 9,50¢

Chicken cooked with coconut milk, hot and tangy tomatoes & onion sauce ,ginger & garlic sauce. / Kotéonouho
Mayeipepévo pe ydAa kapudas, mkdvukn odhtoa viopdtas, mkavukn oditoa wiviep okopdo.

31, Chicken VINAALoOo .......c.ueeueeeneinieeineieeceececteeteeeeeseeeeesessseessesssessessssssesssesssees 9,50¢

Boneless chicken and potato cooked with tomato, ginger and our hot tangy sauce. / Koténoulo ka1 natdtes
paygipepéva pe viopdta, wividep ka1 mkAavukn odAtoa pas.

Lamb
32. Lamb ROZANJOSN .......ucueeiirrerrrerrececeeenessnssssseseseeesesessssssssssssssesesessssssssnens 11,00¢

Lamb cubes cooked with onion, tomatoes medium gravy. / Kpéas apviou payeipepévo pe Kpeupudia, viopdtes
pétpios odAtaa.

33. TAWA GOSHL ...ttt sse s asse e s e sessssesessssssessssssensnens 11,00¢
Lamb cooked with onions, fresh tomatoes in a thick sauce with herbs and spices. / Apvi paygipepévo pe kpeppudia,
PPEoKIa VIopdta o€ pia Nnxth odAtoa Pe HUPWAIKA Kal Hnaxapika.

34, LamDb SQAE ..ottt et a s e snenenens 11,00¢
Spinach with lamb cooked in a special curry sauce. / Apvi pe onavdki paysipepévo o€ éva onéoial peiypa Kappu.
35. Lamb Kadahi........c.ceiiiierieieiccccceseentsnsnsnseeeeesesesssassssssesesesesesessssssnens 11,00¢

Lamb cooked with ginger, onion, green pepper and tomatoes with herbs and spices in thick sauce. / Apvi

payeipepévo pe tdividep,kpePpUdI, npdoivn mnePId ka1 1s VIOUATES OE P1a NNXTN OAAToa pe HUPWOIKE Ka1 pnaxapikd.

LT =111 TR YA T =1 (o Lo TR 11,00¢

Lamb cooked in hot spicy sauce with potatoes. / Apvi payeipepévo pe NiKAvTikn 6AAToa pe NATATES.

Prawn - Fish

37. Prawn ViNdaloo.........ccceeiereieururreeeeeniennsnanssneeneeesessssssssssssssssesesessssssssssns 14,00¢
Prawns cooked in hot and tangy sauce with potatoes. / Tapides paysipepéva o€ mKAvVIKn oAAtoa e NATATES.
38. Prawn IMasala ........cccoeeeeereeeneeerreureeneenesesnsnssssssesesesesessssssssssssssesssssesesssssssssns 14,00¢

Prawn with onion and tomato cooked in a tangy masala sauce. / Tapides pe kpeppU61 ka1 viopdta payeipeUetal oe
pia mkdavukn odAtoa.

39. PraWn SQAE ....ccccoveuieurriienirinneieiseeteetsstssestscssessesesssssesssssssssasesssssssessssssenes 14,00¢
Spinach and Prawn sauted in indian spices. / Znavdki ka1 Fapides pe owtapiopévo pe eEAappid pnaxapika.

B0. FIS CUITY ..veeeeneciininteteaeneaeseeesessssssssssssssssesesesssssssssssssssssnssssesssssssssssssssnens 12,00¢
Grilled pieces of fish cooked with onion and tomato gravy. / Unpéva kopuduia yapiou pe képpu.

A1, FiSh MaSsala .......c.ccoueeeecceereiiiccceetccce et sssssesens 12,00¢

Fish with onion and tomato cooked in a tangy thick masala sauce. / Wép1 pe kpepp0d1 ka1 viopdta paysipeustal oe
H1a naxid oaitoa.

Vegetarian Dishes
42. Shahi PAN@Er ..........cviiiirineiiiiicccrritcceessssssa st sesessssasssassssssasnes 9,00¢

Indian Cheese cooked in a mild tomato and creamy sauce of dry fruits and cashews. / Ivéiké TYPI payeipepévo oe
KPEPWSN odAtoa anod Enpous kapnous, ano§npapéva Gpouta Kal Kdolous.

43, KAGNT PANEEI.....cueoeeeierineireeeeereenrceteereeseceseessesssessessssessessesssesssesssessssssesssessssnnes 9,00¢

A combination of paneer, capsicum, tomato, onion and traditional indian spices / Anioteuta vootipos cuvéuacpos
pe TYPL,mnep1d, viopdta,kpeppidt ka1 napadooiakd oIk pnaxapikd.

44, Mattar PANEEF ........ccoviimiinineiiiiiiiictnissctscssetsscstsssetssssessssssssssssesssssssesses 9,00¢
Peas and homemade cheese cooked in traditional Indian Gravy. / Mméha ka1 omuké tupi payeipepéva oe pia
napadooiakh wdikn oditoa.

45. 5388 PANEEY .....ccuvvmiviriiritiiictnctctnctn sttt s se s 9,00¢
Spinach and homemade cheese sauted in indian spices. / Znavaki ka1 omukd tupi cwtapiopévo pe eENagpid
pnaxapika.

46. Bhindy Masala ...........cccveeeeuruninennunicnniicnsinicsinicsssicssssscsssssssssssssssssssssssees 9,00¢

Okra cooked in Masala sauce with onions and tomatoes. / Mndies payeipepéves o€ cdhtoa Maodha pe KpeppUdia
Ka1 TOpATES.

47.)eera AlOO (BOMDAY) ......ccccovurururerereeeenrnenraneseteeenensasssaseseseesesensssssssasesesesenes 7,00¢

Potatoes with cumin, onions, tomatoes and Indian haveli spices. / Matdtes pe KUpIVO, KPEUPUOI, TOUATES KAl
Ivdika pnaxapikd.

A8. ALOO GODI ...eeeeeeeieeeeeteeeteeeeteeettseteessesessesssteessesessessssssssesessssssesessessssssssesessassnes 7,50¢

Cauliflower and potatoes diced and sauted with cumin seeds and spices. / Kouvouniéi ka1 natdtes koppéva o€
KUBous owtapiopéva pe anoépous and KUPIVO Kal Hnaxapikd.

49. ChanNNa IMASALA ..co.veeeeeneereeeeeeecneeeeeeeeecesteeesseesseesaeesesssesssesssessesssssssssseesssenees 7,50¢

Chickpeas cooked with onions, ginger, garlic, tomato and spices. / PeBUB1a payeipepéva pe kpepupud, wWivilep
(mnepdpida), okopdo, Topdta ka1 pnaxapikd.

50. MixX VEGELADLE ...ttt esestenessssnes 8,00¢
Beans,carrots and potatoes, cooked with special indian haveli gravy. / ®acoAdkia, natdtes kai kapdta payeipepéva
pe wdikn odAtoa.

51, DAl MAKRNNT....uioeeietieeeieeeeteeeeeetteetteeesetesesesesaesesassesessssessssssssessssssssssssssssnases 7,50¢

Whole black lentils simmered on slow fire and tempered with onions, ginger, garlic and tomatoes.Garnish Cream.
/ ONOKANpES paupes Pakés nou éxouv olyoBpdaoer o€ oAU xapnAn pwTd, avakatepéves Pe KPeUpUd, tdivilep
(mnepdpila), okdpdo kar topdres.

52, DAl TArKa.....cccovireererieierierentereestseesesseesessssesessssesessesessssesesessesensssesessssessssssesesenes 7,00¢

Yellow lentils with aromatic indian spices. / Kpeumbeis kitpives pakés pe apwpatikd pnaxapikd.

Biryani (served with Raita)
53. Veg BiryaNi.......cooeiimimiiriiiiirininnniiiiecsinsnssiiiisssesessssssssssssssssssssssssssassss 8,50¢

Basmati rice cooked with garden vegetables and Indian haveli spices. / PUQ Mnaopdu payeipepévo pe Aaxavikd,
pnaxapikda Kai yiaouptu.

54. Chicken Biryani........coccceceeeeeieuneeeeecenesssnsneseneeeesssssssssssssnsassesesssssssssssssens 10,00<

Chicken marinated with spices and then cooked with Basmati rice. / Koténoulo papivapiopévo pe pnaxapikd kai
OTn OUVEXEID PayeIpepPéva e pUQ pnaopdu.

55. Lamb Biryani........cocciuiuiuninininiiininininniiiieccnnnissessssssssassssssssssens 11,00¢

Lamb marinated with special indian haveli spices and herbs, cooked with Basmati rice. / Apvi papivapiopévo pe
€161kés 1vdikn Haveli pnaxapikd ka1 Bétava ,payeipepéva pe pug pnacpdu.

56. Prawn Biryani ........c.coceveueeninrncninnneninnnenineneessssecssssesesssssessssssessssssssssssssssens 14,00¢

Prawn cooked with special exotic spices and herbs ,cooked with Basmati rice. / Fapibes payeipepéves pe onéoiak
€€wuKA unaxapikd ka1 Botava,payeipepéva pe puQ Mnaopdu.

Rice

57. BOTLEA RICE .evverereeceeeeetrteetcieeeeesesassssesesesesesessssssssssssesssssesessssssssssssssssss 3,50¢
Fragrant plain boiled Basmati rice. / Apwpatiko, Bpaopévo Ivoiké puQ Mnaopdr.

58. PULAO (SAFFION RICE) ..veveeereirieeieneieeceeeeeneeeeeestesseeeeesesssesssesseesseessessessnsssesnsens 4,00¢

Basmati rice cooked with saffron and butter. / PUg Mnaopdu payeipepévo pe ocappdv & Boutupo.



