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[I] SOUPS

ITEM

Tomato soup

Delicious soup made with ripe tomatoes, herbs and spices.

Palak and dal soup

Lentil and spinach soup flavoured with coriander and cumin seeds.

Murg Yakhni soup

Chicken broth soup with fresh coriander, indian herbs and spices.

[I] VEGETARIAN STARTERS

ITEM

Samosa

2 pcs deep fried patties with potatoes, green peas and cashews nuts.

Onion Bhaji

4pcs deep fried onion, battered with gram flour.

Chilli paneer

Deep fried cottage cheese sauted with chilli pepper.

Chilli Gobi dry

Deep fried cauliflower sautéed with spring onion, garlic and soya sauce.

Plain papadum

2pcs crispy bread made of lentil flour, served with mango and mint sauce.

Masala papadum

2pcs crispy lentil flour bread with red onion, green chilli and coriander. Served with mango and mint sauce.

[I1 STARTERS

ITEM

Chicken Pakora
Deep fried crispy chicken coated with gram flour batter.

Chicken 65
Deep fried crispy chicken coated with gram flour batter and red chillies.

Chilli chicken dry
Deep fried spicy chicken, sautéed with pepper, onion and soy sauce.

Chilli prawns
4pcs Deep fried spicy prawns, sautéed with pepper, onion and soy sauce.

[I] SALADS

ITEM

Kuchumber salat

Spicy salad with cucumber, tomato, red onion, coriander, chilli, lemon.

Aloo chaat

Indian spicy potato salad.

Paneer tomato chaat

Paneer with fresh tomatoes, coriander and lemon.

PRICE

K¢100,00

K¢100,00

K¢100,00

PRICE

K¢145,00

K¢130,00

K¢159,00

K¢155,00

K¢85,00

K¢109,00

PRICE

K¢139,00

Kc149,00

K¢159,00

Kc409,00

PRICE

K¢100,00

K¢100,00

K¢129,00



[I1 MAIN COURSES VEGETARIAN

ITEM

Paneer pasanda

Pieces of homemade cottage cheese cooked in fresh tomato, cashew nuts, butter and cream.

Palak paneer

Fresh cottage cheese with spinach.

Paneer korma

Pieces of homemade cottage cheese, cooked in cashew nuts, cream and butter sauce.

Paneer makhani

Fresh cottage cheese with tomato, cream and butter sauce.

Kadai paneer

Cottage cheese cooked with green bell pepper, all spice and finished with tomato gravy.

Butter paneer masala

Pieces of fresh cottage cheese with fresh tomato, onion and cream sauce.

Mango paneer

Homemade cottage cheese in mango sauce, cashew nuts and cream.

Dal makhani

Black lentils cooked overnight in tandoori with butter and cream.

Chana masala

Chickpeas cooked with spices and flavoured with herbs.

Mixed vegetables

Fresh garden vegetables cooked in masala gravy.

Tadka dal

Bengal gram and green gram seasoned with red chilli and cumin seeds.

Aloo gobi

Cauliflower with potato cooked with tomato and fresh coriander.

Saag aloo

Spinach and potato cooked with indian spices.

[I] MAIN COURSES NON VEGETARIAN

ITEM

Butter chicken

Chicken tikka cooked in tomato, cream and butter sauce.

Chicken jalfrezi

Chicken breast cooked in bell peppers, onion and tomato sauce.

Chicken vindaloo

Pieces of chicken and potatoes, cooked in a tomato based spicy gravy.

Kadai chicken

Boneless chicken breast cooked with pepper, onion and tomato sauce.

Palak chicken

Boneless chicken breast cooked in spinach and cream sauce.

Chicken tikka masala

Grilled chicken tikka cooked in a tomato, onion and cream sauce.

Chicken korma

Pieces of grilled chicken cooked in cashew nuts, cream and butter sauce.

PRICE

K¢209,00

Kc205,00

K¢205,00

K¢205,00

K¢209,00

K¢200,00

K¢209,00

K¢190,00

K¢180,00

K¢180,00

K¢180,00

K¢185,00

K¢180,00

PRICE

K¢245,00

K¢240,00

K¢230,00

K¢240,00

K¢230,00

K¢240,00

K¢240,00



ITEM

Mango chicken

Tender chicken pieces, medium spiced, in mango, cashew nuts and cream sauce.

Chicken tamil

Authentic South Indian dish with spicy chicken, coconut milk and curry.

Lamb jalfrezi

Boneless lamb cooked in bell peppers, onion and tomato sauce.

Lamb saag

Exotic preparation of lamb pieces, spinach, tomato and spices.

Lamb passanda

Juicy lamb cooked in a creamy tomato and cashew nuts sauce.

Rogan josh

Tender lamb pieces cooked in tomato and onion in true Kashmir style.

Goan prawn curry

A delicious spicy Goan prawn curry, cooked in coconut milk and curry leaves and finished with mustard and methi seeds.

Prawn vindaloo
4pcs prawns cooked with potato in a tomato based gravy with extra spicy sauce.

Lamb vindaloo
Juicy lamb and potatoes, cooked in a tomato based spicy gravy

Kadai prawns
4pcs prawn with pepper and onion in tomato sauce.

Fish tikka masala
Tandoori fish tikka cooked in coconut milk and traditional sauce.

[0 TANDOORI SPECIALITIES

ITEM

Paneer shashlik

Marinated pieces of cottage cheese with chef’s special spices, served with pepper and tomato.

Chicken seekh kebab

Minced chicken mixed with exotic spices, garlic, ginger and fresh coriander.

Salmon tikka

Salmon marinated with indian spices and grilled in tandoori.

Chicken tikka

Boneless chicken breast marinated with yoghurt and indian spices, grilled in tandoori.

Chicken malai tikka

Boneless chicken breast marinated with cheese and cream, grilled in tandoori.

Tandoori murgh

Juicy boned chicken marinated with traditional spices and grilled in tandoori.

Tandoori jhinga

Tiger prawns marinated with indian spices and grilled in tandoori.

(1] RICE SPECIALITIES

ITEM

Veg fried rice

Fine stir-fried rice with vegetables and lightly seasoned with soy sauce.

Veg biryani

Fresh garden vegetables cooked in Basmati rice, flavoured with fresh mint and saffron.

PRICE

K¢260,00

Ké235,00

K¢é300,00

K¢€295,00

K¢€290,00

K¢€290,00

K¢é390,00

K¢é380,00

K¢é300,00

K¢é380,00

Ké340,00

PRICE

K¢225,00

K¢220,00

Ké300,00

K¢229,00

K¢235,00

K¢225,00

K¢400,00

PRICE

Kc¢200,00

Kc¢215,00



ITEM PRICE

Chicken fried rice K¢260,00

Fine stir-fried rice with chicken breast and vegetables, lightly seasoned with soy sauce.

Chicken biryani K¢260,00

Basmati rice cooked with chicken and indian spices.

Lamb biryani K¢300,00

Long grained pulao rice cooked with lamb and indian spices.

Prawn biryani K¢360,00

Long grained pulao rice cooked with tiger prawns and indian spices.

[I1 INDIAN BREAD

ITEM PRICE

Tandoori Roti K¢60,00

Whole wheat flour bread cooked in tandoori.

Plain naan K¢60,00
Garlic naan K¢70,00
Butter naan K¢70,00
Laccha parantha K¢70,00

Multi layered wheat flour flaky bread cooked in tandoori.

Pudina parantha Ké70,00

Multi layered wheat flour bread cooked in tandoori with fresh mint.

Chilli garlic naan K¢85,00

Fine flour bread cooked in tandoori with freshly chopped garlic and chilli flakes.

PInény chléb Kulcha K¢é109,00

Indian bread stuffed with your choice: potato, cauliflower, onion, cheese or minced lamb

[ RICE
ITEM PRICE
Plain basmati rice K¢és80,00
Lemon rice K¢135,00
Egg fried rice K¢135,00
Jeera fried rice K¢125,00

(1] INDICKE OMACKY

ITEM PRICE
Mango chutney K¢40,00
Mint chutney K¢é40,00
Imli chutney K¢40,00
Mixed raita Ké70,00
Mixed pickles Kc40,00
Aloo raita K¢70,00

Pineapple raita Kc¢80,00



[[] DESSERTS

ITEM

Gulab jamun

2pcs fried cheese dumpling soaked in sugar syrup and served hot.

Peshawari naan

Stuffed sweet bread with dry fruits, served with pineapple yoghurt.

[T INDIAN DRINKS

ITEM

Mango lassi

Indian yoghurt with mango purée.

Lassi namkeen

Salted Indian yoghurt with cumin and fresh coriander.

Indicky dzus 200 ml

Indian juice: selection of mango, lichee or guava.

Lassi meeth

Indian yoghurt with rose water.

PRICE

K¢130,00

K¢179,00

PRICE

K¢79,00

K¢75,00

Kc¢49,00

K¢79,00



