Iouth Thotah Speclals

HYDERABADI METHI MURGH () (7) 9,25¢

*Chicken - 9.95€, Lamb - 11.95€, Shrimps - 9.25€, King Prawns - 13.95€

Methi Chicken Recipe is a delicious hyderabadi delight made from fresh fenugreek
leaves and chicken. Another dish from Mother Shanta kitchen...

To kotornovio Methi eivol pua yeuotikn cuvtayn anod vootipo Hyderabadi ou
Tapackeualetal and dpeoka GUAAa PEONG (DUAAC TpLYWVEAAQ) KOLL KOTOTTOUAO.
‘Eva dAAo Tiidto artd tnv Kouliva Tng popudg Shanta ...

NILGIRI KORMA O« 10) 2256
*Chicken - 9.95€, Lamb - 11.95€, Shrimps - 9.25€, King Prawns - 13.95€

Nilgiri Korma gets its name from the Nilgiri mountain range in the Southern part of India.

Chef's inspiration for this dish is the use of freshly ground coriander and mint greens along with
coconut and Indian spices and the subtle sweet fragrance of aniseed which leaves

a lingering taste on the palate., P ) | ]
To Nilgiri Korma mrpe 1o Ovopa Tou ano tnv opoosipa Nilgiri oto votio tuqua tng lvéiag.

H éunvevon tou oed yia To MLATO glval n xprion dpéokou aAeopévou kdAlavdpou, ipdovng
pévTag pall pe kapUda Kal LKA UIoXapIKA KOL TO AEMTO YAUKG GpWHL0 TOU YAUKAVLGOU TIOU
adAVEL LLLO TOPATETAUEYN YEUTN OTOV OUPAVIOKO.

KERALA SEAFOOD CURRY Q) (10,2,4) 9,25€

*Fish - 10.95€, Shrimps - 9.25€, King Prawns - 13.95€

Very popular coastal side of Kerala dish cooked in red chilli, coconut milk, spices
and well flavored with cocum (South Indian tamarind.)

MoAU &dnpodAnig to Tudto Kerala payelpeEVo G KOKKLWVO TOlAL YOAo kopUdag,
HITOX QP LKA KOL KOAQ OpWUATIOMEVO HE Kokavn (NoTwo wwdikn tamarind.)

ANDHRA PULUSU CURRY B (10) 7,95¢*

*Egg - 7.95€, Chicken - 9.95€, Lamb - 11.95€, Shrimps - 9.25€, King Prawns - 13.95€
Pulusu is an authentic curry from Andhra Pradesh . It is made with a variety of ground spices
in the tangy tamarind gravy with the addition of fresh curry leafs for flavoring.

We recommend to try egg version of this curry, very popular among the students.
To Pulusu eivat auBeviiko kapt ano to Andhra Pradesh. Eivat guaypévo pe mowidia

AAEOPEVEOV PITAXAPTKOV ITAVG OTO POUVIOTO 0oAopo tamarind pe rpoobrikn venav gUAAQv curry
via apopal ZuvictoUps va SoKIIAGETE TV €k6oon auyav autou tou kapt! Eivat moAu
OMMOEIAES yia TOUS QOTTIIES.

BANGALORE CURRY C (10 9,25¢*

*Chicken - 9.95€, Lamb - 11.95€, Shrimps - 9.25€, King Prawns - 13.95€

World famous Bangalore curry recipe with coconut, garlic, ginger, tamarind paste and red chilli.
[Maykooma gniopévn ouvtayr KapapeAov Bangalore pe kapuda, okopbo, tlivigep, TAoTa TAPAPIVE
Kal KOKKI) toiAt

PLAIN DOSA 5,95€

A dosa is a thin, spicy, crispy crépe-like food made from fermented rice, very popular

in restaurants in South India served plain with sambar and coconut chutney.

H vtood eival Tikavtiko tpayavo boyntd mou poldlel pe Kpem and pulwpévo pulL,

oAU dnpodAig oe eotatdpla otn Nota IlvSia oepBipetal e sambar kal chutney kapldac.

UTTAPAM B, 95€

Uttapam is a dosa-like dish from South India made by cooking ingredients in a batter. It is a crisp
and crepe-like thick pancake, with toppings cooked right into the batter.

To Uttapam eivat armo tnv Notwa Ivéia gnpévo navw oe kpéna. Eivor tpayavo kat AEmTé oav tnyavita eumAouTIopEVo
pe duadopa UMKA.

UTTAPAM/DOSA MASALA 6,95€
UTTAPAM/DOSA ONION 6,25€

OLtpég neprapfavouy Sikaiwpa vninpeoiog kat. @©.M.A
All orices include service charges and VAT



TLarters

Veg. ONION BHAIJI KPEMMYAI BHAJI

e’

Onions mixed with gram flour, fresh coriander and ground spice deep fried in vegetable oil
Kpeppldio pe aAevpL ano peBuBia, dpeoko, KOALaVSEpO Kol GASOUEVO UTIOXAPLKA,

BaBia tnyaviopéva og Gutiko Aast

Veg. VEGETABLE SAMOSA AAXANIKA SAMOSA

Triangular pastry stuffed with blend of fresh vegetables and mild spices

(1)

Tpwywviko GUAAC YEULOUEVO UE HEIYUO OO DPECKA AOXAVLKA KOL NTILO LTTOXOLPLKA

Veg. MIX VEG PAKORA

Spinach, cauliflower, onions mixed with gram flour fried in deep oil.
INMavVaKL , KOUVoU TSt , KpePUSL avapeypéva pe alevpl pefuOLoU , Tnyaviopéva oe Aadi

Veg. CHILI MUSHROOM MANITAPIA TZIAI

Chilies and mushrooms cooked in onion and tomato sauce

VB

(1)

KOKKLWEG MUTEPLEG KOLL LAVITAPLA, HOYELPE LEVO OE OAATOQ KPEPHULSELOU KoL VIOUATAC

Veg. CHILI GOBI

Chili Cauliflower; KouvouriStL toiAL

Veg. GOBI 65

Spicy fried cauliflower florets; Mwkavtika tnyavntd dvBn kouvouTSilou

Veg. MUSHROOM 65

Spicy Indian stir fried mushrooms; [MiKéavTika IVSLKA TRyavnTd povitdpLo

Veg. CHILLI PANEER

Crunchy & crispy deep fried paneer marinated in garlic and chilli

(1) B
(1)

Tpayavo & ddpato Babld TnyaviopuEvo paneer paplvaplopévo o okopdo kal tolil

Veg. CHILLI PAKORA better known as Mirchi Baji

Deep fried whole chilli marinated in gram flour
OASKANpo ToiAL BaBLd TNyaviopEVo papvaplopévo os peBuBdisupo

MEAT SAMOSA KPEAX SAMOSA

Triangular pastry stuffed with blend of minced lamb meat and mild spices
Tpwywvikd pUANO YEULOHEVO PE PELYIA aTtd apviolo KLA KOl ATILOL LITTOOPLKA

CHICKEN PAKORA KOTOMOYAO PAKORA
Delicately spiced, deep fried marinated chicken strips.
EAadpuI¢ KAUTEPES, TNYOVITEC LOPLVAPLOUEVEG AWPILSEC KOTOTMOUAOU.

CHILLY CHICKEN KOTONOYAO TZIAI

Strips of marinated Chicken sautéed in semi dry with spices
AwplSeg amd papvapLOUEVO KOTOTTOUAO COTAPLOUEVO O NUENnpo praxapLlkd

CHILLY CHICKEN WINGS KAYTEPEZ OTEPOYTEZ KOTOMOYAOY

Marinated Chicken wings sautéed in semi dry with spices

Mapwaplopéveg GTEPOUVYEG KOTOTTOUAOU COTUPLOUEVEC LE NUIENpo pmoxopLka

CHICKEN 65

Spicy, deep-fried chicken chunks. Dish originating from Chennai.
KauTepd TNYAVICUEVO KOTOTTOUAO. Mudto nipogpyxopevo amnd to Chennai.

KING PRAWNS BUTTERFLY BAZIAIKES FTAPIAEZ METAAOYAA

(1) e

(1)
(1) e’
(1) S
(1) -3
(1) e

(1,2) e’

As the name suggests these large prawns are served in a butterfly shape! They are split
down the back, flattened out then coated in a mildly spiced batter and deep fried.

Onwg vIOSNAWVEL TO OVOLLA, OL HEYAAEG UTEG yapideg oepBipovral os oxripa ntetaiovdac!
Adol xwplotolv OTO Nlcw HEPOG, MAIPVOUV TO AVAAOYO OXA LA, ETUKOAUTITOVTAL L sAadpuwig

(2) e g95¢

KOUTEPOS pelypa Kal Tnyavilovral.

CHILL! KING PRAWNS BAsIAIKES rAPIAES TSIAI
MASALA FISH waria masaLa

Tangy fish in a spicy, thick and delicious masala
AU YapL o TILKAVTLIKO, TTOXUPEUCTO KOL VOOTIMO MEYMO LITaXapLlkwy masala

Outipég neprapfavouy dikaiwpa urnpeoiag kat O.M.A
All nrirec incliide carviece rharcec and \/AT

(1,4) o’

4,95€

4,95€

5,95€

5,95€

5,95¢€

6,25€

6,25€

6,25€

4,25€

5,50€

5,95€

6,25€

B,25¢

6,50€

3,95€

6,50€



SOUps 2

A2
el
Veg. DAL PALAK SHORBA <)) | Y s5,95¢
Soup made from scratch with spinac,. and lentils
Fourna dTiayuévn ATOKAELOTIKA QIO OTavAKL KAl dpakeg

)
Veg. LENTIL SOUP 30vYnA ANO QAKEE (Q@) Q) 5,25€
M Y
MULLIGATAWNY SOUP :omanuisnny ., O oase

made with chicken or meat stock“Mulligatawny” ocnuaivel "nutepato vepo".
ZoUna pe yelon KAPU, TIPOEPXOHEVN aTtd TNV AvaTtoAlkn Iveia, dTlaypévn amd KoTOTToUuAo
1 ZwHO KPEQTOG

*

PUrT

Deep fried light puffed whole Wheat bread served with onion masala sauce
BaBid tnyavicpgvo kal eAadpwg Sloykwpévo Wwpl oAlkn G aA£oswg,

cuvodeuoueEVO o caAToa Kpeppudloy masala e

Veg. MUSHROOM PURI MANITAPI PURI Q@; (1) ‘w” 5 95€
CHICKEN PURI KOTOMOYAO PURI (1) “w” 5,95€
LAMB PURI APNI PURI (1) ‘e 6,95€
PRAWN PURI rAPIAA PURI (1,2) ‘wa” 6,50€

moodles

Egg noodles stir fried with garlic, ginger, spring onions & mix peppers
Moakapovia pe avyd avadsVetal PE Tnyavnto okopdo, Tivtiep, dpeoko KpeppuSakL & runeplég peiypa

Veg. MIX VEGETABLE NOODLES (/7.3) ¢ 650¢
MAKAPONIA ME MOIKIAIA AAXANIKQN \QJ/

Veg. GARLIC CHILLI NOODLES ) 695¢
MAKAPONIA ME ZKOPAQO & CHILLI

CHICKEN NOODLES MAKAPONIA ME KOTOMOYAQ Q) 7,25¢
SHRIMP NOODLES MAKAPONIA ME TAPIAES (2) C) 7,95€
SWEET & SOUR NOODLES Q‘:@}

MAKAPONIA ME TAYKOZINH ZAATZA t“:c‘;/ c) 6'95€
KING PRAWNS HAKKA NOODLES 2 ) 13,95¢

MAKAPONIA ME BAZIAIKEZ TAPIAEZ

All Noodie dishes contain soya sauce OAa Ta TILATA MEPLEXOUVV OAATOO COYLAG

OvLtipég mepthapPavouy Sikalwpa unnpeoiag kot O.M.A

V| By g BRI L b A R e e it (R0 B F o



Tandoori dishes derive their name from the Tandoor oven that they are cooked in. Tandoor ovens
are traditionally clay ovens fuelled by charcoal in the bottom. Meat is marinated in Yogurt sauce

with fresh Ginger, Garlic and spices.

Ta mudta Tandoori ntiipov to évopd toug arnd to dovpvoe Tandoori otov ornolo paysipevovral.
OL poupvolL Tandoor sival napadociakoi dolpvol ou tpododotovivial arnd KAPBoUVO OTO KATW HEPOG.
To Kp&ag sival Lapwaplopévo o adAtoa yiaoupTtiol UE ppeéoko TLUVTIEP, OKOPSO KAL UTTOX O PLKA.

starter main
TANDOORI PANNIR TIKKA (7) ¢y 625¢ 1095¢
Cheese and vegetables tanoori; Tupl kol Aayavikd tavéopt
TANDOORI CHICKEN SHASLICK KOTOMOYAO (7) 6,95€ 9,95€
TANDOORI SALOMON TIKKA s0AQMO: (4.7) 8,95¢ 13,95€
TANDOORI KALI MIRCH MURG TIKKA (7) 7,25€  10,95¢€
Chicken bites marinated in black pepper and garlic
KOMMATLO KOTOTIOUAQU HOPLWVOPLOUEVO O HAUPO TILTEPL KL OKOPSO O
TANDOORI CHICKEN KOTOMOYAO TANDOORI (7) 6,95€ 9,95€
Chicken roasted on the bone
KotomouAo pOcoTo LLE TO KOKKOAO
TANDOORI CHICKEN TIKKA KOTOMOYAO TIKKA (7) C) 6,95€ 9,95€
Chunks of chicken breast fillet
Koppadrtia otriBog Kotérnoulou
TANDOORI LAMB CHOPS APNIZIA MAIAAKIA (7) C) G.a5€ - 10,95¢
TANDOORI KING PRAWN BASIAIKES APIAES (2,7) () 9,25€ 13,50€
TANDOORI MIXED GRILL EIAH TXAPAZ TANDOOR! (147 CY 7,50¢ 13,95¢
chicken tikka, chicken wings, lamb chops, sheek kebab, masala fish
TANDOORI LAMB SHEEK KEBAB APNISIO KEBAB (7) Q) 6,50€ 10,50€
TANDOORI BOTI KEBAB APNIZIO NANTZAPI KEBAB (7) ¢y 895¢ 1295¢
Tender boneless lamb pieces marinated in lemon juice and spices
NwTtd apviolo couBAAKLO LOPWOPLOUEVA XU O AELOVIOU KOL LLTTOXOP LKA c )
TANDOORI FISH wAPI TANDOORI ON REQUEST (4.7) 15 95¢

Whole sea bream is marinated with ginger, garlic, lemon juice, tandoori spices

and char grilled in clay oven; OAOKANpn ToutoUpa paPLVAPLOPEVN WE TLVT{ER, oKOp SO,

XUMO Agpoviol, praxaplkd tavtoupl Pnévn o rtjAwvo polpvo

OLtipéc neprapfavouy Swaiwpa unnpeoiag kat. O.M.A
All aricec incliide carviice rharcec and VAT



curry house diches

Chicken 9,95€ Shrimps 9,25€
Lamb 11,95€ King prawns 13,95€

PASANDA (7,8) ‘e’

Popular North Indian fried dish. Word "pasande" means "favourite". Mild curry sauce made

with cream, coconut milk, and almonds. AnpodA&ég midTo tnyavntv tng Bopeslac IvSiac ™Tyavnto.
H Aggn "pasande" onuaivel "ayannuévo". Hria odAtoa k&pu, dtiaypévn and kpépa yeAakTod,
vaAa kapldag Kol apvySaia. '

MAKHANI BUTTER CHICKEN KOTOMOYAO ME BOYTYPO (7)

Meat garnishes with butter, cream, tomato sauce and coriander.
Fapvitovpeg kpéatog pe BoLTUPO, KPERA YAAAKTOG, CAATOO VIOUATOSG KOl KOALAVEPO.

KORMA (7,8) “wa”

Korma is the definitive mild curry. It is typically prepared with butter and thickened with
single creamand Coconut milk to give a very, very mild creamy sauce. Spicing is more subtle,
and there is more use of aromatic spices such as Cardamom, Clove and Cinnamon.

To «Koppa» eival o oplopdg tou Arou Kdpu. MNapackeudletol ouvnBwg pe BolTupo kat sival
CULTTUKVWHEVO UE KpEpo YAAaKTOG kal ydAa KopUSag TTou Tou Sivouv pia TtoAU TToAD poaAakr
Ko KpeEpWdN cdAtoa. To KOPUKELU Lata sival Tio sAadpd evi UTTEPXEL HEYyaAUTEpPN Xxprion
CPWHOTLKWY UITAXAPLKWY, OTIWE KApSapo, yapUdalo KoL KaveArda. .

MASALA . (7.6) “w”

Mild and creamy dish full of delicate flavors including fresh coconut and almonds.
Hro kat kpepwSeg mIGTo yeUdTo AETTTEG YEVOELS cupneptAappavopévng bpéokiog
KapUdag Kol apuySEAwV.

BHUNA 7 O

Bhuna is a well spiced curry with a thick sauce. It is garnished with fresh coriander and spring onions.
To “Bhuna” sival kaAd KAPUKEVEVO K&PU LE TtaxUpeuotn KpEna. Napvipetal pe ppecko
KOALOWVEPO KoL dpéoka KPEULLUSAKLAL.

BALTI C)

Hindi Word Balty means "bucket”. A balti curry is a curry cooked over a high flame

with spiced fresh meat then cooked again with extra spices and served in the traditional
round-bottomed balti dish.

H IvBikA Aggn “Balty” onuaivel "kouBdg". To kédpu Balti slvad kdpu HOYELPEUEVO O PUEYAAN
$PASya pe kKapukeupEVO DPECKD KPEQS, TO OO0 pHayelpslsTol §ava pe emMUTAEoV prtoxopLKd Kol
cepBiperal og napadooiaxkd oTpoyyuld mdro Balti.

DHUPIAZA C)

Dopiaza (Persian meaning "two onions") is a South Indian curry dish. It is prepared with

a large amount of onions, both cooked in the curry and as a garnish.

To Dopiaza gival éva dro k@pu and tnv votia Ivia. MNapackeudletal e moAAd KPpEUUUSLa
HOYELPEUEVO KOL YOPVIVAPLOUEVT LE KAPU.

DHANSAK C)

A sweet and sour hot curry cooked with lentils and fenugreek leaves.
TAUKOELVO KAUTEPS KAPU, HAYELPEUEVO e bakEg Kal GUAA Hooxooitapou.

OumEr memhouBiduows: Sonmian wnpesiec oy O.NA



curry house dighes

Chicken 9,95€ Shrimps 9,25€
Lamb 11,95€ King prawns 13,95€

PALAK 7
Thick curry sauce based on pureed spinach, with garlic and garam masala.

NaxUpevoTn CAATOQ KAPL PE BACN TIOATOTOLNEVO CTIaVAKL, OKOpSo kal garam masala.

KARAHI | | (7) Q)

North Indian dish noted for its spicy taste and usage of capsicum.
Mudto tng Bopelag Ivaiag mou Eexwpilel yia TNV TUKAVTIKN YEUGH TOU KAl Th Xprion mutepldc.

JALFREZI 7 O

Jalfrezi is hot dish given additional heat by being cooked with fresh green chilies. It usually also
contains visible onion, tomato and capsicum.

To “Jalfrezi” sival {eotd LATo Mo NalpveL MPooBetn Beppodtnta adol payslpeVETAL O
dpéoka mpdowa TunEpia TolAl Emiong, mepiéxel cuvhBwg KPeU U SL, VTOUATA KAL TIItepLd.

ROGAN JOSH

Choice of your meat cooked in a curry sauce with fresh lemon, onion, tomato, chillies, spice, and herbs.
EmtitAoyr) Kp£aTog payELPELEVOU O OAATOQ KAPU PE PPEOKO AEPOVL, KPEUPUSL, VIOUAT, TolAL,
UItaxopLlkad Kal Botava. :

CHILLI GARLIC

Cooked in hot spicy chilli sauce and roasted with fresh garlic.
MayelpeleTal o€ KAUTEPH cGAToa TCIAL Kol YPrAveTaL pe ppLoko okdpdo

‘“T&
MADRAS

A delicious curry from the South of India prepared with tomatoes, onions, fresh herbs and spices.
NootLpno kdpu arto tn NotLa IvSia mou mapackeu GZeTAL LE VIOUATEG, KPEHULUS LA,
dbpLoka BoTava KoL LITAXOPLKA.

CHETTINAD e

This popular south Indian dish is hot and pungent with fresh ground masalas and coconut milk
To TLdTo gival Leotd Kol TILKAVILKO e dpeockoTpLupévo masalaskal yaAa kapvdac.

VINDALOO O

The widespread belief is that Vindaloo owes its origins to Portugese colonial India,

where it was traditionally a Potato, Pork and Vinegar curry from Goa. the term Vindaloo is really
indicative of the strength or heat of the curry. Tender pieces of meat cooked in hot spicy sauce

with a dash of Lemon.

H supcwg Stadedopévn armown gival 6Tl oL pifeg Tou 6pou “Vindaloo” amavtwvral gtny noptoyaALkr
anowiakn Ivdia kal mapadooLakd NTav XoLpwo KAPU, CUVEUACREVO UE MOTATA KoL EUSL

ard tnv nieploxn MNkéa. O épog “Vindaloo” sival evéektikdg tng SUvaung rj tng BepuodTnTag Tou Kdipu.
Tpudepd KOUUAETIO KPEATOG, LAYELPEUEVA OE KAUTEPH oAAToo Ue MpooBrikn Aspoviol.

OLTipég mephappavouy Swaiwpa urtnpeoiog kat. @.M.A
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Sl

Rice and meat are baked together by adding aromatic spiced and other exotic ingredients.
To pO{L koL To Kpéag Wivovtal pall ue TNV TPpocBAKN apw LOTIKWY UITAXAPLKWY KAt AAAWY EEWTLKWV GUOTATLKWMV.

CHICKEN BIRYANI KOTOMOYAO BIRYANI (D 10.95€
LAMB BIRYANI APNI BIRVANI (‘) 13,95€
MIX MEAT BIRYANI 13,95€

SHRIMP BIRYANI

(2) Q) 10,95€

KING PRAWNS BIRYANI _ (2) (*) 14,95€
VEGETABLE BIRYANI () 9,95€

All Biryani are served with vegetables, sauce or raitha.
‘OAa ta rudra biryani ogpBipovral pue Aaxavikd, cdAtoa f raitha

£ 48

*

Pice

PLAIN BOILED RICE 2,85€
ZkeTo Bpaocpévo pulL basmati
PILAU RICE PYZI PILAU 3,85¢

Highly aromatic basmati rice flavored with saffron
ESaupeTikd apWHOTLKG pUTL PITACLATL ApWHATICUEVO e cadpdv

PEAS PILAU RICE PYZI PILAU ME APAKA 3,95€
Rice cooked with green peas; PUQL payslpepévo He apakd

JEERA RICE 3,95¢€
Rice cooked with cumin seeds; PO paysipspévo pe ommdpoug KULVOU

KASHMIRI RICE (8)  4,25¢

Rice cooked with raisins and almond flakes; PUQL payeipepévo pe otadideg kal vidpddec apuySdiou

MIX VEG RICE 4,25¢€

Rice cooked with various vegetables; PUTL paysipspévo pe Siddopa Aaxovikd

MUSHROOM RICE PYZI ME MANITAPIA 4,25€

Rice cooked with sautéed mushrooms, onions, and herbs
PUTL payeELlpEPEVO PE COTAPLOREVA PAVITAPLA, KPEUUUSLA Kal BoTava

KEEMA RICE 4,85€
Rice cooked with minced lamb meat/ POQL paysipepéve pe kipd apviod
EGG FRIED RICE PYZI ME THFANITO AYTO (3) 5os¢

Pilau rice stir fried with egg and spring onions;
TRyoavitd mAddL avakateEVo HE auyd kot PPECKO KPELLLUSAKL

ONION PILAU RICE PYZI ME KPEMMYAIA 4,25€
LEMON RICE PYZI AEMONATO 3,95€
SPICY CHICKEN FRIED RICE ""OT 5,95€

Stir fried combination of chicken, Indian basmati rice, lots of chili and aromatic spices.
Thyowino cuvSuaouog amod koTétouAo, IVSIKO PUTL LITACHATL, TTOLKIALR GO TOIAL KO APWLOTIKA WTTOXOLO LK DL
O myses menuhomBdsoun Sertigse vmnosriec o ©.TLA



Haan breads

White flour bread baked in Tandoor clay oven.
Acomipo bwpl amd aAsvpl Wnueévo otov rtinAwo dovpvo Tandoor

PLAIN NAAN AMNAO NAAN (1) 2,50€
BUTTER NAAN NAAN ME BOYTYPO (1) 2,75€
GARLIC NAAN NAAN ME 2KOPAO (1) 2,956
KEEMA NAAN (1) 3,95€

Naan stuffed with minced lamb, tempered with herbs and Spice
Naan yeuLoto Ue apviolo Kipd, wnpévo pe Botava Kol poXop Lk

PESHAWARI NAAN : (1,8} 3,95¢€

Naan stuffed with dry fruits, coconut and nuts;
Naan yeuwotd pue anofnpapsva ppolita, kapudoa kol otadidec

CHILLI CORIANDER NAAN NAAN ME TZIAI KAl KOAIANAPO (1) 3,95€
ALOO KULCHA KULCHA ME NATATEZ (1) 3,50€
A multi layered whole Wheat bread stuffed with potatoes !
Actipo Wwpl oAlKAG AAECEWC YEULOTO UE TITATEG
ONION KULCHA (1) 3,50€
White flour bread stuffed with Onions, Coriander and mild spices. !
AcTipo pwpl and aAelpL YEULOTO HE KPEUMUSLA, KOALAVEPO KO FTILOL UTTOXAPLKEL
PANEER KULCHA (1,7) 3,95€
i - ] - . 7 . : ’ 7
Kulcha stuffed with spiced grated paneer; Wwul yepiotd pe MIKAVTIKO TPLUUEVO TUpL
TANDOORI ROTI : (1) 2,25€
Whole Wheat flour bread baked in Tandoor clay oven. ‘

OAdKkANpo bwpl and owwdAsvpo, bnuévo os mriAwvo dolpvo Tandoor

TANDOORI PARATHA (1) 2,75€

Multilayer thin bread cooked in Tandoori oven
NAermtto bwpl bnpévo oe dolpvo tavrolpl

PLAIN YOGURT amAo yLaouptt (7) 1,95¢€
RAITHA (7)  2,75€

Yogurt, mixed with chopped Cucumbers, Onions, Tomatoes, Cilantro and spices.
Naouptl, ovopelypévo pe PLAOKOPEVA ayyoU pLa, KPEUULUSLO, VIOUATES, KOALOWVTPO KOl LITOXOP LKA

INDIAN PICKLES wd1ko Toupot 2,25€
EXTRA SAUCE £€tpa cdAtoeg 3,25€
EXTRA POPPADUMS £€tpa poppadums 2,95€
EXTRA CHUTNEYS 2,95€
CHIPS tnyovnTEg MOTATEC 3,00€
SALAD 3,95€

O Tipég mephapBavouy Swalwpa untnpeoiog kot @.MN.A
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