INDIAN SPECIALITIES Menwo Uuauiicka
Survaat = Appetizer = 3aKyCcKH

“Masala “Selection 45.00
An assortment of delicious Chicken Tikka,
Samosa, Goan Calamari and Amratsari Fish  (for two pers¢
Kypuua «TukKa», camoc, Kanbmapbl «FTOA» 1 pbiba AMpatcapu (Ha £

Lamb Samosa 45.00
Crispy fried pastry parcels filled with Lamb mince served with mint
Xpycrse KOHBEpTHKH, papiuupoBanHbie 6apanuHoil. [Togarores ¢ mst

Fried Calamari 45.00
Deep Fried squid tossed with curry leafs, sesame & coconut
JKapenble KaabMaphbl ¢ JTUCTHIMHU KappH, KyHKYTOM B KOKOCOBOI CTp

Amratsari Fish 45.00
Crispy deep fried Fish with chili and carom seeds
Xpycrsias kapeHast ppi0a ¢ YWIH U CeMEHaMH KapaMOoJist

Onion Bhaji v 85.00
Deep fried onion dumplings
JKapensbie K€Ky ¢ TyKOM

Masala Poppadums & Raita v 25.00
Lentil cracker topped tomato & onions with cumin flavored yoghurt
Kpekep u3 4eueBHUITBI ¢ TOMHIOPOM H TYKOM C TMHHOM U HOTYPTOM

Shorba = Soups= Cynbli

Seafood Rasam 40.00
South Indian hot & sour clear soup with seafood
IOxHO-MHuiicknii OCTPO-KUCIBIN CYIl ¢ MOPENPOAYKTAMHU

Tamatar Dhaniya Shorba v 40.00
Coriander flavored tomato broth
ToMaTHbIN CYIT ¢ KOpUAHAPOM

Mulligatawny~/ 40.00
Yellow lentil Curry Soup
Kapwu cymn ¢ xenroii yeueBnuen

V Vegetarian food/ Bererapnanckoe 61010 Medium spicy/ Cpemueii 0Ty



From the Tandoorn oven — batoga u3 ney

Fish Tikka 80.00
Fish Cubes seasoned with garlic, turmeric, fennel and mustar
Pri0a ¢ kyOukamu 4ecHOKa, KypKyMma, (heHXessl U CeMEHaMH I

Chicken Tikka 80.00
Chicken flavored with hand pounded spices, kasoor: methi and
Kypuua npupasnennas moaotsiMu crienusimu «Kacypu Metxm»

Murg Malai Tikka 80.00
Chicken cubes marinated with cream cheese and cardamom
Kypunia MmaprHOBaHHasI B CIIMBOYHOM CBIPE C KaplaMOHOM

Tandoori Lamb 90.00

Marinated lamb leg with aromatic Indian Spices, Braised and cooked m T4
MapuHoBaHHasi HOTa SITHEHKA C apOMaTHBIMU UHAUMCKUMHU CIICLUSIMH, JKapEHBI
[Ipurorosnennas B Tanaype

From the Curryi Station — baoaa ¢ Kappwu

Masala Calamari Curry 70.00
Home style Calamari preparation with onion tomato masala sauce
KaneMapsl ¢ TyKOM ¥ TOMAaTHBIM COyCOM Macalia o-J0MaIlHEMY

Macchi Methi Malai 70.00
Fish in cream sauce with fenugreek leaves
Pr16a B cIMBOYHOM COYyCE U JIUCTHSIMU MOKUTHUKA

Chicken Tikka Masala 70.00
Simmered in garlic tomato sauce with a hint of Indian spices
Kypuia ¢ vecHOKOM, HHIUHCKUMU CHIEIUSIMA B TOMAaTHOM COYCe

Lamb Korma 80.00
Lamb braised in cashew nuts and brown onion gravy
Bapanuna ¢ opexamu Kelbio 1 TYKOBBIM COYCOM

Madras Beef Curry 70.00
Beef Cubes simmered in coconut milk with aromatic South Indian
loBsiarHa TyIIeHHas B KOKOCOBOM Mouioke ¢ FOxHo-WHanickumu ¢

Paneer Makheniv 70.00
Home Made Indian cheese in garlic & tomato sauce with Indi
JloMalHuii ChIp ¢ YECHOKOM, TOMAaTHBIM COycoM U MHmuiick

V Vegetarian food/ Bererapnanckoe 61010 Medium spicy/ Cpeng



Subz Palak + 50.00
Assorted fresh vegetables tossed i spinach puree with Indian
OBorHOE MIope co MMuHATOM 1 MHAMICKUMU CTIeIns

Aloo Jeera V' 50.00
Home style Potato preparation with cumin, turmeric and chil
Jomammnuii kaprodenas ¢ KyMUHOM,KYPKYMOW U MOJIOTBIM KpacH

Dal Tarka + 50.00
Yellow Lentil braised in aromatic spices, with butter
JKentasi yeueBHIla TylIeHHAsI B CJIMBOYHOM MAcJI€ CO CITCITHS

Chawal = Rice = Puc

Basmati Rice v 20.00
Plain boiled Indian basmati rice
Bapenslii puc 6acmaru

Mix Vegetable Pulao v 20.00
Basmati rice braised with seasonal vegetable and cumin
Puc Gacmarty ¢ CE30HHBIMU OBOIIAMH U KYMUHOM

Biryani Pulao  25.00
Braised Basmati rice with saffron, fried onion & fresh Mint
Puc Gacmaru, TymeHHbIH ¢ madpaHoM, )KapEHHBIM JIYKOM M CBEXeH MATOH.

Naan =Bread from the Tandoor1 oven = Xneb u3 Ta

Naan 15.00
Haan

Butter Naan 15.00
Macno HaaH

Garlic Naan 15.00
X11e6 CO CBEKUM YECHOKOM U KOPHAHIPOM

Peshwari Naan 15.00
Stuffed with roasted coconut & raisin
X710 C KOKOCOM U U3IOMOM

V Vegetarian food/ Bererapnanckoe 61010 Medium spicy/ Cpenneii g



Mithas = Desserts = leccepTt

Hot Gulab Jamun W Vanilla Ice Cream 30.00
Fried milk dumpling in saffron syrup served with Vanilla I¢
JKapeHble KJICIKH B MOJIOKE ¢ CHPOITOM M3 Imad)paHa ¢ BAHUIbHBI

Suz Halwa 30.00
Semolina pudding with nuts, flavored with cardamom
[IyaauHr 13 MaHHOM KPYIIBI C OPEXaMU U KapJAaMOHO

Kesar Pista Kulfi 30.00
Saffron & Pistachio flavored homemade Indian Ice Cream
JomaiHee GucTakoBoe MOPOKEHHOE C madpaHOM.

Aakhri Me Chai = Indian Tea = UHaAnMUCKHU

Masala Chai 20.00
Indian tea with special herb & spices
Nuauiickuil yail co crieuusMu U TpaBaMu

Kashmir1 Kahawa 20.00
Indian green tea with almond
WNunaniickuii 3e1eHbIA Yal ¢ MUHIAJIEM

Adraki Chai 20.00
Ginger flavored tea with milk
NmOupHBIi Yaii ¢ MOJIOKOM

V Vegetarian food/ Bererapnanckoe 61010 Medium spicy/ Cpeaueii ocTpoTs



