STARTERS-OPEKTIKA

ONION BHAUJI

ONION MIXED WITH SPICES AND DIPPED IN GRAM FLOUR

MIATZI ME KPEMMYAIA = - o :
KPEMMYAIA ANAMITMENA ME MI'IAXAPIKA KAI BIOYTHFMENA ZTO A/\EYPI ;

VEGETABLE SAMOSA .

~ POTATOES AND PEAS MIXED WITH SPICES AND WRAPPED IN PASTRY

2AMOzA ME AAXANIKA
MATATEZ KAI MMIZEAIA ANAMIFTMENA ME SOICES KAl TY/\IFMENA ZTH ZYMH

MEAT SAMOSA

- MINCED MEAT MIXED WITH SPICES AND WRAPPED IN PASTRY

2AMOzA ME KPEAZ

~ KIMAZ ANAMITMENOZX ME MI'IAXAPIKA KAl TY/\IFMENOZ 2TH ZYMH

CHICKEN PAKORA

GOUJONS OF CHICKEN DIPPED IN A BATTER OF SPICY GRAM FLOUR
KOTOINOYAO MNMAKOPA

KOYTZONZ KOTOINOYAOY BOYTHFMENA ZTO KTYI'IHMA I'IIKANTIKOY ANEYPIOY

'VEGETABLE PAKORA

MIXTURE OF POTATOES , PEAS AND MIXED VEGETABLE DIPPED IN A BATTER

- OF SPICY GRAM FLOUR

MAKOPA AAXANIKON :
MITMA MATATAS , MMIZEAIA KAI ANAMI=ZH ATO /\AXANIKA BOYTHFMENA ZTO
MIKANTIKO BOYTHPO KAl AAEYPI

PAV BHAJI
A FAST FOOD DISH FROM INDIA, CONSISTING OF A THICK VEGETABLE CURRY,
FRIED AND SERVED WITH A SOFT BREAD ROLL

ALOO CHANA CHAAT
A TASTY SNACK MADE WITH BOILED CHICKPEAS AND

 POTATOES

CHICKEN CHAAT I : ‘ iy
A TASTY SPICY SNACK MADE WITH CHICKEN ONION SALAD
HERBS & SPICES \

CHANA PURI

- AN UNLEAVENED DEEP-FRIED BREAD SERVED WITH PRAWN

IT IS EATEN AS A SNACK OR LIGHT MEAL

" PRAWN PURI
AN UNLEAVENED DEEP- FRIED BREAD SERVED WITH PRAWN.

) IT IS EATEN AS A SNACK OR LIGHT MEAL

 MUSHROOM BHAJI A

MUSHROOM, ONIONS, TOMATOES DELICATELY SPICED TO GIVE A DISTINCT
TASTE AND AROMA

: °FROZEN |
| e T pRESH L

€5,95 o

€495

ALL TAXES ARE INCLUDED/OI TIMEZ I'IEPII\AMBANOYN OAOYZ TOYZ <I>OPOYZ KAI YI'IHPEZIEZ

€450

€450 e
€495
€545

€495
€6,95

€545




TANDOORI SPECIALTY STARTER-TANTOYPI-QPE-KTIKA

CHICKEN TIKKA

BONELESS CHICKEN COOKED IN SPICY YOGHURT MARINADE

KOTOINOYAO TIKKA e
KOTOMOYAO MATEIPEMENO ZTO I'IIKANTIKO MAPINATO FIAOYPTI : )

LAMB TIKKA

BONELESS LAMB COOKED IN SPICY YOGHURT MARINADE

APNAKI TIKKA

- APNAKI MAFEIPEMENO >TO MIKANTIKO MAPINAPIZMENO FIAOYPTI

' SHEEKH KEBAB
PRIME SPICED MINCED MEAT SKEWERED AND CHAR GRILLED
2|EKX KEMTATI :
KIMAXZ ME MIMNAXAPIKA
\' ’.

' CHICKEN SHASHLIK

CHICKEN PIECES WITH SPICES COOKED WITH PEPPER ONION AND !
- TOMATOES .
KOTOIOYAQO ZAZAIK.
KOMMATIA KOTOMNOYAQY ME MIMAXAPIKA MAFEIPEMENO ME |'II|'IEPI
KPEMMYAIA KAI TOMATEX

TANDOORI CHICKEN (ON THE BONE)

CHICKEN MARINATED IN YOGHURT TANDOORI MASALA
 TANTOYPI KOTOMOYAO

~ KOTOMOYAO MAPINATO =TO FAOYPTI TANTOYPI MAZAAA -

KING PRAWN TIKKA ' | ‘
KING PRAWN MARINATED WITH SPICY YOGHUP{T HERB MlXTURE COOKED
 IN TRADITIONAL TANDOORI OVEN =

- BAZINIKEZ TAPIAEZ TIKKA i
BAZIAIKES TAPIAES MATEIPEMENES 5TO MIKANTIKO MAPINAPISMENO

~ [TAOYPTI KAl AIA®OPA MIMAXAPIKA ZTON NMAPAAOZIAKO ®OYPNO
TANTOYPI

' TANDOORI MIX GRILL FOR (2) ?

SHEKH KEBAB(2) CHICKEN TIKKA(3) LAMB TIKKA(3)

v °FROZEN =~
| P A,

ALL TAXES ARE INCLUDEDIOI TIMEZ I'IEPII\AMBANOYN OAOYZ TOYZ (DOPOYZ KAI YI'IHPEZIEZ

€570

€630

€630

€570 '

€7,95

€14,50




- MATEIPEMENO ME ZMANAKI ,

CHICKEN DISHES-IIATA ME KOTOI'IOYI\O

MAIN COURSE

CHICKEN KORMA — MILD ‘

CREAMY AND NUTTY VERY MELLOW SAUCE DELICATELY SPICED
KOTOINOYAO KOPMA ' 1ol
KPEMQAEZ KAI ME ZYPOYX KAPI'IOYZ KAI ZA/\TZA ME MI'IAXAPIKA : ;
*CHICKEN TIKKA MASALA - MEDIUM

. MEDIUM MARINATED CHICKEN COOKED WITH CREAM, BOTTER AND NUTS

KOTOINOYAO TIKKA MAZAAA - METPIO
MAPINAPIZMENO KOTOMOYAO MATEIPEMENO ME KPEMA BOYTHPO KA AMYFAA/\A
*CHICKEN SAAGWALA - MEDIUM OR HOT .

. COOKED WITH SPINACH, SPICES AND BUTTER

KOTOMOYAO ZAATKOYAAA — METPIO H KAYTEPO'
MMAXAPIKA KAI BOYTHPO
*CHICKEN MADRAS - MEDIUM OR HOT

COOKED WITH TOMATOES AND CHILLI

KOTOIMNOYAO MAAPAX — KAYTEPO :

MAFEIPEMENO ME ZAATZA TOMATAZ KAI TZIAI
*CHICKEN ROGANJOSH — HOT OR MEDIUM

COOKED WITH YOGHURT, ONION AND MASALA SAUCE

KOTOMOYAO POrKANTZOZ — KAYTEPO H METPIO

- MATEIPEMENO ME TAOYPTI, KPEMMYAIA KAl SAATZA MAZA/\A

*CHICKEN DHANSAK — HOT OR MEDIUM :

HOT AND:-SOUR COOKED IN A LENTIL BASED SPICY SAUCE :
KOTOMOYAQ AANZAK — KAYTEPO H METPIO '

KAYTEPO KAI =ZINO MATEIPEMENO XE KAYTH ZA/\TZAAI'IO CDAKEZ
*CHICKEN JALFREZI - HOT

COOKED WITH PEPPERS, ONION, CHILLI AND TOMATO

KOTOMOYAO TZAANDPEZI

MATFEIPEMENO ME MPAZINA MIMNEPIA, KPEMMYAIA TZI/\I KAI TOMATA

~ *CHICKEN VINDALOO - HOT OR VERY HOT

COOKED WITH POTATO , TOMATOES', VINEGAR AND SPICES
*KOTOMOYAQO BINTAAOY — KAYTEPO

MATFEIPEMENO ME MATATA , TOMATA, YAl KAl IVII'IAXAPIKA
*BUTTER CHICKEN - Mild :
CHICKEN, BUTTER, YOGURT, SFIICES CORIANDER

' *CHETTINAD CHICKEN'

A CLASSIC INDIAN DISH, FROM THE CUISINE OF

. CHETTINAD REGION. A HOT AND PUNGENT DISH WITH FRESH GROUND MASALAS'

*LABABDAR CURRY

| COOKED WITH CREAM , HONEY , CAPSICUM ONIONS
- *CHICKEN BHUNA

A SPICY CURRY WITH A THICK. SAUCE GARNISHED WITH CORIANDER AND
SPRING ONIONS

*CHICKEN PATHIA ;

A HOT, SWEET AND SOUR DISH

*CHICKEN DOPIAZA "

A DISH FOR THE ONION LOVERS COOKED IN THE SPICES AND CURRY SAUCE
WITH A LARGE AMOUNT OF ONIONS

: *FROZEN
| e A ERESH L

€9,50 0, 1

;
€9,50

€950

ALL TAXES ARE INCLUDEDIOI TIMEZ I'IEPII\AMBANOYN OAOYZ TOYZ (DOPOYZ KAI YI'IHPEZIEZ

€950
€9.50
€950

€950

€50 T L

€9,50

€9,50

€9,50

€9,50

€9,50

€950




- APNAKI ME TOMATA, TZIAl

LAMB DISHES-MIATA ME APNAKI
‘ MAIN COURSE e

*LAMB KORMA — MILD .

CREAMY AND NUTTY VERY MELLOW SAUCE DELICATELY SPICED

APNAKI KOPMA — e
SAATZA KPEMQAHZ ME ZYPOYZ KAPI'IOYZ OXI I"IO/\Y KATEYF’H T )

*LAMB TIKKA MASALA - MEDIUM ;
MARINATED LAMB COOKED WITH CREAM, BUTTER NUTS WITH MASALA SAUCE

APNAKI TIKKA MAZAAA - METPIO

MAPINAPIZMENO APNAKI MATEIPEMENO ME KPEMA BOYTHPO _YPOYZ
KAPIOYZ KAI ZAATZA MAZANA

- *LAMB SAAGWALA — MEDIUM ~ HOT

LAMB COOKED IN SPINACH, SPICES AND BUTTER'

~ APNAKI SAATKOYAAA — METPIO — KAYTEPO

APNAKI MATEIPEMENO ME SMANAKI KAPYKEYMATA KAI BOYTHPO g

*LAMB MADRAS — HOT
TOMATO BASE LAMB WITH CHILLI
APNAKI MAAPAZ — KAYTEPO N

Y

* LAMB ROGANJOSH = HOT OR MEDIUM

~ COOKED WITH YOGHURT, ONION AND MASALA SAUCE

APNAKI POI'KANTZOZ — KAYTEPO H METPIO
MATEIPEMENO ME TIAOYPTI, KPEMMYAIA KAI ZAATZA MAZAAA

* LAMB DHANSAK — HOT OR MEDIUM

HOT AND SOUR COOKED IN A LENTIL BASED SPICY SAUCE
APNAKI AANZAK — KAYTEPO H METPIO

KAYTEPO KAI ZINO MATEIPEMENO 2E ZAATZAAI'IO CDAKEZ :

* LAMB JALFREZI

- COOKED WITH PEPPERS, ONION CHILLI AND TOMATO ‘

ARNAKI TZAANOPEZI :
MAFEIPEMENO ME MIMNEPIA, KPEMMYAIA TZIAI KAI TOMATA

*LAMB VINDALOO - HOT OR VERY HOT b
COOKED WITH POTATO, TOMATOES, VINEGAR AND SPICES

- *APNAKI BINTAAQY — KAYTEPO b

MATEIPEMENO ME [MATATA , TOMATA, ZYAI KAl MIMAXAPIKA

~ *LABABDAR CURRY

COOKED WITH CREAM , HONEY CAPSICUM , ONIONS |

~ "LAMB BHUNA - '
'ASPICY CURRY WITH A THICK SAUCE, GARNISHED WITH CORIANDER AND

SPRING ONIONS.

*LAMB PATHIA
A HOT, SWEET AND SOUR DISH

“LAMB DOPIAZA ; ' :
A DISH FOR THE ONION LOVERS COOKED IN THE SPICES AND CURRY SAUCE
WITH A LARGE AMOUNT OF ONIONS -

5 "FROZEN
| T

ALL TAXES ARE INCLUDEDIOI TIMEZ FIEPII\AMBANOYN OAOYZ TOYZ (DOPOYZ KAI YI'IHPEZIEZ

€1095

€10,95

- €1095

€1095

€10,95
€10,95

€10,95

~ €10,95

 €10,95

€10,95




PRAWN DISHES-MIATA ME r'APIAEZ
MAIN COURSE (16/20 SIZE)“- b

°KING PRAWN KORMA - MILD ; :

CREAMY AND NUTTY VERY MELLOW SAUCE DELICATELY SPICED
FAPIAEZ KOPMA — :

2ANTZA KPEMQAHZ ME YPOYZ KAPI'IOYZ OXI I'IO/\Y KATEYPH

°KING PRAWN TIKKA MASALA -~ MEDIUM

MARINATED PRAWN COOKED WITH CREAM, BUTTER,NUTS WITH MASALA

SAUCE
FAPIAEZ TIKKA MAZAAA - METPIO

- MAPINAPIZMENEZ ' APIAE> MATEIPEMENEZ ME KPEMA BOYTHPO

ZYPOYZ KAPMOYZ KAI 2ANTZA MAZANA

- PRAWN SAAGWALA — MEDIUM — HOT

KING PRAWNS COOKED IN SPINACH, SPICES AND BUTTER
BAZIAIKES FAPIAES SAATKOYAAA — METPIO — KAYTEPO

BAZIAIKEZ TAPIAEZ MATEIPEMENEZ ME 2TANAKI, KAPYKEYMATA KAI
BOYTHPO

°KING PRAWN MADRAS - HOT BN
- TOMATO BASE LAMB WITH CHILLI

BAZINIKEZ TAPIAEZ MAAPAZ - KAYTEPO

- ME TOMATA, TZIAI

°KING PRAWN ROGANJOSH — HOT OR MEDIUM

COOKED WITH YOGHURT, ONION AND MASALA SAUCE
BAZIAIKEZ FTAPIAEZ POITKANTZOZ — KAYTEPO H METPIO
MATEIPEMENES ME TAQYPTI, KPEMMYAIA KAl ZAATZA MASAAA

°KING PRAWN DHANSAK - HOT OR MEDIUM

HOT AND SOUR COOKED IN A LENTIL BASED SPICY SAUCE
BAZIAIKEZ FAPIAEZ AANZAK — KAYTEPO H METPIO :
KAYTEPO H METPIO KAI ZINO MATEIPEMENO ZE ZANTZANENTIA

~ °KING PRAWN JALFREZ| .

COOKED WITH PEPPERS, ONION, CHILLI AND TOMATO g
BAZIAIKEZ FAPIAEZ TZAADPEZI : | :
MATEIPEMENEZX ME MNINEPIA, KPEMMYAIA, TZI/\I KAI TOMATA

°KING PRAWN VINDALOO — HOT:OR VERY HOT

- COOKED WITH POTATO, TOMATOES, VINEGAR AND SPICES
°BAZIAIKEZ TAPIAEX BINTAAQY — KAYTEPO

MATEIPEMENO ME TATATA , TOMATA, =YAI KAl MIMAXAPIKA
°ABABDAR CURRY ‘

-~ COOKED WITH CREAM , HONEY  CAPSICUM ONIONS
~ °KING PRAWN BHUNA

A SPICY CURRY WITH A THICK SAUCE, GARNISHED WITH CORIANDER AND
SPRING ONIONS.

°KING PRAWN PATHIA
AHOT, SWEET AND SOUR DISH

°KING PRAWN DOPIAZA

A DISH FOR THE ONION LOVERS COQKED IN THE SPICES AND CURRY SAUCE

WITH A LARGE AMOUNT OF; SNIONS |
° FROZEN .
/ e R ERESHY R

- €14,50

€1450

ALL TAXES ARE INCLUDED/OI TIMEZ FIEPII\AMBANOYN OAOYZ TOYZ (DOPOYZ KAI YI'IHPEZIEZ

€1450

€14,5o: ‘

€14.50
€14,50
€14,50

€14,50

€1450




VEGETABLE DISHES-MIATA ME AAXANIKA
* MAINCOURSE i
MAIN SIDEDISH

*VEGETABLE CURRY ' Bk g . €725 1, €395
SEASONAL VEGETABLES COOKED TO YOUR TASTE e Vs B \ |
KAPPIAAXANIKA v !
AAXANIKA EMOXHE MATEIPEMENA r|A TITEYSH ZAZ ‘ e

" *Aloo Brinjal ‘ | it ‘ ‘ €7.25 ,€3:’95 o
POTATOES AND AUBERG|NE SAUTEED WITH HERBS AND SPICES ) j e

*SHABNAM CURRY ‘ | A ey o8 €305,
- A COMBINATION OF MUSHROOMS AND PEAS SHABNAM CURRY IS g
AMUGHLAI STYLE MUSHROOM CURRY. It

*JEERAALOO | B L ieros o 1 ea B
POTATO DRY DISH WITH CUMIN SEEDS AND INDIAN SPICES. ‘ e

*VEGETABLE KORMA - . iy e BT €3.95:41 ool
MILD CREAMY AND NUTTY DISH ‘ : | i
AAXANIKA KOPMA

- *BOMBAY ALOO ' e ‘ €7.25 €3.95

- MEDIUM SPICED DEEP FRIED POTATOES COOKED IN A CURRY SAUCE £ e
/ AAOY FKOMTTI ‘ TR
KOYNOYTIIAI KAl MATATEZ MATEIPEMENEZ $E SAATZA KAPPI s

*GOBI BHAJI ‘ : ‘ g €7.25 €3.95 .. i
‘ DRY CAULIFLOWER COOKED — MEDIUM SPICED g
i FKOMMI MMATZI

i ZYPO KOYNOYMIAI MAFEIPEMENO ZE MMAXAPIKA

~ *BHINDI BHAJI ' : - i Yl et 25 €395
OKRA COOKED WITH TOMATO AND ONION :
MMITI MNATZI :
MIAMIES MAFEIPEMENO ME TOMATEZ KAI KPEMMYAIA

*SAAG PANIR | : ' N €729 €3.95
 FRESH SPINACH WITH; CURRIES CHEESE AND SPICES : : i
ZAATKANOY
. OPEZKO ZI'IANAKI I'IOTOI'IOIHMENO KAI THI'ANITEZ MATATEZ

o) *CHANA MASALA v : o el.25 €308
 CHICK PEAS AND POTATOES COOKED WITH ON}ONS : ‘
- TZANA MAZAANA
PEBYG)IA KAI MATATEZ MAFEIPEMENEZ ME KPEMMYAIA

| STARKADAHL [ s vy , ol ‘ €7.25 . €395
LENTILS WITH GINGER AND GARLIC : | iy

TAPKA AAA |

®AKEZ ME MINEPOPIZA KAl SKOPAO

¥

| R e BRESH (Y MR
ALL TAXES ARE INCLUDEDIOI TIMEZ FIEPIAAMBANOYN OAOYZ TOYE <DOPOYZ KAl YI'IHPEZIEZ

2 : ' °FROZEN | , & I ”




TANDOORI SPECIALTY - TANAOYPI ZHEZIAA

MAIN COURSE iy
*CHICKEN TIKKA ' bl ~ €10.30
BONELESS CHICKEN COOKED IN SPICY YOGHURT MARINADE - ‘ 6
KOTOMOYAO TIKKA e
KOTOMOYAO MAFEIPEMENO STO MIKANTIKO MAPINATO FIAOYPTI ‘ ;

' *LAMB TIKKA ' L ' N e €150
BONELESS LAVMB COOKED IN SPICY YOGHURT IVIARINADE i
APNAKI TIKKA ;
APNAKI MATEIPEMENO 5TO I‘IIKANTIKO MAPINAPIZMENO FIAOYPTI

*SHEKH KEBAB i g L einsd
~ PRIME SPICED MINCED MEAT SKEWERED AND CHAR GRILLED & i
SIEKX KEMIATM
KIMAZ ME MMAXAPIKA
*CHICKEN SHASHLIC - | ' o €1125
CHICKEN PIECES WITH SPICES COOKED WITH PEPPER ONION AND

- TOMATOES !
KOTOINOYAO ZAZAIK : :

- KOMMATIA KOTOI'IOY/\OY ME MIAXAPIKA MAFEIPEMENO ME I'III'IEPI
KPEMMYAIA KAI TOMATEZ '

*TANDOORI CHICKEN(ON THE BONE) : i) : ‘ €11:.15
CHICKEN MARINATED IN YOGHURT TANDOORI MASALA . ; |
TANTOYPI KOTOINMOYAO(ME KOKAAO)

KOTOI'IOY/\O MAPINAPIZMENO XTO INAOYPTI TANTOYPI MAZA/\A

: °KING PRAWN TIKKA ‘ : €14.50
- KING PRAWNS MARINATED WITH SPICY YOGHURT HERB MIXTURE COOKED IN : ‘
 TRADITIONAL TANDOORI OVEN . ; |
BAZIAIKEZ FAPIAE. TIKKA ‘ ; i )
BAZIAIKEZ FAPIAES MATEIPEMENEX STO I'IIKANTIKO MAPINAPIZMENO :
FAQYPTI ME AIAGOPA MIMAXAPIKA ZTON I'IAPAAOZIAKO CDOYPNO TANTOYPI
; TANDOORI MIX GRILL ﬁ e A €14,50
SHEKH KEBAB(Z) CHICKEN TIKKA(3) LAMB TIKKA(3) ' : ;

3 °FROZEN =~ |
’ ARG
ALLTAXES ARE INCLUDEDIOI TIMEE NEPIAAMBANOYN OAOYZ TOYE GOPOY KAI YIIHPEZIEE.




BIRIYANI DISHES-MMIPIANI FIIATA | |

BASMATI RICE COOKED WITH ONIONS, SPECIAL BIRIYANI MASALA AND YOUR CHOICE
'~ OF MEAT, PRAWN OR VEGETABLES WITH VEGETABLE CURRY.
MIMNAZMATI PYZI MATEIPEMENO ME KPEMMYAIA ZMEZIAA MMIPIANI MAZAAA KA AIKHZAZ
EMIAOIH KPEATOZ,TAPIAEZ H /\AXANIKA ME KAPPI /\AXANIKQN, ‘

 *VEGETABLE BIRIYANI e L e €9.95
MMIPIANI AAXANIKA | ‘ |

* CHICKEN BIRIYANI % i . ‘ €195
- KOTOIMNOYAO MMIPIANI ; SR i

~ * CHICKEN TIKKA BIRIYANI ' T gt T ' €12_5{0*‘"
KOTOINOYAO TIKKA MIIPIANI ‘ ‘ BT

* LAMB BIRIYANI | i ‘ e €1295
APNAKI MIIPIANI o W

“* LAMB TIKKA BIRIYANI P o et o
APNAKI TIKKA MMIPIANI S | ol o AT

°KING PRAWN BIRIYANI - it il €14.95
/ BAZIAIKEZ FAPIAEZ MMIPIANI i e I ¢

HOUSE SPECIALITIES TOY MAFAZIOY ZI'IEZIAI\

: 'YOU CAN CHOOSE CHICKEN, LAMB, PRAWN FOR ANY OF THE DISHES
B MI'IOPEITE NAAIAAEZETE KOTOINOYAO, APNAKI, FAPIAEZ 'lA OI1OIO IMIATO ©EAETE.

CHICKEN -€12.50 LAMB - €13 95 KING PRAWNS €14.50

~ JAYANTA'S CURRY _
RICH IN FLAVORS COOKED IN A CREAMY SAUCE WITH ONIONS
TOMATOES, FRESH CORRIANDER AND OUR SECRET INGREDIENTS.

_ *MALAI CURRY — MILD ‘ ' ;
- SOUTH INDIAN COCONUTS AND GHEE BASED SAUCE IN MILD SPICES
MAAAI KAPPI — METPIO
- KAPYAEZ BOPEIAZ INAIAZ KAI FXI SAATEA ME MIMAXAPIKA

o) *KARAHI DISHES MEDIUM HOT :
~ COOKED IN TRADITIONAL KARAI STYLE WITH ONION TOMATO AND
' CAPSICUM.
MIATA KAPAZIl — METPIO ; '
ZI'IEZIA/\ MAI'I/\TH ZA/\TZA MAFEIPEMENH ME AIAGOPA MFIAXAPIKA

*BALTI DISHES MEDIUM HOT :

SPECIAL BALTI SAUCE COOKED IN AVARIOUS SPICES

MIATA MIAATI = METPIO :

2MNEZIAA MMNAATH ZA/\TZA MAFEIPEMENH ME AIACDOPA MHAXAPIKA

3 °FROZEN
i | e ERESHI '
ALL TAXES ARE INCLUDEDIOI TIMEE MIEPIAAMBANOYN OAOYE TOYE ®OPOYE KAI YI'IHPEZIEZ




- PARATHA

RICE AND SUNDRIES-PYZIA KAl AIAQOPA

PLAIN BOILED RICE — BASMATI
AMNAO BPAZMENO PYZI — MIMAZMATI

PILAU RICE Ml
PYZI TIIAAOY | L

JEERA RICE

LEMON RICE
MUSHROOM PILAU

- PYZI ME MANITAPIA

FRIED RICE
ONION, EGG, GARLIC

~ PYZI THFANITO

KPEMMYAI, AYT'O, ZKOPAO

KEEMA RICE — BASMATI
KIMA PYZI — MMAZMATI

PLAIN NAAN ‘ \

AIAO NAAN

GARLIC NAAN

| NAAN ME 2KOPAO

BUTTER NAAN ;
NAAN ME BOYTHPO

KEEMA NAAN
NAAN KIMA

PESHWARI NAAN
MNEZBAPI NAAN
(COCONUT,RAISINS,NUTS AND HONEY ON THE TOP)

~ CHILLI CORIANDER NAAN

TZIAI KOAIANAPO NAAN

EOEN KULCEIA NARNL 8 Lo ol
KPEMMYAI KOYATEA NAAN G

NAPAGA

" TANDOORI ROTI

TANTOYPI POTI

' FRENCH FRIES

MATATEZ TZINZ i G 2
SALAD |
SANATA
RAITA
PAITA
POPPADUM(one)
SERVED WITH DIPS- POPPADUM ZEPBIPETE ME NTIMS
g ° FROZEN
/ ~ *FRESH

o ALL TAXES ARE INCLUDEDIOI TIMEZ I'IEPII\AMBANOYN OAOYZ TOYZ (DOPOYZ KAI YI'IHPEZIEZ

€350

€450
€20

€290

4 €3,29

€3,00

€3,50
€3,50 |
€3,80

€425

€2,90 ik

€330« 1

€3,50

€3,50
€3,30
€2,5o_< ‘
€10

€3,00

€260

€0,80




