Rice

57. Boiled Rice......... .3,50¢
Fragrant plain boiled Basmati rice. /Apcoudm(o Bpaopevo Iv61K0 pud Mndoucm

58. Pulao (Saffron Rice)..... reeereertestetetestesterteteteteaebeaebeseseesesaentenaenten 4,00¢
Basmati rice cooked with saffron and butter. / POG Mnuouau payeipepévo e cappdv & Boutupo.

59. Zarda PUlao (SWEEL) .......ceeeereeeeerereereeeeeeeeeeeeeeeetsse e e s sesesesesesesene 6,00¢

Rice cooked with saffron, milk, coconut and dned frurts / P0G payeipepévo pe cappdv, yda, kapuda kai
anognpapéva ppouta.

60. Mushroom rice............. .6,00¢
Basmati rice cooked with mushrooms. / Pqu Mnaouuu uuyapsusvo pE uavrtupra Ka1 ynaxapikd

1. JEEIA RICO...ouiririieiisreietis ettt sses 5,00¢
Basmati rice cooked with cumin. / Mnaouotl puZl udyapeusvo pe KUpvo.

Naan (Baked bread) / [Mites

62. Nan......... .2,00¢
Traditional Flat bread baked in Tandoor / I'Iapuéocnur(n Iv6u<n nita lpnuevn oto Tuvroup

63. Keema NaN........ccoreiiincninrcennctneseeeesetenseeesaes .4,00¢

Traditional bread stuffed with lightly splced mmced lamb / Napadoaoiakn nita ysuwtn pE ENAPP®S MKAVTIKO
KIpG apviou.

64. Khandhari Nan (Peshawari)............cooeeeevvreercvvereenene . .4,00¢
Traditional bread stuffed with dried fruits. / Mapaboaiakh nita yepioth pe qno&npduevc ppouta.

65. Garlic Nan.......... .3,00¢
Leavened bread flavoured with garlrc and topped W]th butter / I'Iapaéoden nita pe ok6pbo ka1 Boutupo.
66. PANEEI NaN ........couertirrrirririniiiiittcecttstttssssssssesessessssssssssaens 3,00¢
Traditional bread stuffed with homemade cheese / I'Iapaéoorakn nita yepioth pe omuko wpi.

67. AloO Paratha ............cocciinricniicniccncncaenes 3,00¢

Traditional bread stuffed with delicately sprced potatoes / Napadooiakh nita yepioth e natdtes ka1 didpopa
wo1Kd pnaxapikd.

68. Mix Chilli Nan.............. .3,00¢

Traditional bread stuffed with onion,garlic, green chlllrs and cheese. / I'Iapuéoorur(n nita yepoth pe omuko
wpi, KPEPPUHI, ok6pdo, NPAcIvo MKAVTUKO Taill.

...............

69. TaNAOOKT ROLi......vveureeenecenreenreseeeeseenseeeasasesenne . .1,50¢
Traditional whole-wheat bread baked in Tandoor / I'Iapa&oordKn nita ynpévn oto Tavroup

70. Butter Nan......... v .2,50¢
Flaky pastry buttered bread made Wlth white ﬂour / I'hw otpo)\latus pE Boutupo (ptlayuevo ano donpo aleupr.
71. (Laccha) Makhni Paratha............cooucveieeiiiiriiecceceeeerceeereeeeseseenes 2,50¢
Butter rich whole wheat bread made in layers. / Nita opohidtas pe Boutupo puiaypévo anod kapé akeupl.

72. Mint Paratha.........cccoeueeeeeeeenenennnneneececceensnsnenennees .2,50¢

Flaky pastry bread with a touch of mint. / I'hta oq)o)uatas pe Gpwpa pévias.

Dessert / Embépma

73. Gulab Jamun (2pc)....... .2,50¢

A light pastry made with milk powder and touched W]th sugar thlck syrup / I'Iupuéoorclko Ivdikd yAuko.
‘Eva eha@pU @UAo {axaponhaotikis pe Baon to ydAa oe okévn pE a1pom.

74. Kulfi Mango.................. .4,50¢

Indian ice cream made of Milk, Mango, saffron aLmonds and nuts. / Ivéiké naywté anéd yu)\q Mango, cagppdv,
apuydaha kai ta kapudia.

---------------

Traditional Lassi

75. ManGO Lassi.......cevureeueneecnnnnnunnensnnseneeeessssnenenns v .4,00¢
A delicious soothing Mango,yogurt sweet cold dnnk /1 Eva vootluo xaAapwukd kpUo notd Mango yiaoupu.
76. Lassi (SWeet, SAlLed) .......couvvereeeeereienceecereeerereeeseseseesessesesessesesessenes 3,00¢

A delicious soothing yogurt sweet / salty cold drink. /Eva véoupo xahapwuiké yiaoupt yAukd / aApup6 Kpuo noto.

Beer

ENCELLE N«.E

Cobra 330 ml.......... 4,00¢ (Indian) o
Kingfisher 330 ml.......... 4,00¢ (Indian) tripad
Corona 355 ml.......... 5,00¢

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 (orange, lemon) 330 ml.......... 2,00¢

Sprite 330 ml.......... 2,00¢

Soda 330 ml.......... 2,00¢

Water 1.5 lit..........1,00¢

Water 0.5 lit.......... 0,50¢
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We can accommodate your special needs, dinner & parties up to 45 guest in our

restaurant and we can deliver dishes to your place.
AvahapBdvoupe ekdnhagls & enayyeApatikd yeupata péxpr 45 Gropa otov Xmpo pas
h oas ta napo&r&ouus 010 XWPO 0as.

Ask about o ur extr E;ég;;s ' :;m'.w!-w!w
Pootnm:e jiag yia Ta enfrﬂ?tﬂrﬁl pag KaBmg Kat'yla ta mota pag!
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Delivery & Take Away
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Thanks to choose JAIPUR PALACE

Leoforos Syggrou 121, Athens, Grecee



Starter / Opskukd

1. Vegetable Samosa (3 pc)......ccceeeeueecne
Crispy triangular pastry filled with potatoes, peas, lightly sprced vegetables / Tnyavntd tpiywvdkia, yepiotd pe
anald Kapukeupévo noupé natdras kai ta ymégNia.

2. 0NN Bhaji ittt ssssassssssessssssnens 5,00¢
Sliced Onion Coated with gram flour and Indian Spices, fried in Vegetable Oil. / ®étes kpeppudIV avakateppéves
pe aheupt peBiB1oU ka1 eEWTIKG Ppéoka PNaxapikd, tnyaviopéves oe Aad1.

3. PANEET PAKOKQ .......eeceeeeeeeeceenenaenensaeneneseeesesnssssssssssssssssesesesssssssnsssssssssasssnssssess 6,00¢
Cottage cheese fried in mildly spiced Gram flour. / Zmuiké tupi oe {Oun and aAeUpi kar HNaxapikd tnyaviopévo o
QUUKO NGO

1T 1D ) =1 (=) R 8,50¢

Selection of Vegetable Samosa, Onion Bhaji, Aloo Pakora, Paneer pakora. / Zapdoa Aaxavikmv, Mnatd Kpeppudidv,
MNatdra Naképa, MNavip Maképa.

5. Chicken Pakora .........ccceeeeeeveeneneuennnnes
Pieces of chicken marinated in a mix of spices dipped in gram flour and deep fried. / Mapivapiopéva koppdua kotd-
noulo oe éva eEaPeIKG peiypa pnaxapikawv, navapiopéva e peBubaleupo, tnyaviopéva oe Aad1.

6. Fish Pakora......

Fish fillets fried in mildly splced Gram ﬂour / (Dr)\eto lpoplou uaprvoplouevo o€ piyua akeupr peBiBiol, tnyaviopévo
o€ QUUKO Aad1.

7. Papaddam........ . reteetete ettt e sa st ea et et eseseseaeaerens 1,50¢
Traditional cracker bread. / ndp050010K0 L|J<nu1 nupo)\uons
7. FIENCN FIIES ..cuneeeieeccceeiettcccnensssastseesesasssssnstesssssssassssssssssasnsnsassens 5,00¢

Tnyavntés natdres.

Salads
8. Fresh Green SAlad.........coeieeeeeieieieeeeeeeneereeaeeseeseeseeseeseessessesssssessessessessesssssens 6,00<

Fresh Green salad with cucumbers, lettuce, tomatoes, feta Cheese and olives.
®péokia npdaivn caAdta pe ayyoUpid, apOUN, TOUATES, Tupi GETa Kal eNIES.

9. Chicken Tikka Salad .

Fresh Garden Salad with chicken tlkka cucumbers, lettuce tomatoes olrve oil & green mint sauce.
Dpéokia ocahdta pe kotoénoudo Tikka, ayyoUpia, papoul, toudtes, eEhaidhado & ows npdoivou dudaopou.

Raita/Yoghurt
10. Plain Raita.......cccceeeveereernrnrnecenecnenens

A refreshing blend of yoghurt ,cucumber and Indian splces
‘Eva avalwoyovntiké peiypa and yiaoUpt, ayyoupia kai vOIKa pnaxapikd.

11. Pineapple Raita.........
A refreshing blend of yoghurt Pmeapple Slices,
‘Eva avalwoyovntiké peiypa yiaouptioU pe pétes avavd.

Soups
12. Vegetable soup.........

A traditional soup made with mixed vegetable subtly flavored with Indran spices. / Mia napadoaiakh coUna guiay-
pévn pe avapeikta Aaxavikd, apwpatopévo pe voIkd pnaxapikd.

13. Mushroom Soup........ reeeaetetete e sttt e s s a st s e s s s bt et e s s s sasaenenes 5,50¢
Delicious Soup made with Mushroom and Indlan Splces /Noonun oouna us pavitdpia ka1 woi1ké pnaxapikd.

14. CHICKEN SOUP ....ecueeeerreretreereueneeeesesesasessssssesesesesesesssssssssssssssssssnssesssssssssssseseses 6,50¢
Chicken soup with Indian spices mixture. / Korooouna e 1v6u<u unaxapn(o

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

15. Tandoori MIXed PLate ..........ceueeeeeeeeruruniniseneeeennnnnsnsescsesessassssssssssssesessnns 15,00¢

Chicken Malai Tikka,,Mutton Seekh Kebab, Chlcken leka Chlcken Wlngs / Koténoulo Mahdi Tikka, Apviaio Iis
Kepndn,Koténouho Tika, ,Otepouyes kotdnoulou.

16. Chicken Tikka . ettt ettt bbb s s s R R e ettt b b ss s s s an 10,00¢
Boneless pieces of chicken marinated in grnger garlrc ,yoghurt and splces & roasted in Clay Tandoor. / Mikpd kop-
pduia koténoulo papivapiopéva oe adAtoa yiaouptiol , tlivilep, okopdo, Ynpéva og Tavtoup.

17. Chicken Malai TiKKQ ......cccceeueeerererenerenennnrnneneneeeeesesesnssssssssssssesssesesesesenses 10,50¢
Chicken breast pieces marinated in yoghurt,cheese,cashew paste, white pepper and selected mild spices. / koppdua
otnB0s KOTONOUNOU pHapIVapPIoPéVO O€ TUpPi Kpépa Kal ndota KAolous, apwHatiopévo He IvEIKG pnaxapikd.

18. Tandoori Chicken (2 leg pc).
Tender bone-in chicken legs marinated lemon, ginger, garlrc yoghurt and selected spices, cooked in Tandoor. /
TPUPEPS pnoUT KOTOMOUAOU PAPIVAPIGHEVO pE AepovT , Wividep,okOpdOo ,apwpatikd pnaxapikd kai yiaoupt,
wnpévo og Tavtoup (padi pe to KOKKAAO).

19. MUtLON SEEKN KEDAD ........eoveeerieiteetietieeeteeteetceeesteeeee e saessesesesssessssssees 10,00¢

Minced mutton rolls marinated with chopped Ginger,garlic and indian spices,cooked in Tandoor. / Kiué poAd apvi-
010 Kpéas papivapiopévo e tividep, okopdo ndota, ynpévo o Tavtoup.

20. Paneer Tikka Vegetable.. 12,00¢
Homemade cheese, onions, capsicum, tomatoes and a specral Masala grilled in Tandoor / Zmuko wpi, Kpeppudia,
KOKKIvONinepo, topdtes kar onéaiak odAtoa Maodha ynpévo og Tavioup.

---------------

21. Prawn Tandoori............... - 15,00¢
Prawns marinated with mild indian haveli splces and cooked in Tandoor. / Tapides uaprvoproueves o€ eENapU peiypa
pNaxapikwy, Ynpéves ot Tavioup.

22. Fish Tikka .. 12,00¢

Fish fillets marinated with yoghurt, lemon grnger garlrc Indran haveli special paste, roasted in tandoor. / ®1\éta
Yapiwv papivapiopévo pe yiaoupu, Aepéwvi, wiviGep, okopdo Indian Haveli e161kh ndota, ynté otn tandoor.

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

Boneless chicken cooked in creamy tomato yoghurt red sauce, ginger garlic paste. / Koténouho xwpis k6kkaAa
payesipepévo og KOKKIVn odAtaa viopdtas yiaouptiou., ndota tdivilep oképdo.

24, BULEET ChiCKEN ...ttt esesesssssssasssssnssesssnsnsnes 9,50¢
Boneless chicken cooked in tomato creamy butter sauce. / Koténouho xwpis kékkala payeipepévo o 6aAtoa viopd-
as Kpéua.

25. Chicken korma................. - . 10,50¢
Chicken breast cooked in a thick creamy whrte sauce of dry fruits, and cashews. /Ztneos Koténoulou payeipepévo
o€ KpeUdn adAtoa and Enpous kapnous, ano§npapéva GpoUTa Kai KAo1ous.

26. Chicken Kashmiri.. v 10,50¢
Chicken breast cooked in cream ,cashew nuts, almond raisins and onion, tomato Red gravy, garnish with fruit
Cocktail. / ZthBos koténoulou payeipepévo Pe Kpépa YAAKTOS, pUOTIKIO KAG10US, OTa@ides Kal 1o Kpeppudiou,vio-
pdra Kékkivn odAtoa, yapvipete pe KOKTEIN GpoUtwv.

27. ChIiCKEN CUITY...uevrieiniincniincniinniesicsssiesssiessasessasssssastsssssssssssassssssssens 9,00¢
Traitional Indian recipe of chicken curry with Special Indian Haveli Spices. / Mapadoaoiakn wvdikh ouvtayh koténou-
Mo kdpu pe Eidikés ok Haveli Mnaxapikd.

28. Kadahi Chicken........c.c.ecoeurueeeerenerereerereeeecenreeennenens cevsenenennenes9,50€

Boneless Chicken cooked with Crushed gmger onion, green pepper and tomatoes and Conander seeds. / Koronou

Mo xwpis KOKKAAa payelpepévo pe Tp1upévo tividep, To KpEUUUOI, Npdoivn mnePId Kal Ts VIOUATES Kal ToUs ornopous
kopiavdpou.

29. CHICKEN SAAG.....ceeceueurrrrrrrereeereneressssrssssesessssssssssssssssessssssssssssssssessssssssssssssssesens 9,50¢

Tender Chicken pieces cooked with spinach gravy and spiced to taste. / Kopypduia koténoulo payeipepévo pe oaitoa
onavdki ka1 wé1kd pnaxapikd.

30. ChICKEN IMAAIAS ....coveeneeneeneeneeeeteeeeeeeeeseeeeseeseeseeseessssssssssssssesssssssssssssssssesssenean 9,50¢

Chicken cooked with coconut milk, hot and tangy tomatoes & onion sauce ,ginger & garlic sauce. / Koténouho
Mayeipepévo pe yaha kapudas, mkavukn cditoa viopdtas, mkdvukn odAtoa wividep ok6pdo.

31. Chicken Vindaloo .........ccceeeeureneeureneneserenseseenneseensenens cevseneneneenes9,50€
Boneless chicken and potato cooked with tomato gmger and our hot tangy sauce. / Koronou)\o Ka1 Natdtes payeipe-
péva pe viopdra, tdivilep ka1 mkdvukn odAtoa pas.

---------------

---------------

Lamb
32. Lamb Roganjosh.... 11,00

Lamb cubes cooked with onion, tomatoes medrum gravy / ercls opvrou uaysrpsusvo ue KPEPPUOIQ, VIoudtes
pétpios odAtoa.

33. Tawa Gosht........... 11,00¢

Lamb cooked with onions, fresh tomatoes ina tthk sauce W]th herbs and splces /Apvr uayslpsuevo HE KPEPHUBIQ,
@ppéokia viopdta o€ pia nnxth ocaAtoa pe pUpwdIKd Kar ynaxapikd.

34, LamDb SQQE.....c.ceueererererrnrrrnnnnineeenenerensssnsnsesenesenssssssssnnes 11,00¢
Spinach with lamb cooked in a special curry sauce. /Apv1 us onavaki payeipepévo oe éva onsola)\ peiyua kappu.
35. Lamb Kadahi......... 11,00¢

Lamb cooked with ginger, onion, green pepper and tomatoes w1th herbs and sprces in thrck sauce. / Apvi payeipepé-
vo pe tdivilep,kpeUpudl, npdoivn mnep1d ka1 Us VIOPdTes o€ Yia NNXTh 0AATtoa pe HUPwWdIKA Kal pnaxapikd.

36. LaMDB VINAALOO0.......ceieeieieieeeeeeeeeeeeeeeeeeeseesassseesesssssssssessessessessessensessessons 11,00¢

Lamb cooked in hot spicy sauce with potatoes. / Apvi payeipepévo pe nkdvukn odAtoa pe natdres.

Prawn - Fish

37. Prawn Vindaloo .........ceeeeveeereeeieerceeneenceeseneessesneseenes 14,00¢
Prawns cooked in hot and tangy sauce with potatoes / rupléss payeIpEPEVA OE MIKAVTIKN 0AATOO PE NATATES.
38. Prawn Masala........ 14,00¢

Prawn with onion and tomato cooked in a tangy masala sauce. / delﬁes e Kpsuuuﬁl Ka1 vtopdta paysipeletal oe
pia mkdvukn odAtoa.

39. PraWN SAAE ....cvrveeueerrecnrrrenrreearesessssesssssssessssrssessssesssssssessssesssssssesssssssessssess 14,00¢
Spinach and Prawn sauted in indian spices. / Znavaki kai Fapléss UE owtdprousvo pE ENAQPI@ Unaxapika.

B0. FISH CUITY eeeenenrerereeeccceeenetettceessassssssssssesesassssssssssssssssssssssssssssessasases 12,00¢
Grilled pieces of fish cooked with onion and tomato gravy. / lUnusvo Kouuutlu yapioU pe Kappu.

A1, FisSh MaSsala ....c.ceururueeeeeernneiitceesesesiseseseesessssssensssssessssssssssssssssensasaes 12,00¢

Fish with onion and tomato cooked in a tangy thick masala sauce. / lIJupl PE KPEUPUBT ka1 viopdta payeipeletal og
pia naxid oditoa.

Vegetarian Dishes
A2. SHAhi PANEET .......cccueeeneeceeecnsieceatesacensaseesesseessac e s essssasessssasssssascnns 9,00¢

Indian Cheese cooked in a mild tomato and creamy sauce of dry fruits and cashews. / Ivéik6 TYPI payeipepévo o
KpePWdN adAtoa and Enpous kapnous, ano§npapéva epouta Kai KAoIous.

A3, KAARNT PANEEK......ceevirieerereeeeeeeeeeeetesteseeseessessssssssesssesssseesessssstessesessssnsensesen 9,00¢

A combination of paneer, capsicum, tomato, onion and traditional indian spices / Anioteuta véotipos ouvduaopés
pe TYPI,mnepid, vioudra,kpeppudt kar napadoaiakd woikd pynaxapikd.

44, MAttar PANEET ...ttt ess st e ssesesasstesesss st ssssesennes 9,00¢
Peas and homemade cheese cooked in traditional Indian Gravy. / Mméhia kar omuiko tupi payeipepéva o pia
napadoaiakn 1wdikh oditoa.

45. Saag Paneer ..........cooevceveeneeeennennnes
Spinach and homemade cheese sauted in indian spices. / Znavcuq Ka1 omuko tpi owtapiopévo e EAappId pnaxa-
pIKA.

46. Bhindy Masala...........cooecvvuvmnnceunnen.
Okra cooked in Masala sauce with onions and tomatoes. / Mnourss uuyapeusves o€ odAtoa Maoda pe kpeppUdia
Ka1 Topdres.

47. )Jeera Aloo (Bombay) ......................
Potatoes with cumin, onions, tomatoes and Indian haveli splces / ﬂGthES UE KUpIVO, KPEPPUOIA, TOpdTES Kal
Ivéika pnaxapikd.

48. AlOO GODi..uueeveerevererereereeneereeneenns

Cauliflower and potatoes diced and sauted with cumin seeds and sprces / Kouvounié1 ka1 natdtes koppéva oe
KUBous owtapiopéva pe ondpous and KUHIVO Kai pnaxapikd.

49. Channa Masala ..........coeeveueeeennnnen.

Chickpeas cooked with onions, ginger, garlic, tomato and sprces / PsBuelo payeipepéva Ue KPEPPU, tdivilep
(mnepopida), ok6p60, TopdTa Kal UNaxapika.

50. Mix Vegetable.......cccoceuvevererervrnnne
Beans,carrots and potatoes, cooked with special indian havel1 gravy. / (Duoo)\aKlo natdtes kar Kapota Hayelpepéva
pe woiKn odAtaa.

51. Dal Makhni.........ccccocvueueueeeereerenrnnnne
Whole black lentils simmered on slow fire and tempered W]th onions, gmger garlic and tomatoes.Garnish Cream.
/ ONOKANpEs paupes pakés nou éxouv olyoBpdoel oe NOAU XaunAh Gwud, avakatepéves Ye KPEPPUS, wividep
(mnepodprda), okdpdo Kan Topdres.

52. Dal Tarka ......ceeeveeveemeeveereeneeeeneennene

Yellow lentils with aromatic indian spices. / Kpeuwbeis kitpives pakés pe apwpatka pnaxapikd.

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

Basmati rice cooked with garden vegetables and Indian havell spices. / PuZl Mnooudn pay€eIPEUEVO PE AXaviKd,
pnaxapika kar yiaoupu.

54. Chicken Biryani........ciciniinniniiniincnicncaicnnicssiiessssesssssessssssessasases 10,00¢

Chicken marinated with spices and then cooked with Basmati rice. / Koténoulo papivapiopévo pe pnaxapikd kai
0TN CUVEXEIA payelpepéva pe pUd pnaopdu.

55. Lamb Biryani........cccceeveeeeeencerenrnnnne cererenenneensans 11,00¢

Lamb marinated with special indian haveli spices and herbs cooked wrth Basmatl rice. / Apvi papivapiopévo pe
€161kés o1k Haveli pnaxapikd ka1 Bétava ,payeipepéva pe pUd pnaopdr.

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

Prawn cooked with special exotic spices and herbs ,cooked wrth Basmatl rice. / Tapibes payeipepéves e onéotal
e€wukd pnaxapikd ka1 Bétava,paysipepéva pe puG Mnaopdu.




