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flpw~a Tlua~a 
& Kct'I\QI\ 

To "tandoor" (npocptpEtat tavtoup 
n IavtoUpl dvat tva<; cpoupvo<; an6 

nnM IJEOa 01:ov ono(o, un6.pxEt 
auvEXw<; nupaKIWIJEVO K6.p~ouvo. 

Kptata, nouA.EptK6., ljJ6.pta, yap(OE<;, 
A.axavtK6. Kat KE1Jn6.n yivovtat IJEVMa 

OOU~AQKla Kat ljJtlVOvtal 01:0 K6.p~OUVO 
xwpi<; noiE npay1JauK6. va w ayyi~ouv. 

A tandoor is a clay oven 
in which charcoal is aglow 
at all times. Meats, poultry, 
fish, prawns, vegetables 
and kebabs are stuck on 
a long skewer and grilled 
over charcoal, never actually 
touching the coal. 

01. Onion Bhaji 6.30 01. Onion Bhaji 
CI>EIE<; KPEIJIJUOtwv avaKaiEIJIJEVE<; IJE Slices onion mixed with sort 
~UIJn an6 aA.Eupt pE~t8lOU Kat E~wuK6. of butter of gram flour and exotic 

cpptaKa 1JnaxaptK6., myavtOIJEVE<; aE A6.6t fresh spices then fried in oil 

02. Aaxav1Ka Samosa 6.20 02. Vegetable Samosa 
rEUOl:lKtl ~UIJn VEIJlOl:tl IJE Savoury pastry filled with lightly 

EA.acpp6. mK6.vttKa A.axavtK6. spiced vegetables 

03. Ko~6nouAo Tikka 14.20 03. Chicken Tikka 
MnouKtE<; KOI6nouA.ou IJaptvaptOIJEVE<; Chicken marinated in aromatic 

aE apw1JaUK6 ytaoupu Kat yoghurt and made in "tandoor" 
ljJniJEVE<; 01:0 cpoupvo "tavtoup" 

04. Ko~6nouAo Malai Tikka 14.60 04. Chicken Malai Tikka 
KOIJIJOita 01:n8ou<; KOI6nouA.ou IJaptvaptOIJEVO Chicken breast pieces marinated in yoghurt, 

aE ytaoupu, wpi, n6.01:a an6 K6.mou<;, 6.anpo cheese, cashew paste, white pepper and 
mntpt, apwiJaitOIJEVa IJE tv6tK6. IJnaxaptK6. selected mild spices 

OS. KM6nouAo Tandoori 14.20 OS. Chicken Tandoori 
TpucpEp6 KOI6nouA.o IJaptvaptOIJEVO Tender chicken marinated 
aE ytaoupu Kat1JnaxaptK6., ljJniJEVO in yoghurt and spice made in 

01:0 cpoupvo "mvtoup" (IJa(IIJE KOKKaA.o) "tandoor· (on the bone) 

06. Tangri Kebab 14.20 06. Tangri Kebab 
Mnouua Koi6nouA.ou IJaptvaptOIJEVa Chicken legs marinated in 

OE E~Wl:tK6. xopmptK6., ljJniJEVa exotic herbs, made in "tandoor" 
01:0 cpoupvo "mvtoup" 

07. Panner Tikka Vegetable 11.60 07. Panner Tikka Vegetable 
I:muK6 wpi IJE KpEIJIJUOt, KOKKtvo mntpt, Homemade cheese, onios, capsicum, 

WIJ6.m Kat antmaA. a6.Ama Maa6.Aa, tomatoes and special Masala, 
ljJniJEvo 01:0 cpoupvo "tavtoup" grilled in "tandoor· 

08. Fried Papaddam Basket 2.00 08. Fried Papaddam Basket 
napa6omaK6 ljJWIJi nup6A.uan<; Traditional cracker bread 

.!:vvo~cv~LK.Q 
& .!:a~Q~CS 

09. AvaiJEI~n 
cppEO'Kia aaAa~a 

I:uv6uaa1J6<; an6 IJapouA.t, np6.mvn 
mnEpt6., ayyoupt, vto1J6.m Kat KPEIJIJUOt 

7.30 09. Mixed Fresh Salad 
Combination of lettuce, 
green capsicum, cucumber, 
tomato and onion 

1 0. Raita S.60 10. Raita 
I:muK6 ytaoupu avaKmEIJEVO IJE cpptaKa Homemade yoghurt beaten with 

xoptaptK6. Kat ljJtAOKOIJIJEVO ayyoupt fresh herbs and chopped cucumber 

ChU~ lndkation II 1:1 ~ ~ 
Ba81JiOE<; KauiEpou 

Mild Medium Hot Very Hot 
Xwp(c; Mma(o KautEp6 noM KautEp6 

~Wt'LQ 
Ta ljJW1Jt6.ljJnvovtat 

01:ov cpoupvo mvtoup, 
XWnWvta<; 1:a OinV KaUl:tl 

EOWl:EplKtl EntcpOVEla 
wu cpoupvou. 

11. Nan 
'Eva EA.acppu ljJWIJi ljJniJEvo 

OE nnAlVO cpoupvo "mvtoup" 

12. Garlic Nan 
lVWIJl IJE EAacppU OKOpOO 

'Roli.'J""' 
Breads are baked in 
the tandoor oven 
by slapping them on 
the hot internal surface 
of the tandoor. 

1.80 11. Nan 
A light bread baked 
in "tandoor" 

2.60 12. Garlic Nan 
Bread top with mildly garlic 

13. Tandoori Roti 1.80 13. Tandoori Roti 
Maupo ljJWIJi ljJniJEvO OE nMtvo cpoupvo "mvwup" Brown flour bread baked in "tandoor· 

14. Butter Nan 2.10 14. Butter Nan 
lVWIJi acpoA.t6.m<; IJE ~ouwpo A flaky layered buttered 
cpuayiJEVO an6 6.anpo aA.Eupt bread made from refiened flour 

1S. Makhni Paratha 2.80 1S. Makhni Paratha 
4!w1Ji acpoA.t6.m<; IJE ~ouwpo A flaky layered buttered 
cpitayiJEvO an6 IJaupo aA.Eupt bread made from brown flour 

16. Aloo Paratha 3.80 16. Aloo Paratha 
napaoomaKn n(m VEIJlOin IJE na1:6.1:E<; Traditional bread stuffed with delicately 

Kat 6t6.cpopa tv6tK6. IJnaxaptK6. spiced potatoes 

17. Paneer Nan 3.80 17. Paneer Nan 
napaoomaKn nita VEIJtOin IJE amuK6 wpi Traditional bread stuffed with homemade cheese 

18. Boiled Rice 3.20 18. Boiled Rice 
BpaOIJEVO pu~t "Basmati" Boiled "Basmati" rice 

19. Saffron Jeera Rice (Pulao) 4.10 19. Saffron Jeera Rice (Pulao) 
Pu~t "Basmati" IJayEtpEIJEVO IJE aacpp6.v Kat "Basmati" rice cooked with saffron and 

EA.6.xtOia oMKA.npa IJnaxaptK6. touchof whole spices 

20. Vegetable Biryani 10.20 20. Vegetable Biryani 
"Basmati" IJayEtpEIJEVO IJE cpptaKa A.axavtK6., "Basmati" rice cooked with garden 

1JnaxaptK6. Kat ytaoupu vegetables, spices and yoghurt 

20A. Kadai Chawal 10.20 20A. Kadai Chawal 

20B. Choley Chawal 10.20 20B. Choley Chawal 

21. Chicken Biryani 12.80 21. Chicken Biryani 
M(a anEotaA.tl:E 1:wv nptyKftnwv m<; MoyyoA.ra<;. A primcely Moghulai speciality chicken, yo-
Koi6nouA.o, ytaoupi~ aAEOIJEva 1JnaxaptK6. Kat 1S.80 ghurt, ground spices and herbs steamed with 

xopmptK6. 01:ov aiiJOIJE pu<;t "Basmati" & I:acpp6.v "Basmati"rice and saffron 

22. Apv( Biryani 22. Lamb Biryani 
Apv( IJayEtpEIJEVO IJE special Lamb cooked with special exotic 

E~WuK6. 1JnaxaptK6. Kat xoptaptK6. Kat Km6mv 18.20 spices and herbs, then steamed 
01:ov aiiJ6 IJE pu~t "Basmati" with "Basmati" rice 

23. rap(&£~ Biryani 23. Prawn Biryani 
rapi6E<; IJOVEtpEIJEvE<; IJE special E~wuK6.1Jnaxa- Prawn cooked with special exotic 
ptK6. Kat ~6mva, IJayEtpEIJEva IJE pu<;t "Basmati" p es and herbs, cooked with "Basmati" rice 

(;p(~cs ~a~ 
24. rapi&£~ Vindallo 24.30 24. Prawn Vindallo 

Ot cpniJlOIJEvE<; KaUIEpE<; yapiOE<; IJE K6.pt, The famous fiery Goan prawn 
m<; rK6a, IJayEtpEIJEVE<; IJE na1:6.m curry cooked with potato 

2S. rap(&£~ Masala 24.30 2S. Prawn Masala 
I:6.Ama an6 yapi6E<; IJE ljJtAOKOIJIJEVO Prawn sauted with chopped onion, 

KPEIJIJUOt, IOIJ6.m Kat cpptaKo K6A.tavtpo tomato and fresh coriander 

26. 'Pap• Tikka (bakalaou) 16.40 26. Fish Tikka (bakalaou) 
Cl>tA.tm ljJaptou IJaptvaptOIJEVa IJE ytaoup11, Fish fillets marinated with yogurt, lemon, 

AEIJOVl, I~ivt~Ep aK6pc5o, tvcStKn EtOtKn ginfer, garlic indian Haveli special paste, 
n6.01:a Haveli, ljJm6. 01:0 cpoupvo "mvtoup" roasted in "tandoor" 

27. 'Pap• Curry 16.40 27. Fish Curry 
KOIJIJOUa ljJaptou ljJniJEVa IJE K6.ppu Grilled pieces of fish cooked with onion and 

tomato gravy 

28. 'Pap• Masala 16.40 28. Fish Masala 
4J6.pt1JE KPEIJIJUOt Kat vto1J6.ta Fish with onion and tomato cooked in a thick 
IJayEtpEIJEVa IJE nnnn a6.Ama 

Ko~61\ov~o & Clpv( Cki.ck.e"' & Lam.b 
29. Ko~6nouAo Tikka Masala 14.20 29. Chicken Tikka Masala 

KOIJIJOUa an6 KOI6nouA.o IJayEtpEIJEva IJE Chicken cooked in piquant onion and 
mK6.vttKa KPEIJIJUOta Kat a6.Ama vt01J6.ta<; tomato sause 

30. Ko~6nouAo Butter 14.20 30. Butter Chicken 
Ku~ot an6 KOI6nouA.o IJOVElpEIJEvOl OE IJ(a anaM Chicken cooked in velvety tomato 

a6.Ama vt01J6.m<;, IJE ~ouwpo Kat KpEIJa 01:0 l:EA.EiwiJa sause & finished with butter and cream 

31. Ko~6nouAo Korma 14.60 31. Chicken Korma 
I:m8o<; KOI6nouA.ou IJOVElpEIJEvO IJE KpEIJWOn a6.Ama Chicken breast cooked in a thick creamy 

an6 ~pou<; Kapnou<;, ano~paiJEva cppodm & K6.mou<; white sauce of dry fruits & cashews 

32. Ko~6nouAo Kadai 14.20 32. Chicken Kadai 
Km6nouA.o IJayEtpEIJEVO IJE I(lvtWJ (mnEp6pt~a), Chicken cooked with ginger, 

KpEIJIJUOt, np6.mvn mnEpt6. & WIJOIE<; aE ~a8u my6.vt green pepper & tomatoes in deep pan 

33. Ko~6nouAo Madras 14.20 33. Chicken Madras 
Ko16nouA.o IJayEtpEIJEVO aE IJla napaoomaKn Chicken cooked in traditional South 

mK6.vttKn a6.Ama IJE Kapuoa m<; N. lvoia<; India spicy gravy with coconut 

34. Ko~6nouAo Saag 14.20 34. Chicken Saag 
Tpu6Ep6 KOI6nouA.o aE KOIJIJOita IJayEtpEIJEVO IJE Tender Chicken cooked with spinash gravy 

KapuKEUIJEVn a6.Ama anavaKtou and spiced to taste 

3S. Ko~6nouAo Vindaloo 14.20 3S. Chicken Vindaloo 
'Eva cpniJlOIJEVO noM KauiEp6 m6.w m<; rK6a, an6 A famous fiery red Goan chicken 

KOI6nouA.o IJE K6.pt Kat na1:6.1:E<; carry with potatoes 

36. Tawa Gosht 1S.80 36. Tawa Gosht 
TpucpEp6 KpEa<; apvtou IJayEtpEIJEVO aE pnx6 Tender lamb cubes cooked on tawa with 

taljJi IJE a6.Ama an6 WIJ6.m, KPEIJIJUOt, I(lvt~Ep tomato, onions, ginger and garlic sauce, 
(mnEp6pt~a) Kat aK6p6o, aEp~tptaiJEVO n6.vw aE served on an Indian iron skillet-tawa 

lv6tK6 napa6omaK6 OKEUO<; 

37. Apvi Roganjosh 1S.80 37. Lamb Roganjosh 
Kpta<; apvtou IJOVEtp!vo IJE antmaA. a6.Ama mu KaaiJip Lamb cubes cooked in a special Kashmiri sause 

38. Apv( Korma 1S.80 38. Lamb Korma 
Apv( IJayEtpEIJEVO aE KPEIJWOn a6.Ama an6 Lamb cooked in a thick creamy sauce of dried 

ano~npaiJEVa cppoum, ~npou<; Kapnou<; & K6.mou<; fruits & cashews 

39. Apvi Saag 1S.80 39. Lamb Saag 
Apvi IJE anav6.Kt1JayEtp/vo aE antmaA. a6.Ama K6.ppu Spinach with lamb cooked in a special curry sauce 

Xop~orpa31.K.Q \Je~le~i.a"' 
40. jeera Aloo 9.80 40. Jerra Aloo 

nm6.IE<; IJE KUIJlVO, KPEIJIJUOta, Potatoes with cumin, onios, 
WIJOIE<; & lv6tK6. 1JnaxaptK6. tomatoes & Indian Haveli spices 

41. Aloo Gobi 9.80 41. Aloo Gobi 
Kouvouni6t Kat na16.m KOIJIJEVa aE KU~ou<; Cauliflowers and diced potatoes sauted 

awmptOIJEVa IJE an6pou<; KUIJlVO Kat IJnaxaptK6. with cumin seeds and spices 

42. Saagh Paneer 11.60 42. Saagh Paneer 
Cl>ptaKo anav6.Kt Kat xwpt6.ItKo Iup( Fresh spinach and homemade 

awmptOIJEVa IJE EA.acpp6. A.axavtK6. cheese sauted with mild spices 

43. Paneer Butter Masala 11.60 43. Paneer Butter Masala 
I:muK6 wpi IJayEtpEIJEVO IJE mK6.vttKa KPEIJIJUOta Paneer cooked in piquant onion and 

Kat a6.Ama vto1J6.ta<; tomato sause 

44. Paneer Makni 11.60 44. Paneer Makni 
I:muK6 wpi IJayEtpEIJEVo aE IJ(a anaA.n a6.Ama Paneer cooked in velvety tomato 
vt01J6.ta<;, IJE ~ouwpo Kat KpEIJa 01:0 IEAElWIJa sause & finished with butter and cream 

4S. Mattar Paneer 11.60 4S. Mattar Paneer 
Cl>ptaKa 1Jnt~EA.ta Kat amitK6 xwpt6.ItKo Iup( Garden fresh peas and homemade cheese 

IJayEtpEIJEVa OE IJla ntK6.vttKn a6.A1:aa an6 K6.pt cooked in a piquant curry sause 
46. Kadhi Paneer 11.60 46. Kadhi Paneer 

AniOIEUia v60it1JO<; auv6uaa1J6<; IJE wpi, mnEpt6., A mouthwatring combination of panner, capsicum, 
KPEIJIJUOt Kat napa6omaK6. tv6tK6. IJnaxaptK6. tomato, onion and traditional indian spices 

47. Mix Veg Curry 9.90 47. Mix Veg Curry 
nmKIAia A.axavtKwv wu Knnou IJayEtpEIJEva IJE Garden mix vegetable cooked in mild piquant 

a6.Ama ~aotOIJEVn aE EA.acpp6. mK6.vttKa KPEIJIJUOta onion based gravy 

48. Channa Masala 8.80 48. Channa Masala 
PE~u8ta IJayEtpEIJEVa IJE KpEIJIJUOt, I(lvt~p Chickpeas cooked with onions, ginger, 

(mnEp6pt~a), aK6p6o Kat WIJ6.m garlic, tomato and spices 

49. Dal Tarka 8.60 49. Dal Tarka 
KpEIJWOEt<; K(IptvE<; cpaKE<; IJE apw1Jal:tK6. IJnaxaptK6. Creamy yellow lentils with aromatic spices 

SO. Dal Makhni 8.80 SO. Dal Makhni 
OMKA.npE<; IJaUpE<; cpaKE<; nou txouv myo~p6.aEt Whole black lentils and part of yellow lentils, 

aE noM xaiJnM cpwu6., avaKmEIJEvE<; IJE kidney beans simmered on slow fire and tem-
KPEIJIJUOt, I~ivt~Ep (mnEp6pt~a), aK6p6o & WIJOIE<; pered with onions, ginger, garlic & tomatoes 


