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51. Kuinpa Xatdnpuxain
Sauvignon Blanc, MaAayouQia
(HMouKAAL)

52. Kuhpa lepoBaciAciou
AcUptiko, MaAayouQia
(HMouKdaAr)

53. Bidia Xwpa

Sauvignon Blanc, AoUptiko
(HnouKAAL)

Kékkwc

54. Ktnpa Xatdnpixain
Cabernet Sauvignon, Cabernet Franc,
Merlot (unoukdAr)

55. Kunpa lepofaciAciou
Syrah, Limnio, Merlot

(HnouKAAL)

56. Bidia Xwpa

Merlot, Cabernet Sauvignon
(HMouKdaAL)

Kpacté/ W'W\es

White

30.00 51. Ktima Xatzimichali
Sauvignon Blanc, Malagouzia
(bottle)

38.00 52. Ktima Gerovassiliou
Assyrtiko, Malagouzia
(bottle)

40.00 53. Biblia Chora
Sauvignon Blanc, Assyrtiko
(bottle)

Red

30.00 54. Ktima Xatzimichali

Cabernet Sauvignon, Cabernet Franc,

Merlot (bottle)

40.00 55. Ktima Gerovassiliou
Syrah, Limnio, Merlot
(bottle)

50.00 56. Biblia Chora
Merlot, Cabernet Sauvignon
(bottle)

HO\ASG /\Mlheﬁ

Kékkwc / (/\evké / Q(é

57. Glass
58.0.5 It
59.11It

]—Lcté

60. Whisky Regular
61. Whisky Premium
62. Vodka / Gin

63. Beer

64. Masala Tea
65. Black Tea
66. Ice Tea

67. Coca-Cola / Light
68. Sprite / Fanta

69. Soda / Tonic water

70. Sweet Lassy
71. Salted Lassy
72. Mango Lassy

73. Sparkling Water 250ml
74. Mineral Water 1.5 It
75. Mineral Water 0.5 It

Red /White | Reese

4.00 57. Glass
8.00 58.0.5 It
15.00 59.1 It

Trinks

5.80 60. Whisky Regular
7.80 61. Whisky Premium
5.85 62. Vodka / Gin

4.00 63. Beer

3.20 64. Masala Tea
2.90 65. Black Tea
2.50 66. Ice Tea

2.50 67. Coca-Cola/ Light
2.50 68. Sprite / Fanta
2.50 69. Soda / Tonic water

4.60 70. Sweet Lassy
4.30 71. Salted Lassy
5.90 72. Mango Lassy

2.70 73. Sparkling Water 250ml
2.90 74. Mineral Water 1.5 It
1.00 75. Mineral Water 0.5 It

JAIPUR PALACE | INDIAN PALACE
Indian Restaurant

e MYKONOS PARADISE -
22890 78 044 - 6955 0234 88

e SANTORINI - FIRA KARTERADOS -
22860 25 998 - 6947 11 74 53

e ELEFTHERIAS 6 - ALIMOS -
21098 12 009 - 6947 11 74 51

e INDIAN HAVELI «
21092 44 522 - 6947 9500 19
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JATIPUR PALACE | INDIAN PALACE
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nnAé péoa atov onolo, undpxel
OUVEXWG Nupaktwpévo kapBouvo.
Kpéara, nouAepikd, papia, yaplbeg,
Aaxavikd kat kepndn yivovial peyaia
ooupAdkia kar yrivovtal oto kdpBouvo
Xwpi¢ noté npaypatikd va to ayyifouv.

01. Onion Bhaji

DETeC KPEPHUOIAV QVaKATEPPEVES pE
Zun ané aAeupt pefiBioy kat e§wrikd
¢epéoxa pnaxapikd, yaviopéveg oe AadL
02. Aaxavika Samosa

leuotikh J0un yepioth pe

ehagpd nikdvrika Aaxavikd

6.30

6.20

Starters

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

Slices onion mixed with sort

of butter of gram flour and exotic
fresh spices then fried in oil

02. Vegetable Samosa
Savoury pastry filled with lightly
spiced vegetables

03. Koténoudo Tikka 14.20 03. Chicken Tikka

Mnioukiég KOTOMOUAOU HapivapIGHEVES
OE ApWHATIKO YIaoUpTL Kat
Pnpéveg ato polpvo “tavtolp”

Chicken marinated in aromatic
yoghurt and made in “tandoor”

04. Koténoudo Malai Tikka 14.60 04. Chicken Malai Tikka

Koppdria atiBoug koténouAou papivapiopévo
o€ yiaoupt, Tupi, ndata ané kdoloug, Gonpo

Chicken breast pieces marinated in yoghurt,

cheese, cashew paste, white pepper and

-
L >

(/J0\\)
e, Nl
Qm ywyté

\
7,

ap

a?ﬁlz\

S s

2 iz N
7

N 7

NEINK

7

€owtepIk EMpavela
ToU polipvou.

12. Garlic Nan
Wopi pe ehagppu oxdpdo
13. Tandoori Roti
Mavpo Ywpl Ynpévo oe nhAvo podpvo “Tavtolp”
14. Butter Nan

Wwpt opohidrag pe Boutupo
Quaypévo and donpo aAelpt

15. Makhni Paratha

Wwpl opoAidrag pe Poutupo
euaypévo and paipo aAelpt

16. Aloo Paratha

MNapadooiaxh nita yepoth pe natdreg
kai Sidpopa wbid pnaxapikd

17. Paneer Nan
Mapadooiaxh nita yepoth pe omukd tupi

R

18. Boiled Rice

Bpaapévo pudl “Basmati®

19. Saffron Jeera Rice (Pulao)
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2.60

2.10

2.80

3.80
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3.20
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the hot internal surface
of the tandoor.

12. Garlic Nan

Bread top with mildly garlic

13. Tandoori Roti

Brown flour bread baked in “tandoor®

14. Butter Nan

A flaky layered buttered

bread made from refiened flour :
15. Makhni Paratha AW
A flaky layered buttered

bread made from brown flour

16. Aloo Paratha 4 '

Traditional bread stuffed with delicately
spiced potatoes

17. Paneer Nan
Traditional bread stuffed with homemade cheese

Rice
18. Boiled Rice
Boiled “Basmati” rice

19. Saffron Jeera Rice (Pulao) =

Kevér\ev;\e & va(

cuCkCV\. & JJGW\-L

29. KoténouAo Tikka Masala 14.20 29. Chicken Tikka Masala

Koppdria ané koténouAo payeipepéva pe
niKavtika kpeppUdia kat odAtoa viopdrag

Chicken cooked in piquant onion and
tomato sause

@ Ta lIJ(.IJIJld lIJI‘IVOV'[Cll Breads are baked in " B & 30. Koténoudo Butter 14.20 30. Butter Chicken
.CC_'-" " atov olpvo tavtolp, the tandoor oven —D o 5 KiBot ané kotérioulo payeipepévol ot pia analn Chicken cooked in velvety tomato )
XTUNWVTAG Ta otV Kauth by slapping them on ' ; odAtoa vropdrag, e Boutupo ka kpépa oto TeAeipa sause & finished with butter and cream £

31. Koténoudo Korma 14.60 31. Chicken Korma

KpeppUSL, npdoivn minepid & topdeg oe Baby tydwve

Chicken breast cooked in a thick creamy (|

) Im00g koténouAou Hayelpepévo pe Kpepwdn odAtaa
& Kcyr\ar\ & Kelaa'n fZ - \\A 11. Nan 1.80 11. Nan \\. ané §npous kaprods, anofnpapéva ppodta & kdooug white sauce of dry fruits & cashews
To “tandoor” (Npo@épetal Taviolp A tandoor is a clay oven S Eva eAagpl yopil ynpévo gt b [z 32. KoténouAo Kadai 14.20 32. Chicken Kadai
f tavtodpt eivar évag povpvog and in which charcoal is aglow / o€ nfiAvo polipvo “tavtolp in “tandoor \ Koténoulo payeipepévo pe tvilep (minepdpida), Chicken cooked with ginger,

green pepper & tomatoes in deep pan

33. KoténouAo Madras 14.20 33. Chicken Madras

KoténouAo payelpepévo oe pia napadooiaxr
nikavukn gdAtoa pe kaptda tng N. Ivbiag

Chicken cooked in traditional South
India spicy gravy with coconut

34. KoténouAo Saag 14.20 34. Chicken Saag

Tpubepb koténouAo ce koppdTIa payEIpEPEVO PE
kapukeupévn adAtoa onavakiod

Tender Chicken cooked with spinash gravy
and spiced to taste

35. KoténouAo Vindaloo 14.20 35. Chicken Vindaloo

‘Eva @npiopévo noAu kautept nidro g Mkéa, ané
koténouAo e kdpt kal natdreg

A famous fiery red Goan chicken
carry with potatoes

36. Tawa Gosht 15.80 36. Tawa Gosht

Tpugepd Kpéag apviou payelpeyévo o€ pnxo
tayi pe odAtoa and topdra, kpeppusl, tlividep
(mnep6pia) kar akdpdo, oepPipiopévo ndvw oe

Iv61ké napadooiaxéd okevog

Tender lamb cubes cooked on tawa with
tomato, onions, ginger and garlic sauce,
served on an Indian iron skillet-tawa

37. Apvi Roganjosh 15.80 37. Lamb Roganjosh

Kpéag apviot payeip/vo e onéolaA adAtoa tou Kaopip

Lamb cubes cooked in a special Kashmiri sause

38. Apvi Korma 15.80 38. Lamb Korma

Apvl payeipepévo oe kpepwdn odAtoa and
ano§npapéva gpouta, Enpodg kapnols & kdoloug

Lamb cooked in a thick creamy sauce of dried
fruits & cashews

39. Apvi Saag 15.80 39. Lamb Saag

) et eyl [ ea il L) Bl Gie @2l it e £ Apvi pe onavdk payep/vo ot onéolal adAtoa kGppu Spinach with lamb cooked in a special curry sauce

eAdxiata oAdkAnpa pnaxapikd touchof whole spices
20. Vegetable Biryani 10.20 20. Vegetable Biryani
“Basmati” payelpepévo Pe @péaka Aaxavikd, “Basmati” rice cooked with garden X
HRaxapikd kat yiaouptl vegetables, spices and yoghurt

20A. Kadai Chawal 10.20 20A. Kadai Chawal

ninépl, apwpatiopéva pe voIkd pnaxapikd selected mild spices

05. KoténouAo Tandoori 14.20 05. Chicken Tandoori
Tpupepd kotonouAo papivaplopévo Tender chicken marinated
O€ ylaolptL kat pnaxapikd, Ynpévo in yoghurt and spice made in
ato poUpvo “tavtolp” (padl pe kOkkaho) “tandoor” (on the bone)

06. Tangri Kebab 14.20 06. Tangri Kebab

Xepceqmutké \)egeterlam
40. Jeera Aloo 9.80 40. Jerra Aloo
Matdreg pe kipvo, kpeppudia, Potatoes with cumin, onios,
Topdreg & Ivoika pnaxapikd tomatoes & Indian Haveli spices

MnoUtia koténouAou papivapiopéva
o e§wtikd xoprapikd, Ynpéva
ato Qoupvo “tavolp”

Chicken legs marinated in
exotic herbs, made in “tandoor®

07. Panner Tikka Vegetable 11.60 07. Panner Tikka Vegetable

Inikd tupl pe kpeppldL, kbkkivo minépy,
topdra kai anégial adAtoa MaodAa,
Ynpévo ato Poupvo “tavtoup”

08. Fried Papaddam Basket
Mapadoaiakéd Wwpi nupdéAuong

ZvvechuILé
& Za;\étes

09. Avapeixtn
@péoxia calara
Zuvbuaopdc and papouAl, npdovn
mnepid, ayyoupi, vtopdra kat kpeppGdt

10. Raita

2.00

7.30

5.60

Homemade cheese, onios, capsicum,
tomatoes and special Masala,
grilled in “tandoor”

08. Fried Papaddam Basket
Traditional cracker bread

Qcompm\lmwts

& Selads

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

10. Raita

20B. Choley Chawal

21. Chicken Biryani

Mia oneawaAité twv npiykhnwv tg MoyyoAlag.
Koténouo, yiaoUpty, aAeopéva pnaxapikd kat
xoptapikd otov atyé pe pud “Basmati” & Zappdv
2. Apvi Biryani

Apvi payeipepévo pe special

efwukd pnaxapwd kat xoptapikd kat katénw
atov atpéd pe pudl “Basmati”

23. lNaplibeg Biryani

lapibeg payeipepéveg pe special e§wikd pnaxa-
pikd kat Bétava, payepepéva e pud “Basmati”
ap(§cs

24. lNapibeg Vindallo

O1 pnpiopéveg kautepég yapldeg pe kdpt,

g Mkéa, payelpepéveg Pe natdra

R e S F

ZaAtoa ané yapibeg pe Yirokoppévo

10.20 20B. Choley Chawal
12.80 21. Chicken Biryani .

A primcely Moghulai speciality chicken, yo-

15.80 shurt, ground spices and herbs steamed with

“Basmati’rice and saffron

22. Lamb Biryani
Lamb cooked with special exotic

18.20 Spices and herbs, then steamed

with “Basmati” rice

23. Prawn Biryani
Prawn cooked with special exotic
%es and herbs, cooked with “Basmati” rice

rawn

24.30 24. Prawn Vindallo

The famous fiery Goan prawn %]
curry cooked with potato

25. lNapibeg Masala 24.30 25. Prawn Masala

Prawn sauted with chopped onion,

41. Aloo Gobi
Kouvounidt kar natdta koppéva oe kUBoug
owtapiopéva e onépoug KUMVO Kkal pnaxapikd

41. Aloo Gobi
Cauliflowers and diced potatoes sauted
with cumin seeds and spices

42. Saagh Paneer 11.60 42. Saagh Paneer

®péaxo anavdxi kal xwpldrixo Tupl
owtaplapéva e eAappd Aaxavika

Fresh spinach and homemade
cheese sauted with mild spices

43. Paneer Butter Masala 11.60 43. Paneer Butter Masala

Zmitik6 tupl payelpepévo e MIKAVTIKA KpePpGdia
kat gdAtoa vropdrag

Paneer cooked in piquant onion and
tomato sause

44. Paneer Makni 11.60 44. Paneer Makni

Inmiké tupl payepepévo oe pia anain oditoa
viopdrag, Je outupo kal Kpépa ato TeAeiwpa

Paneer cooked in velvety tomato
sause & finished with butter and cream

45, Mattar Paneer 11.60 45. Mattar Paneer

®péoka pniZéAia kar onitikd xwplatiko tupl
HayelpEpEVa OE PIa NIKAVTKN gdAtoa and kdpt

Carden fresh peas and homemade cheese
cooked in a piquant curry sause

46. Kadhi Paneer 11.60 46. Kadhi Paneer

Anioteuta véatipog cuvduaopds pe tupl, mnepid,
KpEPHUOL kal napadooiakd wdikd pnaxapikd

A mouthwatring combination of panner, capsicum,
tomato, onion and traditional indian spices

Znuikd yiaoUpti QvaKatePEvo YE (ppéo'Ka Homemade yoghurt beaten with KpEPHUOIL, Topdta kal ppécko kOAIavTpo tomato and fresh coriander o= 47. Mix Veg Curry 9.90 47. Mix'Veg Curry o
xoptapixd kai YiAokoppévo ayyoupt fresh herbs and chopped cucumber 26. Wépt Tikka (bakalaou) 16.40 26. Fish Tikka (bakalaou) MowtAfa Aaxavikdv Tou KAnou payelpepéva e Gardelg mlxdvegetable cooked in mild piquant
. y - ! onion based gr
®iAéta Yapiol papivaplopéva Pe ylaouptl, Fish fillets marinated with yogurt, lemon, odkoa Baciopévn o eAappa kdveka Kpeppdtia 48I Cha =4 a'v‘y I
Aepbvi, wiviZep okbpSo, wbikh 16k ginfer, garlic indian Haveli special paste, ) 48. Channe Masala 8.80 49. Lhanna Masala .
ndata Haveli, ynté oto polpvo “tavtolp” roasted in “tandoor” X PeuBia payelpepieva pe kpepp0dl, tivicep (e 108 el S eilelie (e
Chilly Indication 27. Wap1 Curry 16.40 27. Fish Curry (mnepbpiZa), oxdpSo kat topdra garlic, tomato and spices
‘ . ; A , ’ Tl o M- 49. Dal Tarka 8.60 49.Dal Tarka
BaBpideg Kautepou X':f,' ", ?c m ?,':('2,1 Kuﬂ::pé noxﬁ Ka'f,‘gﬁpé Koppdria wapiou ynpéva pe kGppu Eg:::fopé?::e,; of fish cooked with onion and Kpep@BeLC KiTpVEC paKk e apwpiankd [naxapid Creamy yellow lentils with aromatic spices
i 50. Dal Makhni
28. Wapt Masala 16.40 28. Fish Masala Y ) , 50. Dal Makhni 8.80 - 8 8 O 4 vart of vellow lentil
WépL pe kpeppud kat viopdra Fish with onion and tomato cooked in a thick i (N 725 s s Mot S G e O s TS N PaT § Ve oW

Hayeipepéva pe nnxei adAtoa
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masala sauce

Nz N0

OE NoAU xapnAn pwud, avakatepéveg e
KpePpUd!, tdividep (minepbpila), oxépdo & topdreg

kidney beans simmered on slow fire and tem-
pered with onions, ginger, garlic & tomatoes



