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Chicken Curry €9.00

Spezzatine di Pollo Cueinato in Salsa Tradizionale

Tender picces of Boneless Chicken Cooked in
Traditional Sauce

Chicken Shahi Korma €9.50

Spezzatino di Pollo Cucinato in Salsa, Guarnito con
Frulla secca

Tender picces of Boneless Chicken Cooked with Dry
Fruits in our Chefl's Style Served in a Handy

Karahai Chicken € 9.00

Pollo Sisossalo Collo Insalsa di Cipotle, Zenzero.
Peperoni ed Erbe Fresche Orientali

Boneless Chicken Cooked in Onions. Ginger,
Capsicum Sauce and Fresh Oriental Hierbs

Chicken Tikka Mzsala

Pollo in Salva
Chicken ip = ¢

€ 9.00

i ¥rbe Frevche Grientalie Sperie
iwe of Froch e<ientai tlerbs and Spices

Buller / €950

Pollo 15054410 1

Yamodore e Curry
Boneless Chicke:

suato Sauce and Curry

Chicken Xz 0045 € 9.50
Pollo Preparato in Famoso stile Kashmir Servilo
con Erhe Fresche Orientali.

Chicken prepared in Famous Kashmir Style
Served with Fresh Oriental Flavours

Dilbhar Chicken

Polle Colto in Salsa di Menta
Chicken Cooked in Minl Sauce

Chicken Dopiaza
Polle Disossato in Salsa di Cipolle ¢ Curry

Boneless Chicken in Onion Sauce and Curry

Madras Chicken J

Pollo Colto in Salsa al Curry e Spezie
di Madras

Chicken Cooked in Spices of Madras
Curry

Chicken Vindaloo J

Pollo Disossato in Salsa al Curry
Vindaloo e Spezie

Bounceless chicken in Vindaloo Sauce
and Spices

Saag Chicken

Pollo Cotto con Spinaci. in Salsa al Cur

Chicken Cooked with spinach in Curry
Sauce -

€9.50 '



ALLA GRIGLIA/
GRILLED TANDOORI

Chicken Tandoori € 10,00
Pollo Marinuto Alla Yogurt ¢ Spezie Indlane
Cotte nel Yorno DI Terrancolln

Chicken marinated In Yogurt  and ludian
splees Grilled In Clay Oven

Chicken Malai Tikka € 12,00

Boeconcint DI Pollo Marinato allo Yogurl, Anusecardi ¢
sSpezie seliente

soneless Diced ehleken Marinated in Yogurt, Cashew
Nuts And Delleate Spleey

Chicken Haryali Tikka C 11,00
rollo disossnto Marinato con Sulva alla Menta
poncless Diced Chicken Marinated With Mint
Smce

Garlic Chicken Tikka € 10,00

spiedino Di Follo Marinato Con Aglio ¢ Spezie Indiane

Chieken Skewer Marinated With Garlie And Indian
Splces

Grilled Pancer Tikka € 11,00
vormaggio Fresco Servito con Peperoni e
pomodoro, Marinalo in ¥rhe Fresche

Dieed Cottage Cheene scrved with Capsieum and

Tomnlocs, Marinated in ¥resh Herbs

Chicken Sheekh Kebab

Agnello Macinalo alla Griglia alle
yrhe ¢ Spezle indinne

sMineed Grilled Mution with Indisn
Herhs and Splees

€ 10,50

$ £

Fish Tikka % € 14,00
Boceoncinl di pesee spada marinalo con
spezle Indlane

Cliunks of sword fish marinated with Indian
splecs

Jingha Tandoori € 13,00
Gamberoni alla grighs

Grilled prawns

LY H "

Mix Non Veg Tandoori € 18,00

Platter

Combinazione di Grigliata Mista
Combination of Mixed Grilled




€10,00

Rogan Josh
Boeconcini di Agncllo in Salsa di Curry
Boneless Lamb Morsels with Curry Sauce

Karahai Goshl € 10,50

Agnello colto in salsa di cipolle. zenzero, peperoni cd erbe

fresche orientali
Chunks of Lamb Cooked in Onions, Ginger, Capsicum

Sauce and Fresh Oricntai Eerbs

Gosht Shahi Korma £ 10,00
Agnello dispssato con - i 2 eafferano
Boncless lamp save ad saffron
Dilbhiar Ge £ 10,00
Agnello Collo in !

Lamb Cooked in Mint

Madras GoshlJ €10.50
Agnello Cotto in Salsa di Madras

Lamb Cooked in Madras Sauce

Gosht Vindaloo J € 10.50

Bocconcini di Agnello on Salsa vindaloo ¢

Spezic
Chunks of Lamb Cooked with Vindaloo sauce

and Spices

AGNELLO/LAMB
SJES

Saag Gosht €10,50

Agnello Cotto con Spinaci in Salsa al Curry
Lamb cooked with spinach in Curry Sauce

Butter Lamb € 10,50

Aguello Disossato In Burro. Salsa Di Pomodoro ¢ Curry
goneless Lamb with Bulter, Tomato Sauce and Curry

Lamb Masala € 10,50

Carne in Salsa di Erbe Fresche Oricntali ¢ Spezic
Lamb in a Sauce of Fresh orientai Herbs and Spices

Lamb Kashmiri € 10.50

Agnello Preparato in Famoso stile Kashmir Servito con

Erbe Fresche Oricntali.
Lamb prepared in Famous Kashmir Style Served with

Fresh Oriental Flavours




Gamberi Kashmiri € 11,00

Gamberi Preparato in Famoso stile Kashmir Servito con

Erbe Fresche Oricntali. 3
Shrimps preparcd in Famous Kashmir Siyle Served with

Fresh Oriental Flavours

Gamberi Curry €11.00

Gamberetti con Salsa di Pomodoro e Spezic Indiane
Shrimps with Tomato Sauce and Indian Spices

Gamberi Vindaloo J € 11,00
Gamberetti con salsa vindaloo ¢ spezic
Shrimps in Vindaloo Sauce and Spices

€ 11,00

Gamberi Bulter &

Gamberelti Disossato In Burro, Salsa Di Pomodoro e Curry

Shrimps with Bulter, Tomato Sauce and Curry

Fish Curry ¢ € 13,00

Bocconcino di Pesce Spada Cucinato in Salsa

di Pomodoro ¢ Cocco
sMorsel of Swordfish Cooked in Coconul and

Tomalo Sauce

Gamberi Madras J €11.00

Gamberi cotto con salsa Madras ¢ spezie Indiani "
Shrimps in Madras Sauce and Indian Spices ’ F

Gamberi Malai 3% € 11.00

Gamberetti in Salsa Delicala e Farina di Cocco
Shrimps in light sauce and Coconul pgwder

Gamberi Karahai 3% = €u.00
b Wl
Gamberi Cotto in Salsa di Ci e Zenzero,
Peperoni ed Erbe Fresche Orientali i
Shrimp Cooked in Onions, Ginger, Capsicum
Sauce and Fresh Oriental Herbs ;
; ¥
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VERDURE / VEGI
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Palak Pancer € 9,00 Dal Tadka ’
Spinaci Cotti con Formaggio Fresco Indiano ¢ Lenticchic Gialle con Pomodoro ¢ .spezle Indiane
Spezie al Curry Yellow lentils with tomato and Indian spices
Indian Spinach Cooked with Fresh Cheese and
Spieces with Curry .
Lk Dal Makhani €8,00
,00
Saag Aloo Lenticchie Nere, Fagioli Rossi,Burro ¢ Panna
Spinaci Cucinati con Patale ¢ Spezie in Stile Nord Indiano Whole Black Lentil, Red Kidney Beans,Butler
Spinach cooked with potatoes and spices in north and Cream
Indian Style
Paneer Makani € 9,00 Malai Kofla
Formaggio Indiano in Salsa di Burro, Anacardi ¢ Pomodoro Polpette di Formaggio in Salsa Ricca
Indian Cheese in a Sauce of Butier. Cashew Nuts and Cheese Balls with Cheese in Rich Sauce
Tomato
- Veg Korma
Karhai Paneer €9.00 5
Formaggio Indisno eon Cipolla ¢ Pomodoroe ¥resco :f;rd:r‘t; Mi:l:ﬂill ‘s..ls’; I;EI;':’“
Indian Chees wvith Diced Onion and Fresh Tomate's MXeE Yesetabics I LIpSE St ce
Golshi 2100 ¢8.00  Chana Masala
Cuvalfivre ¢ Patale Colti al Vap Ceei Cucinati con Salse Indiane Miste
Caulifiowcr and Polaloes Stear Chiepeas Mixed with Mixed Indian Spices
Melanzane/Brinjal €850 Chole Peshawari
Baigun Bartha 3 g :
Ceci Cucinali Con Salsa Di Pomodoro, Erbe
Melanzane Affumicate in Salsa di Spezie F"."h" Spezie S
Smoked Eggplant in a sauce of spices Chickpeas Cooked with Tomatoes Fresh Herbs
and Spices e
Bombay Aloo ; €3.00 JiraAloo iiane
Palate Stufale con Salsa Di Pomodoro ¢ Peperoni Patate Stufate con Semi di Cumino b3 &
Stewed Polatoes with Tomato sauce and Capsicum Potalocs Cooked with Cumin Seed
Mushroom Bhaji €9.00 -, 6 -
Funghi eucinati con Cipolla, Pomodoro, Zenzero F ! = ? i
¢ Spezic Indiane i : s P ’f‘s e
Mushrooms Cooked with Onion, Tomaltocs Fr - A gy :
s Fresh - i .
Ginger and Indian Spicey j gy o a
: 0 _ _ "‘;'\ ‘,‘:'i v W
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Garlic Naan

Focaceia di Aglio / Flat Loaf with
Garlic

€ 2,50

Cheese Naan €3,00

Focaccia Ripicna di Formaggio/ Fine
Flour Flat Loaf Stuffed with Cheese

Aloo Parantha € 3.00

Focaccia Ripiena di Patate/ Fine flour Flat Loafl
Stuffed with Polatoes

€250
Bulter Naan
Focaccia al Burro/ Flat Loal with Butter
Plain Naan € 2,00
Focaccia semplice di farina bianca/
Plain flat loal

€ z.00

Tandoori Roli

Focaccia di Farina Integrale/ Flat Loaf made
with Whole Wheat Flour

€ 3.00
Chilly Naan J

Focaccia con pcpcrnnci‘ni- verde/
Flat Loaf with green chillics

Peshwari Naan

Foeaccia con Pistacehi Ri
Loaf StufTed with pPistachios a

picna di Cocco/Flat
nd Coconut

€ 3.00

Lacha Parantha

Foecaccia Croccante / Crispy Flat Loal

€ 3,50

Chilly Cheese Naan J

Focaceia Ripiena di For Peperoncini e Formaggio/
Fine Flour Flat Loaf Stuffed with Cheese and Garlic

Jira Parantha €250
Focaccia al Burro e Semi di Cumino /Flat Loal

with Butter and Cumin Sceds

Onion Naan € 3,00
Focaccia con Cipolla/ Flat Loaf with Onion

Sesame Naan € 2,50
Focaccia al Sesamo/ Flat Loaf with Sesame

Pudina Naan €250

Focaccia alla Menta Fresca/ Flat Loaf with Fresh
Mint

Garlic Cheese Naan

Foeaccia Ripicna di Formaggio ¢ Ag
Loal Stuffed with Cheese and Garlie

€ 4.00
lio/ Fine Flour Flat

-

-
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RISO BASMATI / BASMATI

RICE
G ERIRCICE,

€550

Saffron Pulao
Riso alla ZafTerano / Rice wilth Saffron
White Rice € 4,00
Riso bianco/ While rice
-Vegelarian Biryani € 8,00

Riso con verdure al vapore, frutta secca e zafferano
Rice with steamed vegetables, nuls and salfron on Pan

’ € 9.00
an spices on Pan

Ml €10,00
Riso con Agnclio Coito al Vapore
Rice Steamed with Lainb aud Iudian spices on Pan

Gamberi Biryani € 11,00

Riso con Gamberetti Cotti al Vapore
Rice with Shrimp and Indian spices on Pan

Kashmiri Pulao € 5,50

Riso Saltato con Piselli/ Rice fried guickly with
peas

Lemon Rice €550

Riso con limone/ Rice with lemon

Zeera Rice € 5,50

Riso sallalo con semi di cumino/ Fried rice
with cumin seeds

Mushroom Rice € 8,00

Riso cotto con funghi
Rice cooked with Mushrooms

Egg Fried Rice €38.00

Riso con Uovo al Salse e Spezie Indiani
Rice Cooked with Eggs and Indian spices on Pan

Chicken Fried Rice

!lfso con Pollo al Salse e Spezie Indiani
Rice Cooked with Chicken and Indian spices on Pan o

€9.00

Vegetarian Fried Rice

R!so con Verdure al Salse e Spezie Indiani
Rice Cooked with Chicken and Indian spices on Pan

€8,00




Boondi Raita .

Salsa di yogurl / Yogurt
Chickpeas balls \

Mixed Raila € 4,00

Salsa di Yogurt con 'kﬂ!" miste/Yogurt sauee ,1“
with mixed vegetahlﬂ‘ -1

! : ,f
) b
7 X ’ ]
!
{ #

Green Salad : € 4,00
Insalata Verde / Green Salad , , >

Plain Yogurt £3.00 o

Yogurt Bianco

Onion Salad . €3,00
Insalata con Cipolle / S.Ih‘jvlli Onions

Crispy Papad 'l‘oppell
Vegetables and then Flay

French Fries
Patate fritte/ Fried pot
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