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CRISPY LENTIL CAKES ACCOMPANIED WITH 
HOME MAID SAUCES

PAPADOM (4 Pics)01

SPECIAL FRESH HOUSE SALAD
GREEN SALAD13

FRESH SALAD WITH PRAWNS, CHEESE AND 
WALNUTS

CURRY CORNER SALAD15

FRESH SALAD WITH CHEESE
CHEESE SALAD 14

SELECTION OF VEGETABLE STARTERS 
RECOMMENDED BY THE CHEF, FOR 2 PEOPLE

MIXED STARTER02

MARINATED CHICKEN BREAST IN YOGURT, 
TANDOORI SPICES, LEMON, GINGER, GARLIC 
AND GRILLED IN OVEN

CHICKEN TIKKA03

PRAWNS COOKED WITH FRESH HERBS 
SPICES AND SERVED IN INDIAN FRIED BREAD

PRAWNS PURI05

BONELESS CHICKEN PIECES IN GRAM 
FLOUR, SPICES AND CRISPY FRIED

CHICKEN PAKORA06

FRESH ONION MARINATED WITH SPICES AND 
GRAM FLOUR AND FRIED GOLDEN BROWN

ONION BHAJI07

MIXED VEGETABLES SEASONED WITH SPICES 
AND GRAM FLOUR AND FRIED GOLDEN BROWN

VEGETABLE PAKORA08

HOMEMADE CRISPY FRIED PASTRY FILLED 
WITH MINCED MEAT

MEAT SAMOSA09

HOMEMADE CRISPY FRIED PASTRY FILLED 
WITH DICED VEGETABLE

VEGETABLE SAMOSA10

FRENCH FRIES WITH TASTY HOUSE SPICES
MASALA CHIPS11

CHICKEN PIECES WITH LETTUCE, FRUIT, 
TOMATO AND SPICES IN A MILD SALAD 
SAUCE

CHICKEN CHAT IN PURI12

CHICKEN WINGS MARINATED WITH HERBS 
SPICES AND COOKED IN TANDOORI

CHICKEN WINGS04

HALF CHICKEN MARINATED IN YOGURT, 
TANDOORI SPICES, LEMON, GINGER, GARLIC 
AND GRILLED IN THE TANDOOR OVEN

CHICKEN TANDOORI18

CHICKEN, LAMB, PRAWNS MARINATED IN 
YOGURT, TANDOORI SPICES, GINGER, GARLIC 
AND GRILLED IN TANDOOR OVEN

TANDOORI MIX GRILL19

MINCED CHICKEN & MEAT SKEWER WITH SPICES 
AND AROMATIC HERBS ROASTED IN THE 
TANDOOR OVEN

SHEEK KEBAB20

CHICKEN, ONION, PEPPER, TOMATO MARINA-
TED IN YOGURT, CHEF'S SPECIAL SPICES AND 
GRILLED IN TANDOOR OVEN

CHICKEN SHASHLIK 21

CHICKEN, LAMB, ONION, PEPPER, TOMATO 
MARINATED IN YOGURT, CHEF'S SPECIAL 
SPICES AND GRILLED IN TANDOOR OVEN

MIXED SHASHLIK 22

MARINATED CHICKEN BREAST IN YOGURT, 
TANDOORI SPICES, LEMON, GINGER, GARLIC AND 
GRILLED IN TANDOOR OVEN

CHICKEN TIKKA16

PRAWNS MARINATED IN YOGURT, TANDOORI 
SPICES, LEMON, GINGER, GARLIC AND GRILLED 
IN TANDOOR OVEN

TANDOORI KING PRAWNS17

(GRIDDLES) (WITHOUT SAUCE)

CHICKEN32

LAMB33

KING PRAWNS34

SPECIAL35

BEEF36

VEGETABLES37

COOKED BONELESS CHICKEN TIKKA WITH 
MANGO AND CREAMY SAUCE

MANGO CHICKEN23

AUTHENTIC SAUCE WITH SWEET CHILI SAUCE, 
GARLIC, GINGER, ONION AND PEPPERS

CHICKEN TIKKA KARAHI24

CHICKEN BREAST WITH MILK, CHEESE, 
ALMOND, CARDAMOM & CASHEW NUT WITH 
CREAMY SAUCE

MALAI CHICKEN26

BEEF COOKED WITH PEPPERS, GARLIC, GINGER, 
ONION AND SPINACH CHEF'S SPECIAL SPICES

SPECIAL BEEF SAAG27

BEEF COOKED WITH PEPPERS, GARLIC, GINGER, 
ONION AND BALTI SAUS SPECIAL CHEF'S SPICES

BEEF BALTI 29

PRAWNS WITH PEPPERS, GINGER, ONION, 
GREEN CHILLI, EXTRA GARLIC CHEF'S SPECIAL 
SAUCE

GARLIC CHILLI PRAWN30

FRESH VEGETABLES COOKED WITH CURRY 
SAUCE, CASHEW & EXTRA GARLIC

VEGETABLE SPECIAL31

BEEF COOKED WITH PEPPERS, GARLIC, GINGER, 
ONION AND CHEF'S SPECIAL SPICES

SPECIAL BEEF CURRY28

CHICKEN, LAMB, PRAWNS COOKED WITH 
TOMATO, GARLIC AND GINGER AND CHEF'S 
SPECIAL SAUCE

SPECIAL CURRY CORNER25

BASMATI RICE WITH SPECIAL INDIAN TASTE
COOKED WITH EXOTIC SPICES, HERBS AND
SERVED WITH CURRY SAUCE ON THE SIDE

CHICKEN, LAMB, SHRIMP & EGG

YOGURT WITH CUCUMBER,CHOP ONION
PLAIN RAITA

YOGURT WITH TOMATO, CUCUMBER, CARROT, 
CHOP ONION, MIX FRUIT & TOUCH OF SPICES

PUNJABI RAITA



(WITH SAUCE)

MILD SAUCE COOKED 
WITH INDIAN 
TRADITIONAL SPICES

CURRY38

MEDIUM SPICY SAUCE 
COOKED WITH FRESH 
INDIAN SPICES 

MADRAS39

HOT & SPICY  TOMATO 
BASED SAUCE COOKED 
WITH  POTATO & INDIAN 
SPICES

VINDALOO40

THICK AND MILD GRAVY 
COOKED WITH ONION, 
TOMATO, GINGER & INDIAN 
SPICES

BHUNA41

MILD AROMATIC CREAMY 
SAUCE COOKED WITH 
AROMATIC SPICES, 
YOGURT, ALMOND POWDER 
& COCONUT POWDER

TIKKA MASALA 42

CREAMY BUTTERY SAUCE 
WITH AROMATIC SPICES 
TOMATO PUREE, ALMOND, 
COCONUT & BUTTER

BUTTER CHICKEN43

DELICATELY COOKED IN 
CREAMY CURRY WITH 
COCONUT, ALMOND & MIX 
FRUITS

PASANDA44

MEDIUM SPICY CURRY 
SAUCE WITH ONION, 
TOMATO, GARLIC, GINGER, 
PEPPERS

ROGAN JOSH45

A DELICIOUS SWEET AND 
SOUR LENTIL DISH 
INSPIRED BY PERSIAN 
CUISINE

DHANSAK 46

COOKED CHICKEN WITH 
SPINACH, GARLIC AND 
SPICES.

SAAG49

SMOOTH AND CREAMY 
CURRY COOKED WITH 
COCONUT, ALMOND & 
SPICES

KORMA48

CURYY SAUCE WITH SPICES, 
TOMATO, ONION, RED AND 
GREEN PEPPER (LIGHT 
SPICY)

JALFREZI47

AUTHENTIC SAUCE WITH SWEET 
CHILLI SAUCE, GARLIC, GINGER, 
ONION AND PEPPER

SPECIAL LAMB51

AUTHENTIC SAUCE WITH SWEET 
CHILLI SAUCE, GARLIC, GINGER, 
POTATO ONION AND PEPPER

CHEF SPECIAL SIZZLING CHICKEN52

CHICKEN COOKED WITH 
PEPPER, GARLIC, GINGER, 
ONION AND CHEF'S SPECIAL 
SAUCE

PUNJABI CHICKEN TIKKA CHILLI50

NORMAL NAN
NAN53

BREAD WITH GARLIC
GARLIC NAN54

BREAD WITH CHEESE
CHEESE NAN55

BREAD WITH CHEESE AND GARLIC
GARLIC & CHEESE NAN56

BREAD WITH RAISINS, ALMONDS AND 
COCONUT

COCONUT NAN57

FLAT BREAD WITH BUTTER
PARATHA59

BREAD WITH POTATOES AND BUTTER
ALOO PARATHA60

BREAD WITH ONION
ONION NAN61

BREAD WITH MINCED MEAT (KEEMA)

KEEMA NAN58

WHITE BASMATI RICE
RICE63

BASMATI RICE AROMATIZED WITH 
CINNAMON AND CARDAMOM

PILAU RICE64

FRIED BASMATI RICE WITH HERBS & SPICES
FRIED RICE65

BASMATI FRIED RICE WITH EGGS
EGG RICE67

FRIED BASMATI RICE WITH PEAS, EGG & 
SPICES

SPECIAL RICE68

SWEET FRIED BASMATI RICE WITH COCONUT
COCONUT RICE69

SWEET BASMATI RICE WITH COCONUT AND 
DRIED FRUITS

KASHMIRI RICE70

BASMATI FRIED RICE WITH FRESH 
MUSHROOMS AND SPICES

MASHROOMS RICE66

BREAD WITH CHEESE,COCONUT & PISTACHIO
SPECIAL NAAN

WHOLE WHEAT BREAD
TANDORI ROTI62



GULAB JAMUN96

COFFEE97

COFFEE WITH MILK98

COFFEE CORTAR99

COFFEE BOMBON101

INDIAN TEA102

TE MENTHA POLIO103

RED TEA104

COFFEE ASIATICO100

MANGO LASSI92

MANGO ICE CREAM93

PISTACHIO ICE
CREAM

94

SEMOLINA CAKE95

CHICKEN NUGGETS
WITH CHIPS

88

EGGS AND CHIPS89

CHICKEN KORMA
WITH RICE

90

CHIPS91

SAAG AND CHEESE COOKED WITH FRESH 
INDIAN SPICES

PALAK PANEER71

MILD SAUCE COOKED WITH INDIAN TRADITIONAL 
SPICES WITH RICE

CHICKEN CURRY
WITH RICE

81

MILD AROMATIC CREAMY SAUCE COOKED WITH 
AROMATIC SPICES, YOGUR,ALMOND POWDER & 
COCONUT POWDER WITH RICE

CHICKEN TIKKA
MASALA WITH RICE

82

SMOOTH AND CREAMY CURRY COOKED WITH 
COCONUT, ALMOND & SPICES WITH RICE

CHICKEN KORMA
WITH RICE

83

AUTHENTIC SAUCE WITH SWEET CHILLI SAUCE, 
GARLIC, GINGER, ONION AND PEPPER WITH RICE

SPECIAL LAMB
WITH RICE

84

MILD SAUCE COOKED WITH INDIAN TRADITIONAL 
SPICES WITH RICE

LAMB CURRY
WITH RICE

85

FRESH VEGETABLES COOKED WITH CURRY 
SAUCE, CASHEW & EXTRA GARLIC WITH RICE

SPECIAL VEGETABLE
WITH RICE

86

LENTILS COOKED WITH FRESH SPICES & GARLIC 
WIH RICE

DAL TRAKA WITH
RICE

87

SPINACH AND POTATOES COOKED WITH 
ONIONS, GARLIC, GINGER AND FRESH HERBS

SAAG ALOO74

CAULIFLOWER AND POTATOES COOKED WITH 
SPICES AND FRESH INDIAN HERBS

ALOO GOBI75

CAULIFLOWERS COOKED WITH SPICES AND 
FRESH INDIAN HERBS

GOBI BHAJI76

LENTILS COOKED WITH FRESH SPICES & 
GARLIC

TARKA DAL77

MUSHROOMS COOKED WITH SPICES AND 
FRESH INDIAN HERBS

MUSHROOM BHAJI78

A TASTY POTATO DISH COOKED WITH 
ONION,TOMATO & CUMIN SEEDS

BOMBAY POTATO79

CHICKPEAS COOKED WITH SPICES AND 
FRESH INDIAN HERBS

CHANA MASALA80

FRESH HOUSE CHEESE WITH ALMONDS IN AN 
ONION, TOMATO AND CREAM SAUCE

SAHI PANEER72

FRESH HOUSE CHEESE TRADITIONAL PUNJABI 
STYLE WITH ONION, GARLIC, GINGER AND 
PAPRIKA

PUNJABI PANEER 73
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COCA COLA105

COCA COLA ZERO106

COCA COLA LIGHT107

TONICA108

AQUARIUS NARANJA112

AQUARIUS LIMON111

NESTEA114

NESTEA LIMON113

WATER115

SPARKLING WATER116

BIG WATER117

FANTA NARANJA109

FANTA LIMON110

BEER MAHOU118

BEER COBRA INDIA119

GLASS OF TINTO VERANO120

ALCOHOL SOLO121

MIX ALCOHOL122

GLASS OF WINE123

RED WINE

13.95€

17.95€

13.95€

14.95€

3.50€

3.50€

WHITE WINE

ROSE WINE

13.95€ 3.50€

14.95€

15.95€

VINO
RIOJA
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