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[@pbiH anraa xaBcapy WMH33MC3MJI3H
HAMACT? X3M33H  M3HA/IX  Hb
DH3TX3MIAH YnavXKIaT €C 3aHLLWA FOM.
Hamacts rmgsr Hb TyxailH — XyH33
HUATMWIH rapas, Hac, XYWC, LalumH
LUYT/3M Y/ Xapran3aH XYHASTIH M3HA13X
A3341 Xan63p oM.

Pressing hands together with a smile to
greet Namaste - A common cultural
practice in India. Namaste is a non
contact form respectful greeting and can
be used universally while meeting a
person of a different gender or social
status.



Hpicy level

XanyyH HOrooHbl XaM>X33

Ta XOONHBIXOO XanyyH HOroo Byroy
yNaaH NepLMnr Aapaax XaMx33r33p
XMIANTX BONOMXKTON.

25% | N\ 1.25mp
50% | WA 2.25m

75% | YA\ | 5
100% | QAN 15mp

\ Our Spicy Scale
) (Add more spice to your dish with ARBOL Pepper)

25% | W\ 1.25¢g
50% | WA 2.25¢g
75% | A\ | 59
100% | QAN | 159




AHXAAPYYIJITA | DISCLAIMER

MaHai XOONHYyAbIH OPLIOHA CYY, CYYH BYT33rA3XyyH, eHaer, camap TyAXyy
X3P3AMNAAA3N Ty Ta 34r33p ByTa3rAaXYYHYYAIIC XapLumnTtain 60 3eeryeec
36B/16r6e aBHa Yy.

We use dairy products, nuts & eggs in our dishes, In case of special dietary
need please inform the server.

T3MA3IN3r33 | ICONS

@ YxpuitH max | Beef e XoHuHbI Max | Mutton @ TaxunaHbl max | Chicken

3aracHbl max | Fish é LlaraaH xoon | Vegetarian @ BeraH | Vegan
@ Lasyynarryi | Gluten free \ XanyyH Horoo | Chilli @.: Xyrauaa | Time

. BymaH nopuy | Full 0 Xarac nopuy, | Half
VISAEE JRE=] 859 pavear




SALAD & SOUP

CAJIAT | LLIO/

Namaste Salad

270.9 keal

XonuMmor Horoo, ONMBUIAH TOC, 36ruiAH Ban,
HUMOArHMIA Lyycaap amTancaH HamacTa
H3PHIH LUMH3 HOTOOHbI Canar.

SS1

L1

A salad consisting mostly of fresh vegetables
with olive oil, honey and lemon dressing.

79

Chicken & Chana Salad

653.5 keal

N )

R =
\.‘\.
ss2 -" <

Sy
B

OprecT XamXx, ynaaH noonb, SHLIYIA, HUMBAr, TeMc,
canat HaBuY, ynaaH COHrMHOTOW yypraap Gasnar
XYAT3H 3yyLu.

@ LLlaBap 3yyxaHj LwapcaH TaxuaHbl L33 Max, Loy,

A Healthy salad, low on Carbs high on Protein made
of Chickpeas, Tandoor Roasted Chicken breast,
Onion and Potato with Lemon and Cilantro dressing.

249



Green Sherba &

CoHruHo, ueyruit 6onoH 3HaTXar amTnarytain Tompeep Gasnar
OyyuaiiHbl wen.

SS3

D Rich in Iron, this uses fresh spinach blanched prior to grinding
and mixing with in-house made paste, onion and garlic. Brown
roux and fresh cream is added for thickening and smoothening
of texture.

185

& Temale Sherba

438.1 kcal
Horoox FIHu.lyFI, COHIMHO, UaraaH raa, HOrooH
KapAamoH, HHM63I'T3ﬁ, ynaaH NOONMIAH Wen.

ISS4
Fresh Tomatoes, onion, lemon, Ginger, Garlic,
fresh Cilantro, Green Cardamom are used to
make this flavorful Shorba.

169

Chicken & Cecenul She'tha

467 kcal
Hapriun MoiHbI caMpbIH TOCOHA, XyypcaH TaxuaHbl L23ax
MaXx, XONIMMOr HOT00 alMrnaX XUICaH eBepMeL, aMTTan
HaprnbIH CYYTaW LWeN.

Fresh Chicken stock, Chicken breast meat, coconut milk
and seasonal vegetables are cooked to perfection in
coconut oil which gives it an additional aroma and makes
this a favorite soup of many soup lovers.

249



APPETIZER

XAJTYYH 3yyll

© Fish Pakera

788.1 kcal
24 uanﬁH TYpWw [apx, amTancaH wWap rypunbiH 3yypmaraHg
AYPX WapcaH WapXurHyypr (HCI’YFI BbeTHam 3arac) 3aracaH
3yyul.

Fish fritters marinated for 24 hours, dipped in our special batter
made with chickpea/Gram flour (Besan), Ajwain (carom) seeds,

450

1789.4 keal
Tycrainan 6antracaH OyyuyailHbl JHITXAr LWaH3,
Wwap BaHfyWiHbl rypunang 6ypx wapcad Moxron
Bacnarraii xanyyH 3yyu.

Made from locally produced Pure Paneer (Cottage
Cheese), stuffed with blanched spinach and High
quality Indian spices. Gram flour batter is used

for deep frying. 299

&\ Paneer Shashlit
1547.2 kcal
Monron Gscnar, amTaT YWHXYY, ynaaH noonmb, Laraad raa,
Gaiiuaa, HUMOar, capMuc, SIHILYW, LWYYC3H OTTeH Tapar, A334
33pruitH JHITXIr amTNaryaap amTaH WaBap 3yyxaHj] LWapcaH
Gacnartaii syyuw.

A3

Locally sourced fresh Paneer (Cottage Cheese), fresh veggies i.e.
Tomato, Onion, Capsicum, Cabbage, Lemon, Ginger, Garlic, Hung
Curd along with high quality Indian spices are mixed together
and allowed to rest for 2 hours prior to cooking in Tandoor Oven.

329



50“4030/ (2pcs) &

599.2 kcal
TeMc, HOroOH BaHAYW, COHIMHO, SHLYW, [33[ 33pruitH
2B BT, JHATXAr amMTNary XonbX LWaH3ancaH dHITXaruitH angapt
= - —_— 3yyw.
A4

Partially mashed potatoes, green pease tossed with
chopped fresh onion, cilantro and high grade Indian
spices, cooked in a thick bottom Kadhai pan to make this
world famous pastry snack from India.

109

& g Mix Uegelable Pakern
1630.8 kcal

KapomM roHbg, wWap BaHAyiHbl Trypuna

syypmaraHg OypX wwapcaH XONWMOr HOrOOHbI

3yyw.

Freshly cut Vegetables are dipped in gram flour &
carom seeds batter to make this crispy and tasty
shack. Gram flour ensures crispness and lesser
absorption of oil during the cooking.

239

11384 keal
Humbar, uaraad raa, capmuc, rapam macanaraap
AapX, JHATXAr Masraap amTancaH LWapXurHyyp

Taxua.

Chicken slices are marinated in lemon, ginger & Garlic
paste overnight, dipped in our special batter made
with chickpea flour (Besan), Ajwain (carom) seeds,
spices and fried to give it crispy and juicy texture.

295




TANDOORI & GRILL

WoP/IOI

Murg Banne Kebab

845.1 keal

r'vpraM LWYYC3H Tapar, 3eeXuid, JHITXar amTnaryaap
AAPX XOHYyNaH OHASrHUii LjaraaHaap YAMarnax waeap

O

3yyXaH[, WapcaH TaxmaHbl {93 MaxaH Lopsor.

El

Boneless Chicken pieces marinated overnight in Saffron,
sour cream, hung curd and Indian herbs & spices based
mixture prior to Roasting in Tandoor. Beaten white of eqg

is used for garnishing.

425

T & ’ » aq » ﬁ
28935 kcal
Leyruid, wyycaH Tapar, capMuc, LjaraaH raartai cyMcaHp

24 yar papK amTnaH 9HATXar wasap 3yyxaHj lapcaH
TaxuaHbl MaxaH LWopnor.

(3]

Chicken drumsticks marinated in Hung Curd and Indian
condiments for minimum 24 hrs prior to grilling in Tandoori
oven. Tandoori Chicken is a most famous Tandoori item in

India and beyond.

5

Chicken Malai Tikka

T2

1040 keal
Ljeyrunid, wyycaH Tapar, capMuc, LiaraaH raartan cymcang 24
uar fapx aMmTnad JHaTXar Wwasap 3yyxaHg wapx 0anTracaH
TaxuaHbl Li33X MaxaH Lopnor.

Chicken cubes Marinated for 24 hrs. Inside a mixture made of
sour cream, hung curd, Ginger, Garlic, fresh lemon, "A" Grade

Green Cardamom, Garam Masala and cooked in Tandoor oven.

419




Haiyals Chicken Kebab
1111 keal

byyua#, MUHT HaBY, AHLYATAW CYMCIHA AapX,

SHATXAr 3yyxaHy WwapcaH ToMep 6onoH yypraap

Gaanar. (SuarxarmiH  [Mauxabu  MyXWiiH

angaprau TaxvaH Maxa wopnor.)

This Punjabi style chicken Kebab is made with
combination of freshly ground Spinach, Mint and
Cilantro. Kebab lovers crave this Tikka due to its
Protein and Iron richness.

425

[apcan xanyyH Horoo (Achari)-biH aMTnary, UeuUrui,
LIYYC3H Tapar, CapMuC, LiaraaH raaHfi AapX XoHyysncaH
TaxuaH MaxaH LWopnor.

¥ Freshly ground Indian Achari/pickle spices are used for
marinating this flavorful Tandoori Chicken Tikka.
“ Right composition of different herbs N spices imparts

this dish unique juicy and spicy flavor.

429

Kalte Wrap © ©

1633.2 keal
LLlaBap 3yyxaHj wwapx, aMTancaH Taxua, XOHUHbI
Max, COHTMHO, YnaaH 1007b, AHLYI HaBY, HUMOAr,
HyHTarnacaH 9HaTXar amTnary, eHgresp bypcaH
9H3TX3r GUHrWIAH OPOOMOT.

Stuffing is made of sliced mutton and barbecued
chicken meat mixed with onion, Tomato Con-
casse, Cilantro, fresh Lemon, ground Indian herbs &
Spices. Mixture is rolled in egg coated deep fried
bread. A tasty and rich wrap. 439




o

1421.4 keal

9HaTxar, XaTaf XKopoop 63n4CIH XOHUHbI
Max, HOrooTo# Xxyypra.

Popular Indian-Chinese recipe for meat lovers.
Boneless Lamb meat cubes are tossed up with
capsicum, onion, tomato and soya sauce.

485

7]

2499 kcal

9HaTXar WaBap 3yyxaHp, WwapcaH wopnor 6onoH
xaiipcaH HAMACT? HapwiiH MaxaH uyrnyynra. e

This giant meat platter consists varieties of the @
best kebabs from Namaste, a treat for meat lovers.
Longer preparation time indicates how labor and
expertise intensive this platter could be.

1199

Tawa Beey Cleep O

2466.6 kal
Tycraitnan 63nTracaH TryHXMAWAH CYMCIHJ
amTancaH TeMc, ynaaH COHrMHO, AHLLYIA, IHITXar

_ Masiraap LapcaH, YXpuiiH XxaBupra.

Cooked in pressure cooker with Indian spices,
Succulent chops prior to serving are shallow fried
on thick bottom griddle pan. Accompanied with
Tahini sauce coated potato wedges.

495



MUTTON CURRIES

XOHMHbI MAXTAU KAPPU

Kadhar Jomb O

1794.6 kcal
LLInpyyH ran a3ap yaaaH yaHax 60NrocoH COHrMHo,
ynaaH NOONUIH CYMC, yTaaHbl amTTaildl XOHMHbI
MaxTaii Kappu.

Meat assorted with capsicum, onion and tomato
based spicy / mild sauce and herbs. Prolonged
cooking method is applied for bursting flavors out
and imparting open fire aroma.

@49 Q379

OJ Gestet € Kuvestei

1574.9 keal

XOHMHbI LWAAHT, COHIMHO, CapMUC, SHLUYH,
LiaraaH raa, ynaaH noonbTol Kappu.

(BHATX3r yNcbiH 3aCruiH raspbid 334 Wwardan
XYPTC3H angaptan Torooy UMTnas Kypewm-niH
Tycrai Xopoop 63nTracaH waaHTTan Kappu.)

Named after the legendary Chef Imtiaz Qureshi of
India. Mutton Shank cooked in tomato and onion
based gravy with the fine combination of Mughlai
herbs and spices.

439



O Saag Mudfen

1545.9 kcal
XOHUHBI Max, COHr'MHO, CapMucC, ynaaH noosnb, TeMep fonox
yypraap basnar OyyuanTaii Kappu.

M3
Or alternatively "Palak Gosht", meat in fragrant Spinach EI
Sauce. Cooked together with onion, garlic and tomatoes,

Saag mutton makes an awesome main dish. It provides meat
based protein and greens in one dish.

@« Q739

Regan Jesh @

1935.9 keal
XOHMHbI Max, Tapar, COHrMHO, CapMMC, LaraaH raa,
KawmupbIH ynaaH nepewuTai XoHMHbI MaxTai KappH.

( Kawmup myxwiin angaprai xoon.)

Kashmiri specialty Rogan Josh is made with lamb meat
in yogurt and curry spices. The red color is derived from
Kashmiri Mirch (Paprika from Kashmir region).

@19 Q39

1510.5 keal
dHaTxarmitH [0a Myxaac rapantai 3HIXYYy XOOJN Hb XanyyH
HOr00, UCT3/13H aMT XOCOJICHOOP JHATXAr XOOMHYYAbIH AYHJ
Janxwi pasap anpgaprtaid. XOHMHbI MaxbiIr LyyHbl Xyyunp
JlapX XOHyynaH 3H3TXar amTnary 6oNoH XxanyyH YWHXYYTai
XOMbX YaHaX 6ONrOCOH XOHWHbLI MaxTan Kappw.

From the state of Goa in India, this dish is popular worldwide
for its unique hot and sour taste especially among the spicy
food lovers. Vinegar marinated mutton cooked with whole
spices, potato and chilies for making this delish recipe.

@+ Q39



BEEF CURRIES

YXPUMH MAXTAM KAPPU

wille Uegelable

1550 keal
COHIMHO, CapMuc, SIHLLYIA, ynaaH I007b, LiaraaH raa,
300XUI, KELWbH caMpbIH CYMCaH YaHax 60nrocoH
300J10H aMTTail YXPUAH Max, HOrOOTON Kappu.

B1
Beef and peppers along with seasonal vegetables
stewed in a mild tomato sauce.

945.1 kcal

Haprun MofHbl CaMpbiH TOCOHJ XyypcaH @
COHFMHO, ynaaH Nnoonb, YXpPUH Max, JHITXar
amTnary, Haprun MOJHbl CampbiH YHPMArTai
©BOPM6L, aMTTai YXpUitH MaxTau Kappu. (FHaxyy
X00/1 Hb SHATXIrMAH emHeg xacar 6yroy AanaiH
IPIMAH HYTar OpPYMbIH  aMmTbir M3ZPYYACH
XOONHbI TENSeNen om.)

BZ|
A delicious, creamy sauced beef curry with
coconut cream and fine Indian herbs and spices.

@ 469 @ 399



Kadhat Bee) O
1672.9 kcal
llupyyH ran pasp ygaaH vaHax 6Gonrocod

COHIMHO, ynaaH NOOJMIAH CYMC, yTaaHbl amTTan
YXPWIAH MaxTan Kappu.

Meat assorted with capsicum, onion and tomato
based spicy / mild sauce and herbs. Prolonged
cooking method is applied for bursting flavors out
and imparting open fire aroma.

@ 459 Q389

B3

Saag Bee) O

1545.9 keal

YXpuidH Max, COHTMHO, CapMuc, ynaaH noonib, TeMep
GonoH yypraap basnar Gyyuaitan kappu.

Or alternatively “Palak Gosht”, meat in fragrant Spinach
Sauce. Cooked together with onion, garlic and tomatoes,
Saag beef makes an awesome main dish. It provides
meat based protein and greens in one dish.

@40 @389




CHICKEN CURRIES

TAXUAHbI MAXTAN KAPPU

1686.5 kcal

LLlaBap 3yyxaHp wapx GONrocoH Taxua, 3eeXui, Kewwbo
camap, Cyy, OHITX3r TOrOOYMIAH Tycrah IKopoop
GanTracaH 366NMeH aMTTail TaxuaHbl MaxTail Kappu.
(H.Anam TorooyMiH 30XHOCOH rapbiH X0o/.)

c1
Mughlai style curry being made using grilled Malai tikka,
Cashew nut, cream and other Indian condiments,
cardamom gives the unique aroma, flavor and taste. You
will love this creation of our Chef “Nasir Alam" 439

1041.5 keal

LLlaBap 3yyxaHg wapx 6onrocoH TaxuaHbl Max, JHITXar

e masiraap 03nTracaH ynaaH NOOAWAH COYC, SHLUYIA,
KelbH camap, LaraaH raatai Kappu. (3Haxyy Kappu He
Wx bputanmn-[ uX33xXaH angapTan 1oM.)

Marinated and broiled chunks of chicken in a creamy,
spice-infused tomato sauce. Very famous among Indian
food lovers. It is among the United Kingdom's most
popular dishes.

439



1404.7 kcal
JHATXAr XOOMHbI AYHAAAC AANXUIAR XaMIUiAH

anpapraii Kapputaii xoonHbl XAAH rargax
300J16H aMTTail TaxMaHb! MaxTail Kappw.

The king of curries uses Tandoor grilled pieces
of chicken cooked in tomato sauce with plenty
of butter, cashew nut, is a favorite specialty all
over the world. Butter Chicken is the most
ordered dish of our restaurant.

@9 Q379

914.5 kcal

Haprun MofjHbl caMpbIH TOCOHJ, XyYpCaH COHIMHO, ynaaH
No0Nb, TaxMaHbl Max, AHITX3r aMTnary, Haprun MoAHb!
CamMpbIH YPMArTan eBepMeL, aMTTail TaxuaHbl MaxTai
KappH. ( SHATX3r X00N Hb FHITXIrMAH OMHEA X3car byroy
fAanaiH 3prAH HyTar OpYMbIH aMmTbir M3gpPYYNcaH
X00/IHbI TENG6NeN HOM.)

Chicken cooked in coconut milk, Indian herbs and spices
and serve garnished with desiccated coconut this brings
Indian coastal taste to your plate.

@49 @389



© Saag Clicken

969.7 kcal

TaxuaHbl Max, COHTMHO, CapMUC, ynaaH Noofb,
Temep GonoH yypraap Gasnar GyyuaiiTait Kappy.

=

An amazing combination of chicken and spinach.
Cooked together with onion, garlic and tomatoes.
Saag chicken makes an awesome main dish. It
provides meat based protein and greens in one

dish.
@29 @3b9

© Kadhai Chicken
1478.5 kcal
LUMpyyH ran [A23p YAAaaH YaHaX 6onroco

COHIMHO, ynaaH JIOONMIAH CYMC, yTaaHbl amTTail
TaxuaHbl MaxTai Kappu.
CG}

Chicken tikka cooked with capsicum, onion, fresh
cilantro and tomato based spicy / mild sauce and
herbs. Prolonged cooking method is applied for
bursting flavors out and imparting open fire aroma.

@29 Q359




LLATAAH XO00AN

VEGETABLE, VEGAN
C

Shali Pancer &

2142.1 keal
Kewbto camap, COHruHO, ynaaH 1oonb, amTart
YMHXYY, Macno, USLrMATaW Ccymc, Yyypraap
6asinar MoHron Bscnartail Kappw.

Kadhai gravy - (cumin & coriander seeds,
chopped Onion, tomato and sliced capsicum)
Creamy gravy- (Tomato, onion, Cashew nuts,
Ghee and cream) are being used together for
making this soft cottage cheese dominated dish .

@30 @339

Alee Goblhi

421.9 kcal

Temc, COHTMHO, YynaaH noofb, SHIWYHA, L3ALArT
Gaiiuaatain Kappwu. (Inarxarmitn [MaHxabn Myxaac
rapantaid [anxwip angaprai yaraaH XOONTHYYZQbIH

MA3X gyprai Kappa.)

a

A vegetarian Punjabi dish with potatoes (Aloo),
Cauliflower (Gobhi), cooked in tomato and onion based
sauce. The most common dish in Indian restaurants
across the globe, which means diners love this delight.

@339 @239




& Daal Makhne

529 keal

Mamxabu MyxuitH ATIIAPTAW LJATAAH XOOJ1. Byxan
YPMItH Xap BaHAYWr 24 Lar ycaHp f3BT33X 63nTraca,
capMWc, LaraaH raa, ynaaH s00/b, COHIMHO, 300XMA,
Lap TOCTOW BaHAYMHbI Kappu.

Originating from the Punjab region. Whole black lentil,
red kidney beans, gram lentil are soaked in water over-
night and cooked with butter and cream. The dish gets
its richness from the use of cream. Vegetarians or
Non-vegetarians both fancy this finger-licking Daal

e @0 Q330

_f)’aiugwo Bhaila

866.4 kcal
JHATXAr wiaBap 3yyxaHpj wapcaH Xall, COHrMHo,
YP XanbCbIr Hb AnracaH ynaaH noofb, ﬂHI.l.lyﬁ

HaBY, LaraaH raa, rapaMm Macana amTnaryaap
XWIAC3H Hyypc yc GaraTait Kapp.

ot

Best low-carb friend one can always count on,
Eggplant are roasted in Tandoor oven before
peeling off and mixing with gravy made of finely
chopped onion,tomato concasse, fresh cilantro
and Garam Masala. Include in your order now,
thank the Chef later.

@300 @359




& Lalak Paneor

1288.1 kcal
ByyuaiiHbl 8TrepYY/ICaH CYMC, CApMUCHbI HYXall, COHTMHO, yNnaaH
noonb, rapaMm macana 60M0H rpeK Yuparaap amrancaH MoHron
BsacnarTaii Kappu.

This combines thick puree of Spinach tempered with hand crushed
Garlic, finely chopped onion, tomato ,seasoned with Garam Masala
and fenugreek leaves, etc. Cottage cheese cubes are added into
this healthy and Tasty dish prior to serving.

@39 @359

833.6 keal

CoHrMHO, ynaaH noonb, AHWYHA HaBY, IJHATXAr
amTnaryTail cymcanpg YaHax GonrocoH FapbaHso

LIOLITOM KappH.
v
Stewed Chic-peas/Garbanzo beans with Masala

made of diced onions, tomatoes, cilantro, Indian
Herbs and Spices. Truly a lip smacking gluten free

Yellew Daal Tadka

684.2 keal

LLlap BaHAyiHbI yypraap 6aanar kappu. @
D‘” .

Afull - flavored lentil dish tempered with g
a sprinkling of green and red chilies. ey

@02 Q249




BIRYAN

IHITX3r NioB

buUpsaHu ra3ger Hb SHATX3r 034 TUBWWAH XOOSMHb! CanH CalxHbl UN3PXMANNUAH TeNeenan
DONCOH XOO0M KOM. SHAXYY XOOSHbI ranxantan amT, yHap, TOBPYyH Oynaatan smapy TepuiH

OupsaHUraac CoOHroNT Xunxan Ta 3HaTXarund Myrnai (apTHUM Moryn xaafbiH aMTapxaH

raallaafar XyHaaTranuiH 300r) 300MnH TaHcar aMmTbIr M3aapax BONHo.

Biryani is a celebration of all that Is great about Indian sub-continent food! The aromas, the
vibrant color, that fluffy rice. Choose from any Biryani (Chicken/Lamb/Veg) of your choice and
enjoy the Mughlai feast.

© Lamb Biyani

2143.3 kaal

XOHMHbI Max, Macana aMmTnary, ALY, eHAer, BaHAYH,
COHrMHO, YpT ypuitH BACMATH 6ypaatait dHaTxar Mnos.

@ 00 Q4o

(BRI



1856 keal

TaxuaH MaxTait IHITX3r NJOB.

Uegelable Bivyani &

1338.2 kcal

HorooTol HATXar nnos..




BASMATI RICE

IHITX3r BACMATU BYAAA

"ByfaaHbl xaaH " xamaax BACMATI Oygaa Hb YPT HApUAH YR DyXMiA aHXMITYYH YHIPTSM
Oeres rof4noH SHITXarVH TuManalH yync, MNakkicTaHbl XM OpHYMbIH eHOSPNer
raspyynan ypragar FoM. AMT YH3P Hb Mall aHxuyyH 6ereen arllaacHb! gapaa yp Hb
camKk xescuiaer. XOOMoHO MXSBYISH aHXMyyH YaHapbIr Hb TOAOTIOX 30pMroop
XanyyH HOroO amMTnarytam xamT Xaparnaaar.

Jemen Qice

HumOb3r, raspbiH camap GOnoH JHATXar
amTnaryTait bypaa.

R1
Steamed Basmati rice sautéed with lemon

juice, roasted peanut and spices.
14.9

Matar Pulae

390.9 kcal

AMTaT 4MHXYY, HOTOOH BaHAYyW,
TYPMEPUKTIiA XyypcaH bypaaa.

[R2]

Steamed Basmati rice sautéed with
turmeric chopped capsicum & green

peas.
@ 30 Qoo




ecra ice

378.8 keal
KymuH roHbp, sHWYyiiTain xyypcas bypaa.

R3
Steamed Basmati rice sautéed with roasted
cumin seed.

139

378.8 kcal

[anxuiltH XaMruiH yHaTaW amTnary Gonox
rypram 6ytoy /cacpdbpoH /-Toit Bypaaa.

R4
Steamed Basmati rice sautéed with Saffron.

@ 0 ©nBo

334.7 keal
ArwaacaH bacmartu bygaa.

| RSI
Steamed Basmati rice.

@ o Q9




INDIAN NAANS

IH3TX3r BUH
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Buller Naan |

844.1 keal

Lleuruittait IHaTXar GUH. <.

]
19

Garlic Naaw
900.8 keal
CapmucTail JHaTXar buH

129

2]
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. 5 2589 keal
“ L 9HATX3r BUHIMIAH Lyrnyynra.
o (N3]
395

Huxenna caTuea LaLruiiH 844.1 keal
YPTai JHITXAr GuH.
N4]

112

991.4 kcal
bacnartait 9HaTX3r OuH.

159




Tandeeri Rele

236.2 keal

TocoHp xaipaaryi 2-p rypunaap XuicaH
OHAOrryn IHITXar OuH.

N6

Eggless, fatless, whole,wheat flour bread.

6.5

844.1 keal

Banrnapgewwmit [laka xoTooc rapantaii JHITXar
TOrOOYMIAH HAPUIAH YP YafBap WKMHIICIH faBxapratan OuH

Originally from Dhaka, A layered Naan requires special
skills for its preparation, a must to try Naan.

939.5 kcal

Xo€payraap rypun, axsaiH
rOHbATOW AanaH faBxap OuH.

| N8}
Carom or Ajwain flavored Layered
bread made of Whole wheat flour.

125



SIDES

XAYMP

& Paneer Kuvichan

929.5 kcal
Yypraap 6aanar MoHron Gsacnar, COHrMHO, AHLYWA, yNnaaH noonb,
©precT XaMX, HOTOOH XanyyH YMHXYY, AHLYWHbI VP, TYPMEPUKTaH
JH3TX3r xauup.

Chef's choice, Protein loaded Cottage Cheese cubes are studded
with finely chopped onion,t omato, Cilantro leaves, fresh green
chillies, coriander seeds and pinch of Turmeric.

229

Ruila &

153 kcal

[lepBeMXUH X3pUCaH OprecT Xamx, ynaaH
noonb, COHrMHO, TaparTai XoNbX amTancaH
JHATXAr Xaump.

Chopped, raw vegetables such as cucumber,
onion are mixed into the yoghurt. 129

138 kcal

LLlap BaHayiHbI rypunaH yunc
(Tocry#, yasyynnarryi.)
i S3

Lentil chips.

15



151.2 keal
LjeurniiTai Tapar.

(s4]
Locally sourced fresh yogurt.

6.9

Anda Bluvyi &

COHrHHO, XanyyH YHHXYY, AHLIYHA, ynaaH noosb, TYPMEpPUKTIH
JHATXar Masraap 3ajanx WwapcaH eHper.

S5

Indian style Scrambled egg with sautéed chopped onions,
chilies and optional spice. 139



BHASrHUiA 3yypMaraHg AYpX WapcaH, anuMHbI LYY, 3eruifH 6an ryixxuauiid yp 6onou
TOCOOP aMTancaH TaxuaHbl LUI3XK Max.

Sliced Chicken Breast dipped in flour & egg batter, deep fried and tossed in sesame oil
with honey and apple vinegar and soya sauce to give it a sweet and sour flavor.

129

O%Mao&au'ﬁ{d

HumBar, LaraaH raa, capMuc, rapam Macanaraap amTasncaH
LWAPKUTHYYP Taxua.

Chicken slices are marinated in lemon, ginger & Garlic paste,
dipped in our special batter made with chickpea flour
(Besan), Ajwain (carom) seeds, spices and fried to give it
crispy and juicy texture.

129

L —
Pizea Paranlia ©
545.3 kcal
JHATXaAr MAArMiAH TaxuaHbl MaxTan nuuya.

K3
D Indian style chicken pizza, folded to give it a Parantha look.

129




\199 9
Ynamxnant SHaTXar Tycrau 6onoscpyynambm apraap
xuargaar Tyn 24 yarnnH eMHe ypbaYnIK 3axmanra erHe.

ON DEMAND DISHES

SAXUAJTITAT XOOJT
Beef Biryani 479 /5669
Chhole Bhature (2-Bhature) 499
Curd Rice 309
Omellete-2 Eggs 16.8
Aloo Parantha 189
Kadhal Paneer 449
Navarattan Korma 419
Masala Papad 8.9

Kadhai Vegetable 399




ICE BEVERNGE / NDE

PASSION FRUIT STRAWBERRY YUZU ICED TEA

ICED TEA ICED TEA HOY3y >KV‘|,MCT§I7|
MAPAKY#5 KVMIMCT3 rY333/13r3H3T3M MECTS1 LIAN.
MOCT3 LIA. MOCT3W LIAI.
ﬂ\;fl*‘/

G l) &5

§

CLASSIC LEMON ADE KIWI ADE
HUMB3ITHUW 31/, KUBNHWW 5[,

STRAWBERRY ADE 1 O 9 K PASSION FRIUT ADE

[Y333/13M3HNH 37, MAPAKYWA
XNMCHU 31,



JIACCHU

TA BYX3HZA33 MACCU X3M33X SHITX3I BOJIOH
MAKUCTAH JIASAP ©PreH X3P3IN13/31 TAPrAAP
XWA3T YHAHBI TOPIVAT CAHANT BOMTOX BAMHA.
NACCU Hb BUTAMWH D, KANbLW, CYYH XY4Y/133P
BAANIAT TYN [OAPXJIAAT H3H  CAWH [A3MXA3T
Beres/ ALWUIT BAKTEPUIAT TIHLBIPXYY/TX, XOO/
BOMOBCPYYNAX CUCTEMZ A4  TYCTAW YH/HbI
TEPO/ HOM.

ASS|  SALT
AN Lage

o P
i R
1.9k Ui 7R,
e PR @® 159 © 12.9K



DESSERT
Gulab Jamuun -

429 keal

IHATXArMIAH angapTail aMTTaH, TOCOHZ LWApPCaH Xyypain CYYHWH HyHTar,
HOTOOH KapJaMOHTOMN, YUXPUAH CUPONOHA AYPXK aMTancaH aMTTaH.

{D1 l
One of India's most popular sweets, Gulab Jamun are fried sweet balls
which are made of dried milk and then dunked in a cardamom flavored

129

sugar syrup.

Bevy Ceconul

418.5 kcal

HamacTta HIpWHH ry333n3raua, 3erwiH Gan, Haprun MOAHbI CaMpbH
YHPMArTai XenfeeceH Taprau 3aipmar.

|D2 I
This House made frozen yogurt uses strawberry and desiccated coconut.

n9

Mange Frecen Yeguorl

400.5 kcal
HamacTa HapuiiH MaHroHbl Hyxaw, 3erWidH Dantail xengeeceH

Tapra 3aipmar.
{DB
This House made frozen yogurt uses mango pulp and fresh yogurt.

19




SPECIOL TEN

MASALA TEA (NDIAN TEA)

Macana uaiir xmiixass xap baixyyTai xaMT OHLIFOM YH3p
amMT Oyxuii amTnaruyys, ypramayyasir Tycraili apraap
XaHAa/K B3ATr343r. DHITX3r3C rapantail 3H3Xyy Uali Hb
0400 UarT A3AXMA eHuer 6ynaH 6ypa Tyrk, ONOHA
TaHUrACaH OHLOW Liaii oM.

Masala Tea OR chai is a flavored tea beverage made by

brewing black tea with a mixture of aromatic spices and herbs.
Originating in the Indian subcontinent, the beverage has
gained worldwide popularity. 7 5

TURMERIC TEA

TypmepuK Lialhi Hb ONIOH OPOHJ TaHWUrACaH anjapTtain Lai
FOM. DH3TX3r, XATadblH yAaMXJanT aHaraax yxaaHg
IMUMAMIBHUIM KypMaap MsHra, MSHraH XWAWAH Typul
TYPMEPUKWIT alwmnraax npcaH baliHa.

Turmeric tea is one popular form of consuming turmeric.
Which has been used as an herbal remedy for thousands of
years in Indian Ayurveda and Chinese medicine.

CINNAMON TEA

CWHHaMOH Lall Hb aHaraax bosoH OHUron eeepmMel,
amMTaapaa xymyycT TaHWrACaH Lan ;oM. DHIXYY uam Hb
TaHbl 60AWCBIH CONMALLOOT UA3IBXXKYYA3X, YPIBCAVIAT
HamMZAaax, SM3rTanYyyanInH 3pyya M3HADZA ad TycTai.

Cinnameon tea is a popular beverage favored for both its
medicinal properties and unique flavor and taste. It
boosts your metabolism, fights inflammation for woman

health. 149

CLOVE & HONEY TEA

Bawwvp wdyriH yp 60N0H 36rviiH 6an XoépbiH
H3TA3M Hb 3AM3HA ay TycTalh MeH XOON0NH eBASNTUIAT
Hamaaagar. 3erviiH 6an Hb apbCbir  YWATLLYYAIX
YANYNATISTIN.

The combination of Clove and honey are very helpful for
the liver and reduces sore throat. Honey helps to
moisturize the skin. 14 9



JASMINE DOWNY
GREEN TEA

TAMXAMLLMIT SKACMUH URUMWAH LAWK Hb 33T, LeC BOJIOH
BOOPHUM YA AKWJUTATAAT TOHLBIPXKYY/DK  TAAHbI
HeneeHeeC XAMIAANHA. TyYHUN3H BMESC XOPT BOAUCHIF
TAAATLLNYYI, BYXUMABIT APVITAXK TAVBLLPYYJTHA.

YONG GREEN TEA LEAVES SCENTED WITH JASMINE WILL SLOWLY UNFOLD
THE RICH AND SMOOTH SWEET FLORAL FLAVOR. JASMINE TEA WILL
HELP TO IMPROVE DIGESTIVE PROCESS AND LOWER CHOLESTEROL.

ROSELLA

PocannAa UAM Hb AHTUOKCUMAAHT WXI3P ATYYAAAr TYN
XONECTEPVIHbI  X3MX33I BATACTAX, APTEPVMWH JAAPANT
BYYITAX, XABAPAAC YPbAUUIAH CIPTUNIIHI.

HERBAL TEA THAT HAS A TART, CRANBERRY-LIKE FLAVOUR VERY
RICH WITH ANTIOXIDANTS WHICH HELPS YOU TO IMPROVE IMMUNE
SYSTEM, RELIEF FROM HIGH CHOLESTEROL AND REDUCE THE RISK
OF CANCER.

MINT
BLACK TEA

LIEnoH LT OPTAHMK FAAHBI XAMTAAP XOCO/ICHOOP HOMP
C3Pr33X, 84PUWH TYPLIWZ CIPI33X YWNYUATISTIN. [AA Hb
XAP LJ,AVIHbI XAMTAAP BUWEA TOMPUIAT nnyy WKrHIM3X
r343CHWMIA XAMPANAAC YPbAYWAAH CIPTUIANHD.

CEYLON TEA FLAVORED WITH ESSENTIAL OIL OF THE MINT
PROVIDES YOU WITH BOOST OF ENERGY. MINT ENHANCES IRON
ABSORPTION AND PREVENTS FROM UPSET STOMACH

WELLNESS
GREEN TEA

[AATAA HOFOOH LAWM Hb BMEWMWAH 3CIPTYYL3A, AAPXIAAT
CAVIKPYYJIK, XAHUAZL TOMYYHAAC YPbAUWIAH CIPTUWANHD.
TYYHUN3H  KMPIMCHUKM  XOPANOrO  BOJMIOH  AOTOP
MYYXAUPAX M3AP3IMXKMNIAT BATACTAHA.

THIS GREEN TEA BLEND WITH MINT AND LEMONGRASS WITH HINT
OF LEMON WILL BOOST YOUR IMMUNE SYSTEM AND PREVENT
FROM COLD, THIS UNIQUE TEA BLEND CAN PROVIDE RELIEF FROM
COMMON EARLY PREGNANCY SYMPTOMS

ORGANIC’
TEA

W\iT+ foT 11.9

GENMAICHA
GREEN TEA

BYAAATAM SMOH HOTOOH LAWM Hb 88X TOC XAWNYYJIX,
BOAWVCbIH CONUNLOOT XYPAACTAXAAC TAAHA XOOJHbI
AMT CAMXKPYYHA.

THIS JAPANESE GREEN TEA WITH ROASTED BROWN RICE GIVES
YOU VELVETY NOTE OF POPCORN AND CHESTNUT.
GENMAICHA HAS ABILITY TO BURN FAT, REVITALIZE HEALTH AND
ENHANCE THE FLAVOR OF FOOD.

EARL GREY
CEYLON BLACK TEA

Yr 43374 33PTMAH LEANOH HABYMH LAM Hb BEPFAMOT
BONIOH XYPXWWH TYCTAMNAH TAPTACAH TOCHbI XAHATAWM
YYUP XKMMCIPX3I AMT BOJIOH AATTAM ©TIF&H AMTAAPAA
TYH OHUOr A3AXUWA ANAAPTA LAMHbI H3T FOM.

RICH DARK PREMIUM CEYLON TEA BLENDED WITH THE OIL OF
THE CITRUS FRUIT BERGAMOT GIVES YOU LIGHT SOOTHING
TASTE AND GREAT AROMA,

FORMOSA
POUCHONG

OLONG TEA
Kokoc BONOH BAHWUAWMMH AMTTAM YI LAW Hb XOON
BOJIOBCPYYANTLIT CAVDKPYYNXK, LLYCAH OAXb

XONECTEPUHbBIT
YHUAYUATIDTIN.
THIS TEA THAT PICKED TENDERLY WITH HAND WILL GIVE YOU
DELIGHTFULLY MELLOW, SMOTH, RICH FLAYOR WITH HINT OF
CREAM AND ROSE BUDS. OLONG TEA IS IDEAL FOR SEA FOOD
AND DESSERTS.

BYYPYY/NHA.  APbChIT l-Il/1l7II'LlJY\I.!"I3)(



KHUJIRT WATER 0.5L
KHUJIRT SPARKLING 0.5L
BONAQUA WATER 0.5L
BONAQUA SPARKLING 0.5L
IKOC YC 0.5L

JUICE - ORANGE 0.25L /1L
JUICE - APPLE 0.25L /1L
COCA COLA 0.33L

COLA ZERO 0.33L

SPRITE 0.33L

FANTA /ORANGE, GRAPE/ 0.33L
+C0.33L

PEPSI 0.33L

MOUNTAIN DEW 0.33L

7 UP0.33L

SODA 0.33L

TONIC 0.2L

GINGER ALE 0.2L

SOFT DRINKS

4.9K
5.9K
3.9K
4.9K
49K
5.5K/ 19.9K
5.5K/19.9K
6.9K
6.9K
6.9K
6.9K
6.5K
6.5K
6.5K
6.5K
6.5K
5.5K
5.5K



KALTENBERG 0.5L

HEINEKEN 0.33L

CORONA EXTRA 0.35L

ASAHI SUPER DRY 0.633L

ALTAN GOBI 0.45L

SENGUR DRAFT 0.5L

SENGUR DRAFT 0.33L

CHINGGIS DRAFT 0.5L

CHINGGIS DRAFT 0.33L

13.5K

13.5K

15.9K

16.9K

12.5K

12.5K

11.5K

14.5K

12.5K

GIN,COGNAC

HENNESSY V.S.0.P 0.7L

BOMBAY SAPPHIRE 7L

GORDON'S 7L

WHISKY

JACK DANNIEL'S 7L
J/W BLACK LABEL 7L
CHIVAS REGAL 7L

BALLANTINE'S 7L

DO NOT SERVE ALCOHOL TO ANYONE UNDER 21
21 HAC XYP33I'YW XYHA, COTTYYPYYNAX YHAAATAAP YANTYN3IXTYI

50ML

32.9K

14.9K

11.9K

50ML

16.9K

17.9K

19.9K

14.9K

BOTTLE

419.9K

239.9K

199.9K

BOTTLE

289.0K

319.0K

339.0K

249.0K

S
S



BRAVE NEW WORLD SHIRAZ
WILLIAM HARDYS

HARDYS STAMP SHIRAZ CABERNET SAUV
HARDYS STAMP SHIRAZ ROSE

VR MERLOT RED /0.75G/

TIFLISI MARANI ALAZANI VALLEY /RED/

TIFLISI MARANI ALAZANI VALLEY /WHITE/

TIFLISI MARANI KINDZMARAULI MEDIUM SWEET
J.P. CHENET MEDIUM SWEET RED

J.P. CHENET MEDIUM SWEET WHITE

HARDYS STAMP SHIRAZ CABERNET SAUV /187G/
HARDYS STAMP CHARDONNAY SEMILLION /187G/
J.P. CHENET WHITE /187G/

J.P. CHENET RED /187G/

DO NOT SERVE ALCOHOL TO ANYONE UNDER 21

109.9K

89.9K
84.9K
84.9K
84.9K
79.9K
79.9K
69.9K
79.9K
79.9K
19.9K
19.9K
21.9K

21.9K

21 HAC XYP33rYM XYHJ, COTTYYPYY/IAX YHAAATAAP YUNUMIXIYN



VODKA 50ML BOTTLE

GREY GOOSE 7L 17.9K 329.9K
ABSOLUTE 7L 12.9K 199.9K
FINLANDIA 7L 11.9K 189.9K
EVOK 0.75L 9.9K 109.9K
EDEN 0.7L 8.9K 99.9K

DO NOT SERVE ALCOHOL TO ANYONE UNDER 21
21 HAC XYP33I'YW XYHJA, COTTYYPYY/IAX YHAAATAAP YANUNIXTYA
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