Indian Food Restaurant



Bollywood Fixed Menu (ria éva aropo)........... 15,00
To pevol nepiAayBavel
- OpEeKTIKO N ZaAdTa
(EmAoyn ano T kaTnyopieg Starters n Salads)
- Kuping Miato
(EmAoyn ano Tic katnyopieg Main dishes, Tandoori dishes n Vegeterian dishes).
- ZUVOJEUTIKO
(EmAoyn ano Tic katnyopieg Flat Breads n Side Dishes)

Indian Souvlaki

IVOIKO ZOUPBAGKI «uvevvenrenrnssrnsrnssnssnnssassassnssnnsnnsss 4,00
Ivdikn niTa Ye koTonouAo tandoori kar Aaxavikd.

Naan Bread with chichen tandoori and vegetables

Starter Al entrees are served with Mango Chutney & Mint Sauce
Vegetable SamoSas ....icurrereimraimaimsmsimassmsssasssrassrasrasrarans 3,90
Ivoikd miTdkia Aaxavikwv o€ XelponoinTn {Uun

Savoury pastry filled with lightly spiced vegetables

Meat SamoOSaS....cicrriiimiierarrarr s ran 4,80
IvOIka MITAKIA e apviolo KIYA kal ynaxapika os xeiponointn {Uun
Savoury pastry filled with spiced ground lamb

Onion Bahjee.....cicvimrerrimimrrsrsis s s s s s s s nnnnn s 4,00
WINOKOUUEVEC (PETEC KPEPHUDIOU NAVAPIOHEVEG e PEBUBANEUPO Kal EEWTIKG PPETKA
pnaxapika

Thinly sliced onion mixed with chickpea flour and fresh spices

Chicken PaKora.....cccvverarsmamassrssisssssssssssssssssssssasssasssssssnns 4,90

KoppdTia anod otrBog koTonouhou coTapioyeva e IvOIka pnayxapika

Pieces of chicken breast sautéed in Indian spices

Shami Kebaps.......ciirerimimrraiinimrnsimiss s ssasassssasasasans 4,90
EAa@pw¢ NIKAvTIKa KeQTeDAKIA anod apviolo Kiud, navapiopeva Je peBubaieupo
Lightly spiced lamb meatballs coated with chickpea flour

Salads

Vegetable Salad.........ccciimururmimimimrinsinrres s sasnasases 4,70
aAdTa e Aaxavikd enoxng.

Green salad.

Chicken Tandoori salad......ccccvrernrrrimisrinsr s s rases 6,20

SaldTa e Aaxavika enoxng kar kotonouho tandoori.

Green salad with chicken tandoori..

Chicken Tikka salad........ccoirrnrimieriniarrnrssnsnsnserararannss 6,30
Tpupepa QIAETAKIA and PnoUTI KOTOMOUAOU Kal Aaxavika enoxnc.
Green salad with tender pieces of chicken

Flat Breads

Pappadam......c.cocurrminnnnnararaans 2,30
Mapadooiakr) ANTr Kal TpayavioTn nita
Traditional thin and crispy flat bread

Iv3ikn niTa Je couad.
Indian flat bread with sesame
Chiapati......ccccirinirrnreinnnni, 2,00



EAagpid kar AenTn niTa.

Light and thin pita bread.

Garlic Naan.......ccoreurareaneans 3,00

Iv3Ikn niTa ye okopdo.

Indian flat bread with garlic.

Pesha Weri Naan.......c..uuue. 4,00

IvOIkn niTa yeWIOTN PE Kapuda kal oTapideG.

Indian flat bread stuffed with coconut and raisins.

Chili Naan.......cccccveinnnnaranes 3,00

IvOIKN NiTa YEUIOTH PE KAUTEPEC NMINEPIEG KAl KPEUHUDI.
Indian flat bread stuffed with spicy chili peppers and onion.
Keema Naan.........cceevvevanan 3,90

IvOIkN niTa yeRIOTH HE EAAPP®G NIKAVTIKO apviolo Kipua.
Indian flat bread stuffed with lightly spiced ground lamb.
Cheese Naan...........ccovuveees 3,50

Iv3Ikn niTa yEUIOTN KE onmITIKO IVOIKO TUpi paneer.

Indian flat bread stuffed with homemade paneer cheese .

Main Dishes

Chicken KOrma....cooouiererererersrssnssnnnnns 8,90

®IAETAKIO KOTOMOUAOU HAYEIPEPEVA OE APWHATIKI GAATOA and KAGIoUG,.

A chicken dish cooked in an aromatic cashew sauce.

Chicken Tikka Masala ........ocoevmnrarnnens 8,90

KoppdTia koTonouAou papivapioyéva o punaxapikd kai yiaoupT, JayelpePéva o€ oaAToa
masala.

Cubes of chicken marinated in spices and yogurt cooked in masala sauce
Chicken CUrry...ccocireimaressmssrasressrassasnes 7,50

KoppdTia koTonouAou Jayeipepéva og napadoaoiakr), apwudTikr) GaAToa curry
Cubes of chicken cooked in a traditional aromatic curry sauce

Chicken Vindaloo.........cccvimimnrnrernisnnnnnn, 7,50

Tpupepa KOUKATIA and KOTOMOUAO Kal NATATEC HAYEIPEUEVA OE KOKKIVO CUrTY.
Tender pieces of chicken and potatoes cooked in a red curry sauce.

Beef Vindaloo........coivvnreiminnranerennnnnnn 9,00

Tpupepa KOUPATIA and Pooxapiolo KpEAC Kal NATATEC YAYEIPEUEVA O KOKKIVO Curry.
Tender pieces of beef and potatoes cooked in a red curry sauce.

Beef Karahi.....c.cocorivrerrinnnnrennnnnnnns 9,00

Tpupepd KoUpATIa and Jooxapiolo KpEag Hayeipeéva Ye Npdaacivn MiNepId, VTOPAaTa Kal
ginger

Tender pieces of beef cooked with green pepper, tomato and ginger

Lamb Karahi.......cocrevemnmnmnnnninsneseraes. 9,10

Tpupepa KouPATIa and apvi payeipepéva Pe Npacivn MiNePIA, VIoWATa Kai ginger
Tender pieces of lamb cooked with green pepper, tomato and ginger

Lamb Butter Masala........cccecvevernnnnnnanannn 9,20

MMOUKITOEC apvioIou KPEATOG LAYEIPEUEVEC O OAATOA masala

Tender pieces of lamb cooked in a creamy masala sauce

Lamb Vindal0oo........ccoverurnrararnsinnnnnnne 9,20

Tpupepd KoUpATIa and apvi kal NATATEG HAYEIPEUEVA OE KOKKIVO CUrTY.

Tender pieces of lamb and potatoes cooked in a red curry sauce.

Shrimps Masala ......cocovvirimmmnimrrramm. 9,50

lapideg payeipepéveg oe oaAToa masala.

Shrimps cooked in masala sauce



Tandoori Dishes

Chicken TikKa......ororarvmverararararanunns 8,00

Tpupepa QIAETAKIa and PnoUTI KOTOMOUAOU Hapivapiopéva ae yiaoUpTl Kal apwHaTIoHEVa
Je IvOIka pnaxapikd, eENa@pwe NiKAvTIKa

Tender pieces of chicken thigh marinated in yogurt and flavored with Indian spices
Malai Chicken TikKka......ocoririnnnnnnens 9,00

Tpupepa QIAETAKIA and oTABOG KOTOMOUAOU HapIvapiopéva o€ Hia KpeRmOn oaAToa ano
KAoIoUG.

Tender pieces of chicken breast marinated in a creamy sauce with cashews.

Chicken Tandoori.....covmvererarararanas 9,00

MnoUTI KOTOMOUAOU HapIVAPICHEVO GE YIAoUPTI KAl ApWHUATIOHEVO PE IvDikd pnaxapika
Chicken thigh marinated in yogurt and flavored with Indian spices

Vegetarian Dishes

Daal Mash.......cirmierri s s s s e 6,90
Mapadoaoiakr IvOIKM ouvTayr HE AOMPEC (PAKEC

Traditional Indian recipe with white lentils

Vegetable Curry.....coicvreimmnmrannnrasrasnarans 7,20

Aaxavikd payeipepéva og napadooiakr), apwuaTikr GaAToa curry
Cooked vegetables in a traditional aromatic curry sauce
Vegetable Vindaloo.........corurmireimarereisnasan 7,50

Aaxavikd payeipepéva og KOKKIVO curry.

Cooked vegetables in a red curry sauce.

Vegetable Korma.......couriremmnrensnsnananans 7,50

Aaxavikd Jaysipepgéva gs apwpaTikny aAToa ano kaclouc,.
Cooked vegetables in an aromatic cashew sauce.

Side Dishes

Basmati Rice ......corvumunvenans 2,90

Saffron PuUlao ......c.cocvevevernnnnnnnnnns 3,80

PU{ basmati apwpaTiopévo Pe oappav

Basmati rice with saffron

Vegetable Rice........coerarenrnsrasnens 3,30

PUQ basmati pe Aaxavika kai IvOika pnaxapikd

Basmati rice with vegetables and Indian spices

Mushroom Rice.....cccorvurmrninnrannns 3,80

PUQ basmati payeipepévo og eEAaPpia KpEPa e Unaxapika kai Javitapia
Basmati rice cooked in a light cream sauce with spices and mushrooms
Mint Raita....cccoiiiiinr s 2,20
Mapadooiako dip We yiaoUupTi Kal pévTa.

Traditional dip with yogurt and mint

Coriander Raita......ccicviimimirisinrsrsn s s s s nannans 2,20
Mapadooiako dip pe yiaoupTi kal KOAavdpo

Traditional dip with yogurt and coriander

Deserts

Golab Jamn....5,00

Ivdikoi A\OUKOUMAdEC e YAAa Kal kapuda
Indian-style doughnut balls with milk and coconut



Wine list

White wine

AU o Y R 15,00

F X SLU o Y07 AR 15,00
INEUKO 3.ttt ettt ettt ettt teste st aenene 20,00
Rose wine

POTE ..o e eeeeeeeeeeeee e e e e s e s e s ee s ee e s s eee e eesee s eeeen 20,00
Red wine

(G0 1o X 15,00
KOKKIVO 2.ttt et te et e testeeteeae s eneetssneenaestesneeseeares 20,00

Wine per glass
WHhite ..., 4,00

Drinks

WHRISKEY ...t e e e e e s e e e e srae e snbe e snre e e e nres
7o T |

House cocktail
Mango bloSSOM......cccveiimrarrmnnirrerasss s rarassssssararasannnss 9,00
(Vodka, mango, lime, mint and rosewater)

Lassies

Traditional yogurt shakes.

I 2,90
Yogurt shake with cumin, lime and salt

ManNgo LasSh..iurereieimararararessararasssssrarasasassarasassnsnsssns 3,50

Yogurt shake with fresh mango

Indian tea

o] T- T 2,30

Authentic black tea recipe from India with sugar, milk, ginger and cardamom
Soft drinks

{0 ToF- T 0] - T, 2,50

Coco Cola (light).....crerrerirarererasemmiraresnsnrssrssesssrasnnnns 2,50

£ 511 = 2,50

[ [0 0] T 1,V T 2,50

[\ FFs Yo 3N (o 1 | o 1,50



