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A la carte Menu

WHEN IT COMES TO YOUR ALLERGY, YOU'RE THE EXPERT.
If you have an allergy or sensitivity to a certain food, no matter how big or small, it's important you

let us know. Please contact our Front Office desk to arrange an appointment with our Food &
Beverage Manager and Executive Chef. To help make things clearer, on our buffets and menus, we've
labelled the most common allergens which could be present in our food. Please use these as an
indicator to help you make an informed decision about what you put on your plate.

OTAN NPOKEITAI A AAAEPTIA, EZEIZ EIZTE O EIAIKOZ.

Av €xete kamola aAAepyia  evaleBnola og KAMoLo CUYKEKPLLEVO GaynTo, elval TTOAU oNAVTIKO va TO
yvwpiloupe. NapakahoUpe 6mwe aneuBuvOeite otnv uTTOSoxXN yLa TPOCWTILKO pavteBoUl pe tov Food &
Beverage Manager kalt tov Executive Chef.

JTa UMoUdE KoL Ta LEVOU OG EXOUUE ETILONMAVEL TIG TiLo Stadedopéveg alepyieg  Suoavetieg ou
TBavov va mpokAnBouUv amd cuCTATIKA TTOU EUTIEPLEXOVTAL OTA hAYNTA HAG.
MNapakaloUpe akoAoUBONOTE TIC TAPAKATW CNUAVOELS yLa va EEpeTe TL BALETE OTO TMLATO 0OC.
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INTRODUCTION

GATE TO INDIA

The Gate to India Restaurant offers a unique dining experience, serving innovative Indian
cuisine in an elegant and stylish setting, situated in the heart of the Village Square

at Aphrodite Hills Resort. Our food is sourced from superior quality ingredients,
ensuring the highest level of freshness.

Mouth-watering Indian dishes are made to your taste, whether you are looking
to experience a delicious curry or ‘Tandoor’ roasted culinary delights straight
out of the clay oven.

We consider Gate to India to be a truly ‘Indian’ Restaurant honouring an array

of different cooking traditions and interpreting them with our unique creative vision.

The warm and courteous hospitality of our staff, coupled with the stylish and elegant
décor of the restaurant contribute to the overall memorable dining experience

our guests enjoy... guaranteed to leave them with a desire to taste and relish more of the
delectable menu options!

Embark on an exciting culinary journey and experience the best of India's regional cuisine,
presented in a refreshingly modern style at the Gate to India Restaurant.

To sotiatoplo “Gate to India” 1 aAAlwg «H MUAN tpog TNV lvsio» mpoodEpel pia povasdikn
YEUOTIKN eumeLpla, oepBipovrag mpwtomoplakn Ivoikn kouliva os éva Koo Kal LoVIEPVO
nieplBaAlov, to omnoio Bpioketal otnv kapdia tou Village Square oto Aphrodite Hills Resort.

To payntod pog mapaokeualetal amd cuotatikd uPnAng mototntag e€achaiilovrog Eva

aploto eninedo dpeokadag. Mevravootipa IvoKA midta ¢Tidyxvovtal avaloya e To yoloTa 00g,
av emBupelte va SOKLUACETE £va VOOTLLO KAPU 1 PNTEC YOLOTPOVOULKEG amolavoslg « Tandoorwy,
anevBeiog amno to mRAwo napadootako polpvo.

Oewpolpe to «Gate to India» éva mpaypatiko IVELIKO E0TLATOPLO TUUWVTAG LILOL OELPA ATIO
SL0POPETIKEG LAYELPIKEG TTOPASOOELG KOL EPUNVEVOVTAC TEC E TO TILO LOVASLIKO KOl SNULOUPYLKO
TPOTMo. H eotn kat euyevikn ploevia Tou MPOoWTLKOU HaC, O€ GUVOUOCUO HE TNV Kopyn
SlaKOOoUNCN TOU £0TLATOPIOU GUUPBAANOUV OTN CUVOALKI EEXQOTN YAOTPOVOLLLKI EUTELPLO TWV
TEAQTWVY LOG KAl Eyyunatat va oog adroel Pe Ty emBupia vo SOKIUATETE Kol

Va aTTOAQUCETE QKON TIEPLOCOTEPEC ATIO TIG AMOAAUOTIKEG ETUAOYEG TOU HEVOU.

ErupiBaocteite o€ £va CUVAPTIAOTIKO YOOTPOVOULKO TAELSL Kal amoAaUoTe T KAAUTEPEC
napadooeLg TNG TOMLKAC IvELKNg Koulivag, Tou mapouolalovTal og €va avalwoyovnTika
LOVTEPVO OTUA OTO €0TLATOPLO «MMUAN Ttpog TV Ivdiay.



STARTERS / OPEKTIKA

Calamari Masala 9 €10.00
Calamari & Octopus stir-fried with Coastal Spices,

Red Onions & Curry Leaves

KaAapapt & Xtamodt Tolyaplaoto pe Mmaxaptkd, Kokkiva

Kpeppudia & QUAAa Kapu
@ 6
Amritsari Macchi A €12.00

Batter-Fried Crispy Cod Fillets marinated in Thyme, Chilli & Lime

served with a Green Herb Chutney, Onion Rings & Lime

Tnyawntd Oéta MnakaAldpou Mapvapilopéva o Quuadpt, Tolll & Adiu
YepPBipetal pe Toatvel ano Mpaoiva Botava, AaytuAidia Kpeppudiov & Adwu

OCITIBI@)

Murgh Malai Kebab €9.00
Chicken Fillets marinated with Cream Cheese, Mace,

Lime, Black Pepper and grilled in the Tandoor to perfection,

served with a Spicy Chili Sauce

@OWéto Kotomouhou Mapvapiopévo pe Tupi Kpgpa, Mace,

Ad & Mavpo Muépt, Wnuéva téAela otov Napadootako Govpvo Tandoor,
oepPBipetat pe Mikavtikn Zaiktoa ToiAL

@D®

Lucknowi Seekh Kebab Y €10.00

Minced Lamb marinated with Ginger, Green Chillies,

Coriander and a touch of Garam Masala, served with a Coriander & Mint Sauce
Apviolog Kipag Mapwvaplopévog pe Tlivilep, Mpaowvo ToiAl, KoAlavépog

Kat Alyo amnd to Garam Masala, oepBipetat pe Zwg KoAtavdpou & Mévtag

SOIT)

Makai Palak Pakora €8.00
Crispy-Fried Baby Spinach & Corn Cakes with a touch of Carom Seeds

served with Mango Chutney

Tpayavo Tnyovitd Inavakt kot KaAdaumokt pe onopoug Kapop

YepBipeTal Pe HAVYKO TOATVEL

BITIOISIOI)

Vegetable Samosa 9 €10.00
Homemade Pastry filled with Spicy Potato, Garden

Peas and spiked with Cumin, served with Tamarind Chutney

ITUTIKA Z0un Fepotn pe Mikavtikeg Matdrteg,

MruZéAla & Kopwo, oepBipetat pe Tamarind Chutney

OHO@®®
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Achari Paneer €8.00
Wedges of Cottage Cheese marinated in Pickling

Spices & Turmeric, grilled and served with Mango Chutney

Tupl Cottage Maplvaplopévo o Mmnaxapika & Kitpvopila,

Itnv Ixapa pe Mavyko Todtvel

@DE@

Onion Bhaijji €9.00
Crispy-Fried Onion Fritters in a Savoury Gram Flour Batter

served with Tamarind Chutney

Tpayavo Tnyavito Kpeppudt o aApupo xUAG amo alevpt ‘Gram’

YepBipetal pe todtvel ano Tapdapvdo

®HO@®

Bhajji or Bhaji is a spicy Indian snack with several variants.

It is usually used as a topping on various Indian meals, but has become popular to

eat alone as a snack. Bhajis may be served with a slice of Lemon or with Mango Chutney
and are traditionally mild to the taste.

Bhajji i Bhaji eivar éva mKAvTIKO IVOIKO ovak Ue TTOAAEC TTapaAAayég.

Xpnoiuotroigital ouviBwg o€ d1dpopa IvOIKG payntd, aAAd éxei yiver dnuo@IAES Kai
umopei va aepPipioTei pévo Tou wg éva ovak. To Bhaji ummopei va ouvodeuerar pe

Hia @éra Agudvi n ue Mango Chutney kai givar mapadooiakd Ao orn yeuon.

Mixed Starter Platter 49 €13.00
The Chef's selection of 5 of his favourite Starters of the Day
H emloyn tou Zed pe 5 SLaPOPETIKA OPEKTLKA

OITIOIONCIO)




TANDOORI GRILLS

In keeping with the traditions of the North West Frontier,

choice cuts of Shellfish, Fish and Meat are steeped in Yoghurt

and Tandoori Spices, then grilled in our charcoal-fired

Tandoori clay ovens.

Juupwva LE TIc mapadooeic tn¢ Bopelodutiknc Emapyiag, emtAoyec amno
Ootpakoeidn, Yapia kot Kpéac Boutnyuéva oe MNoaouvptt kot Mmrayapika Tandoori.
Wnvovrtat otov napadootako @oupvo Tandoor.

Tandoori Jhinga §Y €20.00
King Prawns marinated in Pickling Spices and grilled in the Tandoor,

served with a Spicy Chilli Sauce

Fapibeg Mapvaplopéves oe Mnayxapikd Wnuéva oto Tandoor,

oepPipovrtal pe Kautepo Tolll Zwg

O@H@

Macchi Anarkali €19.00
Salmon Steaks rolled in Fennel, Chillies & Aniseed, grilled in the Tandoor,

served with a Tomato Chutney

YoAopog TuAypévog pe MapabBo, ToiAl, Mukavico, Wnuévog oto Tandoor,

oepPipetal pe Ntopdata Chutney

SITIO),

Murgh Tandoori €16.00
Chicken Leg & Drumstick marinated in Tandoori Spices and grilled,

served with a Mint & Coriander Sauce

KotomouAo MmnoUtL & Mnpog Maplvaplopéva o Tandoori kat

Wnuéva oto Polpvo, oepBipovtal pe ZaAtoa and Avocuo & KoAlavdpo

@®

Shahi Lamb Chops €21.00
Lamb Chops marinated with Aphrodisiac Spices

and best served medium rare, served with a Mint & Coriander Sauce

Opéoka Maidakia Mapwvaplopéva pe Appodiolakd Mmaxapikad,

oepBipovrtal kaAUtepa pétpla Pnuéva, pall pe aAtoa anod Avoouo & KoAlavépo

@&

Tandoori Mixed Grill Platter €26.00
A selection of Grills served with Naan Bread, Raita and accompanying Chutneys

(Please ask your waiter)

Ertidoyn ano dwadopa oxapacg oepPipovral pe Pwut Naan,

JaAdta kat ta cuvodeutikd Chutneys

(Mapakalovpe pwtrote Tov ogpPBLTtopo oag)

OOISICIDIO)




MAIN COURSES / KYPIQZ NIATA

Curry & Tandoor Thali Y €32.00
A sharing platter for two allowing you to share the Chef’s selection of our

popular dishes including: small portions of Kerala Prawn Curry, Murgh Makhani,

Lamb Roganjosh, Saag Paneer & Murgh Malai Kebab

Served with Pilaf Rice, Naan Bread & Raita

Muatéla MNa Avo pe Emthoy£g tou Zed amo ta mo SnuodAr midta mou

nephappavet: Mikp Mepida amnd Kerala Prawn Curry, Murgh Makhani,

Lamb Roganjosh, Saag Paneer & Murgh Malai Kebab

YepPBipetal pe POl MNadL, Wwut Naav & Paita

OPEOH®BH®

Kerala Prawn Curry Y €19.50
Black Tiger Prawns simmered in Coconut Cream with Green Mango,

Mustard Seeds, Turmeric, Fresh Curry Leaves, Ginger & Red Chillies

Fapideg Tiypng oe Kpépa Kapudag pe Npacivo Mavyko, Inopoug Mouotapdag,
Kitpwopila, Opgokia QUAAa Kapu, TTivilep & Toill

@OO®®

Murgh Makhani €17.00
Chicken Fillet gently braised in a Creamy Tomato Sauce

with Kasoori Methi, mild Tandoori Spices and finished with Butter

DOWéto Kotomoulo AntaAd Kokkiviopévo o pa Kpepwdn ZaAtoa Ntopdrog

pe Kasoori Methi, o Tandoori & Boutupo

Murgh Tikka Masala 49 €16.00
The all round favourite! Home-style cooked Chicken Tikka

with Onions, Tomatoes & Peppers in a Mild Sauce

Y€ OAoug ayannuévo! Imutika payeipepévo Kotomoulo Tikka

pe Kpeppudia, Ntopdteg & Muteplég o pia Ama ZaAtoa

Palak Ghosh Y €18.00

A Classic Curry from Punjab, of Slow-Cooked Lamb with Aromatic Spices,
Spinach & Mustard Greens

KAaoowko Kapu amo to Punjab, Ziyopnuévo Apvi & Apwpatika
Mmaxapka pe Zmovakt & Mouotapda

Lamb Rogan Josh 49 €18.00
The classic curry of Kashmir Lamb Shank slowly braised with Ginger,

Garlic, Red Chilies, Coriander, Garam Masala & Yoghurt

To kAaoko kaptL tou Kaopip. Apvakt Kokkiviotd pe TLivtiep,

YkOpbo, Kokkivo TaoiAl, KoAlavdpog, Garam Masala glam')pn
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Hyderabadi Lamb Biryani €19.00
Deboned Lamb or Chicken, slow cooked in a multitude of Spices,

with fragrant Basmati Rice, perfumed with Whole Spices,

sealed in an earthenware pot, garnished with Caramelised Onions,

Fresh Coriander, Mint & Quail Egg

ZeKoKKaALopEVO Apvi i} Kotomoulo Ziyodnuévo o NMARBog Mmaxaplkwv

pe Apwpatikd PUTL Miaopatt ano OAOkAnpa Mmaxopika,

YepPBipetal o NMNAwvo & Fapvipetal pe KapapeAwpéva Kpeppodia,

DOpéoko KoAtavtpo, Audopo & Auyd OptukloU

HODS

VEGETARIAN MAIN COURSES /
KYPIQZ NIATA MNA XOPTODAIOYz

Tadka Dal €6.00

Yellow Lentils simmered with Ginger, Tomatoes, Green Chillies,

Fresh Coriander, tempered with Garlic & Cumin Seeds

Kitpwveg Oakég olyoBpacpéveg pe Tlivtiep, Ntopateg, Mpaotveg MNuteplég,
DOpeokog KoAlavdpog, 2ko6pdo & Kipvo

O

Paneer Jalfrezi Y €11.00
Mixed Bell Peppers sautéed with Butter, Green Chillies & Ginger,

with Fresh Cottage Cheese

MutepLlég ZoTapLOUEVES e BouTupo, MNpdotvo ToiAl &

TCivtiep pall pe ®péoko Tupi Cottage

®O®

Bombay Aloo Y €10.00
Stir-fried Seed Potatoes with Whole Spices & Fresh Coriander
Muwkpég Matateg pe Mmayapikd & Opéokog KOALavdpog

@®E®

Khumb Mutter Korma €11.00
Garden Peas & Fresh Mushrooms simmered in a Rich Cashew Nut &

Yoghurt-based Sauce with Aromatic Spices

Apakadg kat ppéokia Mavitdpla olyoBpacpéva oe owg amo Kaoloug Kat

Maouptt pe Stadopa ApWUATIKA

OIBITISIO)

Kadai Bhindi €11.00
Stir-Fried Batons of Okra with Onions & Tomatoes and a touch of Spice
Tnyovitég Mmauleg pe Kpeppodia kot NTopateg pe Mmoyapikd

® @@ 2




ACCOMPANIMENTS / ZYNOAEYTIKA

Cucumber & Pomegranate Raita

Natural Yoghurt Dip with Cucumber, Pomegranate Pearls,
enhanced with a touch of Paprika & Cumin

Quotko NaovpTtt pe Ayyoupt, P68, Mamnpka & Kopwo

®@

Kachumber
Tomatoes, Red Onions, Cucumber & Fresh Coriander Tossed in Lime
Ntopdteg, Kokkiva Kpeppudia, Ayyoupakt kat Opéoko KoAlavtpo og AdLu

RICE & BREADS / PYZI &§ WQMIA

Sada Chawal

Long Grain Basmati Rice, steamed to perfection
MakpUKokko PUTL Basmati Bpaopévo otov atuo

®

Coconut Rice

Mixture of Wild Rice & Basmati Rice cooked with Coconut Milk,
Coconut Powder & Curry Leaves

Meiypa anod aypto PO & Basmati payelpepévo pe Mala Kapudag,
Kapuba Zkovn & OUAAa Kapt

®@

Zafrani Pulao

Basmati Rice enhanced with Cinnamon, Cardamom,
Cloves & Cumin, perfumed with Saffron

PUTL Basmati pe Kavéla, Kapdapo, Mapidalo,
KOuwvo & apwpatiopévo pe Zadpav

®@®

Naan

Wheat Flour Leavened Bread in a classic teardrop

shape cooked in the Tandoor

Wwut and ZitaAevpo pe MNpolLut o€ €va KAaoLkd oxriua amno dakpu,
Pnuévo otov napadoaolakd poupvo Tandoor

®®G@

€5.00

€5.00

€6.00

€6.00

€6.50

€6.00




Kulcha €6.00

Naan Breads filled with your choice of filling: Onion & Garlic or

Chilli & Coriander or Cheese or Spiced Lamb (Kheema)

or Fruit & Nuts (Peshwari)

WWwULA YEULOTA HE UALKA TN TPOTiKNong oag: Kpeppudt & 2kopdo i
TolAL & KoAlavdpog ) Tupt i Apvi Mikavtiko (Kheema) A

®pouta & =npoti Kapmoti (Peshwari)

OO@O®

Tandoori Roti €5.00
Wholemeal Unleavened Flat Bread cooked in the Tandoor
Wwul OAkng aAéocewg oe Oolpvo Tavtoup

®&@

DESSERTS / ENIAOPNIA

Malai Khulfi €7.50
The Indian version of Ice Cream. Milk slowly reduced to a caramelised rich

creamy consistency, perfumed with Cardamom served frozen with Berry Fruits

H vk ekdoxn Tou maywtou. MaAa mou petatpénetal oe Kpepwdn Yon
opwpatiopévo pe Kapdapo, oepBipetal pe Naywpévo pe Opouta Tou Adooug

@®®

Badam Halwa €7.50
A rich dessert made from Roasted Semolina, Butter, Cardamom & Almonds,

served warm, garnished with Pistachio & Almond Flakes

MAovoLo emdopmio amo epoliva, Boutupo, Kapdapo kat Apvydala

ZepPipetal Leoto pe Nipadeg Quotikiov kat ApuySaiou

®O®eE®

Gulab Jamun €7.50
Cereal & Milk Nuggets soaked in a Cinnamon & Rose Syrup,

served garnished with Almond & Pistachio Flakes

Anuntplakad kot FaAa pe Kavéla kat Ziport Tplavtadpulou

YepBipetal pe Nipadeg Apuydaiou kat QuoTikiov

@O®e®

Ice Cream Selection (1 scoop) €2.00
Please ask the waiter for available flavours

Ermloyn amo MNaywto (1 pmdia)

MapakaAoU e PWTNOTE TOV OEPPLTOPO YA TIG YEVOELG

@

Ice Cream Selection (3 scoops)

Please ask the waiter for available flavours
Erttdoyn oo MNaywto (3 unaleg)
MapakaAoUE pWTHOTE TOV 0£PPLTQ

@

€5.50




BEVERAGE LIST / KATAAOIOz NOTQN
TRADITIONAL INDIAN DRINKS

Alcoholic / AAkooAoUya

Mango Chilli Martini
Mango, Vodka, Lime and a touch of Chilli
Mavyko, Botka, Adtp & ToiAl

Passion Fruit Martini

Fresh Passion Fruit, Vodka & Lemon
DOpéokia Opouta tou Maboug, Botka & Agpdvi

Non Alcoholic / Min aAkooAoUya

Masala Chaass

Natural Yoghurt whipped with Sea Salt & Roasted Cumin,
served garnished with Fresh Coriander

Maovptt pe Balacowvo ANatL kat KaBoupSiopévo Kuuwo
ZepPipetal pe Opeoko KOAavdpo

Mango Lassi

Natural Yoghurt Blended with Mango & Cardamom,
served chilled, garnished with Pistachio Flakes
Maouptt pe Mavyko kat Kapdapo

YepPBrpetal Naywpévo pe Qupadeg Quotikiov

Falooda

A Traditional Whipped Frothy Milk-Based Drink perfumed with Rose Syrup,
served with Basil Seeds and a Scoop of Vanilla Ice Cream

MNapadootakd Abpoyada ApwUATIOUEVO UE ZIpoTiL Tplavtadulou,
YepBlpetal pe Inmopoug Baolikou & Maywto Baviia

Sweet Punjabi Lassi
Traditional Indian cooling and refreshing Yoghurt Drink with Honey
Napadootako Ivoiko Apoaototikd Moto pe MNaovptt & MEAL

®@

€7.50

€7.50

€5.50

€6.00

€6.00

€5.00




SELECTION OF ORDINARY WHISKIES, SPIRITS & LIQUEURS AVAILABLE

(Please Ask Your Waiter)

BEERS / MNYPEE 33c/®

Keo €3.50
Carlsberg €3.50
Kingfisher Indian Beer €4.50
Stella Artois €4.50
Beck’'s Non-Alcoholic / Beck’s Xwpic AAkoOA €4.50
Hofbrau Original 50cl €5.50
Hofbrau Dunkel 50cl €5.50

NON-ALCOHOLIC DRINKS / MH AAKOOAOYXA NOTA

Soft Drinks / Avauktika 25cl €3.50
Fruit Juices / Xupoi ®poutwyv €3.50
Iced Tea / Naywpévo Todt 33cl €3.50
Lemon, Peach Agpovi, Poddakivo

Imported Sparkling Water / AvBpakoUyo Nepo Eloaywyng 33cl €2.50
Imported Sparkling Water / AvBpakoUyo Nepod Eloaywyng 75cl €4.00
Local Mineral Water / MetaAAikd Nepd 50cl €2.00
Local Mineral Water / MetaAAiko Nepo 100cl €3.50

HOT BEVERAGES / ZEXTA POOHMATA

Masala Chai €4.50
Tea Selection / Emttloyn Toaylov €3.50
Cyprus Coffee / Kumplakog Kadég €3.50
Instant Coffee / Stiypiaiog Kadeg €3.50
Filter Coffee / Kadec Diktpou €4.50
Espresso / Ecnpéco €3.50
Double Espresso / Aut\og Eompéco €4.50
Cappuccino / Kanoutaoivo €4.50

Hot Chocolate / Zeot) okoAdta €5.00







