


STARTERS / OPEKTIKA
SN T) €12.00

Calamari & Octopus stir-fried with Coastal Spices, Red Onions & Curry Leaves

Calamari Masala

KaAaudpt & Xtamodt Tolyaplacto pe Mmayapikd, Kokkwva Kpeppddia & QUAa Kapu

0y ) (CHEI ) €12.00

Batter-Fried Crispy Cod Fillets marinated in Thyme, Chilli & Lime served with a Green Herb Chutney ,Onion
Rings & Lime

Amritsari Macchi

Tnyavntd Oéta MmakaAldpou papvaplopeva oe Quuapt, Tolll & Adw. ZepBipetal pe Chutney and Mpdowa
Botava,
Aaytulidia Kpeppudol & Adip

Murgh Malai Kebab j @
€11.00

Chicken Fillets marinated with Cream Cheese, Mace, Lime, Black Pepper and grilled in the Tandoor to
perfection, served with a Spicy Chili Sauce

DWéto KotomouAou papvaplopévo e Tupl Kpépa, Mooxokapudo, Adiu & Mauvpo Mutépy, Pnpéva otov
MNapadoaoiakd Qoupvo Tandoor, oepPipetat pe Mikaviikn ZaAtoa Toill

Lucknowi Seekh Kebab j S° % f“,} €12.00

Minced Lamb marinated with Ginger, Green Chillies, Coriander and a touch of Garam Masala, served with
Coriander & Mint Sauce

Apviolog Kiuag papvaplopévog pe Tlvtiep, Mpaotvo Toilt, KoAlavdpo kat Aiyo Garam Masala, oepBipetal pe
YdAtoa KOAlavdpou & Mévtag

% { 5o | €10.00

Homemade Pastry filled with Spicy Potato, Garden Peas and spiked with Cumin, served with Tamarind

Vegetable Samosa

Chutney
STUTKA Z0pun Mot pe mikavtikeg Matdteg, Mmlélla & Kbuwo. ZepBipetal pe Tamarind Chutney

CHORENRE R Z) €200

Achari Paneer*

Wedges of Cottage Cheese marinated in Pickling Spices & Turmeric, grilled and served with Mango Chutney
Tupl Cottage papwvaplopévo oe Mmnayapika & Kitpvoptla, Pnuévo otn oxapa. ZepBipetal pe Mango Chutney

(& RO D) €9.00

Onions, Fresh Coriander, Chillies, Garlic, Ginger, Curry, Turmeric, Cumin & Dry Coriander

Onion Bhajji

Kpeppubdia, Opéokog KoAlavdpog, Tolht, Zkopdo, Tlivtiep, Kapu, Koupkoupdg, Kbpvo & =npog KoAlavdpog

: / e . { {" : Q@ { Y { “Oogg\,‘

Mixed Starter Platter % W3O Q@ % @ \\fvg%gj, €15.00
The Chef's selection of 5 of his favourite Starters of the Day

H emtAoyn Tou 2ed pe Ta 5 ayannpéva Tou OpeKTIKA



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.

JUUpwWVA UE TIC Tapadooels TnG Bopetobutikrc Emtapyiag, emdoyég amd Ootpakoeldn, Wapia kot Kpéag oe
lMaovptt kot Mroyapika Tandoori. Wrivovtat otov napadooiako eoupvo Tandoor.

Tandoori Jhinga %ﬁ :j\“sga/';. ﬁ @ .:‘:'
€26.00

King Prawns marinated in Pickling Spices and grilled in the Tandoor, served with a Spicy Chili Sauce
Fapibeg papvaplopéveg oe Mmayapikd Pnpéva oto Tandoor, aepBipovtal pe Kautepn ZaAtoa ToiAL

Macchi Anarkali QP =f\\s<§”/,'l' @ j €21.00

Salmon Steaks rolled in Fennel, Chilies, Aniseed and grilled in the Tandoor, served with a Tomato Chutney
YoAopog TUALYpévoG pe MapaBo, TaiAt, Mukavico, Ynuévog oto Tandoor, oepBipetal pe Ntopdta Chutney

Murgh Tandoori @ :‘L..»‘:“‘:-\,::' €17.00

Chicken Leg & Drumstick marinated in Tandoori Spices and grilled, served with a Mint & Coriander Sauce
KotémouAo Mmoutt & Mnpdc, Haplvaplopéva o pmaxapkd Tandoori kat Wnuéva otn oxapa, ocepPipovral pe
Y&Atoa Auoopou & KoAtavdpou

Shahi Lamb Chops 5./ (1 ] €32.00

Lamb Chops marinated with Aphrodisiac Spices and best served medium rare, served with a Mint & Coriander
Sauce

Opéoka MNaidakia papwvaplopéva pe Adppodiolakad Mmaxapikd, oepBipovral kKaAUtepa PETpla Pnuéva, nall pe
Y&Atoa Auoopou & KoAtavdpou

Tandoori Mixed Grill Platter » 5.4. 8 H{ L ¥ K21 ® DD €32.00

A selection of Grills served with Naan Bread, Salad and accompanying Chutneys (Please ask your waiter)
Emidoyn oxapag. 2epBipetat pe Ywui Naan, oAdta kat cuvodeutika Chutneys (MapakaloUpe pwTHoTE TOV
oepPLtopo cag)



MAIN COURSES / KYPIQZ MNIATA
Kerala Prawn Curry 5° % Sﬂgj @

€24.00

Black Tiger Prawns simmered in Coconut Cream with Green Mango, Mustard Seeds, Turmeric, Fresh Curry
Leaves, Ginger & Red Chillies

Fapideg Tiypng o Kpépa Kapldag pe Mpdovo Mango, Inmopoug Mouatdpbdacg, Kitpwvoptla, Opéokia QUM
Kdpu, Tlivtiep & Kokkivo TolAL

Murgh Makhani .0} (@) €19.00

Chicken Fillet gently braised in a Creamy Tomato Sauce with Kasoori Methi, mild Tandoori Spices and finished
with Butter
DOW\éto KotomouAo Ynuévo oe kpepwdn ZaAtoa Ntopdtag pe Kasoori Methi, nmio Tandoori & Boutupo

Murgh Tikka Masala ﬁ “:\.f:' 1\5‘?’,;
€19.00

The all round favourite! Home-style cooked Chicken Tikka with Onions, Tomatoes & Peppers in a Mild Sauce

Y& 6Aoug ayarmnuévo! STtk payelpepévo KotomouAo Tikka pe Kpeppddia, Ntopdteg & Mumeplég o Amia
JaAtoa

{ N \‘7 / / {
Palak Ghosh “5%./% %/ ‘ﬁ €21.00
A Classic Curry from Punjab, of Slow-Cooked Lamb with Aromatic Spices, Spinach & Mustard Greens

KAaokd Kapu amnd to Punjab, olyonuévo Apvi & Apwpatika Mmaxaplkd pe Imavakt & Mouotapda

Lamb Rogan Josh j

€21.00

The classic curry of Kashmir Lamb Shank slowly braised with Ginger, Garlic, Red Chilies, Coriander, Garam
Masala & Yoghurt

To kKAaoko Kapu tou Kaouip. Apvakt Kokkvioto pe Tlivtlep, 2kopdo, Kokkivo TolAL, KoAlavépo, Garam Masala
& lMaovptL

Hyderabadi Lamb Biryani {\S&,’; j mﬂ ,:3' {x/:' €21.00

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



VEGETARIAN MAIN COURSES /KYPIQZ MIATA TIA
XOPTOOArOyYz

Tadka Dal ) % ’l)‘
€6.00

Yellow Lentils simmered with Ginger, Tomatoes, Green Chillies, Fresh Coriander, tempered with Garlic &
Cumin Seeds
Kitpweg Dakeg olyoPpacpéveg e Tlivilep, Ntopdrteg, Mpaowveg Muteplég, Opéoko KOAlavdpo, Zkopdo & Kuuvo

Paneer Jalfrezi % @ ﬁ €11.00
Mixed Bell Peppers sautéed with Butter, Green Chilies & Ginger, with Fresh Cottage Cheese

Muteplég coTaplopéveg e Boutupo, Mpaotvo Toillt & TTivilep pall ue dpéoko Tupl Cottage

Bombay Aloo @ %
€13.00

Stir-fried Seed Potatoes with Whole Spices & Fresh Coriander
Mukpég Natdteg pe Mmayapikd & Opéoko KoAtavspo

Khumb Mutter Subji GRS RCINT) €12.00

Garden Peas & Fresh Mushrooms simmered in a Buna sauce
Apakag kat dpéoka Mavitapla olyoBpacpéva oe Zaitoa Mmolva

Kadai Bhindi - @) (W) €13.00

Stir-Fried Batons of Okra with Onions & Tomatoes and a touch of Spice
Tnyavntég Mmapteg pe Kpeppudia, NTtopdteg kat MmoyapLlkd

ACCOMPANIMENTS / ZYNOAEYTIKA

Cucumber & Pomegranate Raita:“\%} {x/:'
€5.00

Natural Yoghurt Dip with Cucumber, Pomegranate Pearls, enhanced with a touch of Paprika & Cumin
Duoko Maouptt pe Ayyoupt, Podt, Mampka & Kupwo

Kachumber i\S&f’,.;



RICE & BREADS / PYZI & WQMIA

sada Chawal « 2@} €6.00

Long Grain Basmati Rice, steamed to perfection
MakpUkokko PUTL Basmati kaAd Bpaoévo otov atuo

Coconut Rice

€6.00 Mixture of Wild Rice &
Basmati Rice cooked with Coconut Milk, Coconut Powder & Curry Leaves

Meiypa ard dyplo PUTL Basmati payelpepévo pe Naha Kapudag, Tkovn Kapudag & QUAa Kapu

Zafrani Pulaoﬁ‘fa"’} Q@ ‘i‘,,':' €6.50

Basmati Rice enhanced with Cinnamon, Cardamom, Cloves & Cumin, perfumed with Saffron
PUTL Basmati pe Kavéla, Kapdapo, Fapudarlo, KUUvo, apwHaTiopéVo HE Zadpav

Naan - (&1 ) €6.50

Wheat Flour Leavened Bread in a classic teardrop shape cooked in the Tandoor
Wwul anod ZitdAeupo pe Mpoluut o KAaokd oxnua anod Sakpu, Pnuévo otov napadootako ¢oupvo Tandoor

Kulcha
€6.50

Naan Breads filled with your choice of filling: Wwpd yeplotd pe uAika tng mpotipnong oag:

h

Onion & Garlic - KpepupubL & 2kopdo {\/\'I @ Chilli & Coriander - ToiAl & KOAlavépog j
8100
Cheese - Tupl @ %

)

Fruit & Nuts (Peshwari) - ®pouta & Znpot Kapmol (Peshwari)
Spiced Lamb (Kheema) - Apvi Mikavtiko (Kheema) ﬁ n% @ €7.50

Tandoori Roti % \50 €5.00
Wholemeal Unleavened Flat Bread cooked in the Tandoor

Wwput OAkn¢ aléoswg Ynuévo o Qoupvo Tandoor

9

Moderately Spicy Hria mukavtiko ‘ ‘

Medium Spicy Métpla T[LK(’IVTLI‘

Very Spic MoAU TKAVTIKO “



DESSERTS / ENIAOPMIA

Gajrella

€7.50

"Gajrella", also well known as Gajar ka halwa. made with fresh grated carrots, milk, sugar, cardamom slowly
cooked to perfection accompanied by homemade coconut ice cream.

"Gajrella", emiong yvwoto wg Gajar ka halwa. dtiaypévo pe dpéoka TpLupéva Kapota, yala, {axapn, kKapdapo
MOYELPEUEVO APYA YLOL TNV TEAELOTNTA CUVOSEUOUEVO O OTILTIKO TAYWTO KapUdaAg.

Coconut laddu

€7.50
Traditional Indian sweet balls made with fresh and dry coconut, ghee and cardamom. Served with cinnamon
infused honey glaze.

MapadoolaKEG LVOIKEG YAUKEG UITAAEG DTLAYUEVES e dpEokLa Kal Enpr kapLa, YKL Kal Kapdauo. ZepBipetal Le
YAQoOo amod péAL pe KaveAa.

Pistachio Phirni €7.50

The Smooth and silky Indian classic pudding made with milk, rice flour, pistachio and cream.
H opaAn kat petagévia KAaoLkn vdikn moutiyka dtiayuévn amno yaAa, aAeupt pullol, dLotikt Alylvng Kot KpEpa
YGAQKTOG.

Chef' special Exotic Coconut and Mango pudding

€8.00 Refreshing multi-layered desert consist of granola crumble, fennel infused coconut and mango pudding
base topped with freshly diced mango confit.

JTpwuota and granola, pdpabo, kapuda Kal LAvyko He BACN amo MOUTIyKA UAVYKO.

Trio of homemade Kulfis €9.00
Three unique rich flavors of Mango, Pistachio and Cardamon ice-creams crafted by chef, resembling the Indian
street kulfis in one plate.

TpeLg povadikég MAOUGOLEG YEVOELG TTayWTWV Havyko, Dlotikt Alyivng kat kadpdapo mou dnutoupyndnikav amo
Tov 0gd pOg o€ Eva TILATO

Ice Cream Selection (1 scoop) €2.00 Ice Cream Selection (3 scoops)
€5.50

Please ask the waiter for available flavours
MapakaAoUE pWTNOTE TOV OEPPLTOPO YLA TIG ETUAOYEC YEVCEWV
JTa UoudE KalL Tal LEVOU MG EXOUE EMLONUAVEL TLG TiLo Stadedopéveg alhepyleg 1 Suoaveieg mou mbBavov va pokAnBouv

ANTTA ANATATIA TTAN sHTTeniévauTal ot dhovuntd e Mavnovadaliiie vendAnAAATSE TIc TOANKATINY ANTIAASIC Lo un $€neTe T1



BEVERAGE LIST / KATAAOIOz NOTQN

TRADITIONAL INDIAN DRINKS

Alcoholic / AAkooAoUya

Mango Chilli Martini €7.50
Mango, Vodka, Lime and a touch of Chilli

Mavyko, Botka, Aduu & TolAl

Passion Fruit Martini €7.50

Fresh Passion Fruit, Vodka & Lemon

Opéoko Passion Fruit, Botka & Agpovt

Non Alcoholic / Mn aAkooAouya

Mango Lassi @ €6.00
Natural Yoghurt Blended with Mango & Cardamon, served chilled

Moaouptt e Mavyko kat Kapdapo. ZepBipetat Maywpévo

Falooda 6 €6.00

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

MNapadootako Abpoyala apwHATIOUEVO HE ZLpoTL Tplavtadullou. ZepBipetal pe Indpouc Baothikol &
Maywtd Bavihia

Sweet Punjabi Lassi @ €5.00
Traditional Indian cooling and refreshing Yoghurt Drink with Honey

MNapadootako IvELIkO 6pocLOTIKO TTOTO pe MNaolptL & MEAL

SELECTION OF ORDINARY WHISKIES, SPIRITS & LIQUEURS AVAILABLE

(Please Ask Your Waiter)

BEERS / MNYPEZ 33cl

Keo €3.50
Carlsberg €3.50
Kingfisher Indian Beer €4.50
Stella Artois €4.50

_Carlsberg Alcohol Free 33cl (0.0) €3.50



NON-ALCOHOLIC DRINKS / MH AAKOOAOYXA NOTA

Soft Drinks / Avauktikd 25cl €3.50
Fruit Juices / Xupoi ®poltwv €3.50
Iced Tea / Naywpévo Todi 33cl (Lemon, Peach Agpdvi, PoSdkivo) €3.50
Imported Sparkling Water / AvBpakoUxo Nepd Etcaywyng 33cl €2.50
Imported Sparkling Water / AvBpakoUxo Nepd Etoaywyrg 75c¢l €4.00

Local Mineral Water / MetaA\iké Nepo 50cl
€2.00

Local Mineral Water / MetaAAkd Nep6 100cl €3.50

HOT BEVERAGES / ZEZTA POOHMATA

Tea Selection / Ertthoyr} Toaylol €3.50
Cyprus Coffee / Kuriplakog Kadég €3.50
Instant Coffee / >tiypiaiog Kadég €3.50
Filter Coffee / Kadéc Miltpou €4.50
Espresso / Eomipéoo €3.50

Double Espresso / Aut\o¢ Eomipéco

€4.50
Cappuccino / Kamoutoivo @ €4.50
Hot Chocolate / Zeotr| ZokoAdTa @ €5.00

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 MPOKEITAI TA AANNEPTIA, EZEIZ EIZTE O EIAIKOZ.

Av €xete Kamnowa aAepyia ) evalobnoio o KAMOLO CUYKEKPLUEVO dayNTO, €ival TIOAU GNUAVTIKO VA TO yVWPL{OUUE.
Mapakalol e OMwg anceuBuvbeite otnv umodoxr yLa TPOCWTILKO pavteBou pe tov Food & Beverage Manager Kot Tov
Executive Chef.

3Ta UoudE Kal Ta LEVOU PG EXOUE EMLONUAVEL TLG TiLo Stadedopéveg aldepyleg 1 Suoaveieg mou mbBavov va pokAnBouv
Qo CUCTATLKA TIOU EUTIEPLEXOVTAL OTA hayNTA Hog. Mapaka ol e akoAouBrOTE TIG TOPOKATW CNUAVOELG YLaL VL EEPETE TL
Bdlete oto mudto oac.
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Enthalt Milch

Enthalt Senf

Contains sesar
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Contalns soy Contalns nuts Contains crust acean
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Enthait Zwiebel

Local di

Contains sulfor dioxide & sulfite




