


STARTERS / OPEKTIKA

Achari Paneer ° % . & . ‘D S°" % )] €8.00

Wedges of Cottage Cheese marinated in Pickling Spices & Turmeric, grilled and served with Mango Chutney
Tupl Cottage papvaplopévo oe Mmayaptkd & Kitpwvopila, Ynuévo otn oxapa. ZepBipetal pe Mango Chutney

Onion Bhaijji 8@ & Dy €9.00
Onions, Fresh Coriander, Chillies, Garlic, Ginger, Curry, Turmeric, Cumin & Dry Coriander

Kpeppudia, Opéokog Ko}\tavépoq, TGL)\L 2koOpdo, Tlivilep, Kapu, Koupkoupdg, Koo & Znpog KoAtavdpog

Vegetable Samosa % @ 56, 1 €11.00

Homemade Pastry filled with Spicy Potato, Garden Peas and spiked with Cumin, served with Tamarind Chutney
TUTIKA ZOpN FepLoth pe mukavtikeg Matdteg, Mmilélla & Kbuwo. ZepBipetal pe Tamarind Chutney

Murgh Malai Kebab ‘ 2 G €12.00

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

OW\éto Kotomoulou papvaplopévo e Tupl Kpéua, Mooxokapudo, Adi & Mauvpo Mutépt, Pnuéva otov Napadoclakd
®oupvo Tandoor, oepBipetal pe I'Iu<avru<r1 Za}\roa Toil

@) (O Dy (@) €13.00

Calamari Masala

Calamari & Octopus stir-fried with Coastal Spices, Red Onions & Curry Leaves
KaAapdpt & Xtamnodil Toyaplaoto pe Mmayopikd, Kokkiva Kpeppddia & GUMa Kapu

Amritsari Macchi €13.00

Batter-Fried Crispy Cod Fillets marinated in Thyme, Chilli & Lime served with a Green Herb Chutney, Onion Rings & Lime
Tnyavnta Qéta MnakaAldpou papvaplopéva oe Quuapt, Tollt & Adwp. ZepBipetal pe Chutney ané Mpdowva Bétava,
AaxtuAidia Kpeppudiol & Adiu

Lucknowi Seekh Kebab O @) Dy s5) 9 €13.00
Minced Lamb marinated with Ginger, Green Chillies, Coriander and a touch of Garam Masala, served with Coriander & Mint
Sauce

Apviolog Kipdg papvapiopévog pe Tlivtlep, Mpdaotvo Taill, KéAlavdpo kat Aiyo Garam Masala, oepBipetatl pe aAhtoa
KoAlavépou & Mévtag

Mixed Starter Platter % @ O \507/ % &) @ \Se% 9 €17.00
The Chef's selection of 5 of his favourite Starters of the Day
H erhoyn tou Jed e Ta 5 ayamnuévo 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.

JUUQWVA UE TIC TapadOOEeLS TNG Bopelodutikrig Emapyiag, emtAoyeg amd Oatpakoetdn, Wapta kat Kpéag os Maouptt
kot Mtayapika Tandoori. Wrivovtat otov mapadoaotako @oupvo Tandoor.
Murgh Tandoori 80 @) €19.00

Chicken Leg & Drumstick marinated in Tandoori Spices and grilled, served with a Mint & Coriander Sauce
KotémouAo Mmoutt & Mnpdg, paplvaplopéva os pmaxaplkd Tandoori kat Wnuéva otn oxapa, oepBipovral pe aitoa
Audopou & KoAavdpou

Macchi Anarkali ‘@) (@} (&) (B & (s €23.00

Salmon Steaks rolled in Fennel, Chilies, Aniseed and grilled in the Tandoor, served with a Tomato Chutney
YoAopOg TUALYpéVoG pe MapaBo, ToiAt, Mukavico, Pnuévog oto Tandoor, oepBipetal pe Ntopdta Chutney

Tandoori Jhinga ::

€28.00
King Prawns marinated in Pickling Spices and grilled in the Tandoor, served with a Spicy Chili Sauce
Fapibeg papvaplopéveg oe Mmaxapkd Pnuéva oto Tandoor, oepBipovtal pe Kautepn Zaitoa ToiAL
Shahi Lamb Chops D :7-2‘?’: €35.00

Lamb Chops marinated with Aphrodisiac Spices and best served medium rare, served with a Mint & Coriander Sauce
Opéoka Maidakia papvaplopéva e Appodiolakad Mmaxapikd, oepBipovtal KaAltepa PETpLA Pnpéva, pall Le
JaAtoa Auoopou & KoAlavépou

Tandoori Mixed Grill Platter % ‘ﬁ‘ €37.00
A selection of Grills served with Naan Bread, Salad and accompanying Chutneys (Please ask your waiter)
Emuihoyn oxapag. ZepBipetat pe Pwpt Naan, ZaAdta kot cuvodeutikd Chutneys (MapakaloU e pWTAOTE TOV

oepPLtopo oag)



MAIN COURSES / KYPIQZ NIATA

Murgh Makhani @8} s €22.00
Chicken Fillet gently braised in a Creamy Tomato Sauce with Kasoori Methi, mild Tandoori Spices

and finished with Butter
DOWéto KotomouAo Ynuévo oe kpepwdn ZaAtoa Ntopdtag pe Kasoori Methi, nmio Tandoori & Boutupo

Murgh Tikka Masala \2‘ 9, SR ) €22.00

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

Y& OAoug ayamnuévo! Itk payelpepévo KotomouAo Tikka pe Kpeppddia, Ntopdteg & Muteplég os Ama
SaAtoa

Palak Ghosh 25 (@) 10 (s8) (%) (B 9y €24.00
A Classic Curry from Punjab, of Slow-Cooked Lamb with Aromatic Spices, Spinach & Mustard Greens

KAaowo Kéapu amo to Punjab, olyonuévo Apvi & Apwpatikd Mrmoxaplkd e Smavakt & Mouotdpda

Lamb Rogan Josh ""725': @ ) €24.00
The classic curry of Kashmir Lamb Shank slowly braised with Ginger, Garlic, Red Chilies, Coriander,

Garam Masala & Yoghurt

To khaowkod Kapu tou Kaouip. Apvakt Kokkivioto pe Tlivtlep, Ikopdo, Kokkivo TaiAt, KoAlavspo,

Garam Masala & Maovptt

Hyderabadi Biryani 150 \2\ im @ 1 €24.00
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

ZekokaAlopévo Apvi 1) Kotdmoulo olyolnpuévo oe mAnBwpa MTaxaplkwy HE apwUaTiko PUTL Basmati amo
oAOKANpa Mmayoapika, ZepBipetal og mnAwvn kouma & yapvipetal pe KapapeAwpéva Kpeppvdia, Opéoko
KoAlavépo, Audopo & Auya Optukiol

Kerala Prawn Curry * %‘ ‘.'}ﬂ;,} 9,8 s 9 €26.00

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

Fapibeg Tiypng o Kpépa Kapudag pe Mpdaoivo Mango, Inopoug Mouotdpdag, Kitpwvoptla, Opéokia QUM
Kapu, TCivilep & Kokkivo ToiAL



VEGETARIAN MAIN COURSES /KYPIQZ NIATA TIA
XOPTOMAroyz

Tadka Dal ‘@) (@ (@) Y €6.00
Yellow Lentils simmered with Ginger, Tomatoes, Green Chillies, Fresh Coriander, tempered with Garlic & Cumin Seeds
Kitpwveg Dakeg olyoPpacpéveg pe Tlivtep, Ntopadreg, Mpdotveg Muteplég, Ppéoko KOAlavdpo, kdpdo & Kuuwvo

Paneer Jalfrezi ‘&’ SNG) ‘7’ €11.00
Mixed Bell Peppers sautéed with Butter, Green Chilies & Ginger, with Fresh Cottage Cheese

Muteplég cotaplopéveg e Boutupo, Mpdaotvo Toilt & TTivilep pall pe dpéoko Tupi Cottage

Khumb Mutter Subji @8, Dy s 9 €12.00
Garden Peas & Fresh Mushrooms simmered in a Buna sauce
Apakag kat dpéoka Mavitdpla olyofpacuéva oe Zaltoa Mmouva

Kadai Bhindi ‘2. '@/ (s6/ Y €13.00
Stir-Fried Batons of Okra with Onions & Tomatoes and a touch of Spice
Tnyavntég Mmaputeg pe Kpeppdia, NTtopdteg kat Mmaxapikd

Bombay Aloo @ % ) €13.00

Stir-fried Seed Potatoes with Whole Spices & Fresh Coriander
Mkpég MNatarteg e Mmoyapikd & Opéoko KoAtavépo

ACCOMPANIMENTS / ZYNOAEYTIKA

Cucumber & Pomegranate Raita 9, €5.00

Natural Yoghurt Dip with Cucumber, Pomegranate Pearls, enhanced with a touch of Paprika & Cumin
Quotkd Maovptt pe Ayyoupt, PosL, Nampika & Kopwvo

Kachumber ) €5.00

Tomatoes, Red Onions, Cucumber & Fresh Coriander Tossed in Lime
Ntopdrteg, Kokkiva Kpepptdia, Ayyoupakt kat Dpéoko KoAlavbpo oe AdLu



RICE & BREADS / PYZI & WQMIA

Sada Chawal €6.50

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

Coconut Rice &/ €6.50
Mixture of Wild Rice & Basmati Rice cooked with Coconut Milk, Coconut Powder & Curry Leaves

Meiypa amd dyplo PUTL Basmati payelpepévo pe Naha Kapudag, Tkovn Kapudag & OUAa Kapu

Wheat Flour Leavened Bread in a classic teardrop shape cooked in the Tandoor

Naan

Wwul anod ZitdAeupo pe Mpoluut o KAaoLkd oxnua anod Sakpu, Pnuévo otov napadootakd ¢oupvo Tandoor

Zafrani Pulao @E} €7.50

Basmati Rice enhanced with Cinnamon, Cardamom, Cloves & Cumin, perfumed with Saffron
PUTL Basmati pe Kavéla, Kapdauo, FapUidario, KOO, apwHATIOUEVO HE Zadpav

Kulcha €8.00

Naan Breads filled with your choice of filling: WwuLd yepulota pe UAKA TNG MPOTIUNONG 0aG:

@ (0 (0)(B)

Onion & Garlic - Kpeppdt & Sképdo
Chilli & Coriander - ToiAl & KoAlavdpog % \2\ ‘
Cheese - Tupl % @

Fruit & Nuts (Peshwari) - ®pouta & =npol Kaprmol (Peshwari) @ @

ENCRES €9.00

Spiced Lamb (Kheema) - Apvi Mikavtiko (Kheema)



DESSERTS / ENIAOPMIA

(B (w €8.00

"Gajrella", also well known as Gajar ka halwa. made with fresh grated carrots, milk, sugar, cardamom slowly cooked

Gajrella

to perfection accompanied by homemade coconut ice cream.
"Gajrella", emionc yvwoto we Gajar ka halwa. ¢tiaypévo pe ppeoka TpLUPEVA KapoTa, yala, {axapn, kapdapo
MOYELPEUEVO APYA YL TNV TEAELOTNTO CUVOSEUOEVO O OTILTIKO TAYWTO KapuSag.

Coconut laddu & €8.00
Traditional Indian sweet balls made with fresh and dry coconut, ghee and cardamom. Served with cinnamon infused
honey glaze.

MapadoolakeS LVOIKEG YAUKEG UIMAAEG dTLayUEVES e dpéokia Kal Enpr kapLda, YKL Kal kKapdauo. ZepBipetal pe
YAGoo amnod péAL pe Kavéla.

Pistachio Phirni { €8.00

The Smooth and silky Indian classic pudding made with milk, rice flour, pistachio and cream.
H opoAn kot petaéévia KAAGLKNA WVSLIK TlouTiyka dtiayuévn ano yaAa, alslpt pullol, dLotikt Alyivng Katl KpEpa
YGAQKTOG.

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

Trio of homemade Kulfis

TpeLg povadikéG TAOUGOLEG YEUOELG TTAyWTWV Mavyko, Diotikt Alyivng kat kdpSdapo mou
SnuloupynBnkav amo tov oed Hog o€ £va TILATO

Season Fruit Platter €9.00
DOpouTta enMoxng

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

Please ask the waiter for available flavours

MapakaAoUE pWTNOTE TOV OEPPRLTOPO YLA TLG ETUAOYEG YEUOEWVY

STo UmoudE Kot To pevol pag EXOUE emLonpAveL TIG o Stadedopéveg alAepyieg i Suoavetieg mou mBavov va tpokAnBouv
Qo CUCTATLKA TIOU EUTIEPLEXOVTAL OTA hayNTA Hog. MapakaloUpe akoAouBNOTE TLG MAPAKATW CNUAVOELS VLA VAL EEPETE TL
Balete oto mLATO OAg.



BEVERAGE LIST / KATAAOIOz NOTQN

TRADITIONAL INDIAN DRINKS

Alcoholic / AAkooAoUya

Mango Chilli Martini €9.50
Mango, Vodka, Lime and a touch of Chilli

Mavyko, Bétka, Adiu & ToiAl

Passion Fruit Martini €9.50
Fresh Passion Fruit, Vodka & Lemon

®Opéoko Passion Fruit, Botka & Agpovt

Non Alcoholic / Mn aAkooAoUyo

Sweet Punjabi Lassi €6.00
Traditional Indian cooling and refreshing Yoghurt Drink with Honey

Mapadootakd IvOIkd 6poaotoTikod TOTO pe MNoouptt & MEAL

Mango Lassi €7.00
Natural Yoghurt Blended with Mango & Cardamon, served chilled

Moouptt pe Mavyko kat Kapdapo. ZepBipetal Maywpévo

Falooda €7.00

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

Mapadootakd Appoyala apwHaTIoPEVO e ZpoTL TplavtaduAAou. ZepBipetal pe Imdpoug Baothikol & MNaywto
BaviAla



NON-ALCOHOLIC DRINKS / MH AAKOOAOYXA MNMOTA
Soft Drinks / Avauktikd 25cl

Fruit Juices / Xupol @povtwv

Iced Tea / Naywpévo Todi 33cl (Lemon, Peach Aepdvi, Poddkivo)
Imported Sparkling Water / AvBpakoUxo Nepd Etcaywyng 33cl
Imported Sparkling Water / AvBpakouxo Nepd Etcaywyng 75cl
Local Mineral Water / MetaAAikd Nepo 50cl

Local Mineral Water / MetaAAikd Nepo 100cl

HOT BEVERAGES / ZEZTA POOHMATA
Tea Selection / ETithoyn ToayLloU

Cyprus Coffee / Kunplakog Kadég

Instant Coffee / Ytiypiaiog Kadég

Filter Coffee / Kadg Oiktpou

Espresso / Eonpéco

Double Espresso / Aut\og Eomipéco

)

Cappuccino / Kamoutaivo

Hot Chocolate / Zeotr| ZokoAdTa

€3.50
€3.50
€3.50
€3.00
€4.50
€2.00
€3.50

€3.50
€3.50
€4.00
€5.00
€3.50
€4.50

€5.00

€5.00



ALLERGY INFORMATION

Dear Guests,

The foregoing preparations may contain traces of allergenic
products, you are kindly requested to inform us in any case of

allergy.

Ayarntoi Emokénteg,

Qa cag TMapaKAAOUCOUE VA EVNUEPWOETE EVal HENOG

TOU TPOCWTTLKOU £V €XeTe aMepyia 0 KATOLO TPODLUO ) TTOTO, TPV
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