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Starters | OpekTika

CALAMARI MASALA e €9.50
Calamari & Octopus stir-fried with Coastal Spices, Red Onions & Curry Leaves

KANAMAPI MASALA o

Kahapdpr Kai XTanddi Totyaptotd pe Mraxapikd, Kokkiva Kpeupudia kat dUAAa

Kdpt

MURGH MALAI KEBAB €8.50
Chicken Fillets marinated with Cream Cheese, Mace, Lime, Black Pepper and

grilled in the Tandoor to perfection, served with a Spicy Chili Sauce

KEMMAM MURGH MALAI

OINETo Kotoroulou Mapvapilopévo pe Tupi Kpépa, Mace, Adiy Kat Madpo

Mnépt, Wnuéva TéAewa otov MNapadootakd doupvo Tandoor, oeppipetal pe

MKkavtikn Zaktoa Toiht

LUCKNOWI SEEKH KEBAB e €9.50
Minced Lamb marinated with Ginger, Green Chillies, Coriander and a touch of

Garam Masala, served with a Coriander & Mint Sauce

KEMMAN LUCKNOWI SEEKH e

Apviaiog Kipdg Mapwapiopévocg pe TCivtiep, Mpdawvo Tatll, K6Aavtpo Kat Aiyo

arnd 1o Garam Masala, oeppipetal pe Zwg Kohavtpou kat Mévtag

CHILLED MANGO & YOGHURT SOUP V €4.50
A light and refreshing Soup tempered with Mustard Seeds and fresh Curry Leaves

with a touch of Smoked Red Chili

Z0YMA ME TIAOYPTI & MANTKO V

Mia EAagpid kai ApooioTiki Zouna e Zmopous MouoTapdag, dpEaka UANQ

Kdpt kat Aiyo Kamvioto Kokkivo TaiAt

SWEET PUNJABI LASSIV €4.50
Traditional Indian cooling and refreshing Yoghurt Drink with Honey

FAYKO BUNJABI LASSI V

Mapadoatako lvoiko Apoatatiko Motd pe MNaoupti kat MEAL

V' Suitable for vegetarian diets / KatdAAnho yta xoptopdyoug
e Moderately Spicy / Aiyo Kautepd e o \Medium Spicy / Métpia Kautepo e o o \ery Spice / MoAU Kautepd

Allergen Information: All items printed in bold are Food Allergens. Although all due care is taken, dishes may still
contain traces of ingredients that are not listed on the menu and these ingredients may cause an allergic reaction.
MAnpooopieg yia aAAepyieg: ‘OAa Ta guoTatika mou eival Tunwpéva pe évrova ypappara eival ahhepyloyéva.
Mapoho mou €xet AneBein d€ouaca mpogoyn, Ta mata eivat mbave va meptéxouy ixvn ané ouatatikd mou dev
avagépovtat gTov KatdAoyo Kat Ta omoia propei va mpokar€aouv aAAEPYIKES avTLOPATELS.



PHALDARI CHAATV

Pineapple, Grapes, Melon, Pomegranate Kernels, Potatoes, Avocado, Chickpeas &
Greens drizzled with a Tangy Tamarind Dressing

Avavdg, ZraguAia, Memov, PGdL, Matdteg, ABokdvto, PeBiBia kal Mpdatvn
Yahdta pe ZdAroa Tangy Tamarind

HALLOUMI PAKORA V

Crisp Fried “Halloumi” Cheese Fritters in a Chickpea Flour Batter, spiced with
Thyme and served with Mango Chutney

XAAOYMI PAKORA 'V

Tpayavo Tnyaviopévo Xahoopi pe Zopn and PePiBi Apwpatiopévo ue Ouudpt,
oepBipovtal ue Mango Chutney

ONION BHAJJI

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

KPEMMYAI BHAJJI

Kpeppudia, dpEoko Kohlavtpo, Tatht, Zkopdo, TCivilep, Kapt, Koupkouudg,
Kdpwvo & K6Alavtpo

Bhaijji 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.

Bhaijji 1 Bhaji civat éva mkdvtiko wdiké avak pe moAég mapahhaysg. Xpnotornotetat ouviwe
o€ 0ldgopa dLkd eayntd, aAAd €xet yivel dnUOGINEQ Kat Uriopel va aepPLploTel Hovo Tou Kg

€va avak. To Bhaji pmopei va ouvodeletal pe pa g€ta Aepovi 1 ue Mango Chutney kat eivat
napadoaotakd o ot yelon.

VEGETABLE SAMOSA YV o

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

AAXANIKA SAMOSA YV o

Zmmiki Zopn Mepioti pe Mkavrikeg Martdreg, Mmudéhia kat Kupwo, oepBipetat
ue Tamarind Chutney

MIXED STARTER PLATTER

The Chefs selection of five of his favourite Starters of the Day
MOIKIAIA OPEKTIKQN

H emuhoyr) Tou Ze@ pe 5 01apopeTIKG 0PEKTIKA

V Suitable for vegetarian diets / KatdAAnho yla xopto@dayoug

€10.00

€8.50

€7.50

€8.00

€12.00

e Moderately Spicy / Aiyo Kautepd e o Medium Spicy / Métpla Kautepd e o o \ery Spice / MoAU Kautepo

ALL PRICES ARE INCLUSIVE OF SERVICE CHARGE AND TAXES / Ol TIMEX MEPIAAMBANOYN OAQYX TOYX ®0POYX




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.

2upewva pe Tig mapadooelg g Bopetodutikig Enapyiag, emhoyeg amnd
Oatpakoetdr), Wapia kat Kpgag Boutnyuéva ae Naovptt kal Mnayapika Tandoori.
Wrvovtal otov rapadoaotakd goupvo Tandoor.

TANDOORI JHINGA €20.00
King Prawns marinated in Pickling Spices and grilled in the Tandoor, served with a

Spicy Chili Sauce

Fapideg Mapwvaplopéveg oe Mmayapika Wnuéva ato Tandoor, aeppipovtal ue

Kautepod Toikl Zwg

MACCHI ANARKALI €19.00
Salmon Steaks rolled in Fennel, Chilies, Aniseed and grilled in the Tandoor, served

with a Tomato Chutney

Zohopdg Tullypévog pe Mdpabo, Tatll, Mukdvioo, Wnuévog ato Tandoor,

oepBipetat ue Topdra Chutney

MURGH TANDOORI €15.00
Chicken Leg & Drumstick marinated in Tandoori Spices and grilled, served with a

Mint & Coriander Sauce

Kotorouho Mmoutt & Mnpdc Mapiwvaptopéva oe Tandoori kal Unuéva ato

doupvo, oepBipovtal pe Xaitoa and Audapo Kat KoAavtpo

MACCHI SEA BASS €19.00
Fresh Whole Sea Bass marinated with secret Indian Spices and served with

Mango, Chilli & Mint Sauce

NABPAKI MACCHI

dpéako OAGkAnpo Aappdki Mapwvapiopévo pe MuoTtikd Ivdikd Mmayapikd,

oepBipetal pe ZdAtoa Mavyko, ToiAt kat Auoopo

SHAHI LAMB CHOPS €22.00
Lamb Chops marinated with Aphrodisiac Spices and best served medium rare,

served with a Mint & Coriander Sauce

APNIZIA MAIAAKIA SHAHI

Opéaka Maidakia Mapwapiopéva pe Appodiatakd Mraxapikd, oepBipovtat

KaAUtepa pétpla Ynuéva, padi pe Xaktoa and Audopo kat KoAlavipo

TANDOORI MIXED GRILL PLATTER €24.00
A selection of Grills served with Naan Bread, Salad and accompanying Chutneys

(Please ask your waiter)

EMINOTEZ THX ZXAPAZ

YepBipovtarl ue Ywpi Naan, Zaldta kat ta ouvodeuTikd Chutneys

(Pwtate 10 0epPitdpo 0ag)

V' Suitable for vegetarian diets / KatdAAnho yta xoptopdyoug
e Moderately Spicy / Aiyo Kautepd e o \Medium Spicy / Métpia Kautepo e o o \ery Spice / MoAU Kautepd

Allergen Information: All items printed in bold are Food Allergens. Although all due care is taken, dishes may still
contain traces of ingredients that are not listed on the menu and these ingredients may cause an allergic reaction.
MAnpooopieg yia aAAepyieg: ‘OAa Ta guoTatika mou eival Tunwpéva pe évrova ypappara eival ahhepyloyéva.
Mapoho mou €xet AneBein d€ouaca mpogoyn, Ta mata eivat mbave va meptéxouy ixvn ané ouatatikd mou dev
avagépovtat gTov KatdAoyo Kat Ta omoia propei va mpokar€aouv aAAEPYIKES avTLOPATELS.



Main Courses | Kvpiog Ihdra

CHEMMEEN MOILEE CURRY e o

Black Tiger Prawns simmered with Ginger, Fenugreek, Garlic, Fresh Tomatoes,
Green Chilies, Coconut Cream and perfumed with fragrant Curry Leaves as in the
coastal towns of Kerala

Fapideg “Black Tiger” pe TCivtlep, X6pta tou AlBadiou, Zkopdo, PpEakeg
Toudteg, Mpdawveg Mnepteg, Kpépa Kapudag kat ®uAAa Kapt, ynuévo
apadoaolakd onwe oTig mapailakeég mMOAeLG e Kepdha

SEAFOOD STEW o o

Prawns, Black Shell Mussels, Calamari & Octopus cooked with Onions, Red
Chilies, Ginger, Cumin, Garlic & Turmeric in Coconut Milk. Reminiscent of a French
Bouillabaisse, this Pondicherry favourite is typically eaten with Steamed Basmati Rice
ITIOAAQ OANAZZINQN o o

Fapideg, Mudia, Kahapdpr & Xtandl Mayelpeugvo pe Kpeppadia, KOkkiveg
Mumeptég, Tlivilep, Kapwvo, Zkopdo kat Koupkoupud oe Iaha Kapudag. Oupilovtag
FaAAikn Bouillabaisse, autd to ayarmuévo Pondicherry ouvrbwg oepBipetal pe
PUlL Basmati

MURGH MAKHANI

Chicken Fillet gently braised in a Creamy Tomato Sauce with Kasoori Methi, mild
Tandoori Spices and finished with Butter

®IAET0 Kotomouho Anahd Kokkiviopgvo ae pia Kpepwdn ZdAtoa Topdrag pe
Kasoori Methi, fjriio Tandoori ka1 Bodtupo

MURGH TIKKA MASALA o o

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

Y& 0houg ayarnuévo! Zrutikd payeipepévo Kotdrouho Tikka e

Kpeupudia, Topdteg kat Mreptég oe pia fra ZaAtoa

PORK VINDALOQ o o

The traditional Goan dish of Belly & Shoulder Pork cooked with

Red Chilies, Coriander, Tomatoes, Malt Vinegar & Pickled Onions
XOIPINO VINDALOQ @ o o

To mapadoaolako mato g nepoxng Goan, Xopwo Mméikov Kat
Npog payelpepéva pe Kékkivo Taiht, Koavtpo, Topdteg, =6di Kat
Kpeppudia Toupai

LAMB ROGAN JOSH o o

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

APNAKI ROGAN JOSH o o

To kAaotko kapt tou Kaopip. Apvakt Kokkvioto pe Tlivilep, 2k0pdo,
Kdékkwvo TaiAt, KOhavtpo, Garam Masala kat MaoupTi

NAWABI KOFTA CURRY

Grilled Beef Kofta braised in a rich Khorma Sauce with fresh Fruits & Nuts
Kofta e Bodwvo Kpéag, oepBipetatl Kokkivioto pe Mhovala Khorma XdAtoa,
ouvodeuetal arno dpEoka dpouta kat =npoug Kapmoug

V Suitable for vegetarian diets / KatdAAnho yla xopto@dayoug

€19.00

€16.00

€13.00

€13.00

€14.00

€16.00

€12.00

e Moderately Spicy / Aiyo Kautepd e o Medium Spicy / Métpla Kautepd e o o \ery Spice / MoAU Kautepo

ALL PRICES ARE INCLUSIVE OF SERVICE CHARGE AND TAXES / Ol TIMEX MEPIAAMBANOYN OAQYX TOYX ®0POYX




Vegetarian Main Courses |
Kvpiog IIdta Yo Xopto@dyovg

TADKA DALV

Yellow Lentils simmered with Ginger, Tomatoes, Green Chillies, Fresh Coriander,
tempered with Garlic & Cumin Seeds

Kitpveg dakég atyoppaopéved pe TCivilep, Topdteg, Mpdotveg Mmepleg,
Opgoko KOAlavtpo, Zkopdo kat Kupvo

PANEER JALFREZIV e

Mixed Bell Peppers sautéed with Butter, Green Chilies & Ginger, with Fresh
Cottage Cheese

Mneptég Zotaplopéved e Boutupo, Mpdowvo Toiht kat TCivilep padi pe dpEako
Tupi Cottage

BOMBAY ALOO V e
Stir-fried Seed Potatoes with Whole Spices & Fresh Coriander
Mikpé€g Matdreg pe Mmayapikd kat dpEako KoAlavtpo

MUSHROOM CURRY V e

Fragrant Spices, Ginger & Chili add flavour in a tasty recipe for an Indian Mushroom
Vegetarian Curry

MANITAPIA ME KAPI V e

Ta Apwpatika Mmayapikd, to T¢ivtlep kat to ToiAl ipooBETOUY YEUON O€ ia
Ivdiki Zuvtayr arnd Mavitdpt kat Kapt

Accompaniments | 2UV0OEVTIKA

CUCUMBER & POMEGRANATE RAITAV

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

ATTOYPI & POAI RAITAV

Ouoikd Maoupti pe Ayyoupt, PodL, Mampika kat Kupivo

MUMBAI SALAD V

Mixed Greens, Tomatoes, Cucumber, Radish, Spring Onions & Lime

ZANATA MUMBAI V

Mpdown Zaldta pe Topdteg, Ayyoupt, Paravdkl, dpgoka Kpeppuddkia kat Adu

V' Suitable for vegetarian diets / KatdAAnho yta xoptopdyoug

€5.00

€9.50

€8.50

€8.50

€4.50

€4.50

e Moderately Spicy / Aiyo Kautepd e o \Medium Spicy / Métpia Kautepo e o o \ery Spice / MoAU Kautepd

Allergen Information: All items printed in bold are Food Allergens. Although all due care is taken, dishes may still
contain traces of ingredients that are not listed on the menu and these ingredients may cause an allergic reaction.
MAnpooopieg yia aAAepyieg: ‘OAa Ta guoTatika mou eival Tunwpéva pe évrova ypappara eival ahhepyloyéva.
Mapoho mou €xet AneBein d€ouaca mpogoyn, Ta mata eivat mbave va meptéxouy ixvn ané ouatatikd mou dev

avagépovtat gTov KatdAoyo Kat Ta omoia propei va mpokar€aouv aAAEPYIKES avTLOPATELS.



Rice & Breads | Po{1 & Youd

SADA CHAWAL V €3.50
Long Grain Basmati Rice, steamed to perfection
MakpUkokko PUCL Basmati Bpaopévo oTtov atuo

COCONUT RICE V €3.50
Mixture of Wild Rice & Basmati Rice cooked with Goconut Milk, Coconut Powder &

Curry Leaves

PYZI ME KAPYAA V

Meiyua ano dypto Pul kat Basmati payelpepévo pe NaAa Kapudag, Kapuda

YKAvn kat @UAAa Kapt

ZAFRANI PULAO V €3.50
Basmati Rice enhanced with Ginnamon, Cardamom, Cloves & Cumin, perfumed

with Saffron

PUl Basmati ue Kavéha, Kapdapo, fapipako, Kipvo kat ApWUATIOUEVO UE

2appav

NAAN YV €3.50
Wheat Flour Leavened Bread in a classic teardrop shape cooked in the Tandoor

Wwpi and ZirdAsupo pe Mpolup oc €va KAAGIKG oxAua arno ddkpu, Ynuévo ato
napadoalakd oupvo Tandoor

KULCHA €4.50
Naan Breads filled with your choice of filling: Onion & Garlic or Chilli & Coriander

or Cheese or Spiced Lamb (Kheema) or Fruit & Nuts (Peshwari)

Wwpia yemotad pe UAIKA e mpotipnong oag: Kpepuudt & 2kopdo 1) Toihl

& Kohwavtpo 1) Tupi 1 Apvi Mikdvtiko (Kheema) 1) dpouta & =npoi Kapmoi

(Peshwari)

V' Suitable for vegetarian diets / KatdAAnho yla xopto@dyoug
© Moderately Spicy / Aiyo Kautepd e o Medium Spicy / Métpla Kautepd e o o \ery Spice / MoAU Kautepo

Allergen Information: Should you have any known ALLERGY requirement, please inform a member of staff before
ordering. Full Allergen Information is available, please ask a team member for details.

MAnpooopieg yia aAAepyieg: Edv eiote ANAEPTIKOI o€ kdmolo uoTatikd, mapakahoupe evnuepwaTte €va EAOG Tou
TIPOOWTIKOU TIPLV Ttapayyeilete. MANpeLg mANPogopieg yia arrepyieg eival dlaBEates, mapakaroupue pwInoTe éva
UENOC NG OpAdAC YIa AETITOUEPELES.

ALL PRICES ARE INCLUSIVE OF SERVICE CHARGE AND TAXES / Ol TIMEX MEPIAAMBANOYN OAQYX TOYX ®0POYX




Desserts | Emoopmo

KULFI €7.50
Frozen Mango & Sweetened Milk served with Sliced Almonds & Cardamom

Seeds

Naywpévo Mayko ka1 FAuko F'dAa pe Apiydala kai Kapdapo

CHAWAL KI KHEER €7.50
Slow-Cooked Basmati & Wild Rice in Whole Milk & Cream with Plump Raisins &

Cinnamon

Puldyalo pe Mrmaopdri kai Aypio Puli pe Kpépa, Zragida kai Kavéra

GAJAR KA HALWA €7.50
Indian Carrot Cake with Raisins, Pistachio & Almond Nuts, served with Saffron,

Caramel & Cinnamon Sticks

Kéik Kapdto Me Zragida, ®ioTiki Ayivng, Apdydaia, Kapapéra Me Zagpdv Kai

Kavéha

KAJU KATLI €7.50
Cashew Nuts cooked in Syrup & Cardamom with Honey, Star Anise & Coconut

Ice Cream

Kapapehwpéva Kdoloug pe Kapdapo, MEA kai FAukdvigo kai MaywTo

lvdokapudo

ICE CREAM BY SCOOP (1 SCOOP) €2.00
Please ask the waiter for available flavours

ENIAOTH ANO NArQTO (1 MNAAA)

Mapakahoupe pwTAOTE TOV OEPPLTOPO YLa TIC YEUTELS

ICE CREAM BY SCOOP (3 SCOOPS) €5.00
Please ask the waiter for available flavours

EMIAOTH ANO NArQTO (3 MNAAEZ)

Mapakahoupe pwTHOTE TOV OEPPLTOPO YLa TIC YEUTELS

V' Suitable for vegetarian diets / KatdAAnho yta xoptopdyoug
e Moderately Spicy / Aiyo Kautepd e o \Medium Spicy / Métpia Kautepo e o o \ery Spice / MoAU Kautepd

Allergen Information: All items printed in bold are Food Allergens. Although all due care is taken, dishes may still
contain traces of ingredients that are not listed on the menu and these ingredients may cause an allergic reaction.
MAnpooopieg yia aAAepyieg: ‘OAa Ta guoTatika mou eival Tunwpéva pe évrova ypappara eival ahhepyloyéva.
Mapoho mou €xet AneBein d€ouaca mpogoyn, Ta mata eivat mbave va meptéxouy ixvn ané ouatatikd mou dev
avagépovtat gTov KatdAoyo Kat Ta omoia propei va mpokar€aouv aAAEPYIKES avTLOPATELS.



Beers | Mmopeg

KEO 33cl €3.50
CARLSBERG 33cl €3.50
KINGFISHER INDIAN BEER 33cl €4.50
STELLA ARTOIS 33cl €4.50
BECK’S 27.5c¢l €4.00
BECK’S (NON-ALCOHOLIC) - BECK’S (XQPIZ ARKOOA) 33cl €4.50

Non-Alcoholic Drinks | Mn AAkoolovya Ilota

SOFT DRINKS - ANAWYKTIKA 25c¢l €3.50
FRUIT JUICES - XYMOI ®POYTQON €3.50
ICED TEA (LEMON, PEACH) - NATQMENO TZAi (AEMONI, POAAKINO) 33cl €3.50
IMPORTED SPARKLING WATER - ANOPAKOYXO0 NEPO EIZArQryz 25cl €2.50
IMPORTED SPARKLING WATER - ANOPAKOYXO0 NEPO EIZArQrHz 75cl €4.00
LOCAL MINERAL WATER - METAAAIKO NEPO 50cl €2.00
LOCAL MINERAL WATER - METAAAIKO NEPO 100cl €3.50

Hot Beverages | Zgotd Popfnata

MASALA CHAI €4.50
TEA SELECTION - EMIAOTH TZAT10Y €3.50
CYPRUS COFFEE - KYINPIAKOZ KAOEZ €3.50
INSTANT COFFEE - ZTITMIAIOZ KA®EZ €3.50
FILTER COFFEE - KA®EZ OIATPOY €4.50
ESPRESSO - EZMPEZO0 €3.50
DOUBLE ESPRESSO - AIMAOZ EZNPEZ0 €4.50
CAPPUCCINO - KANOYTZINO €4.50
HOT CHOCOLATE - ZEXTH ZOKOAATA €5.00

ALL PRICES ARE INCLUSIVE OF SERVICE CHARGE AND TAXES / Ol TIMEX MEPIAAMBANOYN OAQYX TOYX ®0POYX




V' Suitable for vegetarian diets / Kat@AAnAo yia xoptodyoug
® Moderately Spicy / Atyo Kautepo e o Medium Spicy / Métpla Kautepd e o o \ery Spice/ oAU Kautepd

Allergen Information: All items printed in bold are Food Allergens. Although all due care is taken, dishes may still
contain traces of ingredients that are not listed on the menu and these ingredients may cause an allergic reaction.
MAnpooopieg yia aAAepyieg: ‘OAa Ta guoTatika mou eival Tunwpéva pe évrova ypappara eival ahhepyloyéva.
Mapoho mou €xet AneBein d€ouaca mpogoyn, Ta mata ivat mbave va mepLExouy ivn ano ouaTtatikd mou dev
avagépovtat gTov KatdAoyo Kat Ta omoia propei va mpokar€aouv aAAEPYIKES avTLOPATELS.



ALL PRICES ARE INCLUSIVE OF SERVICE CHARGE AND TAXES / OI TIMEZ NMEPINAMBANOYN OAQYZ TOYZ ®OPOYX
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