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OPEKTIKA - APPETIZERS
oopadoMs
Tnyavita chips pudloU cepBIpLoPéva PE 0ws PAVYKO & EvTag
Fried rice chips with mango chutney & mint sauce

onioN bNQii
AEMTOKOPUEVA TNYAVNTA KPEPUUSAKIA e aneUpl pAakng
Fried chopped onion mixed with lentil flour

chicken pakora
Kopatdkla Kotornounou Navaplopeva o€ aneUpl pakng & pnaxapika
Chicken cubes panned in lentil flour & spices

lyegetable saMosa

MitdkIa pe yEuLon AaxXavikwy Kat pnaxapikwy / Pies filled with vegetables & spices

2ANATE2 - SALADS
chef's salad

IVOIKN 0andta Tou o Pe wapoUnl, ayyoupl, VIoudta, Kpeppudl, npdaotvn ninepLda
& peBubla / Indian style chef's salad wich lettuce, cucumber, tomatoes, onion,

green pepper & chickpeas

spinach & MushroomM salad

>andTa Pe pPECKO ONAvAklL & Pavitdpla avapepelypéva e viopdra,
KpEPPUAL & ayyoupt / Salad with fresh spinach leaves & mushrooms,
mixed with tomato, onion & cucumber

chicken btikka salad

WIAOKOPUEVO PLAETO KOTOMOUAOU LAPLVAPIoPEVO PE Pnaxapika Tikka,
papouAl, Topativia, ayyoupt & kpeppudt / Sliced chicken fillet marinated
in Tikka spices, lettuce, cherry tomatoes, cucumber & onion

chicken cashews & pineapple salad

MROUKLEG WNTOU KOTOMOUAOU PE KAOLOUG, avavad, AOUKAVIKA & SOUT cream dressing

Roast chicken bites with cashews, pineapple, sausage & sour cream dressing

green salad
Yandta pe papounl, Kpeppudl, VIoudteg & Npdctvn Nineptd
Salad with lettuce, onion, tomatoes & green pepper

KaLchumenr salad
Winokoppévo papounl, Kpeppuudl, viopdta Kal ayyoUpl e 0antoad Agpovioy
Chopped lettuce, onion, tomato and cucmber with lemon sauce

Naiba
Xelponointn owg ylaouptioU e WIAOKOUPEVO ayyoupl, VIOPATa & Aaxavika
Handmade yoqurt sauce with chopped cucumber and tomato & vegetables

MITEX TANTOYPI - BREAD
cheese nan
WwpdkL yeplotd pe Aeukd tupl / Bread stuffed with white cheese

Keema Nan
WwPAKL YEULOTO |UE MIKAVIIKO KIPJA anod apvakl & koniavopo
Bread stuffed with minced spicy lamb meat & coriander

QOPHO NanN
Wwpdkt pe winokoppévo okopdo / Bread with fresh chopped garlic
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onion & chili nan
WwpdKL pe WINOKOPPEVO KpEPUUSL & Npdactvn KQUTepn MNepLa
Bread with chopped onion & green chilli pepper

poeshauJanN Nan
WwPAakL yeplotod pe kapuda & otapideg / Bread stuffed with coconut & raisins

poaravna
Ynéolan Ywpakl pe Ivoikd Boutupo / Special bread with Indian butter

NaN
EAappl wwpl and Acukd anelpt Ynpévo og poUpvo Tavioupl
Light bread from plain flour baked in tandoori oven
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Aenth nita and aneUplt oitou xwplig payld / Thin bread from wheat flour without yeast

PYZI - RICE
chicken OIF‘QOOI
PUQ pe koppatia koténounou, KPEPPUSL & KaUTEPA PNAXApIKA
Rice with chicken, onions & hot spices

MUShroomMm nrice
PUdl e pavitdpla & kondlavépo / Rice with mushrooms & coriander

sweetb rice
PUJ basmati e apwpatika UNaxapika, oagpav, peBibia, otapideg & kapoto
Basmati rice with aromatic spices, safran, chickpeas, raisins & carrot

vegeboble Nice
PUQ e Aaxavikad / Rice with vegetables

pullao rice
PUJ pe cappdv & Unaxapika / Rice with safran & spices

white rice
AEUKO apwpatiko pudl / White aromatic rice

~ried rice
Tnyavntod pudl e auyd / Fried rice with eqgs

2 OYTIEZ - SOUPS
chicken soup
Y0oUna pe Kotonouno, AEUKO NIMEPL & KOAIAVOPO
Chicken soup with white pepper & coriander

lyegetable soup
>0oUna AaxXavikwy e SuGopo & KOALavoPo
Vegetable soup with mint & coriander

NAXANIKA - VEGETABLES
mutter panner
APAKAG Pavelpeévos og KApu, oepBipetal pe Aeukd Tupl
Peas cooked in curry, served with white cheese

oallak paneer
Y Navdkl og oTun oplevtdn pe Asukd tuplt / Spinach oriental style with white cheese

ohiNndi Masala
MRNAunIeg pe kapapeAwdéva Kpepuudla o oAU €Aappd NIKAVIIKN 0aATtoa
Oki with caramelized onions in a slightly spicy sauce
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aloo gobi 6.00
Matdteg pe kouvounidl og kAapu / Potatoes with cauliflower in curry

boMbay aloo 650
Bpaopéveg Natdteg pe 0antoa KAapu, VIopdta & koAlavopo
Boiled potatoes in curry sauce, tomatoes & coriander

MiX Legetable curry .90
Kouvounibl, kapdta, Npdctva (pacondkia, apakdas & Natdta pPavelpepéva os 0antoa Kapu
Cauliflower, carrots, green beans, peas & potato cooked in curry sauce

aall Mmakhani 700
Mapadoolakeg IVOIKEG UaUPEG (PAKEG & KOKKIVA (pAcOALa o€ 0dAToa KApU
Traditional Indian black lentils & red beans in curry sauce

dall Larka 710
ANpOPIAEG yela e KITPIVEG PAaKEG 0 0ANToa okOpdoU
Popular yellow lentil dish with garlic sauce

shaohi paneer .00
Tupl paneer oe NNXth 0dAToa and KPEUa, VIoPAtes & Pnaxapika
Paneer in a thick gravy made of cream, tomatoes & spice

MIATA TANTOYPI - TANDOORI DISHES
chicken bikka Q.00
DIAETAPIOPEVA UNMOUTAKIA KOTOMOUNOU, JapLvaplopéva oe MIKAVIIKN 0w¢S YIaoupTiou.
YepBipetal e owg eviag
Tender chicken cubes, marinated in spicy yogurt sauce. Served with mint sauce

chicken tandooni 050
OAGKANPA UNOUTAKIA KOTOMoUNOU Paplvaplopéva e yiaouptl XepBipetal Pe owg

PEVTag

Whole chicken legs marinated in yogurt sauce. Served with mint sauce

chicken malai tikka 10.60
Kotonoudo otnBog papivapiopévo og kpEPa, kKapdapo & d1apopa NinépLa.

Mayelpepéva oe poUpvo tavioUpt / Boneless chicken breast, marinated with

cream, cardamons & various peppers. Cooked in tandoori oven

oMb bhuna 1150
Apvi pavelpepévo pe Kpeppudl & viopdta / Lamb cooked with onion & tomato

lomb chop b.40
Kopuatdkia apviou Laplvaplopeva e pnaxapika kaopip
Chopped lamb pieces marinated with Kasmir spices

oNrauJNsS LaNndoonni 13.10
Meydneg yapibeg PapvapLopEveS e PNAaxapika & ylaouptt
King prawns marinated in spices & yogurt

tandooni Mix platter 14.30
MokiAd Nidtwy tavtoUpt: Kotdnouno tikka, koténouno tavioupl &

LEYAneg yapideg oepBiplopéva pe owg yiaouptioU / A variety of tandoori dishes:

Chicken tikka, chicken tandoori & king prawns tandoori served with yogurt sauce

KOTOIOYAO - CHICKEN
chicken kKomrma 1I0.50
Koppatdkla otnBoug KOTOnounou LIayelpeéEVo e oTapideg & yana kapudag
Tender chicken breast cubes cooked with raisins & coconut milk

chicken butter masala I0.50
Koppatakia otnboug KotonouAou PJaplvaplopéva oe MIKAVIIKO YIaoUpTl,

LAYELPELEVO [UE PNaxapika masala pe Boutupo, otapibeg & KAoloug

Tender cubes of chicken breast marinated in spicy yoghurt, cooked with

masala spices with butter, raisins & cashews



chicken bLikka mMasala 10.50
Koppatdkia ano pnoUtt koténouAou PJaplvaplopéva o NIKAvTIKO YIaoUpTl,

LAVEIPEPEVO PE Pnaxaptkd masala & tpupévo apuydanoTender chicken leg

cubes marinated in spicy yogurt & cooked in masala spices & almond powder

chicken curnry 0.00
Koténouno payelpepévo e (VOIKO KAapu
Chicken cooked with Indian curry

chicken karanhi 10.30
Koténouno pe onéolan Ivaika Kapu PNaxapikd, JayeipePEVo o 6antoa VIopatag

PE KpePPUdla & nineplég. XepBipetal oe oldepévio karahi

Chicken with special Indian curry spices, cooked in tomato sauce

with onions & peppers. Served in an iron karahi

chicken jalfarezi 50
Kotonouno e 0antoa kpeppudlou & npdactvn Nineptd
Chicken with onion sauce & chopped green pepper

chicken Maodras 10.30
KOotomnouno e Kautepd pnaxapika madras, 0antoad kapu & yana kapudag
Chicken with madras spices, curry sauce & coconut milk

chicken Vindaloo 10.70
Kotdnouno pe noAu kautepn odntoa Vindaloo, viopdta & Kautepeg MPACLVEG NINEPLES
Chicken cooked in a very spicy Vindaloo sauce, tomatoes & green chilli peppers

chicken MAaNQo & poineapple curry 10.40
KOotomnouno e (pPpOUTWOELS, KPEUWOELG 0GATOEG |UE UAVYKO & avava
Chicken with fruity, creamy sauces with mango & pineapple

ary indion chili chicken 0.60
DIAETa KOTOMNOUAOU O€ MNXTA YAUKOEIVN 0AATOa e MINEPLEG,

OwG 00Y1ag & Npactvo Ttoint

Chicken fillets in sweet & sour gravy sauce with peppers, soya sauce & green chilli

rogon Jjosh 0.60
DIAETAKIA KOTOMOUNOU CLYOPAYEIPEPEVA OE MIKAVTIKN 0dAToa e ginger,

onépous koniavdépou & NAnpIka

Chicken fillets slowly cooked in a spicy sauce with ginger, coriander seeds & paprika

ohansaok 0.80
d1AéTa Kotdnounou og YAUKOEIVN 0AATOa e (PAakES, avavad, turmeric (Koupkoupa)

& 1J0OXOKGpUSO

Chicken fillets in sweet & sour sauce with lentils, pineapple, turmeric & nutmeg

APNI - LAMB
lomMb KormMa 0.30
ApVAKL JaVEIPEPEVO PE OTAPIOES & yana kapudag
Lamb cooked with raisins & coconut milk

lomb butter masala 8.60
APVAKL JAVEIPEPEVO PE KPEPA KAL PNaxapika masala pe Boutupo, oTapideg & KAaloug
Lamb cooked in cream sauce and masala spices with butter, raisins & cashews

lomb curry 860
ApVaKL pavelpepévo pe Ivoiko kapu / Lamb cooked with Indian curry

laMb Karani 10.00
ApVAKL Pe onéotan IVOIKA KApu UNaxapika, JaveIpEUEVo o 0dntoa vIiopdtag

HE KpEPPUOLA Kal MINEPLES. 2epBipetal oe o1depévio karahi

Lamb with special Indian curry spices, cooked in tomato sauce with onions

and peppers. Served in iron karahi



oMb MAoras Q.00
ApVAKL |JE KQUTEPA PNAXapika madras, 0antoad kapu & yana kapudag
Lamb with Madras spices, curry sauce & coconut milk

lOMOD IiNdaloo Q.50
ApVakL e NoAU Kautepn 0dntoa vindaloo, viopdta Kal KAUTEPES

Npaotves Nineplég chilli

Lamb cooked in a very spicy Vindaloo sauce, tomatoes & green chilli peppers

rogon Jjosh 13.40
DIAETEKIa apviola olyopavelpepeva og NIKAVTIKN 03AToa Pe ginger,

onopous Koniavépou & NAnpika

Lamb fillets slowly cooked in a spicy sauce with ginger, coriander seeds & paprika

ohansaok .40
D1AEta apviola oe yAukoEIvN 0AAToa PE (PAKeS, avavd, turmeric (Koupkoupa)

& JOOXOKAPUSO

Lamb fillets in sweet & sour sauce with lentils, pineapple, turmeric & nutmeg

oMb MaNgo & pineapple curry 13.40
APVAKL UE (PPOUTWOELS, KPEPUWOELG 0AATOES UE UAVYKO & avavda
Lamb with fruity, creamy sauces with mango & pineapple

[APIAEX. - PRAWNS
oNrauuN MaAsala 11.OO
[apldeg pavelpepéves Pe e€WTIKN 0GAToa Masala, yiaoupTl & Tpidpevo apuydano
Prawns cooked with special masala sauce, yogurt & almond powder

garlic prawn 10.00
[apldeg PavelpePEveS e KApU & OKOPSO
Prawns cooked with curry & garlic

oNrauJNS MaOaJras Q.@O
[apldeg Pe kautepd PNaxapika madras, cantoa kapu & yana kapudag
Prawns with madras spices, curry sauce & coconut milk

NOgaN josh l4.40
(aplOEG OlYOPAYEIPEPEVES O MIKAVIIKN 0AATOA PE ginger,

0Onopous Koniavépou & Nanpika

Prawns slowly cooked in a spicy sauce with ginger, coriander seeds & paprika

orauunNs Maongo & pineapple curry l4.40
[apldeg pPe PpPoUTWOELS, KPEPWOELG 0ANTOES PE PAVYKO & avava
Prawns with fruity, creamy sauces with mango & pineapple

MO2XAPI - VEAL
NOgaN josh .40
Mooxapiola (IAETAKIa OLYOPAYEIPEPEVES OE MIKAVIIKN 0AATOA PE ginger,
Onopous Koniavépou & NAnpIka
Veal fillets slowly cooked in a spicy sauce with ginger, coriander seeds & paprika

lyeal MaNgo & pineapple curry .40
Mooxaplola (IAETAKIa PE PPOUTWOELS, KPEPWOELG 0AATOES e PAvyKo & avava
Veal fillets with fruity, creamy sauces with mango & pineapple



ANAWYKTIKA - SOFT DRINKS

lassy
(AUKS / aApupd
Sweet / salty

ManNgo lassy
coca colasspritesfanta

S00Q
tonic
oernrier

SOUN oL
20UpWIN

mMineral uJater dslu)
AvBpakouxo vepd (1,51t)

mMango Jjuice

oimento gingerbeenr

MITYPEZ - BEERS

FIX

FiX
Maupn / Dark

Fischer

heineken

cobra

INdioN MaAsala tea
iNdioN tea

espresso coffee

EMAOPTTIA - DESSERTS

gulob joamun

AOUKOUPAOAKLA yaNakTIog Boutnyéva og olpont, oepBIplopeva e Tplupévn kapUda
Sweet dumplings fried in ghee soaked in sugar syrup, served with coconut

KUIF exotic (Forn 2 pernrsons)
IVOIKG NaywTo e yelon oappav & Enpous KaproUg
Exotic ice cream from India mad with milk, saffron & nuts

ice cream
Maywtod o€ S1apopeg yeUOELG
Ice cream in several flavours
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NEYKA KPAXIA - WHITE WINES
NTAMA KOYT1A ANAZAPIAH 13.00

AoUptiko, Pobitng & Mooxdrto
AQUNEPO XPUCOKITPIVO XpWHA PE APWHETA ANd AEUKOOAPKA PpPOoUTa Kal AvoLEIaTIKa
Aounoudla

AKPEX 2KOYPAX 14.00

Pobitng, Adenou & Moaoxoidepo
DOpéoka avon, vOTeG pAoldag Aspovioy, Tpayavin 0fUTNTA, APWUATIKA £vTaon

KTHMA MOY2(ON 9 I2.00

AaoUprtiko, Trebbiano, Sauvignon
Aapnepd Aspovi xpwua, oe €va Kpaolk PEQPEOKIA KAl (ppouTwdn putn

MO2XODIAEPO KTHMA >KOYPA 16.00

N€UKG Aounoudla —anand kal epéoka—, aylokAnua, BloAéta, podonétana, tpayavn ofUtnta

KOKKINA KPAXIA - RED WINES
KTHMA MOY2ON 9 1400

Cabernet, Sauvignon, Merlot, Syrah
‘Eva ppéoko £pubpd Kpaol pe poB avtalyeleg Kal pUTn and GPEoKA KOKKIVA (ppoUta Kal
Pnaxapikd, Bavidla, peAdvt kat aven pavoniag

PHIAY. KOYTIA I5.00
Merlot, Zivépaupo

AlaBETel poupnivi Xpwpa. EVIOVO UMOUKETO KOKKIVWY (pPoUTwyY Tou 6Acoug Kal
ano&énNpapévou oUKoU Pe VUEELG UNaxaplkwy Kal nineploy

AKPEX 2KOYPA 16.00
Cabernet, Sauvignon, Aylwpyitiko

MauUpa kepdola, Batdpoupa, bapdoknva, anofnpapéva Botava, PETPLo owpa, Tpayavo Kal
KOpWOo

APYOTTH KTHMA TZEAETNOY 17.00

Aylwpyitiko
Kpaai npoattd and tn veapn tou NAkia, pe apBova apwpata epoUtwy Kal ENPV KApMwy.
=np0, Pe panakn kat BeAoudivn yeuon

POZE KPAZIA - ROSE WINES

KTHMA MOY2QON S 12.00
Syrah, MouUxtapo
Poupnivi xpwpa kat putn cUVBETN, OMNoU NPWTAYWVIOTOUV KAPAPEAWPEVA KOKKIVA (ppoUta

2 TG TWEG oupneplAapBavovtal 6neg oL voplpes entBapuvaels. - Prices include all legal charges.

O KATavanwIng v EXeL UNOXPEWON VA NANPWOEL €4V eV AGBEL TO VOPIUO NAPACTATIO OTOXED (ANOBEIEN - TIHOAGYLO).
The consumer has no obligation to pay if the legal document (receipt - invoice) has not been received.

MavelpeUoupe pe enaivnado kal tnyavidoupe pe kanapnokénalo. Ta Banacolva eival kKatewuypéva. Ta Kpeata eivat pPEaKa.
We cook with olive oil and fry with corn oil. All seafood is frozen. All meat is fresh.

Ayopavopikdg Yneubuvog / Responsible bye the Law: Riasat Ali



