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Discover rich
Indian flavors

at Jai Hind
the Indian
restaurant

Jai Hind the authentic Indian restaurant in Russia makes
for a culinary discovery of culture. Inspired by the old
royal charm it takes you away from the hustle of the city to
a serene environment in which you can enjoy your meal at
leisure while the soothing strains of classical melodies calm
your harried nerves. Unobtrusive but always attentive and
warm staff serves specialties from the different cuisines of
North and South India.

Jai Hind focus is on the quality of the ingredients it uses
and the cooking methodology which contributes to the
authentic flavours of the vegetarian and non-vegetarian
dishes that are elegantly presented and lovingly served.

Jai Hind flaunts a huge display of imported and Indian
wines. Whether it is a cozy intimate meal or an enjoyable
family outing, Jai Hind provides the perfect environment
for a pampered experience and is open for dining during
lunch and dinner. Jai Hind can accommodate up to 160
covers including pre-function area and trace.

It’s indeed a discovery of rich Indian flavours!




OTxkpoure
JIA ceon

mup Naagun

B pecropaHe
«JI:xenn XuHI»

«/Ixxett XuHI» — pecTopaH IMOJJIMHHON WHAMHUCKON KyXHHU.
B ymupoTBopsoleil 06CTaHOBKE IOJ, 3ByKH TPaAUIIMOHHON
My3bIkH TH1un Bel 3a0yeTe o IiryMe U cyete 60JIbIIOr0 roposia
U CMOJKETe II0 JIOCTOMHCTBY OIEHUTh BKyC Hamux 607, Mbl
MoxxeM Bam npezimokuth KyxHIo Kak CeBepHOM, Tak v FO:xHOM
WHauy, BereTapiaHCKOe U HEBETETAPUAHCKOE MEHIO.

MpblI Bcer/ia NCII0Ib3yeM TOJIbKO KaueCTBEHHbIE HHTPE/TUEHTHI,
a moBapa CoOJIIO/IAI0T CTPOTYI0 PELENTYPY U TPAJUIUK IIPU
MIPUTOTOBJIEHUN WHAWMCKUX Oioz. Hamwm odunuaHTs
MIpeyTpEANTEIFHBI KO BCEM Barim nokesiaHusm.

B pecropane mpezcraByieHa 60IbIIas KAPTA BUH, B TOM YHCTIE
1 uHAnACKuX. O6CTaHOBKA XOPOIIIO MOIXOAUT /IS YeAMHEH-
HOH BCTpEYH, /IEJIOBOTO Y)KUHA miu obena ¢ ceMbeir. B obe-
JleHHbIe Yachl Bbl MokeTe 3aka3arh y Hac busHec-yan4d. Ham
pecTopaH OZJHOBPEMEHHO MOXKET IPUHATD y cebs1 160 rocTel.

Ms1 6yzmem pagbl BuaeTh Bac B pecropane «J[xkedt Xusm»—
mupe Uuauu B Mockse u CI16



Appetizer / Carambl

Green Salad CajiaT u3 3eJIeHHu 250 gr 230
1 JIMCThEB ca’jiaTa

Garden fresh seasonal vegetable salad CastaT U3 CBEKUX OBOILEN

Sprout Bean Salad CaJsat ¢ poctkamu pacoiu 250 gr 270

Sprouted lentils with spicy citrus emulsion CastaT U3 poCTKOB (hacosiu ¢ IPSIHBIM [IUTPYCOBBIM COYCOM

Cucumber Salad CaJsiat U3 orypuoB 250 gr 260

Fresh cucumber julienne in Indian way CaJtaT U3 CBEXKUX OTYPIIOB, IPUTOTOBJIEHHBIH B MH/IMICKOM CTHIIE

Murgh Chat Myprx Yart 250 gr 430

Shredded grilled chicken salad CaJiaT U3 KyCOUKOB 3KapeHOH KypHUIIbI

with onions and magic masala C JIYKOM | IIPUIIPaBaMu

Aloo Channa Chat Aoty Yana Yar 250 gr 240

Potato and chickpeas are flavored 3axycka u3 KapTodesis 1 HyTa ¢ IPUIIPABaAMHI

with an earthy combination of mustard seeds,
cumin, curry leaves, and chilies.

Samosa Chat Camoca Yar 200 gr 250
Crushed spicy potato and peas stuffed [MuKaHTHBIE TTUPOKKU C MEJIKO

with pastry and served with sweet IOpyOJIEHHBIM KapTodeieM 1 TOPOXOM,

and sour toppings MOAIOTCS € KUCIIO-CIIAIKIM COYCOM

As per the availability allow us to fulfill your needs
Please let us know if you have any special dietary requirements, food allergies or food intolerance
All prices in Russian rubles




Soup / Cynwi

Tomato Dhaniya Shorba

Coriander root scented spicy tomato broth

TomMaTHBIN Cyll

OcCTpBIii TOMATHBIN CYII ¢ KOPUAH/IPOM

Mulligatawny Soup

Curried lentil soup served with rice tidbits

Masmuraroau

Cym 13 4yedeBHIIBI C KappH,
I10/1a€TCsI C PUCOBBIMU LIAPUKAMHU

Rasam

South Indian spicy soup
with tamarind extract, flavored with garlic

Pacam

TpapuruonubIl At Kyxau H0xkH0M NHANHN
OCTPBIH CYII C COKOM TaMapHUHA U YeCHOKOM

Jaikedar Safed Murgh Shorba

Chicken soup with the twist
of Indian spices and masalas

Haxevikegap Myprx [Ilop6a

KypunsIii cynn ¢ mpunpasamMu

Nalli Nigari Soup

Exotic lamb marrow extracts with mint
and crushed pepper corns

Hasnim Hurapmu

ODK30TUYECKUH Cylr u3 6'dpaHI>€I‘0 KOCTHOT'O MO3ra
C MATOU M TOJTYEHBIM nepuem

MBI TOTOBBI BBITIOJIHUTH JIF000€e Balire moxxesianue

nO)K'dI[yﬁCTa, COOGHU/ITB HaM, eciinu 'y Bac ectp nUIIeBasa ajiyIeprusd Uil HEIepeHOCUMOCTb KaKUX-JI1100 IIPOAYKTOB

Bce 11eHbI yKa3aHbl B POCCHICKUX PyOIIsAxX



Veg Starter / Osownble 3akycku

Veg seekh Kebab OBomuoi Ke6ao 280 gr 345
Minced carrot, beans, green peas, Ke6ab u3 oouHoro dapina (MOpKOBb, 6006,

cauliflower and potato grilled 3eJIEHBIH TOPOX, I[BETHAs KaIycTa, KapTodep),

in clay oven, served with mint sauce [IPUTOTOBJIEHHBIH B I1€YH, IT0/IA€TCS C MATHBIM COYCOM

Veg Akbari Kebab Bemxk AxGapu Ke6ao 280 gr 410
Lentil and vegetable skewers cooked YeueBHIIA C OBOILIAMH, IIPUTOTOBJIEHHAS

in clay oven, served with mint sauce HA I[IAaKKaX B [I€YH, TOJ]AETCS C MATHBIM COYCOM

Paneer Malai tikka IManup MaJsiaii THKKaA 280 gr 540
Tandoori cooked cottage cheese JloMarHuii ChIp, IPUTOTOBJIEHHBIN Ha IIITaXKKaX

skewers in Afghani style B Tangype B TpasiunuaAx KyxHU ApraHucraHa

Paneer Theranga ITanup Tepanra 280 gr 670
Cottage cheese skewers JlomManrHu# ChIp, TPUTOTOBJIEHHBIN Ha IIMAXKKAX

enriched with trio of flavors ¢ TpeMs Pa3HBIMU IIPUIPABAMU

Mixed Vegetable Pakora Accoptu u3 opourHoi ITakopsr 250 gr 250
Battered deep fried mixed vegetables MeJiko opy0JIeHHbIE OBOIIU B KJISIPE,

served with sweet and sour sauce MIOAAIOTCA € KUCIIO-CIIAIKUM COYCOM

As per the availability allow us to fulfill your needs
Please let us know if you have any special dietary requirements, food allergies or food intolerance
All prices in Russian rubles




Vegetable Samosa

Flaky pastry parcels of lightly spiced
mashed potatoes and green peas, deep-fried,
served with sweet tamarind sauce

Osomasa Camoca 250 gr

ITHPOKKHU U3 CJIOEHOTO TECTA C yMEPEHHO OCTPOH
HAYMHKOU 13 KapTO(hEIBbHOTO MIOPE U 3eJIEHOTO TOPOXa,
HIO/IAIOTCS CO CTAZIKUM COYCOM M3 TAMapHUHAA

230

Tandoori Mushroom

Mushrooms marinated with Indian masalas
and grilled in clay oven, served with mint sauce

Tauaypu Mauipym

MapuHOBaHHBIE ¢ IPUIPABaMU I'PUOBI,
[IPUTOTOBJIEHHBIE B I1€YH, [T0JIAI0TCSH C MATHBIM COYCOM

Tandoori Gobi

Tender cauliflower marinated
with spices and cooked in tandoor.

Tauxypu I'oou

Hesxnas nBeTHas Kamycra, MapUHOBAHHAs
¢ IIpUIIpaBaMu U IPUTOTOBJIeHHAA B TaHype

Jai Hind Special Veg Platter

Jai Hind mixed veg platter from chef’s recipe
cooked in tandoor, served with mint sauce

OBourHoe accoptu «/zxkeit XuHa» 500 gr

Birogo ot HIeCI)-l'IOB'dpaI OBOIIH, IPDUT'OTOBJIEHHBIE
B TaHﬂ,ype, noAarnTCA ¢ MATHBIM COYCOM

MbI TOTOBBI BBITIOJIHUATD JTI000€ Batire moskenanue

HO)KaHyﬁCTa, COOGHII/ITe HaM, eciinu 'y Bac ects numeBas aJJIEpTHUA UK HEIEPEHOCUMOCTDb KaKUX-JT100 IIPOAYKTOB

Bce 11eHbI yKa3aHbl B POCCHICKUX PyOIIsAxX



Fish Tikka

Meen Varuval

Tandoori Jhinga

Kadai Dil Khus Tangdi

Chicken Tikka

®dum Tukka

Mwun BapysaJ

Tanaypu /Ixunra

Kamai /Ina Kxyc Tanran

YukeH Tukka

280 gr

250 gr

380 gr

250 gr

290 gr

670

700

1500

450

540
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Punjabi Tandoori Murgh

Chicken marinated in spicy
yoghurt and cooked in clay oven

IManm:xadbu Tangypu Myprx

Kypuna, npeziBapuTesibHO MapUHOBaHasA

350 gr

B OCTpOM ﬁOFy’l)TOBODI COyCe U IPUTrOTOBJIEHHAA B I1€4YU

Tandoori Lamb Chops

Marinated rack of lamb grilled in clay oven

Tanaypu Jlem6 Yomce

300 gr

Mapl/monauuoe Kape ATHEHKa, IPDUTOTOBJICHHOE B I1€YN1

Hussaini Boti Kebab

Boneless lamb chunks marinated
with masalas — roasted in clay oven

Xycaiiuau boru Ke6ao

Oute 6apaHHHbI, MapWHOBAaHHOE
C ITpUIipaBaMi U IIPUTOTOBJICHHOE B 1€Y1

Chicken-65

It’s a mouthwatering spicy and deep-fried

chicken dish originating from Chennai, India,

as an entrée, or quick snack

YukeH-65

HOxHO-MH/IMIICKAs 3aKyCKa: KYCOUKH
KypHUHOTO (HJIe B IPSHOM KJIAPE,
ob2kapeHHBIE BO GPUTIOpE

Tandoori Platter Non-Veg

Jai Hind mixed non-veg platter from chef’s recipe,
cooked in tandoor and served with mint sauce

Msacnoe accoptu u3 Tanxypu

Birozo ot med-moBapa: MACHOE acCOpTH,

800 gr

IIPpUTOTOBJIECHHOE B TaHjIype, mogaeTcAa ¢ MATHBIM COyCOM

MBI TOTOBBI BBITIOJIHUTH JT000€ Barie moskenanue

n())KEUT_VﬁCTu, COOGHU/ITG HaM, eciinu 'y Bac ectp nUIIeBasa ajiyIeprusd Uil HEIepeHOCUMOCTb KaKUX-JI1100 IIPOAYKTOB

Bce II€HbI YKa3aHbI B pOCCI{ﬁCI{HX py6]’[ﬂX



Veg Curry / OsowHble 6.1100a ¢ coycom

Nazakat Paneer Tikka Masala

Barbequed cottage cheese
simmered in rich tomato gravy

Hasxkar IIanup Tukka Macasia 300 gr

JloMaIHui ceIp, IpeABapUTEIFHO 00KapeHHBIN Ha TPUJIe
U IIPUTOTOBJIEHHBIX € TYCTBIM COYyCOM H3 CBEXKHX IIOMUIOPOB

Paneer Butter Masala

Our homemade cottage cheese (paneer)
simmered in tangy tomato sauce.

ITanup barrep Macasia

JlomarHuii celp (aHup)
€ OCTPBIM COYCOM U3 CBEXKUX IOMHUJIOPOB

Palak Paneer

Our homemade cottage cheese
with spinach in mild sauce

ITasnxaxk ITanup

JloMamIHuii ChIp CO MIITUHATOM
B HE3KHOM coyce

Kadai Paneer

A combination of paneer, capsicum,
tomato, onion and traditional Indian spices

Kapmau ITanup

ITaHup co CTPYyUKOBBIM IIepLieM,
IIOMH/IOPaMH, JIyKOM U IIPUIIPABAMU

Rajasthani Kofta

Regional vegetable dumpling in rich cashew gravy

Pagxkacranu Kodra 300 gr

WHauiickre OBOIIHBIE KJIEIIKU B TYCTOM COYCE U3 KEIIbI0

Awadhi Dum Aloo

Fresh baby potatoes cooked
with cumin seeds and Indian spices

ABagxu [Iym Aty

Munu-kaprodesb ¢ TMHHOM U IIPUIIpaBaMu

As per the availability allow us to fulfill your needs

Please let us know if you have any special dietary requirements, food allergies or food intolerance

All prices in Russian rubles




Dum Ki Bhindi

Tempered okra with julienne bell pepper and onions

dym Ku buaan 300 gr

Oxpa ¢ 60/IrapCcKUM IepueM U JIyKOM

Veg Jalfrezi

A perfect combination of carrots, cauliflower
and capsicum cooked in tomato gravy
and flavored with fresh herbs

Bem:x [I:xxandpesu 300 gr

HpeBOCXOHHOE CoueTaHnue MOPKOBH, HBETHOIL/’I KaIlyCThbI
1 CTPYYKOBOI'O I1€pia, IpUroToBJI€HHbIE C COyCOM
U3 CBEXUX [IOMUZOPOB U IIPUITPABJICHHBIE CBEKUMU TPaBaMU

Aloo Jeera

Tempered potatoes with cumin seeds

Aury l:xupa 300 gr

KapTtoderb, >kapeHHBIH ¢ TMHHOM

Gobi Mutter Masala

Tender pieces of cauliflower and green peas
cooked with tomatoes and onion with Indian spices

I'o6u Marrep Macaja 300 gr

Hexxnas netHas KalryCTa C 3€JIEHbIM I'OPpOXOM,
IIPpUTOTOBJIEHHBIE C IIOMHUI0paMH, JIYKOM U IIPUIIPpaBaMU

Veg Makanwala

Assorted vegetables in tomato gravy

Ben:x MakanBaJjia 300 gr

OBOIIII/I C COYCOM U3 CBEXKUX IIOMHUIOPOB

Sambar

An ultimate combination of beans,
eggplant and carrot cooked to tender
with lentils and tamarind juice

Camb6ap 300 gr

WneanpHoe coueTanue 6000B,
Gaksa)kaHa 1 MOPKOBH, IIPUTOTOBJIEHHBIX
C YeUeBUIIEH ¥ COKOM TaMapUH/A

MBI TOTOBBI BBITIOJIHUTH JIF000€e Balire moxxesianue

nO)K'dI[yﬁCTa, COOGHU/ITE HaM, eciinu 'y Bac ectp nUIIeBasa ajiyIeprusd Uil HEIepeHOCUMOCTb KaKUX-JI1100 IIPOAYKTOB

Bce 11eHbI yKa3aHbl B POCCHICKUX PyOIIsAxX



Non-veg / MscHbvie 6.a100a ¢ coycom

Fish Masala

Homemade fish curry from the heart
of Indian villages

600

Goan fish Curry

Fish cubes cooked in coconut gravy
with masalas and spices

Chicken Curry

Braised chicken with tomatoes, onion and spices

®um Macajia 300 gr
Pp16a ¢ coycom, IpUroToBIeHHAA

10 TPAJIUIIUAM JIOMaNTHed KyxHu VHnmn

I'oan ®um Kappu 300 gr
KyCO‘-[KI/I ph16b1 C KOKOCOBBIM COyCOM U IIpUIIpaBaMu

Yukxen Kappu 300 gr

Kypuna, TyneHHas ¢ IOMU0PaMHU, JIyKOM U IIpUIIpaBaMu

Chicken Chettinadu

Chicken cooked with South Indian
traditional spices

YukeHn YerTuHanmy

Kypwuna ¢ TpaIuIIMOHHBIMHY /I KyXHU
0>xHO¥ UHMK IpuipaBaMu

Madras Chicken Curry

Boneless chicken pieces cooked
with mild spices in South Indian style

Maapac Uuken Kappu

KypuHoe ¢use ¢ yMepeHHO OCTPBIMH IIPUIIPABaAMU,
npurotoBieHHoe B 0xxHO-HAMIICKOM cTHIIE

Butter Chicken Masala

Mild spicy chicken cooked in fresh
tomato gravy with butter

barrep Uuken MacaJsa

YMepeHHO ocTpas KypuIia ¢ COycoM
13 CBEXXUX IIOMU/IOPOB ¥ CJIMBOYHBIM MaCcJIOM

Kadai Chicken

Sautéed chicken cooked with red onions and pimentos

Kanait Ynken

Kypuiia ¢ KpacHbIM JIYKOM U AYLIHUCTBIM IeplieM

Lamb Paaya

Street food made of melted
mutton trotters and spices

JIsm0 ITana

TpaauuoHHAass HHAUNCKAS YIUYHAS €/1a:
6apaHbU HOXKKH C IIPUIIPaBaMU

As per the availability allow us to fulfill your needs

Please let us know if you have any special dietary requirements, food allergies or food intolerance

All prices in Russian rubles




Mutton Pepper Fry

Dry preparation of peppered
mutton cubes with added masalas

Kapenasa 6apaHMHA C TIEPIEM 300 gr
Kycouku 6apaHUHBI
C IIepieM U IIpuIpaBamMu

570

Rajasthani Laal Mass

Spicy mutton red curry with Indian spices

Pap:xacranu Jlaasad Macc

[IpsiHas GapaHWHA € COYCOM Kappy ¥ IPUIpaBaMU

Mutton Roghanjosh

Spicy Kashmiri chili marinated
with mutton and cooked until tender

MarroH PorxaH :xo1in

Hexxnasa 6apaHWHA € OCTPHIM
KaIIMUPCKUM TepreM Yuim

Bhuna Gosht

Pan-fried Indian mutton cooked
with spices from all over India

bxyna I'omur

PyGuienbiit 6udrrexc u3 GapaHUHbI
¢ npunpaBamu KyxHu CeBepHoit u YOxHO! HAMH

Indian Traditional Thali
(Indian Combo Meal) /
TpaduuuoHHblil uHoulickuil Txa-
au (Muoutickuil Habop 6.4100)

Vegetarian Thali

Plate of 8 small pots
(5 vegetarian, rice, raitha, sweet)
and Indian bread

Bererapuanckui Txaau 900 gr

Txasu cocTouT U3 8 ropIIoYKoOB (5 C OBOIAMH,
1 ¢ PHCOM, 1 C COYCOM PaiTa, 1 CO CJIaIKUM COyCOM)
U TIOZIaeTcs Ha ITO/THOCE C JIETIEIITKAMHU

900

Non Vegetarian Thali

Plate of 8 small pots with chicken,
lamb curry, rice, raitha, sweet, 3 vegetables
and Indian bread

He Bererapuanckuii Txam

1 ¢ PHCOM, 1 C COyCOM paiTa, 1 CO CJIa/IKHM COyCOM,
Txasu cocrouT u3 8 ropIIoyKoB (1 ¢ Kypuriel, 1 ¢ 6apaHUHOH,
3 C OBOIIAMM) U II0/IA€TCS HA IOAHOCE C JIeTeIIKaMHU

MbI TOTOBBI BHITTOJTHUTS JIF060€e Bairie moxxeaaHnme

HO)I('(IH'\’I;)ICTH, COOGI_IH/ITE HaM, eciinu 'y Bac ects numeBas aJJIEpTHUA UK HEIEPEHOCUMOCTDb KaKUX-JT100 IIPOAYKTOB

Bce 11eHbI yKa3aHbl B POCCHICKUX PyOIIsAxX



Rice / Puc

Plain Rice

Steamed basmati rice

Puc

OtBapHoi puc bacmaru

Jeera Rice

Steamed rice tempered with cumin seeds

Hxupa Paiic

OTBapHOU pUC, MPUITYIIIEHHBIA C TMHHOM

Veg Pulao

Fragrant basmati rice tossed
with spices and vegetables

OsBomHoi ITys1ao

Apomarsbiii puc bacmaru
¢ IpUIpaBaMy M OBOIIAMH

Vegetable Biryani

Specialty flavored rice with spices and vegetables,

served with onion yoghurt sauce

OBomtHoe bupuanu

460 gr

(I)HPMGHHOE 6}'“()/‘10 n3 puca C IIpuiipaBaMi U OBOIlaMu,

ImomaeTcAa ¢ ﬁOI‘ypTOBbIM COyCOM C JIYKOM

Chicken / Mutton /
Prawn Biryani

Specially flavored rice served with choice
of chicken/mutton/prawns,

served with onion yoghurt sauce

Bupuanu ¢ kypuueii /
0apaHMHOU / KpeBeTKaMu
dupmenHOe 6J110/10 U3 prica HA BBIGOP:

¢ Kypulleli/6apaHHOM/KpeBeTKaMU,
I10/IA€TCsI C HOTYPTOBBIM COYCOM C JIYKOM

As per the availability allow us to fulfill your needs

Please let us know if you have any special dietary requirements, food allergies or food intolerance

All prices in Russian rubles




Curd / 3anpaska

Choice Of Raitha

Choice of ingredients dressed
with yoghurt and seasonings
(Mixed, pineapple, cucumber,
batter-fried gram flour, potato)

Dal / /lan

Dal Tadka

Yellow lentils cooked with tomato, onions,
garlic and flavoured with coriander leaves

Dal Bukkara

Rich black lentils cooked with cream,
butter and scented with fried garlic

Chenna Masala
Soft chickpeas in onion tomato gravy

Papad (Roasted/Fried)
Indian lentil crisps

Masala Papad
(Roasted/Fried)

Indian lentil crisps, topped with onion
and tomato salsa

MBI TOTOBBI BBITIOJIHUTH JT000€ Barie moskenanue

PaiiTa Ha BBIOOD 200 gr 150

3ampaBka U3 Horypra ¢ IpuIpaBaMu

Y MHTPE/INeHTaMHU Ha BBIOOD

(c oBOIIIAMH, C AaHAHACOM, C OTYPIIOM,

C ’KapeHbIMH HyTOBBIMU IIaPUKAMHU, C KapTodesem)

Jdaa Tagka

JKesras yeueBuIia c IOMUIOPaMH,
JIYKOM, Y€CHOKOM U JIICThSIMU KOPHUAH/IpA

Hdan bykkapa

‘{epﬂas{ YeyeBulia B CJIMBOYHOM coyce
Cc HO6HBJ’I€HH€M JKapeHOoro YeCHOKa

Yenna MacaJia 300 gr

MSATKU HYT B JIYKOBOM COYCE CO CBEKHMU ITIOMUI0PaMU

IManax (u3 nmeun/u3s pputopa)

YeueBUUHbBIE XpycCTAIue JITIeIKU

40gr 100/80

MacaJa Ilanazg,
(u3 meun/u3 ppuropa)

60 gr 190/170

YedyeBUYHBIE XPYCTAIINE JIETIEITKH C JIYKOM
U TOMaTHBIM COYCOM CaJIbCOU

l’[omaﬂyﬁcm, COO6HU/IT6 HaM, eciinu 'y Bac ectp nUIIeBasa ajiyIeprusd Uil HEIepeHOCUMOCTb KaKUX-JI1100 IIPOAYKTOB

Bce 11eHbI yKa3aHbl B POCCHICKUX PyOIIsAxX



South Indian Special / Pupmen-
Hble 6.at00a kyxHu FOxcHoilt HHouu

Chicken Dosa

Flat crispy griddled rice pancake
rolled with chicken filling,
served with sambar and coconut chutney

Yuken /loca

TOHKHH XPYCTAIMUI PUCOBBIN OJIUH
C KyPUHOH HaYWHKOW, II0/IA€TCs C COyCaMU:
camMbapoM M KOKOCOBBIM YaTHHU

400 gr

Keema Dosa

Flat crispy rice pancake
rolled with minced mutton filling,
served with sambar and coconut chutney

Kuma /loca

TOHKUH XpYCTSAIINHA PUCOBBIH 6JIMH

C HAUMHKOH 13 GapaHUHbI, OAAETCS C COyCaAMMU:
cambapoM ¥ KOKOCOBBIM YaTHU

Jai Hind Special Non-Veg Dosa

Flat crispy pancake rolled with special filling,
served with sambar and coconut chutney

MsacHasn Jloca «/Izxedl XuHa»

400 gr

TOHKUI XPYCTSAIIUIA PUCOBBIH O6JIMH ¢ GUPMEHHON HAYUHKOM,

IIo/1aeTcA C COyCaMHu: CEIM6‘(1]')OM U KOKOCOBBIM YaTHH

Plain Dosa

Crispy griddled rice and lentil pancake
served with Sambar and chutney

Joca

Xpyctsitivie UHAUNCKU GIMHBL, CIeJIAHHBIN U3 prica

" Yye4yeBHUIIbl, II0OJAeTCA C YaTHU U caM()ap

Masala Dosa

Crispy griddled rice and lentil
with potato & onion stuffed inside.,
pancake served with Sambar and chutney

MacaJuaa [loca

Xpycrsmui nHAUNCKU 6JIMH, ¢eTaHHbIN

13 prca U YeYeBUIIbI C HAYNHKOHN U3 KapTodesis U JyKa.

Ilomaercs ¢ yaTHU U caMGap

As per the availability allow us to fulfill your needs

Please let us know if you have any special dietary requirements, food allergies or food intolerance

All prices in Russian rubles




Breads / HHouiickuilt Xneb

Naan Haan 60 gr 70
Leavened Indian bread freshly baked Jlemenika u3 POKIKEBOTO TECTA,
in traditional tandoor oven. cBekercrieueHHas B TaHaype

b g " "m'm“m.. ' " . e .
m""f’.’”‘"’"" ' 3| 88 | Roti Poru 65 gr 8o
{ . i : Whole wheat Indian bread Jlemerka u3 11eJIbHO3ePHOBOU MyKU

F 2 e 01T ! :
4; A : : 1] .l i Butter Naan barap Haan 100 gr 90
i ; : ! i ' Buttered leavened Indian bread Jlemenika u3 IpOKKEBOTO TECTA C MaCJIOM
-uqluuc(‘ "fc_,

Butter Roti Barap Poru 75 8T 100
Buttered Indian whole wheat bread Jlemenka 13 IeJIbHO3€PHOBON MYKH € MaCJIOM
Garlic Naan I'apauk Haan 8o gr 110
Leavened Indian bread with garlic Jlemenka us3 JPOKKEBOTO TECTA C YECHOKOM
Cheese Garlic Naan Yu3 Haau 150 gr 130
Leavened Indian bread with cheese filling Jlenemnika u3 JPOKKEBOTO TECTA C CHIPOM
Bread Basket X1eGHasA KOp3uHa 400 gr 450
Mix of Indian breads Habop seneniex
Malabar Paratha Mausa6ap Ilapara 120 gr 100
Pan-grilled layered South Indian bread OxHO-UHulickuii Buj xeba — yKapeHas CJIOHUCTAs Jeelka
Chapatti YanmaTu 75 8T 90
Whole wheat flour dough cooked on a griddle Jlenemnika 13 eJIbHO3ePHOBON MyKH, CBEXKEHCIIEYeHHAs HAa CKOBOPOJIE

MBI TOTOBBI BBIIIOJIHUTH JT000€ Bare moskenanue
nO}ICiU’I_\'ﬁCT{L ('()(,)GII[HT&‘, HaM, eciinu 'y Bac ectp nmumieBas aJuieprua Uil HEeIIepeHOCUMOCTb KaKux-1100 IIPOAYKTOB
Bce II€HbI YKa3aHbI B pO(‘,(‘,IIhCKH\' 1)}'6,715[X



http://en.wikipedia.org/wiki/Whole_wheat_flour

Dessert / /lecepmul

Rasamalai Pacmasnan 100 gr 270
Fresh milk flat patties in saffron flavored milk TBOpOXKHBIE IADUKU B CJINBOYHOM coyce ¢ madpaHoM

Gulab Jamun I'yna6 I:xxamyH 8o gr 220
Deep-fried milk dumplings 2KapeHbie TBOPOKHBIE [IIAPUKU

in rose-scented syrup B apOMaTHU3UPOBAHHOM

PO30OBOI BOJION CHpOIIEe

Rasagulla Pacary.sia 80 gr 170
Milk dumplings in sugar syrup TBOpOXKHBIE IADUKU B CAXapHOM CHUpOIIe

Kesar Pista Wali Kulfi Kecap ITucra Baau Kyadpu 75 gr 250
Saffron-flavoured Indian ice-cream WHaulicKoe MOPOKeHOe

garnished with dry nuts ¢ madpaHoOM U opexaMu

Carrot Halwa MopxkoBHaa xajiBa 110 gr 200
Carrots cooked with condensed milk MOpPKOBB, IPUTOTOBJIEHHAS

CO Cryli€HHbIM MOJIOKOM

Sweet Lassi Ciaaakun Jlaccu 300 gr 180
Homemade yoghurt blended with sugar JlomamHui HorypT, B3OUTHIH ¢ caxapom

Mango Lassi Mamuro Jlaccu 300 ml 240
Mango pulp blended with yoghurt and sugar HMorypr, B36GUTEIII ¢ caxapoM ¥ MaHTO

Choice Of Ice Creams Mopo:keHoe Ha BBIOOP 100 gr 180

As per the availability allow us to fulfill your needs
Please let us know if you have any special dietary requirements, food allergies or food intolerance
All prices in Russian rubles
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Beer / I1uso

Budwei

"



Mocktails / Moxmeiiau

Berry Sweet Heart Craakoe ArogHoOeE cepaie 300 ml 300

Strawberry juice, cranberry juice, KiryOHUUYHBIN COK, KJIIOKBEHHBIH COK,
apple juice shaken with honey 50710 i COK, M€

Orange Mittai

Orange juice, mint leaf shaken,
topped with Sprite and a drop
of Grenadine syrup

Blue Snow

Pineapple juice, coconut milk,
Blue Curacao blended
with ice cubes

Cool Breeze

Cranberry juice, grapefruit juice
shaken topped with Sprite,
drop of Grenadine syrup

Jai Hind

Kiwi juice, vanilla milk shake,
orange juice layered in tall glass

MHOTOC/IONHHBIN KOKTEHIB 13
MOJIOUHOTO KOKTEHJIsA 1 allesh

Angel Delight CoBepiien
CBeskHi EpCHK,.a

BAHIJIHHBIN CHpO
cuport I'penaaa

Muddled fresh peach shaken with orange juice,
vanilla syrup topped with Sprite
and a drop of Grenadine




Cold beverages / X0.100Hble Hanumxu

Still water HerasupoBaHHas BOJa 500 ml 90




Milk shakes and smoothies MoJioYHbI€ KOKTEWJINM U1 cMy3u 300 ml

Vanilla, mango, strawberry, chocolate Bauuib, MaHTO, KJIyOHHKA, IITIOKOJIA]]

Homemade iced tea
Peach, mango, strawberry, passion fruit

Freshly squeezed juice

Water melon/ Pineapple/ Apple/
Sweet lime/ Carrot/ Cucumber

Tea / Uail

Indian masala tea
with milk

Indian masala tea
without milk

English
breakfast

Assorted Tea

Green tea, Assam tea, Darjeeling tea,
Jasmin tea, Chamomile tea Yaii ¢ )KaCMHHOM,

3esteHbii yai 4 ccam, ‘-Iﬂfi!ap
(0)71



Coffee/ Koge

South Indian I0:xxHO-NHAMIICKN
filter coffee pUIBTPOBAHHBINM

Espresso Acnpecco

Double espresso

Cappuccino












