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STARTERS




3AKYCKWM / STARTERS

BEFETAPUAHCKUE /
VEGETARIAN

MACANA NANAL / 190P
MASALA PAPAD s X1}
XpycTawme xnebubl U3 YyeyeBuLbl 2 Pes/wr.
C IYKOM M MOMUA0PAMM CO CNELUAMMU.
Crispy fried lentil chips topped
with spiced tomato and onion cubes.

S
BEAX CAMOCA / 275 P
VEG SAMOSA
XpycTalwme NUpoXKKM ¢ Kaptodenem, 250 g/r
cneumamm n cyxoppyKkTamu. 2 Pcs/wr.
Crisp flaky pastry stuffed
with spiced potatoes and dry fruits.
ANY TUKKHN / 405 P
ALOO TIKKI
XpycTtawan ob6kapeHHasa HeXHan oo/
KOT/IeTKa KapTodenbHOoro niope, 2 Pcs/wr.
3e71EHOTO rOPOLLUKA, OPELLIKOB Kellbto
co cneumamu. MNogaértca c norypTom,
MATHbIM M TOMAPVMHOBbIM TYCTbIM COYCOM.
Gentle crispy cutlet made out of mashed
potatoes, green peas, cashew nuts and
spices, served with thick yoghurt, mint
and tamarind sauce.
ANY YAHHA YAT / 435 P
ALOO CHANNA CHAAT s X 1
BapéHble KybrKn cBexxero KapTodensa 250 g/r

C OTBAPHbIM HYTOM, JIlyKOM
M NOMUAO0PAMM.

Boiled gram & cubes of boiled potatoes
with onions and tomatoes.

He 3abyabTe npeaynpeants odnumMaHTa
0 Xenaemoi octpote 6043 /
Make sure to inform your waiter

about your spice tolerance

CBEXXWUMN CANAT /

FRESH SALAD

Canat nofaérca c orypuamm,
noMuaopamMmn, MOPKOBbIO U IMMOHOM.
Salad served with cut cucumbers,
tomatoes, carrot and lemon wedges.

BEAX NAKOPAC NNITTEP/
VEG PAKORAS PLATTER
XpycTawme oBoOLWM B KAspe.
Fried Crispy vegetables

Coated with Gram flour batter.

BEAX LUAMMWU-KEBAB /

VEG SHAMI-KEBAB

KoTneTkun us cBexknx osoulei

C KapTOLIKOM, KOPMAHAPOM U MATOMN.
Cutlets made out of minced
vegetables,

potato, coriander and mint.

375P

300 g/r

480 P
s X
400 g/r

475p
D
250 g/r
3 Pcs/wr.



3AKYCKWM / STARTERS

HE BETETAPUAHCKUE
/ NON VEGETARIAN

MYPI MAHIO CANAT /

MURG MANGO SALAD

*KapeHHble B TaHAbIpe Kycoukn dune
KYPWLLbl CO CBEXUMU

0BOLWAMM N GPYKTamMM B IK30TUYECKOM

3anpaBKe M3 MaHro.
Oven cooked Chicken cubes with fresh
vegetables

and fruits dressed with exotic mango
sauce.

YUKEH BUHT TAHAYPU /

CHICKEN WING TANDOORI
KypUHHbIE KPbl/ibA MAaPUHOBAHHbIE B
CNeumnax U3roToB/IEHHbIE B NeYn
TaHAayp.

Chicken wings marinated in spices
cooked in clay oven.

HOH BEAXX NAKOPA MNN3TEP /

NON VEG PAKORA PLATTER
XpycTauiee accopTy KypuLbl, pbibbl

M Kanbmap B Knspe.

Fried Crispy mix of Chicken, Fish and
Calamari coated in Gram flour batter.

530 P

230 g/r

590 P

Mg/w

50g/r

6 Pcs/wr.
960 P
)

400 g/r +
50¢g/r

OXXUHTA MAHIO CANAT /
JHEENGA MANGO SALAD

erBeTKM C 3K30TU4YECKMMM OBOLWaMu

n A610KaMn B CIMBOYHOM coyce C
nope U3 MaHro.

Shrimps with exotic vegetables

and apple in a Creamy and

mango sauce

®unLL NAKOPA /

FISH PAKORA

apeHHan Pbiba B Knspe u3
FOPOX0BOWM MYKM C CNeuusamm,
NoAAeTCcA C MATHbIM COYCaM.

Fried fish in spiced gram flour batter,
served with mint sauce.

NMPAYH NAKOPA /

PRAWN PAKORA
O6rKapeHHble KpeBeTKu

B KNAAPE C IMMOHOM.

Fried Prawns in a gram flour
batter with lemon juice.

620 P

250 g/r

790
]
250 g/r +
50g/r

4 P
cs/wr.

1150 P
]

250 g/r+
50 g/r






Cynbl / SOUP

BETETAPUAHCKUE
/ VEGETARIAN

rPUBHOM cyn /

CREAM OF MUSHROOM
lpMBHOM Ccyn co CAMBKaMM.

Soup with mushroom and cream.

TAMATAP KA LLUOPBA /
TAMATAR KA SHORBA
TomaTHbIl cyn-ntope,

noaaeTcAa Co CABKaMum U rpeHKamu.

Cream of tomato soup finished with

fresh cream, croutons & cumin seed.

OBOLLHOM KPEM-CYN /
VEG CREAM SOUP

OBOLWHOM Kpem-cyn.

Soup with mashed vegetables
with cream.

MYJIUTATBAHM /
MULLIGATAWNY

Cyn 13 yeyeBuULbI C PUCOM,
KyCOUYKamu 3e1eHbIx A6/10K,
CMeunammn 1 IMMOHOM.

Indian Lentils soup prepared with
Rice, green apples and spices with a
touch of lemon.

310P

D
250 g/r

310P
Db
250 g/r

310P

Dy
250 g/r

320P

D
200 g/r

HE BETETAPUAHCKUE
/ NON VEGETARIAN

YUKEH LLUOPBA /
CHICKEN SHORBA
KypuHbIi 6ynboH

C yAnBUTE/IbHbIM MHAMVICKMM BKyCOM.

Chicken soup with a magical
Indian touch.

OXXUHIA KPEM-CYN /
JHEENGA CREAM SOUP

Cyn c Kanbmapamu,

KYCOYKaMM OCbMUHOra

MU MACOM MUAUI CO CIMBKaMMU.
Seafood soup cooked in traditional
Indian style with cream.

340 P

250 g/r

400 P

250 g/r



nu3
MHOAWUCKOW
NEYU

CLAY OVEN
SPECIAL




13 UHOMNCKOW NEYU

/ CLAY OVEN SPECIAL

BEFETAPUAHCKUE /
VEGETARIAN

TAHAYPU NAHUP TUKKA / 715 P
TANDOORI PANEER TIKKA Kybuku s Y
OOMaLLHEro cbipa, NOMUAOPbI, 400 g/r
nepewy, u 1yK, MapUHOBaHHbIE B

norypTte, NPpUroToBNEHHbIE B

MHAWNCKOM neyn. Boibop

BereTapmaHueB U3 TaHAypa.

Cubes of cottage cheese, tomatoes,

bell peppers and onion finished

in clay oven. The Indian vegetarian’s

choice of clay oven cooking.

AQXBAUHU NAHUP TUKKA / 290 P
AJWAINI PANEER TIKKA Kybukn e
OOMALLHEero cbipa,
MAPMHOBAHHbIE B MaCTe KeLbto

n ob6)KapeHHble Ha yrasx.

Cubes of Cottage cheese marinated
in Cashew nut paste, melon seeds
char grilled in clay oven.

400 g/r
6 Pcs/wi.

HE BETETAPUAHCKWE /
NON VEGETARIAN

FAP/IK YAKEH TUKKA / 740 P
GARLIC CHIKEN TIKKA o
CoyHoe KypuHoe pune, 300g/r
MapUHOBAHHOE B NOrypTe

C UMBUPEM, YECHOKOM U1 CNELMNSMM,
06KapeHHoe B MUHAMNCKOM neyn.

Juicy Chicken Fillet marinated in

yoghurt with garlic, ginger and spices

cooked in the Indian Clay Oven.

YUKEH CUX TNTIADHN / 650P
CHICKEN SEEKH GLAFI Kebab n3 ]
KypuHoro ¢apLua, NpuUrotToBAeHHbIM 350 g/r +
B MHAWNCKOMN neyu. 50 g/r
Minced chicken mixed with herbs, 5 P

spices and baked in a Clay Oven. cs/wr.

MYPI MAZTAM TUKKA /

MURG MALAI TIKKA 7oe

KypuHoe ¢une, ¢

MapUHOBAHHOE B COYCE U3 KeLlbio, 300/

MPUroTOB/IEHHOE Ha YINAX B Neyn.

Boneless chunks of chicken

marinated in rich creamy cashew nut

paste and char grilled in clay oven.

HAMACTE YMKKEH TUKKA slo®

/ NAMASTE CHICKEN TIKKA o
400g/r

CouHoe KypuHoe dpune,
MapMHOBaHHOE B MorypTe

C KOPULLEN, YECHOKOM U UMBUPEM,
06KapeHHOe B MUHAMNCKOM neyun.
Juicy chicken fillet marinated in
yoghurt with cinnamon, garlic and
ginger cooked in Indian Clay Oven.



YUKEH TAHAYPU / 780 P
CHICKEN TANDOGORI Y
Camoe nssectHoe 61100, 450/50 g/r
roToBaAlLeeca B UHAMNCKOM Neun —

KYCOYKM KypuLIbl Ha KOCTOYKE

CO CNeumnaMmn, MapMHOBaHHbIe B MorypTe.

The oldest stalwart of clay oven food —

one cannot do without it, tender

chicken on the bone marinated

with yoghurt and spices.

KEBAB-3-XAOXAHA / 2050 P
KEBAB-E-KHAZANA ' 1)
KombuHauma cambix nonynapHbix 6104, 800 g/r
U3 MHAMNCKOM neun: TaHaypu YukeH,
KypuHbii Wawnbik, Amputcapm ®duw
TuKka, Nemb Lamn Kebab.
Combination of the most popular dishes
from the Indian Clay Oven: Tandoori
Chicken, Chicken Bar-be-que, Amritsari
Fish Tikka, Lamb Shami Kebab.

NEMB WWAMMU KEBAB / 820°P
LAMB SHAAMI KEBAB (1]

Kebab 13 papwa monogoro bapawika, 300 g/r+
NMPUroTOBNEHHbIN B UHANIACKOM neyn. 50 g/r
Minced lamb with herbs and spices. 3 Pcs/w.

gram flour batter.

4x2 Pcs/wr.

NACCYHU NPAYHC /

LEHSUNI PRAWNS

KpeBeTKu, Map1MHOBaHHbIe C Mbupem
M NACTON Kelblo, NPUrOTOBNEHHbIE

B MHAWNCKOM neyu.

Prawns marinated with ginger, garlic
and carom seeds whith cashew pasta
roasted in the clay oven.

TAHAOYPU ®ULL TUKKA /

TANDOORI FISH TIKKA

He)KHenLlmne KycouKm pblbbl,
MapUHOBaHHble B MOrypTe

CO CNeunsamm, NPUroToBAEHHble

B MHAWNCKOMN neyu.

Fresh fish cubes marinated in yoghurt
with spices cooked in Indian Clay Oven.

FAPIUK TAHAYPU OXXUHTA /
GARLIC TANDOORI JHEENGA
KpeBeTKM Ha yrasax, MapMHOBaHHblEe
B MOrypTe Co cneuuamu.

Prawns marinated in yoghourt and
spices char grilled in clay oven.

1450 P

250 g/r

990 P
b
250/50 g/r

1560 P

250 g/r

(1]



KYXHA CEBEPO
3ANAQHOU
UHAUU
NORTH WEST
FRONTIER
KARHAI




KYXHA CEBEPO
3ANAQHOU
UHAUU
NORTH WEST

FRONTIER
KARHAI
HE BETETAPUAHCKUE /

NON VEGETARIAN

KAPXAU MYPT / 825 P
KARHAI MURG (T ]
®une Kypuupbl CO CIAAKUM MEPLEM, 400 g/r

YMKEH KAPPY / 790 P JNIYKOM, NOMnaopamm, MMBUpém

CHICKEN CURRY Y ) W NPAHbIMKW TPaBaMMm.

KypuLa B TPagnLMOHHOM 400 g/r Boneless murg cooked with capsicum,

MHAMIACKOM CTU/IE C MOMWAOPAMM, onion, tomatoes, ginger and herbs.

UMBUPEM M cneunamu.

Chicken prepared and cooked in a BATTEP YMKEH / 840 P
BUTTER CHICKEN (1]

traditional style with tomato ginger
KyCOuKM KypuLbl C KOCTOYKOM, npurotos- 400 g/r

and spices.

YMKEH TUKKA MACANA / 830P NEeHHble B UHAUMCKOW NeYn 1 TyléHble
CHICKEN TIKKA MASALA Y B KMCNO-CNIAaAKOM C/IMBOYHOM COycCe.
Kycouku KypuLpl, TyLUEHble 400 g/r Splendid pieces of chicken with bones,

B TOMaTHO-C/IMBOYHOM COYCe, cooked in the Indian Clay Oven and
MPUroTOBAEHHbIE B UHAMUACKOMN Meyun. stewed in the sweet—sour creamy sauce.

Chicken pieces roasted in the
clay oven and simmered in a
tomato, butter and cream sauce.

YMKEH MAZPAC / 820°
CHICKEN MADRAS 400 g/r
CouHoe dune Kypuubl,

NPUroTOBAEHHOE C Kappyu, Magpacom,
noMumMao0pamMu B IYKOBOM Coyce

M NPAHLIMU CNEeUnaMm,

noaaérca c rpnbamm.

Cooked with Madras curry and

tomatoes in an onion sauce & hot

spices topped with mushrooms.



MATTAH POTAH A)OoLW / MUTTON
ROGAN JOSH Knaccuyeckoe 611040
wTraTa Kawmup ns 6apaHuHbl B
TOMaTHO-/TYKOBOM COYCe.

Classic lamb dish prepared with a
tomato and onion masala.

NEMB MAAPAC /

LAMB MADRAS

HexxHoe ¢une 6apaHuHbI C Kappw,
Maapacom, NOMMgopamMm B
N'YKOBOM COYyCe M NPAHbIMMK
cneunamm, noaaérca c rpubamm.
Cooked with Madras curry and
tomatoes in an onion sauce &

hot spices topped.

KAPXAU MATTAH /

KARHAI MUTTON

Co4Hble KyCO4YKM BapaHWHbI

CO C/TAZLKUM MEepPLLEM, TYKOM,
nomuaopamm, uMbupem

M CBEXMMMU MOJIOTBIMW CNELUAMM.
Tender Lamb cooked with capsicum,
onion, tomatoes, ginger and
coarsely crushed spices.

MATTAH MA/IAY KAPPU /
MUTTON MALAI CURRY HeHblie
KYCO4YKU 6apaHVIHbI, NPUroToB/1IEHHbIE
B MHOMNCKOM Neyu

U TYLWEHbIe B TOMATHO-

C/IMBOYHOM coyce.

Tender pieces of Lamb roasted in
the clay oven and simmered in a
tomato, butter and cream sauce.

1030 P
)
350 g/r

1020 P
(T
400 g/r

1040 P
o9
350 g/r

1050 P

350 g/r

®ULL KAPPU /

FISH CURRY

HyCO‘-IKM pbl6b| C TOMaTom M cneunamm

B MHAMNCKOM CTUNE.

Cubes of fish cooked in Indian style with

tomatoes and spices.

BEHIAZIN ®ULL KAPPU /

BANGALI FISH CURRY

NHauinckoe pblibHoe 6040

CO CNeunsmm, NPUroToBieHHoe

B TOMATHO-1YKOBOM COYycCe.

Special Portuguese fish dish cooked in
onion-tomato gravy.

NMPAYH TUKKA MACANA /
PRAWN TIKKA MASALA

KpeBeTKu, TylwEHble B TOMATHOC/IMBOY-
Hom coyce. / Prawns roasted in the clay
oven and simmered in a tomato, butter

and creamy sauce.

(T7]

900 P
o
350 g/r

820 P
(T ]
350 g/r

1430°P

350 g/r

(1]






BETETAPUAHCKUE
/ VEGETARIAN

ENNO JAN /

YELLOW DAL

Méntana yeyesmnua B TPaANLNOHHOM
WHAMNCKOM CTUNE C NOMUAOPAMMU,
MMBUPEM 1 cneumnamm.

Yellow lentils toor prepared in a
traditional style with tomato ginger
with spices.

OAN MAXAHM /

DAL MAKHANI

YeueBML,A HECKO/IbKMX TEMHbIX COPTOB,
TPAAULMOHHO NPUFOTOB/IEHHAA

CO C/INBOYHBIM MaC/0M,

CAIBKaMM U CNeLUAMM.

A famous and well appreciated
combination of dark lentils, butter,
creamand spices.

OAM ANY /

DAM ALOO

KapTtodenb ¢ HaumHKoM

N3 CyXoppPYKTOB M AOMALLHErO CbIpa,
06’KapeHHbIi BO ppUTIOpPE M TYLWIEHBIN
B TOMaTHO-C/IMBOYHOM coyce.
Potatoes stuffed with dried fruits
and cottage cheese, cooked in
cream and tomato sauce.

490 P
D
300 g/r

520 P

s Y
300 g/r

640 P

D
380 g/r

YAHHA MACANA /

CHANNA MASALA

OTBapPHOM HYT, NPUTOTOB/IEHHbIN

B TOMATHO-/1YKOBOM

coyce € NPAHOCTAMM.

Boiled grams cooked with tomato and
onions in a tomato sauce with spices

ANY BAWUTAH /

ALOO BAINGAN

O6rKapeHHble KyCco4ykun KapTodens
n bakna)kaHa, TyWEHble

B TOMaTHO-/TYyKOBOM COYCE.

Fried pieces of potatoes & eggplant,
cooked in onion and tomato sauce.

BAHTAPE BAMIAH / BHANGARE
BAIGAN baknarkaHbl B cmecu
WHAMNCKMX MPUMNpPaB B OPEXOBO-
KpemoBom coyce. Cubes of Eggplants
prepared with spices and finished with
nut cream sauce.

MMUKC BEOX /

MIX VEG

Ce30HHOE OBOLLHOE accopTy,
ob6:kapeHHOoe ¢ npunpasamm

W 3UpoMn.

Mixed stir fried seasonal vegetables
prepared with spices and cumin seeds.

610 P
s J 1
400 g/r

650 P
D
400 g/r

680 P
s ¥
400 g/r

660 P
D ¥
400 g/r



NAHUP NABABAAP /

PANEER LABABDAR

Cblp fOMALUHEro NPUroTOBAEHMS,
TYWEHbBIN C IYKOM, MOMUA0PAMMU,
CNagKMm nepuem m cneunsamm

B BE4K coyce.

Homemade cottage cheese cooked
with onions, tomatoes, bell pepper
and spices in veg gravy.

METXU ANY/METHI ALOO
Nnctba wambansl, ¢ KybMkamm
KapTodensa NnpuUroToBaeHHbIe NO
AOMALUHEMY peLenTy.

Fenugreek leafs with potato cubes
Cooked in home style.

BEOXXWUTIB/1 KOPMA /

VEGETABLE KORMA
ABGN0YHO-0BOLHOM MUKC C UHANMACKK-
MU CNeumnsamm n cyxodppyktamu.

Mix vegetables cooked with apple and
dry fruits, flavored with Indian spices.

rosn A4PAKWN/GOBI ADRAKI
LiBeTHas KanycTa, ¢ Kybukamum
KapTodensa NpuUroToBaeHHan B
MMBMPHOM coyce C CneLUAMM.
Cauliflower with potatoes cooked in
Ginger sauce with spices.

NANAK NAHWUP /

PALAK PANEER

3ameyvaTtesibHOe coyeTaHue nope

M3 WNWHATa C 4OMALUIHMM CbIPOM,
CBEXMMM TPaBaMM U CNeLUaIMuU.

A wonderful combination of pureed
spinach and cottage cheese prepared
with fresh herbs and spices.

740 P

250 g/r

Db

500 P

400 g/r

690 P

400 g/r

)

560 P

Dy
400 g/T

790 P
s Y}
400 g/r

S

BEAX KODTA /

VEG KOFTA

LWapunKu n3 cmecu osoLen

1 [LOMALUHEro cbipa,
NPUroTOBNEHHbIE B BEAXK COYCE.
Dumplings of chopped assorted
vegetables and cheese
prepared in veg gravy.

LLUAXU NAHUP /

SHAHI PANEER

Kycoukun gomaluHero cbipa, TyWeHble
B TOMaTHO-C/IMBOYHOM COYcCe.
Cottage cheese simmered in a
tomato, butter and cream sauce.

BUHOXW MACANA /

BHINDI MASALA

IK30TMYECKNI OBOLL, OKPA, TYLUEHbIN
C MOMUAOPAMU U NIYKOM.

Exotic vegetable okra simmered with
tomatoes and onion.

LUAXU YONE /

SHAHI CHOLE

HyT, NPUroToBAEHHbI C OPEXOM
KeLlblo, U3OMOM B TOMATHO-/TYKOBOM
coyce € NpAHOCTAMM.

Boiled grams cooked with reisens,
cashew in a onion-tomato sause

with species.

690 P
Db
400 g/r

780 P
D)
400 g/r

820P
s Y1)
400 g/r

600 P
Dy
380 g/r



BUPUAHW
BIRYANI




BEVPUAHWU / BIRYANI (HYDERABADI STYLE)

BETETAPUAHCKUE
/ VEGETARIAN

CAB3 BUPUAHU /

SUBZ BIRYANI

TpaAuLMOHHOE COoYETaHME OBOLLEN
n puca «bacmaTtu» co cneumamm,
NoJaéTca C MUKC PaUTOM.
Traditional combination of
vegetables and basmati rice with
spices, served with mix Raita.

740 P
Db
500 g/r +
125 g/r

HE BETETAPUMAHCKUE
/ NON VEGETARIAN

MYPI BUPUAHMU /

MURG BIRYANI

BenukonenHoe 61040 13 KypuLpbl, 820P
3ane4yeHHoM ¢ pucom «bacmatm» FY )

W cneumamm, NnoaaéTtca ¢ MUKC palTon. 500 g/r +
An aromatic combination of chicken, 125 g/r

basmati rice and spices,
served with mix Raita.

N3MB BUPUAHU / 1040 P
LAMB BIRYANI Y
CouHble KyCcO4KM BapaHuHbI, 3ane4YéH- 500 g/r +
Hble ¢ pucom «bacmaTtm» n cneymamm,  125g/r
NoAaéTca C MUKC PanTou.

Boneless lamb cooked with basmati

rice and saffron, mint, coriander and

rose water, served with mix Raita.

OXWUHTA BUPUAHM / 1250 P
JHEENGA BIRYANI (1)
ToHKoe coyeTaHme KpeBeToK U puca 500 g/r +
«bacmaTtu» c apomaTom po3bl, 125g/r

3ane4Y€HHbIX C IYKOM, MATOM

M KOpMaHOpOM,

noAaéTca ¢ MUKC PanTou.

A delicate combination of prawns and
basmati rice cooked with saffron,
mint, coriander and rose water,
served with mix Raita.



PUC
RICE

CTUMJ, PAIC /

STEAMED RICE

ApOMaTHbIN NapoBOWA

MHAMNCKMI puc «bacmaTtun».

Boiled aromatic Indian basmati rice.

NXKUPA PANC /

JEERA RICE

Puc «bacmatn» ¢ TMUHOM.

Aromatic combination of basmati rice
with Cumin Seeds.

NEMOH PAIC /

LEMON RICE

HexHbIl puc «bacmaTtn» c yeyesunuemn
N FOPYMYHBIMU 3€PHbILLKaMU,
NPUNpPaBAEHHbIN C
06)KapeHHbIMUN Opexamm Kellbto
N CBEXKUM IMMOHHbIM COKOM.
Fluffy basmati rice prepared

with lentils and mustard seeds
and finished with roasted cashew
nuts and fresh lemon juice.

XYMBU PAIC /

KHUMBI RICE

Puc «bacmatun» c rpubamm.

Basmati rice prepared with aromatic
mushrooms.

BEAX NY/IAO /

VEG PULAO

Puc «bacmatun»,
06’KapeHHbIl C OBOLLLAMM.

Basmati Rice fried with mix vegetables.

310P

200 g/r

320P

200 g/r

350P

240 g/r

370 P

300 g/r

375 P

300 g/r



XWUPA PAUTA /

KHEERA RAITA
JomalwHui rorypt

C OrypLLOM U MpUNpaBamu.
Home made yoghurt with
cucumber and spices.

MWKC PAATA /

MIX RAITA

TpaanumoHHoe 640 13
MorypTta co cneumamu, orypLom,
JIYKOM M MOMUAOPAMMU.

Savory yoghurt, spices,
cucumber, onion and tomato.

BAHAHA PAUTA /

BANANA RAITA
Cnagko-conénbliii norypt

C Kybukamm baHaHa.

Sweet and salty yoghurt with
banana cubes.

230 P

200 g/r

250 P

200 g/r

250 P

200 g/r



CBEXXUU
BbINEYHOWU
XJIEB

FRESH BAKED
BREAD




BATTEP POTWU/NN3H POTU /
BUTTER ROTI/PLAIN ROTI
MweHMYHbIN 3epHOBOIM X1eb

c macnom/6e3 macna.
Unleavened whole wheat bread
with butter/without butter.

BATTEP / NN19H HAAH /
BUTTER / PLAIN NAAN
Xneb c macnom / 6e3 macna
M3 MHANICKOMN Neyu.

Tasty clay oven bread

with / without butter.

FAPJIUK HAAH /

GARLIC NAAN

Xneb 13 MHAMNCKOMN Neymn c YeCHOKOM.
Tasty clay oven bread with garlic.

OHWUOH HAAH /

ONION NAAN

Xneb u3 MHAMNCKOM NEYN C IYKOM.
Clay oven bread stuffed with onion.

ANY NAPAHTXA /

ALOO PARANTHA

Xneb c KapTodenem un cneunamm.
Clay oven bread stuffed with spiced
potatoes.

120/100 P

D
100 g/r

140/120 P

P
150 g/r

180 P
D
160 g/r

210°P

180 g/r

210°P

150 g/r

NMAHUP KYJTYA / PANEER KULCHA 280 P
(SPICED COTTAGE CHEESE) e
Xneb, HaUMHEHHbI CMECbto 180 g/r
M3 AOMALLUHErO Cblpa, CBEXMUX TPaB

n cneymn.

Clay oven bread stuffed with a mixture

of Cottage cheese, fresh herbs

and spices.

NYAWHA NAPATXA / 300P
PUDINA PARANTHA S
MbIWHbIA CNOEHDBIN XNeb, NponuTaH- 180 g/r
HbI CIMBOYHbBIM MAC/IOM,

NPUroTOBAEHHbIN B UHANIACKOM Neyvn ¢

CYXOi MATOMN.

Puffy layered buttered bread? cooked

in Indian clay oven with dry mint.

ACCOPTMU XNIEBA / 480 P
BREAD BASKET (3) *
Tpu BMAa xneba c HAUNHKOIA.

Three types of stuffed bread.

ACCOPTU XNEBA / 500 P
BREAD BASKET (4) e
YeTbipe BMAa xneba ¢ HAYMHKOMN.

Four types of stuffed bread.
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OECEPTbI / DESSERTS

rYNAB AXXAMVYH / 330P
GULAB JAMUN ‘é’
O6xapeHHble WapUKm 150 g/r
AOMALLUHETO Cblipa B CAXapHOM cupone. 2 Pcs/wr.
Fried cottage cheese dumplings in
sugar syrup.
MOPOXEHOE ACCOPTU / 310P
ASSORTED ICE CREAM 5
3 wapuka
(BaHWANb, PUCTALLKK, KNYOHMKA).
3 scoops (vanila, pista, strawberry).

S Y=
TYTTU-OPYTTU / 460 P

TUTI FRUTI LARGE >

AccopTv MOpPOXKEHOro 250 g/r
C AXKemMOoM, A6/TI0KOM U Kellbio.

Assorted ice cream

with gem, apple and cashew.

PACMANAMN / 370 P
RASMALAI X
TpaAULMOHHbBIN MOIOYHBIN AeceprT, 150 g/r
LIAPMKK U3 JIOMALLHEro Cbipa B ryCTOM
MOIOYHOM cuporne ¢ GpucTaKamm.

Traditional milk dessert, cheese balls in

creamy sweet syrup with pistachios.

PACIYNNA / 330P
RASGULLA e
LLlapmKK U3 mosoKa 150 g/r
B CaxapHOMm cupone. 2 Pcs/wr.

Cheese balls in shuger syrup.

MOPOXEHHOE BAHAHA CNAUT /
BANANA SPLIT ICE CREAM
MoporkeHoe ¢ 6aHaHamu,

B36MTbIMW CNMBKAMM, OPEXaMM KeLlblo.
Ice cream with Banana covered

with whipped cream and Cashew nuts.

MAHIO Kynou /

MANGO KULFI

TpagMuMoHHOE MaHroBoe
MOPOXKEHHOE.

Traditional mango-milk ice cream.

MOPOMEHOE C 114U /

ICE CREAM WITH LITCHI
MoporKeHoe ¢ GpyKTOM An4n.
Ice cream with litchi fruit.

PAOX BXOr/

RAJ BHOG

LLlapukn n3 monoka

B CaxapHOM cupone ¢ WwadpaHoOM.
Cheese balls in sugar syrup with
Shafran.
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[locTaBKa 64104 U3 HALIEro MeHto
Delivery of dishes from our menu

941 59 46






