» Jakycku / Appetizers -

CamMmoca u3 oBoieun: zoor / 290 .

KapTodenb 1 3eneHbl ropoLuek,
dapLLUMNPOBaHHbIE B XPYCTALLEM TecTe

Vegetable samosa:

Potatoes and green peas stuffed
IN flasky crispy pastry

® ¢ ¢ ¢ % 9 % 9 % P PPN Y Y

[Takopa u3 oBomen: 225r / 350 P.
OBOLLl,Vl NaHMPOBaAHHDIE B HyTOBOl;I MYKe
N obXKapeHHble BO dpuTope

Vegetable pakora:

Vegetables battered in gram flour
and deep fried

® & ¢ ¢ O 9O 9O O O O PP VPP Y Y Y

JIVROBbBIC bXaja:KM: zoor / 320 P.

ﬂyKOBble KOJ1bua, NaHNpPOBadHHDIE B HyTOBOIZ MYKe

C MHOUNCKUMU cneumnaMmm n obyKapeHHble
BO dpuUTOpE

Onion Bhaji:
Onion rings battered in gram flour with Indian
spices and deep fried

Q!




I1akopa n3 KypuIbI: 200/50r / 520 ].
Kyco4yku kKypuLubl 6e3 Kocten, MapMHOBaAHHbIE
B crneumax, NaHUpPoOBaHHbIE B HYTOBOW MYKe

N obBXKapeHHble Bo dpuUTope

Chicken pakora:

Boneless pieces of chicken marinated
IN spices, battered in gram flour and deep fried

® € ¢ ¢ & % 9 % P P PPN Y Y

[Takopa u3 pbIOBI: 200/50r / 500 .
PbibHOE durne, MapmHOBaHHOE B CcneLunax,
NaHNPOBaAHHOE B HyTOBOVI MYKe U

ob)XapeHHoe BO ppuTiope

Fish pakora:

Fish fillet marinated in spices,
battered in gram flour and deep fried

® ¢ ¢ & 9 P % P P P PPN Y

I1arkopa u3 KpeBEeTOK: 200/501 / 890 .

KpeBeTKn, NaHUpPOBaHHbIE B HYTOBOWM
MYKe 1 0BXKapeHHble BO dpuUTrope,
NoOakTCH C KOKOCOBbIM COYCOM

Prawn pakora:

Prawn battered in gram flour and
deep fried, served with cocount sauce
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OcTpblld caaart u3
KYRYPYV3bI: 250r/ 320 P.
KoMBbUHaUMA 13 KyKypy3bl, pyOn1eHHOro fiyka
N H4Yaal MacCalJlbl

Spicy corn salad:

Combination of corn, chopped onions and
chaat masala

CaJsat Kauymoeu: 25or/ 350 P.
Orypeu, NnoMmnaoop, NyK, 3e1eHbln

nepeLl, 4Ymnm, 3epHa rpaHarta, cCMellaHHble

C TMMOHHbIM COKOM M YaaT Macaiou

Kachumber salad:

Cucumber, tomato, onion, green
chili pepper, pomegranate seeds, mixed
with lemon juice and chaat masala

OBOLIHOM caJ1aT
C CBIPOM: 250r / 350 D.

OBOLLHOWM canaT ¢ KybnkaMu cbipa 1 COyCOM

Vegetable & cheese salad:

Vegetables salad with cheese cubes and sauce




CVHbI / Soup .

TomMaTHBIN CVII: 2301 / 250 P.

CNMBOYHbIN NYCTOM TOMATHbIU Cym,
MPUIrOTOBMEHHbIVN C HEOONbLUNM
KONTMYEeCTBOM cneLunmn, nogaeTcs

C CyXapmKaMu

Tomato soup:

Creamy thick tomato soup cooked
with low spices and served bread crumbs

® & & ¢ % % % P PP PPN Y Y Y

YeueBUYHBIU CVII: 230r / 270 P.

TpagnuUMOHHbBIM MHOMNCKUW CYIT,
NMPUTOTOB/TIEHHbIN C MHONUCKUMMU
cneumamm

Lentil soup:

Traditional Indian soup cooked
with Indian spices

® & ¢ ¢ % % % % PP PPN YY

CyI U3 KpeBETOK: 230r / 430 P.

[yCcTOM Ccyn, NnogaeTcsa ¢ pybneHbiMU
OBOLaAMUM 1 pybneHbIMMN KpeBeTKaMu

Prawn soup:

Thick soup served with minced
vegetables and minced prawn




. Rice / Biryani -

[TapoBou puc: 2sor / 310 P.

Pnuc bacMaTtu

Plain basmati rice:

Basmati rice

® & & ¢ ¢ % % % 9 % % % % 9 ® ¢

OsBomaou Ilyiaao: z2sor / 350 p.

Puc BacMaTtun, NpUrotoBneHHbIN ¢ OBOLLLAMU

Vegetable Pulao:

Basmati rice cooked with diced seasonal vegetable

JIsRIpa puc: 2sor / 350 P.

Puc bacmaTtun, cMelwaHHbIX C ceMeHaMM TMUHA

Jeera rice:

Basmati rice with cumin seeds

Rammvupn 11y1a0: 3oor / 490 p.
PUC EaCMaTM, ﬂpl/ll'OTOBJ'IeHHbIl;I C AOMallHUM CbIPOM,
Kellbo, "BSOMOM N dHAHAQCOM

Kashmiri Pulao:

Basmati rice cooked with cubes of cottage cheese,
cashewnuts, raisins and pineapple
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« biiona n3 Tanaypa /

Tandoori Dishes
MenoBbiil [lanuk Tuka: 2zor / 650 p.

Cblp MapUHOBaAHHbIV C MHONNCKUMW CeLmMamMu,
MMOUMPHO-YECHOYHOW NacTom N MeoOM

Honey Paneer Tikka:

Cottage cheese marinated with Indian spices and
ginger garlic paste & honey

® ¢ 9 ¢ % % % % " VPPN Y Y

Rypuna Tanxypu: ssor/ 780 p.
KyCO4YKU KypULbl, MaPUHOBAHHbIE C MHONNCKUNMU
crneumamMm, MMOMPHO-YeCHOYHOWM NAacToOn U
NnpepnroToBJiIeHHbIE B TaHOAYPE

Tandoori Chicken:

Pieces of chicken marinated with Indian spices,
ginger garlic paste and cooked in tandoor

® ¢ ¢ ¢ ¢ ¢ % % % P P PP YY Y Y Y

Rypuma Tukga: 2;sor / 750 p.
KyCO4YKN KYypUHOro pune, MapmHOBaHHbIE
C VIH,ELMMCKMMM crnedndmMm M 3alriedHeHHble

Ha WaMnypax B TaHOype

Chicken Tikka:

Chicken fillet pieces marinated with
Indian spices and baked on skewers in tandoor

A YT L
(D o'\"biigﬁ” .

He sabvanre
HPeIYHUPEINThH
OMHIHANTA 0 ARCIACMOMH
ocrpore 6.no1a!l
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+ bJ11o1a 13 TaH/Iypa
Tandoori Dishes

Mypr MaJjiau Tukka: 2sor / 750 p.

KyCOUYKU KypUHOro omne, MapuHOBaHHbIE C CbIPOM,
CNTMBKaMU 1 HEOONbLWUM KOMMYECTBOM cneLuunm,
NPUIrOTOBNEHHbIE B TaHOype

Murg Malai Tikka:

Chicken fillet pieces, marinated with cheese
and cream and low spices and cooked
IN tandoor

’
_ “d

® ¢ & ¢ % % % % % % %P PPN Y

bapannna Cukx Keoao: 2;or / 890 p.

PybneHaa 6bapaHuMHa, cMellaHHada C
MHOUNCKUMU cneunaMmm, HaHM3aHHaa Ha
LaMnyp m NpurotToBrieHHasa B TaHOype

Mutton Seekh Kebab:

Minced lamb mix with Indian spices
and rolled on skewer and cooked in tandoor

® ¢ & % % % % % % P PP Y Y

Tanxypu IIpoH: 250r / 990 P.
TUrpoBble KPeBETKUN, MAPUHOBaAHHbIE
C UMOUPHO-YECHOYHOW MacTou,

dUpMeHHoe b6nao oT wed-noBapa

Tandoori Prawn:

Tiger prawns marinated with ginger-
garlic paste, a signature dish from the chef

He 3ab0yabre

NPEIYHpPEeINTh

ohNIHANTA 0 JREIACMOI
ocTpore 6.nojal
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Make sure you
let your waiter know
how spicy you want
vour food to be!
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« bJ11oa n3 Tanaypa
Tandoori Dishes
Pb10a TUkKkKa: 2sor / 820 p.

Kycouyku pblibbl, MapPUHOBaAHHbIE B ropymLLe
N TPaOANLUMOHHDBIX MHOUMCKUX cneumnax,
NPUIrOTOBNEHHbIE B TaHOype

Fish Tikka:
Pleces of fish cooked in mustard
and traditional Indian spices, cooked in tandoor

. bairona Kappu / Curry Dishes -
Kkypuna kappu: ssor / 690 p.

KypuHoe pune, npuroToBNeHHoe B TOHKOM
NTYKOBOM coyce C TpaanLMOHHbIMU

MHOVMNCKMUMU CcCneumnamMmm

Chicken Curry:
Chicken fillet cooked in thin onion sauce
with traditional Indian spices

He 3a0y1bre

HPEIVIPE T

o(huHanTa 0 JREIACMOI
ocrpore o.nojal

i

Make sure you
let your waiter know
how spicy you want
your food to be!

® ¢ & ¢ % O % & % P % PPN Y

barTep YUNKeH: 350r / 790 P.

Ocoboe 6noao oT wed-noBapa, KoTopoe
FOTOBUTCHA N3 KYCOYKOB KYypPWLLbl Ha rpune,
NPUrOTOBNEHHbIX B CIMBOYHO-TOMATHOM coyce

Butter Chicken:

Butter chicken it's a dish from chef
side which is made of grilled chicken pieces

cooked In cream and tomato sauce
FA% ) 1A
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‘ B.rnoad Kappu / Curry Dishes -
Caar l'omrr: 350or/ 890 p.

Kyco4yku GapaHUHbI, MPUrOTOBIEHHbIE
B LUMMHATE M MHOWUNCKUX crieymax

Saag Gosht:

Pieces of lamb cooked in spinach
and Indian spices

® & ¢ % ¢ % * % % % P PP Y Y Y

baTTep l'owrr: 350r / 890 p.

Kycoukun BGapaHUHbI, NPUTrOTOBNEHHbIE
B C/IMBOYHO-TOMATHOM COyCe C
MHOUNCKUMU cneumnsaMm

Butter Gosht:

Lamb pieces cooked in creamy
tomato sauce with Indian spices

® @ & ¢ 9 % 9 P PP PPN Y Y

bapannmna MacaJia: 3sor / 890 p.

BapaHWHa, NPUroToBIeHHasa B NyCTOM
NYKOBO-TOMAaTHOM coyce
C MHONMNCKUMWM CneLmamm

Mutton Masala:

Lamb cooked in thick onion tomato
gravy with Indian spices

He 3a0yvabre

NpeIVIpPeInTh

oHIHANTA 0 JREIACMOIH
ocrpore 6.101a!
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Make sure you
let your waiter know
how spicy you want
yvour food to be!




: BereTapl/lancme 6.?110&& .

/ Vegetarian dishes

Jlat MagrXaHI: 250r / 410 P.

HepHada yeydeBuLa, TOM1eHada CO ClTMBKaMM
N MHOMNCKUMU Ccreymnamm

Dal Makhani:

Black lentils simmered with cream
and Indian spices

® ¢ ¢ & ¢ % % % PP PPN Y Y

Aary I'oom: 3oor / 450 p.

XXapeHbln KapTodenb 1 LUBEeTHAaaA KanycTa,
NPUrOTOBMEHHbIE C MHOUNCKUMU CreumnamMm

Aloo Gobhi:

Fried potatoes and cauliflower
tossed up with Indian spices

® & & & & % 0 % % " PPN Y

OBoiHoe happu: 3sor / 490 p.

ACCOPTU 13 OBOLLEN U CblIPa,

NMPUIrOTOBMEHHbIE TPAANLUMOHHbBIM
CrNnocoboMm

Vegetable Curry:

Assorted vegetables and cheese,
prepared in a traditional way
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+» bairona Kappu / Curry Dishes -
Puionbii Kappu: ssor / 820 p.

PbibHOEe dune, NpuroTtoBieHHoe B
NYKOBO-KOKOCOBOM coyce

Fish Curry:
Fish fillet cooked in onions, tomatoes
and Indian spices

® ¢ % 9 % 0 9 PPN YN Y Y Y

KpeBeTka MacaJia: 3sor / 950 D.

KpeBeTKU, MPUrOTOBTIEHHbIE C NTYKOM,
noMmagopamMm U UHOUMUCKUMU cneunaMmm

Prawn Masala:

Shrimps cooked in onions, tomatoes
and Indian spices

® & & ¢ % ¢ % O % % PP Y Y

CJUBOYHBIC KPEBECTKU
C YCCHOKOM: 350r / Q90O .

KpeBeTKU, MPUroTOBNEHHbIE C NTYKOM, YECHOKOM
N CTMBKaMWU

Creamy garlic prawn:

Shrimp cooked in onion, garlic and cream

He 3adyabre

NpeynpemTh

o(HIHANTA 0 JRETACMOI
ocTpore dvnojal
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Make sure you
let your wailer know
how spicy you want
vour food to be!

+ Bererapuanckue 0.11o1a -
/ Vegetarian dishes

sKearein Jlaua: 2sor / 350 .
YeyeBunUa, NPUroTOBNEHHAA
TPagNUMOHHbBIM CNOCOBOM

Yellow Dal:

Lentils cooked in traditional style

AN 2R ) T OSL ENA BYS Fe (L
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‘ BCFCpondHCI\HC 6.7110;14 .
/ Vegetarian dishes
MarTap IHanup: 3sor / 550 D.

KyOuKun cbipa 1 3e1eHOro ropoLulKa,

NnpPepmnroToBJieHHbIE B COyCe Ha OCHOBE
JIYKa 1 TOMAaTOB

Mattar Paneer:

Cubes of cottage cheese and green peas
cooked in onion and tomato based sauce

® ¢ & ¢ % P % 0 P % 9" Y YN

IHanup barTep MacaJia: 3sor / 620 p.

KyBuKU cblpa, MPUroToBNEeHHbIe B coyce
U3 CITMBOK, TOMATOB N OPEXOB

Paneer Butter Masala:

Cheese cubes cooked in a sauce
made from cream, tomatoes and nuts

® * & & ¢ % O 9 % 9P PPN Y

Kanxxau Ilanup: 3sor / 500 p.
Cblp, MPUIrOTOBNEHHbIV C MepLeM,
NTYKOM U TOMATHbIM COYyCOM

Kadhai Paneer:

Paneer cooked with shredded
capsicum, onion tomato sauce




- Bererapuanckue 6.110,]& ‘
/ Vegetarian dishes

IHarag IHHanup: 3sor/ 620 P.

Cblp, MPUIOTOB/IEHHbIV B LUMMHATE
C MHOWNCKUMU cneumnamMm no PUMpMeHHOMY
peuenTy oT Wwed-noBapa

Palak Paneer:

Cottage cheese cooked In spinach
with Indian spices in chef special style

® ¢ ¢ % % O % P %P PPN Y Y

JI:Rpa AJy: soor / 420 P.

XXapeHbln KapTodesrb ¢ ceEMeHaMM TMUHA

Jeera Aloo:

Fried potatoes tossed with cumin seeds

® ¢ ¢ ¢ % O % % % %P PPN Y Y Y

beran MacaJia: 3sor / 590 D.

3aneyeHHble 6aKﬂa)KaHbl, MNPMnMroToBJ1IEHHDIE
B IYCTOM COyCe N3 JTYKa N TTIOMNO0POB

Baigan Masala:

Baked eggplant cooked in a thick
sauce of onions and tomatoes




» Morypr / Paiira -
. Curd / Raita -

OobrunbIii Horypr / Plain curd: zoor / 180 D).
OsBomnas Paiira / Vegetable Raita:

200r / 220 P.

Ananacosas Pauira / Pineapple Raita:

200r / 220 P.

» UTHAUUCKUH XJ1€0
+ Indian bread -

Tanxypu Poru: 8or / 100 P.

MHOMNMCKaa nenewka m3 ueibHoOu nweHM4yHou
MYKW, NMPUTOTOBMEHHAA B IMUHAHOW MeYyu TaHaypa

Tandoori Roti:

An Indian flatbread made from whole wheat flour
and baked in a tandoori clay oven

000000000000000000000

Haan / Naan: 1oor / 100 p.

NweHMYHasa nenewka / Wheat flatbread

barTep Haan / Butter Naan: zor/150 p.

NNenewka ¢ macnom / Flatbread with butter

oS W 2. > )) - »> 5% O I (R IBI -
NI S AN X AV




I/IH:mI/Icmm X. 1e6
+ Indian bread -
I'apimk HaaH: 3or / 150 D.

Jlenewka ¢ YeCHOYHbIMUMN HOTKaMU

Garlic Naan:
Flatbread with garlicky notes

® < ® & & & P ¢ % 9 % % % " P 9

KYJI‘Ia 200r / 250 P.

Jlenewka c kaptodenemM m Cblpom

Kulcha:

Flatbread with potatoes and cheese

® & ¢ & & ¢ % % % 9 ¢ ® & & ¢ ¢ 9

Coeipubii HaaH: 200r / 250 .

Jlenelwka c CblpoM

Cheese Naan:

Flatbread with cheese

+ JlecepTnol ¢
« PDessert ¢

I'vi1a0 /IsKaMyH: 130r / 290 .
Ob6XKapeHHbIe KYCOYKU Cblpa
B CaXxapHOM cupone

Gulab Jamun:

Deep fried cottage cheese ball
dlpped N sugar warm




. Puc / Blll)bﬂllll .
+ Rice / Biryani -
OsBomHou bupbaHu: 450/70r / 650 P.

MHOMNCKM OBOLLLHOM MN1OB, MOOAETCHA C PaAaNTOU

Vegetable Biryani:

Indian vegetable pilaf served with raita

® ¢ ¢ ¢ ¢ ¢ ¢ % % 9 ® @ ¢ ¢ 9 ¢ % % o

KRypunbiu bupbstun: 450/7or / 790 p.

MHOMNCKNU MNJTOB C KypULUen, NoOaeTca C pamTon

Chicken Biryani:

Indian chicken pilaf served with raita

® ¢ ¢ ¢ & % % % % % P P PPN Y

bupbsanu n3 0apaHmHbl: 430/7or / 890 P.

MHOMNCKUM NMIOB ¢ BapaHMHOW, MOOAETCH C PaNTOM

Lamb Biryani:

Indian pilaf with lamb, served with raita

® ¢ & ¢ % % % 0 % PPN Y Y

bupbsIHU ¢ KPEBETRKAMMU: 450/70r / 990 P.

MHOMNCKMW NNOB C KPEeBETKaMMU,
NoaaeTca C panTou

Prawn Biryani:

Indian pilaf with shrimps,
served with raita

BT N e NA s IS ?’*‘ o (fél_’ﬂ
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+ CasiaT / Salad -
CJUBOYHBIN caJIaT U3
KPEBETOKR: 250r / 520 .

erBeTKI/I C oBOWaMH, CMelllaHHDblIe CO CJITMBKaM¥

Creamy shrimp salad:

Baby shrimps with vegetables mixed with cream

® ¢ @& ¢ ¢ O 9 % P PP PPN Y Y Y
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3eJICHbIU CAJIaT: 2001 / 290 |).

TpaaNUMNOHHBIN MHOUWUCKUN CTUNb NOOAYMU
canaTa: Hape3aHHble orypubl,
NYK, MOPKOBb 1 MOMUMAOO0OPbLI C TMMOHOM

Green salad:

Traditional Indian style of serving salad,
sliced cucmber, onion, carrot
and tomato with lemon

« Cynbl / Soup -

boMOencK KYPUHBIN
CVII: 230r / 290 P.

OcCTpbIM pybNeHbIn LbIMEeHOK C OBOLLLaMMU
no-6omMbenckKum

Bombay chicken soup:

Spicy minced chicken with vegetables
m Bombay style




Rypuma Caar: 3sor / 7900 .
KypuHoe opune, npurotoBeHHoe co WNMHaATOM
l/l MH,D,VIVICKVIMM criedlMdaMu

Saag Chicken:
Chicken fillet cooked with spinach
and Indian spices

® & & & & 0 % % 0 % P PPN Y

Mypr Tukra Maca.ia: 3sor / 750 .

Kypuvua npurotoBneHHas
B TOMaTHO-/TYKOBOM coyce

Murg Tikka Masala:

Chicken cooked In
tomato and onion sauce

® ¢ ¢ ¢ ¢ ¢ ¢ 0 PP PP YYY Y Y

Poran /I;ro1ir: 3sor / 890 p.
He 3a0vabTe C

e DUpMeHHoe 6110400 OT Wwed-noBapa:.

SPNNSISLER © JWE KeHON KYCOYKWN BapaHUHbI, MPUIrOTOBSIEHHbIE
ocrpore 0.1101a!

B TPAANLMOHHOM KalWMUPCKOM CTUne

X
Make ;ler\'011 Rogan J OSh:
' Chef special dish boneless pieces of
lamb cooked In traditional Kashmiri style

let vour wailer know
how spicy yvou wanl
vour food to be!




~+ JlecepThl
« Dessert ¢
ACCOPTH MOPOKEHOE: 18or / 2090 ].

B accopTuMeHTe

Assorted ice cream:

IN stock

bpayHu ¢ MOPOKEHBIM: j50/60r / 350 ).
Kyco4yeK bpayHKn, NogaeTcy

C BAHWJIbHbIM MOPOXEHbIM

N C LLUOKOJ1aAHbIM COYCOM

Brownie with ice cream:

A piece of brownie served with

vanilla ice cream and topped up with
chocolate sauce

000000000000000000000

P oramoupoBanubIe TN
C MOPOKEHBIM: 120/60/50r / 590 P.

J1Inym nogaroTca Ha NoayLUKe N3 KOPUYHEBOTO
CaxXapa C BaHWWJ/IbHbIM MOPOXEHbIM U
OOXKUNTratoTCA KOHbAKOM

Flambed lychee with ice cream:

Lychee served on the bed of brown sugar
with vanilla ice cream and flamed with cognac




+ JlecepTnol ¢
e PDessert

JI;raeon: 1zor/ 290 P.

JTrobunmMoe nHammckoe cnagkoe 61000,
XPYCTALLME CNUpanbKn N3 MKW,
obyKapeHHble BO dpuUuTope,

CMO4YeHHblIe B CaxXapHOM CHPOTie

Jalebi:

A favourite Indian sweet dish,

deep-fried crispy spirals of flour
dipped in sugar syrup

® & & ¢ % % % % % P PP Y Y

I'azrap XaJaBa: sor / 200 p.

TpaaMUMOHHbBI MOPKOBHbIWN MYOUHT,
nogaeTca C opexaMu

Gajar Halwa:

Traditional style cooked carrot pudding,
served with nuts, served warm

® & ¢ & 4 % 9 % P % P PPN Y

JInam Ha cHery: oor / 320 P.

JTnum nopgaeTca Ha noayLllike n3 KybmkoB Nbaa

Lychee on the snow:

Luchee served on the bed of ice cubes
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‘Indian restaurant

+ Jlercroe MeHI0 ¢

Mypr MaJjiait Tukka: 300p
(Dune ubinneHka B TaHaype, KaptodenbHoe
nope, nenewkKa, oBOLLN)

8 Murg Malai Tikka:

L (Chicken fillet in Tadoor, mashed potatoes,
flatbread, vegetables)

2 Y 9P 9 V.9 9$'Y'e'e 9V V'Y 9'9Vv e

IlacTa B C.INBOYHOM COYCEe

C KpeBETKaAMIL: 350P
Jlenewka, oBowm

Pasta in creamy sauce with

shrimps:
Flatbread, vegetables

L B L L L I D N D I NN B B DL B N B B B R

Rapromka (ppu, Harercel,
OBOIIM: 300p

French fries, nuggets.
vegetables.




