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Mpiv 2300xpdvia o Méyag Ahé€avBpoc «O Karakintice E@race péExpl
ta BdBn ng avarohng, t onpepivi Ivbia. Exripnoe kal anobéxinke Tov
noAimopd nou ouvdvinoe ekel, kpivoviag o1 pnopoloe va ndpel kAnoia
otoixeia autol Tou noMTiopoU, MOTE va KATaKINoEl Ty TEAEIOTRTA.

Agnoe otpareluard Tou otn onpepivi neploxn Tou 6poug Hihdukush,
wote va undpel pia pifn noAimopoy. Méxpl kal onpepa n @uhn Twv KALAS
optholv tnv Apxaia EMnvikA pe Awpikd 1biopa oe cuvbuaopd pe v Sanscrit
(Zavokpimikr Apxaia IvBika).

H Mouoikn kai o1 Xopoi 1oug eival napopoia PE TN PHOUCIKN Kal TOUG
xopolc Twv Makebovay. H Apxitektovikr touc napoucialel epgavi oroixeia
ng Makebovikiic apxitekrovikic kai n kouliva Toug Exel enippoég ano Ty
apxaia Makebovikn kouliva.

Méxpi kai onpepa o Méyag ANEEavBpog «lskandars Aatpelerar wg
Bedc. Eral SnpioupynBnke 1o Iskandar, 1o 1vbikd eotiatdpio pe 1Giaitepo
oeBacpd kar aydnn oe aurdy Tov nohimiopd nou éxel noAha va Bidale.

Einioupe va karapépoupe va oag napéxoupe pia opopen Bpabid o
éva Bianohimopiké 1alibi yeloewvl

KaAri oag 6pedn
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Papadam, chatney wai Eva pnouxak perahhicd
vepd ava 2 dropa.

Ta endpeva pevol eivan To anoTéheapa
npoceyHEVNC EMAOYAG POc, N onoia Eyive e
ordxo 1oV Mo oopponnpEve cuvbuaopd
yeuoniknc andhouong kol Bpenmikig ofiog.

1. lskandar menu yia min 2 arope
Opexrike

YuvBuaopdc and Bidgopa opektikd and 1o
podpva Taviodp, oahdra, wbikd wopi

Kupiwg lMedpa

Lomb Posanda
Zoupepd kpiog apviol payeipepgvo ehagppd oe
Hig nholgia odiroa ano apdybaho

Beef Bhuna
Eifixri enelepyoaia ond kpéog pooxopiol pe
bidpopao pnaxopikd o pio naxdppeucTtn odhroo

Dall Tarka
Kitpiveg pokég pe pouordpa, kpeppiibi, qikha
KApl KOl 0p@ponkd pnaxapika

Mushroom Pulao

Puli Bashmali pe povirapia kol ehappid wbixa
Hnaxopikd

Raita

MNaoodpn pe koppardkia and ayyodpl, kpeppis,
VIOUATO KOl PRECKO Pnaxagikd

Dessert

Iskandar Special
Moodho 1od) 1 kage

Tipn ava arepe

~

3,30€

37,00€

Papadam, chatney, one bottle of mineral
water for two persons

Recommended menus have been chosen
carefully for o balanced combination of
toste and nutritious values

1. lskandar menu for min tweo persons
Starter

Combination of mixed starter plotter from
Tandoaor, with salod ond noon bread.

Main Courses
Lamb Fozanda

Succulent lamb cubes gently cooked in o
rich creamy almond sauce

Beaf Bhuna
Speciol preparation of tender meat with
mixed spices in o thick gravy

Dall Tarka
Yellow lentil cooked with mustard, cnion,

curry leaves and oromatic spices

Mushroom Pulaa
Bosmati rice cooked with mushroom and
touch of Indian spices

Raoita
Yougurt with grated cucumber, onions,
tomatoes ond fresh herbs

Dassert

Iskandar sweet
Masalla Tea or Coffee

Price per person
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2. lskandar Mevod yia min 2 aropa
Opertina

Khoowds ouvBuoopdg ano kahotnyaviopéva
opekTikd, cahdra kol wopi paratha

Kupiwg Medpa

Chicken Makhni

Zoupepoi kiBol korénouho and 1o Taviolp,
payeipepive o Boldtupo kan viopdra g pia
xpepmbn adhioa

Dall Gosht
Kibor opviod payeipepévol pe kitpiveg qakeg,
(ppEoKa Aaxaovika Kal pnaxapixd

Veg. Jalfrezi
Moxavikd poyoipepgéva o pio nholoio odhiog
and choppid Aoxavisd

Pulao rice
Puli Basmati pe oappdy

Raita
MNoodpn pe koppardxio and ayyodpl, kpeppib,
viopdra kol @pEaxa pnaxapixd

Dessert

Iskandar Special

Moodha 1od A kage'

Tipn ava aropo

o Sy

34,00€

2. lskandar Menu for min two persons
Starter

Clossic combination of mixed starter platter
from deep fried with salod ond parotha breod

Main course

Chicken Makhni

Rich velvety ond delectable boneless Tandoeri
chicken cooked in butter and fresh tomato
bosed creamy souce

Dall Gasht
Tender Lamb cooked with yellow lentil and
frashly ground Indian herbs and spices

Veq. Jalirezi
Vegetables cocked in o rich gravy mild spice

and herbs

Pulao rice
Basmati rice cooked with saffron

Raoita
Yougurt with grated cucumber, onions,
tomatoes and fresh herbs

Dessert

Iskandar sweet
Masalla Tea or Coffee

Price per person
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OPEKTIKA

3. KALAS mixed starter
Yuvbuoopdg opektikay yio Buo dropa

4. Vegetable Samosza
Tpoyavd Tpiyeovikd mrdka yepiord pe hoxavikd
kol wHikd pnoxapikd

5. Meat Samesa

Tpoyavd Tpiywvikd nitdeia yepioTd pe yhukdLivo
apvigio xipd kal pmiléhia

6. Bhujias (Onion Bhaji)

Déteg kpeppubicy Boutnypéves oe pia Cipn,
xahotnyaviopeveg. LepBiperor pe pio owg ond
yiooupTi

7. Chicken Pakeora

Joupepa koppana KoTonouho, JopivapiopEva o
éva cfoipenikd peiypa proxapikay, Bournypéva
oe (iun and pebubio, kohomnyaviopéva

& 8. Mille Julle Pakere

Fopibeg, kahapdpl, koxkivn minepid, poBiieg
kpeppuBion. Bournypéva oe pia ipn peBifiod,
Mmyaviape'va. TepBipiopéva pe pio owg okdpbou

9. Vegetable Pakora

Koppdna and pehirldva, kouvounibs, nardreg
onimikd Tupi, Boutnypeva o apoponkn {ipn and
peBubia, kakotnyaviopéva

€ 10. Prawn Cocktail
Kowréih yapibog pe @pEoxa hoxavikd kai pio
eibikn ocwg payiovilag

11. Papri Chat

Tryaviopéva tpiyovaxia Cipng kokomyoviopéva
HE EOppOTdKID vIopdrag, ayyoupiod, Kohiovipo,
pnaxapikd kal pia yhuksdivn tarmarind owg

12. Tandoori Sheek
TouBhdria and xatoiow kpéag, xotdnouho pe
MNERIEC KQI kpePpUdI, wnpéva endve oc QwTd
and xaplbouva ceplipiopévo oe eibid oxedog

13. Kasturi Kebab

Mapivapiopéva pnourdia and koTénouho
Bpoopéva ko wnpéva orov podpvo Taviodp pe
popivdba and ouyd kol @péoka pnaxapixd

shulug,

14,50€

4,80€

8,70€

4,50€

8,30€

11,00€

6,70€

9,80€

4,00€

14,10€

14,10€

APPETIZER

3. KALAS mixed starter
For twa persens

4. Vegetable Samosa
Crispy turnover filled with mild =piced
potatoes and peas and Indien herbs

5. Meat Samosa
Crispy triangular patties filled with curried
minced meat and peas

6. (Onion Bhaji] Bhujias

Slices of onion spiced and coated with chick
peas flour batter, deep fried to o golden
brown, served with mint yogurt chutney

7. Chicken Pakora
Juicy chicken marinated delicately spices
dipped in o lentil batter and deep fried

8. Mille Julie Pakere €
Prawn, squid, red pepper and spring onion
fritter served with garlic souce

9. Vegetable Pakora

Fresh eggplant, couliflower, potatoe, sliced
homemade soft cottoge cheese dipped in o
arcmatic lentil batter and fried

10. Prawn Cocktail €

Small prawn gornish with fresh lettuce ond
special moyonnoise souce

11. Papri Chat

Deep fried huge puffed bread with chopped
cucumber, tomatoes, coriander tossed with
herbs served with sweet and sour tarmarind
sauce

12. andoori Sheek

Skewer of lamb, chicken capsicum and onions
made in Tondoor and served on special

13. Kasturi Kebab

Marinated chicken legs with some fresh spices
and herbs, boiled few minutes then coated
yellow port of eggs ond made in Tandoor
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IOYMEXL

14. Vegetable soup
Tolna Aoxavikdy

15. lskandar Soup

Mwksfivn kpeardoouno

3,70€

5,00€

epale Sagy,

&

&
IYNOAEYTIKA MIATA

16. Fresh green salad
Tahdra Enoxrig pe dressing pnohodpike

17. Raita
Maolpn pE kKoppoTdkio and ayyolpl, kpEppGb,
VIOUETO KOl QRECKT Hnaxapikd

18. lskandar salad oriental
Nepdawn oghdra pe Enpodg kapnolg, vbikd Tupi
Kal Eva opieviah dressing

—

3,70€

4,00€

4,90€

14. Vegetable soup
Fresh mixed vegetable soup with spices and

herbs

15.Iskandar Soup
Sweet and sour lamb soup with our special

spices

%

%

ACCOMPANIMENTS

16. Fresh green salad
Fresh leftuce, green onions, capsicum, brocull,
and dressing balsamico

17. Raita
Whipped yogurt with grated cucumber,

onicns, tomatoes and fresh herbs

18. lskandar salad ariental
Fresh salad with dry fruits nuts, Indian cottage
cheese and oriental dressing
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Ki
KYPIQI FTEYMATA ({ﬂ“dﬂﬂr Rﬂza&ﬂ! MAIN COURSES

Incoiahute and o Polpvo Tavrolp

Te Nepipnpo Tavroup

Meydhoc MNMikivog godpvog Nou NUROKTOVETD
and kdpBouva. Epraoe Ba éheya omv lvbia and
Toug Moyyohoug kon xpnopgononiBnes apxikd o
Méma IvBia, ahhd tehxd karéknge chokhnpn Ty
IvBia ko Ghov Tov KOGOpO.

© 19. Jumbo Jinga Tandoori

Meyahec vopiSec popivapiopévee pE ehagpl
HEIYHO pnOxapisdy, nPEVES oo @olpvo
aTavTolps

&9 20. Fish Tandeor
Mikéro ouvaypiboc popivapiopévo pe efwnxd
pnaxopikd wnpgva oto @olpvo Taviolp

© 21. Fish Tikka
Méreg yohfou pHOpPIVOPIOUEVES PE QPECKT
pnaxapikd oto @olpvo Taviolp

22. Iskandor pepper chicken
Mnourdkia koTénouko popiVapIopEYa PE YioolpT
anNOopEVS MINEQ! WNHEVS oTo qolpvo Tavioup

23. Malai Tikka

ImiBoc xotdnouio popivapiopéve pe pia Copn
ond kdooug, Tupi, hepdy), poodka, wpioka
Hnaxapikd wnpgva oTo @odpvo Taviolp

24. Chicken Tikka
KiBol and koténouho popivapiopévo pe yioodp
wnpEvo oto @olpyvo Taviolp

25. Tandoeri lamb chops

Tpupepd karokigio naibawia popivaplopéva oe
Civilep (minepdpilal, xoprapikd kan pprokoahe
Opéva pnaxapikd, WnpeEva aro qolpve eTaviolps

26. Lamb tikka
Kibol ond 1pugepd kpéog apviol popivopiopévo
HE HNOXapikd WnpEvol oo @oUpvo «TavToups

27. Sheek Kebab
Kipdg opvioiou kpéatog pe kpepplibia kol
HRaxapikd wnuevog oto golpve Taviodp

28. Iskandar Tandoor platter
Mix maro wmdyv [kotdnouio, opvi kepndn) oro
qolpvo Taviolp

36,00€

21,30€

17,70€

13,20€

16,80€

14,40€

18,20€

18,70€

17,60€

Tandoor clay oven specialities

The Famous Tandoor

Huge clay oven fueled to intense heat by
chorcoal come to India by way of Ancient
Asio, At one time Tendoori [food prepared in
the Tandoor) wos commen only in the
Southern regions, but its popularity has
brought this delicacy into every part of Indig,
and lately to Western world

19. Jumbe Jinga Tandoori §
Jumbo prawns marinated with mild spice and

made in Tandoor

20. Fish Tandoori 3
Fillet of synagrida fish marinoted in exotic
spices and made in Tandoor clay oven

21. Fish Tikka @
Slices of galeos marinated in fresh ground
spices and boiled in Tandoor clay oven

22. lskandar pepper chicken
Chicken legs marinated in yogurt and stuffed

with black pepper spices ond made in
Tondoor

23. Malai Tikka

Ereast of chicken marinated in cashew nut
gravy, white cheese, lemon, gram masclla and
fresh herbs mode in Tandoor

24, Chicken Tikka
Boneless pieces of chicken marinated in
yogurt and grilled on skewer in Tandoor

25. Tandoori lamb chops

Tender lamb chops marinated with ginger,
herbs and freshly ground spices made in
Tendoor

26. Lamb tikka
Cubes of tender lomb marinated in spices ond
beiled on skewers in Tandoor clay oven

27. Sheek Kebab

Chopped lomb meat mixed with onions and
herbs, roasted on skewer in Tandoor clay
oven

28. lskandar Tandoor platter

Mixed o delightful combination of chicken and

kebab, lamb coocked in Tandoor




jsk%?dar :

Jndian Restaurant

™,
lvBike Wepi wnpive e podpve Tavrodp

29. Noan | 1,T0€

Ehappd Aeukd wwpi wnpévo oto @obpvo TavTolp

30. Keema Noan 4.80
MUK Waopi yEWIOTO PE KIPNG KOl PnOxdpika !
WnpEvo ato @obpyo Taviodp

31. Garlic Kukha | 2,40€

Weapi yepiord pe pia ndora oxdpbou

32. Paneer Kukha | 3,00€

Wayi yepiotd pe anmkd tupi

33. Onion Kukha | 2 4p€
Weopi yepiord pe kpeppibio 2

34. Pesowari Naan
Ehoppd wep yepnotd pe Enpolg kapnodg ka
kaplba

4,50€

35. Llacha paratha | 2,40€
Lpohidra pe Bodmupo wnpévo oo golpyvo
Taviolp

36. Tandeori roti | 2 q0€
Madpo wopi wnpe'vo oe nilive @obpvo Taviolp %

37. Tawa roti

Madpo wopi ynpeve aro vioBa 2,10€

Chicken Ke Nazarey (Koténouho)

38. Butter chicken (Murgh Makhni) | 14,50€

Napabooiokd yedpa and 1o MNavilan. Zoupepoi
kiBor xordnovko and 1o Taviolp pdyeipepévol oe
Bolrupo kol vropdra o pia kpepdbn odiroa

39. Chicken Tikka Masalla
To mo pnuopévo yedpa. KiBor kardnouko
wnuEvol ata golpvo Taviolp Ko HoYEIpEPEVD

14,50€

40. Chicken Kerma | 16,40€
Imiflog kordnouho payeipepévo o pea ndara
and kdoiouwg kal kaplba

Tandoor baked Indian bread

29, Naan
Tear-drop shopped white bread boked in Tandoor

30. Keema Maan
White bread stuffed with minced meat and spices
made in Tandoor

31. Garlic Kukha
Bread stulfed with souted mildly spices garlic

32. Paneer Kukha
Bread stuffed with home mode cheese

33. Onion Kukha

Breod stuffed with souted mild anions

34. Pesowari Naan
A light bread stuffed with dry fruits and coconut

35. Lacha paratha
A tlaky loyered buttered bread

36. Tandoori roti
Brown Hour breod boked in Tandoor

37. Tawa rati
Brown feur bread toasted on towa

Chicken Ke MNazarey

38. Butter chicken [Murgh Makhni)

A clossical Punjobi dish, rich velvetly and
delectable boneless tandoori chicken cooked in
butter and fresh tomato based on creamy sauce

39. Chicken Tikka Mazalla

Favourite of all, diced boneless chicken
borbequed in o charcoal fired cloy oven cooked
in o tomate based curry with an elegant touch of
herbs and spices

40, Chicken Korma

Breasts of chicken pieces cooked in a rich
cashew nut gravy |in the tradition of the Mughal
Kitchen) with touch of coconut
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41. Chicken Madrass
Kordnouho poyeipepéve oe pia odhioa and
vTopdra, kpeppiSia kol kaplba

42. Chicken Vindalos
KibBoi xordnovho poyeipepévol o o Koutepnh
odktoa and kdpu kol nardreg

43. Kadai chicken

Koppdno koténouho poyoipepéva o8 pio oditaa
and npdovo mnépl, TCivilep, vropdra, kpeppis
kol kohiovBpo

Gosht Ke Swaad

44. Agra ka kofta
Keqprebdria and apvioio KIpd poyEIpEREVO HE
YIOUATa KQI KPEH WG

45, Lamb Rogan Josh
KiBeoi ané kpéog opviod poyeipepévol g o
eibf gpopankn odhioa and 10 Kaopip

46. Sagg Gosht
Kopparakio and apvioio kpéag POYEIpEHEYD HE
onavdss Kol pPETKOOhESUEVE Pnaxopikad

47. Tawa Gosht

Tpuwepd kpéac katokiol payeEIpEUEVD O pnxd
Towi pe pio odiroo and topdra, 1Wivilep
[minepdpifa) kol oxdpbo, cepbipiopévo endve oe
lvEiké nopobooakd okedog

48, lskandar Malm’s phalli
Koppordao ano apvi payepepéva pe paooidaxa
KOl Hnaxapikd

49. Beel curry
Tpupepoi xiBoi and pooxdpl payeipepévol o
pia odhtea and kdpi

50. Beef Dopiaza
Kilo ond pooxdpn poyeipepévor pe kpeppibia
wivilep okdpbo hepdw pnoxapikd kar kdp

51. Krahi beef
Mooxdp poyeipepéve pe qikha Bdpvng okdpbo
livilep viopdra kar kpeppid

52. BeefBhuna
Tpupepd kpéog and pooxdpl POYEIPEREVD HE
pHnaxapikd kol pa bikh noxdppeso™n oditoa

e e

14,00€

14,70€

15,50€

18,70€

18,70€

19,40€

18,70€

20,10€

17,60€

18,70€

18,30€

18.70€

41. Chicken Madrass
Chicken cooked in spicy gravy tomatoes and
onions souce with touch of coconut

42. Chicken Vindales
Chicken chunks cooked in o fiery red hot curry
sauce with chunks of potatoes

43, Kadai chicken

Boneless chicken cooked in green peppers,
ginger, tomatoes and onions with a hint of
corionder and chef special Kodai sauce

Gosht Ke Swoad

44. Agra ka kofta
Minced meat balls lightly stecmed ond then
made with tomata onions gravy

45, Lamb Rogan Josh
Tender cubes of meat cocked in o special
kasmir aromatic curry souce

46. Sagg Gosht
Pieces of lamb cooked with chopped spinach

ond freshly ground spices
47. Tawa Gosht

Lamb cubes cooked on towa with tomato
onion ginger and gaorlic souce on an Indian
skillet-tawa

48. lskandar Mahn's phalli
Tender lomb cooked with slices green beans,

and freshly ground Indian herbs and spices

49. Beef curry
Tender cubes of meat in an appetizing curry

50. Beef Dopiaza
Cubes of meat cooked with onions, ginger,
garlic, lemon and spicy curry souce

51. Krahi beef
Beef stirfied in bell pepper, gorlic, ginger,
tomatoes and onions

52. Beef Bhuna
Special preparation of tender meet with mixed
spices in a thick gravy
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Somunder Ke Mot

@ 53. Iskandar Ka Zinga

Fopibeg poyoipepéves o pia odhioa and
axdpbo, viopdro, kpeppddl, pnpdkoho, mnép: kol
KapaTo

© 54. Senagrida Jalfrezi
Luvaypiba poyeipepévn oz pia ehappid adhioa
and ningpiéc, viopdrd kal kpeppis

& 55. Kerala Fish curry
Yohwpdec pdyelpepévoc oe pia oditoa and pou-
1dpba, kdpi, kpeppidia, viopdra kar kapiba

© 56. Madrassi Machli

MiAéTo néprag popivoplopivo pe vbikd
pnoxopikd poyfipEpcve PJE @aodokid, KopoTg,
pnpdkoho kol okdpbo

© 57. Mussels/Mushroom Jalfrezi
MiBia payeipepeva o o adhtod PE MINEMI,
KpEUpLGI, vTopdra

© 58. Prawn Masalla
lopibeg poyeipepeveg pe efonkd pnoxapikd Kai
odiroa masalla

Inesahuiri Nia Xoprogayoug

59. Veg. Jalfrezi
Dpeora hoxavikd payeipepéva ot pia eAagppid
nhodaln oahroa e pHnaxapid

60. Malai Matter Paneer
Inimké Tupi kol opokdg poyoipepéva pe pio
nholoia gghroo kdp

61. Sagg Paneer
KiBoi and onmikd wbiko twpi poyeipepivo pe
onavakl Kal gpECKa pnaxdpikd

62. Bombai Potatoes

Mordreg ocotoplopéves pe pouotdpbo, viopdrg,
kpeppdbia, iviCep, okdpbo, xdpl xan ehogppid
HRaxapikd

63. Aloo Gobi
KouvouniB kon notdreg poyeipepéva o pig
odh1on and viopdrg

——

22,50€

19,90€

21,00€

19.,40€

16,40€

25,00€

7,90€

9,00€

8,30€

7,30€

7,90€

Somunder Ke Moti

53. lskandar Ka Zinga €

Succulent prawns cooked on gorlic, onion
tomato little gravy and nice preporation of
broculli, capsicum and carrat [Bombay style]

54. Senagrida Jalfrezi €
Senagrida cooked in a mild sauce with green
bell pepper, diced tomato and onions

55. Kerala Fish curry §3

Salmon fish tempered in mustard, curry
leaves, onions and tomatoes cocked in a
special coconut based souce

56. Madrassi Machli @

Steom perka fillet marinoted with Indion herbs
and cocked served with beans, carrot,
broculli and gorlic sauce

57. Mussels/Mushroom Jalfrezi €&

Green shells cooked in a mild souce with
green bell peppers, copsicum, diced tomato
and cnions

58. Prawn Masalla &
Prown made with exotic herbs and masalla
sauce

Vegetarian Specialities

59. Veg. Jalfrezi
Garden fresh vegetables cooked in o rich
gravy mild spice and herbs

&0. Malai Matter Paneer
Home made coftoge cheese and green peas
simmered cooked in rich creamy curry sauce

61. Sogg Paneer
Cubes of home mode cheese in a thick puree of
fresh spinach and green herbs

62. Bombai Potatoes

Cubes of patatoes sauted with mustard, tomata,
onions, ginger, gorlic, curry leaves and a touch
of spices

63. Aloo Gobi

Couliflower ond diced potatoes blended with
panch phoron in o tomato base
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64. Mushroom Bhaiji
Mavindpia payeipepéva oe pia eildikn oairoa
rogan kal Kpive

65. Bhindi Masalla
Mndpiec ootapiope'veg pe kpeppdsig,
pnaxapikd kol kohiavBpo

66. Channa Masalla
PeBitho payeipepce'va pe kpeppib, 18ivilep,
oxopbo, vTopdra kol pnoxapikd

67. Dal Tarka

Kitpiveg qaxég payeipepeveg pe pouorapiba,
kpEppliG, Kdpl Kal apopaned pnaxapikd

68. Dal Makhni

Dakéc kal kokkiva oodha payelipepEva o
pio adhioa and kpeppibi,

ordpbo, 1ivilep kol viopdra

Ineawahiti puliod

69, Shada chawal
Aeukd Bosmati pol)

70. Pulao rice
Pili Basmati poyeipepéve pe cappdy

71. Kashmiri pulao
Puli Basmati pe Enpolg kopnols

72. Mushrrom rice
Puli Basmoti pe povirdpio kan pnaxapikd

73. MNavratan Biryani
Pily Basmati pe hoxavikd xai yioodpn

74, Mawabi Biryani
Pil1 Basmali pe kpEog and apvi i kordnouko
yopibeg popivaplgpEva Pe pHnaxapikd Kal

cag@pay

I,.._-—l-""""'l—n_._,l
7.20€

8,30€

6,00€

5,70€

6,10€

&4, Mushreom Bhaiji
Mushroom cooked with special rogon and a
touch of cumin seeds

65. Bhindi Masalla
Okra souted with onicns, herbs and
coriander leaves

66. Channa Masalla
Chickpeas cooked with onions, ginger, garlic,
tomato and spices

&7 Dal Tarka
Yellow lentils cooked with mustard, cnions,
curry leaves and aromatic spices

68. Dal Malkhni

Whele black lentils and red kidney beans
simmered on slow fire ond tempered with
onion, garlic, ginger ond tomatoes

ehaway

l,.._----P“'--_._,,I

2,10€

2,70€

4,50€

4,.80€

5,30€

14,70€

Rice Varieties

69, Shada chawal
Basmati long grain boiled rice

70. Pulao rice
Basmali rice cooked with saffron and

a touch of spice

71. Kashmiri pulao
Ethnic nowabi ricc preparation with
fruits and nuts

72. Mushrrom rice
Basmati rice cooked with mushroom and spices

73. Navratan Biryani
Basmati rice cocked with garden vegetables,
spices and yogurt

74, Nawabi Biryani
A princely dish, tender meat or chicken or shrimp

marinated with spices and saffron, then cocked
with basmati rice
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ZTIC TIHEC oupTmepthapBaverar @A 23% kol Anponikoc gpopag
0’ Kartewuypéva Mpoidvra

Ayopavouikdg YelBuvog
TOMOAIATHZ NOYKAL
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EnBopma

75. Rasmalai
Mndkia ond ommxd x@pIdnko Tupi HE kpEpa pe
dpwpa poboorapou

76. Gulab Jamun
Mnahitoeg anc ydha pe npaoive kdpbapo,
Bournypéveg oe aipdm pe yedon TpiavTapuihou

77. Kulfi pistachio

Inmkd whiko noyord pe qiotikia kan apdybaha

78. lskandar

Mix vBikaw yhukoy

79. Aagopa Maywra
Toxrohara [pe choco chips) Bavikio
Mabayooxdpng Mdvyko Mnaovdva

‘tﬁiﬂ]af

——

6,40€

6,50€

6,60€

7,90€

5,90€

Dassert

75. Rasmalai
Home mode cheese patties Hlavoured with
kewra essence in cream

6. Gulab Jamun

Juicy deep Fried bolls dipped in rose
flavoured syrup

77. Kulfi pistachio

Home mode Indian ice cream with pistachio
and almonds

78. lskandar

Mixed sweet

79. Assorted ice cream
Chocolate [with choco chips) Yanillo
Madogaskor Mange Bonana
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KADEAET / POPHMATA

100. Exhnvikde kagic
101. Eenpiooo
102. Kanouraive

103. IvBixa Taa

XYMOI

104. Noproxak
105. Xupde Mavyko
106. Avapeicrog

INAIKA ATEPITIP MNAQYPTIOY
107. Lassi
[ahpupd, yhukd, pdvyso, pnovdva)

ANAWYKTIKA

108. Kdha

109. Acpovaba

110. Neproxahaba

111. Naywpive Taai

112, Ioba

113, Towk

114, Meradhxo vepd 250ml
115. Mepi 330ml

116. Meradhuxd vepsd 1Lt

ATMEPMI®P

117. Kapnap

118. Népro

119. MNora

120. Koxrithg

121. MapTivi

122. Netnpi capnaviag

N

2,20€
2,50€
3,50€
3,10€

4,70€
5,70€
5,70€

4,50€

2,70€
2,T0€
2,70€
3,30€
2,70€
3,30€
2,60€
4,70€
3,20

COFFEE s HOT BEVERAGES

100. Greek Coffee
101. Espresso
102. Capuccine
103. Indian Tea

FRUIT JUICES

104. Fresh orange juice
105. Mango juice
106. Fresh mixed juice

INDIAN COOL YOGHURT DRINKS
107. Lassi

|solted, sweet, mango, banana)

REFRESHMENTS

108.
109.
110.
111.
112
113.
114,
115.
116.

Cola

Sporkling Lemonade
Sparkling Orangade
lee<tea

Soda water

Tenic water

Minneral water 250ml
Perrier 330ml

Minneral water ILt

APERITIFS

117. Campari

118. Porto

119. Long drinks

120. Cocktails

121. Martini

122. Glass of champagne
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OYIIKI - BOTKA - TZIN - POYMI

123. Johnnie Walker Red Label
124. 1&B

125. Haig

126. Smirnoff Red

127. Gordon’s Gin

128. Jack Daniels

129. Baccardi

MALT WHISKIES

130. Cardhu

131. Lacavulin

132. Dimple

133. Chivas Regal

134. Johnnie Walker Black Label

TEKIAA

135. 1. Cuerv o White
136. J. Cuervo Special

MKEP

137. Baileys

138. Archers

139. Sambuca Romana
140. Drambuie

KONIAK

141. Metaxa 5°, Brandy, V.O.

1432, Armagnoc Napoleon
143. Cognac Frapin V.5, Luxe

MITYPEL

144, Krombacher
145. Fransishander
146. Lefer Blond

5,70€
5,70€
5,T0€
5,70€
5,70€
8,00€
5,70€

8,00€
8,00€
8,00€

5,70€
8,00€

8,00€
4,80€
5T0€
8,00€

4,80€

10,50€
10,60€

12,90€
10,80€

="\ WHISKY - VODKA - GIN - RUM

123. Jehnnie Walker Red Label
124. J&B

125. Haig

126. Smirnoff Red

127. Gordon's Gin

128. Jack Daniels

129. Baccardi

MALT WHISKIES

130. Cardhu

131. Lacavulin

132. Dimple

133. Chivas Regal

134, Johnnie Walker Black Lobel

TEQUILA

135. J. Cuerv o White
136. J. Cuervo Special

LIQUERS

137. Baileys

138. Archers

139. Sambuca Romana
140. Drambuie

EAU DE VIE DE VIN

141. Metaxa 5*, Brandy, V.O.
142. Armagnoc Mapoleon
143. Cognac Frapin V.5. Luxe
BEERS

144. Krombacher

145. Fransishander
146. Lefer Blond
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