Opextika - Appetizers

1. Zapdoa Aaxavikdpv 3 THX 5¢ 1. Vegetable Samosa 3 pes
Yeuoikh QUpin e ehagppd tasty dough filled with lightly spiced
NIKAvTIKG Aaxavikg vegefables
2. MnarQ kpeppubicy 6 Tx 6¢ 2. Onion Bhaiji 6 pes
PETes kpeppuSion nyaviopiéves onion slices deep fried in chickpea flour
oe peBuBdeupo pe ewnkd batter with exotic fresh spices
PPEOKA PNAXApIKG :
3. MoikiNia opekrikddyy  9,50€ 5. Mixed starter
Zapdoa haxavikdy, Mnard Vegetable Samosa, Onion Bhaji, Aloo
KpeppudIGY, Adol Makdpa Pakora
4. Navip NMaképa  7,30€ 4. Paneer Pakora
Znmkd Tupi myaviopévo oe Lopn pe Homemade cheese fried in dough with
1Gpopa efwrika pnaxapikd various exotfic spices
S. Koténoulo Maképa  8,50€ 5. Chicken Pakora
myavitd {oupepd koppdana koténouo, juicy deep fried pieces of chicken,
Hapivapiopéva oe éva ealpetikd marinated in a excellent mix of spices,
HiyHa pnaxapikdv kal navapicpéva pe dipped in chickpea batter
peBuBdieupo
6. Inpivyk Po\ Aaxavikdv 6¢ 5. Vegetable Spring Roll
myavitd {oupepd koppdma koténoulo, juicy deep fried pieces of chicken,
Hapivapiopéva oe éva marinated in a excellent mix, of
6. Inpivyk Po\ Korénoulo 7€ 5. Chicken Spring Roll *
myavird {oupepd Koppdma koténoulo, juicy deep fried pieces of chicken,
Hapivapiopéva ot éva marinated in a excellent mix of
8. Manavrap le 8. Papadam
Xalateg - Salads
9. Xaldra tou Knnou 6,50 € 9, Garden Fresh Salad
Spooeph coldra pe ayyoupi, Fresh salad with cucumber, lettuce,
papoUAivTopdres, pdri kal Toar paodAa tomatoes, roti and chat masala
10. Xalédra Indigo - . 8¢ 10. Xaldra Indigo
WIAOKOPHEVO PINETO KOTOMOUAO, chopped chicken fillet, marinated
HaPIVaPICHEVO OE PNAaxapikd, Hapoul, in spices, lettuce, onion, cucumber,
kpeppGdi ayyolpl, onimkd Tupl, mNEPIG homemade cheese, pepper and cherry
KQl Toparivia ToEpI fomatoes
11. Paira 6€ 11. Raita

caldra pe yiaolprt, PpPEcKa pupm&nsé,
viopdra, kpeppidi kai ayyoipi

salad with yoghurt, fresh herbs, fomato,
onion and cucumber




Tavroup - Tantoor

12. Avapeikro niaro
kOTGNOUAG Tika, koténouho Makdl
Tika; apvioio Zis Kepndn

13. Koronouho Tika

HIKPA KOppATIa KOTONOUAC
Hapivapiopéva oe nikavrikn odAoa
Yyiaoupriol, ynpéva oe 1avioup

14. Korénouho Malai Tika

kUBor othBos koténoulou
Hapivapiopévol oe kpepddn cdica

HE Tupi, K&AoIOUS, APWHATICHEVO! HE
Borava yiaouprio, enpévol oe taviolp

15. Korénoulo TavrolUp

TPUPEPS KOTONOUNO HAPIVAPICPEVO

o€ apwparnkd pnaxapika & yiaolpri,
wnpévo oe Taviolp (pali pe 1o KGKKaAo)

16. Péop Kepnan

uliypévo othBos koténoulou,

aByokoppévo, oe kpepddn caNioa

1upIo0 pe Aeukd Macdha ynpévo oe
Tavioup

17. Apvioio Zik Kepnan

poAG and apvioio kipd pe pnaxapikg,
ynpéva oTo Tavioup

18. Mavip Tika Aaxavikov
onimkd Tupi, kPeppdia, KOKKIVONINEPO,
VIOPATES Kal pia onéola\ caNica
Maodha ynpéva oe Taviolp

*19. lapibes Tavrolup
peyaAes yapibes papivapIopEves
o€ ehagppU piyHa PNaxapikay,
ynpéves o€ TavioUp

*20. MnakaAidpos Tika
koppdna pnakaNidpou papIvapiopéva
pe e§wrika pnaxapika Kal cappav

16¢

11,50¢

11,50¢

11,50¢

11le

11e

20¢

13¢

12. Mixed Platter
chicken Tikka, chicken Malai Tikka,
mutton Seekh Kebab

13. Chicken Tikka
small pieces of chicken marinated in
spicy yoghurt sauce, baked in tandoor

13. Chicken Malai Tikka
chicken breast cubes marinated in a
creamy sauce with cheese, cashews,
flavoured with yoghurt herbs, baked in
tandoor

15. Chicken Tandoor .

tender chicken marinated in aromatic
spices & yoghurt, baked in tandoor
including the bone)

16. Reshme Kebab

chicken breast wrapped in creamy
cheese sauce with white masala, egg,
baked in tandoor

17. Mutton Seekh kebab
minced lamb rolls with spices,
roasted in tandoor

18. Panir Vegetable Tikka
homemade cheese, onions, red pepper,
tomatoes and a special masala sauce
baked in tandoor

19. Shrimp Tandoor*

Jumbo shrimps marinated in a light
spice mix, baked in tandoor

20. Codfish Tikka*

pieces of codfish marinated with
exotic spices and saffron '

*vapibes & yapy kateyuypéva, shrimp & fish frozen
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Youmeg - Soups

21. Yolna Aaxavikdv  6,80¢ 21 Vegefable. Soup Ly -
oolna Aaxavikav. jie noikiNia vegetable soup with Indiain spices mix
IVSikdby pnaxapikdy
22. Koréoouna = 7,80¢ 22, Chicken'soup
colna KotonouNou* e noikiNG ¢hicken* soup with Indian spices mix
IVEikdov pnaxapikdv
23. Mavirapécouna 7.30¢ 23. Mushroom soup : :
pavirtapéoouna pe noikiNia mushroom soup with Indian spices mix
IVOikdv pnaxapikav
IoUna Nra\  6,60¢ Dal soup
ooUna paBas pe Sidpopa : fava bean soup with assorted
VOIKG pnaxapiké Indian spices
ITiteg - Naan
24. Nav 2,20¢ 24, Naan
napadoaiakh IvoikA nita oe Taviolp traditional bread baked in tandoor
25. Nav pe kipé 4,60¢ 25. Keema Naan
napadooiakh nita yepioth pe eNappds traditional pie filled with slightly
MIKAVTIKO apvicio KIpG* spicy minced lamb*
26. Kavixdpi Nav.  4,20e  26. Khadhari Naan
napadooiakh nita yepioTh pe traditional pie filled with dried fruit
ano§npapéva epolta
27. KoOAtoa TképSou 3,50 - 27. Garlic Kulcha
napadooiakh nita pe oképbo - . traditional garlic bread
28. KoOhtoa Kpeppubiot 3,306 28. Onion Kulcha
napabooiakh nita yepioth pe kpeppodia. ~ traditional bread filled with onions
29. KoOktoa Mavip 3,60 29. Paneer Kulcha
napadooiakn nita yepioth : traditional bread filled
pE onimko Tupf with homemade cheese
30. A\oU Mapdba 3,30¢  30. Aloo Paratha
napabooiakn nita yepioth tradifional bread stuffed
pe natdres kal ppécka Bérava with potatoes and fresh herbs
31. Tavroup Pém 2¢ 31. Tandoor Roti
napadooiakd ywpi oAikAs traditional whole wheat bread baked
aléoews Ynpévo o€ Taviolp in fandoor
32. Nav Bourtlpou 3,20¢ 32. Butter Naan
nita opoNidras pe Bourtupo flaky layered buttered bread made
and donpo alelp from white flour
33. Mékvi Mapdba 3,206 - 33. Makhni Paratha
nira ogoNidras pe Boltupo flaky layered buttered bread made
and kaotavé ahelpl from brown flour
34, Mivi MapéBa  3,20¢ . - 34. Minti Paratha

nita opoNIGIas e GPWHA HEVIAS

flaky layered bread with a touch of mint

*apvi & korénoudo @péaka, lamb & chicken fresh




KotoémouAo - Chicken

35. Korénouvlo Tika Macéha
Koténoulo Tika papivapiopévo &
HaYEIPEpéVO OE piyHa PNaxapikay

1€

(Hacda), nikavika kpeppodia & -

kOKKIVR GANTOa Vioparas

36. Korénouho Makvi

KO KOTONOUAOU Tika payelpEPéVa

oe anakih odhioa viopdras pe Boutupo
koténoulou & kpépa YaAakios o1o TENos

37. Korénouho Mouykhai Képpa
omBos koténoulo payeipepévo o€
kpepmdn odhoa anéd Enpous kapnous,
anofnpapéva ppolra kal k4olous

38. Korénoulo Tika Kavraxi
koténoulo Tika payeipepévo pe 1ivilep
(mnepdpilal), kpeppddi, npdoivn ninepid

kai viopdres oe Baby myavi

39. Korénouho Mnouva
KOTOMOUNO Xwpis KOKKANO HAYEIPEPEVO pE
kapé kpeppiSia viopdres & pnaxaipka

40. Korénoulo Mavrpas
KOTOMOUNO HAYEIPEHEVO OV Nact
yvootn odNioa Mavipds nou anoreAeimal
and pnaxapikd, viopara Kai kapuba

41. Koténoulo Bivialol
KOTOMOUNO HaYEIPEREVO o CaNTod
Vindaloo nou anoreAeital and pia
CEIPG KQUTEPG PNAXAPIKG Kal narares.
Onpiopévo mdro ms [kda.

42. Korénouho Kaopip
o1hBos koténoulou pe anofnpapéva
ppolta & Enpous kapnous, HayYeIpE-

pévo o€ nholoia oaAioa KAoIous

43. Koténoulo pe Kapu
napabooiakd Ivoiké KOTOMOUAO HIE KAPU

44. Koténoulo TlappéQ
KOPHATIA KOTONOUAO piE odNoa
Toparas, kpeppodia, ninepia &
Sidpopa pnaxapika

11e€

12¢

1le

11e

11,20¢

11e

11,50¢

10,50¢

10,50¢

35. Chicken Tikka Masala
chicken tikka marinated & cooked in
spice mix (masalal), spicy onions & red
tomato sauce

36. Chicken Makhni

chicken fikka pieces cooked.in a mild
tomato sauce using chicken butter and
cream at the end

37. Chicken Mughal Korma
chicken breast cooked in a thick creamy
sauce of dry fruit, nuts & cashews

38. Chicken Tikka Kadahi
chicken fikka cooked with ginger,
onion, green pepper and tomatoes in a

deep pan
39. Chicken Bhuna

boneless chicken cooked with brown
onions, fomatoes and spices

40. Chicken Madras

chicken cooked in the famous Madras
sauce consisting of spices, tomato and
coconut

41. Chicken Vindaloo

chicken cooked in a series of hot spices
that create the Vindaloo sauce and
potatoes. A famous Goan dish.

42. Chicken Kashmir
chicken breast with dried fruit and nuts,
cooked in a rich cashews sauce

43, Chicken Curry

traditional Indian chicken with curry

44. Chicken Jalfrezi

chicken pieces with tomato sauce,
onions, peppers and various spices




Apvi- Lamb

' 45. Apvi Pokyavilos
KOppana apvi payeipepévo oe kautepd
KOKKIVO kapu Goan

46. Taoua Nkéor

TPUPEPS Qpvi payeipepévo o pnxé
Tayi pe 6dNoa viopdras, kpeppudiod,
1Givilep xar okdépdou, oepBipiopévo oe
vOIkS napadooiaké okedos 1éoua

47. Apvi Zaayk
apvicio kpéas pe onavaki payeipepévo
o€ éva onécial piypa kapu

48. Apvi Kavraxi

apvi tika payeipepévo pe 1ivilep,
KEEPPUSI, Npdcivn ninepid kai
viopdres, ot BaBi mydvi

49. Apvi Bivialot -

apvi payeipepévo ot pia odhioa Biviahou
nou anoreAeital ané kautepd Pnaxapikd
kai nardres Onpiopévo mdro s lkda.

50. Apvi Zar{exavi

TPUPEPS apvi payelpepévo oe pia
nhouoia kpepddn cdhica and
anofnpapéva ppolra kai Kapu

51. Apvi Mnouva
apvi xwpis KOKKAAO payeipepévo oe
kagé kpepptdia, pnaxapika & viopdres

52. Apvi Képpa

apvi payeipepévo oe kpepddn cdhoa
ané anofnpapéva ppoura, Enpols

~ kapnous kai k&olous

11,50¢

11,80¢

11,50¢

11,50¢

11,50¢

11,80¢

11,50¢

12¢

45. Lamb Roganjosh

lamb cubes cooked in spicy red Goan
curry

46. Tawa Gosht

tender lamb cooked on tawa with
fomato, onion, ginger and garlic sauce,
served on an indian tawa

47. Saag Mutton
mutton with spinach cooked in a special
curry sauce

48. Apvi Kadahi
lamb tikka cooked with ginger, onion,

green pepper and tomatoes, in a deep
pan

49. Lamb Vindaloo

lamb cooked in a series of hot spices
that create the Vindaloo sauce and

*potatoes A famous Goan dish.

50. Lamb Shahjehani
tender lamb cubes cooked in a rich
creamy sauce of dried fruit and curry

51. Lamb Bhuna
boneless lamb cooked in brown
onions, spices and tomatoes

52. Lamb Korma

lamb cooked in a thick creamy sauce
of dried fruit, nuts and cashews




®a\aoowa - Seafood

53. lTapides kapu
yapiSes payelpepéves pe kdpu

54. Tapibes TlalppéQ

12¢

12¢

yapides pe cakioa viopdras,

kpeppudia, Mnepiés kal pnaxapika

55. lapides Bivralou

yapides payeipepéves oe odhioa Bivialol
nou anoteAeital and kautepa PNAXapIKG
kal narares

s 56. lapibes Maocda
odNioa and yapides pe yilokoppéva
KpePpUSIa Kal viopdres

57. Mnakahigpos pe Kapu

YNTa KoppATIa pnakaNidpou pe Kapu

58. POU

apwyartkéd Bpaopévo poul) pnacpd
59. Mido

P0G pnaopdn payeipepévo pe cappav
& Bolrupo

60. NaBparav Mnipiavi

pU{ pnaocpdn HayEIPEpEVO pE PPEKa
Aaxavikd, pnaxapikd kai yiaolpr

61. Zapvra MAdo

pU0 pNaCHAT PaYEIPEPEVO LIE ocappay,
yéAa, kapuba kar anofnpapéva
¢ppoulrta

62. I'kourol MAdo

pU( pnacpdn HaYEIPEPEVO [
pavirépia kal pnaxapika

63. Koténouho Mnipiavi
KOTONOUNO |OPIVAPICHEVO, HAYEIPEPEVO HE
HNaXapIKG kal oapPav Kal pOQ pnacpdn
64. Apvi Mnipiavi

apvi, yiaoupr, aleopéva pnaxapika &
Bérava otov arpé pe puli pnaopdn Kai
cappav

65. Tapibes Mmipiavi

yapibes HaYEIPEPEVES HE onéoiah
pnaxapika Kal Bérava kar otov arpd pe
pu( pnacpdn

12¢

12¢
10,50¢

Puz1 - Rice
3,50¢

4,70€
6,90¢

7,50¢

6,90¢

10,50¢

12¢

53. Shrimp Curry

traditional Indian recipe of shrimp curry

54. Shrimp Jalfrezi
shrimp with tomato sauce, onions,
peppers and spices

55. Shrimp Vindaloo

shrimp cooked in a series of hot spices
that create the Vindaloo sauce and
potatoes

56. Shrimp Masala

shrimp sauce with chopped onions and
tomatoes

57. Codfish Curry
grilled pieces of codfish with curry

58. Boiled rice

aromatic boiled basmati rice

59. Pulao
Basmati rice cooked with saffron &
butter

60. Navratan Biryani
basmati rice cooked with fresh
vegetables, spices and yoghurt

61. Zarda Pulao
basmati rice cooked with saffron, milk,
coconut and dried fruit

62. Gucchi Pulao
basmati rice cooked with mushrooms
and spices

63. Chicken Biryani
chicken marinated and cooked with
spices and saffron and basmati rice

64. Lamb Biryani
lamb, yoghurt, ground spices and herbs
steamed with basmati rice and saffron

65. Shrimp Biryani

shrimp cooked with special exofic
spices & herbs, steamed with basmati
rice

*yapibes & yapi kareyuypéva, shrimp & fish froze
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IMara ‘YlCl Xopto@ayoug - Vegeterian dishes

\ 66. Peopi Mavip

(PETES ONINKOU TUpIoy, viopdra,
KOKKIVONinEPo, kpeppidy, ynpévo ot
eNappId 0GNtoa pnaxapikdy

67. Mardp Mavip
(PPEOKOS apakas kar oniTiké Tupf
HaYEIPEpEVa O NIKAvTIKN oaNIoa K&pU

68. Laayk Mavip

PpEcko onavaki & onimkd Tupi
COoTapIcPéva o€ NNIa PNaxapika

69. Mnivri Macéha
HNApIEs payelpepéves oe ocdNioa
HacAAa pe kpeppudia kar viopdres

70. T¢ipa Aol
nardres pe kOpivo, Kpeppidia
viopdres kai IvOIk& pnaxapiké

71. A\oG lképmi

kouvounidi kar natdres, koppéva ot

kiBous, cwrapiopéves oe ondpous and
~ kUpivo Kkal pnaxapikd

72. Todva Macéla

peBibia payeipepéva pe kpeppad,
1Givilep (minepdpila), okdpdo, viopdra
KQl pnaxapika

73. Aaxavika pe Kapu
nolkINia Aaxavikdv payeipepéva oe
nikavTikn odNioa kpeppudiol

74. Nra\ Makvi

palpes @akés nou éxouv Bpdoer oe
noAU xapnAh QwTId, avakaTtepéves pe
kpeppudy, 1iviCep (mnepdpila), oképdo
Kal VIopAres

75. Nra) Tapka
KPEPDSEIS KITPIVES Pakés
HE APWHATIKG PNaxapika

8¢

8¢

8,50¢

8,70¢

7€

8,10¢

'7,50¢

7,20¢

8,50¢

7€

66. Reshmi Paneer
slices of homemade cheese; fomato,

red pepper, onion, cooked in a midly
spicy sauce

67. Mattar Paneer
fresh peas ‘and homemade cheese

cooked in a spicy curry sauce

68. Saag Paneer
fresh spinach & homemade cheese
sautéed in mild spices

69. Bhindy Masala
okra cooked in masala sauce with
onions and tomatoes

70. Jeera Aloo

potatoes with cumin, onions, fomatoes
and Indian spices

71. Aloo Gobi

cauliflower and potatoes, diced,
sautéed in cumin seeds and spices

- 72. Channa Masala

chickpeas cooked with onion, ginger,
garlic, fomato and spices

73. Mix Vegetable Curry
garden mix vegetable cooked in a
spicy onion sauce

74. Dal Makhni

black lentils cooked over a very low
heat, mixed with onion, ginger, garlic
and tomatoes

75. Dal Tarka

creamy yellow lentils
with aromatic spices

*pndpies & avapeikia Aaxaviké kareyuypéva, okra & mixed vegetables frozen




Kpaod - Wines

Aeuké Kpaoi
76. Aeuké kpaoi Indigo 11,

77. Neukd kpaoi Indigo norapl.

78. Krapa Xar{npixéAn Aeukos
" nolunokihiakés 750ml.
79. MNapdyka (kup Fiavvn) 750ml.

80. Mayiké Bouvo Nikos
Aalapibns 750ml.

Koékxkivo Kpaoi
81. Kékkivo kpaai Indigo 1lt.

82. Kékkivo kpaoi Indigo noriipi.

83. Kriipa Xar{npixdAn Kékkivos
noAunoki\iakés 750ml.

84. Mayiké Bouvé Nikos
Aalapibns 750ml.

Pozg¢ Kpaoi

85. Pol¢ xpaai Indigo 1lt.
86. Pol¢ kpaoi Indigo noriipi.

87. Krapa Xar{npixén Polé
noAunokiiakés 750ml.

88. Axacies (kup MNavvn) 750ml.
89. BiBMia Xapa 750ml.

12¢
3€
32¢

32¢
40¢

13¢
3¢
33¢

45¢

12¢

3e

32¢

33¢
33¢

White Wine
76. White wine Indigo 1lt.

76. White wine Indigo glass

78. Ktima Chatzimichali White
Polipikiliakos 750ml.

79. Paranga (kir Yianni) 750ml.

80. Magiko Vouno Nikos Lazaridis
750ml.

Red Wine
81. Red wine Indigo 1lt.

82. Red wine Indigo glass

83. Ktima Chatzimichali Red
Polipikiliakos 750ml.

84. Magiko Vouno Nikos Lazaridis
750ml.

Rose Wine
85. Rose wine Indigo 1lt.

86. Rose wine Indigo glass

87. Ktima Chatzimichali Rose
Polipikiliakos 750ml.

88. Akakies (kir Yianni) 750ml.
89. Vivlia Chora 750ml.

Mrmopeg - Beers

90. MBos draft norhpi 330ml.
91. MuBos draft peydin 500ml.

92. Heineken 500ml.
93. Iv6ikn pnopa Cobra 330ml.
94. Ivéikn pnopa Kingfisher 330ml.

3,50¢
6e
de
5¢
5S¢

90. Mythos draft norhp1 330ml.
91. Mythos draft large 500ml.

92. Heineken 500ml.
93. Indian Beer Cobra 330ml.
94. Indian Beer Kingfisher 330ml.



Avapuktika - Soft drinks

96. Kéka - ké\a 250ml.

97. Inpan

98. L66a 250ml,

99. AvBpakouxo vepsd 250ml.
100. NoprokaréSa 250ml.

101. Nepé 1 It.

2,50¢
2,50¢
2,50¢
3¢
2,50¢
2¢

96. Coca - cola 250ml.

97. Sprite 250ml.

98. Soda 250ml.

99. Sparkling water 250ml.
100. Orange 250ml.

101. Water 1 It.

INapadooiaxa - Traditional

Adot (kplo ToTo pe yraovpti)
102. Mavyko Adoi
103. Adoi (YAukd, alpupd)
104. Toai

3,80¢
3,50¢
3¢

Lassi (cold drink with yogurt)
102. Mango Lassi

103. Lassi (sweet, salted)

104. Tea

ITotd - Drinks

106. Johnnie Walker red 60 ml.
107. Johnnie Walker black label 50 ml.

108. Chivas 50 ml.
109. Vodka 60 ml.

110. Gin 60 ml.

6,50¢

-8,50¢

8,50¢
6,50¢ . .

6,50¢

106. Johnnie Walker red 60 ml.
; ; 107. Johnnie Walker black label 50 ml.

108. Chivas 50 ml.'
109. Vodka 60 ml.

110. Gin 60 ml.

Emidopma - Desserts

111. N’koulén T{apouv
napadooiakd bk yAukd and yaAa,
pE Kapapéha kal oipdni, TNYavIoHEVO
oto napadoaiakd voiko Boltupo yki

112. E§wrikd KoOAgi

vOikS naywrd and yéAa, cappav,
aptybaia kal §npols kaprols
113. Xoprogayiké enibépnio

Sev nepiéxeral kavéva
yaAaKTopIKG NPoidY

2,50¢

5¢

S¢

111. Gulab Jamun

fraditional indian sweet made of
milk, with caramel and syrup, fried in
traditional indian ghee butter

112. Exotic Kulfi

Indian ice cream made from milk,
saffron, almonds and nuts

112. Vegan Dessert

does not contain
any dairy products




