OPERTLRQ

1. Ntayu Manpt Toar
Apooepd yAukdEivo ovak tng B6peiag Ivéiag.

2. Zapboa Aaxavikov
levotikr) {0pn pe edappd nikdvrika Aaxavikd.

3. Mndtdt Kpeppodicdov

Kpokéteg kpeppudiwv pe pnaxapixdé
navapiopéveg pe peBubdAeupo Kkal tNyaviopéves
0¢ (puTIKS AddI.

4. TlowiAla OpEKTIKOV

Zapdoa Aaxavikdv, Mndtdi Kpeppudidv,
A)ob lMakdpa.

5. Mavip Maképa
Znitikd tupl oe {0un ané aledpi kar pnaxapikd
Tnyaviopévo o€ PUTIKG AG6l.

6. KotomovAo Makdpa

Zoupepd koppdria kotérnovdo papivapiopéva oe
éva efaipetié pelypa pnaxapikdv, navapiopéva
pe peBuBdAcupo, tnyaviopéva oe AGéi.

@iAéto Yapiol papiva
pEe kaBoupdpuxa Tnyc
ZepBip
8. Manavtdp
’
zafddtes

9. ZaAdra tov Knmov
Apooeprj oaAdta pe ayyolpia, papolii
Kal Topdreg.

10. ZaAdra Indigo

Widokoppévo piAéto koténouvAou, papivapiopévo
o€ pnaxapikd, pe papoUAi, Kpeppodl, ayyolpl,
onitiké Tupl, minepid kai topativia toépl.

1. Paita

Maolpti pe ppéoka pupwdikd, topdra,
kpeppUdia kar ayyolpl.

5,00

4,60

5,00

8,80

6,60

7,00

1,00

5.30

7,10

4,80

gtarters

1. Dahl Papri Chat
Cool North Indian sweet & sour snack.

2. Vegetable Samosa
Savoury pastry filled with lightly spiced vegetables.

3. Onion Bhaji

Onion slices
dipped in chickpea batter
and deep fried.

4. Mix Starter
Vegetable Samosa, Onion Bhaji, Aloo Pakora.

5. Paneer Pakora

Homemade cheese in a dough made of flour and
spices deep fried.

6. Chicken Pakora

Juicy pieces of chicken marinated
in a mix of spices dipped in chickpea batter
and deep fried.

ated in a mixture of egg
deep fried.
ar sauce.

8. Papadam

Az

9. Garden Fresh Salad

Fresh salad with cucumbers, lettuce
and tomatoes.

10. Indigo Salad

Sliced chicken filet marinated in spices,
with lettuce, onions, cucumber, homemade
cheese, pepper and cherry tomatoes.

1. Raita

Yogurt beaten with fresh herbs, tomatoes, onions
and cucumber.



tavroﬁp

12. Avapgwero Maro

Koténoulo Tika, KoténouAo MaAdi Tikka,
Apvioio Zig Kepndn.

13. KotémovAo Tika

Mikpd koppdtia koténovAo papivapiopéva o€
nikdvtikn odAtoa yiaouptioy
pnuéva oe Tavtoup.

14. KotémovAo MaAdt Tika

K6Boi ané otrjog koténouvAov papvapiopévol
o€ KkpepWdN odAtoa pe Tupl Kai kdoIoug
apwyatiopévol pe B6tava.

15. KotémovAo Tavrodp

Tpupepd KotérouAo LapIVapIoPEVO
e apwyatikd pnaxapikd kai yiaolpt,
Ynpévo oe TavroUp (padi e To KEKKaAo).

16. Péopt Kepndn

Strjog koTérMouAo TUAIYHEVO

o€ kpepbhdn odAtoa Tupiol pe Aevké MaodAa
payeipepévo og Tavtoup.

17. Apvicto Zik Kepman
Kipdg apviol pe pnaxapikd pnpévos og TavtoUp.

Koppdtia ané kpéag apviol papivapiopéva oe
pelypa and 24 pnaxapikd MaodAa kai yiaolpt,
Ynuéva oe TavtoUp.

19. Mavip Tika Aaxavik®v

Znitik tupl, Kpeppddia, kokkivoninepo, Topdreg
kai onéoiaA odAtoa MaodAa Ynpév oe TavtoUp.

20. lapideg Tavrovp

laplSeg papivapiopéveg oe eEdappl pelyua
pnaxapikdyv, Ynpéveg og Tavrolp.

21. Wap Tika
Koppdria papiol papivapiopéva
pe e€wtikd pnaxapikd kai oappdv.

15,00

10,50

10,50

10,50

9,70

9,70

n

8,80

19,00

12,00

tandeor

O
12. Mixed Platter

Chicken Tikka, Chicken Malai Tikka,
Mutton Seekh Kebab.

13. Chickenl Tikka

Tender pieces of chicken marinated
in spicy yogurt sauce

and cooked in Tandoor.

14. Chicken Malal Tikka

Chicken breast pieces marinated
in a cream cheese and cashew sauce,

flavoured with herbs.

15. Tandoor Chicken

Tender bone-in chicken '
marinated in yoghurt and spices,
cooked in Tandoor.

16. Reshme Kebab

Chicken breast wrapped
in a cream sauce of cheese and white Masala

cooked in Tandoor.

17. Mutton Seekh Kebab ,
Lamb mince rolls with spices cooked in Tandoor.

Chunks of lamp marinated in a blend of 24 masala
spices and yoghurt, cooked in Tandoor.

19. Paneer Tikka Vegetable

Homemade cheese, onions, capsicum, tomatoes
and a special Masala sauce grilled in Tandoor.

20. Prawn Tandoor

Prawns marinated with mild spices
and cooked in Tandoor.

21. Fish Tikka

Cubes of fish marinated
in exotic spices and saffron.



’
ZOUIIES
22. ZovTia Aaxavikmv
Yovna Aaxavikav pe Sidpopa IvSikd pnaxapikd.

23. Kotboovna
Jouna katdénouvlouv pe didpopa Ivoikd pnaxapikd.

24. Mavitapdoovna
Youna pavitapidv pe Sidpopa Ivikd pnaxapikd.

IITTES

25. Nav
Mapadooiakr Iv8ikr nita Ynuévn oto Tavrolp.

26. Nav pe Kipd

Napadooiaxrj nfta yepiotr pe EAapps NIKAVTIKO

Kipd apviol.

27. Kavtxapr Nav
Napadooiaxi nita yepiotr pe anognpapéva gpouta.

28. KobAtoa Zropdov
lNapadooiaxrj nita pe oképdo.

29. KobATea Kpeppudiod
lNapadooiaxi nfta yepiot pe kpeppvdia.

30. KobAtoa Tavip
Mapadooiaxr nita yepiot pe omTiké Tupt.

31. AAoV Tlapdda

MNapadooiakr nita yepiot pe natdteg
Kkai ppéoka Bétava.

32. Tavtobp PoTL
Mapadoaiaxd nfta Ynpévn oto Tavtolp.

33. Nav Bovtmpov

MNfta opolidtag pe Bodtupo griaypévo
ané Gonpo aAedp.

34. Makwi Tlapada

Mfra opoidtag pe Boltupo puayuévo
ané kapé arelpl.

35. Mivtt Tapada
Mta owolidtag pe dpwpa pévdg.

6,40

7,50

6,80

2,20

4,40

3,90

3,10

3,10

3,30

330

2,00

2,80

2,80

2,80

goupsg

22. Vegetable soup
Vegetable soup with Indian spices mixture.

23. Chicken Soup
Chicken soup with Indian spices mixture.

24. Mushroom Soup
Mushroom soup with Indian spices mixture.

naan

-

25. Nan
Traditional bread baked in Tandoor.

26. Keema Nan
Traditional bread stuffed with lightly spiced

mince__d lamb.

27. Rhandhari Nan
Traditional bread stuffed with dried fruits.

28. Garlic Kulcha
Traditional bread with garlic.

29. Onion Kulcha
Traditional bread stuffed with onions.

30. Paneer Kulcha
Traditional bread stuffed with homemade cheese.

31. Aloo Paratha
Traditional bread stuffed with potatoes
and herbs.

32. Tandoor Roti
Traditional whole-wheat bread baked in Tandoor.

33. Butter Nan
Flaky pastry buttered bread made
with white flour. .

34. Makhni Paratha

Flaky pastry buttered bread made

with brown flour. ,
P 4

/
35. Minti Paratha
Flaky pastry bread with a touch of mint.
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Kotonoudo

36. KotdmovAo Tika MacdAa

Koténovlo tika papivapiopévo kai payeipepévo
0¢ pelypa pnaxapikwv (uaodAa), nikdvika
KpeppUSIa kai k6kKkiv odAtoa topdrac.

37. KotémovAo Mdkvt

KbBor ané koténoudo tika payeipepévor
o€ pfa anaArj odAtoa topdrag, pe Boutupo
Kal kpépa oto teAefwpa.

38. KotémovAo MovykAdt Képua

Ztjog Kotdnoudou payeipepévo oe KPEUWSN
odAtoa and §npods kapnovs, anofnpapéva
ppouta kar k4aioug.

39. KotémovAo Tika Kavrdxt

Koténoulo payeipepévo pe tgivigep (minepdpila),
KpepPOSI, npdoiv minepid kar Topdreg ;

o€ 6a60 tnydvi.

40. KotémnovAo Mmodva

KoténouAo xwpls kékkaAa payeipepévo
K€ Kapé kpeppldia, Topdteg kar unaxapikd.

41. KotoémovAo Mavtpdg

Koténouo payeipepévo otnv naofyvwotn
odAtoa Mavtpdg nou anoteeftar ané pia oeipé
KQUTEPWY pnaxapikdyv, topdtag kai kapbdag.

42. KotémovAo Bivraiod

Kotdnoulo payeipepévo pe tnv adAtoa Bivtalou
rov anoteAeftal ané pia oeipé kautepv
Hnaxapikwv Kar natdareg.

®nuiopévo mdro tng Mkda.

43. KoténovAo Kaopip

Ztrj@og kotérioudou pe anofnpapéva ppolta
kar §npous kapnouls, payeipepévo og nolboia
odAtoa ané kdagioug.

44. KotémovAo Kdppv
MNapadooiaké Ivéixé kotérnouvdo pe kdpu.

45. KotémovAo TZardpéd

Koppatdxia koténovdo pe odAtoa topdrag,
kpeppvdia, minepid kai Sidpopa pnaxapikd.

10,50

10,50

11,00

10,50

10,50

10,50

10,50

10,50

9,50

10,00

2

l n

36. Chicken Tikka Masala

Chicken tikka marinated and cqoked
in a mixture of spices, spicy onions
and red tomato sauce.

37. Chicken Makhni

Chicken tikka pieces cooked
in a mild tomato sauce using butter
and cream at the end.

38. Chicken thhlal korma

Chicken cooked in a thick creamy sauce
of dry fruits, nuts and of cashews.

39. Chicken Tikka Kadahi

Chicken tikka cooked with ginger,
onion, green pepper and tomatoes

- in a deep pan.

40. Chicken Bhuna

Boneless chicken cooked with brown onions,
tomatoes and spices.

41. Chicken Madras

Chicken cooked in the well known
Madras sauce made of spicy herbs, tomatoes
and coconut.

42. Chicken Vindaloo

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

43. Chicken Kasshmiri

Chicken breast with dried fruits
and nuts, cooked in a rich
cashew sauce.

44. Chicken Curry

Traditional Indian recipe of chicken curry.

45. Chicken Jalfrezi

" Pieces of chicken with tomato sauce, onions,

peppers and spices.



Apvi

46. Apvi PokyavtZog
Kpéag apviou payeipepévo
o€ kavtePd kGppu lkéa.

47. Tdova kot

Tpupepd kpéag apviol payeipepévo oe pnxé tapl
€ pla odAtoa and topdra, kpeppiddl, tiivilep
(mnepdpia) kai oképdo, oepBipiopévo ndvw oe
Ivéiké napadooidko okelog.

48. Apvi Zaayk

Apvi pe onavdki
payeipepévo o€ éva anéoial pelypa kGppu.

49. Apvi Ravraxt

Apvi payeipepévo pe tdividep (ninepdpida),
KPEPPUSI, Npdoivn NiNePIG Kal TOPETES

o€ 6a60 tnydvi.

50. Apvi Bivtaod

Apvi payeipepévo pe tn odAtoa Bivtarol nou
anoteAeital ané pia ogipé KQUTEPWY PNaxapiKwv
ka1 natdreg. Eva pnuiopévo midto tng lkdéa.

51. Apvi Zargexdvi

Tpuwepd kpéag apvioL payeipepévo o€ pia
nAovoia kpepwdn odAtoa ané &npd ppovta
Kai kGppu.

52. Apvi Mnodva
Apvi xwplg k6kkaAo payeipepévo
LE Kapé Kpeppvdia, pnaxapikd kal Topdreg.

53. Apvi Kdppa

Apvi payeipepévo o kpepwdn odAoa

ané anoénpapéva ppourta, §npous kapnolg
Kai K4oloug.

10,50

11,00

10,00

10,50

10,50

10,50

10,50

11,00

5wk

46. Lamb Roganjosh

Lamb cubes cooked
in spicy read Goan curry.

47. Tawa Gosht

Tender lamb cubes cooked on tawa
with tomato, onion,

ginger and garlic sauce,

served on an Indian tawa.

48. Saag Mutton

Spinach with mutton
cooked in a special curry sauce.

49. Mutton Kadahi

Lamb tikka cooked with ginger, onion,
green pepper and tomatoes
in a deep pan.

50. Lamb Vindaloo

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

51. Lamb Shahjehani

Tender lamb cubes
cooked in a rich creamy sauce of dried fruits
and curry.

52. Lamb Bhuna

Boneless lamb cooked in brown onions,
spices and tomatoes.

53. Lamb-Korma

Lamb cooked
in a thick creamy sauce of dried fruits, nuts
and cashews.



rapiées—~vdpt

54. Fapideg Kappv
Fapldeg payeipepéveg pe kdppu.

55. Fapideg T¢ardpéd
lapideg pe odAtoa topdrag, kpeppbdia, NINEPIES
kai Sidopa pnaxapikd.

56. Fapidec Bivraiod

Fapldeg payeipepéveg pe tnv odAtoa Biviarot
nov anoteA&ltal and pia ogipd kautePWV
pnaxapikwv Kai natareg.

57. lapidec MacdAa

ZdAtoa and yapideg pe Pirokoppévo kpeupodi
Kkal Topdra.

58. Wdpt pe Kappv
WYnuéva koppdtia Yapiot pe kGppu.

puUzZL

.59. PO
Apwpartiké, Bpacpévo Ivéiké pbdi Mnaopdri.

60. MAdo

PG Mnaopdu payeipepévo pe oappdv & Boutupo.
61. NaBpatdv Mmpiavt

PUZI Mnaopdu payeipepévo pe ppéoka Aaxavikd,
pnaxapikd kai yiaoupt.

62. Zdpvta MAdo

PO payeipepévo pe oappdv, yéAa, kapiéa kai
ano&npapéva ppoura.

63. Mkodtol MAdo

PGl Mnaopdti payeipepévo pe pavitdpia

Kal pnaxapikd.

64. KotémovAo Mmiptavi

POZ Mnaopdti pe kotdénouvAo papivapiopévo og
pnaxapikd kai oagpav.

65. Apvi Mmpidvt

Apvi, yiaoUpti, aAeopéva pnaxapikd ka1 66tava
otov atyé pe pug Mnaopdti kai oappav.

66. Fapideg MmpLavi

laplbeg payeipepéves pe onéoial ewuikd pnaxapikd
ka1 B6rava otov atpé pe pud Mnaopdu.

11,00

11,00

11,00

11,00

9,00

3.30

4,40

6,60

6,60

6,60

7,70

8,80

11,00

pracng - figh

54. Prawn Curry

Traditional Indian recipe of prawns curry.

55. Prawn Jalfrezi
Prawns with tomato sauce, onions, peppers
and spices.

56. Prawn Vindaloo

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

57. Prawn Masala
Prawn sauce with chopped onions and tomatoes.

58. Fish Curry
Grilled pieces of fish with curry.

N
rice
59. Boiled Rice
Fragrant boiled Basmati rice.

60. Pulao
Basmati rice cooked with saffron and butter.

61. Navratan Biryani

Basmati rice cooked with garden vegetables,
spices, and yoghurt.

62. Zarda Pulao

Rice cooked with saffron, milk, coconut
and dried fruits.

63. Gucchi Pulao

Basmati rice cooked with mushrooms
and spices.

64. Chicken Biryani

A princely dish with chicken marinated with spices
and saffron and then cooked with Basmati rice.

65. Lamb Biryani

Lamb, yoghurt, ground spices and herbs steamed
with Basmati rice and saffron.

66. Prawn Biryani

Prawn cooked with special exotic spices and herbs
and then steamed with Basmati rice.



rLa XopToPpayous

67. Péo Mavip

@éreg onitikov tupioy, topdra, kokkivoninepo,
KPEPPUOI, Pnuévo oe eEAawpid odAtoa
pnaxapikwy.

68. Matdp Mavip

péoxia pmiéhia kar onitiké tupl payeipepéva oe
pia mxdévtikn odAtoa képpu.

69. Zaayk TMavip

®péoro onavdki kar onitiké Tupl owtapiopévo pe
eAappid pnaxapikd.

70. Mrtivtt MacdAa

Mndpieg payeipepéveg oe o6Atoa MaodAa pe
kpeppUdia kar Topdteg.

71. T{ipa AAod
Matdreg pe kOpvo, kpeppvdia, Topdteg kai
Ivéiké pnaxapikd.

72. AAoD Mdpmt

Kouvouni6i kai natdteg koppéva oe kGBoug
owtapiopéva pe onépous and KOpIvo

Kar pnaxapikd.

73. Todva Macdia
PeBU6ia payeipepéva pe kpeppiddi, tliviep
(minepdpiga), oképdo, Topdta kar pnaxapixd.

74. Aaxavika pe Kappo

MoikiAia Aaxavikddv payeipepéva
0€ 0dATOQ MIKAVTIKWVY KPEUPUSIL)V.

75. NTAA Mdkwvt

OASKkAnpeg pavpeg pakég nou éxouvv olyoBpdoel
0€ noAv xapnAr pwtid, avakatepéveg

pE kpeppVdi, Tdividep (minepdpida),
okbpdo kai Topdreg.

76. NtdA Takpa
Kpepwdeis kitpiveg pakés
HE apwuatikG pnaxapikd.

77. NtdA Mag
Kftpiveg pakég payeipepéveg
HE KOpIvO Kai oképdo.

7,20

7,20

7,20

7,70

6,60

7,20

6,60

6,60

7,20

6,60

6,40

\

rian

67. Reshmi Paneer

Slices of homemade cheese, tomato, capsicum,
and onion cooked in a mildly spiced sauce.

68. Mattar Paneer
Fresh peas and homemade cheese cooked in a
spicy curry sauce.

69. Saag Paneer

Fresh spinach and homemade cheese sauted
in mild spices.

70. Bhindy Masala

Lady fingers cooked in Masala sauce with onions
and tomatoes.

71. Jeera Aloo

Potatoes with cumin, onions, tomatoes
and Indian spices.

72. Aloo Gobi

Cauliflower and potatoes diced
and sauted with cumin seeds
and spices.

73. Channa Masala

Chickpeas cooked with onions, ginger, garlic,
tomato and spices.

74. Mix Vegetable Curry

Garden mix vegetables
cooked in a spicy onion sauce.

*75. Dal Makhni -

Whole black lentils

simmered on slow fire and tempered
with onions, ginger, garlic

and tomatoes.

76. Dal Tarka

Creamy yellow lentils
with aromatic spices.

77. Dal Mash

Yellow lentils tempered
with cumin and garlic.
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KpQou
™
Aguxé Kpaoi
78. Agvkd omutikd Indigo
79. Aevkd omutikd Indigo (motnpt)

80. Kthpa Xatgnptxdin
AEVKOG TTOALTIOIKIALAKOG

81. Maytkd Bouvo
Nikog AaZapidng

Kéxxivo Kpaoi
82. Kokkivo omtikd Indigo

83. Kékkivo omtikd Indigo (mothpt)

84. Kthpa XatZnpydin
KOKKIVOG TTOADTIOIKIALAKOG

85. Mupdpayo Mediterra

Polé Kpaoi
86. PoZ¢ omtikd Indigo

87. PoZ¢ omtiko Indigo (motpt)

88. Ktnpa Xatgnpixdin
PoZ¢ TTOAUTIOIKIALAKOG

89. AdoAn I'ng

MIUpEs

90. M090o¢ Draft

91. M09og Draft Meydin
92. Heineken

93. Amstel

94. Ivdikn Mndpa Cobra

95. Ivdikn Mndpa Kingfisher

AVQWPURTLEQ

96. Kéka-Kdéra

97. Znpait

98. Z0da

99. Avdpakobyo Nepd (330 ml)
100. TTopTokaAdda

101. Nepod (1 1t)

10,00
2,50

21,00

35,00

10,00
2,50

23,00

35,00

10,00
2,50

21,00

35,00

3,00
6,00
3,50
3,00

4,00

4,00

2,00
2,00
1,50
2,50
2,00

2,00

\
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White Wine
78. House wine white Indigo (1 lt)

79. House wine white Indigo (glass) 250™»

80. Ktima Xatzhimichali 75b ™
White Polipikiliakos

81. Magiko Vouno
Nikos Lazaridis

750 W)

Red Wine
82. House wine red Indigo C1 '{)

83. House wine red Indigo (glass) 2350 )

84. Ktima Xatzhimichali "3 §O wy

Red Polipikiliakos

85. Pirorago Mediterra ) §\Q wy
Rose Wine

86. House wine rose Indigo 1 ‘t)
87. House wine rose Indigo (glass) 2¢® )

88. Ktima Xatzhimichali 74 w )
Rose Polipikiliakos

89. Adoli Gis

Yezr

90. Mythos Draft 300 W|
91. Mythos Draft Large S®® w)
00 w

€O mt

94. Indian Beer Cobra 33© ™)

AL ALY

92. Heineken
93. Amstel

95. Indian Beer Kingfisher 33@ Y]

goft arinks

96. Coca-Cola 2.50 W
97.Sprite.  2$O w)
98. Soda 259 Y]
99. Sparkling Water (330 ml)

100. Orange 330 WM )
101. Water (11t)



Hapaéooumé

Ador (kpbo notéd anéd yraovptr)
102. Mdvyko Adot

. 103. Adot (Mwkd, AApLEO)

Kad£s/ToAt
104. EOTPECO

105. Karnovtoivo

106. Todt

IotaQ

107. Johnnie Walker (red)
108. Dimple
109. Vodka

110. Gin

Entb()pnta

111. TROVAdR TZapovv

Mapadooiaké Ivéiké yAuké and okévn ydAaktog
pe kapapéa kai {dxapn, Tnyaviopévo oto
napadooiakd vdiké Boutupo (yki).

112. EE@TIKG KOVAPL
Ivé1ké naywtd and ydAa, oappdv, apdydaia kai
&npouc kapnoug.

113. Ice Cream
Aidpopeg yeUoEIg.

3,50

3,00

2,00
2,50

2,50

6,00
8,00
6,00

6,00

2,50

4,50

3,00

traditional
radiuion
Lassi (cold drink with yogurt)
330 ™
103. Lassi (S%«eet, Salted) 330 LY

102. Mango Lassi

coftee/tea

104. Espresso
105. Cappuccino

106. Tea

drinke

107. Johnnie Walker (red) &y h\

108. Dimple  \AY™ gy
109. Vodka WY wmy
110. Gin \‘\" [

deggert

111. Gulab Jamun

Traditional Indian sweet made of milk with
caramel and sugar syrup, fried in the traditional
Indian butter (ghee).

112. Kulfi exotic

Indian ice cream made of milk, saffron, almonds
and nuts.

113. Ice Cream
Various flavours.



