


Opextikd - Appetizers

1. Zapooa Aayavikwv 3 X

yeuorikry {upn pe ehappa
AIKAVTIKA AaxaVIKd

2. Mnéarlr kpeppudiwv 6 Ty
PETEG KPEUUUSIOU TrYQVIOUEVES
ot pePubBdieupo e wrikd
(PPECKA Pnaxapika

3. MoikiNia opeKTIKWY
Yapooa Aaxavikwy, Mndrli kpeppudiwy,
Alou MNakopa

4. MNavip Makodpa
Znimko Tupi Tyaviopévo ot {upn pe
Siapopa edwrikd pnayapikd

5. Koténouho Makdpa

myavita (oupEPA KOPPATIO KOTOMOUAO,
Hapivapiopéva ot tva eéaipetikd

MiYHQ PNaxapIkwy KAl NavVApIoPEVa JE
pePuBaleupo

6. Xnpivyk Pol Aayavikwv
Toayava pohd and Aentr) kpolUoTa pe
NOAUXPWHES MINEPIES, KAPOTO & Adyavo

7. Znpivyk Po\ Koténouho
Tpayavd pohd and Aenmy kpoloTta
UE KOTOMOUAO

8. MNanavrap

6¢

7€

10¢

7,50 €

8,50 €

6¢

s

le

1. Vegetable Samosa 3 pcs

tasty dough filled with lightly spiced
vegetables

2. Onion Bhaiji 6 pcs

onion slices deep fried in chickpea flour
batter with exotic fresh spices

3. Mixed starter
Vegetable Samosa, Onion Bhaiji, Aloo
Pakora

4. Paneer Pakora
Homemade cheese fried in dough with
various exotic spices

5. Chicken Pakora

juicy deep fried pieces of chicken,
marinated in a excellent mix of spices,
dipped in chickpea batter

6. Vegetable Spring Roll
Crispy thin crust rolls with peppers,
carrot & cabbage

7. Chicken Spring Roll

Crispy thin crust rolls with chicken

8. Papadam

YaMateg - Salads

9. Zahara tou Kinou
Spooepry calaTa e ayyoupl,
HAPOUNI, VTOUATEG, TOOT HacAAa

10. Zahdra Indigo

WINOKOMMEVO PINETO KOTOMOUAO,
HOPIVOPICPEVO OF UNAXapIKa, HapoUA,
KPEPPUSI ayyoupl, OmITIKO TUpPI, MINEPId
Kal TOPATIVIa TOEP!

11. Paita
OaAATa JE YIAoUPTI, PPECKA PUPWOIKG,
viopdra, Kpeppudi kar ayyoupl

7,50 €

10¢

6,5¢

9. Garden Fresh Salad

Fresh salad with cucumber, lettuce,
tomatoes, chat masala

10. Xahdra Indigo

chopped chicken fillet, marinated

in spices, lettuce, onion, cucumber,
homemade cheese, pepper and cherry
tomatoes

11. Raita

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



Tavtovp - Tantoor

12. Avapeikro miaro
kotonouho Tika, kotonoulo Maidi
Tika, apviocio 2ig Kepnan

_ 13. Koténouho Tika

MIKPA KOPPATIO KOTOMOUAO
HapIVapIOpEvVa OE MIKAVTIKN CANToa
ylaoupTIioU, Ynueva og Tavioup

14. Kotonouho Mahdi Tika

kuPor omBog kotonoulou
HaPIVaPIOPEVO! OE KPEPWON CANToa pe
TUpI, kdoloug, apwpaTiopévol pe Borava
YIQOUpPTIOU, PnUEVOI OF TavVTOUpP

15. Koronoulo Tavroup

TPUPEPO KOTOMOUAO JAPIVAPICHEVO

Of APWATIKA Pnayapika & yiaoupr,
wnuévo ot Tavioup (padi pe To kdkkalo)

16. Peopi Kepnan

Tuliypévo omBog kotonoulou,
aPyoxoppévo, ot kpepwdn cdloa
TUpIoU pe Aeukd Maodha ynuévo oe
Tavioup

17. Apvioio Zik Kepnan
POAG and apviclo KIPd pe Pnaxapika,
ynuEva oTo Tavioup

18. Mavip Tika Aaxavikwv

onImIKO Tupl, KPePPUdIQ, KOKKIVORINEPO,
VTOMATEG KAl pia onEoial oaNtoa
Maocdha ynuéva oe Taviolp

*19. Tapideg Tavroup
HEYAAEG YOPIOEG HaPIVAPIOUEVEG
ot ENaPPU Piypa PNaxapIkwy,
YnHEVEG OE TAVTOUpP

*20. Mnakahiapog Tika
KOPMATIa HNAKaAIGPOU HapIvapIopéva
ue e&wTikd pnaxapika Kar cappav

178

12,50¢

12,50¢

12,505

1250¢e

12,50¢

1%

20e¢

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

14. 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

*yapideg & wapr karewuypéva, shrimp & fish frozen



2ovTeg - Soups

21. Youna Aayavikwv
oouna Aaxavikwy Je noikiia
Iv&ikwy pnayapikwy

22. Korooouna

oouna kotonoulou*® pe noikiAia
Iv&iKawv pnaxapikwy

23. Mavitapooouna
HaviTapooouna pe noikiAia
Iv&ikwy unaxapikwy

Youna Nrah

oouna ¢&Pag pe Siapopa
IvOIKG punaxapika

24. Nav

napadooiakn IvoikA nita oe Tavioup

25. Nav pe kiya

napadooiakn nita YEPIOT! HE EAAPPWG
NIKAVTIKO apVioio Kipa™

26. Kavrxapr Nav

napadooiakn nita YEWIOT! pe
anoénpapéva pouta

27. Kothtoa Zkdpdou

napadooiakn nita pe okopdo

28. Koukroa Kpeppudiol
napadooiakr) Nita YEUIoTH e KPeupudia
29. KotAtoa Mavip
napadooiakn nita YePIoT

ME OMITIKO TUPI

30. Alou MNapaBa
napadooiakr nita YEHIoTr

ue naTaTeg kal ppioka Porava
31. Tavroup Pori
napadociakd Ywpi OAIKAG
ONEOEWG YNUEVO OE TavToup
32. Nav Boutupou

nita opohiarag pe Poutupo
and daonpo aelpl

33. Makvi Mapdba

nita opoAidrag pe Poutupo
and kaoTavo alelpl

34. Mivti MNapdaBa

niTa GPONIATAG e APWHA PEVTAG

ThE

8,50¢

8¢

/€

I'litec - Naan

2,20¢

4,60¢

4,50¢

3.:50¢
3,30¢

4¢

5,50€

2¢

3,20¢

3,20¢

3,20¢

21. Vegetable soup

vegetable soup with Indian spices mix

22. Chicken soup

chicken* soup with Indian spices mix

23. Mushroom soup

mushroom soup with Indian spices mix

Dal soup
fava bean soup with assorted
Indian spices

24. Naan

traditional bread baked in tandoor

25. Keema Naan
traditional pie filled with slightly
spicy minced lamb*

26. Khadhari Naan
traditional pie filled with dried fruit

27. Garlic Kulcha

traditional garlic bread

28. Onion Kulcha

traditional bread filled with onions

29. Paneer Kulcha

traditional bread filled
with homemade cheese

30. Aloo Paratha
traditional bread stuffed
with potatoes and fresh herbs

31. Tandoor Rofi

traditional whole wheat bread baked in
tandoor

32. Butter Naan

flaky layered buttered bread made
from white flour

33. Makhni Paratha

flaky layered buttered bread made
from brown flour

34. Minti Paratha
flaky layered bread with a touch of mint

*apvi & koténoulo eptoka, lamb & chicken fresh



KotomovAo - Chicken

35. Koronoulo Tika Macaha
KOTONOUAO Tika papivapiopévo &
MOYEIPEPEVO OF Hiyda pnaxapikwy
(aocdha), mikavTika kpeppLdia &

KOKKIVI) OGATOQ VTOPATAG

36. Kotdnouho Mdkvi

KOMM. KOTOMOUAOU Tika Payelpepéva

ot analr) caktoa vropdrag pe Boutupo
KOTOMOoUAOU & KPEUA YAAQKTOG OTO TEAOG

37. Kotonouho Mouykhéi Kopua
otBog KoTOnouNo payelpepEvo Ot
kpepwdn cdltoa and §npoug kapnoug,
anoénpapéva pouTa kai Kaoloug

38. Korénoulo Tika Kavrayi
KoTOnouo Tika payeipepévo pe tivilep
(mingpopila), kpeppudl, npdoivn niNgpIG
kal viopareg ot Pabu myavi

39. Koténouho Mnouva
KOTOMOUNO XwpIG KOKKAAO PAYEIPEUEVO JE
KapE KPEPHUOIa VIopATeG & pnayaipka

40. Koténouho Mavrpag

KOTOMOUNO PAYEIPEUEVO OTNV NAcHyvVWwoTn
oaktoa MavTpdg nou anoteheital and
unayapikd, viopdra kai kapuda

41. Koronouho Bivrahou
KOTOMOUAO paYEIPEUEVO OE GANToa
Vindaloo nou anotekeital ano pia

OEIPA KAUTEPA PNAXAPIKA KAl NATATEG,.
®nuiopévo maro g lkoda.

42. Kotrénoulo Kaopip
omBog koténoulou pe anoénpaptva
ppouta & &npoug kapnoug, Yayelpe:

uévo oe nholola CANToa KACIOUG

43. Koronoulo pe kapu
napadooiako Ivoiko koténoulo e kapu

44. Kotdnoulo Tlarpptl
KOPPATIa KOTONOUAO pe caNToa
Topdtag, kpeupudia, minepid &

S1Gpopa pnaxapika

12,50¢

12 50¢

1 3¢

12,50¢

12,50¢

12,50¢

12,50¢

13¢

12,50¢

12,50¢

35. Chicken Tikka Masala

chicken tikka marinated & cooked in
spice mix (masala), spicy onions & red
tomato sauce

36. Chicken Makhni

chicken tikka pieces cooked in a mild
tfomato 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 tikka cooked with ginger, onion,
green pepper and tomatoes in a deep
pan

39. Chicken Bhuna

boneless chicken cooked with brown
onions, tomatoes and spices

40. Chicken Madras

chicken cooked in the famous Madras
sauce consisting of spices, fomato 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



45. Apvi Pokyavi(og
KOMMATIO apVi HAYEIPEUEVO OF KAUTEPO
kOKkIvo kapu Goan

46. Taoua koot

TPUPEPO APV JAYEIPEPEVO OF PNXO
Tayi pe 0ANToa VIOPATag, KPeppUdIoy,
ivilep kai okdpdou, oepPipiopévo ot
IvoIKS napadooiakd okelog Tdoua

47. Apvi Zaayk
apVioIO KPEAG e ONAVAKI JAYEIPEPEVO
ot £va OnEcIaN piyda Kapu

48. Apvi Kavrayi

apvi Tika payeipepévo pe 1Cividep,
KPEPUOI, NPAoIVN MINEPIA KAl VTOUATEG,
ot abu myavi

49. Apvi Bivralou

apvi payeipepévo ot pia odroa Biviahol
nou anoteAeital anod KauTePA Unaxapika
kai narareg Pnpiopévo miaro g lkoa.

50. Apvi Zat(exavi

TPUPEPO APV JAYEIPEPEVO OF Mia
nholoia Kpepwdn caXtoa ano
anoénpapéva ppouTta kai kapu

51. Apvi Mnouva
apVi XwpIG KOKKAAO PaYEIPEUEVO OF
kage KpeppUdia, unaxapika & viopdreg

52. Apvi Képpa

apvi JayelpepEvo ot KPEPWON cAiToa
ano anognpapéva epouta, {npoug
Kapnoug kal KACIoUG

Apvi- Lamb

13,50¢

13,50¢

13,50¢

13,50¢

13,50¢

13,50¢

13,50¢

14¢

45. Lamb Roganjosh

lamb cubes cooked in spicy red Goan
curry

46. Tawa Gosht

tender lamb cooked on tawa with
tomato, 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 fomatoes, 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 Shahijehani

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 fomatoes

52. Lamb Korma

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



Oalacowa - Seafood

53. Tapideg kapu

YapIOEG PayEIPEPEVEG PE KAPU

54. Tapideg T(arpped

yapideg e odltoa viopdrag, kpeppudia,
MINEPIEG Kal Pnaxapika

55. Tapideg Bivrahou

yapideg paysipepiveg o caktoa
BivialoU nou anortekeital and kautepd
MMAXaPIKA KAl NATATEG

56. Tapideg Macdha
oaktoa ano yapideg pe yilokopptva
KPEPPUOIO KAl VTOUATEG

57. Mnakahiapog pe Kéapu

WNTa KOPATIA PNakaNidpou PE KAPU

58. Pul)

apwpatiko Ppacpévo pull pnacudr

59. Mido

PU() pnaopdm payeipepévo pe cappav &
Boutupo

60. NaBparav Mnipiavi

PU( pNOCPAT PaYEIPEPEVO PE PPECKA
Aaxavikd, pnaxapikd Kai yiaoupr

61. Zapvra Mhdo
PU( PNaCPATI PAYEIPEPEVO HE CAPPAY,
yaha, kapuda kar anoénpauéva epolrta

62. koutol MAdo

PU( pnaopaT payelpepivo pe pavitapia
Kl PNaxapIka

63. Koténouho Mnipiavi

KOTOMOUNO HOPIVAPIOHEVO, HAYEIPEUEVO LE
HRaXapIKa kai cappeav kai pUl) pnacpar
64. Apvi Mnipiavi

apvi, yiaouprt, akeopéva pnaxapikd &
Borava otov arud pe puli pnaopan kai
cappav

65. lapideg Mnipiavi

YOPIOEG HaYEIPEPEVEG pE ONECIaN
unayapika kai Pérava kar otov aTpo e
pulI pnaopar

13,50¢

13 50c

1380

1350

11€

PG - Rice
3,50¢

4,70¢
7,58¢

Q¢

7,50¢
11,50¢

12,50¢

13¢

53. Shrimp Curry

traditional Indian recipe of shrimp curry

54. Shrimp Jalfrezi

shrimp with fomato 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 exotic
spices & herbs, steamed with basmati
rice

*yapideg & wdpr katepuypéva, shrimp & fish frozen



ITdra yia Xoprogayovs - Vegeterian dishes

66. Peopi Tavip

(PETEG, OMITIKOU TUPIOU, VTOUATa,
KOKKIVORINEPO, KPEPHUSI, wnuévo ot
ENPPIG CANTOO PNaXapIKWy

67. Matap [avip
(PPECKOG APAKAG KAl OMITIKO TUPI
HOYEIPEPEVA OF MIKAVTIKN CANTOA KAPU

68. Ldaayk [avip
ppEoko onavaki & onimiKo Tupi
OOTAPICHEVA CF NMIA PNAxapIka

69. Mnivri Maocdha
UMAIEG PHAYEIPEUEVEG OF CANTOA
MOOAAA pe KPEUPUSIA Kal VIOATEG

70. Tlipa AloU
naTaTeg pe KUpIvo, KpeppUdia
VTOMATEG Kal IVOIKG Pnaxapika

71. Adou Tkopni

kouvounidl kal NATATEG, KOUPEVA OF
kUPoug, cwrapioptveg oe onoGPOUG and
KUMIVO KaI PnaxapIka

72. Toava Macdla

pePuBia payeipepéva pe kpeppudl,
ivilep (mnepodpila), okopdo, vioudra
Kal pnaxapika

/3. Aayavika pe Kapu
noikINia Aaxavikwy HayeIpepéva Ot
nIKGvTIKN 0GNoa kpeppudIow

74. Nra\ Makvi

HalpEg akig nou gxouv Ppdoer og
MONU XaUNAT PWTIA, OVAKATEUEVEG PE
kpeppUdI, ivilep (minepodpila), okdopdo
KOl VTOUATEG

75. Nra\ Tapka
KPEMWOEIG KITPIVEG (PAKEG
HE APWHATIKA UNaXapIKa

Q.50¢

Q¢

9 50¢

Q¢

7€

8,50¢

8¢

8¢

Q¢

7,50¢

66. Reshmi Paneer

slices of homemade cheese, tomato,
red pepper, onion, cooked in a midly
spicy sauce

6/. 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, tomatoes
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, tomato 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

*pnapieg & avapeikta hayavika kareyuypéva, okra & mixed vegetables frozen



Kpaoid - Wines

Aegvko Kpaoi
76. Aeukd kpaoi Indigo Tlt.

77. Aeukd kpaoi Indigo nompr.

78. Krpa Xatlnpixahn Acukog
: noAunokihiakog 750ml.
79. Napayka (kup Mavvn) 750ml.

80. Mayiko Bouvd Nikog Aalapidng
750ml.

Koxkwo Kpaoti
81. Kékkivo kpaoi Indigo Tlk.

82. Kokkivo kpaoi Indigo notpi.

83. Krpa Xarlnpixahn Kékkivog
noAunokihiakdg 750ml.

84. Mayiko Bouvd Nikog Aalapidng
750ml.

Pol¢ Kpaoi

85. Polt kpaoi Indigo 1.
86. Polt kpaoi Indigo notp.

87. Kmua Xar{nuixahn Polt
noAunokihiakdg 750ml.

88. Akakieg (kup Navvn) 750ml.
89. Biphia Xwpa 750ml.

14¢
3,50¢
41¢€

40¢
45¢

14¢
3,50¢
43¢

80¢

lide

3,50¢

41¢

40¢
39¢

White Wine
76. White wine Indigo 1lt.

77. 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 1.

86. Rose wine Indigo glass

87. Ktima Chatzimichali Rose
Polipikiliakos 750ml.

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

Mmrvpeg - Beers

90. MBog draft notrpi 330ml.
91. MUbBog draft peyahn 500ml.

92. Heineken 500ml.
93. Ivéikhy pnvpa Cobra 330ml.
Q4. véikn untpa Kingfisher 330ml.

4¢
/€
5,50¢
6€
6€

Q0. Mythos draft notypr 330ml.
91. Mythos draft large 500ml.

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



Avayvktikd - Soft drinks

96. Koka - kdha 250ml. 3¢ 96. Coca - cola 250ml.
97. Xnpait 3¢ 97. Sprite 250ml.
98. X66a 250ml. o8 98. Soda 250ml.
99. AvBpakolxo vepo 250ml. 3¢ 99. Sparkling water 250ml.
100. Moprokarada 250ml. 3¢ 100. Orange 250ml.
101. Nepd 1 k. 2¢ 101. Water 1 It

IMapadootaka - Traditional

Adot (kpo 0T pe yLaovpTt) Lassi (cold drink with yogurt)
102. Mavyko Adoi 4e 102. Mango Lassi
103. Adoi (YAuko, alpupo) 3,50¢ 103. Lassi (sweet, salted)
104. Toar 3¢ 104. Tea

ITota - Drinks

106. Johnnie Walker red 60 ml. 7€ 106. Johnnie Walker red 60 ml.
107. Johnnie Walker black label 50 ml. Q¢ 107. Johnnie Walker black label 50 ml.
108. Chivas 50 ml. Q¢ 108. Chivas 50 ml.

109. Vodka 60 ml. 7€ 109. Vodka 60 ml.

110. Gin 60 ml. .7€ 110. Gin 60 ml.

Emdopmia - Desserts

111. Tkouhan T¢apolv 2,50¢ 111. Gulab Jamun

napadooiakd vOIkS YAukd ano yaAa, pe traditional indian sweet made of
KAPAPEAD Kal CIPONI, THYAVIOHEVO OTO milk, with caramel and syrup, fried in
napadooiaksd voiko Boutupo ki traditional indian ghee butter
112. E§wniko Kot 5¢ 112. Exotic Kulfi
IvOIKO naywtd and yaha, cappay, Indian ice cream made from milk,
apuydala kai §npoug kapnoug saffron, almonds and nuts
113. Xopropayikéd enidopnio 5¢ 113. Vegan Dessert
Sev nePIEKETal KavEva does not contain

YOAGKTOIKO NPOIOV any dairy products





