


Indy virtuvé yra Zinoma daugelyje pasaulio Saliy. Tradiciniai patiekalai
pasizymi ypatingu kvapumu, prieskoniy gausa, neretai ir aStrumu.

.Devi Indian” restoranas - tai ilgai brandinta svajoné, jgavusi fizinj
.king" Klaipédos mieste.

Mety metus Chandan Singh Sig svajone neSiojo Sirdyje ir mintyse,
galiausiai iSmokes gastronomijos meno ryZosi gyvenimo pokyciams.
Virtuvés paslapCiy mokési pas krikStatévj Rajinder Chaudhary, Vilniuje
esancio restorano ,Sues Indian Raja“ savininkg. DeSimt mety dirbo
pjaustydamas darZoves, mokydamasis i$ paciy Sefy, tobulindamas viréjo
jgadzius.

Zodis ,Devi” - Indijoje garbinamos deivés vardas. Daznu atveju 3ios

deivés garbei tévai pavadina gimusias mergaites. Restorano pavadinimas
siejamas su jkaréjo Chandan Singh velione motina Draupadi Devi.

Skanaus!

Slaptas jkaréjo Chandan receptas - tai Saukstas nuolankumo, geros nuotaikos ir
spinduliuojancios Sypsenos.



Stiubos/ Soups

TRINTA SPINATY SRIUBA *
Spinatai, anakardZiai, ¢esnakai ir indiki prieskoniai
SPINACH PUREE SOUP

Spinach, cashews, garlic and Indian spices

AVIENOS ,,SHORBA" *

Avienos sultinys su imbieru, Cesnakais ir indiskais prieskoniais

LAMB SHORBA

Made from mutton stock with ginger, garlic and Indian spices

POMIDORUY - GRYBUY SRIUBA *
Pomidory sriuba su grybais ir indiSkais prieskoniais
TOMATO MUSHROOM SOUP

Tomato soup with mushrooms and Indian spices

* Sriuba patiekiama su pasirinkta indiSka duona
Soups is served with selected Indian bread

Selstos/ Selads

ZALIOS INDISKOS SALOTOS

Saloty lapai, vySniniai pomidorai, agurkai, Spinatai, alyvuogiy aliejus, indiski

prieskoniai

INDIAN GREEN SALAD

Lettuce leaves, cherry tomatoes, cucumbers, spinach, olive oil, Indian spices

VISTIENOS SALOTOS

Saloty lapai su darzovémis ir vistienos gabaléliais, su Cesnako ir alyvuogiy

aliejaus padazu

CHICKEN SALAD

Greens and vegetables with shredded chicken, garlic and olive oil dressing

\J aStru/ spicy &4~ labai aStru/ very spicy

Apie alergijas praSome informuoti aptarnaujantj personalg i$ anksto.

6.50 €

7.50 €

6.50 €

5.50 €

7.50 €

Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.



<

<

Uskendsici/ Cippetigers

.PAPADAM" 2.00 €
Gelsvi apvalds traskas paplotéliai is leSiy milty.

PAPADAM

Yellowish round crispy scones made from lentil flour.

~MASALA PAPADAM" 2.70 €
LeSiy milty paplotéliai patiekiami su smulkintais svogtnais, pomidorais, Cili

pipirais ir Sviezia kalendra

MASALA PAPADAM

Chrispy Indian starter made from lentils served with tomatoes, diced
onions, green chilies and fresh coriander

DARZOVIY ,,SAMOSA" 6.80 €

Trikampio formos kepinukai su bulviy, Zirneliy, anakardZiy rieSuty ir raziny
jdaru

VEGETABLE SAMOSA

Triangular pastry stuffed with potatoes, green peas, cashews and raisins

KREVETES ,,PURI" 9.90 €

Krevetés marinuotos su indiskais prieskoniais ir masala, patiekiamos su
traskiais indisSkais paplotéliais
PRAWN PURI

Tangy marinated prawns served with selections of crispy puri

VARSKES SURIO ,,PAKORA" 7.20 €
Varskes sario kubeliai apkepti Zirniy milty tesloje
PAANER PAKORA

Deep-fried paneer cubes coated with chickpea flour

VISTIENOS , TIKKA" 9.50 €
Vistienos file kubeliai, marinuoti jogurte su prieskoniais
CHICKEN TIKKA

Cubes of chicken fillet marinated in yogurt and spices

VARSKES SURIO ,, TIKKA" 8.90 €
Varskés sario gabaléliai, marinuoti indiSkuose prieskoniuose, kepti molinéje
krosnyje tandare

PANEER TIKKA

Cottage cheese marinated with indian spices and grilled in tandoor

d astru/ spicy \w\ labai astru/ very spicy

Apie alergijas praSome informuoti aptarnaujantj personalg i$ anksto.
Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.



Pegindiic ekl Wi s
Vistiona/ Chicken

P VIETIENOS ., TIKKA MASALA” SU RYZIAIS 12.90 €

Tandare skrudinta viStienos filé, troskinta su svoginais, pomidorais ir indiSkais
prieskoniais, pagardinta grietinéle
CHICKEN TIKKA MASALA WITH RICE

Tandoori boneless chicken tikka cooked with onions, tomatoes and Indian spices,
garnished with cream

SVIESTINE VISTIENA SU RYZIAIS

Tandare skrudinta viStienos Slauneliy mésa, troskinta su pomidorais, grietinéle ir
sviestiniu padazu
BUTTER CHICKEN WITH RICE

Tandoori boneless chicken cooked in tomatoes, cream and butter sauce

. VISTIENA KARIO PADAZE SU RYZIAIS

Tradicinis vidutinio aStrumo patiekas

CHICKEN CURRY WITH RICE

A traditional, medium spicy dish

&4 VISTIENOS ., MADRAS" SU RYZIAIS

CHICKEN MADRAS WITH RICE

Very popular South Indian dish with coconut, strong spices and dried or green chilies

&8 VISTIENOS ,JALFREZI” SU RYZIAIS
Vistienos Slauneliy mésa troskinta su pomidorais, svoganais ir pipirais iki sausai
tirSto padazo
CHICKEN JALFREZI WITH RICE

Chicken thigh meat is stewed with tomatoes, onions and peppers to a dry thick
sauce

VISTIENOS ,KORMA" SU RYZIAIS

Vistiena troSkinta baltame padaze su anakardZziy rieSutais ir prieskoniais

CHICKEN KORMA WITH RICE

Arich and creamy chicken curry prepared with yogurt, cashewnuts and indian spices

\J astru/ spicy w‘\ labai astru/ very spicy

Apie alergijas praSome informuoti aptarnaujantj personalg i$ anksto.
Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.

12.90 €

12.70 €

12.90 €

12.70 €

12.90 €



Cloiona/ Lemb

AVIENOS ,,KORMA” SU RYZIAIS

Eriuko filé kubeliai tro3kinti baltame padaZe su anakardziy rie3utais ir
prieskoniais Svelnaus skonio neastrus patiekalas

LAMB KORMA WITH RICE

Rich, creamy and mildly spiced lamb dish with cashew nuts and yogurt

\J AVIENOS ,,ROGAN JOSH” SU RYZIAIS

Avienos filé troSkinta su svoglnais, pomidorais, kaSmyro raudonaisiais Cili
pipirais ir jogurtu. Tradicinis KaSmyro patiekalas
LAMB ROGAN JOSH WITH RICE

Kashmiri style boneless lamb cooked with onions, tomatoes and mild red
Kashmiri

\J AVIENOS ,,SAAG” SU RYZIAIS
Avienos filé su indiSkais prieskoniais troskinta tirStame Spinaty padaze
LAMB SAAG WITH RICE

Boneless lamb marinated with Indian spices and cooked in a thick spinach
puree

&4~ AVIENOS ,, MADRAS” SU RYZIAIS
Piety Indijos patiekalas su kokosu, indiSkais prieskoniais ir Zaliais
aitriaisiais pipirais
LAMB MADRAS WITH RICE

Very popular South Indian dish with coconut, strong spices and dried or
green chilies

\J astru/ spicy w" labai asStru/ very spicy

Apie alergijas praSome informuoti aptarnaujantj personalg i$ anksto.

15.90 €

15.90 €

15.90 €

15.90 €

Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.



d KREVECIY ,,BUTTER MASALA” SU RYZIAIS 16.50 €

Tigrinés krevetés troskintos indiSkuose prieskoniuose ir sviestiniame padaze
su grietinéle

PRAWNS BUTTER MASALA WITH RICE

Prawns cooked with masala and butter sauce garnished with cream

9 KREVECIY ,,JALFREZI” SU RYZIAIS 16.50 €
Krevetés troskintos su pomidorais, svogtnais ir pipirais iki sausai tirsto padazo
PRAWN JALFREZ| WITH RICE

Pieces of prawn cooked with tomatoes, onions and peppers cooked to a dry
thick curry

&4 KREVECIY ,,MADRAS" SU RYZIAIS 16.50 €
Patiekalas su kokosu, indiSkais prieskoniais ir Zaliais aitriaisiais pipirais
PRAWN MADRAS WITH RICE

A dish with coconut, Indian spices and green hot peppers
(1- [_,0 to‘[o/q- [ o[ol

~ZAFRANI TIKKA" 9.50 €
Vistienos file kubeliai marinuoti jogurte su sariu ir anakardziy rieSutais
ZAFRANI TIKKA

Cubes of chicken fillet marinated with yogurt, cheese and cashews

\J TANDURI VISTIENA 10.80 €
Vistienos ketvirciai su kaulais, marinuoti jogurte su prieskoniais
TANDOORI CHICKEN

Tender chicken on the bone marinated with yogurt and spices

P VISTIENOS ,, MASALA WINGS" 7.80 €
Vistienos sparneliy vidurineé dalis marinuota indiSkais prieskoniais, kepti
tanddro krosnyje.

CHICKEN MASALA WINGS

The middle part of the chicken wings is marinated with Indian spices and
baked in a tandoor oven.

\J astru/ spicy \g\”‘ labai astru/ very spicy

Apie alergijas praSome informuoti aptarnaujantj personalg i$ anksto.
Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.



Vosconipetikelei/ Vegtosin dihes

< VARSKES SURIO ,, TIKKA JALFREZI" 10.90 €

Varskes saris troSkintas su darzoveémis ir indiSkais prieskoniais
PANEER TIKKA JALFREZ|

Cottage cheese stewed with mix vegetables and Indian spices

LE§IAI ~MAKHANI" 9.80 €
Virti leSiai ,makhani” yra vienas populiariausiy leSiy patiekaly Indijoje.
DAL MAKHANI

Dal Makhani is one of the most popular Indian dals (lentils).

) DARZOVIY , JALFREZI" 8.90 €

Paprikos, pomidorai, baklazanai, Ziediniai kopastai ir kitos darzoveés troSkintos
padaze

VEGETABLE JALFREZI

Peppers, tomatoes, aubergines, cauliflowers and other vegetables stewed in
sauce

~PALAK PANEER" 10.50 €
Varskés sario kubeliai troskinti tirStame Spinaty padaze
PALAK PANEER

Cottage cheese cooked in a thick spinach puree

~MATAR PANEER" 9.90 €
Varskes sario kubeliai troskinti kario padaZze su zaliais Zirneliais
MATAR PANEER

Curd cheese cubes stewed in curry sauce with green peas

\J VARSKES SURIO ,,BUTTER MASALA" 10.50 €

Varskeés sario kubeliai, troskinti indiSkuose prieskoniuose ir sviestiniame
padaZe su grietinéle
PANEER BUTTER MASALA

Cottage cheese cooked in masala and butter sauce garnished with cream

< ,BAIGAN BHARTA" 10.50 €
Apkepti baklazanai su svogtnais, pomidorais ir indiSkais prieskoniais
BAIGAN BHARTA
Roasted eggplants cooked with onions, tomatoes and Indian spices

\J astru/ spicy wf\labai astru/ very spicy

Apie alergijas praSome informuoti aptarnaujantj personalg i$ anksto.
Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.



Rusiny petickelei/ Rice dishes

BASMATI RYZIAI 3.20 €
BASMATI RICE

.JEERA” RYZIAI 3.50 €
Basmati ryziai su kumino séklomis ir pagardinti sviestu

JEERA RICE

Basmati rice cooked with cumin seeds and butter

.VEG PULAO"” RYZIAI 4.50 €
Kepti basmati ryZiai su jvairiomis darzovémis, kumino séklomis ir ciberZzolémis
VEG PULAO RICE

Fried basmati rice with a variety of vegetables, cumin seeds and turmeric

. AVIENOS , BIRYANI” 13.50 €

»Biryani” - ryZiy patiekalas su aviena, pagardintas Safranu, ciberzZole ir
indisSkais prieskoniais

LAMB BIRYANI

Biryani is a dish of rice with lamb flavored with saffron, turmeric and Indian
spices

\J VISTIENOS ,,BIRYANI” 11.80 €
»Biryani” - ryZiy patiekalas su vistiena, pagardintas Safranu, ciberZole ir
indiskais prieskoniais
CHIKEN BIRYANI

Biryani is a dish of rice with chicken flavored with saffron, turmeric and Indian
spices

\J astru/ spicy w"‘ labai astru/ very spicy

Apie alergijas praSome informuoti aptarnaujantj personalg i$ anksto.
Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.



Judiike duons/ Nean breed

PAPRASTAS ,NAAN"
IndiSka duona - tradicinis duonos paplotélis, pagamintas iS milty, pieno ir
druskos.

PLAIN NAAN

Indian bread - traditional unleavened bread made from flour, milk and salt.

SVIESTINIS ,,NAAN"
Indiskas duonos paplotélis, pagardintas sviestu

BUTTER NAAN

Indian bread flavored with butter

CESNAKINIS , NAAN"

.....

GARLIC NAAN

Indian bread flavored with garlic

.NAAN” SU SURIU
IndiSkos duonos paplotélis jdarytas sariu
CHEESE NAAN

Indian bread stuffed with melted cheese

Reaitos"/ Reite

AGURKUY ,,RAITA" **
Padazas is agurky, jogurto ir indiSky prieskoniy.
CUCUMBER RAITA

Sauce made of cucumber, yogurt and Indian spices

§PINATl} ~RAITA" **

Padazas is Spinaty, jogurto ir indisky prieskoniy.
SPINACH RAITA

Sauce made from spinach, yogurt and Indian spices.

** Raita” - padaZas is jogurto ir darZoviy. Rekomenduojamas su astriais patiekalais -
Svelnina aStrumg
** Raita - yogurt with vegetables, herbs and spices. Cools down the hot chilies

\J astru/ spicy M“‘ labai astru/ very spicy

Apie alergijas prasome informuoti aptarnaujantj personalg i$ anksto.

Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.

290 €

3.20€

3.50 €

4.50 €

3.50 €

3.50 €



Jndiski joguito kokteilici/ Lassi

JOGURTO KOKTEILIS SU MANGO 3.50 €
MANGO LASSI

JOGURTO KOKTEILIS SU ROZIY SIRUPU 3.50 €
ROSE LASSI

Deseriter/ Desserts

APELSINY LEDAI ,,KULFI 4,90 €
Tradiciniai indiski ledai, patiekiami apelsino Zieveléje, pagardinti anakardziy

ir pistacijy rieSutais

ORANGE KULFI

Traditional Indian ice cream with oranges flavored with cashews and pistachios

SPURGYTES ,,GULAB JAMUN" 4.50 €
Rusvos, purios spurgytés iSmirkytos sirupe. Tradicinis indiSkas desertas
GULAB JAMUN

Spongy milky balls soaked in syrup. Traditional Indian dessert

\J astru/ spicy w‘\ labai aStru/ very spicy

Apie alergijas praSome informuoti aptarnaujantj personalg i$ anksto.
Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.



Devi

UAB I0S MEREDON
Jm. k. 300693454
PVM kodas LT100003121311
Tel.nr.: +370 610 97017
El. pastas: info@deviindian.It

@ www.deviindian.lt
@ deviindian

devi_indian_lietuva




