| I. SAPADUM 0,85€
 crispy,flatbread.

SR
GARLICSAUCE| 0.85€

Sauce made with freshgarlic

| spicy,mayonnaise

N _ MANGOCHUTNEY, 10.85 €
Mango flavour. sweet sauce

4

§ MmNTsaucE  osse
Sauce made...with‘ﬁ‘ésh mint & yogurt

NV X
SPICY ONION 0,85€
Choped oniopg wih cucumber & capsicum

. @ @ & LACOCINAHINDUS
. NV Special salad with egg, chi
X lamb tikka & pra
TN



STARTERS

ONION BHAJI 425 €
Onion balls bound together
with lightly spiced and fragrant
chickpea flour batter.

@ VEGETABLE SAMOSA 4,25¢€
Triangular pastry filled with
potatoes and peas, golden
fried.

@ MEAT SAMOSA 4,75 €
Triangular pastry filled with
potatoes, peas and meat,
golden fried.

VEGETABLE PAKORA 3,95€
Sliced vegetables wrapped in
batter and deep fried.

CHICKEN PAKORA 4,20€
Marinated chicken pieces in a
batter, golden fried.

MUSHROOMPAKORA 3,95€
Aarinated mushrooms
pieces/in a batter, golden

fried.;
y ‘

BENGAN PAKORA 3.95€

. ll"

Marinated _c:u_b_erglne pieces
inlalbatter, golden fried.

-

KlNG PRAWN PAK@RA 495 €]

fl'le N
L] . ‘-T‘. ‘\‘ﬁ
% @ SPECIAL VEG STARTERS ‘150, €.
Onion bhaji, veg. Samosa N \‘ "i"\;}‘
‘ Iv ‘\s‘ s
veg pakora, paneer pako :}\

\ \ RE LN
*' l‘ ";‘r}i‘ !&‘.«5
1
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@ CHICKEN TIKKA & CHEESE 6,50 €
Boneless chicken pieces with
cheese marinated in spicy
yogurt cooked in tandoor.

. CHICKEN PURI
Chicken cooked and served
on deep fried round bread

4,50 €

@ @ KING PRAWN PURI
King prawns cooked with
ginger and garlic and served
on deep fried round bread.

S5,.95€

@ GARLICKING PRAWN
Grilled king prawns cooked
with garlic, and lemon.

S5,95€

GARLIC CHICKEN
Chicken cooked with garlic,
and lemon.

5,95€

@ PUDINA TIKKA
Boneless chicken pieces
marinated with mint, ginger
and cooked in tandoor.

5,95€

Chlcken t| kka pl?c ‘afi ﬁk*%ﬁ

with onions, to@oé's& -
cucumber and conanfg&wnh .
touch of mango, chutney and &

fresh lime j juu:e

=

@ CHICKEN TIKKA 5,95€
Boneless chicken pieces -
marinated in spicy. yogurt
cookedintandoor. O

@& LAMB TIKKA « ws.su
L
Bonelesglamb}meces

marlnoted in spicy yogurt
and grilled in tandoor -

:rchucken tlkka pt]d'lr'xa tlka.
chicken pakora ané:l sheekh
kebab. S



Dishes from the cuisine of the Indian
subcontinent which combines the use of a
variety of spices, vegetables, herbs like
C URRI E S Ginger, Garlic, green Chilies, Turmeric,
Mustard seeds, Cumin seeds, Coriander etc.
el Each dish has a combination of ingredients
that makes it unique

1.- SELECT YOUR FAVOURITE INGREDIENT:

CHICKEN 9,95¢€

@ CHICKEN TIKKA 10,95 €
LAMB 11,95 €

@ LAMBTIKKA 12,95 €
@® KING PRAWNS 13,95 €

MIXED VEGETABLES 1095€"
& SOYA'MEAT “S10:95€
&#@ PANEER™ m_- 1@,95..€ ._
) @ y

,""“"‘" ‘

VINDALG)G)




BALTI N AF

Balti sauce is based on green Prepared| m specnai castiron
peppers, garlic and onions, with
turmeric and garam masala among - chopped tomc:to.-
other spices.

BHUNA
Made with chopped onions, roasted oisan c:ent Parsﬁmne
red and green peppers, coriander s .

seeds, ginger, garlic, coriander and flavoured with u'ltouch -;of 'coconu_t._

fenugreek leaves.
& ROGANJOSH ’
CURRY A Kashmiri aromatic dish cooked

Classic curry with fresh tomatoes with tomatoesy ginger, garlic&
and red onions in smooth sauce . coriander. \

decorated with Coriander.

DHANSAK

Combines elements of Persian and

Gujarati cuisine. Dhansak is made
with lentils, ginger, garlic, coconut, S '
pineapple and fresh coriander. \)\\ -

DOPIAZA
Dopiaza curry sauce isbasedon = _ &,
onion family (Brown onion, Chives , ./-‘ o :"’ .
and spring onions) - _ S Y
_Fresh'e green and red chllnes. touch of ™ .
GARLIC " freshlemonjuice, served falrly hot.
Curry made with fresh garlicin . Rk 4 ™~

a medium sauce ' VINBALOO

JAIPURI
Semidense curry prepared with
fresh mushrooms and onions, with a
touch of coconut, ginger and

coriander. " e
chilies with lot of;spicesiina ver thoting
JALFREZI )

Involves bell peppers, ginger, garlic,
cumin, coriander and spices in thick
sauce with a touch of cream.



SIZZLERS

&% ‘@ PANEERSHASHLIK 10,50 €
Chunks of paneer marinated in spices,
cooked with onions & bell peppers.

@ CHICKEN TIKKA SIZZLER 11,50 €
Chicken marinated in spicy yogurt and
> cooked in tandoor. Served with lemon
and fried spicy onions.

@ CHICKEN TIKKA SHASHLIK 13,95€
Chicken marinated in spicy yogurt and
cooked in tandoor. Served with
. peppers, tomato, lemon and onion

@ CHICKEN TIKKA CHEESE 1495 €
Chugken & cheese marinated in spicy
yogurt and cooked in tandoor. Served
. with lemon and fried spicy onions.

KKA SIZZLER 12,95 €

Iemon and fried Splcy onions.

b3 @ 'TANDOORI CHICKEN SIZZLER 10,95€
\ ‘Chlcken legs with bone marinated in

KING PRAWN SIZZLER 13,95 €
e S . . .

King prawns marinated in spices,
"cooked in tandoori oven and served
with lemon and onions

ey - @ @ TANDOORIMIX GRILL 13,95 €
’ _} ENJOYAYOUR!SIZZIIER - Mixoflamb tikka, sheekh kebab,

Adding/any, chicken tikka, chicken leg & king
currny;sauce)) ] prawns.
forjust}3!90/€f O
X



4-4.

HOUSE SPEC

@ MANGO CHICKEN
Boneless chicken cooked
with mango pulp in
traditional curry sauce

LEMON CHICKEN 1195 €
Boneless chicken z 4
prepared with lime juice,
herbs and spices
@ LAMB METHI 12,95 €
Tender pieces of lamb
cooked with fenugreek,

leaves, herbs and:s:pi'Ces

with tomatoes. creary
and spices

sauce with extra butter,

almond powder & a LP

touch of garlic &
fenogreek

N\

N

Y4



SIDE DISH.

BOMBAY ALOO 7.90 € $
Classic potatoes curry served in ;
a semi dry sauce and flavoured
with various spices such as
cumin, garlic, turmeric and
garam masala.

AUBERGINE BHAJI 7.90 €
Aubergines cooked in tandoor
then peeled and cooked ina
semi spicy curry base.

ALOO GOBI 790€
Potatoes and cauliflower curry
served in a semi dry sauce.

-

@ SAAGALOO 7.90 €.~ o
Spinach curry with potatoes, N2 T
spices and touch of cream.

TADKA DAAL U
Yellow split peas cooked with
chopped onions, cumin, ginger,.

garlic and coriander. R

2
@ DAAL MAKHNI 850€ .
Dal Makhani is a classic north $ o Al

Indian dish where the lentils are
cooked in a very aromatic
buttery, creamy tomato sauq§= s

-
Tl

CHANA MASALA '7.95€
Chickpeas cooked with
tomatoes, garlic, onions and
various spices such as turmeric

.....

and garam masdld\
MUSHROOM BHAJI 7.95'€

Sliced mushrooms cooked with
onions and spices.

% ‘@ PALAKPANEER 8,95€

Homemade cheese cooked with
spinach and seasoned with

garlic, garam masala, and touch

of cream. e L



BIRYANI

1.- CHOOSE YOUR FAVOURITE
INGREDIENT FOR YOUR BIRYANI:

CHICKEN 10,50 €

@ CHICKEN TIKKA 11,50 €
LAMB 11,75 €

@ LAMB TIKKA 12,50 €
@ KING PRAWNS 14,50 €

MIXED VEGETABLES 9,95 €

SOYA MEAT 11,95 €

# PANEER 12,95 €

% @ LACOCINAHINDU 14,95€
(Chicken, Lamb and King Prawns)

MILD ' MEDIUM

" VINDALOO!

N

RffiE

PLAIN BOILED RICE 3,20 €
Traditional white basmati rice.

PILAU RICE 3.80€
Indian basmati rice with three colours.
Flavoured with onion, cinnamon, cloves
and herbs.

LEMON RICE 4,20 €
Basmati rice cooked with lemon juice.

KEEMA RICE 495€
Basmati rice cooked with Mincemeat
and spices.

FRIED RICE 420€
Fried rice with peas

COCONUTRICE 450¢€
Sweet basmati coconut rice served in
its special colour.

MUSHRO@M RICE

450 €
Stir frled mushrooms ln basmatl rice.
F - -

ZEERA RICE 4.5Q €
Basmati rice cooked with cumin and
garnished with coriander.

@ EGGRICE 450€
Egg friedrice. i
ONIONRICE 3 os€ ‘ s

Basmati Rice cooked w:th onlons

® LA COCINAHINDU 6-5%@
SPECIALRICE| [\ (=

Basmati rice chicken, lamb a;__i_(in§."'6_i~awns-




@pPLANNAAN - 295€

Naan bread slightly buttered |Iled with cheesetpped ’ v
on top. L # __ swith/garlic? " e X
@ GARLICNAAN  325¢ : '

Naan bread topped with gqrilc ¢ Nc
and Coriander. A
@ KEEMA NAAN - 395€

Filled with spiced minced meat.

@ @ PESHWARINAAN ,
Filled with coconut, sultanas,
almonds and sugar.

i

@ @ CHEESENAAN  395€

Filled with cheese. \,{.é"‘ e P ﬁ]ﬂfﬁmﬁlﬂm
@ ONIONNAAN 375€ e B
Naan bread topped with fresh 3
onions & coriander ;

@ KULCHA NAAN @ MII -
Topped with green and red - Indlan “Qzﬁ]h[tzm?
peppers and touchofgreen S and 3

chilli. sl -
,.* 9 9 ALOO PARATHA!
. GARLIC CHILLI NAAN < 5€ g Fllled WIth mashed
Topped with garlic and chi )~' P NG _“"eas
ENFAd ) kv, F 2 z-_



KEBAB MENU,.*

PAN PITA @ s 4
Falafel 650 € :
Chicken 7.00 €

Meat 7.00 €

Mixed 7.50 €

Chicken Tikka 9,00 €

D]%GM ® s

Chicken 7,00 €
Meat 700 €
Mixed 750 €
Chicken Tikka 9,00 €
Lamb Tikka 10,50 €
Falafel 6,50 €
PLATTER @ @
Chicken 9,95 €
Meat 9.50 €
Mixed 1050 €
BURGER ® @
e MENU
Chicken 550€| 950¢
Meat 550€| 950¢€
Special 750€ 1050 €
MENU INFANTIL
Chicken Nuggets 550¢€ .
Fish Fingers 550 € Cheese Fries 5,00 €
Falafel Chips 6,00 € Deluxe Fries | 4,90 €

R~

¥ Caa
¥,

. "
4

A
-
g




FRENCH FRIES 3.00€ =
@ CHICKEN NUGGETS & CHIPS 550€ -
A Y

& @ FISHFINGERS & CHIPS  550¢€

@& CHICKEN TIKKA MASALA 6,50¢€
Without Spicy With Rice or Chips

Yy

& CHICKEN KORMA 6.50 € |
Without Spices: T )
With Rice or Ch DN

& CHICKEN MANGO 6.50.€
Without Spices Spicy, ‘ 4
With Rice or. Chips!
A

DESSERTS

& MANGO KULFI o
@ @& PISTACHIO KULFI 4'50€
@ § GULAB JAMUN %e ’
GAJRELA '550€ ?
& KHEER 425¢€
& VANILLA ICE CREAM 420€
& CHOCOLATEICECREAM . 4.20€
& COCONUTICECREAM  450€

425€



DRINKS

SMALL BIG
SOFT DRINKS 250€ 350€ WHISKEY COMBO
COCA COLA /LIGHT / ZERO JEB~ 390€ 590€
FANTA ORANGE / LEMON JGHNWALKER RED 3,90€ 590¢€
SPRITE / / JOHNNY,WALKERBLACK 4,50€ 6,50¢€
ICE TEA / TONIC/ APPLETISER 2,75€ FAMOUS'GROUSE 390€ 590€
NESTEA LIMON/ MANGO PINA 2,75% JACK DANIEL'S 3.90€ 590¢€
AQUARIUS JAMESON 390€ 590¢€
. CARDHU 495€ 590¢€
WATER 1AL, BIG  BRANDY
80 €\ 250€ CARLOSI A 4,95¢€
' ' SOBERANO' W  350¢€

3,50 €
350¢€
43,50 €

. . COMBO
LASSI @ 350€ 550¢€
(Yogurt Cocktail) . 3, 50 € 550¢€
MANGO LASSIE® - __,,3 50%€, 5.50€
SWEET LASSI
SALTY LASSI
SAET COMBO
2..,. AL SEER 350 €550 €
L ARGE 350€ 550¢€
_4/95€ 6,95€
BOTTLE BEER /
COBRA / KINGFISHER ~ s ese
ﬁg,::E:N '3§GERMEr§TER 3,95¢€
ESTRELLA DAMM FRANGELICO 350¢€
LICOR 43 450¢€
ESTRELLA DAMM LIMON 290¢€ 2EN -
ESTRELLA DAMM 0,0 2.90€  AMARIE priiain
' ' | COINTREAU 450 €
Bl DISARONNO 3.95¢€
2 GRAND MARNIER 3.95€
oo 3,804 SAMBUCA 395¢€
LARIOS 3.90¢€ s 395¢
BOMBAY SAPPHIRE 3.90%€ MARTINI 2.95¢€
GIN + MIXER 5,90 € '

’ DRAMBUIE 395¢€



WINES =

RED WINE GLASS HALF BOTTLE
RED HOUSE WINE 2.90 € 11,95 €
MARQUES DE CACERES ( CRIANZA ) 8.90 € 17,00 €
EL COTO ( CRIANZA))) 8.90 € 17,00 €
SANGRE DE TORO 7.90 € 15,50 €
FLOR DE CHASNA 16,50 €
VINA NORTE ( JOVEN ) 18,00 €
PAGO DE LOS CAPELLANES (CRIANZA) 48,00 €
ROSE WINE GLASS BOTTLE
ROSE HOUSE WINE 2,90 € 11,50 €
MATEUS ROSE 14,50 €
MARQUES DE CACERES 15,50 €
TORRES DE CASTA 14,50 €
FLOR DE CHASNA 18,50 €
WHITE WINE * GLASS HALF BOTTLE
WHITE HOUSE WINE . 2I90/€ 11,50 €
VINA SOL 7,50 € 14,50 €
SAN VALENTIN 7.50 € 14,50 €
ALEYDA AFRUTADO 14,50 €
EL COTO 8,50 € 15,50 €
MARQUES DE CACERES (RIOJAY) 8.50 € 15,50 €
FLOR DE.CHASNA AFRUTADO 18,50 €
WHITE GLASS AFRUTADO 3,50 €
n

CAVA & CHAMPAGNE! 1BOTITLE
CAVA BRUT 10/95.€
MOET & CHANDON 53.06"(
SANGRIA 11.5"61'@.

BY B22G.COM






