





Salotos/Salads

Green Cucumber Raita € 549
SvieZios salotos, pagamintos iS agurky, raudonyjy svogiiny,,Iceberg“saloty,
pomidory, prieskoniy, sumaiSyty su jogurtu

Fresh salad made with cucumber, red onion, iceberg, tomatoes, spices
blended with yogurt

Green Mango'Salad € 5.99

Mangai, ,,Iceberg* salotos, agurkai,pomidorai, morkos, svogiinai sumaisyti
su mango minkStimu

Mango, iceberg, cucumber, tomato, carrot,onions mixed with mango pulp

[
Sriubos/Soups
Dal Palak Shorba ( vegan ) € 3599
Le¢Siai su Spinatais, pagardinti Cesnakujmbieru ir grietinéle.
Lentils with spinach, seasoned with garlic,ginger and cream.

Coconut Chicken Soup € 649

AStri, karSta viStienos sriuba su kokosy pienu.
Spicy hot chicken soup with a coconut milk.

Creamy Tomato Soup € 5.99
Trinti pomidorai, sumaiSyti su keptais svogiinais ir Cesnakais,
Crushed tomatoes mixed with fried oniorand garlic, seasoned with cream.

Coconut shrimp soup € 7.99
Kreveciy sriuba su kokosy pienu ir raudonojo kario pasta.
Shrimp soup with coconut milk, and red curry paste.

Lamb Soup € 7.49

Avienos sriuba, virta su darZovémis, pomidorais, svogiinais ir grietinéle.
Lamb Soup cooked with vegetable,tomato,onion and cream.
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Uzkandziai/Snacks

Samosa (Vegan) €
eptas pyrageélis su pikantiSku jdaru,pagardintu prieskoniais, bulvémis,
irneliais

ried pastry with a savoury filling with spiced potatoes, peas

“Hara bhara Tikki (Vegan) € 649
kebabas iS Zaliy darzoviy, kalendrq lapy, Zaliyjy Zirneliy, bulviy ir indiSky

. prieskoniy
IP- 'kebab made with green vegetable,coriander leaves,green peas,potatoes
!

= and indian spices
H Pakoda (Veg anlz 6. 49@
<« Traskiis gruzdinti kepiniai, pagaminti iS svogiiny, bulviy,avinZirniy mlltq,

«_ prieskoniy ir Zoleliy

5.49

i r,Crlspy fritters made with onions, potatoes, gram flour, spices and herbs _‘
= -
J [} Bchicken Tikka ¢ gool®
_ ' 1 Vistienos tikka marinuota su jogurtu, prieskoniais ir patiekiama su indiSku i
it padazu
; - Chicken tikka marinated with yogurt,spices and served with indian sauce
Veg Cheese Tikki €

-ra"' Darzoviy jdarg sumaiSykite su suriu ir dZiuvéséliais
@ Mix vegetable stuffing with cheese and breadcrumbs cottage

—{-WAmritsari Fish. €
e Las1sos Zuvis, marinuota su indiSkais prieskoniais ir giliai aliejuje

—— Salmon fish marinated with indian spices and deep oil fry

—

=Shrimp Roll € 11.99mm)

i~ Keptos krevetés patiekiamos su indiSku padazu
oyt Fried shrimp served with Indian sauce

B Chilli Chicken with rice € 109
<Vistiena, kepta ,,Wok”keptuvéje su paprikomis, raudonaisiais svogiinais ir
indiskais prieskoniais, su ryZiais
Chicken fried in a wok pan with bell peppers,red onions and Indian spices,
served with rice

Chili Garlic Prawns € 512,99
Marinuotos keptos krevetés, patiekiamos su sojy ir pomidory padazu
Marinated fried shrimps served with soy and tomato sauce
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Vistienos patiekalai

Chicken Korma € 12.99
Vistienos ,,Korma” padazas ruoSiamas iS prieskoniais pagardinty

rieSuty ir sezamo séqu, létai u'mr , “velniais prieskoniais

Chicken Korma sauceis prepared with sand sesame seeds
seasoned slow cooke dqmﬁl_‘ ild: spices | BAF

Chicken V' ‘9% 10.99
Garsieji V S DS ,, @loo
kario padaZ 1 bulvé

Famous Chicken vindaloo dls | 3

-r“'l-i

1! 0 4 LRRERR
frezi RERRE L € 10.99
. | viStiena, ga s svogunais, pomidorais ir
pipirai -' ' = 0%
Tradltml;aal

' i'ey chic th.frésh onion,‘fﬁyatoes and peppers

Chicle LKV A wr '€ 9.99
Kepta marinu 11 : : ‘i? iame}mmldorq ir s,vogunq padaze.
Grilled; maifing .f.?.' * n, preparedi “ amy tomato and ohlon sauce.
Butten
Vistie
pagardint
Chickeén, T
seasoned v

"€ 9.99
y ir éesnakqlpadaiu su

and garlic sauce with kasuri
Y 5

Amrltsarl viStiens

kasuri methi, s ’
Amritsari chi
methi,butter .

Chicken Curry € 9.9
Tradicinis indiSkas ViStienos kario padazas tai kvapnus ir gardus padazas,
gaminamas i$ svogiiny, pomidory, imbiero, ¢esnaky ir prieskoniy
Traditional Indian curry Sauce is an aromatic and flavourful sauce,

made from onions, tomatoes, ginger, garlic and spices
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Av1enos patlekalallLamb dishes |
Lamb Korma € 14.99 |

Avienos ,,Korma”padaZzas ruoSiamas i$ prieskoniais pagardinty anakardZiyk
rieSuty ir sezamo sékly, létai ruoSiamy su Svelniais prieskoniais :
Lamb Korma sauce is prepared with cashews and sesame seeds

seasoned slow cooked with mild spices

Lamb vindaloo € 1499

Avienos Garsieji ,,Vindaloo” patiekalai, paruosti aStriame svogiiny
kario padaZe su bulvémis

Lamb Famous vindaloo dishes cooked in a spicy onion curry sauce
with potatoes

Lamb Curry 14.49 §

Tradicinis indiSkas kario padazZas tai kvapnus ir gardus padazas,
gaminamas iS svoguny, pomldorq, imbiero, Cesnaky ir prieskoniy
Traditional Indian curry Sauce is an aromatic and flavourful sauce,
made from onions, tomatoes, ginger, garlic and spices

Lamb 2 Pyaza € 14.99
Avienos virti su aromatingo skonio indiskais prieskoniais ir svogiiny
kubeliais

Lamb cooked with aromatic flavor indian spices and onion cube

Lamb Kadahi € 1499
Tradiciné astri Avienos, gaminama su SvieZiais svoguinais,pomidorais

ir pipirais

Traditionally spicy lamb cooked with fresh onion, tomatoes, and peppers

Lamb Saag € 1499

»Palak saag” gaminamas iS smulkiai supjaustyty Spinaty, dar vadinamy
»Palak saag”, gaminamy svoguny ir pomidory padaZe su Avienos

Palak gosht is made with finely chopped spinach also known as palak,
saag cooked in an onion and tomato gravy sauce with Lamb
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Juros Gerybes/Sea Food

Fish curry € 1299

Tradicinis indiSkas kario padaZzas tai kvapnus ir gardus padaZas, gaminamas

iS svogiiny, pomidory, imbiero, cesnakq ir prleskomq
Traditional Indlan curry Sauce ‘aromatic,and flavourful sauce,

dlr € 13.99
Kokosy pieno ir gri
Salmon cooked in

Fish Vindgllgo s 20 e /) 13.49
Lasi$a, virta aStriame svc  padaZe s
Salmon coo!

Prawn ( 14.99
Krevetés,
Shrimp se
Prawn VAR = D Pt 14.99
TradiciSk: )s kreveté ] : padazais
ir papriko

Tradition

peppers

Krevetés,

Shrimp coo

Prawn vind 14.99

Garsieji Krevete
kario padaZe su bu
Famous Shrimp vindaloo.
with potatoes

on curry sauce
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Vegetariski patiekalai/Vegetarian dishes
Dal tadka € 8.99

Virti lgSiai, pagardinti tyre, sviesto padazu ir grietinéle
Boiled lentils seasoned with puree, butter sauce and cream

Paneer Kadahi € 10.99

,Paneer” suris, paruoStas su papriky ir svogiiny gabaléliais kario padaze,
su pomidorais
Paneer cooked with chunks of bell peppers and onions in tomato curry sauce

Paneer Butter Masala € 9.9
,,Paneer” surio kubeliai, paruosti tirStame pomidory ir anakardziy
rieSuty padaze

¥ Paneer cubes cooked in tomatoes and thick cashew sauce

A v .
od | B :o
P ancer matar masala € 9.99" .=
"o Varskeés siiris su Zaliaisiais Zirneliais, pomidorais, svogiinais ir imbieriniais e
8 Cesnakais su indiSkais padazais
Paneer cooked with green pea,tomato,onion and ginger garlic with indian
sauces

s alak Paneer €
jk. |,,Paneer” siuris, paruosStas kartu su Spinatais, svogiinais ir pomidorais
‘48 [Paneer cooked with spinach, onions and tomatoes

Shai Paneer €
L ,,Paneer” siris, paruostas Svelniame pomidory ir sviesto padaze
su anakardziy rieSutais
Paneer prepared in a mild tomato and butter sauce, with cashew nuts

@ P ancer mushroom curry €
'RieSuty ir pomidory padaze paruosti grybai ir,,Paneer” suris
Mushroom and paneer cooked in nuts and tomato gravy
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Veganiski patiekalai/Vegan dishes

Palak Kofta € 8.99

Darzoviy rutuliukai Spinaty padaze su kokosy pienu
Vegetable balls in spinach sauce with coconut milk

Channa Palak € 8.99

AvinZirniai, pagardinti prieskoniais, suSpinatais, svogiinais ir
gomldorg I&adazu
easoned Chickpeas with spinach, onion and tomato sauce

Channa Masala € 8.99
AvinZirniai, svogunai, pomidory padazas ir indiSki prieskoniai
Seasoned Chickpeas, onion and tomato sauce and Indian spices

Coconut Mango Curry € 9.9
Kokosy piene ir anakardZiy rieSuty padaze virti manguy kubeliai
Mango cubes cooked in coconut milk and cashew sauce

Bhindi fry masala € 9.99

Okra virta su svogiinais, pomidory padazai su indiSkais prieskoniais
Okra cooked with onion,tomato sauces with indian spices

Aloo gobi matar masala € 9.9
Ziediniai kopustai, bulvés ir Zalieji Zirneliai virti su svogiinais,
pomidory padazai su indiSka masala

Cauliflower, potatoes and green peas cooked with onion,tomato sauces
with Indian masala

Rajma Masala . ] . € 8.99
Keptos pupelés su svogiinais, pomidory padazai su indiskais

prieskoniais ir masala.

Kidney bean cooked with onion,tomato sauces with indian

spices and masala

oy o



AL _PMALLAIL

Q ., Biriyani” patiekalai =

,»Biryani”, arba Kitaip — ,,Biriyani”, yra ryZiy patiekalas, gaminamas iS
prieskoniy, ryziy ir viStienos, kreveciy, avienos arba darzoviy.

Patiekalo pavadinimas Kkiles iS persy kalbos Zodzio,,berya” kuris reiskia

,, keptas” arba,,skrudlntas Manoma, kad ,,Biryani” buvo iSrastas Mogoly
imperatoriy virtuvéje. Slspatlekalas yra labai populiarus Indijos
subkontinente ir yra pagrindinis Piety Azijos virtuvés elementas.
Haidarabadas, Malabaras,Delis / Agra, Daka, KaSmyras, Kalkuta, Laknau
ir Lahoras yra pagrindiniai ,,Biryani”virtuvés centrai.

Biryani, biriyani, is a rice-based dish made with spices, rice and chicken,
shrimp, mutton or vegetables. The name is derived from the Persian word
berya which means''fried" or ""roasted".Biryani was believed to have been
invented in the kitchen of Mughal Emperors. It is very popular in the Indian
subcontinent and is a key element of the South Asian cuisine. Hyderabad,
Malabar,Delhi/Agra, Dhaka, Kashmir, Kolkata, Lucknow and Lahore,

are the main centres of biryani cuisine.

9.99
11.99

14.99
13.99

g® Veg Biriyani
el Chicken Biryani
el amb Biryani
@Prawn Biryani

A D D

| l-., Visi ,,Biryani” patiekalai yra patiekiami su agurky ,,Raita” ir salotomis. |
All biriyanis are served with cucumber raita and salad)
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Garnyrai/Side Dishes

Naan Duona € 2.99

indiSka duona
Indian bread

Butter Naan € 3.20

IndiSka duona su sviestu
Indian bread with butter

Garlic/Naan € 3.49
IndiSka duona su ¢esnako skoniu
Indian bread with garlic flavor

Basmati Rice € 3.10
Paprasti basmati ryZiai
Plain Basmati Rice

Veg Pulay € 4.20
,,Basmati” ryziai su darzovémis
Basmati rice with vegetables

Lemon Rice € 4.49
,,Basmati” ryziai, kepti ,,Wok” keptuvéje,pagardinti citrina
Basmati rice fried in wok pan flavored withlemon

: € 4.20
Jeera Rice
Basmati ryziai su kmynais
Basmati rice with Cumin
€ 499

Veg Fried Rige
»Basmati” ryZiai su darzovémis, kepti ,, Wok”’ keptuvéje su sojy
skonio padazu

Basmati rice with vegetables fried in a wok pan with the flavour
of soy sauce.

Chicken Fried Rice € 599
,»Basmati” ryZziai su viStiena, kepti ,,Wok”keptuvéije.
Basmati rice with chicken fried in a wok pan.
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Desertai/Desserts

Carrot Halwa

Halwa ruoSinys su indiSku sviestu, pienu ir dZiovintais vaisiais.

Halwa prepper with indian butter,milk and dry fruit

Firni
Ryziy pudingas su pienu ir dZiovintais vaisiais.
Rice pudding with milk and dry fruit.

Gaivieji gérimai/Soft Drinks

Coca cola 250ml
Zero cola - 250ml
i Sprite 250ml

“ ¥ anta 250ml
et till Water 500ml
L iSparkling water 500ml

47y '|Orange Juice  200ml
e VIix Fruit Juice. 200ml
P¥1A pple juice 200ml

Karsti gérima/Hot drinks

—

& ,,,jBlack tea
; &_Green Tea

Pieno kokteiliai/Milkshakes

) aVanilla milkshake
Strawberry milkshake
Chocolate milk shake
Mango smoothie
Mango Lassi
Masala Lassi

iI
i
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