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AUTHENTIC ‘,INDIAN TANDOORI RESTAURANT

Welcome to The Curry House, Authentic Indian Restaurant in Paphos with a difference.

We trust that you will come and enjoy a top quality indian meal cooked by authentic chefs from India.

We are a family owned and run restaurant opened in March 2015. My name is Raj, from Hyderabad in India,
| have a long family tradition of cooking Indian dishes and my wife, Urszula. We have been living in Cyprus
for almost 20 years and it has always been our greatest dream to open a REAL Indian restaurant in Cyprus offering
authentic Indian food - specializing in South of India flavors.

Cooking is a form of art which we are here at The Curry House totally dedicated to. We thrive to provide
the original Indian cuisine prepared and presented by finest and dynamic chefs trained to the highest standard
and with an extensive experience of cooking Indian food in India and beyond.

The varied variety of spices used in the delicious {ndian food can make anyone's mouth water
at the mere thought of it. People across the globe love Indian food. We love Cyprus with it's variety of fresh
and succulent meats and vegetables to combine with Indian ingredients which, together, create food that
is bursting with flavor and taste.

The menus are a carefully chosen selection of the finest Indian dishes. to give you the best eating
experience possible from an Indian restaurant in Cyprus.

Having lived in Cyprus for many years and knowing a thing or two about wines, we have selected some
of the finest wines Cyprus has to offer and imported wines too so, we know you will not be disappointed.

Whether you are a tourist or a reqular resident of Paphos, we are sure that you will find your visit
to our restaurant one of the best eating experience you have ever had.

We are a business but that is not how we wish to measure our success. Our goal is to win your heart
and put a smile on your face from your experience with us, offering unmatched quality of food and hospitality
so that you visit again and again.

We would like to bring to your notice that all the food cooked in our restaurant is cooked fresh
to order. All meat, fish and poultry are fresh products unless designed with “frozen” sign.

Please advice us of any of your allergies to prevent any allergic reactions. Our Main chef is at your
service to advice which dish might contain your allergens.

At busy times this may lead to a delay in serving your meal. Any delay will be kept to a minimum,
and we hope you will be patient as it is our aim to serve your meal as near perfect as possible.

The Management.

Food Descriptions:

e’ mild
() medium
‘&% hot

{-{O‘T‘ super hot
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alleFgen icroation.

If you suffer from a food allergy or intolerance, please let your waiter know
upon placing your order.

Below list of most common allergen are given the number and while
checking your menu please note the corresponding numbers next
to each dish described in our Menu.

GLUTEN/yAoutevn

. CRUSTACEANS/kapkivoeLdn
EGGS/auya

FISH/Wapia
PEANUTS/¢puotikia

SOYA BEANS/ooyia
MILK/ydAa

O N UAWN R

NUTS/kaprol ue kEAuQo¢

9. CELERY/céAwo

10. MUSTARD/uouotapda (owvart)
11. sEsAME/onodut

12. SULFITESSe1wbec

13. LUPIN/Aourtivo

14. moLLucs/uardxia



Touth ThoTan Epecials

HYDERABADI METHI MURGH ¢ (7) 11,25¢

*Veg - 8,95, Chicken - 11.95€, Lamb - 13.95€, Shrimps - 11.25€, King Prawns - 15.95€
Methi Chicken Recipe is a delicious hyderabadi delight made from fresh fenugreek
leaves and chicken. Another dish from Mother Shanta kitchen...

To kotdérmouAo Methi elval pla yeuotikry cuvtayn anod vootiuo Hyderabadi mou
napaockevAletal anod ppéoka pUANA HEONG (PUAAA TPLYWVEAAQ) KOl KOTOTTOUAO.

‘Evat AAAO TiLdto arnd tnv kouliva tng papdg Shanta ...

ANDHRA PULUSU CURRY "B (10) 8,95¢€*

*Veg - 8,95, Egg - 8.95€, Chicken - 11.95€, Lamb - 13.95€, Shrimps - 11.25€, King Prawns - 15.95€
Pulusu is an authentic curry from Andhra Pradesh . It is made with a variety of ground spices

in the tangy tamarind gravy with the addition of fresh curry leafs for flavoring.

We recommend to try egg version of this curry, very popular among the students.

To Pulusu eivat auBeviiko rapt and to Andhra Pradesh. Eivat griaypévo pe nmowidia

AAE0PEVOV PIAXAPIKAOV TTAVE OTO POUVIRATO 0oAopo tamarind pe mpoodNKn verieov QUAA®V curry

yia apopal Zuvictoupe va dokipaoete v €kdoorn auywv autou tou kapt! Eival moAu

SNpoP1AEg yla TOUG POTNTEG.

RAILWAY CURRY {.(QT(m) 8 95€*

*Veg - 8,95, Egg - 8.95€, Chicken - 11.95€, Lamb - 13.95€, Shrimps - 11.25€, King Prawns - 15.95€
First Class Curry - Railway mutton curry is a British Raj colonial-era dish that was served on
long-distance trains to a first class passengers. Now can be served with a meat of your choice.
Boiled mutton pieces cooked nicely in a spicy onion, tomato, and potato curry, whose flavours
are mellowed down with the help of coconut milk.

Mpwtng Katnyopiag Kapu - To ol&npodpoikd mpoBeLlo kKApu eival Eva BPETAVLKO TILATO TNG
QTTOLKLOKA G ETTOXN G TOU Raj tou oepPBipeTaltpéva LEYAAWY ATTOCTACEWYV YLOL ETILRATEG TPWTNG
Oéong. Twpa purmopel va oepPBLPLOTEL LE KPEQG TNG ETILAOYNG OAG.BpaoHéva KOUUATLA TTPpOoBATou
HayelpeEva Opopda OE TILKAVTIKO KPEUUUSL, VTOUATA Kol KAPU TIATATAG, TOU OTtoiou ot
YEUOELGUAAAKWVOUV UE TN BonBela yaAaktog kapVsag.

CHENNAI CHUKKA VARUVAL “Be (10) 8,95€*

*Veg - 8,95, Egg - 8.95€, Chicken - 11.95€, Lamb - 13.95€, Shrimps - 11.25€, King Prawns - 15.95€
The word chukka means 'Dry Curry' - originated from South of India very popular dish in Malaysia,
in many houses served as a special dish for Divali festival. Mixture of ground spices plus
obligatory curry leaves and coconut - base of all South Indian dishes - stir fried with meat of

your choice. Hot explosion of flavors.

H A€&n chukka onuaivel «=npod k&pu» - tpo€pxetal amod th Notwa Ivsdia, TtoAU SnuodIAEG TLATo
otn MaAaloia,ce TTOAAG oTtitia oepPBipeTal WG EEXWPLOTO TILATO yLa TO GECTLRAA ALBAAL.

MEelypa AAECUEVWV UTTOXAPLKWY CUVUTIOXPEWTLKA PUAAO KAPU Kol Kapuda - BAaocn OAwV Twv
Tiatwy tTng NotLag Ivdiag - tTnyavntd HeE Kpgag eTiAoyn cou. Kautr €kpnén yeVoewv.

KANYAKUMARI ROASTED COCONUT CURRY () (10) 8,95€*

*Veg - 8,95, Egg - 8.95€, Chicken - 11.95€, Lamb - 13.95€, Shrimps - 11.25€, King Prawns - 15.95€
South Indian curry recipe from Kanyakumari, Tamilnadu district - delicate flavor of coconut enriched
by roasting spices to get original taste of gravy. Typical South Indian spices enhanced with flavor

of curry leaves and coconut milk.

Juvtayn via kapu tng Notag Ivdiag and to Kanyakumari, meploxr Tamilnadu - xoaAopn yevon
KApUSAG EUTTAOUTIOEVNLE TO PHAOLUO TWV UITAXOPLKWYV YLO VO TIAPETE LA TIPWTOTUTIN Yelon
OAATOOG. TUTUIKA HTtaxaplkd TG NotLag Ivaiag evioxupéva He yeon arnd GUAAA KAPU KAl YAAQ
KapLSag.

Extra Sauce - 4.25€

OL tég mephapBavouyv Sikatwpa uttnpeoiag kat. @.MN.A
All prices include service charges and VAT



Touth ThoTan Epecials

NILGIRI KORMA ¢ (10) 11,95¢*

*Veg - 8,95, Chicken - 11.95€, Lamb - 13.95€, Shrimps - 11.25€, King Prawns - 15.95€

Nilgiri Korma gets its name from the Nilgiri mountain range in the Southern part of India.

Chef's inspiration for this dish is the use of freshly ground coriander and mint greens along with
coconut and Indian spices and the subtle sweet fragrance of aniseed which leaves

a lingering taste on the palate.

To Nilgiri Korma mrjpe to 6vopd tou amo tnv opooetpa Nilgiri oto votio tunua tng lvdiag. H éunveuon tou ogd yia To midto
elval n xpnon dpéokou aleopuévou KOALAVEPOU, TPACIVNG HEVTAG Lall e KAPUSA KO LVOLKA UITAXOPLKAL KoL TO AETITO YAUKO
APWLA TOU YAUKAVLOOU TIou arVEL L0 TApATETAUEVN YeUON OTOV OUpaVioKo.

KERALA SEAFOOD CURRY CY (10,24 10,95¢*
*Veg - 8,95,Fish - 10.95€, Shrimps - 11.25€, King Prawns - 15.95€ '

Very popular coastal side of Kerala dish cooked in red chilli, coconut milk, spices

and well flavored with cocum (South Indian tamarind.)

MoAV dnpuodAng to Tuato Kerala payeilpepnévo og KOKKLWVO TOIAL, YAAQ KapUSag,

HITOXOP LKA KOl KOAQL AP WHLATLOMEVO e KOokAvn (NOTLa ok tamarind.)

BANGALORE CURRY ¢y (10 11,25¢

*Veg - 8,95, Chicken - 11.95€, Lamb - 13.95€, Shrimps - 11.25€, King Prawns - 15.95€

World famous Bangalore curry recipe with coconut, garlic, ginger, tamarind paste and red chilli.
[Maykoopia gnpiopévr ouviayr) kapapeAlov Bangalore pe kapuda, okopdo, tlivilep, maota tapapive

KAl KOKKWI) ToiAt

Extra Sauce - 4.25€

PLAIN DOSA 5,95€

A dosa is a thin, spicy, crispy crépe-like food made from fermented rice, very popular

in restaurants in South India served plain with sambar and coconut chutney.

H vtood sival mikAvtiko tpayovo ¢ayntod mou HoLAleL e KPETT artd pllwpévo pulL,

TTOAU SNUodIAAG o sotlatdpla otn Notwa lvdia cepBipetal pe sambar kal chutney kapUdag.

UTTAPAM 6,25€

Uttapam is a dosa-like dish from South India made by cooking ingredients in a batter. It is a crisp

and crepe-like thick pancake, with toppings cooked right into the batter.

To Uttapam eivat amo tnv Notwa Ivéia Pnuévo mavw oe kpéma. Eivat tpayavo kal AEmTo oav Thyoavita eUmAOUTIOUEVO
pe Sladopa UALKA.

DOSA MASALA 6,95€

Dosa or Uttapam filled with the most popular onion and potato mixture flavored with curry leaves
and roasted South Indian Spices. Perfect breakfast for any Indians.

Dosa ] Uttapam yguLoTto e Tto to SNUOPIAEG Pelyal KPEUUUSLOU KoL TIOTATOG PWLATLOUEVO

He dUAAa kKApuKal PNTA prtoaxaplkd tng Notiag Ivdiag. TéAelo mpwwvo yia KABe IvdLlavo.

DOSA ONION 6,25€
PESARATTU 5,95€

Pesarattu, pesara attu, pesara dosa is a crepe-like bread, originating in Andhra Pradesh, India, that is similar to dosa.

It is made with green gram - moong dal batter - low in sodium, saturated fat and cholesterol.

To Pesarattu, pesara attu, pesara dosa eivat éva Ywpi mou poldlel P KPETA, TTOU TTPOEPXETAL Ao TV Avipa Npavteg
¢ Ivdilag, mou potdlel pe to dosa.TLAXVETOL e TTPACLVO AAEUPL - KOUPKOUTL moong dal - xaunAn o€ vatpLo, Kopeopéva
Aumapd kot xoAnotepoAn.

OL tég mephapBavouyv Sikatwpa uttnpeoiag kat. @.MN.A
All prices include service charges and VAT



Itarters

Veg. ONION BHAIJI KPEMMYAI BHAJI ‘w”  5,25€

Onions mixed with gram flour, fresh coriander and ground spice deep fried in vegetable oil
Kpeppvdla pe aAeVpL anod peBUOLa, PPEoKO, KOALAVSEPO KAl AAECHUEVO UTTOXOP LKA,
BaBLd tnyavicuéva oe uUTIKO AASL

Veg. VEGETABLE SAMOSA AAXANIKA SAMOSA (1) ‘s’ 5,25€

Triangular pastry stuffed with blend of fresh vegetables and mild spices
TplywWVLIKO GUAAO YEULOUEVO ME ey aTtO PPpEoKA ACXOVLIKA KOL FTTLAL ATTAXOLP LKL

Veg. MIX VEG PAKORA (1) €y 595€

Spinach, cauliflower, onions mixed with gram flour fried in deep oil.
ITMOVAKL , KOUVOUTISL , KPEUUUSL avapelypéva e alev pL peBUBLOY , Tnyaviopéva os hadi

Veg. CHILLI GOBI/CHILLI PANEER/CHILLI MUSHROOM (1) " 5,95€

Chilies and mushrooms cooked in onion and tomato sauce
KOKKLVEG TIUTEPLEG KAL LAVITAPLA, LOYELPEUEVA OE CAATOO KPEUHUULSELOU KOL VTOUATOG
Chili Cauliflower; Kouvourtidt toiAL

Veg. GOBI 65/MUSHROOM 65 (1) 3= 6,25¢

Spicy fried cauliflower florets; [MikAvtika tTnyavntd avOn kouvouTttSLlov

Spicy Indian stir fried mushrooms; TMkAavTika IVSIKA TNyavNTA pavitdpLo
Crunchy & crispy deep fried paneer marinated in garlic and chilli

Tpayavo & ddpato BabOLd tTnyaviouévo paneer HopLVApPLOUEVO O oKOPSO KAl TolAL

Veg. CHILLI PAKORA better known as Mirchi Baj (1) P 4,95¢

Deep fried whole chilli marinated in gram flour
OAOKANPO ToIAL BaBLA TNYOVICGUEVO HOPLVAPLOUEVO o€ peERUBAAeUpO

MEAT SAMOSA KPEAY SAMOSA (1) ‘s’ 5,95€

Triangular pastry stuffed with blend of minced lamb meat and mild spices
TPy wVLIKS PUAAO YEULOUEVO UE HELYHO OTIO OPVICLO KLLA KOL FTILOL JUTTOLXOLP LKA

CHICKEN PAKORA KOTOMOYAO PAKORA (1) s’ 6,25€

Delicately spiced, deep fried marinated chicken strips.
EAadppwG KAUTEPEG, TNYOVLITEG LOAPLWVAPLOMEVEG AWPLEECG KOTOTIOUAOU.

CHILLY CHICKEN KOTOMOYAO TEIAI (1) f& 6,95€

Strips of marinated Chicken sautéed in semi dry with spices
Awpideg amd LapLVOPLOUEVO KOTOTIOUAO COTAPLOMEVO OE NUIENP O UITaxap LKA

CHICKEN LOLLIPOPS (1) - 6,95€

Chicken lollipop is deep fried chicken winglet - the meat is cut loose from the bone end and
pushed down creating a lollipop appearance. Spicy red batter is made from red chili powder and turmeric.

=
CHICKEN 65 (1) S 7,25€
Spicy, deep-fried chicken chunks. Dish originating from Chennai.
Koutepd TNYAVIOUEVO KOTOTIOUAO. MiAto mpogpxoOpevo anod to Chennai.

CALAMARI PAKORA (1) &’ 6,95€

Battered baby Calamari deep fried; Xtunmtnuévo pwpod KaAaudptL tnyavntod

Veg. BASKET CHAT ‘a” 6,25€

Delicious crispy potato basket filled with potato, chickpeas and onion placed on the yogurt sauce
and battered with mint and tamarind.

BASKET CHAT ‘w” 6,95€

Delicious crispy potato basket filled with chicken chunks and onion placed on the yogurt sauce
and battered with mint and tamarind.

KING PRAWNS BUTTERFLY BASIAIKES FAPIAES METAAOYAA (1,2) &’ 8,95€

As the name suggests these large prawns are served in a butterfly shape! They are split
down the back, flattened out then coated in a mildly spiced batter and deep fried.

Onwg UTOSNAWVEL TO OVOMQ, OL LEYAAEG AUTEG yapideg oepPBipovtal oe oxApua metalovdag!
AdoU xwpLoTtoUV OTo oW HEPOG, TIALPVOUV TO AVAAOYO OXN A, EMLKGAUTITOVTAL BE EAADPWG
KAUTEPO Helypa Kol Thyavidovtal.

CHILLI KING PRAWNS BAZIAIKEZ FAPIAES TZIAI (2) S 8,95€
MASALA FISH WAPIA MASALA (1,4) &’ 6,75€

Tangy fish in a spicy, thick and delicious masala
AP U PdApL o TUKAVTLKO, TTAXUPEUGCTO KOL VOOTLLO MELYHO UITaXopLlkwV masala
Ot tuég mephapBavouv Sikaiwpa untnpeoiag kat. O.MN.A
All prices include service charges and VAT



SOUpS

o
Veg. DAL PALAK SHORBA U w‘# ) 6,25€
Soup made from scratch with spinach and lentils \‘:"‘ '
SoUTta PTLAYHEVN ATTOKAELOTIKA OTTtO OTIAVAKL KOl paKEC o
(i) C) s57s¢
Veg. LENTIL SOUP 30vnA ANO ®AKES \Ey

MULLIGATAWNY SOUP s0YNA MULLIGATAWNY () 6,75€

Means “pepper water”, a curry- flavoured soup of East Indian origin,

made with chicken or meat stock“Mulligatawny” onpaivel "muutepdto vepo".

JoUma e YEUON KAPU, TIPOEPXOEVN arto TNV AvatoAkn Ivéia, dptliaypuévn armod KoTtérnouAo
N {wpod KPEQTOG

MIX SEAFOOD SOUP (1.2) € 7.25¢

Soup popular in Kerala region - seafood floating in coconut based soup full of delicious south indian spices.
Journa SnUodANRG otnv TtepLloxn tng KepaAa - BaAacoLvd Tou eTIUTAEOUV C€ CoUTIA e BAon TNV KapLSa
YEUATN VOOTLLA VOTLAL LVOLKAL UTTOXOLPLKAL.

3

PUFl

Deep fried light puffed whole Wheat bread served with onion masala sauce
BaOLd TnyavioLEvo Kol eEAadpwG SLoyKWHUEVO WL OALKAG aAéceWG,
CUVOSEUOHEVO Omd GAAtoa Kpepupu Stov masala

ity

Veg. MUSHROOM PURI MANITAPI PURI ({:{}; (1) ‘s 6,25€
CHICKEN PURI KOTOMOYAO PURI (1) ‘«a” 6,95€
LAMB PURI APNI PURI (1) s’ 725€
PRAWN PURI rAPIAA PURI (1,2) ‘&’ 6,95€

moodles

Egg noodles stir fried with garlic, ginger, spring onions & mix peppers
Moakopovia e auyd avadeUeTal e ThYavNTO okopdo, Ttlivtlep, PpEoKO KPEUUUSAKL & TILTIEPLEG HEly LA

Veg. MIX VEGETABLE NOODLES  (17) @ JCEE
Veg. GARLIC CHILLI NOODLES 6.95€
MAKAPONIA ME $SKOPAO & CHILLI «0 ’
CHICKEN NOODLES MAKAPONIA ME KOTOMOYAO ( 7,95€
SHRIMP NOODLES MAKAPONIA ME FAPIAES (2) () 8,25€
SWEET & SOUR NOODLES {{ ) CY 695€
MAKAPONIA ME FAYKOZINH SAATSA o Y , ’
KING PRAWNS HAKKA NOODLES (2) ( 13 95€
MAKAPONIA ME BASIAIKES FAPIAES ) ’

All Noodle dishes contain soya sauce ‘OAa ta Idta IeEPLEXOVV CAATOA COYLOG

OL tég mephapBavouyv Sikatwpa uttnpeoiag kat. @.MN.A
All prices include service charges and VAT



Tandoori dishes derive their name from the Tandoor oven that they are cooked in. Tandoor ovens
are traditionally clay ovens fuelled by charcoal in the bottom. Meat is marinated in Yogurt sauce
with fresh Ginger, Garlic and spices.

Ta mata Tandoori mrpav to OVoud toug artd to doUpvo Tandoori otov omoio payetpeovtal.

O dpoUpvol Tandoor eival mapadoociakoi poVpvol tou tpodpodotolvtal arnd KAPPBOUVO GTO KATW HEPOG.
To kp€ag elval HOPLVAPLOEVO CE CAATOA YLAOULPTLOU e PPEOKO TlVTIEP, OKOPSO KOl UTTOXAPLKAL.

starter main

TANDOORIPANNIRTIOKA. it (7 (D 85€ 1195¢
TANDOORI CHICKEN SHASLICK KoTOMOYAO (7) ‘s’ 7,25€ 10,95€
TANDOORI SALMON TIKKA s0AnQMO3 (4,7) ‘s’ 9,95€ 15,95€
TANDOORI KALI MIRCH MURG TIKKA (7) ‘a” 7,25€ 11,95€

Chicken bites marinated in black pepper and garlic
KOUUATLOL KOTOTTOUAOU LapLVapLOHEVA O Lo po TILIMTEPL KOl okOpSo

TANDOORI CHICKEN KOTOMOYAO TANDOORI (7) () 7,25€ 10,95€

Chicken roasted on the bone
KoTtOmouAo pOGTO UE TO KOKKOAO

TANDOORI CHICKEN TIKKA KOTOMOYAO TIKKA (7) () 7,25€ 10,95€

Chunks of chicken breast fillet
Koppdtia otri0og KotomouAou

TANDOORI LAMB CHOPS APNIzIA NAIAAKIA (7) () 9,95€ 15,95€
3 pieces 5 pieces
3 Eop.udna 5 Eoup.dua
TANDOORI KING PRAWN BASIAIKES TAPIAES (2,7) () 9,25€ 14,95€
4 pieces 7 pieces
4 Eouudua 7 Eouuo’tncx
TANDOORI MIXED GRILL EiaH 5XAPAS TANDOORI (1,4,7) () 8,25€ 15,95€
chicken tikka, chicken wings, lamb chops, sheek kebab, masala fish -
TANDOORI LAMB SHEEK KEBAB APNIzIO KEBAB (7) () 7,25€ 11,95€
TANDOORI BOTI KEBAB APNISIO MANTZAPI KEBAB (7) C) 8,95€ 13,95€

Tender boneless lamb pieces marinated in lemon juice and spices
NwTtd apvicla couBAGKLO LOPLVOPLOUEVA XUO AEUOVLIOU KOl UTTOXOLP LKA

TANDOORI MALAI TIKKA (7) () 7,25€ 11,95€

Chicken pieces marinated in yogurt, cardamon and fenugreek.
KOUUATLOL KOTOTTOUAOU LAPLVOPLOMEVA G YIaoUPTL, KAPSAO KoL TPLYWVODUAAO.

TANDOORI FISH TIKKA (7,4) CQ 7,95€ 12,95€

Perch fillet marinated in yogurt and ground spices
DETO TTEPKOAG LAPLVAPLOEVO OE YIOOUPTL KL AAECEVOAL LLTTOXOLP LKA

TANDOORI FISH wAPI TANDOORI ON REQUEST (4,7) () 15,25€

Whole sea bream is marinated with ginger, garlic, lemon juice, tandoori spices
and char grilled in clay oven; OAOKANpN ToutoUpa paplvapLlopevn e tliviiep, okopdo,
XUHO AgpovioU, puraxoplkd tavtoUpt bnuévn os mnAwvo dpovpvo

Ot tuég mephapBavouv Sikaiwpa untnpeoiag kat. O.MN.A
All prices include service charges and VAT



Chicken 10,95€ Shrimps  10,25€ Kingprawns 14,95€
Lamb 12,95€ Lambshank 14,95€ Extra Sauce 3,95€

PASANDA (7,8) ‘e

Popular North Indian fried dish. Word "pasande" means "favourite". Mild curry sauce made

with cream, coconut milk, and almonds. Anpod &g rmudto tTnyavntwy tng Bopelag lvdiag tnyavnto.
H Aé€én "pasande" onuaivel "ayannpévo". Hruia odAtoa KApu, PTLoyHEVN Ao KPEUA YAAOAKTOG,
yaAa kapudag kot opUySohot.

MAKHANI BUTTER CHICKEN KOTOMOYAO ME BOYTYPO (7) "’

Meat garnishes with butter, cream, tomato sauce and coriander.
FropvitoUpeg Kp£atog e BoUTUPO, KPEUA YAARLKTOG, CAATOO VIOMATOG KAl KOALavEpoO.

KORMA (7,8) ‘e
Korma is the definitive mild curry. It is typically prepared with butter and thickened with
single creamand Coconut milk to give a very, very mild creamy sauce. Spicing is more subtle,
and there is more use of aromatic spices such as Cardamom, Clove and Cinnamon.

To «Koppo» £ival 0 oplopdg Tou ATiou KApU. MNapaockeudletal cuvhBwg e BouTupo Kal eival
CUMTTUKVWHEVO HE KPEUO YEAXKTOC Kol YAAA KapUSag mou tou Sivouv pa oAU oAU paAakn
KOl KPEMWSEN cAAToA. Ta KApUKeVOTA €lval TILo eAadpd EVWw UTIAPXEL LEYAAUTEPN XPoN

P WHOTLKWY UTTOXOPLKWYV, OTIWG KAPSa o, yapUPAAO KAl KAVEAQ..

MASALA (7,8) e
Mild and creamy dish full of delicate flavors including fresh coconut and almonds.
'HTtLo Kol KPEUWSEEG TILATO YEUATO AETITEG YEVUOELG cUMTEpAA B aAvVOEVNG PPECKLAG
KapLS oG KAl ApUYSAAWV.

BHUNA (7) O

Bhuna is a well spiced curry with a thick sauce. It is garnished with fresh coriander and spring onions.
To “Bhuna” sival KaAd KApUKEUEVO KAPU UE TtaxVpevotn Kpéua. MNapvipetal pe dppéoko
KOALOVE PO Kol PpEcKA KPEUMUSAKLAL.

BALTI O

Hindi Word Balty means "bucket”. A balti curry is a curry cooked over a high flame

with spiced fresh meat then cooked again with extra spices and served in the traditional
round-bottomed balti dish.

H Ivékn A€En “Balty” onuaivel "kouBag". To kdpu Balti eival KApu payelpeLEVo O HEYAAN
dAOYA LE KAPUKEU LEVO PPEOKO KPEQG, TO OTIOLO payeLPEVETAL EAVA LE ETILITAEOV UTTOXOP LKA KOl
ocepPBipetal o mapadoolakd oTpoyyuAdod riato Balti.

DHUPIAZA O

Dopiaza (Persian meaning "two onions") is a South Indian curry dish. It is prepared with

a large amount of onions, both cooked in the curry and as a garnish.

To Dopiaza givat éva midto kdpu arnod thv votla lvéia. Mapaockeudletal e TIOAAA KPEUUUSLAL
HOYELPEUEVA KOL YOPVIVAPLOUEVA LE KAPU.

DHANSAK O

A sweet and sour hot curry cooked with lentils and fenugreek leaves.
MUKOEWVO KAUTEPO KAPU, LAYELPEUEVO HE DAKEG Kol PUAAQL LOCXOOTApOU.

Ot tuég mephapBavouv Sikaiwpa untnpeoiag kat. O.MN.A
All prices include service charges and VAT



Chicken 10,95€ Shrimps 10,25€ King prawns 14,95€
Lamb 12,95€ Lambshank 14,95€ ExtraSauce 3,95€

PALAK 7 O

Thick curry sauce based on pureed spinach, with garlic and garam masala.
MNoxVpevotn cAATo KAPU HE BAGCN TTOATOTIOLNEVO OTtAVAKL, OKOPSOo Kol garam masala.

KARAHI (7) ()

North Indian dish noted for its spicy taste and usage of capsicum.
Muato tng Boperlag Ivdiag mou Eexwpllel yla TNV TMLKAVTLIKN YEUOHN TOU KoL TN XPHon TIUTEPLAG.

JALFREZI (7) ()

Jalfrezi is hot dish given additional heat by being cooked with fresh green chilies. It usually also
contains visible onion, tomato and capsicum.

To “Jalfrezi” giva (eoctd rLdto movu maipvel mpocOetn BeppdtnTa ool payelpeVETAL CE
dpéoka npdaciva riépLa toiAL Emiong, rmepléxel cuvnBwWG KPEUUUSL, VTOUATA KAL TILUTEPLA.

ROGAN JOSH

Choice of your meat cooked in a curry sauce with fresh lemon, onion, tomato, chillies, spice, and herbs.
ETtlAOYN KPEATOG LOYELPEUEVOU OE CAATOA KAPU LE PPECKO AEUOVL, KPEUUUSL, VTOouATa, TolAL,
Ut P LKA Kall Botava.

CHILLI GARLIC 3

Cooked in hot spicy chilli sauce and roasted with fresh garlic.
MayelpeVeTOL O KAUTEPH OAAToA TOIAL Kal Pprvetal pe pp€oko okopdo

MADRAS B

A delicious curry from the South of India prepared with tomatoes, onions, fresh herbs and spices.
NooTLHOo KApL arod tn Notwa Ivéia mou mMapackeUAZETAL LE VIOUATEG, KPEUMUSLAL,
dpéoka BOTAVO KOL UTTOXOPLKAL.

CHETTINAD B

This popular south Indian dish is hot and pungent with fresh ground masalas and coconut milk
To midto eival (eoTo Kol TUKAVTLKO e GPECKOTPLUMEVO masalaskatl ydha kapuLdag.

VINDALOO «O } ‘
The widespread belief is that Vindaloo owes its origins to Portugese colonial India,

where it was traditionally a Potato, Pork and Vinegar curry from Goa. the term Vindaloo is really
indicative of the strength or heat of the curry. Tender pieces of meat cooked in hot spicy sauce

with a dash of Lemon.

H gupéwg dtadedopevn aron eival otL ot pifeg Tou 6pou “Vindaloo” amaviwvial oTNY TTOPTOYAALKH
artolklakn lvéia kot mapadoolakd NTaV XoLpLvoO KAPU, CUVOUOACUEVD UE TIOTATa Kol EUSL

artd tnv nteploxn Nkda. O 6pog “Vindaloo” eival ev8elKTIKOG TNG BUvopLng i TG OepdTNTAG TOU KAPU.
TpudeEPA KOUUATLO KPEATOG, LOYELPEMEVO OE KAUTEPN CAATOoO e TtPpooBARKN AEovioU.

Ot tuég mephapBavouv Sikaiwpa untnpeoiag kat. O.MN.A
All prices include service charges and VAT
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Veg. PALAK PANEER (7) ‘s’ 5,95€ 7,95€

Fresh ground Spinach cooked with chunks of Paneer (Indian Cheese) In a medium spicy sauce with cream,
garlic, onions and selected herbs and spices; ®p£€oko oTavVAKL LAYELPEUEVO e KOUPATL Mavip (tvEkd tuptl)
O€ HETPLA TUKAVTIKN GAATOA UE KPEUA YAAAKTOG, OKOPSO, KPEUHUUSLA KAl ETUAEYUEVA BAOTAVA KOL UTTOXOPLKAL.

Veg. ALOO PALAK (7) ‘s’ 5,95€ 7,95€

Potatoes and spinach; NMotdTes kol ortavaAkt

Veg. DAL MAKHNI &) (7) ‘&’ 5,95€ 7,95€

g% .
Whole black lentil cooked with tomato; OAOKANPeC Havpec GaKECAAYELPEPEVEC e VTOUETOL

Veg. VEG MASALA (7,8) ‘aao” 5,95€ 7,95€

Mix vegetables cooked in masala sauce; MowkIAla AAXAVIKWV HOYELPEREVWY O CAATOO masala

side main

Veg. CHANNA MASALA

Chickpeas cooked in Onion, Tomato and Garlic sauce.
PeBUOLa payelpepéva e KPEUUUSL, VIOUATA KAl cAAToo okOpSou

Veg. BOMBAY ALOO &) ) 595¢ 7,95¢
Small pieces of Potatoes tossed with chopped Onions, Tomatoes, Coriander and Cumin.

Seasoned with curry sauce; MKkpQ KOMUATLA TTATATOG LE PIAOKOMUEVA KPEUMUUSLA, VTOUATEG,
KOALOVTPO Kol KULWVO. Suvodevovtal and cAAtoa KApU.

Veg. TARKA DAL & (7 () 5,95€ 7,95€

Tarka is a fried garnish of spices and aromatic substances used to add to the taste
of the dal made with onions, jeera, mustard seeds and garlic; H “Tarka” ival tnyavuth yopvitoupa
aTtO UITAXOPLKA KoL OLPWHATLKEG ouoieg dTlayuévn He KpepLSLa, Zeera, oTtIOPOUG HouoTApdag Kal okopdo.

Veg. BHINDI BHAJI &) ) s95¢ 7,95¢

A ]
Ladies fingers (okra) cooked with garlic, chopped onion and ground spiéfé"‘g{/
MTTAULEG HAYELPEUEVEG HUE OKOPSEO, PIANOKOUUEVO KPEUUUSL Kol Urtaxoplkd eSadoug..

Veg. ALOO GOBI () 5,95€ 7,95€

Potatoes with Cauliflower cooked in onion and tomato sauce
MATATEG LE KOUVOUTIIOL LAYELPEUEVEG OE KPEUHUUSL KoL CAATOOL VTOUATOG

Veg. ALOO BRINJAL

Potatoes with egg plant cooked in tomato based curry sauce
MNoatdteg pe HeAWVTIAVEG LAYELPEUEVEG OE VIOUATA HE BAOH OAATOO KAPU.

Veg. MIX VEGETABLE CURRY () 5,95€ 7,95€

Various vegetables cooked in aromatic gravy sauce.
MoKA Ll AaXOVIKWV UE KAPU

Veg. JEERA ALOO

‘\A:-:J’J
Potatoes seasoned with cumin seeds and fresh coriander and chopped garlic.
Matdteg pe ortdépoug KU ULVO Kol PPEoKo KOALaVEpO Kol okOpSo.

Veg. MUSHROOM BHAII

Sliced mushrooms panfried and cooked in a thick gravy sauce
AETITOKOMEVA LOVLITAPLA HAYELPEUEVA OE AETITH OAATOO.

Veg. BAGARA BAINGAN

Popular south Indian eggplant curry of Hyderabad
ANUODPNEG LVELKO KAPU HeEALTIAVAG aTtd TO XAIVTIEPAUTIAVT

() 5095€ 7,95€

() 595¢ 7,95¢

() 5095€ 7,95€

() 5095€ 7,95€

"B 5 95¢ 7.95¢

OL tég mephapBavouyv Sikatwpa uttnpeoiag kat. @.MN.A
All prices include service charges and VAT
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Rice and meat are baked together by adding aromatic spiced and other exotic ingredients.
To pUT kAL To Kpg€ag Yrivovtal padl e TNV TPOCONKN APWHATIKWY UTITAXOPLKWY KOl AAAWY €EWTLKWV CUOTUTIKWV.

CHICKEN BIRYANI KOTOMOYAO BIRYANI () 11,95€
LAMB BIRYANI APNI BIRYANI () 14,95€
MIX MEAT BIRYANI () 14,95€
SHRIMP BIRYANI #2 ) 11,95¢
KING PRAWNS BIRYANI # 2 ) 1595¢
VEGETABLE BIRYANI () 10,95€

All Biryani are served with vegetables, sauce or raitha.
‘OAa ta rudta biryani oepBipovtal pe Aaxavikd, cdAtoa rj raitha

*

PLAIN BOILED RICE 2,95€
2KETO Bpacpévo pult basmati
PILAU RICE PYZI PILAU 3,95€

Highly aromatic basmati rice flavored with saffron
EEQLPETIKA AP WHATIKO pUTL UITOCHUATL LPWLATIOMEVO HE cadpdv

PEAS PILAU RICE PYZI PILAU ME APAKA 4,25€

Rice cooked with green peas; PUJL LOYELPEUEVO LE APOAKA

JEERA RICE 4,25€
Rice cooked with cumin seeds; PUTL payelpeévo e OTIOPOUG KULVOU
KASHMIRI RICE (8) 4,75€

Rice cooked with raisins and almond flakes; PUTL payelpepévo pe otadideg kot vihpadeg apuydaiou

MIX VEG RICE 4,75€

Rice cooked with various vegetables; PUTlL payelpepévo pe dtddpopa Aaxovike

MUSHROOM RICE PYZI ME MANITAPIA 4,75€

Rice cooked with sautéed mushrooms, onions, and herbs
PO LOYELPEUEVO LE COTAPLOUEVA LAVITAPLA, KPERUUSLAL KOl BOTava

KEEMA RICE 5,95€
Rice cooked with minced lamb meat/ PUQL payelpeévo pHE KLt apvioV
EGG FRIED RICE PYZI ME THFANITO AYTO (3) 5,95€

Pilau rice stir fried with egg and spring onions;
Tnyoavitd TAAPL avaKATEUEVO LE AUYO Kol PPECKO KPELLU S (KL

ONION PILAU RICE PYZI ME KPEMMYAIA 4,25€
LEMON RICE PYZI AEMONATO 4,25€
SPICY CHICKEN FRIED RICE «QT 5,95€

Stir fried combination of chicken, Indian basmati rice, lots of chili and aromatic spices.
Tnyovitdé cuvSuac oG ard KOTOTIOUAO, IVELKO pUTL UITACUGTL, FTOLKIALO ATtO TOIAL KOl 0P W LOTLKAL UTTOXOLPLKAL.

OL tég mephapBavouyv Sikatwpa uttnpeoiag kat. @.MN.A
All prices include service charges and VAT



haah breads

White flour bread baked in Tandoor clay oven.
Acripo Ywul artd aAeVvpt Pnpuévo otov tnAvo doupvo Tandoor

PLAIN NAAN ATMNAO NAAN

BUTTER NAAN NAAN ME BOYTYPO
GARLIC NAAN NAAN ME zKOPAO

KEEMA NAAN

Naan stuffed with minced lamb, tempered with herbs and Spice
Naan YyEULOTO UE apViolo KLUA, Ppnpévo pe BOTava Kol JUItaXopLka

PESHAWARI NAAN

Naan stuffed with dry fruits, coconut and nuts;
Naan yeoto ue amofnpapéva dppouta, kapuda kol otadpideg

CHILLI CORIANDER NAAN NAAN ME TSIAI KAl KOAIANAPO
ALOO KULCHA KULCHA ME MATATES

A multi layered whole Wheat bread stuffed with potatoes
Acnipo PwWHL OAKAG AAECEWG YEULOTO HE TIOTATEG

ONION KULCHA

White flour bread stuffed with Onions, Coriander and mild spices.
AoTtpo Pwul arnd aAeVpL YEULOTO UE KPEUMUUSELA, KOALOVEPO KOL FTILOL UTTALXOLP LKA

PANEER KULCHA

Kulcha stuffed with spiced grated paneer; Wwul yELOTO UE TILKAVTLKO TPLLLEVO TUPL

TANDOORI ROTI

Whole Wheat flour bread baked in Tandoor clay oven.
OAOKANpo Pwul and otdAeupo, Pnuévo os iAo pouvpvo Tandoor

TANDOORI PARATHA

Multilayer thin bread cooked in Tandoori oven
NAeTtto Ywpt Ynuévo os poupvo Tavtoupl

PLAIN YOGURT artAo ylaoupTL
RAITHA

Yogurt, mixed with chopped Cucumbers, Onions, Tomatoes, Cilantro and spices.

(1)  2,50€
(1) 2,75€
(1)  2,95€
(1)  4,25€

(1,8) 4,25€

(1) 3,95€
(1) 3,95€
(1) 3,95€

(1,7) 4,25€

(1)  2,25€

(1) 2,75€

(7)  1,95€
(7)  2,75€

MaouUpTL, avopelyEVo He PINOKOMEVA ayyoUpLa, KPEUMUSLA, VTIOUATEG, KOALOVTPO KOLL JUTTOXOLP LKA

INDIAN PICKLES w&wo toupot

EXTRA SAUCE £&tpa 0AATOEC

EXTRA POPPADUMS £&tpa poppadums
EXTRA CHUTNEYS

CHIPS tnyavnteC MOTATEC
SALAD

Cucumber, onion, carrot, chilli and onion - fine slices served Indian style

3,95€
3,95€
2,95€
2,95€

3,00€
3,95€

AyyouUpL, KPEUUUSL, KAPOTO, TOIAL KOl KPEUMUSEL - AeTttég PETEG cepPipovTal oe LVELKO OTUA

OL tpég mephapBavouyv Sikaiwpa untnpeoiag kat. O.MN.A
All prices include service charges and VAT



kid'Ts oepu

CH ICKEN N UGG ETS KOTOMIMOYKIEZ

served with chips

F I S H F I N G E RS YAPOKPOKETEZX

served with chips

ENGLISH SAUSAGES rovkanika

served with chips

PASTA WITH CHEESE ZYMAPIKA ME TYPI
CHICKEN TIKKA MASALA

half portion of mild chicken curry served with plain rice

CHICKEN KORMA

half portion of mild chicken curry served with plain rice

[LETla RS

MIX ICE CREAM

Choice of ice cream - vanila, chocolate, strawberry, coconut, mango...

GULAB JAMUN

Deep-fried donuts made of dried milk dipped in a rose-cardamom flavored sugar syrup

KULFI

Mango or pistaccio

CARROT HALVA

served with vanila ice creams

Ot tuég mephapBavouv Sikaiwpa untnpeoiag kat. O.MN.A
All prices include service charges and VAT

5,95€
5,95€

5,95€

5,95€
e 6,95€

) 6,95€

4,95€

jﬂ;/ﬂj 5,25€
% 5,25€
ﬁﬂ;/r 5,25€



UG & pickles

Very Special and Very Authentic Home Made Pickles

~ LEMON
' MIXVEGETABLE

-~ TOMATO

~ CARROT 3,95€ perjar
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