APERITIVI / STARTERS

Taey

Veg Samosa €3.00 Chicken Pakora € 4.50

Piccole Piramidine ripiene di palale speziate Pollo Marinato con Spezie Indiane, Coperto con Farina

Stuffed Dumplings with Spices and Polatoes Di Ceei
Chicken Marinated With Indian Spices Covered with

Chickpea Flour
Panecer Pakora € 4.00

Formaggio Indiano In Pastella Di Farina Di Ceei Gamberi Pakora € 5.00

Indian Cheese In Chickpea Flour Batter Gamberi Fritti Con Farina di Ceci ¢ Spezie

Fried Shrimps piceses covered With Chickpea Flour
Potato Pakora € 3.00

Patate Fritte Con Pastclla )i Farina Di Ceci
Fried Potato in Chickpea Flour Batter

Mix Onion Pakora € 3.50

Cipaolle. Spinachi Fritte Con Pastella Di Farina Di Ceei
Fried Onion and Spinach in Chickpea Flour Balter

Onion Rings € 3.30

Anelli di eipolle fritte con pasiclla di farina di ceei
Onion Rings lried in batter made Mrom chickpea Nour




RISO BASMATI / BASMATI
RICE

CIRERIRCICR

Salfron Pulao € 5.00
Riso alla Zalferano ' Riec with Salfron

While Rice

Riso bianco While rice

Vegelarian Biryani € 7.00

Riso con verdure al vapore. frutla seeca ¢ zaflferano
Rice with steamed vegetables, nuls and saffron on Pan

Chicken Biryani €8.00

Riso con pollo colto al vapore
Rice stcamed with chicken and Indian spices on Pan

Multton Biryani €9.00

Riso con Agnello Collo al Vapore
Rice Steamed with Lamb and Indian spices on Pan

Gamberi Biryani € 10,00

Riso con Gamberctti Cotti al Vapore
Rice with Shrimp and Indian spices on Pan

Khichdi

Blended Dal and Rice with desi 1adka
Miscelato Dal € riso con Spezic Indiano

€ 7.00

Kashmiri Pulao
Riso Saliato con Fiselli’ Rice fried guickly with
peas

€ 5.00

Lemon Rice C 5.00

Riso con limone Rice with lemon

Zeera Rice

Riso saltato con semi di enmino Fried riee
wilth cumin sceds

Mushroom Rice

Riso collo con Tunghi
Rice coonked with Mushrooms

Egg Fried Rice € 7.00

Riso con Uovo al Salse ¢ Speric Indiani
Rice Cooked with Eggs and lndian spices on Pan

Chicken Fried Ricee

Rixo con Pollo al Salse ¢ Spezie Indiani
Rice Cooked with Chicken and Indian spices on Pan

Vegelarian Fried Rice

itiso con Pollo al Salse ¢ Spezie Indiani
Rice Cooked with Chicken and ladian spices on Pan




FOCACCIA INDIANA / NAAN
i+l

Garlie Naan € z.00

Foeaceia di Aglio  Flal Loal with
Garlie

Cheese Naan € 250

Focaceia Ripiena di Formaggio Fine
Flour Flal Loal Stuffed with Cheese

Aloo Parantha €250

Focaeein Ripicna di Patate’ Fine Mour Flat Loal
Stufled with Polaloes

Bulter Naan €z.00

Focaceia al Burro Flal Loal with Buller

Plain Naan €130

Foeaccia semplice di Farina bianca
Plain Mat loal

Tandoori Roli €150

Focaccia di Farina Integrale Flal Loal made
with Whole Wheat Flour

€250

Chilly Naan J

Focaccia con peperoncini verde
Flat Loal with green chillies

Lacha Parantha €250
Focaceia Croccanle  Crispy Flal Loal
Chilly Cheese Naan _JF =350

Focaccia Ripiena di For Peperoncini ¢ Formaggio
Fine Flour Flat Loal SiufTed with Cheese and Garlic

Jira Parantha € 2.50
Foeaccin al Burro e Semi di Cumino  Flat Loal

wilh Buller and Camin Secds

Onion Parantha € 3.00
Foeaecia eon Cipolla’ Flal Loal with Onion

Sesame Naan € z.00
Focaceia al Sesamo Flal Loal with Sesame

Pudina Naan Cz.00

Focaceia alla Menla Fresca' Flal Loal with Fresh
Mint

Garlic Cheese Naan €330

Focaceia Ripiena di Formaggio ¢ Aglio’ Fine Flour Flal
Loal StufTed with Cheese and Garlie

Puri (2 pes) €150

A deep-fricd pulMed-up Indian bread made with whole
wheal Mour
U n pane indiano gonfio fritto a base di farina integrale



AGNELLO/LAMB
]E]

Rogan Josh €9.00
Boceoncini di Aznello in Salsa di Carry
Boneless Lamb Morsels with Carry Sance

Karahai Gosht €950

Agnello collo in salsa di cipolle. 2enzero. peperoni ed crbe
fresche orientali

Chunks of Lamb Cooked in Onions, Ginger. Capsicum
Sauce and Fresh Oricntai Herbs

Gosht Shahi Korma € 9.00

Aznello disossalo con salsa i anacardi ¢ zafTferano
Boneless lamb sance with cashew nuls and salTron

Dilbhar Gosht

Agnello Cotto in Salsa di Menla
Lamb Cooked in Minl Saunee

¢ 9.00

Madras GnshlJ

Agznello Cotlo in Salsa di Madras
Lamb Cooked in Madras Sauce

€ 9.50

Gosht Vindaloo J € 9.50

Bocconcini di Azgncllo on Salsa Vindaloo e

Spezie
Chunks of Lamb Cooked with Vindaloo sauee

and Spices

Saag Goshl €930

Aznello Cotio con Spinaci in Salsa al Curry
Lamb cooked with spinach in Carry Sance

Butter Lamb

Agnello Disossalo In Burro, Salsa Di Pomodoro ¢ Carry
Boncless Lamb with Buller. Tomalo Sauce and Curry

Cos0

Lamb Masala €950

Carne in Salsa di Erbe Fresehe Orientali e Speric
Lamb in a Saucc of Fresh oricatai Herbs and Spices

Lamb Kashmiri

Agncllo Preparato in Famoso stile kashmir Servilo con
Erbe Fresche Orientali.

Lamb prepared in Famous Kashmir Style Served with
Fresh Oriental Flavours

€950




GAMBERI
SHRIMPS
g

Gamberi Kashmiri Y  ¢10.00 Gamberi Madras _# ¢ ,0.00
Gamberi Preparato in Famoso stile Kashmir Servilo con Gamberi collo con salsa Madras e spezie Indiani
Erbe Fresche Orieniali. Shrimps in Madras Sance and Indian Spices
Shrimps prepared in Famous kashmir Siyle Served with
Fresh Oricntal Flavours

: e : : Gamberi Malai 10,
Gamberi Curry €9.50 * €10,00

Gamberelti con Salsa di Pomodoro ¢ Spezie Indiane [f"“ beretti in Salsa “"““t'l" Farina di Coeco
Shrimps with Tomato Sauce and Indian Spices Shrimps in light sauce and Coconut powder

Gamberi Vindaloo _#  ¢10.00 Gamberi Karahai = €10.00

Gamberi Collo in Salsa di Cipolle. Zenzero,
Peperoni ¢d Erbe Fresche Orientali

Shrimp Cooked in Onions. Ginger, Capsicum
Sauce and Fresh Oriental Herbs

Gamberetti con salsa vindaloo ¢ spezic
Shrimps in Vindaloo Sanee and Spices

Gamberi Buller € 10.00

Gamberetti Disossato In Burro. Salsa Di Pemodoro ¢ Curry
Shrimps with Butter, Tomalo Sauce and Carry

= Prodotto surgelato -frozen food




ALLA GRIGLIA/
GRILLED TANDOORI

Chicken Tandoori € 9.00

Mollo Marinato Alla Yozurl ¢ Spezic Indiane
Colle nel Forno Vi Terracolla

Chicken marinated in Yogurt amd Indian
Spices Grilled in Clay Oven

Chicken Malai Tikka € 9.00

Bocconcini Di Pollo Marinatlo allo Yozurl. Anacardi e
Spezic selieate

Boneless Dieed ehicken Marinated in Yozurl. Cashew
Nuls And Delicale Spices

Garlic Chicken Tikka €9.00

Spicdinoe i Pollo Marinato Con Aglio ¢ Spezic Indiane
Chicken Skewer Marinated With Garlic And Indian

Spices

Grilled Paneer Tikka € 10.00

Formaggio Fresco Servilo con Peperoni ¢
Pomodoro, Marinato in Erbe Fresehe

Diced Cotlage Cheese Served with Capsicum and
Tomaloes. Marinaled in Fresh Herbs

Chicken Sheek Kebah

Pollo Macinalo alla Griglia alle Erbe
¢ Spezic indiane

Minced Grilled Chicken with Indian
Herhs and Spices

C 10.00




POLLO/CHICKEN

e

Chicken Curry €8.00

Spezzatine di Pollo Cucinato in Salsa Tradizionale
Tender picees of Boncless Chicken Cooked in
Traditional Sanece

Chicken Shahi Korma C8.50
Spercaling di Pollo Cacinato in Salsa. Guarnito con
Frulla sccca

Tender picees of Boncless Chicken Cooked with Dy
Fruiis in our Chels Style Served in a Handy

Karahai Chicken € 8.00

Pollo Sisossato Collo Insalsa di Cipolle, Zenzero,
Peperoni cd Erbe Fresche Oricntali

Bonecless Chicken Cooked in Onions. Ginger,
Capsicum Sauce and Fresh Oricntal Herbs

Chicken Tikka Masala € 8.00

Pollo in Salsa di Erbe Fresche Orientali e Speric
Chicken im a Sauce of Fresh orientai Herbs and Spices

Bultter Chicken € 8.50

Pollo Disossalo In Burro, Salsa Di Pomodoro ¢ Curry
Boncless Chicken withBulter. Tomalo Sauce and Curry

Chicken Kashmiri €8.50
Pollo Preparato in Famoso stile Kashmir Servilo
con Erbe Fresche Orientali.

Chicken prepared in Famous Kashmir Style
Served with Fresh Oriental Flavours

Dilbhar Chicken € 8.50

Pollo Cotio in Salsa di Menta
Chicken Cooked in Mint Sauce
Chicken Dopiaza C8.50

Polle DMsossalo in Salsa di Cipolle ¢ Curry
Boncless Chicken in Onion Sauce and ( urry

Madras Chicken J

Polle Cotlo in Salsa al Curry € Spezic
di Madras

Chicken Cooked in Spices of Madras
Curry

Chicken Vindaloo J

Pollo Disossalo in Salsa al Carry
Vindaloo ¢ Spezie
Boneless chicken in Vindaloo Sauce

and Spices

Egg Curry
1 ova sode nella tradizionale salsa al eurry
Baoiled ezey in iraditional curry sauee

€ 800

¢ 8.00

¢ 8.00

Saag Chicken C8.50

Pollo Colto con Spinaci. in Salsa al Curry
Chicken Cooked with spinach in Curry
Sauce

Chicken Manchurian

Pollo marinalo alla indocinese stile in
salsa di soia

Indo-( hinese style marinaied chicken in
SOYH sauce

C 850

J « Prodolto piccante - Hol & spicy




VERDURE / VEGETABIES

Palak Pancer ¢ 8.00

Spinaci Coltli con Formaggio Freseo Indiano e
Spezie al Corry

lindian Spinsch Cooked with Fresh Chicese and
Splecs with Curry

Saag Aloo €7.00
Spinaci Cucinati eon Palate ¢ Spezie in Stile Sord Indiano
spinach cooked with polatoes and spices in north

Indian Style

Paneer Makani € 8.00

gfeul EJT

Dal Tadka C 8.00

Lentiechie Gialle con Pomodoro ¢ Spezie Indianc
Yellow lentils with lomato and Indian spices

 8.00

Dal Makhani

Lentiechie Nere. Fagioli Rossi.Burro ¢ Panna
Whaole Black Lentil, Red Kidoney Beans. Buller
and Cream

Malai Koflta

Formagygio Indiano in Salsa di Burro. Anacardi ¢ Pomodoro Polpetic di Formaggio in Salsa Ricea

Indian Cheese in a Sanee of Butlter. Cashew Nuts amd
Tomaln

Karhai Paneer C8.00

Formagzio lndiane con Cipolla e Pomodors Freseo
lndian Cheese with Diced Onion and Fresh Tomato's

Gobhi Aloo
Cavolliore ¢ Patate Cotti al Vapore con Spezic
Caulifower and Potatocs Stcamed with Spices

¢ 6h.00

Mclanzane Brinjal €730
Baigun Bartha

Melanzane AMMumicale in Salsa di Spezie

Smoked Eggplanl in a sauec of spices

Bombay Aloo ¢ 8.00

Patate Stulate con Salsa DV Pomodoroe ¢ Peperoni
Stewed Polatoes wilth Tomato sauee and Capsicum

Mushroom Bhaji

Funghi encinati con Cipolla, Pomodore. Zenzero Fresco

¢ Spezic Indiane
Mushrooms Cooked with Onion. Tomaloes. Fresh

Ginger and Indian Spices

€950

9.00
Cheese Balls with Cheese in Rich Saunce
Veg Korma € 9.00
Verdure Miste in Salsa Delicata
Mixed Vegelables in Light Sauce
Chana Masala ¢ 8.00
Ceci Cucinati con Salse Indiane Miste
Chicpeas Mixed with Mixed Indian Spices
Chole Peshawari C 850

Ceei Coeinati Con Salsa Vi Pomodoro, Erbe

Fresche ¢ Speric
Chickpeas Cooked with Tomatoes Fresh Herbs

and Spices

Jira Aloo ¢ 8.00
Patate Stulale con Semi di Comino
Polatoes Cooked with Comin Sced
Veg Manchurian € 8.00

Verdure misic marinaio alla indocinese stile in

salsa di saia
Indo-Chinese siyvle marinated chicken in soyva

sauce




CONTORNO / SIDE DISH
g Yo

Boondi Raila € 4.00

Salsa di yogurl = Yogurl sance wilh
Chickpcas balls

Mixed Raita ¢ 3.50
Salsa di Yogurt con verdure misie Yogurl sauce

with mixed vegetables

Green Salad € 3.00

lnsalata Verde  Green Salad

Plain Yogurt ¢3.00
Yogurl Bianco
Omnion Salad €250
Insalata con Cipolle  Salad with Onions
Masala Papad ¢ 2.50
Panc Croccanle Condito con Verdure Trilate ¢

Aromatizzale con Spezie Indiani
Crispy Papad Topped with Freshly Chopped
Vegelables and then Flavored with Indian Spices

French Fries € 3.00
Patate fritie’ Fried polato chips




DOLCE / DESSERT
EGIE

Pista Kulfi C 4.00

Gelato Indiano al Pistaechio
Indian Pistachiao ice ercam

Mango Kulfi € 4.00
Goelato Indiano al mango
Inilian Mango ice eream

Coconut Burfi €350

Torta Di Coceo Cueinato Con Zueehero ¢ Frulla Sceca
Coconul Sautied in Ghee, Sugar and Dried Fraits.

Gulab Jamun € 3.50

Piecoli Baba Indiani con Seiroppo di Mele
Small Indian Baba with Syrup ol Apples

Gulab Jamun Con Rum € 4.50

Piccoli Baba Indiani con Sciroppo di Mele Immerso Nel
Kum

Small Indian Baba with Syrup of Apples Immersed in
Rum

Besan Burli € 4.50

Torta ¥ farina di ceci Con Zuechero ¢ Frulla Secea
Chickpea Mour Sautéed in Ghee, Sugar and Dried
Fruils.

Kheer C 4.00

Budino di riso eon zallTerano
Rice pudding with salTron

Aam Ras € 3.50

Polpa Di Mango
Mango Pulpxp




MENU BEVANDE / DRINKS MENU

=1

Acqua/Water - € 1,00

Coca Cola - € 2,00/ Coca Cola Zero - € 2,00 /Fanta - € 2,00/
Sprite - € 2,00

Indian Beer - € 5,50
Birra Indiano ( 66 cl)

Lassi- € 4,00
Mango, Fragola, Dolce, Salato
Mango, Strawberry, Sweet, Salty

Masala Chai - € 2,00
Té al cardamomo con latte / Cardamom Tea with milk

Sulemani Chai - € 2,00
Té nero con menta e cardomo / Black Tea with Mint and Cardamom




