WHEN IT COMES TO YOUR ALLERGY, YOU'RE THE EXPERT.

If you have an allergy or sensitivity to a certain food, no matter how big or small, it's important you let us
know. Please contact our Front Office desk to arrange an appointment with our Food & Beverage Manager
and Executive Chef. To help make things clearer, on our buffets and menus, we've labelled the most common
allergens which could be present in our food. Please use these as an indicator to help you make an informed
decision about what you put on your plate.

OTAN NPOKEITAI T'1A AANAEPTIA, EZEIZ EIZTE O EIAIKOZ.

Av éxete kamota aAlepyla 1) evaloBnoia oe kdmolo cuykekpLpévo @ayntd, eivat TOAD oNUAVTLKO va TO
yvwpiloupe. Mapakalolpe 6Twg ameubuvBeite otnv umtodoxr| yLa va Kavovioete éva paviefol e Tov

Food & Beverage Manager kat tov Executive Chef. [ta va kdvoupe ta mpdypata mo oagr), 6Ta UMoLEE Kal
Ta pevol pag €xoupe emonudvel Tig o Stadedopéveg allepyieg Tov PMmopel va UTIAPXOUV GTO YAYNTO HAG.
MapakahoVpe XPNOLUOTIOOTE TNV TTAPAKATW onpaveon yia va E€pete Tt Balete oTo TLATO 0AG.

OB

(CONTAINS SULPHUR DIOXIDE
CONTAINS CELERY CONTAINS CRUSTACEAN &SULPHITES CONTAINS EGGS CONTAINS FisH CONTAINS GLUTEN
MEPIEXEI SEAINO MIEPIEXE OSTPAKOEIAH MEPIEXE| AIOZEIAIO TOY GEIOY MEPIEXEI AYTA MIEPIEXEI WAPI MEPIEXEI TAOYTENH
& NITPQAEZ NATPIO
@@ @ NLERGEY @ NLERGEY, @ NLERGEY, @ NLERGEY,

CONTAINS LUPINS CONTAINS MILK & EGGS CONTAINS MILK CONTAINS MOLLUSCS CONTAINS MUSTARD CONTAINS NUTS

NEPIEXEI AOYMINA TIEPIEXE TAAA & AYTA MIEPIEXEI TAM MEPIEXEI MANAKIA NEPIEXEI MOYZTAPAA MIEPIEXE] ZHPOYE KAPMOYS
% m Q‘*“ R Plc}’

CONTAINS PEANUTS CONTAINS SESAME CONTAINS SOY VEGETARIAN
MEPIEXE] BIETIKIA NEPIEXEI SOVEAMI MEPIEXEI SOTIA XOPTOGATIKO

KAYTEPO MOAY KAYTEPO






STARTERS / OPEKTIKA
Calamari Masala 9§ €9.00

Calamari & Octopus stir-fried with Coastal Spices,
Red Onions & Curry Leaves

KaAapdpt & Xtanodt Toyaplotd pe Mmayapikd,
Kokkwa Kpepptdia & ®OAa Kapt

Murgh Malai Kebab €8.00

Chicken Fillets marinated with Cream Cheese, Mace, Lime,
Black Pepper and grilled in the Tandoor to perfection,
served with a Spicy Chili Sauce

Phéto Kotdmouvlov Mapvapiopévo pe Tupt Kpépa, Mace,
Aap & Mavpo Miépt, Wnuéva téhela otov Mapadoaoiakd Polpvo Tandoor,
oepPipetal pe Mkavtikn ZdAtoa TolAt

Lucknowi Seekh Kebab 9 €9.00

Minced Lamb marinated with Ginger, Green Chillies, Coriander
and a touch of Garam Masala, served with a Coriander & Mint Sauce

Apviotoc Kupdg Mapwvaplopévog pe Tlvilep, Mpdotvo TaiAl, KoAlavdpoc
kat Alyo a6 to Garam Masala, oepBipetal pe 2wg KoAtavopou & Mévtag

Chilled Mango & Yoghurt Soup €5.00

A light and refreshing Soup tempered with Mustard Seeds and fresh Curry
Leaves with a touch of Smoked Red Chili

Muwa Ehagptd kat Apoototikn) Zolma pe 2ndpoug Mouotdpdag, Ppéoka GUANa
Kdpt & Aiyo Kamvioto Kokkivo ToiAt

®@

Sweet Punjabi Lassi €5.00
Traditional Indian cooling and refreshing Yoghurt Drink with Honey
MNapadootakd Ivoikd Apoototiko [Motod pe Maovptt & MéAL

®@

Phaldari Chaat €10.00

Pineapple, Grapes, Melon, Pomegranate Kernels, Potatoes,

Avocado, Chickpeas & Greens drizzled with a Tangy Tamarind Dressing
Avavadg, 2tagiAwa, Memovy, PodL, Matdateg, ABokavto, PeBibla

& lMpdowvn 2aAdta pe 2dAtoa Tangy Tamarind

®



Halloumi Pakora

Crisp Fried “Halloumi” Cheese Fritters in a Chickpea Flour Batter,

spiced with Thyme and served with Mango Chutney

Tpayavo Tnyaviopévo XaAovut pe Zoun amd PeBiBL Apwuatiopévo

pe Ouuadpt, oepPipetal pe Mango Chutney

VOI©,

Onion Bhajji

Onions, Fresh Coriander, Chillies, Garlic, Ginger, Curry,
Turmeric, Cumin & Dry Coriander

Kpeppidia, Ppéokog KoAtavdpog, Taiht, Zkoépdo, Tlivtlep, Kdpt,
Koupkoupag, Kouwvo & KoAlavdpog

Bhaijji or Bhaji is a spicy Indian snack with several variants. It is usually used

as a topping on various Indian meals, but has become popular to eat alone as a snack.

Bhajis may be served with a slice of Lemon or with Mango Chutney and
are traditionally mild to the taste.

Bhajji i Bhaji eivat éva mikdvtiko bikd ovak pe OAAEG TTapaAAayEG.
Xpnotporoteitat ouviBwg oe dlapopa voLka @ayntd, aAAd €xeL yivel Snpo@LAEG
Kat propel va oepPLplotel poévo tou wg éva ovak. To Bhaji pmopel va ouvodebetal
ME pLa @éta Aepdve i pe Mango Chutney kat elvat mapadootlakd rymio otn yevon.

®OH®

Vegetable Samosa 9

Homemade Pastry filled with Spicy Potato, Garden Peas
and spiked with Cumin, served with Tamarind Chutney

2mtiky) Zoun leptotn pe Mikavtikeg MNatateg, Mmiéha & Kouwo,
oepBipetal pe Tamarind Chutney

OBD@®®

Mixed Starter Platter § 9
The Chef's selection of 5 of his favourite Starters of the Day
H emdoyr) tou 2@ pe 5 SLAOPETIKA OPEKTLKA

SO0

€9.00

€8.00

€9.00

€12.00



TANDOORI GRILLS

In keeping with the traditions of the North West Frontier,
choice cuts of Shellfish, Fish and Meat are steeped in Yoghurt
and Tandoori Spices, then grilled in our charcoal-fired Tandoori clay ovens.

20ppwva pe Tig mtapaddoelg Tng Bopelodutikng Emapyiag, emiAoyég
ané Ootpakoetdny, Wapla kat Kpéag Boutnypéva oe Maovptt
kat Mmnaxaptkd Tandoori. Wrvovtal otov mapadootakod wolupvo Tandoor.

Tandoori Jhinga 99
King Prawns marinated in Pickling Spices and grilled in the Tandoor,
served with a Spicy Chili Sauce

lapideg Mapwvaplopéveg oe Mnayapika Wnuéva oto Tandoor,
oepPipovtal pe Kautepod ToiAl Zwg

®®

Macchi Anarkali

Salmon Steaks rolled in Fennel, Chilies, Aniseed and grilled
in the Tandoor, served with a Tomato Chutney

2oAopoc Tuhypévog pe Mapabo, TotAl, Mukavico,
Wnuévog oto Tandoor, oepBipetal pe Ntopdta Chutney

SIT)

Murgh Tandoori

Chicken Leg & Drumstick marinated in Tandoori Spices and grilled,
served with a Mint & Coriander Sauce

KotémouvAo Mmoutt & Mnpdc Mapwvaplopéva oe Tandoori kat
Wnuéva oto Povpvo, oepPipovtat pe ZaAtoa anod Avdopo & KdAavdpo

Macchi Sea Bass 9

Fresh Whole Sea Bass marinated with secret Indian Spices
and served with Mango, Chilli & Mint Sauce

Ppéoko ONSKANpo AaBpdkt Mapwvaptopévo pe Muotikd Ivoika Mmayaptka,
oepPipetal pe 2aiktoa Mavyko, TolAl & Auvdopo

@©®

Shahi Lamb Chops

Lamb Chops marinated with Aphrodisiac Spices and best served
medium rare, served with a Mint & Coriander Sauce

Qpéoka Maiddkia Mapvaplopéva pe Appobdiotakd Mnaxaptkd, oepBipovtat
KaAUTepa pETpLa Ynuéva, padl pe Zaitoa and Avdopo & KoAlavdpo

@

Tandoori Mixed Grill Platter

A selection of Grills served with Naan Bread, Salad and accompanying
Chutneys (Please ask your waiter)

2epPipovrtat pe Ywpi Naan, Zaldta kat ta ocuvodeutikd Chutneys
(Mapakalolpe pwtrote Tov oepPLToPo oacg)

©OITIO,

€19.50

€18.00

€15.00

€19.00

€20.00

€24.00



MAIN COURSES / KYPIQZ MIATA
Chemmeen Moilee Curry §9 €19.00

Black Tiger Prawns simmered with Ginger, Fenugreek, Garlic,

Fresh Tomatoes, Green Chilies, Coconut Cream and perfumed with fragrant
Curry Leaves as in the coastal towns of Kerala

fapideg “Black Tiger” pe Tlivtlep, Xopta touv AtBadlol, 2képdo,

®péokeg Ntopdreg, Mpdotveg Mumeptég, Kpépa Kapvdag & GUAAa Kdpt,
Unpévo mapadootakd omwc oTig mapallakég moAelg tng Kepdaia

®®®

Seafood Stew § 9 €16.00

Prawns, Black Shell Mussels, Calamari & Octopus cooked with Onions,

Red Chilies, Ginger, Cumin, Garlic & Turmeric in Coconut Milk.

Reminiscent of a French Bouillabaisse, this Pondicherry favourite is typically
eaten with Steamed Basmati Rice

fapideg, MUbLa, Kahapdpt & Xtamddt Mayelpepévo pe Kpeppodia, Kokkiveg
Minepiég, Tlivilep, Kopvo, 2xopdo & Koupkouud o [dAa Kapudac.

Qupidovtag faAAwkn Bouillabaisse, autd to ayamnuévo Pondicherry ouvrBwg
oepPipetal pe PO Basmati

®EO®

Murgh Makhani €15.00

Chicken Fillet gently braised in a Creamy Tomato Sauce
with Kasoori Methi, mild Tandoori Spices and finished with Butter

®diAéto Kotdmouvho Anahd Kokkiviopévo oe pla Kpepwdn ZdAtoa Ntopdtag
ue Kasoori Methi, o Tandoori & Boutupo

@

Murgh Tikka Masala 4 9 €14.00

The all round favourite! Home-style cooked Chicken Tikka with Onions,
Tomatoes & Peppers in a Mild Sauce

2€ 6A\oug ayamnuévo! 2mitikd payelpepévo Kotdmouo Tikka pe
Kpeppidia, Ntopdteg & Mimeplég oe pia Nmia ZaAtoa

®®

Pork Vindaloo %49 €14.00

The traditional Goan dish of Belly & Shoulder Pork cooked with
Red Chilies, Coriander, Tomatoes, Malt Vinegar & Pickled Onions
To mapadootakd miato tng meptoxng Goan, Xotpwd Mméwkov &
‘Quoc payetpepéva pe Kokkivo TolAl, KoAlavopo, Ntopdteg, Z06L &
Kpeppudia Toupat

HO®E®

Lamb Rogan Josh §9% €16.00

The classic curry of Kashmir Lamb Shank slowly braised
with Ginger, Garlic, Red Chilies, Coriander, Garam Masala & Yoghurt

To kAaotko kapt touv Kaopip. Apvakt Kokkiviotd pe Tlivtlep, 2k6pdo,
Kékkivo ToiAl, Kohavdpog, Garam Masala & laovptt

®O@®



Nawabi Kofta Curry

Grilled Beef Kofta braised in a rich Khorma Sauce
with fresh Fruits & Nuts

Kofta pe Bodwvo Kpéag, oepBipetal kokkiviotod pe MAovota Khorma ZdAtoa,

ouvobdevetal and Ppéoka Ppovta & =npoug Kapmoig

@O®

VEGETARIAN MAIN COURSES /
KYPIQZ NMIATA A XOPTO®AIOYZ2

Tadka Dal

Yellow Lentils simmered with Ginger, Tomatoes, Green Chillies,
Fresh Coriander, tempered with Garlic & Cumin Seeds

Kitpwveg Dakég otyoBpaocpéveg pe Tlivtlep, Ntopdteg, MNpdotveg Mimeplég,

Ppéokog Kotavdpog, 2kopdo & Koo

®

Paneer Jalfrezi 9§

Mixed Bell Peppers sautéed with Butter, Green Chilies & Ginger,
with Fresh Cottage Cheese

Muteplég 2Zotaptopéveg pe Boltupo, Mpdowvo Toidl & Tlivtlep padi
ue @péoko Tupl Cottage

@O

Bombay Aloo 9
Stir-fried Seed Potatoes with Whole Spices & Fresh Coriander
Mikpég Matdteg pe Mmayapikd & Ppéokog KéAtavdpog

@O

Mushroom Curry

Fragrant Spices, Ginger & Chili add flavour in a tasty recipe for
an Indian Mushroom Vegetarian Curry

Ta Apwpatika Mniaxapikd, to Tlivtlep & to ToiAl mpooBétouv yebon
oe pla Ivikn Zuvtayr and Mavitdpl & Kapt

®O®

ACCOMPANIMENTS / ZYNOAEYTIKA

Cucumber & Pomegranate Raita

Natural Yoghurt Dip with Cucumber, Pomegranate Pearls,
enhanced with a touch of Paprika & Cumin

Quoikod MNaovptt pe Ayyoupt, PooL, Manpika & Kbuwvo

®®

Mumbai Salad

Mixed Greens, Tomatoes, Cucumber, Radish, Spring Onions & Lime
Mpdotvn Zahdta pe Ntopdteg, Ayyoupt, Pamavakt, Opéoka Kpeppuddkia & Adiu

VO

€13.00

€5.00

€9.00

€8.00

€8.00

€4.00

€4.00



RICE & BREADS / PYZI & WQOMIA
Sada Chawal

Long Grain Basmati Rice, steamed to perfection
MakpUkokko PU{L Basmati Bpacpévo otov atpo

®

Coconut Rice

Mixture of Wild Rice & Basmati Rice cooked with Coconut Milk,
Coconut Powder & Curry Leaves

Meiypa amo dypto PO & Basmati payetpepévo pe FNada Kapidag,
Kaptda 2kévn & GUuAAa Kdapt

®

Zafrani Pulao

Basmati Rice enhanced with Cinnamon, Cardamom, Cloves
& Cumin, perfumed with Saffron

PO Basmati pe KavéAa, Kapdapo, lapigpaio, Kbuwvo
& apwpaTIopéEVO pE Zagpav

Naan

Wheat Flour Leavened Bread in a classic teardrop shape cooked

in the Tandoor

Wwpl and ZitdAevpo pe MpolipL og éva kKAaolko oxnpa amnd ddkpv,

Pnuévo otov mapadoaotakd povpvo Tandoor

®®

Kulcha

Naan Breads filled with your choice of filling: Onion & Garlic or Chilli &
Coriander or Cheese or Spiced Lamb (Kheema) or Fruit & Nuts (Peshwari)
Wwuld yeplotd pe LALKA Tng mpotipnong oag: Kpeppudt & 2kdpdo 1 Toldt &
KoAwavdpog 1y Tupt 1y Apvi Mikavtiko (Kheema) i ®polta & =npoi Kaprmoi

(Peshwari)

O®E@@

€5.00

€5.00

€6.00

€5.00

€5.00



DESSERTS / ENIAOPTIIA

Kulfi

Frozen Mango & Sweetened Milk served with Sliced Almonds
& Cardamom Seeds

Maywpévo Mayko & Muko MaAa pe Apdydaia & Kapdapo

©@O®O

Chawal Ki Kheer

Slow-Cooked Basmati & Wild Rice in Whole Milk
& Cream with Plump Raisins & Cinnamon

Puloyaho pe Mmaopdtt & Ayplo POl pe Kpéua, 2tagida & Kavéla

@O®O

Gajar Ka Halwa

Indian Carrot Cake with Raisins, Pistachio & Almond Nuts,
served with Saffron, Caramel & Cinnamon Sticks

Kéik Kapoto pe Ztapida, Piotikt Awyivng, Audydala,
Kapapéla Me Zagpav & Kavéla

©@O®O

Kaju Katli

Cashew Nuts cooked in Syrup & Cardamom with Honey,
Star Anise & Coconut Ice Cream

KapapeAwpéva Kaotoug pe Kapdapo, MéAL & Mukdvico
& Maywto Ivbokapudo

@O®®O

Ice Cream Selection (1 scoop) /

Eridoyn ano Maywto (1 praAa)

Please ask the waiter for available flavours
MNapakaAoVpe pWTNOTE TOV 0gPPLTOPO YLa TLG YEVOELC

@

Ice Cream Selection (3 scoops) /

Eridoyn ano Maywto (3 pmaleg)

Please ask the waiter for available flavours
MNapakaAoUpe PWTINOTE ToV 0ePPLTOPO YLa TIG YEVOELC

@

€7.00

€7.00

€7.00

€7.00

€2.00

€5.50



BEVERAGE LIST / KATAAOIOz NMOTQN
BEERS / MIMYPEX

Keo 33cl €3.50
Carlsberg 33cl €3.50
Kingfisher Indian Beer 33cl €4.50
Stella Artois 33cl €4.50
Beck’s Non-Alcoholic / Beck’s Xwpi¢ AAkooA 33cl €4.50
Hofbrau Original 50cl €5.50
Hofbrau Dunkel 50cl €5.50

NON-ALCOHOLIC DRINKS / MH AAKOOAOY XA NOTA

Soft Drinks / Avaypuktika 25cl €3.50
Fruit Juices / Xvpoi ®poltwv €3.50
Iced Tea / NMaywpévo Toai 33cl €3.50

Lemon, Peach
Nepovi, Pobdakivo

Imported Sparkling Water /

AvBpakovyo Nepo Etcaywyng 33cl €2.50
Imported Sparkling Water /

AvOpakovxo Nepo6 Eloaywyng 75cl €4.00
Local Mineral Water /

MetaAAwko Nepo 50cl €2.00
Local Mineral Water /

MetaAAké Nepd 100cl €3.50
HOT BEVERAGES / ZEXTA POOHMATA

Masala Chai €4.50
Tea Selection / EmAoyn Toaylob €3.50
Cyprus Coffee / Kuntprakdg Kapég €3.50
Instant Coffee / Ztiypraiog Kapég €3.50
Filter Coffee / Kapéc ®iAtpou €4.50
Espresso / Eonpéco €3.50
Double Espresso / AutAo¢ Eontpéco €4.50
Cappuccino / Kamoutoivo €4.50
Hot Chocolate / Zeotr} ZokoAdta €5.00

’ Moderately Spicy \ \ Medium Spicy \ \ \ Very Spice

Prices include VAT & Taxes
216 TLpéG oupmeptAapBdvovtal OAEG oL VOULUES ETILRAPUVOELG



