INDIAN

STARTERS OPEKTIKA

N SAMOSA
Homemade pastry stuffed with spiced potato, nuts and garden peas(2pcs)
or potato and tossed chicken (2 pcs), served with tamarind chutney
ZOpnN YEWLOTH) LLE TILKAVTLKEG TIOTATEG, £NPOUG KAPTOUG KoL prtléAta (2kop.) 6.00
1 TATATEG Kol KOTOmouAo (2kop.) 6.50
SepBipetal pe TodTvel Tapapivdou

N ONION BAD]I
Onion patties marinated in paprika & crushed coriander
coated with gram flour, served with mint yoghurt (4pcs)
KpeppidLa HapvopLopéva o€ ATPLKO & BPUUATIONEVO
KOALawSpo emikaAUUPEVO e aleVpL, oEpBIpETAL PE YIOOUPTL pEVTAG (4 TEW.)

6.00

¢ CHICKEN TIKKA
Chicken tikka marinated in paprika, smoked cumin,
carom seeds and mint yoghurt (6pcs)
MTTIOUKLEG KOTOTIOUAOU LLOPLVAPLOUEVEG LLE TIATIPLKA, KULVO KOL OTIOPOUG
carom. ZepPipetal pe yLaouptL pe SuGouo (6KOLL.)

13.20

CHICKEN KALIMIRCH TIKKA
Chicken tikka marinated in black pepper, cheese, cooked in tanoor
and served with mint yoghurt (6pcs)
DW\ETOo KOTOTIOUAO 0 AWPLOEC LOPLVOPLOMEVO |LE LOUPO TILTEPL KOl TUPL
ZepPipetal pe yLaoUPTL OPWHUATIOUEVO LLE SUOCO (BKOLL.)

13.20

¢ N TANDOORITILL JHEENGA
Mediterranean tandoori bay prawns with sesame, lime and chilli mayonnaise (6pcs)
Fopideg TavtoUpL HAYELPEUEVEG UE COUTAML, YAUKOAEUOVO
Ko paytovela tatll (6kop.)

21.20

¢ TANDOORI TRILOGY
Trio of chicken tikka (2pcs), chicken kalimirch tikka (2pcs) and bay tandoori
prawns (2pcs), served with mint yoghurt and lime chilli mayo
Kotomoulo Tikka (2tep.), kotomoulo Kalimirch (2tep.) kat yapibeg tavtoupt (2tep.)
ZepPipetal [e yLaoUPTL APWLATIOMEVO E SUOCHO Kal payLovela TOIAL.

15.70




MAIN COURSES KYPIQZ MIATA

x BUTTER CHICKEN
Chicken tikka simmered in roasted tomato and cashew sauce,
infused with aromatic kasuri methi
ZouepO KoTomoulo os oaAtaa Kasuri Methi
OPWHATIOUEVN UE PNTEG VIOUATEG KAl KAGLOUG

16.40

¢ * CHICKEN TIKKA MASALA
British by nature, smoked chicken in tikka masala sauce
with cumin and carom seeds
Karmvioto kotomoulo oe odAtoa tikka masala pe kOpwo kat omépoug carom

17.10

MALAI MANGO CHICKEN
Chicken in a smooth creamy mango sauce with subtle aromatic spices
Kotémoulo pe kpeuwdn cdAtoa pdvyko Kal SIaKPITIKA apwuaTIKA PTTayxapikda
17.10

* LAMB ROGAN JOSH
Slow cooked lamb with kashmiri spices & Rogan (gravy)
Ziyodnpévo apvi, apwuaTtiopEvo e Kashmiri poyapikd kat cdAtoa

19.40

CHICKEN KORMA KASHMIRI
Chicken in smooth white cream with fruits, aromatic green cardamom
KotomouAo o€ kpepwdn Aeuknf odAtoa e ppouta

16.40

& & * CHICKEN VINDALOO
A rustic North Indian speciality, chicken cooked with onion and tomato sauce
with rosted goan spices and dried red chilli
Mia omecialité pe kpovota amo Boépela vdia, Kotémoulo
MOYEIPEUEVO HE KPEUMUAIL Kal cAAToa VTOpATag HE YNTd
pmaxaplkd goan kat ano§npapévo KOKKIVO TaiAlL
17.10

N PRAWNS MASALA
Prawns cooked in creamy Masala sauce with aromatic spices (8pcs)
Fapibeg payelpepuéves oe caitoa Masala e apwWLATIKA UITaXoPLKA (8 TEW.)

23.50

¢ HOME STYLE CHICKEN CURRY
Indian comfort food by our chef’s mum’s recipe, chicken cooked in a sicret
homestyle curry sauce
Ivoi1k6 @ayntd pe Tn cuvtayr TNG HapdG TOU OE€P pag, KOTOTTOUAO
MOYEIPEPEVO E OTTITIKN) CAATCA KAPU
17.90




INDIAN

VEGETABLES XOPTOO®ATIKA

NV CAULIFLOWER MASALA
Cauliflower cooked in coconut masala sauce, a Montparnasse innovation.
KouvouriSt payelpepévo pe caAtoa pocdAa Kapudag, pio kavotopio Montparnasse
9.60

* PALAK PANEER
Baby tossed spinach with anari cheese (paneer), cream and fragrant spices
Mikpo oTavaki e avapr] (paneer), KpEUa Kot LUpWOATA UITaXapLKA
10.40

Nv* YELLOW DAL DHABA
Cumin and dry red chilli tempered lentils, a traditional simplicity
IVOLKEG DAKEG e KUULVO KOl TOIAL

9.60

NV CHICKPEA, AUBERGINE & TOFU CURRY
A montparnasse innovation, chickpea, aubergine & tofu
cooked in mild coconut curry, fresh cilantro & homemade garam masala
Mua kawotopia montparnasse, peBibia, peAt{aveg & tofu paysipepéva pe
eAappwg TKAVTIKO KAPU Kapudag, ppEoko KOALAVEPO Kol OTILTIKO garam masala
9.60

RICE PYZI

Nv JIRA PULAO
Fragrant rice with crushed cumin and fresh coriander
PUTL apWUATIOPEVO e KUMLVO Kal pPETKO KOALAVSPO
10.20

Nv STEAMED RICE
Plain fragrant basmati rice
ApwUaTIOopEVO pUTL ATHOU
8.45




INDIAN

BREADS WQMAKIA

N NAAN
Plain flour leavened bread with choice of plain or garlic or butter or green chilli
Wwpi pe mpoU L Kal e ETUAOYEG YEUOEWV OITAG 1 0kOPSO, I BoUTupo I TaiAL
5.90

N ROTI
Whole wheat flour bread with choice of lachha or dry mint or plain or garlic
Wwpt oAkng aAécewg e ETIAOYEG YEUGEWV TUALXTO I} SUGGLOU 1} a0 1 okopdo
4.80

N PESHWARI NAAN
Plain flour leavened bread filled with honey glazed nuts
Wwul pe yERLon armo HEAL Kal Kapudia
6.60

DESSERTS EMIAOPMIA

CARROT HALWA
Carrot halwa is a rich, decadent north Indian dessert in which
grated carrots and simmened with milk and sugar flavoured with cardamom
XaABadg kapdto eival éva mAoUGCLo, TAPAKLOKO ETLOOPTILO
™G BopeLag Ivéiag oto omolo ta TpLUpEVa KapoTa clyoPfpalovral

pE yala kat {axapn apwUATIOUEVO HE KApSapo
7.30

N Vegan / Nnotiowa
(/) Mild /‘Hma Kautepo
(//(// Medium / MétpLa Kautepod

(/} (//(// Hot / Kautepo

% Available at all spice levels / AtaBéoipo oe OAeG TLg BaBpideg kautepol

Some dishes which do not contain nuts may contain traces.
If you have any food allergies, please let us know and we will accommodate your requests.
Kdmola midta pnopel va mepléyouy (xvn Enpwv Kapnwv.,
Av £xete onolaodrinots aAepyia, TapakaAoUNE EVNLEPWOTE LAG.

If you have any special requests or you wish to alter the spice level of your order please let us know.
NapakaloUpe ansuBuvbeite 010 MPOoWTILKO Lag yia kadBe iSoug aAlayr TOU EMUMESOU UIMAXAPLKWY
oTnv mapayyeiia cag A yia onoladfnote entbupia cog.

Prices include service charge and V.A.T.
O Tipeg mepthapfavouv Sikalwpa uninpeoiag kol @.M.A.




