MENU

INAIKH KOYZINA




O katavaAwtng dev €xelL uTToxPEwWoN va TTANpwoeL edv Sev AdBel
TO VOULYO TTAPAOTATIKO oTolxeio (Addet&n r TiuoAdyLo)
Consumer is not obliged to pay if the notice of payment

has not been received (Receipt or Invoice)

Ayopavouikog umelBuvog: Zaptip Moxduavt

YTIG TIMEG oupTTepLAauBAvovTal OAEG oL VOULUES eMPBAPUVOELG
Prices include all taxes

@.MN.A. 13%, 24% - Anpotikéd TéEAn 0.5%

To katdotnua Siabetel SeAtio mapamovwy.
The restaurant is obliged to dispose complain forms.



ZEXTA KAI KPYA OPEKTIKA

1. ZAMOZA
[evotikn {Oun, yeutotn ue edappd
MKAVTIKA AayaviKd

2. KOTOMOYAO NMAKOPA

ZOUUEPA KOUUATLA KOTOTTIOUAOU UAVAPLOUEV
o€ éva €€aIPETIKG UEIYLO UTTOXAPLIKWYV,
Boutnyuévo oe {uun amnd peBibia

3. AAXANIKA NMAKOPA
AVAuUIKTO PPETKA TNYAVIOUEVA AXXQVIKA,
Boutnyuéva oe (Uun amo peBibia

4. NINEPIEX NAKOPA
Kautepég minmeplég coTapLoUEVES
ue yAuro€ivo toupoi Tapapivéd

5. THFANHTA KPEMMYAIA
DETeC KPEUUUOLWY AVAKATEUEVEG e {UUN ot
aAeupt peBLOIOU Kal eEWTIKA (PPETKHA UTTOYAPLKA

6. MAMNAAAMZ

7. MATATEX THFANITEXZ
QPEOHOKOUUEVES TNYAVITEG TIATATES

4,00€

4,20€

4,00€

3,00€

4,00€

1,00€

3,00€

HOT & COLD APPETIZERS

1. SAMOSA
Savoury pastry fried with lightly
spiced vegetables

2. CHICKEN PAKORA

Succelent chicken marinated in an exquisite
blend of spices dipped in lentil batter

and deep-fried

3. SABZI PAKORA
Assorted fresh vegetables dipped
in lentil batter and fried

4. MIRCH PAKORA
Chilli Fritters served with sweet and sour
tamarind chutney

5. ONION BHAGEE
Sliced onion mixed with sort of batter of gram
flour and exotic fresh spices then fried in oil

6. PAPADAMS

7. FRENCH FRIES
Fresh sliced fried potatoes



ZAAATEZ

8. ®PEZKIA ZAAATA
MapouAi, vtoudta, ayyoupt, KPeUUUSL, QETA

9. 2AAATA MANITAPIA
Teuaxlopuéva KOUUATLA ATIO LAVITAPL, KPEUUUSL,
oTmavakl, vtopativia kat mapBévo eAatdrado

10. ZAAATA TIKKA
Koupatawxia tikka KotomouAo Ue kpeuuudl,
ayyoupt kat yAukovn oaAtoa

11. DAHI PAPRI CHAT

Tnyavitd, xovipd, euAio,

UE PLAOKOUUEVO ayyoUpL, KPEUUSL, VTOUATA
Kal odAtoa (owg) ylaouptiou

UE pavyko, Sudapo, UraxapLkd

Kal YUUO (ppEoKOU AglovioU

ZOYNEZ

11. KOTOXOYNA
YoUTa UE KOTOTTOUAO KAl UTTAXAPLKA

12. MANITAPOZOYTA
Mavitapdoouna pue Maocaia

13. ZOYNA ME AAXANIKA
Youma ue Adaxavika kat Maoaia

4,00€

3,00€

6,00€

6,00€

5,00€

5,00€

5,00€

SALADS

8. FRESH SALAD
Lettuce, tomato, cucumber, onion, feta cheese

9. MUSHROOM SALAD
Chopped mushroom, onion, spinach, mini
tomato and virgin olive oil

10. TIKKA SALAD
Chopped tikka chicken with onion, cucumber
and sweet and sour sauce

11. DAHI PAPRI CHAT

Tnyavitd, xovipd, puAio,

UE YLAOKOUUEVO ayyoUpL, KPEUUSL, VTOUATA
KalL 0aAtoa (owg) ytaouptiou

UE pavyko, Sudouo, UmaxapLKa

Kal YUUO (PECTKOU AgloVIOU

SOUPS

11. CHICKEN SOUP
Chicken soup with Garam Madala

12.MUSHROOM SOUP
Mushroom soup with Masala

13.VEGETBLES SOUP
Vegetables soup with Masala



INAIKO YQMI WHMENO
ZE ®OYPNO “TANTOYPI” NAAN

60. ROTI
61. NAAN

62. KIMA NAAN
Ywul eAappd mikavtiko
UE YEULOT) KIUA KATOLKLOU

63. ZKOPAATO NAAN
Ywul yeutoto ue ootapilouévo oxopdo
eAappd TKAVTIKO

64. KPEMMYAI NAAN
Kpeuuvbt yeutoto ue cotaplopéva
KoL OXL KAUTEPG KPEUUUSLA

65. TANTOYPI MAPAGA
Ywui opoAatag pe Boutupo

66. NTATATA NAAN
Wwul YEULOTO pe TaTATa Kol ppéaka BoTava

67.MEXOYAPI
‘Eva eAagpv Ppwul yeutoto,
ue &Enpa ppouta, kapuda kat cawpav

68. NAAN ME TYPI
Ywul yeutoto ue tupl

1,00€

1,50€

3,00€

2,00€

2,00€

2,00€

3,00€

3,50€

3,00€

A LIGHT BREAD BAKED
IN “TANTOORI" NAAN

60. ROTI
61. NAAN

62. KEEMA NAAN
Bread stuffed with lightly
spiced minced goat meat

63. GARLIC NAAN
Bread stuffed with
sautéed mildly spiced garlic

64. ONION NAAN
Bread stuffed with
sauted mild onions

65. TANTOORI PARATHA
A flaky layered buttered bread

66. NAAN ALOO
Bread stuffed with potatoes and herbs

67. PESOUARI
A light bread stuffed with dried fruits,
coconut and saffron

68. NAAN WITH CHEESE
Bread stuffed with cheese



XOPTO®ATIIKA ZNEZIAAITE

50. MIMMAMIEX MAZAAA
TPUPEPEG UTTAULEG COTUPLOUEVEG
0€ KPEUUUSL, UE XOPTAPLKA

Kot UAAa koALavSpou

51. MATATEZXZ KAl KOYNOYTIAI
Kouvoumibi kal matdtes Kopuéva

0€ KUBOUG 0OTAPLOUEVT OF

KUBoug amd kéAavbpo

52. ZAAT NMANEEP
Dpéono omavakL kat Tupl COTOPLOUEV
0€ EAAPPA UTTAY APLKA

53. MATTAP NANEEP
ApaKdg Ue TUpl, HayELpEUEVA
O€ TIKAVTIKN OAATOX aTTO KAPU

54. AAXANIKA TZAAOEPETZI
Opéora Aayavikd coTapLOUEVA
o€ EAapa umayaplkd kat Bétava

55. ANAMIKTA AAXANIKA ME KAPY
AVAuKTa AaXaVvIKa UE KAPU kal TOlAL

56. XOPTA

Xopta (puAda omtavaxt 1) aAda StaBéoiua
UE UTTOXAPLKA) LAYELPEUEVA UE KAPU

kat toiAt Maodra

57. MNATATA BOMBAHX

KuBol amod matdteg ooTapLopévol

ue povotapda, Toudta, KPeUUUSL, ondpbo,
PUAAQ KAPU Kal EAXPPA UTTaXAPLKA

57. KOPMA AAXANIKQN

Qpéona AayaviKd coTapLoUEV

UE KPEUWSEN CAATOA UTTAXAPLKWY, UE PPECKLA
KPEUD YaAaKrTog, oappav, Boutupo kal
TpUUéva auuydada kal KAooLoUG

5,60€

6,00€

6,00€

6,00€

6,00€

5,00€

5,00€

5,00€

5,00€

VEGETARIAN SPECIALTIES

50. BHINDI MASALA
Tender lady finger sautéed with onion,
herbs and coriander leaves

51. ALOO GOBI
Cauliflower and diced potatoes
sautéed with cumin seeds

52. SAAG PANEER
Fresh spinach and cheese sautéed
with mild spices

53. MATTAR PANEER
Garden peas with cheese cooked
in a piquant curry sauce

54. VEGETABLE JALFEREZI
Fresh vegetables sautéed with mild spice
and herbs

55. CURRY MIXED VEGETABLES
Mixed Vegetables with curry and chilli

56. SAAG

(leaf-based dish made from spinach

or other greens added with spices)

Saag cooked with curry and chilli Masala

57. BOMBAY ALOO

Diced potatoes sautéed with
mustard, tomato, onion, ginger,
curry leaves and a touch of spices

57. VEGETABLE KORMA

DOpéora AayaviKd ooTapLOUEV

UE KPEUWEN TAATOA UTTAXAPLKWY, UE PPECKLA
KPEuQa yaAartog, oappdv, Boutupo katl
TPUUEVa auuySada Kal KAoOoLoUG



ZMNEZIAAITE PYZIOY

42. BPAXMENO PYZI
Bpaouévo pudt ‘Basmati’

43. PYZI ME AAXANIKA
Pull payeipeuévo ue ppéora
Aaxavikad, urmoayapikd & yLaouptt

44. PYZI ME AYTA
‘Basmati’ pudl ue tnyavnta avyd

45. PYZI MAZAAA
‘Basmati’ pult ue MaodaAa rkapu

46. PYZI ME MANITAPIA
‘Basmati’ pudl ue pavitapla kat Kapu

47. BIRYANI KOTOINOYAO

Mia omteolaAité Twv mpLykinwv

¢ MoyyoAlag. Tpupepd piAstania
KOTOTIOUAOU OPLVOPLOUEVA OF YLAOUPTL.
DpeoKOAAECUEVA UTTAXAPLKA KOL XOPTAPLKA
oTov atuo, ue pull ‘Basmati’ & cappav

48. BIRYANI APNI

Mia onteclaAite twv mptyuinwv

™¢ MoyyoAiag. Tpupepoi kuBot apviou
UOPLVOPLOUEVT OE YIAOUPTL.
DOpeonoaAeoUEVA UTTAXAPLKA KA
XOPTAPLKA OTOV ATUO,

ue pult ‘Basmati’ & cappav

49. BIRYANI FAPIAEX

Mia onteclaAite twv mptyurinwv
™G MoyyoAlag. Tpupepég yapibeg
UAPLVAPLOUEVEG OE YIOOUPTL.
DpeonoaAeOUEV UTTAXAPLKA KA
XOPTAPLKA OTOV ATUS, UE pULL
‘Basmati'& oappav

3,00€

5,00€

5,00€

5,00€

5,00€

6,20€

9,00€

10,00€

RICE VARIETIES

42. BOILED RICE
Boiled Basmati rice

43. VEGETABLE RICE
Basmati rice cooked with
garden vegetables, spices and yogurt

44. RICE WITH FRIED EGGS
Basmati rice with fried eggs

45. RICE WITH MASALA
Basmati rice with Masala

46. MUSHROOM RICE
Basmati rice with mushroom

47. CHICKEN BIRYANI

A princely moghulai specialty,
tender mutton marinated in
yogurt, fresh ground spices and
herbs, steamed with Basmati
rice and saffron

48. MUTTON BIRYANI

A princely moghulai specialty,
tender mutton marinated in
yogurt, fresh ground spices and
herbs, steamed with basmati
rice and saffron

49. PRAWN BIRYANI

A princely moghulai specialty,
tender prawn marinated in
yogurt, fresh ground spices and
herbs, steamed with basmati
rice and saffron



OZINPIA

14. PEBIOIA MAZAAA
PeBibia payeipepéva pe kpeupuvdt,
t{ivtlep, onopbo, Touata & umaxapind

15. AAAA MAXNI

Mavpeg pakég mov €xouv atyoBpaoel

0€ TTOAU XaUNAT) QWTLA QVOKATEUEVES

ue kpeuuvdt, tlivilep, ondpdo kat topudta

16. AAAA ©OABA
Kpeuwdn panég pe apwuaTIKA UTToyapind

17. PAKEX
Qanég e toiAl kat kapv Maodala

5,80€

5,00€

5,00€

5,20

DAALS (Legumes)

14. CHANNA MASALA
Chick peas cooked with onion,
ginger, garlic, tomato and spices

15. DAAL MAKHNI

Black lentils simmered on slow fire

and tempered with onions, ginger, garlic
and tomatoes

16. DAAL CHANA
Creamy lentils with aromatic spices

17. DAAL MASH
Daal mash cooked with chilli
& curry Masala



TANTOYPI NAMOONE

To “TADOOR", "mpopépetal "tavtoup 1
Tavtoupl”, eivat éva (poupvog amd mnAd otov
OTIO(0 UTTAPXOUV OUVEXWGS TTUPAKTWUEVA
rapBouva. Kpgata, mouAepind, Papla, yapideg,
AaYaviKd Kal KEUTIATT yivovTal ueyaAa
oouvBAduia kal Yrvovtal ota kapBouva Tou
(pouUpVou xwpic moté va to ayyilouv. Ta YwuLa
¢ Bdépetag Ivbiag Yrvovtat otov poupvo
TAVTOUP XTUTIWVTAG TA OTNV KAUTI) ECWTEPLKT)
ETLPAVELX TOU (POUPVOU.

69. MAAAI TIKKA KOTOMOYAO
DLAETO KOTOTIOUAO LE PPETHIA

KpEua yaiartog, Tptuévo okdpdo, Tivtlep,
auUySaAo, KAOOLOUG KAL UTTOYAPLKA

70. ZEEK KEMTIAT

YouBAauia amo pooxapiolo Kiud,
KpeUUUSL, ondpdo ue umaxapikd MaocdAa,
o€ (poUpVo TavToUp

71. KOTONOYAO XEEK KEMIMAN
DuAéto amé otbog kotémouAovy,
YEULOTO UE EAQPPG UTTAXAPLKA

72. TIKKA KOTOINMOYAO
Mmouk(€¢ KOTOTTOUAOU UaPLVAPLOUEVES
o€ unayapikd MaodAa ue ylaouptl

73. TANTOYPI KOTONOYAO
TpupePS KOTOTTOUAO UAPIVAPLOUEVO
O€ YLOOUPTL KOl UTTOXOPLKAD, YNUEVL

0TO (POUPVO TAVTOUPL

74. KAYTO MNIATO KEMMNAnN
Kouudtia apvictlov kpéatog,
KOTOTTOUAOU Kal KIUA

8,90€

7,00€

7,00€

8,00€

8,00€

10,00€

TANTOORI NAMOONE

A “Tantoor" is a clay oven in which charcoal
is aglow at all times. Meats, Poultry, Fish,
Prawns, Vegetables and Kebabs are stuck
on a long skewer and grilled over charcoal,
never actually touching the coal.

North Indian breads are baked

in the hot internal surface of the tandoor.

69. MALAI CHICKEN TIKKA

DLAETO KOTOTTOUAO E PPETKLA

KPEUX YaAaKrTog, TpLUEVO oropbo, Tliviep,
auUySaAo, KAOOLOUG KAL UTTOYAPLKA

70. SEEK KEBAB

Beef mince roll with onion, garlic
chopped green chilli Masala spices,
made in tandoor

71. CHICKEN SEEKH KEBAB
Filet breast of chicken,
stuffed with spices

72. CHICKEN TIKKA
Chicken marinated in masala

73. CHICKEN TANTOORI
Tender chicken marinated
in yogurt and spice

74. TANTOORI MIX PLATTER
Pieces of mutton meat, chicken
and minced meat



ZMEZIAAITE ME KOTOIMOYAO

18. KOTOMNOYAO TIKA MAZAAA
Kouudtia amé kotomovAo payelpeuéva
O€ TIKAVTIKN OAATOX aTTO KAPU

19. KOTOMNOYAO MAXNI
KuBol rotémouAouv payelpeuéva
o€ uia Kpeuwdn caitoa amo Kapv,
Boutupo Kal TopdTa

20. KOTOMNOYAO KOPMA

‘Eva mAovoto yeuua Ue KoTOTTOUAO
payetpeuévo oe mapadootarr) MoyyoAiun
wouliva. Opéora Aaxavikd ooTaplopéva
UE KPEUWEN TAATOQ UTTAXAPLKWY,

UE QPETKIA KPEUQA YAAAKTOG, TAPPAVY,
Boutupo Kal tpuuéva auvydaia

Kal KAOOLOUG

21. KOTOIMOYAO KAPAXI
KotomouAo payetpeuévo ue tivilep, mpaoivn
TILTIEPLA KOl TOUATEG 0 BaBU ThyavL

22.KOTOMOYAO MANAPAZI
KotémouAo payetpeuévo oe
TKAVTIKN OdATOO UE kapUda

23. KOTOMOYAO BINAAAOY
‘Eva pnuiouévo, kautepd miato s Mnoa
LE KOTOTTOUAO KAl TIKAVTLKY OAATOA TOAL

24. KOTOMNOYAO MIKANTIKO
KotomouAo pe moAU kautepd Toil
Kat kdpu Maodla

25.KOTOMNOYAO ME KAPY
KotdmouAo ue kpeupuvdia kat
rapv Maodala

26. KOTOIMNOYAO TZAADEPEZI
KotémouAo e yLaouptt kat kapu Maodaia

32. KOTOMOYAO POKIFANTZOX
KotdémouAo payelpeuévo ue
KaUTEPO Kapu Koo

8,50€

8,90€

8,90¢€

8,00€

9,00€

6,00€

8,00€

7,00€

8,50€

8,50¢€

CHICKEN SPECIALTIES

18. CHICKEN TIKKA MASALA
Chicken tikka cooked in piquant curry sauce

19. CHICKEN MAKHNI
Chicken cooked in butter and
tomato based creamy curry sauce

20. CHICKEN KORMA

A rich chicken dish cooked in the tradition
of Moghal cuisine. ®péora Aayavika
OOTOPLOUEVA UE KPEUWSN OAATO
UTIAXOPLKWY, UE PPETKLA KPEUA YAAQKTOG,
oappav, BoUtupo Kal TPUUEVA auvydaia
Kal KAOOLOUG

21. CHICKEN KARAHI
Chicken cooked with ginger, green pepper
& tomatoes in a deep pan

22. CHICKEN MADRASI
Chicken cooked in spicy gravy
with coconut

23. CHICKEN VIDALOO
A famous fiery red Goan
Chicken curry with hot chilli

24.CHICKEN CHILLI
Chicken cooked with hot chilli
and curry Masala

25. CHICKEN CURRY
Chicken cooked with onion and
curry Masala

26. CHICKEN JALFEREZI
Chicken cooked with curry Masala and yogurt

32. CHICKEN ROGONJOSH
Diced chicken cooked
in spicy red Goa curry



ZMEZIAAITE ME MOZXAPI

27. MOXXAPI KAPY
Mooxapt ue toidt & kapu Maocaia

28. MOXXAPI ME ®ABA
Mooyapt ue paBa, toilt
Kal kapu Maocdia

29. MOXXAPI ME XOPTA
Mooyapt ue xopta (UAAa ortavaki

1 aAda Stabéoiua pe umaxapina) ToiAt
& napu Maodala

30. MOXZXAPI BINTAAOY
Moaoxapt pe oAU kautepn mimepLa
& napu Maoala

31. MOZXAPI MAAPAZI
Mooxapt payelpepuévo o€ MKAVTIKN OAATON
UE kapuba

32. KIMAX ME APAKA
Kiuag amé pooxapt payeipepuévog pe umléAia
Kal Ue Ll AETTr YyeUoN Ao XopTapIKd

57. KOPMA MOZXXAPI

‘Eva mAouoto yeuua Ue kpéag oo Looxapl
uayetlpeuévo oe mapadootarry MoyyoAn
rouliva. Opéora AaYaVIKE OCOTAPLOUEV
UE KPEUWEN OAATO UTTAXAPLIKWY,

UE PPETKLA KPEUA YAAAKTOG, OAQPAV,
Boutupo Kat Tpupéva auvydaia

26. MOZXAPI TZAANDEPEZI
Mooxapt pe ylaovptt kat kapv Maoala

32. MOXXAPI POKIFANTZOX
Mooxapt puayeipeuévo ue
Kautepo kapu koa

7,00€

7,00€

7,00€

8,00€

9,00€

7,00€

9,50€

9,00€

9,50€

BEEF SPECIALTIES

27. BEEF CURRY
Beef cooked with Curry & chilli

28. BEEF DAAL
Beef cooked in Daal with curry & chilli

29. BEEF SAAG

(leaf-based dish made from spinach or other
greens added with spices) Beef cooked in saag
with curry Masala and chilli

30. BEEF VIDALOO
Beef cooked with very hot chilli
and curry Masala

31. BEEF MADRASI
Beef cooked in spicy gravy
with coconut

34. KEEMA MATTAR
Minced beef cooked with garden peas,
delicately flavored with herbs

57. BEEF KORMA

A rich beef dish cooked in the tradition

of Moghal cuisine. ®péora Aaxavika
oOTAPLOMEVA UE KPEUWSN TAATOA
UTTAXOPLKWY, UE PPETKLA KPEUA YAAQKTOG,
oappav, Boutupo kat TpUUEVa auvydaia
KAl KAOOLOUG

26. BEEF JALFEREZI
Beef cooked with curry Masala and yogurt

32. BEEF ROGONJOSH
Diced beef cooked
in spicy red Goa curry



ZMNEZIAAITE ME APNI

32. APNI POKIFANTZOX
Kpéag apviov payeipeuévo e
Kautepd kapu kda

33. APNI ZAABIrAAA
Kpéag apviov payelpeUévo Ue YLAOKOUUEVO
OTIAVAKL KAL UE PPETKOAAETUEVA UTIAYAPLIKA

35. YHMENO APNI

Tpuepol kUBoL aTtd KPEag apviou
ooTapPLOUEVOL UE KPeUUUBL, T(iviep Kal
OKOPSO LAYELPEUEVOL UE XOPTAPLKA

36. KAPAXI APNI
Kpéag apviou payetpeugvo e tivtdep, mpaotvn
TIUIEPLA Kat Toudta o BabU Tnyavt

37. MAAPAXI APNI
Kpéac apviov uayelpeuévo
o€ kautr) caAtoa Mabdpaot

38. APNI ME KAPY
Kpéag apviov pe kapu kat ToiAt

39. APNI ME ®ABA
Kpéag apviov pe pdBa, kapu
kat toiAt Maodda

40. APNI ME MIMNAMIEZ
Kpéag apviou pe UmauLes, Kapu
kat toiAt Maodda

41. APNI BINTAAOY
Kpéag apviov ue navtepn
oaAtoa toiAl

42. APNI TZAADEPEZI
Kpéag apviov pe yLaoUptt kat kapu Maodia

9,50€

8,00€

8,00€

8,00€

10,00€

7,00€

7,00€

7,00€

8,00€

11,00€

MUTTON SPECIALTIES

32. MUTTON ROGONJOSH
Diced goat meat cooked
in spicy red Goa curry

33. SAAGWALA MUTTON
Goat cooked with chopped spinach and fresh
ground spices

35. BHUNNA MUTTON
Sautéed tender goat cubes, onion, ginger,
garlic, cooked with herbs

36. MUTTON CARACHI
Goat cooked with ginger, green pepper &
tomato in a deep pan

37. MUTTON MADRASI
Goat meat cooked in very hot Madrasi sauce

38. MUTTON CURRY
Goat cooked in red curry and chilli

39. MUTTON DAAL
Goat meat cooked with daal, curry
and chilli Masala

40. MUTTON OKRA
Lamb cooked with lady finger, curry
and chilli Masala

41. MUTTON VIDALOO
Lamb cooked with very hot chilli sauce

42. MUTTON JALFEREZI
Lamb cooked with curry Masala and yogurt



ZNEZIAAITE ME APNI

57. KOPMA APNIOY

‘Eva mAouoto yeuua Ue kpéag apvioy
uayelpeuévo oe mapadootarry MoyyoAwn
rouliva. Qpéona AaYaVIKG OOTAPLOUEV
UE KPEUWEN OAATO UTTAXAPIKWY,

UE PPETKLA KPEUA YAAAKTOG, OAQPAV,
Boutupo Kat Tpupéva auvydaia

KOl KAOOLOUG

ZMNEZIAAITE ME OAAAZZIINA

58. ZINF'KA BINTAAOY
OL pnuLouEVES KaUTEPEG yaplbeg
ue rapu ¢ MNkoa

59.FAPIAEXZ ME MAZAAA
Meyadldeg yapibeg e e€wtina
XOPTOAPIKA KAl OAATOO

60. T'APIAEX ME KAPY
[apibeg ue PLAokouuévo KpeUUUdL,
VTOUATO KAl PPETKO KOALaVOPO

57. TAPIAEX KOPMA

‘Eva mAovato yeuua ue yapideg
uayelpeuévo oe mapadootarry MoyyoAwn
rouliva. Opéora AaYaVIKE OOTAPLOUEV
UE KPEUWSN CAATO UTTAXAPIKWY,

UE PPETKLA KPEUA YAAAKTOG, OAQPAV,
Boutupo Kat Tpupéva auvydaia

32. TAPIAEX POKIANTZOX
[apibeg payeipeuéveg ue
Krautepd kapu kda

42. TAPIAEX TZAANDEPEZI
[apibeg ue ylaouptt kat kapu Maocdia

10,00€

10,00€

10,00€

10,00€

11,00€

12,00€

11,50€

MUTTON SPECIALTIES

57. KOPMA APNIOY

A rich Lamb dish cooked in the tradition
of Moghal cuisine. ®péona Aaxavika
OOTAPLOMEVA UE KPEUWSN TAATOA
UTTAXOPLKWY, UE PPETKLA KPEUA YAAQKTOG,
oappav, Boutupo kal TpUUEVa auvydaia
KAl KAOOLOUG

SEAFOOD SPECIALTIES

58. ZINGA VIDALOO
The famous fiery Goan
Prawn curry

59. PRAWN MASALA
Large prawns made with exotic herbs

60. PRAWN CURRY
Prawn sautéed with chopped onion,
tomato and fresh coriander

57. PRAWN KORMA

A rich prawns dish cooked in the tradition
of Moghal cuisine. ®péora Aaxavika
oOTAPLOMEVA UE KPEUWSN TAATOA
UTTAXOPLKWY, UE PPETKLA KPEUQ YAAQKTOG,
oappav, Boutupo kat TpUUEVa auvydalia
KAl KAOOLOUG

32. PRAWN ROGONJOSH
Prawns cooked in spicy red Goa curry

42. PRAWN JALFEREZI

Prawns cooked with curry Masala and yogurt



NOTA

KPAZXI NOTHPI KOKKINO & AEYKO
KPAZXZI XYMA AEYKO 500ML
KPAXI XYMA KOKKINO 500ML
OYIZKI

ZMEZIAA OYIZKI

MIYPA AMITEA

MIYPA XAINEKEN

MITYPA MYOOZX

MIYPA MAMOX

MITYPA KOMIIPA

MITYPA KINGFISHER

KAQEX

TZAl

=ZINOTAAA

=ZINO T'AAA ME MANTKO
ANAYYKTIKA

EN®IAAQMENO NEPO 1,5LIT

4,00€

4,00€

4,00€

5,00€

7,00€

3,00€

4,00€

3,00€

4,00€

3,50€

3,50€

2,00€

2,00€

2,00€

3,00€

1,60€

1,50€

DRINKS

WINE GLASS RED AND WHITE
DRY WINE WHITE 500ML
DRY WINE RED 500ML
WHISKY

SPECIAL WHISKY
AMSTEL BEER
HEINEKEN BEER
MYTHOS BEER

MAMOS BEER

COBRA BEER
KINGFISHER BEER
COFFEE

TEA

LASSIE

LASSIE WITH MANGO
SOFT DRINKS

EN®IAAQMENO NEPO 1,5LIT









