


TIPEAAOXXEHUE OT WE® TIOBAPA
CHEF SPECIAL

F LASOONI RAJMA SALAD 250 T

; #=/ CAAAT C KPACHOW ®ACOADBIO, KUH30, 3EAEHBIM AYKOM, YECHOKOM, 3ATIPABAEHHbIA COYCOM KAPPU

= RED KIDNEY BEANS WITH INDIAN CHIPS MIXED WITH CREAM AND GARLIC
GARNISHED WITH GREEN COORIANDER

TANGR] KABAB 400T

MAPUHOBAHHBDLE B KELLBLIO 1 CAUBKAX KYPUHbBLE TOAEHW, TIPUTOTOBAEHHBLIE B TAHAYPE, MIOAANOTCA C
MATHbBIM COYCOM

CHICKEN LEGS MARINATED IN SPICES AND COOKED IN CLAY OVEN

KHATTA MEETA BAIGAN / ALOO
BAKAAXKAHbL / KAPTO®EAD, TIPUTOTOBAEHHbIE B KNCAO-CAAAKOM COYCE

FRIED EGGPLANT / POTATO SAUTE’IN TAMRIND SAUCE, GARNISHED WITH SESAME SEEDS

CHEESE CHANNA BIRYANI
UHAMACKUI PUC BACMATU TIPUTOTOBAEHHbIA C AOMALHMM CbIPOM U HYTOM
INDIAN BASMATI RICE COOKED WITH CHICK PEAS, COTTAGE CHEESE, ONION, TOMATO, SPICES AND

GARNISHED WITH GINGER

TANDOORI SABJj1 KI SEEKH
OBOLLHOW KEBAB, TPUTOTOBAEHHDI B TAHAYPE, TIOAAETCA C MATHBIM COYCOM

CHOPPED VEGETABLES MIXED WITH GINGER AND SPICES, FINISHED IN TANDOOR SERVED WITH MINT
AND MANGO SAUCE

ONION KULCHA

UHAMNCKAS AETIEWLIKA U3 TAHAYPA C UMBUPEM, AYKOM, 3EAEHBIO, TIPUTIPABAMI

FRESHILY FLOUR STUFFED CHOPPED ONION MIXED WITH GINGER AND SPICES

SUB) KULCHA
UHAUNCKAS AETIELLIKA C OBOLLHOM HAYMHKOM

FRESHILY FLOUR STUFFEDWITH CHOPPED VEGETABLE ONION MIXED WITH GINGER AND SPICES




~ & TPUH CAAAT / GREEN SALAD

A‘
-,
~

-

KAACCUYECKAS UHAUINCKAS OBOLIHAS TAPEAKA

CLASSICAL INDIAN FRESH VEGETABLES SALAD

& KAYYMBA CAAAT / KACHUMBER SALAD
CBEXXUE OBOWMWN, HAPE3AHHBLIE KYBUKAMW, SATIPABAEHHBIE AMUMOHHbBIM COKOM

FRESH VEGETABLES CUT IN SMALL CUBES WITH LEMON JUICE

MYPT BAXAP / MURG BAHAR 250 T

KYCOYKN KYPUHOTO MACA, TIPUTOTOBAEHHOTO B TAHAYPE, TIOAAIOTCA CO CBEXKUMN TIOMUAOPAMU U

OTYPUAMMU, KYCOYKAMUN AHAHACA, SBATIPABAEHHBIMU KUCAO-CAAAKUM COYCOM

CHICKEN COOKED IN TANDOOR WITH FRESH TOMATOES & CUCUMBERS, PINEAPPLE FINISHED

WITH TAMARIND SAUCE

APKUHTA CAAAT [ JHEENGA SALAD

KPEBETKW, TIOAAIOTCA CO CBEXXUMMN ABAOKAMU, ABOKAAO N BOATAPCKUM TIEPUEM, 3ATIPABAEHHDIE

AMMOHHbIM COKOM 1 MEAOM

SHRIMPS WITH GREEN APPLE, AVOCADO, CAPSICUM . FINISHED WITH LEMON AND HONEY DRESSING




& ORIGINAL SOUP MADE FROM VEGETABLES FINISHED WITH INDIAN SPICES

2 MYAAUTATAHU / MULLIGATAWNY

YEYEBUYHDIA CYTT C KOKOCOM, TPABAMU U CTTEUMAMMN

LENTIL SOUP WITH FRESH COCONUT, HERBS & SPICES

2 TAMATAP WOPBA / TAMATAR SHORBA

TOMATHbBI CYTL C OPUTUHAALHBIMI TIPUTIPABAMU

TOMATO SOUP WITH ORIGINAL SPICES

& TPUBHOM LIOPBA /MUSHROOM SHORBA

CyM U3 WAMIMUHBLOHOB, TIPUTOTOBAEHHBLIA C UHAUMCKUMU CTIELUAMU U AUMOHOM

MUSHROOM WITH INDIAN SPICES & LEMON

MYPT UIOPBA / MURG SHORBA

KYPUHbI CYTL B YHUKAABLHOM COYETAHUU C 3K30TUYECKUMU TPABAMN

CHIKEN SOUP WITH UNIQUE COMBINATION OF EXOTIC HERBS

APKUHTA WOPBA / JHEENGA SHORBA

CYM M3 KPEBETOK CO CMEUMAMN U AUMOHOM

SHRIMP SOUP WITH SPICES & LEMON

250T

260 p




BETETAPUAHCKUE 3AKYCKN
VEGETARIAN APPETIZERS

& TAKOPA MUKC / MIX PAKORA 220 T
g MUKC U3 OBOLLI,EVI, OBXAPEHHbIX CO CIMTEUMAMN B HYTOBOM MYKE, IOAAETCA C COYCOM TAMAPUHA,

=& MIXED VEGETABLES FRIED IN SPICES AND GRAM FLOUR. SERVED WITH TAMARIND SAUCE

@ KEWILIO POAA / CASHEW ROLI 250T
o CMECh OBOLLEN, OBXAPEHHbBIX BO GPUTIOPE C KELLBIO

DEEP FRIED COTTAGE CHEESE & POTATO WITH CASHEW NUT. SERVED WITH TAMARIND SAUCE

# CAMOCA C KAPTOGEAEM / SAMOSA CHAAT 250 T 2Wm
SXAPEHbIE BO $PUTHOPE UHAUNCKUE TIMPOXKI C KAPTOLLIKOW, TOPOXOM, OPEXOM KELLLIO 1 CO
CMELMAMM

DEEP FRIED PASTRIES FILLED WITH POTATOES, PEAS, RAISINS, CASHEW NUTS & SPICES, HAVING A
UNIQUE SHAPE. SERVED WITH SWEET YOGURT

# AHMP TUKA / PANEER TIKKA (MILD & SPICY) 2507
AOMALLHWUI CblP, MAPUHOBAHHbIA B MIOTYPTE C AOBABAEHUEM CTELUIA, HEXXHO TIOAMKAPEHHDIA B
TAHAYPE, IOAAETCA C MATHBIM COYCOM

HOME-MADE COTTAGE CHEESE MERINATED WITH YOGHURT AND SPICES TANDER IN TANDOOR SERVE WITH
MINT SOUCE

& ANY YAHA YAAT /ALOO CHANNA CHAAT 250 T
KAPEHBLIE KYBUKN KAPTOPEAAL C HYTOM, TOMATAMM N AYKOM 3ATIPABAEHHBIE MATHBIM COYCOM
FRIED CUBES OF FRESH POTATOES WITH CHICK PEAS, ONION, TAMATOES & CORIANDER .FINISH

WITH MINT SOUCE.

# TIAHP TIAKOPA / PANEER PAKORA 250T
YXAPEHbI BO $PUTHOPE AOMALL[HMV[ CblP B KALPE U3 HYTOBOW MYKM, TIOAAETCA C KUCAO-CAAAKUM
COyCoMm

DEEP FRIED HOME-MADE COTTAGE CHEESE, COVERED WITH BATTERED GRAM FLOUR. SERVED WITH
MINT SAUCE

# MACAAATIATIAA / MASALA PAPAD 2 wm
>KAPEHbBLE l/lHAVlVlCK]/IE YUTICbL C AYKOM, TOMATAMU, UMBUPEM, KOPUAHAPOM, CTIELLUAMN UL AUL-
MOHHbLIM COKOM

FRIED INDIAN CHIPS WITH ONION, TOMATOES, GINGER, CORIANDER & SPICES, FINISHED

W]T_H LEMON JUICE

& TATIAVLYAAT [ PAPDI CHAAT 230T
XPYCTAWMNE YATICbL C OTBAPHbIM KAPTOPEAEM, HAPE3AHHBIM KYBUKAMI, TIOAAKOTCA C NOTYPTOM,
KNCAO-CAAAKUM U MATHBIM COYCOM

CRISPY FLOUR CHIPS WITH BOILED POTATO CUBES. SERVED WITH YOGURT & TAMARIND MINT SAUCE




HE BETETAPUAHCKUE 3AKYCKN
NON-VEGETARIAN APPETIZERS

- OUUL AMPATCAPI / FISH AMRITSARI h 250 T

\ YKAPEHDLE BO GPUTIOPE KYCOYKU CYAAKA, MAPUHOBAHHDIE B CTTELIMAX U HYTOBOM MYKE, TIOAAIOTCA
C KNCAO-CAAAKUM COYCOM
DEEP FRIED FISH (PIKE-PERCH) MARINATED WITH THE CAROM SEED & GRAM FLOUR. SERVED

WITH TAMARIND SAUCE

TPAYH TTAKOPA / PRAWN PAKORA R
SKAPEHbIE BO ®PUTHOPE KPEBETKU B KASPE 13 HYTOBOM MYKW, TIOAAKOTCA C
KNCAO-CAAAKMM COYCOM

DEEP FRIED KING PRAWNS, COVERED WITH BATTERED GRAM FLOUR.

SERVED WITH TAMARIND SAUCE

CAMOCA C BAPAHUHOW / SAMOSA WITHLAMB 2007 2um.  390P
MAPEHbIE BO ®PUTIOPE TIMPOXKW C BAPAHUHOW, TIPUTIPABAEHHbIE ]/lH,A,I/lVlCKl/IMVl CINEUMAMMN

DEEP FRIED PASTRIES FILLED WITH MINCE LAMB

TAHAYYPUBUHKC / HOT TANDOOR] CHICKEN WINGS 300 360
OCTPBbIE KPbIABILLKN, MAPUHOBAHHDIE B IOTYPTE C MFLA,V[V[CKV[MV[ CINEUMAMN,

TIPUTOTOBAEHHDLE B TAHAYPE

CHICKEN WINGS MERINATED IN CURD WITH HOT SPICES, FINISHED IN TANDOOR

& SERVED WITH MINT SAUCE
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“BETETAPUAHCKUE BAIOAA
VEGETARIAN DISHES

BAIOAA C CblPOM
CHEESE DISHES

@ WAN MYTAATL TIAHWP / SAHAT MUGLAI PANEER 2207
,A,OMAU_[HVUZ CblP, TIPUTOTOBAEHHbBIA B TOMATHOM COYCE C BO3AYUHO-CAMBOYHBIM KPEMOM,
YKPAUIEH KOKOCOM U KELWLBLHO

COTTAGE CHEESE COOKED IN TOMATO SAUCE WITH A TOUCH OF CREAM. GARNISHED

WITH COCONUT & CASHEW NUT

& TANAKA TIAHUP / PALAK PANEER W
,A,OMAU_[HVUZ CblP, TIPUTOTOBAEHHDIA CO UTIMHATOM U CAUBOYHBIM KPEMOM, YKPALLEH

MMBUPEM

COTTAGE CHEESE COOKED WITH SPINACH, SPICES &A TOUCH OF CREAM. GARNISHED

WITH CREAM & GINGER

@ MATTAP TIAHUP / MATTAR PANEER 250T
,A,OMALL[HV[V[ CblP 1 TOPOX, TIPUTOTOBAEHHBIE C AYKOM, TOMATAMU U CTIELVAMMW, YKPALLEHDBL
KOPUAHAPOM

INDIAN COTTAGE CHEESE & PEAS COOKED TOGETHER WITH ONION, TOMATO,

CREAM & BLENDED SPICES. GARNISHED WITH CORIANDER

& TAHWP AOTIMA3A / PANEER DO PYAZA 'R 250T
,A,OMALL[HV[V[ CblP, IPUTOTOBAEHHBIA C VIH,AJ/[V[CKV[MVI OCTPbIMM CTTELLMAMN C AOABKAMM
BOATAPCKOTO TIEPUA, AVKA, YKPAWEHHbBIA 3EAEHBIO

COTTAGE CHEESE COOKED WITH ONION & TOMATO SAUCE, BLENDED SPICES. GARNISHED

WITH CORIANDER

& TIAHP BY)XA C TOMATAMM / PANEER TOMATO BUJIA W 250
VU—LAMVICKVIVI 3EPHEHbBIA CbLP C TIOMUAOPAMN U CTTELUMAMN, YKPALLEH UMBUPEM N KOPUAHAPOM
CRUSHED INDIAN COTTAGE CHEESE WITH TOMATOES WITH A TOUCH OF SPICES. GARNISHED

WITH GINGER & CORIANDER

& MANATL BAAE KOOTE / MALAT WALE KOFTE 220T
KAPEHbLE CbIPHBLE IHLAPUKIN B KNCAO-CAAAKOM TOMATHOM COYCE, TIOAAKOTCA CO CAUBKAMM
CHEESE DUMPLING WITH TANGY TOMATO SAUCE. FINISHED WITH CREAM

@ KAAA TIAHUP | KADHAT PANEER ' 250T
YHUKAABbHbI COYC U3 TOMATOB B CTUAE TMAHAPKABN, AOBEAEHHHVI AOTOTOBHOCTWU B TOPAAYEM
MACAE C YECHOKOM W CTIEUMAMMW, YKPAULEH UMBUPEM U KOPUAHAPOM

UNIQUE BLEND OF TOMATO SAUCE IN PUNJABI STYLE, TEMPERING WITH GARLIC & CRUSHED SPICES.
GARNISHED WITH GINGER & CORIANDER

@ OBOUHOVL KOGTA / VEGETABLE KOFTA W 250 T
PKAPEHBLE OBOWHDIE WAPUKN B TOMATHO-AYKOBOM COYCE, TIOAAKOTCA CO CAUBKAMM

VEGETABLE DUMPLING WITH ONION TOMATO SAUCE. FINISHED WITH CREAM
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BAIOAA C OBOLLAMM
VEGETARIAN DISHES

" BATEH MACAAA / BAIGAN MASALA h 220T
BAKAAXKAHDL, TIPUTOTOBAEHHLIE C AYKOM, TIOMUAOPAMU U CTIELLUAMMW, YKPALLEHBL UMBUPEM U

¥ KOPMAHAPOM
” AUBERGINE COOKED WITH ONION, TOMATO & SPICES. GARNISHED WITH GINGER & CORIANDER

R @ 31PA ALYY /JEERA ALOO B
OTBAPHOWM KAPTO®EADL, OBXXAPEHHBIA C TMUHOM, YKPALLEEH KUH30M
FRESHLY TOSSED BOILED POTATO WITH CUMIN & SPICES. GARNISHED WITH CORIANDER

& BOMBEI AAYY / BOMBAY ALOO AR
XPVCTFH_U,V[VI KAPTO®EAD, TIPUTOTOBAEHHDBIA B OCTPOM TOMATHOM COYCE
CRISPY POTATO WITH BOMBAY SAUCE WITH SPICES . GARNISHED WITH CORIANDER

& A\VY TOBI/ALOO GOBHI M
KAPTODEAD, UBETHAS KATIYCTA, TOMATDL, TIPUTTPABAEHHbBLE VU‘LAMVICKMMM CMEUMAMN,
TIPUTOTOBAEHHDLLIE B TOPAYEM MACAE C TMUHOM, YKPALLEHBL KOPUAHAPOM

POTATO, CAULIFLOWER, TOMATO, TEMPERED WITH SPICES. FINISHED WITH CORIANDER

& CNMEUMAABHOE BATOAO OT TIOBAPA / TODAY SPECIAL VEGETABLE h
OBOLL, TIPUTOTOBAEHHBIE C UHAMMCKUMM CTEEUUAMM, YKPAULEHBL KOPUAHAPOM
FRESH VEGETABLES WITHA TOUCH OF INDIAN SPICES. FINISHED WITH CORIANDER

& TAH/PKABU YOAE / PUNJABI CHOLE R
HYT, TIPUTOTOBAEHHbUA B CTUAE TMAHAPKABU MACAAA, YKPAWLEH UMBUPEM U KOPUAHAPOM
CHICKPEAS COOKED IN PUNJABI STYLE MASALS. GARNISHED WITH GINGER & CORIANDER

& AAA MAKHI/ DAL MAKHANI R 250T
YEPHASL YEYEBUUA, TIPUTOTOBAEHHASA B CAMBOYHOM COYCE, YKPAWEHA CAUBKAMN
RICH BLACK LENTIL COOKED IN CREAMY SAUCE. FINISHED WITH CREAM. GARNISHED WITH BUTTER.

& AAN TAAKA/DAL TADKA W 2507
YEYEBUUA, TIPUTOTOBAEHHASA C AYKOM, TIOMUAOPAMU, KOPUAHAPOM N CTTELUAMU, YKPALLEEHA
UMBUPEM

RED LENTIL COOKED WITH ONION, TOMATO, CORIANDER & SPICES. GARNISHED WITH GINGER

& MACAAA PADKMA / MASALA RAMA T
KPACHAA ®ACOAD, TIPUTOTOBAEHHAS C AYKOM, TIOMUAOPAMU, KOPUAHAPOM N CTIELMAIMN.
YKPAUIEHA UMBUPEM

RED KIDNEY BEANS COOKED WITH ONION, TOMATO, CORIANDER & SPICES. GARNISHED WITH GINGER.

@ OBOLIM KAAAI/ KADA] VEGETABLE MWW as0T
CBEXXUE OBOWMN, TIPUTOTOBAEHHbBLE B YHUKAABHOM COYCE 13 TOMATOB B CTUAE TAHAXKABW, YKPA-
WEHbL UMBUPEM U KOPUAHAPOM / FRESH VEGETABLES COOKED IN UNIQUE BLEND OF TOMATO SAUCE
IN PUNJABI STYLE, TEMPERING WITH GARLIC & CRUSHED SPICES. GARNISHED WITH GINGER & CORIANDER




TANDOOR

KYPULIA TUKKA / CHICKEN TIKKA W a50T
KYPUUA, MAPMUHOBAHHAA B MOTYPTE, AUMOHHOM COKE, YECHOKE, UMBUPE 1 B YHUKAABHON
CMECUN CﬂEUMVl, TIPUTOTOBAEHHASA B TAHAYPE, TIOAAETCA C MATHBIM COYCOM U CAAATOM
CHICKEN MARINATED WITH YOGURT, LEMON JUICE, GARLIC, GINGER & UNIQUE BLEND OF SPICES.
FINISHED IN TANDOOR. SERVED WITH MINT SAUCE AND SALAD

MAAATL TUKKA [ MALAT TIKKA 250 T
KYPUUA, MAPUHOBAHHAA B CAUBOYHOM COYCE C UMBUPEM, YECHOKOM 1 BEABIM TIEPLEEM,
TIPUTOTOBAEHHAA B TAHAYPE, TIOAAETCA C MATHBIM COYCOM 1 CAAATOM

CHICKEN MARINATED WITH CHEESE YOGURT, GINGER, GARLIC & A TOUCH OF

WHITE PEPPER. FINISHED IN TANDOOR. SERVED WITH MINT SAUCE AND SALAD

TAHAYPU YWKEH / TANDOOR] CHICKEN MW so0T
TIOAOBMHA KYPULLbL, MAPUHOBAHHAS B MOTYPTE C YHUKAABHOW CMECHHO CﬂEU,l/U;L TIPUTOTOBAEH-
HAA B TAHAYPE, IOAAETCA C MATHBIM COYCOM N CAAATOM

HALF CHICKEN MARINATED N YOGURT WITH AN UNIQUE BLEND OF SPICES. FINISHED IN TANDOOR.
SERVED WITH MINT SAUCE AND SALAD

WAHE E-MYPT' / SHAANE-E-MURG 500T
TIOAOBUHA KYPULIbL, MAPUHOBAHHASL B CAUBKAX C KAPAAMOHOM, TIPUTOTOBAEHHAA B TAHAYPE,
TIOAAETCA C MATHBIM U MAHTOBbIM COYCOM

HALF CHICKEN MARINATED IN CREAM & CARDAMOM FINISHED IN TANDOOR, SERVED

WITH MINT & MANGO SAUCE

MYTAEN CUK KEBAB / MUTTON SEEKH KEBAB W 2507
HEXXHbIA KEBAB U3 PYBAEHOW BAPAHUHbBL C UMBUPEM 1 CMEUMAaMNH, TIPUTOTOBAEHHBIA B TAHAYPE,
TIOAAETCA C MATHBIM COYCOM N CAAATOM

MINCE LAMB MIXED WITH GINGER & SPICE. FINISHED IN TANDOOR. SERVED

WITH MINT SAUCE AND SALAD

KPEBETKM U3 TAHAYPA/ TANDOOR] PRAWN W
TUTPOBBIE KPEBETKN B MAPUHAAE C KELLBHIO, CbIPOM U YHUKAABHOW CMECHIO CﬂEU,]/lVL
TIPUTOTOBAEHHDBIE B TAHAYPE, TIOAAIOTCA C MATHLIM COYCOM U CAAATOM

KING PRAWNS MARINATED WITH CASHEW NUT, CHEESE & UNIQUE BLEND OF SPICES. FINISHED IN
TANDOOR. SERVED WITH MINT SAUCE AND SALAD.

GULL TUKKA / FISH TIKKA 3007
AOCOCb, MAPUHOBAHHb (1 B MOTYPTE U CINEUMAX, TIPUTOTOBAEHHDBIN B TAHAYPE, TIOAAETCA C
MATHbIM COYCOM

SALMON MARINATED IN YOGURT & SPICES. FINISHED IN TANDOOR. SERVED WITH MINT SAUCE




¥ POTAH AXKOLL/ROGAN JOSH MW

HE BETETAPUAHCKUE BAIOAA
NON-VEGETARIAN DISHES

BAOAA U3 BAPAHUHDL
LAMB DISHES

. TPAANLUMOHHAA BAPAHNHA, TIPUTOTOBAEHHAAL B COYCE KAPPU, YKPALLEHA KOPUAHAPOM

o TRADITIONAL LAMB CURRY. GARNISHED WITH CORIANDER & GINGER

BAAAMI TOLUT / BADAMI GOSHT
BAPAHUHA, TIPUTOTOBAEHHASL B BEAOM COYCE C MMHAAAEM

LAMB COOKED IN WHITE SAUCE WITH ALMONDS. GARNISHED WITH ALMOND FLAKES
MYTAAI TOWT / MUGLAT GOSHT
KYCOYKN BAPAHUHBL, TIPUTOTOBAEHHBIE B TOMATHOM COYCE

TENDER PIECES LAMB SIMMERED IN TOMATO BUTTER CREAM SAUCE

KAAATA C BAPAHWHOM / KADHAI GOSHT W 2507
BAPAHUHA, TIPUTOTOBAEHHASA B YHUKAABHOM COYCE U3 TOMATOB B CTUAE TIAHAXKABU, AOBEAEH-
HASL AO TOTOBHOCTW B TOPTHEM MACAE C HECHOKOM U CMEUMAMUA, YKPALLEHA UMBUPEM N KOPU-
AHAPOM

UNIQUE BLEND OF TOMATO SAUCE IN PUNJABI STYLE, TEMPERING WITH GARLIC & CRUSHED SPICES.
GARNISHED WITH GINGER & CORIANDER

MATTH AO TIMA3A/ MUTTON DO PYAZA WANR 2507

BAPAHUHA, TIPUTOTOBAEHHAS C OCTPLIMU UHANACKUMU CIELUAMMA, AOABKAMU BOATAPCKOTO
TIEPUA, AYKA, YKPALLEHA 3EAEHDBIO

BONELESS MUTTON COOKED 1IN RICH INDIAN SPICES & GARNISHED WITH CORIANDER.

BUHAAAY C BAPAHMHOM /LAMB VINDALOO WM 2507
BAPAHUHA, TIPUTOTOBAEHHAA B OCTPOM COYCE KAPPU B KOMBUHAUNI C KOPV[U,EVL YNAN, YEPHBIM
TIEPUEM, YKCYCOM 1N TBO3A]/[KOVL YKPAUIEHA XXAPEHBIM YNAN

LAMB COOKED IN SPICY CURRY, COMBINED WITH CINNAMON, CHILI, BLACK PEPPER, VINEGAR &
CLOVES. GARNISHED WITHFRIED RED CHILI

AUAP TOLLT / ACHAR GOSHT MW 2507
KYCOYKM BAPAHMHbBL B KPACHOM COYCE KAPPWU, TIPUTOTOBAEHHBLIE TIO YHUKAABHOMY PEUETITY
LAMB COOKED IN CURRY SAUCE WITH UNIQUE RECIPE

CAAT TOLUT / SAAG GOSHT MR 2507
KYCOYKN BAPAHMHDL, TIPUTOTOBAEHHBLE CO WWMTMHATOM, TIOAAKOTCSL CO CAMBKAMU

TENDER PIECES OF LAMB WITH SPINACH. FINISHED WITH CREAM




HE BETETAPUAHCKUE BAIOAA
NON-VEGETARIAN DISHES

BAIOAA U3 KYPULBL
CHICKEN DISHES

| MYPT' TMKKA MYTAAT / MURG TIKKA MUGLAI R
& KYPUUA TUKKA, TIPUTOTOBAEHHASL B TOMATHO-CAMBOYHOM COYCE
CHICKEN TIKKA COOKED WITH CREAMY TOMATO SAUCE GARNISHED WITH CREAM
AAM. AAXM MYPT / DUM DAHI MURG
KYPUUA, TIPUTOTOBAEHHASL B BEAOM COYCE KAPPU, YKPALLEHA TOMATAMU
CHICKEN COOKED WITH WHITE CURRY SAUCE, WITH A TOUCH OF YOGURT & TOMATOES
KALIMMPU KOPMA / KASHMIRT KORMA 2507
KYPUUA, TIPUTOTOBAEHHAA B CAMBOYHOM COYCE C KOKOCOM, WLAPPAHOM U CYXOPPYKTAMMN
BONELESS CHICKEN COOKED IN MILD CREAM OF SAFFRON.COCONUT AND CASHEW NUT SAUCE
.FINIEHED WITH DRY FRUITS
KAAATL CKYPULIE/ KADHAI CHICKEN W% 2507
KYPUUA, TIPUTOTOBAEHHASL B YHUKAABHOM COYCE 13 TOMATOB B CTUAE TIAHAPKABU, YKPALLEHA
UMBUPEM U KOPUAHAPOM
CHICKEN COOKED IN UNIQUE BLEND OF TOMATO SAUCE IN PUNJABI STYLE, TEMPERING WITH GARLIC
& CRUSHED SPICES. GARNISHED WITH GINGER & CORIANDER
YUKEH AOTIMABA/ CHICKEN DO PYAZA RRM 2507

KYPULIA, TIPUTOTOBAEHAS C OCTPHIMN UHAVMCKUMMN TIPUTIPABAMU, AOABKAMU BOATAPCKOTO TIEP-
UA, AYKA, YKPALLEHA 3EAEHDBIO
MARINATED CHICKEN COOKED IN RICH INDIAN SPICES WITH ONION & CAPCICUM , GREEN ONION &

GARNISHED WITH CORIANDER

BUHAAAY CKYPULEEN /VINDALOO CHICKEN WR™ 2507
KYPUUA, TIPUTOTOBAEHHASL B OCTPOM COYCE KAPPU B KOMBUHALIMN C KOPVIU,EVL YNAWN, YEPHBIM
TIEPUEM, YKCYCOM N T'BO?),AMKOVL YKPAUIEHA XXAPEHbIM KPACHBIM YNAN

CHICKEN COOKED IN SPICY CURRY, COMBINED WITH CINNAMON, CHILI, BLACK PEPPER, VINEGAR &
CLOVES. GARNISHED WITHFRIED RED CHILI

CAAT KYPULIE/ SAAG MURG T
KYCOYKM KYPUUDBL, TIPUTOTOBAEHHDLE CO WTMHATOM. TIOAAOTCA CO CAUBKAMIN
BONLESS CHICKEN COOKED WITH SPINACH. FINISHED WITH CREAM

KYPULA B CTMAE AOMA KAPPU/ CURRY HOUSE SPECIAL CHICKEN CURRY MM




HE BETETAPUAHCKUE BAIOAA
NON-VEGETARIAN DISHES

BAOAA U3 Pblbbl
FISH DISHES

TOH ULl KAPPU/ GOAN FISH CURRY W 3007
§ CYAAK, TIPUTOTOBAEHHbUA TIO-UHAMIACKI, 3ATIPABAEHHbIA KOKOCOM, TIOAAETCS. CO CAUBKAMM

TRADITIONAL INDIAN FISH CURRY WITH COCONUT. GARNISHED WITH CREAM
MAUYM KA CAAAH/ MACCHI KA SALAN WR%
CYAAK, TIPUTOTOBAEHHDBIA B OCTPOM COYCE KAPPU

SPICY THIN FISH CURRY FINISHED WITH GINGER & CORIANDER
BAIOAA C KPEBETKAMM
PRAWN DISHES
KAAAL C KPEBETKAMM/ KADHA] PRAWN MR
KPEBETKM B YHUKAABHOM COYCE C AYKOM U TOMATOM B CTUAE TAHAPKABI, AOBEAEHHDBIE AO

T'OTOBHOCTU B TOPAYEM MACAE C YHECHOKOM W CITELMAMN,

YKPAWLEHHBIE UMBUPEM 1 KOPUAHAPOM

PRAWNS COOKED IN AN UNIQUE BLEND OF ONION AND TOMATO SAUCE IN PUNJABI STYLE, TEMPER-
ING WITH GARLIC & CRUSHED SPICES. FINISHED WITH GINGER & CORIANDER

BUHAAAY C KPEBETKAMM / VINDALOO PRAWN WRM 350T.
KPEBETKW, TIPUTOTOBAEHHBIE B OCTPOM COYCE KAPPU B KOMBUHALIMA C KOPVUJ,EVL YNAN, YHEPHbIM

TEPLUEM, YKCYCOM TBOS,AMKOVL VKPAWEHbBL >KAPEHBIMI KPACHBIMI YNAN

GOAN HOT & SPICY CURRY. COMBINED WITH CINNAMON, CHILI, BLACK PEPPER, VINEGAR & CLOVES.
GARNISHED WITH FRIED RED CHILI

KPEBETKM C YECHOKOM / GARLIC PRAWN
KOPOAEBCKUE KPEBETKWU, TIPUTOTOBAEHHBLE B YECHOYHOM COYCE KAPPU,

TIOAAIOTCA C BEABIM PUCOM

KING PRAWNS SAUTE WITH GARLIC & MILD CURRY. SERVED WITH PLAIN RICE
MYTAAM C KPEBETKAMM / MUGLAT PRAWN W
KOPOAEBCKME KPEBETK B TOMATHOM COYCE

KING PRAWNS SIMMERED IN TOMATO BUTTER CREAM SAUCE




PANTA [ RAITA

MUKC PANUTA / MIX RAITA

CBEXXVE OBOLLW B MOTYPTE CO CTTEELIMAMM
FRESH VEGETABLES WITH YOGURT & SPICES

AANY MUHT PAUTA / ALOO MINT RAITA

AOMALLHWA MOTYPT C BAPEHOW KAPTOUIKOW U MATON
HOME — MADE CURD BOILED POTATO WITH MINT

AHAHACOBAS PAWTA / PINEAPPLE RAITA

CAAAKMI AOMALLIHWI AOTYPT C AHAHACOM
SWEET HOME- MADE CURD WITH FRESH PINEAPPLE
BUPbAHU (Mnanickuii naos) BIRYANT'S

OBOLWHOW BUPbSHU / NIZAMI TARKARI BIRYANI

UHAMACKUIN PUC BACMATU TIPUTOTOBAEH C AYKOM, TIOMUAOPAMM 1 CTIELIUAMMU,
YKPAIWLEH UMBUPEM
INDIAN BASMATI RICE COOKED WITH ONION, TOMATO, SPICES AND GARNISHED WITH GINGER

BUPLAHW C KYPULIE / CHICKEN BIRYANI 350T

UHAMACKUI PUC BACMATU TIPUTOTOBAEH C KYPULEI, AYKOM, TIOMUAOPAMM U1 CTIELIUAMMU, YKPA-
WEH UMBUPEM

INDIAN BASMATI RICE COOKED WITH ONION, TOMATO, SPICES AND GARNISHED WITH GINGER

BUPbSIHU C BAPAHUHOW / LAMB BRIVANI 350T
UHAMACKUI PUC BACMATU TIPUTOTOBAEH C BAPAHUHOW, AYKOM, TIOMUAOPAMU U CTIELUMAMMN,
YKPALLEH UMBUPEM

INDIAN BASMATI RICE COOKED WITH ONION, TOMATO, SPICES AND GARNISHED WITH GINGER

BUPLAHU C KPEBETKAMM / PRAWN BRIYANI 350T
UHAMACKUI PUC BACMATU TIPUTOTOBAEH C KPEBETKAMMW, AYKOM, TIOMUAOPAMM U CTIELIUAMMU,
YKPALLEH UMBUPEM

INDIAN BASMATI RICE COOKED WITH ONION, TOMATO, SPICES AND GARNISHED WITH GINGER




BEABIL PUC / PLAIN RICE

PACCDITTYATBA BEABIA PUC <BACMATW
BOILED INDIAN BASMATI RICE

TYAAO PUC/ PULAO RICE

PUC «<BACMATU», TIPUTOTOBAEHHbBIA C TMUHOM W LEEABHBIMU CTIELIUAMU
INDIAN BASMATI RICE COOKED WITH CUMIN & WHOLE SPICES

AVIMOHHbBIA PUC / LEMON RICE

PUC «<BACMATW», TIPUTOTOBAEHHbIA B CTUAE FOXKHOM UHAUN

INDIAN BASMATI RICE COOKED WITH SOUTH INDIAN STYLE

YHUKAABHbBIA TIYAAO OT AOMA KAPPU/ CURRY HOUSE SPECIAL PULAO

PUC CO CBEXXM AOMALLHMM CblPOM, AHAHACOM, N3HOMOM, OPELLKAMM KEULBIO U ILAPAHOM

RICE WITH COTTAGE CHEESE, FRESH FRUITS, CASHEW NUTS & SAFFRON

PUC 3UPA/JEERA RICE
PUC C TMMHOM N MACAOM
BASMATI RICE WITH CUMIN SEED & BUTTER

PUC C TOPOLLUKOM / PEAS PULAO

BEABIA PUC C TOPOLIKOM
TENDER WHITE RICE WITH GREEN PEAS

KNUMA PUC / KEEMA RICE

BACMATU PUC C PYBAEHOW BAPAHWUHOW U UHAMMUCKUMU CTIELIMAMN
INDIAN BASMATIC RICE WITH MINCED MUTTON & FINISHED WITH GREEN CORIANDER LEAVES

MALLPYM PUC / MUSHROOM RICE

BACMATI PUC TIPUTOTOBAEH C TPUBAMW U CTIELUMAMMN, YKPALLEH KYHXYTOM

BASMATI RICE WITH MUSHROOM FINISH WITH SESAME SEEDS




UHAUNCKUIN XAEB
INDIAN TRADITIONAL BREAD

POTU / ROT
CBEXUI XAEB U3 PXXAHO MYKI

FRESHLY COOKED BREAD FROM INDIAN FLOUR
AAYYA TIAPATA / LACCHA PARATHA
CBEXWI CAOEHbI XAEB

FRESHLY COOKED LAYERED BREAD
MUPYM HAH/ MIRCHI NAAN R
CBEXM XAEB C KPACHBIM OCTPbIM TIEPLIEM 1 CBEXXM KOPUAHAPOM
FRESHLY COOKED BREAD WITH RED CHILI PEPPER
CbIPHO-YECHOYHbIA HAH / CHEESE GARLIC NAAN
CBEXU XAEB C AOMALLIHUM CblPOM 1 YECHOKOM
FRESHLY COOKED BREAD WITH COTTAGE CHEESE & GARLIC
TOYAUHA TIAPATA / PUDINA PARATHA
CBEXMI CAOEHBIA XAEB C MATOW / FRESHLY COOKED LAYERED BREAD WITH MINT
BATTEP HAH / BUTTER NAAN
CBEXW XAEB U3 TAHAYPA B CAMBOYHOM MACAE
FRESHLY COOKED BREAD FROM TANDOOR WITH BUTTER
YECHOYHbBIA HAH / GARLIC NAAN
CBEXW XAEB U3 TAHAYPA C YECHOKOM

FRESHLY COOKED BREAD FROM TANDOOR WITH GARLIC
KVIM HAH / KEEMA NAAN
CBEXW XAEB C AOBABAEHWEM PYBAEHHOTO BAPAHLETO MSCA
FRESHLY COOKED BREAD WITH MINCE. LAMB

ASTAHUN HAH / AFGANI NAAN
CBEXWI XAEB C MUHAAABHO-KOKOCOBON HAYUHKOW
FRESHLY COOKED BREAD WITH ALMOND & COCONUT
AAAY TIAPATA [ ALOO PARATHA
CBEXW XAEB C KAPTOGEABHOM HAYUHKON
FRESHLY COOKED BREAD WITH POTATOES
TIAHUP KYAYA / PANEER KULCHA
CBEXW XAEB C AOBABAEHUEM AOMALLHETO CbIPA
FRESHLY COOKED BREAD WITH COTTAGE CHEESE




AECEPTbL/ DESSERTS

g PACTYAAA [ RASGULLA

' CAAAKME XOAOAHBIE MOAOYHBIE WWAPUKN B CAXAPHOM CUPOTIE HA OCHOBE KAPAAMOHA

COLD SWEET DAIRY BALLSIN SUGAR ON THE BASIS OF CARDAMOM

TYAAB AXKAMYH / GULAB JAMUN

TOPAYUE CAAAKUE MOAOYHDIE WAPUKN B CAXAPHOM CUPOTIE HA OCHOBE KAPAAMOHA

HOT SWEET DAIRY BALLS IN SUGAR ON THE BASIS OF CARDAMOM

MOPOXEHOE / 1ICE — CREAM 50T

KAYBHUYHOE,ILOKOAAAHOE, BAHUABHOE, AbIHHOE, ®UCTALLKOBOE

STRAWBERRY, CHOCOLATE, VANILLA, MELON, PHISTACHOES

MAHT'OBOE MOPOXXEHOE / MANGO 1CE-CREAM 50T

AOMALLHEE MOPOXXEHOE CO BKYCOM MAHT'O

HOME- MADE 1CE-CREAM WITH MANGO PUREE

MOPKOBHAA XAABA / CARROT HALWA

BAHMABLHOE MOPOXEHHOE C $PYKTAMU AUHN

VANILLA 1CE -CREAM WITH LICHEE

270p

310




BE3AAKOTOABHBLE HATUATIIL
DRINKS

AACCU [ LASS]

AACCU MAHTO / MANGO LASSI
MAHTO AACCU C MAHTOBbIM MOPOXEHBIM / MANGO LASSI WITH MANGO 1CE-CREAM

4 CAAAKMIA AACCU / COAEHBIA AACCU / SWEET LASS] / SALTED LASS]
¥ KAYBHUYHDBIA AACCU / STRAWBERRY LASSI
S KAYBHUYHBIA AACCU C KAYBHUYHBIM MOPOXKEHBIM / STRAWBERRY LASSI WITH
STRAWBERRY 1CE-CREAM

YA / TEA
MACAAA YAN/ MASALA TEA
YEPHbIN HAVL 3ABAPEHHDIIN TIO APEBHEMY VLHAMVICKOMV PEUENTY C AOBABAEHUEM MOAOKA, UMBU-

P4, KOPULIbL, KAPAAMOHA 1 MHOXECTBA APYTUX TPAAULIMOHHBIX CTIEUMIA. OTAMYHOE 3ABEPLLIEHNE
BKYCHOTO Y>KMHA

YHUKAABHbIA YA OT AOMA KAPPU / SPECIAL CURRY HOUSE GINGER TEA

COK ABAQYHbBIA, AMEALCUHOBBUA, BUUIHEBBUIA / JUICE ASSORTI
YEPHbIN YA
TPOTIMYECKME UBETbL U GPYKTbL

TROPICAL FRUITS & FLOWERS; MAHTO U KAYBHUKA / MANGO & STRAWBERRY; ACCAM / ASSAM,;

SPATPEW / EARL GREY.

TPABIHOM YAN
UMBUPb U AUMOH. / GINGER & LEMON.
KO®E / COFFEE

AMEPUKAHO / AMERICANO
3CTPECCO / ESPRESSO

BOAA | WATER
AKBAMMHEPAAE / AQUA MINERALE

TIEPE / PERRIER
MOPC / MORC
5BUAH / EVIAN
BOPXXOMM / BORJOMI

Tasuposartble Harwmmikn [ Cold drinks

Tlencu, mupunpa, 7an / Pepsi, Merinda, 7Up




BYTbIAOYHOE TIMBO / BEER

# AATIVH KYATA/ LAPIN KULTA

| BYABAVI3EP BYABAP / BUDWEISER BUDVAR

AKUTYAU BAPHOE / RUSSIAN BEER

XAMHEKEH / HEINEKEN

TIEPEXTOPHOC B/A / PEREGRINOS B/A

CUAP POAA / CIDRE ROYAL (s6a0xo, Buwwms, rpywa )

BOAKOBCKASL AUBOBAPUA (cBemaoe He¢uabmposartoe) /

At LIVEWIRE (light nefiltrovannym)

TMMBO PASAUBHOE / DRAUGHT BEER

XAMOBHUK TULEHUYHOE

KUT'YAU BAPXATHOE TEMHOE

054

0,334

0,33A

0,334

054

0,334

054

054

054

220p

180 P

140 p

160p

220p

230 p

220p

220p

220p







KoHmaxmbL:

TTH-BC 11.00-23.00
Carxm-Tlemep6ypr, YA. TAUHKW, A. 3/5/7
8 é'g;ﬂ 416-94-47
Canxm-Tlemep6ypr, YA. HEKPACOBA, A. 8
8 é];) 300-20-27

Contacts:

restaurant Curry House
Mo-Su 11.00-23.00
ST. GLINKI 3/5/7. SAINT-PETERSBURG
8 (921) 416-94-47
ST. NEKRASOVA 8. ST. SAINT-PETERSBURG
8 (931) 300-20-27
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