Bollywood Times

INDIAN KINO RESTRO BAR

Bollywood 33 — yHuKanbHbIN MHAMUCKUK pecTopaH B Poccuun, packpbiBalowmn Bce KyJIMHapHble Tpaau-
umMmn 3arago4yHon MHamu. Mbl npepanaraem KyxHio kak CeBepHou Tak u KO)xHou UHauM, BeretapuHackoe u
HeBereTapMaHCKoe MeHIHO.

CAJIATDI SALADS
OBowHOU canart 180 rp 280 p Green Salad 180 gr 280 r
Canat 13 CBEeXWX OBOLLIEN Garden fresh seasonal
vegetable salad
UukeH UHanaHa 200 rp 450 p
BapeHbit KapTohesib, MOPKOBb Chicken Indiana 200 gr 450 r
N KYCOYKM KypULbl, 3anpaBfieHHble Boiled potato, carrot and chicken
COYyCOM dressed with a sauce
Canart u3 orypuos 180 rp 280 p Cucumber Salad 180 gr 280 r
Canat 13 CBEXUX OrypLioB Fresh sliced cucumber garnished with
C KYHXXYTHbIM MacCJ1OM, seasame oil, chopped peanuts and
apPaxmMcoMm 1 Y chilly flakes
Canar 13 KpacHoro nyka 110 rp 160 p Red Onion Salad 110 gr 160 r
JIOMTUKI KpacHOro syka Red onion slices sprinkled with chaat
CO CMEChIO Creumin «4aT Macana» masala and garnished with coriander
npunpaB/IEHHbIE KOPYaHOPOM and green chilli
N 3eNeHbIM NePLIEM
Channa Fry 180 gr 360 r
YaHHa Opan 180 rp 360 p Tangy stir fry channa garnished with
HyT, >KapeHHbin Ha packKaslEHHOM coriander, tomato, onion and spices
Macse, NofaeTcs C KopuaHapoMm,
TOMATOM, JIYKOM U1 Creumsmm Kachumber Salad 180 gr 360 r
Fresh cucumber julienne in Indian way
Canat u3 orypuos 180 rp 360 p

Canat 13 CBEXMX OrypLIOB,
NPUrOTOB/EHHBIV B UHAUMCKOM CTUME

' 4 o v o
. Cambivt KOM¢pOpTHBIN U Heaoporon cnocob nyTewecTeosaTtb No NHAMKM — noespa.
. 3TO OTNINYHbIN CNOCO6 NuLEe3peTb BCIO KPAacoTy CTPaHbI.

open every day 12:00-00:00 OTKpbITbl KaXXAbIN A€Hb 12:00 - 00:00 bollywood33_tatarstan



Cyn 13 mopenpoaykToB 240 p 600 p
Cyn ¢ KpeBeTKamu, pblbom
N UHOVUCKVMW CMELINAMM

Sea Food Soup
Soup of prawn and fish with
a twist of Indian spices

240gr 600

Mulligatawny Soup
Cyn 13 YeveBuLbl C Kappw, Curried lentil soup with rice
3anpaB/IEHHbI PUCOM

Tom Yan 240 gr 360 r

Tym AH 240 rp 360 p
Tom Kha 240 gr 360 r
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OBOLWHbIE SAKYCKW

AccopTtu n3s osowHou lNMakopbl 250 rp 500 p
Menko nopybnieHHble OBOLLW B KNSPE,

0b>KapeHHble BO (hpuTiope, NoOdaroTCs

C KNCO-CNaakyM COyCOM

VEG STARTERS

Mixed Vegetable Pakora
Buttered deep fried mixed vegetables
served with sweet and sour sauce

250 gr 500 r

. Paneer Malai Tikka 250 gr 800 r
MaHnp Manau Tukka 250 rp 800 p Tandoori cooked paneer - in Indian
[MaHnp, MPUrOTOBMEHHbIN Ha LUMaXKKax style

B TaHaOype no TpaayUMOHHOMY

VIHONNCKOMY PeLenTY Bollywood 33 special platter 450 gr 1950 r
Mixed veg platter from chef’s recipe

Bonnusyp 33 450rp 1930 p cooked in Tandoor, served with mint

cneuvanbHaA TapeJsika sauce

Baono ot we-nosapa: OBOLLY,

NPUroToBNEHHbIE B TaHAYPe, Paneer Tikka 250 gr 750 r

NnoAatoTCs C MATHbIM COYyCOM Tandoori cooked paneer

MaHup Tukka 250 rp 750 p

[TaHMp, NPUroToB/EHHLIV B TaHaype

MHorpa B KayecTBe XecTa «aa» HeKOoTOpble WHOUULbI MOryT Ka4dyaTtb rosioBon us3 CTOPOHDbI B
CTOPOHY, HTO MOXeT 3anyTtatb UHOCTpPaHLUeB, MNPUHABLUUX 3TO 3a oOTpUUuaHue.

12:00 - 00:00 12:00 - 00:00 bollywood33_tatarstan

OTKPbITbI Ka)kAbl OeHb

open every day

BJIIOOA U3 MOPEINMPOAYKTOB

SEA FOOD MENU

duw AmpuTtcap

2KapeHHble KyCOYKM
MapPMHOBaHHOIO PbIGHOrO e

B TECTE N3 HYTOBOW MyKM, NOOAIOTCS
C OCTPbIM COYyCOM

duw Tukka

MapurHoBaHHbIE C NpunpasamMmu

N TpaBamMm KYyCOYKM Pbibbl,
NPUroTOBJIEHHbIE B Nevn TaHayp,
nogaroTCAd C MATHLIM COYCOM

Tanaypu H>KuHra

TnrpoBble KPEBETKW, MAPVHOBaHHbIE
B NpsgMOM COyCe, 3aredyeHHble

B TaHaype, nogatoTcs

C MATHbIM COYCOM

JXapeHHble KpeBeTKU
MapurHOBaHHble KPEBETKM, rTyOOKO
MNPOXXapeHHble 0O 30JI0TOro uBeTa

Kanbmapbl B YeCHOYHOM coyce

250 rp

200 rp

300 rp

300 rp

200 rp

720 p

840 p

1700 p

1600 p

650 p

Fish Amritsar

Medium-sized boneless fish chunks
marinated with gram flour batter, deep
fried and served with hot sauce

Fish Tikka

Fish cubes marinated with spices and
herbs roaster in clay oven, served with
mint sauce

Tandoori Jinga

Tiger prawns marinated with masalas
and drilled in Tandoor, served with
mint sauce

Golden Fried Prawn

Prawns marinated in a very simple
batter paste and deep fried until
golden color

Butter Garlic Squid

250 gr

200 gr

300 gr

300 gr

200 gr

720r

840 r

1700 r

1600 r

650 r

open every day 12:00-00:00

OTKPbITbI Ka)kAblA AeHb

12:00 - 00:00

B UHOMKM KOpOBbI CHUTAOTCA CBALLEHHbIMU XXMBOTHbIMU. [T03TOMY OHM COBEepLIeHHO cBo6oa-
HO pa3rysiMsatoT Mo yavuam MHAUACKUX roOpoaoB.

bollywood33_tatarstan




MACHbIE 3AKYCKUA NON - VEG PLATTER

Manp)xabu Tanpypu Mypr
Kypuua, npeoBaputenisHO
MapVHOBaHHas B MPSIHOM MOrypTOBOM
COyCe W NPUroToBIEHHAS

B ne4n TaHayp

Mypr LWuk xenadwu
KypuHoe dune, MaprHOBaHHOE
C LapaHoOM 1 NOTrypTOM,
NPUroToBEHHOE B TaHaype

YukeH Tukka

Kypuua B cnvBkax

C OCTPbIM COYCOM W JIIMOHHbIM
COKOM, 3are4yeHHada B TaHaype

MpoH CoTtun

KpeBeTkn, OBXXapeHHble C VMOMPEM,
YECHOKOM, NEPLEM YN N UHONACKUMW
cneupaMmuy

XycauHu botn Ke6ab

durne 6apaHHbl, MapPUHOBaHHOE
C npunpaBamMmm 1 NPUroTOB/IEHHOE
B ne4yn TaHayp

YUnkeH Manau Tukka

Kycouku KypuLpl,

MapPVHOBAHHbIE C KELLbIO 1 MOrypTOM,
3areYeHHble B MIVHAHOW Neyn

MaTtToH LUuk Ke6ab
Kebab 13 bapaHuHblI,
3ane4yeHHbI CO cneuysimm

MacHoe accopTtu u3s TaHaypu
Bnogo ot wed-noBapa: MACHoe
accopTn, NPUrOTOB/IEHHOE

B TaHOype, NoaaeTCs C MATHbIM COYCOM

300 rp

200 rp

220 rp

250 rp

200 rp

220 rp

200 rp

450 rp

800 p

700 p

600 p

1600 p

920 p

750 p

900 p

1950 p

Punjabi Tandoori Murg
Chicken, marinated overnight
in spicy yogurt and cooked
in Tandoor

Murg Seekh Gilafi
Boneless chicken marinated with
saffron, yogurt and grilled in Tandoor

Chicken Tikka

Chicken pieces cooked

in Tandoor with yogurt, hot spices
and lemon juice

Prawn Sautee
Prawn sautéed with ginger, garlic,
chilli and Indian spices

Hussaini Boti Kebab
Boneless lamb chunks marinated
with masalas — roasted in clay oven

Chicken Malai Tikka
Chicken marinated with cashew
and yogurt and baked in clay oven

Mutton Sheekh Kebab
Smooth mixture of minced meat
and spices moulded and baked

Tandoori Platter Non-Veg
Mixed non-veg platter

(chef’s specialty), non-veg dishes
from Tandoor and served with sauce

300 gr

200 gr

220 gr

250 gr

200 gr

220 gr

200 gr

450 gr

800r

700 r

600 r

1600 r

920 r

750r

900 r

1950 r

12:00-00:00

open every day

OTKPbITbI Ka)kAbl OeHb

12:00 - 00:00

B WHaum 4yacTo MOXXHO yBUAaeTb My>4uH, XxoaAauwux 3a pyky. 9TO ABNIAETCA NULb NnPpU3HaKoOM
TECHOM Il:l,[:)y)KGbl, N HEe UMeeT HUKaKOro CeKcyasibHoOro noarekcra.

bollywood33_tatarstan

OBOLWHBIE BJTIOAA C COYCOM

Bep)x yxancpesun

[lpeBoCX0OHOE COYeTaHe MOPKOBMN,
LIBETHOW KaryCTbl U CNagkoro nepua,
NPUIrOTOBJ/IEHHBIE C COYCOM M3 CBEXMX
NOMMOOPOB W NPUNPaBIEHHbIE
CBEXMMU TpaBamm

JlykoBan Nakopa

JIyKOBbIE «EXUKW»,

0O>KapEHHbIE B HYTOBOW MyKe

00 30JI0TUCTO-KOPWYHEBOIO LIBETA

Manup Manau Metxu
[MaHnp, MPUrOTOBEHHbI
C MArKMMM CReLmsMm

B C/IMBOYHOM COYyCe

MaTttep Manau Metxu
3enéHbI rOPOLLEK, NPUrOTOBJIEHHbBIV
C MArKUMW CReLmsiMm

B CJZIMBOYHOM COYyCe

Any [xupa

>KapeHbI KapTodesib C TMUHOM

Kapawu MNaHup
[TaHMpP CO ClagKUM MEPLIEM,
noMmaopamu, JIyKOM 1 npunpaBamMm

Haskat NaHupTukka Macana
[MaHVp, NpenBapuTesbHO 3arnedvYeHHbIN
B TaHOype 1 MPUrOTOBJIEHHbIN C MYCTbIM
COYyCOM N3 CBEXMX NoMnaopoB

Manak MNMaHup
[TaHMp CO WNMHATOM
B HEXKHOM COoyCe

Fo6u MaTttep Macana
HexxHasa uBeTHas kanycra

C 3€eJ/1eHbIM FOPOLLKOM,
MPWUrOTOBJIEHHbIE C MOMVAOPAMN,
JIYKOM 1 Mnpunpasamm

MaHup BaTtTtep Macana
[laHMP C OCTPbIM COYCOM
N3 CBEXMX NMOMUOOPOB

Manau KodTa
KapTodesibHble KNeuKy ¢ JIyKOM
B KPEM-COyCe Masia

Any l'o6u

LiBeTHasa kanycra v kaptodesb,
NPUrOTOBJ/IEHHbIE C MOMVAOPAMMU,
JNIYKOM U MHOWVICKNMU CMIELVISIMUA

Bep)x MakaHBana

OBOLLM C COYCOM

13 CBEXNX NMomMmnaopos, C aﬂ'blreVICKl/lM
CbIpOM
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250 rp

200 rp

250 rp

250 rp

250 rp

250 rp

250 rp

250 rp

250 rp

200 rp

250 rp

250 rp

250 rp

500 p

440 p

720 p

680 p

450 p

600 p

630 p

650 p

600 p

650 p

790 p

600 p

550 p

Veg Jalfrezi

A perfect combination of carrots,
cauliflower and capsicum cooked in
tomato gravy and flavored with fresh
herbs

Onion Pakoda

Flaky pastry parcels of slightly spicy
deep fried onion served with tomato
chathey

Paneer Malai Methi
Paneer fenugreek cooked
with mild spices in rich creamy gravy

Mutter Malai Methi
Green peas cooked with mild spices
in rich creamy gravy

Aloo Jeera
Tempered potatoes with cumin seeds

Kadai Paneer

A combination of paneer,
capsicum, tomato, onion
and traditional Indian spices

Nazakat Paneer Tikka Masala
Paneer baked in Tandoor
and simmered in rich tomato gravy

Palak Paneer
Paneer with spinach
in mild sauce

Gobi Mutter Masala

Tender pieces of cauliflower and green
peas cooked with tomatoes and onion
and flavored with Indian spices

Paneer Butter Masala
Paneer simmered
in tangy tomato sauce

Malai Kofta

Potato dumpling deep-fried and
coated with Malai and then added
into onion cashew gravy

Aloo Gobi

Tender pieces of cauliflower

and potatoes cooked with tomatoes
and onion with Indian spices

Paneer Makhanwala
Assorted vegetables
in tomato gravy with adyghe cheese

250 gr

200 gr

250 gr

250 gr

250 gr

250 gr

250 gr

250 gr

250 gr

200 gr

250 gr

250 gr

250 gr

500r

440 r

720 r

680 r

450 r

600 r

630 r

650 r

600 r

650 r

790 r

600 r

550 r

n gnanekKrtax.

12:00-00:00

open every day

OTKPbITbI Ka)kAblA AeHb

12:00 - 00:00

MHanAa — camaa MHOroAasblyHasA cTpaHa Ha cBeTe. B Hell roBopAT 6osiee Yem Ha 400 A3biKax

bollywood33_tatarstan




YukeH Car Bana 250 rp
Kypuua, npurotoBfieHHas
CO LUMMHATOM U Crieupsmim

Noct Car Bana 200 rp
HexxHast 6apaHuHa, NpuroToBEHHAd
CO LUMMHATOM W criednsdgamMia

Yunun HYukeH 250 rp
KyCouku KypuLpl, 0O>KapeHHbIE
B KJ1dpe, C OBOLWaMK

Yunum duwl 250 rp
Pbiba, obxapeHHas B KNndpe,
C OBOLLAMU

700 p

850 p

650 p

800 p

Chicken Saag Wala 250 gr
Chicken cooked with spinach

and spices

Gosht Saag Wala 200 gr
Tender lamb cooked with spinach

and spices

Chilly Chicken 250 gr

Indo-Chinese recipe: battered fried
chicken cooked with a combination
of vegetables

Chilly Fish 250 gr
Indo-Chinese recipe: battered fried

fish cooked with a combination

of vegetables

700r

850 r

650 r

800 r

MACHbIE BJTIOAA C COYCOM

NON VEG GRAVY

duw Macana 200 rp 700 p
Pbiba B coyce, MpUroToBIEHHAs
No AOMAaLLHVM WHOWUACKUM peuenTtam

BbaTtTtep YukeH 250 rp 680 p
YMepeHHO-0CTpast KypuLa

C COYCOM 13 CBEXMX MOMMOOPOB,

C no6aBneHneM CMBOYHOIO Maca

NoaH ®uw Kappu 250 rp 760 p
Kyco4kin pblbbl, MPUroTOBNIEHHbIE
B KOKOCOBOM COYyCe C npunpasamm

YukeH Kappu 250 rp 600 p
Kypuua, TyLleHHasa ¢ noMuaopamu,
JIYKOM 1 MpunpaBamy

Kapan YnkeH 250 rp 680 p
Kypurua ¢ KpacHbIM JlyKOM
1 OYLUNCTbIM NEPLIEM

MaTtToH PorxaH koL 250 rp 800 p
HexxHasa 6apaHmHa ¢ OCTPbIM
KaLLMWPCKUM NEPLEM YN

Fish Masala
Homemade fish curry from the heart
of Indian villages

Butter Chicken
Mild spicy chicken cooked
in fresh tomato gravy with butter

Goan Fish Curry
Fish cubes cooked
in coconut gravy with masalas

Chicken Curry
Braised chicken and spices

Kadai Chicken
Sauteed chicken cooked
with red onions and capsicum

Mutton Roghan Josh
Mutton marinated spicy Kashmiri
chilli and cooked until tender

200 gr

250 gr

250 gr

250 gr

250 gr

250 gr

700r

680 r

760 r

600 r

680 r

800 r

PUC

Puc 180 rp
OtBapHon puc bacmatn

OBowHou lNMyano 200 rp
ApomatHbIv pUC ¢ nNpunpaBamMm
N OBOLLLAMI

Ooxupa Puc 200 rp
OBOLLHOM M10B, CMELLaHHbIN C TMUHOM

200 p

360 p

310 p

Plain Rice 180 gr
Steamed Basmati rice

Veg Pulao 200 gr
Fragrant Basmati rice tossed
with spices and vegetables

Jeera Rice 200 gr
Streamed rice tempered
with cumin seeds

RICE

200 r

360 r

310r

12:00 - 00:00

MHAnLbI o4eHb JIIDGAT NeTb U TaHUueBaTb. MMEHHO NO3TOMY 3TO TaK OTpa)kaeTCA Ha Ux
KuHemartorpadge. UHAMNCcKux ounbmos 6e3 neceH U TaHUEB NMPaKTUYECKU He ObiBaerT.

12:00-00:00

12:00 - 00:00

Camoe nonynApHoe Takcu B MHAMM — aBTO PUKLUU, UTN KaK UX Ha3biBalOT MECTHbIe, - TYK-
TYK. OHM npeanbHO NOAXOAAT ANA NepeaBMKEHUA MO Y3KMM nepenosiHeHHbIM ynuuam UH-
OWUN U UX MOXXHO noMmaTb abCoJIIOTHO B JIIOOOM MecTe.

bollywood33_tatarstan

open every day 12:00-00:00

OTKPbITbI Ka)kAbl OeHb

bollywood33_tatarstan

open every day

OTKPbITbI Ka)kAblA AeHb




BUPUAHU

OBouwHoe 6upunaHu

BupuaHu c Kypuuen

BupuaHu c KpeBeTKaMmu

BupuaHu c pbi6on
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| BupnaHu c auuom
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450 rp 608 p
450 rp 760 p
450 rp 840 p
450rp 1000 p
450 rp 880 p
450 rp 600 p

BIRYANI

Vegetable Biryani 450 gr 608 r

Chicken Biryani 450 gr 760 r
Mutton Biryani 450 gr 840 r
Prawn Biryani 1000 r
Fish Biryani

Egg Biryani

3AINPABKA

CURD

Panta Ha BbIGOp

3anpaBka 13 roryprta

C NpunpaBamMu 1 HrpeaneHTamMmm

Ha BbIOOP (C OBOLLAMU, C aHaHACOM,

C OrypLOM, C >XaPEHHbIMN HYTOBbIMM
LLIApUKaMK, C JTYKOM)

150rp 200 p

Choice Of Raitha 150 gr 200 r
Choice of ingredients dressed

with yogurt and seasonings (mixed

vegetables, pineapple, cucumber,

butter-fried gram flour, onion)

-
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Manap
(13 neun/ N3 putropa)
YeueBKYHbIe XPYCTALLME NeneLlKin

Macana Nanapg,

(13 neun [ 13 putropa)
YeueBKYHbIe XPYCTALLME NeneLlKin
C NIyKOM U1 OBOLLaMu

20 rp 150/120 p

60 rp 200/170 p

Papad
(Roasted / Fried)
Indian lentil crisps

20 gr 150/120r

Masala Papad
(Roasted / Fried)
Indian lentil crisps, topped
with onion and vegetables

60 gr 200/170 r

paHHAA BecHa.

open every day 12:00-00:00

OTKPbITbI Ka)kAbl OeHb

B uHauiickom KaneHpape 6 Ce30HOB: BeCHa, J1eTo, Ce30H A0XAeWl, oCeHb, 3uma,

12:00 - 00:00 bollywood33_tatarstan

OAI DAL
Oan Tagka 250 rp 520 p Dal Tadka 250 gr 520 r
>Kentas YyedeBnLa ¢ noMmaopamu, Yellow lentils cooked with tomato,
JNIYKOM, YECHOKOM U NINCTbAMM onions, garlic and with coriander
leaves
Nan MakxaHu 200 rp 630 p
YepHas YeyesuLa B C/IMBOYHOM COYCe Dal Makhani 200 gr 630 r
C 0ob6aBNEHNEM XKaAPEHOIO YeCHOKa Rich black lentils cooked with cream,
butter and scented with fried garlic
YeHHa Macana 300 rp 569 p
MSArKWiA HYT B JIYKOBO-TOMATHOM COYCe Chana Masala 300 gr 569 r
Soft chickpeas in onion tomato gravy

TPAAVNLMOHHBIN MIHOWACKUWN TXANU INDIAN TRADITIONAL THALI
(MHOUNCKUN HABOP BJTHO[) (INDIAN COMBO MEAL)

BeretapuaHckoe Txanu

Txanm coCToUT 13 8 roPLLOYKOB

(5 ¢ oBowamMu, 1 ¢ coycom panta,

1 cnagocTb) U NogaeTcs Ha NogHoOCe
C NneneLuKaMm 1 pUCcoMm

1200 p

MacHoe Txanu

Txanm coCToUT 13 8 rOPLLOYKOB

(1 ¢ kypuuen, 1 ¢ bapaHnHoOW,

3 ¢ oBolamu, 1 ¢ CoycoM paunTa,

1 cnagocTb) U NOJAETCA Ha NOJHOCE
C NeneLlKamMmm 1 PUCOM

1500 p

Vegetarian Thali 1200 r
Plate of 8 small pots (5 vegetarian,

raitha, sweet) and Indian bread & rice

Non Vegetarian Thali 1500 r

Plate of 8 small pots with chicken lamb
curry, raitha, sweet, 3 vegetables and
Indian bread & rice

Oblna npuaymMmaHa KoHuenuuAa HyJA.

open every day 12:00-00:00

Ludpbl, KOTOpbIMU Mbl NOJSIb3yeMCA cenyvac, obiin nsobpeteHol B UHaun. Takke B UHAUK

OTKPbITbI Ka)kAblA AeHb

12:00 - 00:00 bollywood33_tatarstan




XJIEB

BREAD

Pap)xacTtaH Naparta
Jlenewka 13 LeIbHO3epHOBOW MyKMU,
cBexeuncredeHHas B TaHoype

Potu
Jlenelika 13 Le/lbHO3EPHOBOW MyKM

HaaH
Jlenelkuy n3 gpox»KeBoOro TecTa,
CBeXeVCreyeHHble B TaHaype

HaaH c macnom
Jlenelika 13 OpoXO>KEBOIro TecTa
C MacJsioMm

HaaH c cbipom
Jlenelika 13 OpOoXO>KEBOIro TecTa
C CbIpOM

HaaH ¢ YyecHOKOM
Jlenelka 13 OpoXxOKeBOIro TEKCTa
C YECHOKOM

HaaH c 4eCHOKOM U CbipOM
Jlenelika 13 OpoX>KEBOro TecTa
C YEeCHOKOM 11 MacCJIOM

Any MapoTtTta
Jlenellka co crneuysMm n kaptodenem

Yanattu
Jlenelka 13 Le/lbHO3EPHOBOW MYKMU,
cBeXXevcrie4eHHasd Ha CKOBOpoae

Xne6Haa Kop3uHa
Habop nenewiek: HaaH, HaaH
C YEeCHOKOM, HaaH C MaCJ/ioM

CneumnanbHana

Xne6Haa Kop3uHa

Habop nenewuek: HaaH, HaaH

C YEeCHOKOM, HaaH C MacJioMm,
HaaH C CbIPOM U YECHOKOM, POTU
C MacsioM, pafykacTaHu napara

65 rp

50rp

60 rp

60 rp

100 rp

60 rp

100 rp

120 rp

40rp

180 rp

380 rp

200 p

120 p

100 p

100 p

140 p

160 p

180 p

200 p

120 p

300 p

600 p

Rajasthani Paratha
Whole — wheat Indian bread
cooked in Tandoor

Roti
Whole wheat Indian bread

Naan
Leavened Indian bread freshly
baked in traditional Tandoor oven

Butter Naan
Buttered leavened Indian bread

Cheese Naan
Leavened Indian bread
with cheese filling

Garlic Naan
Leavened Indian bread with garlic

Cheese Garlic Naan
Leavened Indian bread
with garlic and butter

Aloo Parotta
Parotta stuffed
with spicy potato mixture

Chapatti
Whole wheat flour dough
cooked on a pan

Bread Basket
Mix of Indian breads:
naan, garlic naan, butter naan

Special Bread Basket
Mix of Indian breads: naan,
garlic naan, butter naan,
cheese garlic naan,

butter roti, rajasthan parota

65 gr

50 gr

60 gr

60 gr

100 gr

60 gr

100 gr

120 gr

40 gr

180 gr

380 gr

200r

120 r

100 r

100 r

140 r

160 r

180 r

200r

120 r

300 r

600 r

open every day 12:00-00:00

OTKPbITbI Ka)kAbl OeHb

12:00 - 00:00

bollywood33_tatarstan
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OECEPTbI

Pacaryna
TBOPOXKHbIE LLIAPUKMA
B CaxapHOM cupone

N'yna6 QxamyH

[ lyBOKO NMPOXKaPEHHbIE
TBOPOXHbIE LLAPVKM B CaXapHOM
cupone ¢ PO30BOV BOAOW

N KapOaMOHOM

MyHr flan XanBa
JKenTbln cnagkmin matd
B TOMJIEHOM Macsie

Kecap lNucta Banu Kyndwu
IHOMMCKOE MOPOXKEHHOE
C wadpaHoM 1 opexamu

Mopo>xeHoe Ha BbIGOp
CornacHo Hann4mo

AccopTtu cnapocTteu
IHouncKkme cnagoctu
Ha OCHOBE MOJIOKa

AccopTtu cnapocTteu
IHouncKme cnagoctu
Ha OCHOBE Kellbo

250 rp

200 rp

250 rp

250 rp

250 rp

250 rp

500 p

440 p

720 p

680 p

450 p

600 p

Rasagulla
Milk dumplings in sugar syrup

Gulab Jamun

Deep-fried milk dumplings
in rose-scented syrup

and flavored with cardamom

Moong Dal Halwa
Yellow moong gram sweet
cooked in ghee

Kesar Pista Wali Kulfi
Saffron-flavoured Indian
ice-cream garnished

with dry nuts

Choice Of Ice Creams
As per the availability

Mix of sweets
Mix of sweets
Indian milk sweets

Mix of sweets
Indian cashew sweets

250 gr

200 gr

250 gr

250 gr

250 gr

250 gr

250 gr

500r

440

720r

680 r

450 r

600 r

630 r

open every day

12:00-00:00

OTKPbITbI Ka)kAblA AeHb

12:00 - 00:00
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YukeH 65

FOXXHO-MHOMNCKAA 3aKyCKa: KyCOYKM
KYpUHOro chune B MPSiIHOM KAsipe,
0b>KapeHHble BO hpuTiope

200 rp

MpoH 65

>KapeHHble BO (hpuUTope npsiHble
KpeBETKM (ObICTpas 3aKycka poaoM
N3 YeHHaw)

200 rp

MaTtTOoH Hykka 250 rp
Msaco 6apaHVHbI, MPUrOTOB/IEHHOE

C OBOLLAMN 1 CrieUmsmMm

YukeH HeTTHany
Kypuiua npurotoBieHHas

Nno TpaguLIOHHOMY
FOXKHO-UHOWVMCKOMY PeLenTy

250 rp

680 p

1500 p

920 p

700 p

SOUTH INDIAN DELIGHT

Chicken 65

It's a mouthwatering spicy

and deep-fried chicken dish originating
from Chennai,India, as an entrée,

or quick snack

Prawn 65

Mouthwatering spicy and deep

fried prawn dish originating from
Chennai, India as an entrée quick snak

Mutton Chukka

Pan roasted tender mutton then
cooked with caramelized vegetables
and spices

Chicken Chettinadu
Chicken cooked with South Indian
traditional spices

200 gr

200 gr

250 gr

680 r

1500 r

920 r

700 r

HAIMNMNTKH

BEVERAGE

Cnapkoe AarogHoe cepaue
KNyOHNYHBIN  COK, KJTFOKBEHHbBIN COK,
S0TOYHbIN COK, Mef,

AnenbCUHOBBLIN NnegeHel,
ANenbCrHOBBIN COK,
MCTbe MATbI, CnipanT, crpon ['peHaouH

Fony6ou cHer
AHaHaCOBbI COK, KOKOCOBOE MOJIOKO,
nnkep bnto Kropacao, Kyobvkn baa

NMpoxnaaHbin BETEPOK
KNOKBEHHbI  COK,  MPenndpyToBbIv
cok, CnpawT, cupon ['peHaanH

CoBepLueHHbI BOCTOpPr

CBeXuin NepcuK, anesibCyHOBbLIN COK,
BaHWbHbIV cmnporn, CnpawnT, cupon [ pe-
HaOVH

hxen XuHp,

MHOIrOCOMHBIN KOKTEN b

N3 COKa KMBW, BaAHUSIbHOIO MOJIOYHOIO
KOKTENIS 1 aneIbCUHOBOIO COKa

300 mn

300 mn

300 mn

300 mn

300 mn

300 mn

MOKTEWUNU

340 p

340 p

360 p

360 p

360 p

450 p

MOCKTAILS

Berry Sweet Heart
Strawberry juice, cranberry
juice, apple juice shaken with honey

Orange Mittai
Orange juice, mint leaf, topped with
Sprite and a drop of Grenadine syrup

Blue Snow
Pineapple juice, coconut milk,
Blue Curacao blended with ice cubes

Cool Breeze

Cranberry juice, grapefruit

juice shaken & topped with Sprite,
drop of Grenadine syrup

Angle Delight

Muddled fresh peach shaken

with orange juice, vanilla syrup topped
with Sprite and a drop of Grenadine

Jai Hind
Kiwi juice, vanilla milk shake,
orange juice layered in tall glass

300 ml

300 ml

300 ml

300 ml

300 ml

300 ml

340 r

340 r

360 r

360 r

360 r

450 r

n gnanekKkrtax.

open every day 12:00-00:00

OTKPbITbI Ka)kAbl OeHb

12:00 - 00:00

MHana — camaa MHOroAsblyHaA cTpaHa Ha cBeTe. B Hen roBopAT 6onee 4Yem Ha 400 A3bikax

bollywood33_tatarstan

TapuaHCKYI0 NuLyy.

open every day 12:00-00:00

OTKPbITbI Ka)kAblA AeHb

12:00 - 00:00

MpumepHO TpeTb HaceneHmAa MHAMM — YUCTble BeretapuaHubl, UCKJIloYalowWwme U3 pauuoHa
Aaxke AnWula. B cBA3M ¢ 3TUM Tam NONyJIAPHbI PecTopaHbl, NoAaloWwme UCKITIYUTENbHO Bere-

bollywood33_tatarstan
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Hera3supoBaHHaA Boaa 500/ 1000 mn 120/220 p
FasnpoBaHHaA Boaa 300/ 1000 mn 130/280 p
Koka-kona 250 mn 160 p
Cnpaut 250 mn 160 p
daHTa 250 mn 160 p
Cok B 6yTblsIKax 300 mn 200 p
B aCCOPTUMEHTEe

TOHUK BOoAa 300 mn 200 p
dpanne 300 mn 300 p
XOSI0AHBIN KOENHBIM HAaNMMTOK

C BaHWJIbO U JTIECHBIM OPEXOM

JiumoHap 300 mn 320 p
Ha BbIOOP: NEepCrK, MaHro,

K/TyBHMKa, Mapakymns

MosoYHble KOKTEeUSIU U CMy3n 300 mn 340 p
Ha BbIOOpP: BaHWIb, MaHr o,

KyOHVIKA, LLoKoNan,

XonogHbin Koche 300 mn 300 p
XonopgHbin yan 300 mn 300 p
Ha BbIOOP: NEepCrK, MaHro,

K/TyBHMKa, Mapakymns

CBe)xeBbKaTbl COK 300 mn 520 p
Apby3 / AHaHac / S610Ko /

Cnagkunin nanm / MopkoBsb / Orypel

COLD BEVERAGES

Still water 500/ 1000 ml
Sparkling water 300/ 1000 ml
Coca-cola 250 ml
Sprite 250 ml
Fanta 250 ml
Bottled juice in assortment 300 ml
Tonic water 300 ml
Frappe 300 mi

Cold coffee with vanilla and hazelnut

Lemonade
For choice: peach, mango,
strawberry, passion fruit

Milk shakes and smoothies

For choice: vanilla, mango,
strawberry, chocolate

Cold coffee

Iced tea
For choice: peach, mango,
strawberry, passion fruit

Freshly squeezed juice

Water melon / Pineapple / Apple /

Sweet lime / Carrot / Cucumber

300 ml

300 ml

300 ml

300 ml

300 ml

120/220 r

130/280 r

160 r

160 r

160 r

200r

200r

300 r

320r

340 r

300 r

300 r

520 r

open every day

12:00-00:00

OTKPbITbI Ka)Xkablu AeHb

12:00 - 00:00

B UHaum He cywecTtByeT N, Kak TaKkoBbIX. ABTOMOOGUU, MOTOLUMUK/IbI, Newexoabl, Teserun
M KOpPOBbI CMELUNBaAlOTCA Ha Aoporax B eAUHYI0 Mmaccy.

bollywood33_tatarstan

JIACCH LASSI

Cnapkuu Jlaccu 300 M
J[lomalLHWM NorypT, B3OUTbLIN C Caxapom

ConeHbin Jlaccu 300 mn
Y nyylarowmm niLeBapeHmne
OOMALLHUA NOrypT, B3OGUTLIN C COMbIO

Macana Jlaccu 300 mn
Y nyylarowmm niLeBapeHmne

OOMAaLLHUA NOrypT, B3GUTLIA C TMUHOM

1 npunpasammn

MaHnro Jlacccu 300 mn
lorypT, B3GUTLIN C CaxapoMm i MaHro

250 p

250 p

280 p

Sweet Lassi

Homemade yogurt blended with sugar

Salt Lassi
Digestive homemade yogurt
blended with salt

Masala Lassi
Digestive homemade yogurt
blended with cumin and masala

Mango Lassi
Mango pulp blended with yogurt
and sugar

300 ml

300 ml

300 ml

300 ml

250r

250r

280 r

300 r

TEA

MHaouuckum yam macana 250/500 mn
C MOJIOKOM
MHaouuckum yam macana 250/500 mn
6e3 monoka
Yan «AHrMMUCKUN 3aBTPaK»  250/500 mn
Yaun B accopTumeHTe 250/500 mn

3eneHbin Yan, Yan JapopKuavHr,
Yam C XKaCMVHOM, Yal C PpOMaLLIKOW,
yan Accam

320/520 p

280/440 p

210/310p

200/360 p

Indian masala tea with milk

Indian masala tea
without milk

English breakfast tea

Assorted Tea

Green tea, Assam tea,
Darjeeling tea, Jasmin tea,
Chamomile tea

250/500 ml

250/500 ml

250/500 ml

250/500 ml

320/520 r

280/440 r

210/310r

200/360 r

- CTUTb (PU3NYECKMN.

open every day 12:00-00:00

OTKPbITbI Ka)Xkablu AeHb

12:00 - 00:00

B camble gewéBble KNnacCcbl UHAMUCKUX NOE3[0B MOryT npoaaBsaTtb 6uneTbl 6e3 mecta. B pe-
3ynbTaTe B 3TU BaroHbl MOXXeT HabMBaTbCA CTOJIbKO J1l0Ael, CKONIbKO OHU CNOCOOHbI BMme-

bollywood33_tatarstan




r-{H-—-"-""-"®-"-" -"-"-"-"-"-"{"-"-"-"=-"=-"=-"==- a3 r- - "--""""""""-"-""-"-"-"-"-"-"-"-"-"-"=-"-"=-"=-=-= a3
_ COFFEE : MHONNCKUE TOPAYUE HATTIUTKHU : : INDIAN HOT DRINKS :
KO>kHO-UHAMUCKUA 250/300 mn 320/520 p South Indian filter coffee 250/300 ml 320/520 r : FopAaunn 170 mn 360 p : : Hot Choco drink 170 ml 360 r :
dunbTpoBaHHbIN KOhe | WOKOMaAHbI HaNUTOK I (CoenaHo No-UHOWCKM) |
Espresso 30 ml 220r | (CAeNaHO No-VHANICKI) I |
Acnpecco 30 MI 220 p | I B_aadham milk 170 ml 360r
Double espresso 60 ml 280 r | Baapam munk 170mn 360 p | | Mixtof cashews, almonds, |
[BOHOM acnpecco 60 M 280 p ' CMECb OPExX0B KeLLIbio, MUHOASb, I pistachios with milk and saffron |
Cappuccino 150 ml 310r | domcTalLKy Ha MOJIOKe 1 LuadopaHe I ] I
KanyuuHo 150 mMn 310 p ' |1 Masala milk 170 ml 360 r '
Coffee latte 150 ml 290 r | Macana monoko 170 Mn 360p | | |
NlaTtTe 150 mn 290 p L L
Americano 150 ml 230 r
AmepukaHo 150 mn 230 p

WHOWWUNCKUE XOJTIOAOHbIE HATMNUUTKIA INDIAN COLD DRINKS

Mosnioko ¢ po3oBou BOooou 250 mn 440 p Rose milk 250 ml 440 r
®pyT MaHy 250 mn 480 p Fruit Punch 250 ml 480 r
CopGet 250 mn 380 p Sharbat 250 ml 380 r
MHaunckum numoHan 250 mn 260 p Indian lemonade 250 ml 260 r
Cnapkuin, CONeHHbIN, Sweet, salt, sweet and salt

CNAaKO-COJIEHbIV

A\

o V' 4 o
- _ B WHaumn oyveHb no6GAT ocTpyto Nuuly, NOpoyw Bam MOryT NoAaTh YTO-TO MPOCTO afACKM OCTpoe - . WHpawitupl oueHb no6AT MHoCcTpaHues. C Bamu YacTo 6yAyT NbITaTbCA MO3HAKOMUTBLCA
. U NMpuY 3TOM eLyé npunpaB/ieHHOe Napy CTpy4YKamu nepua Yunu. . n cchoTorpachumpoBaTbCA Ha ynuuax.

open every day 12:00-00:00 OTKpbITbl KaXXAbIN A€Hb 12:00 - 00:00 bollywood33_tatarstan open every day 12:00-00:00 OTKpbITbl KaXXAbIX A€Hb 12:00 - 00:00 bollywood33_tatarstan




INDIAN KINO RESTRO BAR

open every day 12:00-00:00 OTKpbITbl KaXXAbIN A€Hb 12:00 - 00:00 bollywood33_tatarstan



