APPETI

PIATTI CALDI / HOT DISHES

Vegetarian Samosa(2 pezzi) & (1)
Cr Hitti ripien W speziati2

N2

ERS-ANTI T

Veg-Mixed Appetiser / 2 pax [ |(1,7)
fipasti di

pezzi
Crispy fied triangfes filed with mixture of peas,
beans and various aromatic spices (2 pieces

sarved) €4,50

Onion Rings ®
Anelt di Cipollain pastella di ceci e fiti
Onion rings in chickpeas bettor and doep fied. €5,00

Paneer Pakora(4 pezzi) # (7)
Formaggio indiano fresco speziato fitfo in pastela
i ceci

Crispy fried bails made with fresh coltage cheese
dpped in a mixture of chickpeas flour and delicate
sphos €6,50

Palak Pakora(4 pezzi)#

Polpettine di farina di ceci e spinaci con cipolla
Crispy fried balls made with chickpeas and
spinach with onions. €5,00

Veg Pakora(4 pezzi) #
Polpettine di farina di coci, palate o fiitte in pastelia i ceci
& spezie

Fried dough ball mace with fresh vegetables and

gram flour seasoned wih the perfect indian spices €8,00

Chilly Potato Fry
Patale fitto cricoanti proparate in una saisa piccante,ecida @

samosa, vog pakora, pancer pakora, paiok
pakora)

Assortment of hot appetisers (vegolarian samosa,
paneer pakora, palak pakora,veg pakora €14,00

Veg-Mixed Appetiser/ 1pax #(1,7)
Assortimento df antipast ol verdure calde (veg
samosa, veg pakora, pancer pakors, palak
pakora)

Assortment of hot appetisers (vogetarian samosa,
paneer pakora, palak pakora,vog pakora €7,50

Keema Samosa (2 pezzi) # (1)

Croccanti triangoli it ripiens d carme macinata e spezie
aromatiche vavie (2 pezzi senvt)

Crispy fied triangles filed with minced meat and various
aromatic spices (2 pieces served) €5,00

Shrimp Pakora (4 pezzi) % (2)
Gamberoni infarinati e fritt in pastella di farina di ceci
Crispy fried shrimp with gram flour and exotic

Indian spices €8,50

Chicken Pakora(S pezzi)

Polo disossalo infarinafo in faina di ceci con spezie @ fito
Crispy Hiod boneless marinaled chicken in gram

four and secret magcal touch of Indian spicos. €7,00

Potato Cutlet(5 pezzi)

rispy
propare in a spicy,sour and sightly swoet sauce with bell
pepper. €9,00

Mushroom Pakora @

fatte con patate,spezie
fresche e pangratiato croccante. Crisp tender patties made with
patolo savory spices, fiosh herbs & crispy bread crumbs. 8,00

Chill Cheese Cutlet(5 pezzi)s ~w?(1,7)
B base di forme e volti in una

Funghi trit croccantiimmers! in favina df cocl
o spozio dolicate. croccante pastela
Crspy fed gram fowr and A poppors in a crispy bofler
delcate spices. €6,50 €6,00
French Fries & Chicken Lolipop
Patale fitte con kefchup dipolo hite firo
Potalo fies with kelchup.€5,00 perfettamente condito con spezie.
De ke iod untd crispy. y

Coperto: € 2.00.
la cucina €’ aperta alle 23:00.
Se vi occorre la fattura si prega di richiederla
prima del conto .
Si prega di infomare il cameriere di eventuali aller-
gie o intolleranze alimentari.

Cover Charge:€ 2.00.
The Kitchen is open untill 11pm.
We kindly ask our guests to request an invoice(if

needed)before asking for the check.
@ Please inform the waiter of any food allergies or
intolerance.

About Menu

Medio piccante/ Medium Spicy

Piccante/ Spicy ~ '~

Vegetariano / Vegetarian @

getariano / Non Vegetari (@]

Vegano su Richiesta / Vegan on Request @

Non

-
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Dolci - Indiani

Gulab .umunﬂ 7, ')

Mango Lassi (7)

polver, cotie a
ture poi immerso nolscm)pu di zucchero af cardamomo o
zafforano,

Sof round fitters of powdered milk cooked atlow tempers-
tures then dipped in sugar synp-€4,00

Cocco Barfi (7,8)

Torta di cocco con crema di latte e polvere di cardamomo
fresco.

Coconut cake with mitk powder. coconut poWSST ARIIN
with cardamom - € 8,00

Mix Sweet (1,7,8)

Misto dolci indiani 2- pezzi Gulab Jamun, 2 -pezzi coeco
barfi, Kesari Kheer

Mixof royal indian dessarts- 2 pleces Gulab jamun, 2 pleces
of coceo barl and Kesarl Kheer- € 10,00

(7,8)

yogurt 0 succo di mango
Thick croarmy drink with mango puree, yogur, sugar o and dred
l€5,00

Rose Lassi (7)
Miscela di sciroppo di rosa con yogurt, ghisccio crema di zucchero.
Blend of rose syrup with yogurt, ice, suger, cream, €4,50

Sweot Lassi(7)
rosa con yogurt, zucchero.
Blond of rose synup with yogurl, k. suger, croar, €4,00

Pistacchio / Pista Lassi (7,8)

A base di yogurt e succo di pistacchio.
Blend of pistacchio with yogurt, ce, sugar, cream, & dry
futs. €5,00

Zafferano / Kesar(saffron) Lassi (7,8)
Abase di yogurt e succo e zafforano,

Kosari Kheor

Kesari kheer e un budino i iso
iso, latte e futta secca aromatizzato con cardamomo e
zaffererano.

Kesari kheor is a croamy indian tice pudding Lavod with

with yogurt, ice, sugar, cream, & dry
fuls €5,00

Salato / l-ny I.-I 7

Naan (1,7)
lclassico, soffice focaccia di farina bianca lievitata

classic, sofraised fatbroad made fom whie four €2,00

Tandoori Roti(1,7)
Focaccia di farina infegrale
Whole grain flatbread €2,00

Cheese Naan(1,7)
Focaccia ripiena di formaggio fesco
Flatbread filed with fresh cheese €3,80

Butter Naan (1,7)
Focaccia d farina bianca levitata con burro
White flour Ratbroad risen with butter €3,00

Pudina Naan (1,7)

Focaccia d farina biarca con monta

Whito four flatbroad fled wth mint = € 3.00
Pudina Paratha(1,7)

Focaccia d npiena di menta propaare  tawa
Flatbread filed with mint propare on tawa - € 3.80

Keema Naan#(1,7)

rice, milk and dry fits is
saffron€5,00

Mango Kulfi (7,8)
Gelato idiano ai gusto d mango
Mango flavored Indian ice cream. €5,00

Pista Kulfi (7,8)
Gelato indiano al gusto di Pistacchio
Pista flavored Indian ice croam €5,00

Coconut Kulfi
Golato indiano al gusto di cocco.
Coconut lavored Indian e cream €8,00

Barfi (7,8)

A- Choclate

B- Pistacchio / Pista Barfl
1Barfi 6 un dolce a base di lafte originario del subcontinents
indiano dala consistenza simile al fondente.
Barfiis a milk-based swee! from the Indian subcontinent with
afudge-lie consistency. € 5,00

il macinato

Flatbread filed with ground chicken - € 3,00

menta, aspezie.
Sally drink based on yogmm mint, cumin seeds and
spices €4,00

Poshawari Naan(1,7,8)
Masala Lemon Soda Focaccia insaporita con frutta secca
L ol el co di imone, fogi

fresca, sale nero, semi di cumino con soda fredda.
Lemon sodajs a blend of lemon juice fresh mint leaves , black
sah, cumin soeds with chiled soda €4/

Indian Masala Tea(7)
n

tnero
‘con spezie, zucchero o latte.

black tea with
spias, sugar and mik €3,00

Green Tea
3,00

Black Toa(sensa latte/ withou! milk)
3,00

Caffe Espresso
-€2,00

Flatbread seasoned with dried fuit - €3,50
Garlic Naan(1,7)

Focaccia ripiena con aglio

Flatbread filed with garic €3,00

Chilly Garlic Naan (1,7)

_  e——

Mango Juice €3,50

Water €2,50
Coca cola / Zero €3,00 Litchi Juice €3,50
Fanta €3,00 Guava Juice €3,50 0
Sprite €3,00 Estathe Lemon / Peach €3,00

Lemon soda €3,00 Orange Juice €6,00

Vino Rosso / Red Wine Vino Bianco / White Wine

Chianti Classico €18,00 Pinot Grigio €18,00

v}

Chianti Colli Senesi €16,00 Chardoney €18,00

Morellino di scansano €18,00 Falanghina €16,00

Kamasutra Red wine 75cl / Kamasutra White wine 75cl  €18,00
Kingfisher / Kamasutra 33cl (4.8vol) (5.0vol) €3,00
Kingfisher / Kamasutra 66cl (4.8vol) (5.0vol) €6,00
€3,50
Liquore indiano / Indian quour €1,50/shots

Chilly Cheese Garlic Naan (1,7)
Pane piatto riempito di agho, formaggo resco & somontalo con
peperoncino

Flatbread with garkc, resh cheese and chily peppers €4,00

Aalo mix naan (1,7
Lafocaceia ipiena di patato s prepare ol tandoor
Flatbread fifed with potatoes prepare af tandoor, €300

Paneer Naan

Focaccia ripiena con Paneer osco o spezie.

Flatbvead stufled with fresh home mace paneer & spices.
€4,00

Methi Naan (1,7,8)
Focaccia con farina ripjena di fno groco.
White flour Fletbread filed with methi €3,00

Joora Garlic Naan(1,7)
Focaccia riplena con agfio e cumino.
Flatbread with gark: and cumin. €3,00

Assortimento di 4 tipi di pane tandoori
Assorted plate of 4 types of tandoo
breads (1,7)

Naan, Tandoori Rot, Buno, Agho

Naan, Tandoori Roti, Butter, Garf: €40,00

Pane piatto riempito di agho e sormontalo con peperoncino

Flatbread with geric and chily peppers €3,

Onion Naan (1,7)
Focaccia d fanna bianca npiena con cipolia
Fiatbroad fifod with orion €3,00

Masala Kulcha (1,7)
Focaccia rpiona di verdure
Fiatbread filed with vegelables €3.00

Laccha Paratha (1,7)
Panne piatto muttistrato d burro
Indian Ratbread muti ayer with buter €3.00




]
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Paneer Changeji(7)

rrigageSnodosel NN Iwan Miion (7) doro ammcaygj P01 CON aromi aromatic i spazio intore, cromosita i noci di
in sty e latt.
spezie indiane. oo, " Paneor cooked with avomatic flavours of whole spices, cremi.
dough & skow cooked ‘dun” siyle €18,00 €12,00 ness from nuts & mik €12,50
Chana Masala (7)
With cumin soeds €8,00 Shahi Paneer (7,8) ! _—
INSALATE -E- YOGURT foscoln prory
Nariyal(coconut) Pulao(8) ubes of, 'y & dy
oo - Sada Dahil (7) sauc0.€12,00
<o 000 ¢ ok sy s Yogurt Naturdlo €9,00
‘coconul and curry leaves €8,00 Natural yogurticurd)server cold €3,00 Daal Makhani (7)
p Curry(Dolciastro)
b Plain Raita (7) daloeta Verduure mescolate cotto in salsa di mango doice.
DoNoutantests srometizats 000 Koons e et ‘Salsa roda a basa df yogurt con cumino. i Mix vegetables cooked in sweel mango sauce €8,90
il powder served cold €4,00
ogur Jontis & rod Kidnoy boans are siow cooked with spces butter 8 (L =
Kashmiri Pulao (7,8) e S (1) cream €9,00 Vagetables ~.?
Riso con fufta secca & zaflrano
‘Saisa roda a base df yogurt con celrioh @ spezie. Mixed vogetadies cooked in hol sauce wilh aromati
Rice with diied frut and saffion €9,90 g romidoh es,00 Nawabi Nargis Veg Kofta ~ $pices €8,90
Vegetable Biryani(7) g - cipolla con akune spezie indiane. P
Riso con verduro fresche .”_" i v 4 ! Melanzane in salsa d cipollo 0 spezie
Rice with fresh vegelablos €10,50 Jasccth - :ﬁﬁ-mmum.s e e

Shahil Mutter Pulao(7,8)

Riso saporito con piselll piccanti e frutta secca
Flavorful rice with spicy peas and dry fuits
€9,00

Chicken Biryani|®|
Riso con pollo aromatizzato ake spezie.
Rice with frash chicken and spices €11,50

Mutton i o)
Riso con agnelo aromatizzato allo spezio.

Yogurt mixed with sail, popper and some spicos with boondi
(boond aro crispy Hied tiny )€5,00

Mushroom Korma (7,8)

Paneer Tikka Masala — (7)
Fomaggio fresco coto con peperon, cipolla, pomodoriin selsa

Shrimp Biryani @) (2)
Riso con gamberi aromatizzato alle spozio.
Rico with shrimp and flavourod with spices- € 14,80

Fish Tikka Biryani[#/(4,7)
Riso pesce aromatizato alle spezie
Rice with fish favoured with spces €15,00

Biryani Rice
Con cipolla rta e riso biryano

With s onion and biryani rcg €8,00

-- mm cocco,anacardi mm:::- g:':::x.mmmmwm ‘onion, fomato sauce and
w-w per mwiMW-m cashews and dried fuits €10,00 Wb IS
fogur g Navratan Korma
€5,00 ' Mutter Mushroom
i v mente aromatizzato con spezie.
Mix Salad Mushroom cooked in fomoto gravy with green peas, onion :’.,o" ned with spices. €10,00 R
M ginger and spices €40,00
ed tomotoes, pepperd lemon fuice-€6,00 Palak Mush Malai Kofta (8)
b do icca o dolcata agl ancerodi

Fete di cipolla con peperoncino verde fmone
Onion siices with green chily with Jemon piece. €2,00

Mmmmwmmmmm-mkmmm
onion and spees. €10,00

Karahi Paneer ~ur'(7)
Panser jo frosco colt

Potato dumplings filed with dry fuis and pancer in. €40,50

Nawabi Paneer Do Pyaza ' (7)
Riceta segreta speciale dello chel.
Chefs special secret recipe. €12,00

rogg
spezie miste pancer.

[Paneer cooked in onion accompanied with capsicum tomato
and mix spices €12,00

(@)

SEAFOOD

Jhinga Tikka Masala ' (2,7)
Gamberetti cotto con peperoni, cipolla,
pomodori in saisa densa e spezie

Jhinga Butter Masala (2,5,7)
Gamberetti marinato e colto in burro di mandorle ¢
spezie

tomato, capsicum, aromatic spices and herbs €43,80

J'ln- Korma (2,5,7,8)
ambereti disossafo in salsa bianca delicata con
ma e frutta secca (piatto consigiiato ai bambin)

cashews and dried fuits (specially recommended for
chikdren/€14,

wnd spices €14,50

SPECIALITAVERDURE [g

Tarka Dal (7)

lonticchio giale satate in burro e spezie, cotte in
salsa leggera

Yellow entits sautéed in butter and spices cooked
In & light sauce €8,50

Dum Aaloo (7,8)
Patate cotte in salsa di cipola o spezie

Masala (8)

Fogoli rossi co| i1 saisa densa di cipolla, pomodoro @ spzie
based 90

Aaloo Mutter
Combinazione di patale e pisel cott i spezie
Mix of potaloes and peas cooked in exotic spices €8,90

e

Agnallo colto in salsa cury Mutton disossalo in salsa bianca delcata con
Lamb cooked in aromatic cury gravy €43,00 anacard: o futta secca (piatto consigiato ai bambin)
Soft
Mutton Rogan Josh ~s(7,8)
iy o ” s cashews and dried futs€14,00
yogurt e spezie aromatiche Mutton Peshawari (7)
in

and
tomatoes yogurt and aromatic spices €14,00

Mutton Tikka Masala o/ (7)
Bocconcin df agnellocot in una saisa

pamunmmumummnﬁ-n

pressth sy cu.oo

densa o romaticho
SOz o - - Mutton Saag o (7)
€14,00 o oy o
€14,00

Mutton Karahi s~ (7)
‘agriello piccanto o spezialo con salsa
curry epomodoro fresco

spicy ¥
foos €14,00
Nawabi llumon Do ryn- ~ (7

Ricotta segreta speci
Chefs wdmm recipe’ (“.n

Mutton Vindaloo s~ (5,8,10)
‘Steamed potatoss with onion based gravy and spices Daal Achari ~? s’ ncinl d agr iyt
€12,00 preseteny z:::&mmmwmmmnwam
Palak Paneer (7) spicy and
Formagglo tipico indiano(Pancer)cotto in salsa di spinacia  kalonji seods. €8,50 Mughlai Mutton (7,8)
spezie. Ricetta sogreta speciae dello chel
Fresh, ook ach Paneer Butter Masala (7)
resh cheese cooked in creamy spinach sauce € 11,50 Baredr collo b Unaiss S Chef's special socret recipe €14,90
Mutter Paneer (7) Panoer how and 12,00 mutton Achan s~ (7)
nago resco. Agrello disossalo cotto in decato
Palak Chana(7) spezie indiane con salsa piccante af mango
Mixof spices €11,50 ac ‘Boneless mutton cooked i defcal Indian spicos
spicy mango sauce- € 14,00
Aaloo Gobhi ‘3{
al vapore Mutton Madras Curry ~ws~w (5,8,10)
spozie miste Chilly Paneer (7 Montone (agneko) cucinato con spezie d
Mix ‘sapore sap:
ks €9,00 salsadisoia e aceto bianco oy favor
Pancer ‘spicy gravy €14,00
Aaloo Palak (7) whie vheger. €12,00
p spi Mutton Kali Mirch . (5,:8)
Mix of potaloes and spinach cooked in exofi spices €8,90 Jeera Aalo

Patale cotte con semi di cumino e spezie.

Bmwhﬂquhco«omuumnmnmm-

SEAFOOD
Jhinga Vindaloo 5 (2,8,10)
aromatche

Shrimp cooked and mixed with potatoes, onion sauce and
aromalc spcos€14,50

Shrimp cooked wih sy and sorved s cury €13,90

Jhinga Madras Curry ' _;(2,8,10)
Gamberi cofti con spezie sud indiane in

sapore saponto

Shrimp cooked with south indian spices in tangy
flavor€14,50

Salmon Curry _/(4)
‘Saimone con salsa di cury

€13,90
Fish Tikka Masala _(4,7)

cipolle e pomodoro.
Special

and tomato €14,50
Spada curry . (4)

white sauce with

oS,

mnmsmmw ﬂ§

mmaamncuny
oy €14,50

*&L
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CHICKEN/POLLOCURRY

Chicken Curry ~ (8) Chicken Saag _(7) d In typical Ind jitional baked ¢
Pollo cofto in salsa al curry e una miscela Pollo, spinaci e spezie
dispeais, apolls, pomodoro, agho 6 zenzer Chicken cooked with sphnach and various other (Piatti senza salsa / Dishes without Gravy )
Deicate 1,00
gravy with Indian spices, garkc and ginger €10,50 Paneer Tikka #i(7) Chicken Malai Tikka (@] (7,8)
P, Hariyali chicken curry ~? st , marinatl
Chicken Tikka Masala ~ (7 Polo our ache gk wopos bt iors
Pollo disossalo cotto con peperoni, cipolla, fresch e spezie indiane. Indian chese skower with onion and peppers marinated in Rmunnmmwummmmnnm
pomodort in salsa densa e spezie yogur puin 90 2,
Roasted boneless chicken cooked with onion, - herbs mints & indian spices €11,50 s
tomato, capsicum, aromatic spices and herbs €12,/ T ™ Chicken Seekh Kebal (7
Butter Chicken (7,8) ,,:_,’,""""'.,m'“°° 1) prssressies
Chicken Vindaloo ~#~(5,7,10,12)  Follo marinato e cotto in bumo i mandorle & JRrputs aromatizzat con spezio
Spezzatino di pollo cotfo in salsa di spezie and Ir d  Crispy tandoor gritied boneless chicken with
cip in tandoor. e
Chicken cooked and mixed with potatoes, anion and spices €11,50 :1’0..0 N 13
sauce and womati spces €12,00 & Mix-Tandoori Chicken @ (7)
Chicken Korma (7, Seekh Kebab Assortimento di I.hiwl Pollo Tandoori,
Chicken Karahi ~~s” (8) Poly dsossalo i saabarca decola con e AL ko Thkn Gkl Thd Hor e Thka o Soukh
Pok g PO ey [ boriinid allo erbe tpiche e colt nel Tandoor kobat,
pollo y with herbs  Assortment of tandoor dishes-Chicken Tandoori,Soekh kebab
€12,00 ashews Tandoor €41,00 Chicken Tikka,Chicken Malas Tikka & Hara Bhara Tikka
" chien/€11,50 €18,00
Chicken Acharl g (8) Tandoorl Mushroom . .
Polb chicken (7,8) icoinel Harayali Chicken Tikika ®(7)
ndiane con saha plole smengo 5o yogur i Delicati bocconcini i polio disossato marinall in
” 3 Mmhmom arinated in then , sl
with spy mango sauce-€ 12,00 & cooked inthe tandoor. €44,90 Roasted boneless chicken with deficate spices
yogurt ginger & dry s €42,00 marialed incurd and groen min sauco€12,00
Olcins IS CUFTY et et 5,8;10) Mix-Tandoori Veg ® (7,11)
Pezzi di pollo non disossali cucinat Lucknowi Butter chicken 5 (7,8) Assortimento d patt fandoor- Veg Seekh Kabeb, Tandoori Ao, IA@Mello/Mutton
‘spezie sud indiane in sapore .qumw Ricetta segreta speciale dollo chef Panver Tk, Tandooort Mushroom

Boneless chicken cooked in deficate Indian spices
with tangy flvor €12,00

Nawabi Chicken Do Pyaza ~s(7,8)
Ricetta sogrola spcialo doflo chel

Chef's special secret recipe.€13,00

Chicken Kali Mirch (7,8)

pepe nero.

cashows & black pepper €12,00

Chefs special secret recipe. €13,00

Chicken Changezi s/~ (7:8)
Polio cucinato con aromi aromatici di spezie intere, cremosita di

Assortmont of tandoor dishes: Veg Seekh Kebeb, Tandoori
Moo, Paneer Tikka & Tandoori Mushroom. €14,90

pocidilatte. POLLO / CHICKEN
Chicken caoked with aromatic favours of whole spices cromh
ness fom nuts & milk. €13,00 Tandoori Chicken (#(7)
yogurt con spezie
Chicken Chilly Fry ~s'~us’ catto nal tandoor B
Pezzi di ol fi yogu
sl P:’;wm then cooked in the tandoor, €12,00

and then deep hied €11,50

Chicken Tikka 8 (7)
Succulenti pezzi df pollo disossati, marinati in
Voﬂlﬂ tpllhdoﬁ:l'odmuomdbh

m.m mmmm»mmcu,m

Coconut Chicken (7,8)
Polo Chicken Mango Curry(Dolciastro)(7,8)
imﬁ"‘”ﬂﬂ"“ﬂ‘" Polic latte di cocco.
and fresh grated coconut €4g,50 milk (Sweetish favour) €11,

T Y T3 =

Aloo Puri # (1,7)

o v

Dahi puri(6 pezzi) (1

indiano fito)caldi soffati
Spicy potatoss with gravy and pufied hot puris €9,00

PIATTI FREDDI / COLD DISHES

Papadum

Foglia difarina di lenticchie croccante

Roasted crisps made from lenti flour served with
difforent Indian sauces €2,50

Masala Papadum

Cracker arrosto fafto con la farina di lenticchie condito con
cipola & pomodoro speziato.

Roasted crisps made with lentil flour and aromatic

spices €4,00

condtcon crema i yogurl e amarin o spezie
Crispy fried triangfes with chick peas and potatoes and served
Wit croamy yogu (curd), tamarind & spicos €8,50

yogurt,
ispy
spices and yogurt. €6,00

Pani puri(6 pezzi) (1)

Polpette ite rpiene d pure di patate speziate.acqua
‘speziate e succo di tamarindo,

Friod baila iled with spicod mashed potato,spiced after and
tamarind juice. €8,00

Dahi Bhalla (7)
Frtollo

polvere di speie
Doap ied lontis fite

spice powder. €6,00

ZUPPA /| SOUP

Tomato Soup®

Mango Chaat (8,7)

Tomalo soup seasaned with herbs & spices €8,00

inciane con yogurt
M ‘onion, fomoloes,
yogur ' ? ‘Chicken Soup *

- A 2uppa dipoko e spezie

Papri Chaat (1,8,7) chicken soup seasoned with spices €6,00

Filtata croccante servita con ceci, patale bolite salsa allo

yogurt e chutnoy ditamarindo e coriandolo. Daal Soup %

ispy . bemise

gur sauce and tamarind and corlandor chufneys.- €8,80  $0UP With fresh dal mixod wih aromati horts €8,00
Shrimp Soup #(2)
Zuppa di gamberetcon fmone e coriandolo

fresco
shrimp soup with lemon and fresh corfander €7,00

== 1O

Costoette df agnalko marinao in yogurt,agio @ zenzero, spezie
tipiche indiane e cotto nel tandoor.

ginger. €24,00
PESCE / FISH
Salmon Fish Tikka (g (4,7,10)
‘Bocconcini di pesce salmone marinato in yogurt spezie miste
cotto nel tandoor
Tandoor
landoor €22,00
Tandoori (8 (27,10)

Prawn
Gamberott ol fomo inclano
Tandoor roasted shrimp mar m aromalk: €22,00

%_

yogurt gart and




