Steamed white rice €3,40

Jeera Pulao
Con semi di cumino
With cumin seeds €6,00

Nimboo Pulao
Delicatamente aromatizzato con limone e spezie
Lightly seasoned with lemon and spices €6,50

Kashmiri Pulao (7,8)
Riso con frufta secca e zafferano
Rice with dried fruif and saffron €8,90

Vegetable Biryani (7)
Riso con verdure fresche
Rice with fresh vegefables €9,50

Chicken Biryani[@
Riso con pollo aromatizzato alle spezia
Rice with fresh chicken and spices €11,50

Mutton Biryani
Riso con agnelio aromatizzato alle spezie.
Rice with fresh lamb and flavoured with spices €14,40

Shrimp Biryani[®)] (2)
Riso con gamberi aromatizzato alle spezie.
Rice with shrimp and fiavoured with spices- € 14,90

Biryani Rice
Con cipolla frita e riso biryano
With fries onion and biryani rice €8,00

Veg Fried Rice
Mix di verdure fresche, cipolle verdi, condimentie spezie

Mix of fresh vegelables, green onions, seasonings and spices

€9,50

Riso / Rice

Hyderabad Dum Biryani [@

Riso coffo in stile hyderabad con cipolia fritta, agnelio coffo con

spezie indiane.
Biryani rice layered with fried onions, cooked muffon sealed
dough & slow cooked “dum” style. €15,50

INSALATE -E- YOGURT

Sada Dahii (7)
Yogurt Nafurale

Natural yogur{curd)server cold €3,00

Plain Raita (7)
Salsa freda a base df yogurt con cumino
Yogurt with roasted cumin powder served cold -€4,00

Cucumber Raita(7)

Salsa freda a base di yogurf con cefriolo e spezie

Yogurt with cucumber served with indian spices. -€5,00

Bundi Raita(7)
Yogurt mescolate con sale, pepe e alcune spezie coni boondifi
hoondisono paliine friffe croccant fafte con farina di gram)
Yogurt mixed with salf, pepper and some spices with boondi
(boondi are crispy fried tiny )-€8,00

Mix Raita(7)

Salsa fredda a base di yogurt ecelriolo,cumino fostato, offimo
compagno per inostri piafti piccanti

Yogurt mixed with grated cucumber and roasted cumin
powderfan excellent combinafion with any spices curries)
€5,00

Mix Salad
Miscela di cipolia , carote, pomodori e cefrioli condoticin sale,

pepe, succo di limone. Salad with onions cucumber carroissali-

ed fomofoes pepperé lemon juice-€6,00

Onion Salad
Fette di cipolia con peperoncino verde, limone
Onion slices with green chilly with lemon piece. €2,00
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SPECIALITAVER

Paneer Makhan Vala(7)

Formaggio fresco coffo con peperoni, cipola,

pomodiosi in salsa densa e spezie

Fresh cheese cooked with peppers, onion,fomato sauce
&spices. €11,50

Daal Makhani (7)

Lenficchie nere e fagioli rossi coffi lenfamente con salsa
delicata

Daal makhaniis a popular North Indian dish where whole
biack lentils & red kidney beans are slow cooked with spices,
buiter & cream €9,00

Palak Mushroom \J

Funghi e spinaci cucinafi con saisa densa a base di cipolia e
spezie

Mushroom cooked in spinach with a thick sauce made from
onion and spices. €9,50

Karahi Paneer (7,8)

Paneer farmaggl fresco coffo in salsa di cipolla con peperoni
e spezie misfe paneer

Paneer cooked in onion accompanied with capsicum fomafo
and mix spices€11,50

Rajma Masala
Fagioli rossi coftf in salsa densa di cipolla, pomodoro e spezie
Red beans cooked in onion based sauce and spices €9,00

Chilly Paneer -J

Paneer(formaggio indiano)e peperoni cofti in salsa piccante
saisa disoig e acefo bianco.

Paneer and bell pepper in spicy gravy conianing soya sauce
&white vinegar €11,50

Vegetable Korma

Verdure fresche coffo in salsa cremoso of zenzero, aglio con
noci di cocco

Fresh vegetahles cooked in creamy sauce of ginger with
coconufs€9,90

Bhindi Masala ~®

Gombofresco leggermente speziafo con pomodorie senape,
cipolie e spezie.

Fresh okra mikdly spiced with fomafoes and mustard and
finished wih onions. €9,00

Paneer Tikka Masala

Formaggio fresco colto con peperoni, cipolla, pomodori in salsa
densa e spezie.

Fresh cheese cooked with peppers, onion, fomato sauce and
spices €11,50

Chana Mas%ﬁ @

Ceci lessati e coffi in padelia in salsa di speziafa a base di
cipolia.

Chikpeas cooked in onion based gravy with various spices.
€9,00

Mixed Vegetables

Verdure miste coffe in salsa piccante con spezie aromatiche.
Mixed vegefabies cooked in hot sauce with aromatic spices.
€8,50

Baigan Bharta
Melanzane in salsa di cipolle e spezie
Eggplantwith onion sauce and spices €9,00

Malai Kofta

Gnocchi di patate, formaggio ripiena of frufta secca in salsa
ricca e deficata agli anacradi

Potato dumplings filed with dry frulfs and paneerin. €10,90

Paneer Do Pyaza - (7)

Formaggio fresco coffo con salsa densa di cipolle e spezie
Fresh cheese cooked with a thick sauce made from onion and
spices€11,50

Tarka Dal

lenticchie gialle salfate In buro e spezie, coffe in saisa leggera
Yeliow lentils sauféed in butfer and spices cooked in a light
sauce €8,90

Palak Paneer(7)
Formaggio fipico indiano coffo in salsa dispinad e spezie
Fresh cheese cooked in creamy spinach sauce € 11,50

Mutter Paneer ~@ (7)

Combinazione di piselli e formaggio fresco, coffi con spezie e
pomodoro.

Mix of peas and coftage cheese cooked with spices €11,50

Aaloo Gobhi

cavolfiore fresco e palate colfiin spezie esoliche

fresh caulfiower and polafoes cooked in exofic spice €9,50
(7)

Aaloo Palak

Combinazione di patafe e spinaci coffe in spezie esofiche

Mix of potatoes and spinach cooked in exofic spices €9,00

Egg Curry

Preparare fuovo sodo con saisa di cipoila e e pomodoro con
spezie indiane, aglio e zenzero

Boiled egg prepare with onion and fomaio grawy gs with indian
spices, gartic and ginger €10,00
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Lazeez Mutton Curry<es# <= (8)

Agnelio cotio in salsa curry
Lamb cooked in aromatic curry gravy €12,50

Mutton Tikka Masala ~ (7,8)
Bocconcini di agnello cofii in una salsa

densa di spezie aromatiche

Pieces of roasted mution cooked with thick aromatic gravy
€13,90

Mutton Karahi ~#~#(7)

agrello piccarie e spezialo con salsa

cumy gpomocioro fresco

spicy mulion seasoned with a curry sauce and fresh ioma-
foes €13,90

Mutton Do Pyaza @ (7)

Boceorcini di agnello cotii con cipolie e spezie particolar
Pleces of mution cooked with onions and special spices
€14,50

Malabar Mutton Curry

Pezzi di agnello cucinali in coco di latte, Agnello mannaio e
colfo In salsa a base dicurcuma coriandolo, peperoncini e
pepe nero.

Pomodoro freschi e spezie. Mutton pieces cooked incoco
milk turmenc, coriander, Mutton mannated and cooked with
fresh chillies and a pinch of black pepper €13,50

S EAF
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ON /LAMB CURRY (@]

Mutton Korma (7)

Mutton disossalo in salsa bianca delicata con

anacard e frufla secca (piaiio consiglialo ai bambini)

Scff boneless mution cooked in a delicate white sauce with
cashews and dried fruits €13,90

Mutton Vindaloo g & (7)

Boeconcini df agnello in salsa ardeniemente piccante
Pieces of mution and potatoes served with a spicy sauce
€13,90

Mutton Madras Curry @~ (7)

Mortone (agrello) cucinalo con spezie

sud indiane in sapore saporio

Muiton (famb) cooked with south indian spices iniangy fiavor
€13,90

Tawa Mutton ~

la came viene colfa a pressione con cagliala, pasia di aglio e
zenzero e polven di spezie

meal Is pressure-cooked with curd, ginger garlic paste and
spice powders€14,50

000D

Jhinga Vindaloo T~ (2,8,10)

Gambereifi cofti e mescolali conpatate, salsa di cipolla e spezie

aromatiche
Shimp cooked and mixed with potaloes, onion sauce and
aromatic spices€14,90

Jhinga Malalbar
Gamberefti in salsa cumy
Shimp cooked with spicy and served as cuny €14,90

¢
~. Jhinga Madras Curry ~ (2,8,10)
" Gamben cotli con spezie sud indiane in

sgpore saponio
Shiimp cooked with south indian spices iniangy
flavor€15,00

Fish Tikka Masala~® (4,7)

Speciale tagliata di pesce coifa nel fomo indiano con peper-
oni, cipolle e pomodoro.

Special filef of fish cooked in the {andoor with capsicum,on-
ions and fomalo €15,50

Malabar Fish Curry (4)

Spada cucinata con spezie varie e servita come curry.
Swordfish cooked with various indian spices in cumy
gravy €15,50

Jhinga Tawa ~@ (2)

Gamben al peperoncino conditi con cipolla e peperoni
inun piccante masala al pomodoro.

Chilli prawns fossed with onion and green peppers ina t
{omalo masala€ 16,00




CHICKEN/POLLOCURRY |®

Chicken Korma (7)

Pollo disossalo in salsa bianca delicata con

anacardi e frulla secca (piatto consiglialo ai bambini)

Soft boneless chicken cooked in a delicate white sauce wil
cashews and dned fruifs {specially recommended for

Chicken Curry (8) ~
Pollo cotfo in salsa al curry e una miscela

di spezie, cipolla, pomodoro, aglio e zenzero

Delicate pieces of boneless chicken with onion and fomaioes
gravy with Indian spices, garlic and ginger€9,90

chiidren)€11,50
Chicken Tikka Masala."j’(ﬂS) Chicken Chilly Fry o~
Pollo disossato cotio con peperani, cipolla, ; s Pl sy ;
pomodon in salsa densa e spezie Pezzi di pollo f(di{ e colli in salsa di soia al peperoncino con
Roasted boneless chicken cooked with onion, ek fniiq " '
oma, capsicum, aromsbt spives and heibs €12,00 Chicken marinated in soya sauce, chilli sauce with bell pepper
: ¢ ! and then desp fried€11,50

Chicken Vindaloo (5,7,10,12)
Spezzatino di polio colio in salsa di

cipolle e una miscela di spezie aromatizzate

Chicken cooked and mixed with potatoes, onion

sauce and aromalic spices €11,50

Chicken Tava @

| pezzi di polio vengorno marinali in una pasta con farina di cecie
spezie e colli in una base di curry aromatico.

Chicken pleces are marinaded in a paste with Gram Flour and
Spices and cooked in 2 aromalic curry base €12,00

Chicken Karahi ~# (8)
Polio piccante e speziato con salsa curry e pomodoro fresco
Spicy polio seasored with a curry sauce and fresh fomatoes

Garlic Chicken
palio cotio con aglio fresco, cipolia e peperoni in saisa di pomo-

€12.00 doro cipolia anion

Y chicken cooked with fresh garfic, onion and capsicum inonion
Chicken Do Pyaza <& (8) {omalo gravy €12,00
Pezzidi pollo disossali in salsa piccante di cipolle, anacard, Butter Chicken

curry e cipolla fresca.
Boneless Chicken pieces in a spicy onion sauce, cashew
ruis, curry and with fresh onion. €11,90

Pollo marinato e colio con mandorte, burro e spezie.
Chicken marinated and cooked with almonds, buiter and spices.
€11,50

Chicken Kali Mirch ~# (7,8)
Bocconcini di polio collo in salsa delicala con anacard e Malabgr chickeq CUrry_ S I
pepe ne. Poﬂg cucinato con aromi aromatici di spezie inlere, cremosia d i
Soft Baneless chicken marinaled in delicate while sauce with "%/ © ate. .
cashews & black pepper €12,00 Chicken cooked with aromatics of

whale spices, creaminess of nuts and mitk €11,50
Coconut Chicken

. : Chicken Mushroom
izfodg;ﬁ;ﬂ;;owa Gl itk ooeo Polio e funghi colfo in salsa &l curty e spezie indiane.

Bonsless chicken cooked!in pan with shalll,cocoru! milk ﬁzg’f;’ °.°°“eg f:d g’g‘ed with mushroom, onion, sauce and
and fresh grated coconul €11,50 il el

Chicken Kolhapuri \J\)

. polio marinato catfo in salsa a base di cipolia € pomodoro
condlito con Kolhapuri masala appena macinato.
marinated chicken cooked in onion-iomalo-based gravy
spiced up with freshly ground K olhapuri masala€12,00




SPECIALITA DAL TANDOOR
Spedlaliia suseolenflauclnate pel hlea foma.d termaseita

Piatti Isa / Dist itt ; |

Paneer Tikka @ (7) Mix-Tandoori Chicken (@ (7,8)
Spiedino di formaggio indiano con cipolla e peperoni marinatod ssortimenfo di piatli andoor: Pollo Tandoor;
nel yogurt e spezie a cotfo nel tancoor, Chicken Tikka Chicken Malai Tikka, HaraBhara Tikka e Seekh
Indian cheese skewer with onion and peppers marinated in ~ kebab,
yogurl and spices cooked in the {ardoor €14,90 Assartment of tandoor dishes: Chicken TandooriSeekh kebab
,Chicken Tikka Chicken Malai Tikka & Hara Bhara Tikka,
POLLO / CHICKEN €18,00
Tandoori Chicken [@) (7) GARLIC CHICKEN TIKKA[® (7)
Cosce di pollo marinato in yogur con spezie lipiche rosse poil eneri pezzi di petto di pollo marinati con una forte marinata di
callo nel landoor aglio e spezie indiane, preparati nel {andoor
Chicken with bone marinaed in yogurl and typical red spices Tender pieces of chicken breast marinated with a strong garlic
hen cooked in fhe fandoor €12,00 mannade and Indian spices, prepared in tandoor€12,00
Chicken Tikka[®] (7) PESCE / FISH
Succulenti pezzi di polio disossati, marinali in
yogur, spezie delicate ed erbe aromaliche Salmon Fish Tikka [@] (4,7,10)
Boreless small chicken pieces marinated in yogurt Bocconcini di pesce salmone maninato in yogurl ,spezie miste
{curd), vanous spices ard aromalic herbs €12,00 cotlo nel {andoor
Tancoor roasted salmon fish mannalted, mixed spices cooked in
Chicken Malai Tikka[®|(7,8) fandoor €22,00
Morbidi e selosi pezzi di pollo disossato, marinali
con panna,anacard, yogurl e spezie delicate Prawn Tandoori[g] (2,7,10)
Roasted sofl boneless chicken pieces marinated in Gamberel al forno indiano

cream,cashew nufs, curd and delicate spices €12,00  Tandoor masted shrimp marinated in aromatic
Indian spices. €22,00

Chicken Seekh Kebab [@](7)
Involfini di patio macinaia coili nef forno indiano,
aromalizzali con spezie

cnspy tandoor griled boneless chicken with

aromalic spices €12,00
ZUPPA /| SOUP
Tomato Soup Daal Soup

2uppa a base di pomodoro aromatizzate con erbe e spezie.  zuppa con lenficchie fresco con spezie aromaliche

eJomalo soup seasoned with herbs & spices €6,00 soup with fresh dal mived with aromatic herbs €6,00
/7 “Chicken Soup Shrimp Soup (@)
‘ zuppa di polio e spezie Zuppa di gamberetli con imone ¢ cariandolo
chicken soup seasoned with spices €6,00 fresco

shrimp soup with lemon and fresh coriander €7,00




APPETIZERS-ANTIPASTI

EG ANTIPASTI

Vegetarian Samosa(2 pezzi)[@ (1)
pezz)

Crispy fried iriangles filled with mixiure of peas,
beans and various aromatic spices (2 pieces
served) €4,50

Aloo Tikki J

Realizzato con pafate bollife e pure, spezie ed erbe aroma-
fiche

Made with boiled & mashed potatoes spices and herbs
€5,00

Paneer Pakora(4 pezzi) @ (7)
Formaggio indiano fresco speziato fritfo in pastelia
diceci

Crispy fried balls made with fresh cotfage cheese
dipped in & mixture of chickpeas four and delicafe
spices €6,90

Palak Pakora(4 pezzi) @
Polpeifine di farina di ceci e spinaci con cipolia
Crispy fried balls made with chickpeas and
spinachwith onions. €4,90

Veg Pakora(4 pezzi)

Polpettine di farina di ceci, patate e friffe in pastella di ceci
e spezie

Fried dough ball made with fresh vegefables and

gram four seasoned with the perfectindian spices €4,90

Chilly Potato Fry

Patate frifte criccanti preparate in una salsa piccanfe,acida e
leggermente dolce con peperone Crispy fried pafofoes
prepare in a spicy sour and slightly sweet sauce with bell
pepper €8,90

Mushroom Pakora

Funghi frifti croccantiimmersiin una miscela di farina di ceci
e spezie delicafe.

[~ \Crispy fried mushroom dipped in a mixture of gram fiour and
_ '\ delicafe spices. €6,90

French Fries
Patate friffe con kefchup .
Pafofo fries with kefchup €5,00

Veg-Mixed Appetiser / 2 pax (1,7)
Assorfimenfo diantipasti di verdure calde (veg

samosa, veg pakora, paneer pakora, palak

pakora)

Assoriment of hot appetisers (vegefarian samosa,
paneer pakora, palak pakora, veg pakora €14,00

Papadum

Foglia di farina oi lenticchie croccante

Roasted crisps made from lenfi flour served with
different Indian sauces €2,50

Masala Papadum

Cracker arrosto faffo con Ia farina di lenticchie condifo con
cipolia e pomodoro speziafo.

Roasted crisps made with fenfii flour and aromatic

spices €4,00

Samosa Chana Chat @ (1)

Croccanti triangoli friffi ripieni con ceci, patate e piselli speziafi
condificon crema di yogurt e famarindo e spezie.

Crispy fried friangles with chick peas and pofafoes and served
with creamy yogurt (curd), tamarind & spices €6,50

Broccoli & Mushroom Chilli Fry

Cuocere i cibi a fuoco vivo, muovendoli continuamente
con un utensile, in una piccola quantita di olio caldo.
Cook foods over high heat, moving them constantly
with autensil, in a small amount of hot 0il. €10,00

Chicken Pakora(5 pezzi)

Pollo disossato infarinato in farina diceci con spezie e Fiffo.
Crispy fried boneless marinated chicken in gram

four and secref magical fouch ofindian spices. €6,50

Chicken 65 @

pezzi di pollo immersi nella pastelia di farina bianca, polvere di
riso e glcuna spezie indiane poi fritfi nelfolio

chicken pieces dipped in the baffer of whife flour rice powder &
some indian spices then deep fried inoil € 7,50

Shrimp Pakora(5 pezzi)® (2)
Gamberoni infarinati e fritfi in pastelia difarina di ceci
Crispy fried shrimp with gram flour and exofic

Indian spices €8,00

Jhinga Til(5 pezzi) @ (2)
gamberi preparali con pastella di semidi sesamo
prawns prepared with sesame seed batfer €8,90




- Bevera es

Water €2,50 Mango Juice €3,50

Coca cola / Zero €3,00 ’ Litchi Juice €3,50 "
Fanta €3,00 Guava Juice €3,50 ‘ ﬂ
Sprite €3,00 Estathe Lemon /Peach €3,00

Lemon soda €3,00 Lemon Mojito €4,00

Alcolico - Alcohol

Vino Rosso / Red Wine Vino Bianco / White Wine
Chianti Classico €18,00 Pinot Grigio €14,00

Chianti Colli Senesi €14,00 Y Chardoney €14,00 Y
Morellino di scansano €14,00 Falanghina €14,00

ino Indiano / Indi ine ma r

Kamasutra Red wine 75cl / Kamasutra White wine 75cl €15,00

Birra Indian / Indian Beer

Kingfisher / Kamasutra 33cl (4.8vol) (5.0vol) €2,50
Kingfisher / Kamasutra 66cl (4.8vol) (5.0vol) €5,00

Vino della casa/ House wine

)

Glass of TUSCAN wine Red or white 00

oo S



Dolei - Indiani

Gulab Jamun(1,7,8)

Soffici frielie tonde di laffe in polvere, coffe & basse fempera-
fure poi immerso nel scrippo of zucchero al cardamomo e
zafferano

Soff round friffers of powdered mik cooked af bow fempera-
tures then dipped in sugar syrup€4,00

€ occo Barfi (7,8)

Torta di cocoo con crema o laffe e polvere di cardamomo
fresco.

Coconut cake with milk powder, coconut powder flavoured
with cardamom- € 4,00

Mix Sweet (1,7,8)

Misto dokciindiani 2- pezzi Gulab Jamun, 2 -pezzi cocco
barfi, KesariKheer

Mix of royal indlian desserts- 2 pieces Guiab jamun, 2 pieces
of cocco barfi and KesariKheer- € 10,00

Mango Kulfi (7,8)
Gelato indiano al gusto di mango
Mango fiavored Indian ice cream €5,00

Pista Kuifi (7,8)
Gelafo indiano al gusio diPistacchio
Pista fiavored inclian ice cream €5,00

€ oconut Kulfi (7,8)
Gelato indiano af gusto di cocco
Coconut flavored i ncian ice cream -€5,00

Barfi (7,8)

11 Barfi & un doice a base di latfe originario del subconfinente
indiano dafla consistenza simile al fondente

Barfi is a milk-based sweet from the Indian subconfinent wiih
a fudge-like consisfency € 4,00

l N
[raditional Indian Beverages

Mango Lassi(7)

A base diyogurt e succo di mango.

Thick creamy drink with mango puree, yogurf sugar, ice and dried
frui€4,00

Rose Lassi(7)
Miscela di sciroppo di rosa con yogurt, ghiaccio crema di zucchero,
Blend of rose syrup with yogudt, ice, sugar, cream,.-€4, 00

Sweet Lassi(7)
Miscela di sciroppo di rosa con yogurt, ghiaccio crema di zucchero
Blend of rose syrup with yogurt, ice, sugar, cream, -€4,00

Pistacchio / Pista Lassi (7,8)

A base diyogurt e succo di pistacchio.

Blend of pistacchio with yoguri, ice, sugar cream, &dry
fruifs -€8,00

Zafferano /| Kesar(saffron) Lassi (7,8)

A base di yogurt e succo e zafferano

Blend of kesar(saffion) with yogurt, ice, sugar, cream, &dry
fruits €8,00

Salato / Salty Lassi (7)

bevanda salata & hase diyogurf menta, semi di cumino a spezie,
Salfy drink based on yoghurf, mini, cumin seeds and

spices. €4,00

Masala Lemon Soda

La soda al limone & una miscela di succo dilimone, foglie di menta
fresca, sale nero, semi di cumino con soda fredda.

Lemon soda is a blend of kmonjuice fresh minf leaves, black
salf cumin seeds with chilled soda €4,00

Indian Masala Tea(7)

{imasala chaié una bevanda indiana preparata preparando @ nero
con spezie, zucchero e faffe

Masala chails anIndian beverage made by brewing black tea with
spices, sugar and milk €3,00

Green Tea
-€3,00

Black Tea(sensa lalfe/ without milh)

-€3,00 ((
Caffe Espresso
-€2,00
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PANE INDIANO / TANDOOR - BREADS
Naan (1,7) Chilly Cheese Garlic Naan (1,7)
{lclassico, soffice focaccia di fanna bianca lievitata Pane piatio riempito di aglio, formaggio fresco e sormortato con

classic, soft-raised fiatbread made from white flour €2,00  peperoncino

Flatbread with garlic, fresh cheese and chilly peppers €4,00
Tandoori Roti(1,7)
Focaccia di fanna infegrale Aalo Naan (1,7)
Whole grain flatbread €2,00 La focaccia riplena di patale si prepare altandoor

Flaibread filled with polatoes prepare al tandoor €3.00
Cheese Naan(1,7)

Focaccia npiena di formaggio fresco Jeera Garlic Naan (1,7)

Flatbread filled with fresh cheese €3,00 Focaccia ripiena con aglio e cumino.
Flatbread with garlic and cumin. €3,00

Butter Naan(1,7)

Focaccia di fanna bianca lievitaa con bumo Assortimento di 4 tipi di pane tandoori

White fiour flatbread risen with bulter €3,00 Assorted plate of 4 types of tandoo
breads (1,7)

Pudina Naan(1,7) Naan, Tancoon Rofj, Burro, Agho

Focaccia d fanna bianca con menia Naan, Tandoori Rolj, Butler, Garlic €10,00

White fiour fiatbread filled with mint - € 3.00

Garlic Naan (1,7)
Focaccia npliena con aglio
Flatbread filled with garfic €3,00

Chilly Garlic Naan (1,7)
P ane piatio riempito di aglio e sormontalo con peperoncino
Flatbread with ganic and chilly peppers €3,50

Onion Naan (1,7)
Focaccia cii fanina bianca ripiena con cipolla
Flatbread filled with onion€3,00

Laccha Paratha (1,7)
P anne piatio multisirato di buno
Indian flatbread mulli layer with buller €3.00




