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[apblH anraa XaBCpaH WHIIMCIMAH
HAMACT2  »aM33H  M3HAI3X  Hb
DHITX3MMIH 3PTHUA EC 3aHLUMN  HOM.
Hamacms r3gsr Hb TyxaH M3HANK
Baliraa xyH33 HARIMUIAH rapas, Hac Xyic,
WaLlWH LYTA3M YA Xapran3aH XyHA3TH
M3HZ13X 334 xanbap FOM.

Pressing hands together with a smile to
greet Namaste - A common cultural
practice in india. Namaste is a non
contact form respectful greeting and can
be used universally while meeting a
person of different gender or social
status.



XanyyH HOrOOHbI XaMX33

Ta XOONHBIXOO XanyyH HOroo BYrOY
yNaaH NePLMIAT Aapaax XaMX33r33p
XUIANTIX BONOMXKTOMN.

25% | 1/4LlanHblxan6ara | 1.25mp
50% | 1/2LlaiHbl xanbara | 2.25rp
75% | 1LlanHbl xanbara brp
100% | 1 xoonHbl xanbara | 15rp

25%
50%
5%
100%

Our Spicy Scale
(Add more spice to your dish with ARBOL Pepper)

1/4 Tea Spoon
1/2 Tea Spoon
1 Tea Spoon

1 Table Spoon

1.25qr
2.25qr
bar
15gr



AHXAAPYJIIA | NOTICE

MaHali XO0NHyyaaz Cyy, CYyH ByT33ra3XyyH, eHAer, camap 33pruir Ty/Ixyy
X3P3IrNIrAA3 TN Ta 343p OyTIarAdXYYHYYAIC XapLumnTain 60 3eeryeec
30BO/Iree aBHa Yy.

We use dairy products,nuts & eggs in our dishes ,In case of special dietary
need please inform the server.

TOMASI 333 | ICONS

YxpwiiH max | Beef e XoHuHbI Max | Mutton @ TaxuvaH max | Chicken
3aracHbl Max | Fish % LlaraaH xoonToH | Vegetarian

LiaByynarry¥ | Gluten free J XanyyH Horoo | Chilly (35,,.: Xyrauaa | Time
. BymH nopu | Full o Xarac nopu, | Half

£55 o

| BeraH | Vegan

"VISA} aseraly



SALAD & SOUP

CANAA | Wwen

Namaste Salad

85,9 kcal
A salad consisting mostly of fresh -

vegetables with olive oil, honey and {—
lemon dressing.

Ss1
Xonumor HOroo ONMBMIAH TOC, 38THitH i
Ban, nemoHbl Wyycasp amTnacaH
HamacTa HIpuifH LUMH3 HOrOOHLI
canap. 05

71.9 keal

A Healthy salad, low on Carbs high on Protein made of
Chickpeas, Tandoor Roasted Chicken breast, Onion and
Potato with Lemon and Cilantro dressing.

SSZ[
Llasap 3syyxauf wapcaH Taxuadbl L3IaX max, Lo,

©PrecT XaMmx, ynaaH noofb, AHILYWA, NEMOH, TeMc, canag
HaBY, ynaaH COHTMHOTOM yypraap basnar XyiTaH ayyu. ,

127



Green Sherba &

77.3 keal
Rich in Iron, this uses fresh spinach blanched prior to
grinding and mixing with in-house made paste made
of fresh tomato, onion and garlic. Brown roux and
fresh cream is added for thickening and smoothening
of texture.

uHa Gyyuai, ynaaH noosib, COHTWHO, LOUrMAT3N
Xyypca rypun 6010+ 3HaTXar amTnaryTaii Tempeep
Gasnar wen. 95

52.5 kcal
Fresh Tomatoes, onion, lemon, Ginger, Garlic,
fresh Cilantro, Green Cardamom are used to
make this flavorful Shorba.

{SS4I
HOrooH fAHLWWYI, COHrMHO, LaraaH raa, HOrooH
KapamoH, NeMOH, LMH3 ynaaH NoonbToM wWen.

88

162.2keal
Fresh Chicken stock , Chicken breast meat ,coconut
milk and seasonal vegetables are cooked to perfection
in coconut oil which gives it an additional aroma and
makes this a favorite soup of many soup lovers.

HaprunbIH MOAHbI CaMPbIH TOCOH[ XYYpCaH TaxuaHbl
1{93) MaX, XONMMOr HOroO alMMAAX XMACIH 6BOPMGL]
amMTTal HaprnbIH CYYTaN Wwen. 127



APPETIZER

XOHIeH 3yyll

© Fish Pakera

199.2 kcal
Fish fritters marinated for 24 hours ,dipped in
our special batter made with chickpea/Gram
flour (Besan), Ajwain (carom) seeds, spices
and fried to give it crispy and juicy texture.

24 yar amMTnaH Aapx XOHyynaH Wwap rypunbIx
JIE30H[] AYPXK WAPCaH LWapKUrHYYpT 3araca

3yywl. 217

381.2 keal
Made from locally produced Pure Paneer (Cottage
Cheese), stuffed with blanched spinach and High
quality Indian spices .Gram flour batter is used for
deep fried frying.

Tycraitnad Gantracad ByyuaiiHbl JHITX3r LWaH3,
Wwap BaHgyWHbl rypunaHg Oypx wapcad MoHron
BscnarTail xanyyH ayy. 16.0

277.4 keal
Locally sourced fresh Paneer (Cottage Cheese), fresh
veggies i.e. Tomato, Onion, Capsicum ,Cahbage
,Lemon, Ginger, Garlic, Hung Curd along with High
quality Indian spices are mixed together and allowed
to rest for 2 hours prior to cooking in Tandoor Oven.

MoHron Bacnar, aMTaT YMHXYY, yiaaH Noonk, Ljaraa
raa, baiilyaa, neMoH, capMuc, SHIWYHA, WYYC3H 6TreH
Tapar, 33 33pruiiH JHITXar amTiaryaap amTnaH
Wwaeap 3yyxaHj wapcaH BacnaraH syyLu. 217



Samesa ¢ peco &

386.9 keal
Partially mashed potatoes , green peas tossed
with chopped fresh onion, cilantro and high
grade Indian spices, cooked in a thick bottom
Kadhai pan to make this world famous pastry
snack from India.
[A4]
- ;’?»?&3?;:}) Temc, HOrooH BaHAy#, COHTMHO, AHLIYH, A334
5, = :
~/ y :,:;? 33PrUitH JHITXAr amMTAary XonbX LWaH3ancaH

%’7_ IHITXAWiH angapTail 3yyL. 59
<

& M Uegetable CPakera
313.9 keal
Freshly cut Vegetables are dipped in Gram flour, Carom
seeds batter to make this crispy and tasty snack. Gram
flour ensures crispness and lesser absorption of oil

during the cooking.

A5
Kapom roHbp, Wwap BaHAyHbl Typunad 3yypmaraHp D
OypX wapcaH X0NMMOr HOTOOHbI 3yYLL. 154

Chicken Pakera ©

467 keal
Chicken slices are marinated in lemon,ginger & Garlic
paste overnight, dipped in our special batter made
with chickpea flour (Besan), Ajwain (carom) seeds
,spices and fried to give it crispy and juicy texture.

|A6[[
Numow, uaraa raa, capmuc, rapam Mmacanaaraap
amMTna¥ XoHyynaH OHaTXar Masraap amrtancaH

LAPXKUTHYYP Taxua. ’]8'6



TANDOORI & GRILL

LOPJIOI

Murg Banne Kebab

174 kcdl
Boneless Chicken pieces marinated overnight in
Saffron, sour cream, hung curd and Indian herbs &

spices based mixture prior to Roasting in Tandoor.
Beaten white of Egg is used for gamishing.
[ypram, IyycaH Tapar, 3©eXuW, JHITX3r
aMTnaryaap  [JapX  XOHyynaH  ©HJerHui

ljaraaHaap YMM3INaX lWaBap 3yyXxaHj tapcaH
TaxmaHbl L3aX MaxaH LWOopor. 265

Tandeeri Chicken
332.8 ks
Chicken drumsticks marinated in Hung Curd and Indian
condiments for minimum 24 hrs prior to grilling in Tandoori

oven. Tandoori Chicken is most famous Tandoori item in
% India and beyond.

ETZ
Liewruid, WwyycaH Tapar, capMmuc, LaraaH raartai CYMCaHg
24 uyar pgapx amTnad 3JHATXSr lWasap 3yyxXaHup wapx

D3NTraCaH TaxmaH MaxaH LWopsnor. 250




Hevviyali Chicken Kebab

2479 keal

This Punjabi style chicken Kebab is made with
combination of freshly ground Spinach Mint and
Cilantro. Kebab lovers crave this Tikka due to its

- Protein and Iron richness.
7] &

ByyuaW, MWHT HaBY, AHWYATAR CYMC3HA AapX,
OHaTxar 3yyxaHp wapcaH Temep GonoH yypraap
wibannar. (3HaTxarwiin MaHxabn Myxwiith angapTtan
TaxuaH MaxaH wopror.) 253

aﬁ » & N n » Tle &
244.7 kcal
@ Boneless Chicken cubes Marinated for 24 hrs. inside a
mixture made of sour cream, hung curd, Ginger
,Garlic, fresh lemon, "A" Grade Green Cardamom,
Garam Masala and cooked in Tandoor oven.

- (T4
Lleuruit, wyycaH Tapar, capmuc, uaraaH raaTai
CYMC3HA 24 uar Japk amTnaH OHITXar Lasap
3yyxaHa wapx BanTracoH TaxuaHbl 139K MaxaH

wopnor. 253 c—

Mg Achari Tikka

1835 keal
Freshly ground Indian Achari/pickle spices are

used for marinating this flavorful Tandoori Chicken @
Tikka. Right composition of different herbs N
spices imparts this dish unique juicy and spicy

flavor.

[Jlapcan xanyyH Horoo (Achari)-Hbl amTnary,
USLrWH, LWYYC3H Tapar, capMKC, LaraaH raaHj
BapX XOHYYNcaH TaxuaH mMaxaH wopnor. 25 3




147.9 keal @

This giant meat platter consists varieties of the
best kebahs from Namaste, a treat for meat lovers. 6
Longer preparation time indicates how labor and

expertise intensive this platter could be. @

SHaTXar Waeap 3yyxaHp wWapcaH wopnor Gonox

T 3 i ,: E (3 ’ l E i : XxaipcaH HamacTa HapuitH MaxaH uyrnyynra. 63 5

162.8 keal

Popular Indian-Chinese recipe for meat lovers.

e Boneless Lamb meat cubes are tossed up with
capsicum, onion, and tomato and soya sauce.

}T7|
dHaTXar, XATa KOpYYAbIr almMrnax 6angcaH
Max, HOroOTO# Xyypra. 285




© © Kall Wrap

204.7 kcal
Stuffing is made of sliced mutton and barbecued
chicken meat mixed with onion, Tomato Concasse,
Cilantro, fresh Lemon, ground Indian herbs & Spices.
Mixture is rolled in egg coated deep fried bread. A
tasty and rich wrap.

(18]
LLlaBap 3yyxaHpg liapX amTancaH Taxua, XOHWHbI
MaX, COHTMHO, yNiaaH foonb, AHWYA HaBY, HUMBar,
HYHTarnacaH JHaTXar amTnary, exHgeresp DypcaH
IHaTXar BUHrMIAH opooMmor. 26.5

Jawa Beey Chep @

222.8 keal
Cooked in pressure cooker with Indian spices,
Succulent chops prior to serving are shallow fried
on thick bottom griddle pan. Accompanied with
Tahini sauce coated potato wedges.

Tycrainad O3nTracaH YHXKAMAH  CYMCIHA
amTancaH TeMc, ynaaH COHTMHO, SHLYMA, SHaTXar
Madraap LiapcaH YXpuidH xaeupra. 265




ES

201.9.0 keal
One of the popular dish from the Indian Chinese
fusion cuisine. Indo- Chinese dish, cottage
cheese cubes are dipped in corn flour batter and
fried until crisp, which is then tossed in a spicy
sauce . This combines the goodness of cottage
cheese and sizzling sauce and served as sweet n
sour protein loaded vegetarian dish.

3uaTxar, XaATap apraap Tycraiinad 0anTracaH
CYMC, [AepBe/MXWH XapucaH Mowron Gascnar,
TOMCHWIA TYPUA, aMTaT YHHXYY, SHLUYH, COHIWHO,
yriaaH-noofb, CapMmuc, ynaaH Mepel, XanyyH
HOTOOTON YUX3PNIAr CYMCT3M HOTOOHBI Kappu,

@ Qs

ABLE, VEGAN

LLATAAH XOO/

Shali Paneer
255.6 kcal
Kadhai gravy — (cumin & coriander seeds, =
chopped Onion, tomato and sliced capsicum ) &
Creamy gravy- (Tomato, onion, Cashew nuts, —
Ghee and cream) are being used together for @
making this soft cottage cheese dominated dish.

Kewbto camap, COHIMHO, ynaaH noonk, amrtar
YMHXKYY, Macno, UeUruiATai cymc, yypraap
baanar Moxron bacnartail Kappu.

@2k @©ws




CPalak Paneer &

171.5 keal
This combines thick puree of Spinach tempered with
hand crushed Garlic finely chopped onion, tomato ,
seasoned with Garam Masala and fenugreek leaves etc
. Cottage cheese cubes are added into this healthy and
Tasty dish prior to serving.

ByyuaiHbl ©TrepyyncaH CyMc, CapMMcHbI Hyxau,
COHTMHO, ynaaH Jioonb, rapam macana 6onoH rpek
unparaap amrancaH Moxron bacnarraii kappu.

102.2.0 keal

Made from selected high quality wholesome textured soy
protein soya nuggets are used in preparing this light and
. healthy vegetarian dish. Soya nuggets & green Peas are
¥ ) cooked in tomato, onion based Gravy to make this delicacy.
< [va
9Hatxar wap byypuyarHbl Max, HOFOOH BaHAYW, COHMMHO,
ynaaH noonb, sHWYATaW cosa yypraap Basnar JHaTxar

o @21 Qs

144.4 keal
Best low-carb friend one can always count on,
Eggplant are roasted in Tandoor oven before *
peeling off and mixing with gravy made of finely
chopped onion,tomato concasse, fresh cilantro
and Garam Masala. Include in your order now
thank the Chef later.

OHaTXar Wasap 3yyxaHj wapx bonrocoH xauu,
COHIMHO, YP XanbCUIAr Hb ANracaH ynaaH noofe,
AHWYA HaBy, UaraaH raa, rapam macana
amTnaryaap xuitcaH Hyypc yc barataii kappu.

@ Qs



& Geblw Mancluian

115.6 keal
Indo- Chinese dish, cauliflower florets are dipped in a batter
and fried until crisp. which is then tossed in a spicy sauce .

this combines the goodness of cauliflower and sizzling
sauce and served as sweet n sour vegetarian dish.

¥
;

Juatxar, Xatap Kopoop TycrainaH BanTraceH cymc,
UMXOpIar  XaNlyyH HOTOOTOM coycaap amTiaH  Lapx
BonrocoH LaUarT GalijaaHbl Kappy. 231

60.5 keal

A vegetarian Punjabi dish with potatoes (Aloo),
cauliflower (Gobhi), cooked in tomato and onion
based sauce. The most common dish in Indian
restaurants across the globe, which means diners
love this.

Temc, COHTMHO, ymaaH nooMb, AHWYH, LALArT
baiuaatain  kappu. (SHatxarmitn  [laHxabu
MyXaac rapantal [anxwig angaptad yaraaH
X0ONTOHYYAbIH MA3X BypTail Kappu.)

@75 @ o

76.2 keal
% Afull - flavored lentil dish tempered with
a sprinkling of green and red chilies.
& (v
TP LIJap Baﬂnyﬁﬂblyypraap Basnar Kappw.

@60 Qs




187.4 keal

Originating from the Punjab region. Whole black lentil,
red kidney beans, gram lentil , are soaked in water
overnight and cooked with butter and cream. The dish
gets its richness from the use of cream. Vegetarians or
Non-vegetarians both fancy this finger-licking Daal
alike.

V9
Maxkabu myxuitn ANITAPTANA LJATAAH XOOJ1. Byxan
YPWilH xap BaHgyWr 24 uar ycaHg A3BT33H 6anTraH,
CapMuC, LiaraaH raa, ynaa noonb, COHIMHO, 380XHil,

LIap TOCTON BaHAYMHbI Kappy.

@2:3 Qw7

Chana Masala &)

313.3 keal

Stewed Chic-peas/Garbanzo beans with
Masala made of diced onions, tomatoes,
cilantro, Indian Herbs and Spices. Truly a lip
smacking gluten free dish.

V10

CoHrvHo, ynaaH noonb, AHILYH HaBY, JHITXar
amTnarydbl CyMcaHp uvaHax ©OonrocoH
lapbaH3o LwowiTol kappu. 238




[CKEN CURRIES

TAXUAHDbI MAXAH KAPPU

Creamy Chicken ©
192 keal
Mughlai style curry being made using grilled Malai
tikka, Cashew nut, cream and other Indian
condiments, cardamom give the unique aroma,

flavor and taste. You will love this creation of our
Chef “Nasir Alam”

LLaBap 3yyxaHg wapx BONrocoH Taxva, 3eeXuid,
Kelbl camap, cyy, JHATXar amTnaryaap Oui
DoncoH 3e@eneH aMTTail TaxuaH MaxTail Kappw.
(H.Anam ToroousiH 3oxuocoH rapeiH xoon.) 24.()

®© Saag Clicken

86.29 keal

An amazing combination of chicken and spinach.
Cooked together with onion, garlic and tomatoes,
Saag chicken makes an awesome main dish. It
provides meat based protein and greens in one
dish.

ICZl
TaxuaHbl Max, Byyuai, COHrMHO, capMuc, ynaaH
noone, Temep BonoH yypraap Gasnar JHaTxar

o @243 @© 206

-



281.6 kcal
Marinated and broiled chunks of chicken in a creamy,
spice-infused tomato sauce. Very famous among Indian food
lovers. It is among the United Kingdom's most popular dishes.

=
LaBap 3yyxaHp wapx BONrocoH TaxuaHbl Max, JHITXar
maaraap GanTracaH ynaaH NOONMIAH COYC, AHLUYH, Kellbk
camap, uaraaH raartail kappu. (SHaxyy kappu Hb MUx
BpuTaHu-g MX33XaH angapTan om.) 248

Butfer Chicken ©
256.9 keal

The king of curries uses Tandoor grilled pieces of

chicken cooked in tomato sauce with plenty of

butter, cashew nut, is a favorite specialty all over the

world. Butter Chicken is the most ordered dish of

our restaurant.

JHITXAr X0O0MHbI fAyHAaac [ANXWIAL XaMruiH
anpapTail kapputail XxoonHb! XAAH rargax 3eeneH
amTTail TaxuaH MaxaH kappu.

@255 Q20




Chicken Jalez ©
219,71 kcal
A delightfully flavorful curry with tender juicy
chunks of chicken in a spicy tomato sauce

studded with stir-fried peppers and onions.

AMTaT YMHXYY, COHMWHO, CapMmuc, lLjaraaH
raa, ynaaH noonk, 4YaHax Bonrocox wyycnar
TaxuaH Max, xanyyH Horootoi kappn. 238

© Ceconul Chicken Cuviy

176.2 keal
Chicken cooked in coconut milk ,Indian herbs and
spices and serve garnished with desiccated coconut
this brings indian coastal taste to your plate.

Haprun mopHbl campbiH TOCOHJ XYYpPCaH COHIWHO,
ynaaH noonb, TaxuaHbl Max, JHATXAr amTnary, Haprun
MOJHbI CaMPbIH YYPM3rTai eBepMeL, aMTTai TaxmaHb|
MaxTail Kappu. (3Haxyy Xoon Hb SHITX3MMiiH eMHeA
xacar Dywy fpanaiiH 3pruiiH HyTar OpYMbIH amThiIl

M3/JapYYNCaH X00NHbI TENOeN OM.) :

@3 Qw7



® Kadhai Chicken
231.8 keal
Chicken tikka cooked with capsicum, onion, fresh
cilantro and tomato based spicy / mild sauce and

herbs. Prolonged cooking method is applied for
bursting flavors out and imparting open fire aroma.

IC?]
LupyyH ran pf3sp ygaad yaHax 6GonrocoH
COHIMHO, ynaaH JIOONWIAH CYMC, yTaaHbl aMmTTai
TaxuaHbl MaxaH Kappu.

@x0 Q05

N\ Mg € Seemwal ©

231.8 keal

SIGNATURE DISH OF OUR INDIAN MASTER CHEF LAXMI
SEEMWAL. Full of flavors, SPICY LOVER GUESTS NEVER
FORGET TO ORDER ONE OF THIS.( Due to its heat, Not
recommended for those new to Indian food).

Axnax Torooy Jl.CeemBan-bH rapbiH xoon. Axnax
TOroOYbIH TycraifnaH BaNTracaH Xop, XanyyH HorooHg,

Aypnarcaap, 30puynas. 258




MUTTON CURRIES

XOHMHbI MAXAH KAPPU

Kadhat Joamb ©

176 kcal
Meat assorted with capsicum, onion and tomato
based spicy / mild sauce and herbs. Prolonged
cooking method is applied for bursting flavors out
and imparting open fire aroma.

LLiupyyH ran 4aap ygaaH YaHax DONrocoH COHrMHO,
ynaaH NOONMAH CYMC, yTaaHbl amTTail XOHWHbI

MaxaH Kappu. . 2656 O 215

© Gesil € Bureshe

198 keal

Named after the legendary Chef Imtiaz Qureshi of
India. Mutton Shank cooked in tomato and onion
based gravy with fine combination of Mughlai
herbs and spices.

XOHWHbI WAaHT, COHIWHO, CapMKC, AHILYH,
LaraaH raa, ynaaH noofb.

(BHaTxar ynceiH 3acruiiy raspbiH 4334 Wwardan
XYPTCaH angapTai Torooy UMTHas Kypewum-miH
Tycraap xopoop 63anTracaH WwaaHTTan Kappu.)

22.8




© Saag Mddlen

125.4 keal
Or alternatively “Palak Gosht", meat in fragrant
Spinach Sauce.Cooked together with onion,
garlic and tomatoes, Saag mutton makes an
awesome main dish. It provides meat based
protein and greens in one dish.

M3]
XOHuHbI Max, ByyLaK, COHrMHO, capmuc, ynaaH
noonb, Temep 6onoH yypraap basnar dHaTxar

. @ k0 @20

Regan Jeste @

308.2 keal
Kashmiri specialty Rogan Josh is made
with lamb meat in yogurt and curry spices.
The red color is derived from Kashiri Mirch
(Paprika from Kashmir region).

XOHWHbI Max, Tapar, COHIMHO, CapMWC,
uaraad raa, KawmupbiH ynaaH nepeyTan
XOHUHbI MaxTai Kappu.

( Kawmup myxuiid angaptaii xoon.)

@5 Qs

168.1 keal
From the state of Goa in India, this dish is popular
worldwide for its unique hot and sour taste especially
among the spicy food lovers. Vinegar marinated
mutton cooked with whole spices, potato and chilies
for making this delish recipe.

IHITXArMAH oA MyXKaac rapantail 3H3XYY X00M Hb
XanyyH HOroo, WC3IrNaH amT XOCMOCHOOP 3JHATXar
XOONHYYAbIH AYHA A3NXWiA Aasiap angapTaid. XoHuHbI
MaxbIr YKCycaH[ AapX XOHYYNnaH 8HaTXar amrnary
GONoOH XanyyH YMHXYYTIM X0nbX uaHax GonrocoH

XOHWHbI MaxTail Kappu. . 5o 0 15



BEEF CURRIES

YXPUMH MAXAH KAPPM

Beep Cuviy witle Uegelable &

174.2 keal

Beef and peppers along with seasonal vegetables
stewed in a mild tomato sauce.

[B1]

CoHruHo, capmuc, sHWYWA, ynaaH noonb, LaraaH raa,
300X, KELILK caMapbiH CYMC3H[ YaHax GonrocoH
366/16H aMTTal YXPUiH Max, HOro0TON Kappw.

@ s Q22

308.2 keal
Kashmiri specialty Rogan Josh is made
with beef meat in yogurt and curry spices.
The red color is derived from Paprika.

YXpWitH Max, Tapar, COHTMHO, CapMMc,
LaraaH raa, KawmupbIH ynaad nepeuTtai
VYXPUWAH MaxTai Kappu.

(Kawmup myxwmitH angaptaii Xoor.)

@25 O3



Cecenut Beep Cuvy S

307.1 keal

A delicious, creamy sauced beef curry with coconut
cream and fine Indian herbs and spices.

Haprun MOAHbl CampbiH TOCOHA XyYpCaH COHIMHO,
ynaaH Nnoonb, YXPUAH Max, JHATXIr amTnary, Haprun
MOJiHbI CAMPbIH YYPMArTOi 6BEPMBEL| aMTTail YXpPUiAH
MaxTail Kappu. (JHaxyy Xoon Hb SHATX3rWiiH OMHEJ
xacar Oywoy nanaiiH apruiiH HyTar OpYMMbIH AMTbIr
M3APYYICOH X00NbHbI TONESNEN HOM.)

@255 Q4

125 keal

Or alternatively "Palak Gosht", meat in fragrant
Spinach Sauce. Cooked together with onion, garlic
and tomatoes, Saag beef makes an awesome main
dish. It provides meat based protein and greens in
one dish.

(B4]
YxpuiiH max, ByyuaW, COHrMHO, capMmuc, ynaaH
noonb, Temep OonoH yypraap Oasnar SHaTxar

e @ 60 © 220

Kadhai Beel®

213.6 keal
Meat assorted with capsicum, onion and tomato
based spicy / mild sauce and herbs. Prolonged
cooking method is applied for bursting flavors out
and imparting open fire aroma.

|BS}
LnpyyH ran pasp ypaad uaHax 6Gonrocou
COHIMHO, yNnaaH NOOMWAH CYMC, yTaaHbl amTTaN

XOHUHBI MaxaH Kappw. . 265 O 215




BIRYAN|

H3TX3r N/10B

BrpsaHbl rsasr He 3HTXAr A8/ TUBMMH XOOHE! CaliH CalxaHb!
UN3PXUANBNNAH TeNeees1 BOMICOH XOON KOM. SHAXYY XOOSHb! rarxanTtan
aMT, YH3p, TOBPYYH ByOaaTtan aMapy TepininH OMpAaHbIraac CoOHronT
XNAX3[] T SHITXIMUIAH Myr1ai 300TMilH CanxaHbIr Magpax BOMHO.

177.8 keal

XOHMHBbI Max, Macana amTiary, AHLWYH, eHjer,
YOWNK, COHrMHOTON IHATXar MnoB..
|BR1I

@ x5 Q24




91.86 kcal

TaxuaH maxTtait JHaTxar bygaatail xyypra.

@52 Qs Uegehblﬁ W &

208.1 keal

HorooToi 9HaTxar bypnaaraii xyypra.

@200 Q0
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BASMAT | RICE

3H3TX3I BYAAA

‘BygaaHbl xaaH " xamaax BACMATW Byfaa Hb YPT HAPUIH Yp BYXUIA aHXUITYYH YHOPTSN
Oeree ron4yioH SHaTXaruH [umanaH yyic, MNakucTaHbl XUl OpYMbIH eHOSPIer
raspyynan ypragar oM. AMT YH3D Hb Malll aHxunyyH Beree[ arllaaCHs! fapaa Yp Hb Camx
XOBCUNSr. SHSTXAI XOOMOHL allMIaxnaa UXoBHISH aHXMYYH YaHapbIr Hb TOOOTIOX
30PUNTOOP XanyyH HOro0 amMTIaryTam XaMT Xaparfafar.

Lemew Rice &

233.5 keal
Steamed Basmati rice sautéed with roasted
peanut and spices.

NlemoH, raspbiH camap OonoH OHaTXar
amTnaryTai xyypcaH 6ygaa. 78

221.4 keal

Steamed Basmati rice sautéed with
chopped capsicum & green peas.

AMTaT UMHXYY, HOrOOH BaHfyi,
TYpPMepunKasp xyypcaH bygaa.

@7 Qoo




& Jecra Kice

229.4 keal

Steamed Basmati rice sautéed with roasted
cumin seed.

| R3|
KymuH roHbj AHWYITai XyypcaH bygaa. T

169 keal

Steamed Basmati rice sautéed with
Saffron.

Ra]

JlanxwilH XaMmruiH YHaTal aMrtnary
Bonox rypramTaii byaaa.

@0 Qo5

229.4 kcal
Steamed Basmati rice

RS}
ArwaacaH bacmatu bygaa.

@72 Qo5




INDIAN NAANS

H3TX3I BUH

Buler Naaw

261.2 keal

LeuiruiiTail IHaTXar BUH.
)
0.5

225.3 kcal
CapmucTait JHaTXar BUH

177

N2
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X - JHaTXar BMHIUIAH Lyrnyynra.

214

COHIMHBIH YPTaid IHATXAr BUH,

6.7

99.5 keal
bacnarrail 3H3TX3r BUH.

9-5. .- _..- -
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& Siver Naaw

225.3 kcal

The second most expensive Naan with 999
carats ediblesilver leaf.

999 copblL{TO XYHCHUIH MBHTEH BUH.
3eBxeH HamacTa-raac. 95

g]

3]

Tandeeri Relé

242 keal
TocoHp xailipaaryi, eHaerryit IHaTxar buH.

35




Originally from Dhaka, A layered Naan requires
special skills for its preparation, a must to try
Naan.

bavrnagewwiin [laka xoTooc rapantai
JHITX3r TOroOYLIH HapuilH yp u4ageap

WMHIAC3H AaBxaprartail buH.

lackha Paratha &

333.8 keal

Carom or Ajwain flavored Layered
bread made of Whole wheat flour.

10 }
Xoéppayraap rypun, axeanH
rOHbJTON fanaH fasxap 6uH. 85



SIDES

XAYHYHNP

& Laneer

Chef's choice, Protein loaded Cottage Cheese cubes
are studded with finely chopped onion,tomato,Cilantro
leaves,fresh green chillies,coriander seeds and pinch of
Turmeric.

Yypraap Gasnar Mouxron 6fcnar, COHMMHO, SHLUYH,
ynaaH /1007, OPrecT X3amx, HOFOOH XanyyH YMHXYY,
AHLWYAHBI YP, TYPMEPUKTAN JHATXAT Xauup. 140

S2

Lentil chips.

S3 |
Lliap BaHAyiiHb] rypuUnaH 4yunc
(Tocrys, yasyynnarryii.) 750

52 keal

Chopped, raw vegetables such as cucumber,
onion are mixed into the yoghurt.

JlepBe/mXUH X3pucaH BprecT Xamx, ynaa
NO0Nb, COHTMHO, TaparTaﬁ XONbX amMmTnacaH
JHATXAr Xaump. 87



437 keal :
Locally sourced fresh yogurt.

(s4]
LeyrwiATait Moxron Tapar.

550

78.1 keal

Indian style Scrambled egg with sautéed chopped onions,
chilies and optional spice.

| S5 I
COHIMHO, XanyyH YMHXYY, AHLWYRA, ynaaH noonb, TYPMEpPUKTIN
JHATXar Masiraap 3afjax LwapcaH eHfer.



DESSERT

AMTTAH

Gulab Jamuuse o

6.1 kcal
One of India's most popular sweets, Gulab Jamun are

fried sweet balls which are made of dried milk and
then dunked in a cardamom flavored sugar syrup.

D1
JHITX3MMIIH anpapTail aMTTaH, TOCOHJ wWapcaH

Xyypaid CYYHWI HYHTar, HOTOOH KapfamOHTOM, 31CaH
YUXIPWIAH CUPONOHA AYPXK amTancax. 87

140.1 keal

This House made frozen yogurt uses strawberry
and desiccated coconut.

MaHait pecTopaHbl XWid[ar ry3aan3arHa, 3eruiH
Gan, Haprun camapblH YYPMarTail XengeeceH

Tapar. 6.7

Frezen Yegqud

104.4 keal

This House made frozen yogurt uses
mango pulp and fresh yogurt.

:DB
MaHail pecTopaHbl XWAQST MaHroHbl
HyxaLl, 3eruiiH 6an, XeneeceH Tapar.

6.7




TYCIrAM XO0JIHYY [l

Mughlai Lamb Raan

Murg Mussallam

Beef Kofta

Beef Biryani

Lamb kofta

Aloo Mutton Gosht (with bone)
Tawa Lamb Chop

Murg Pahadi

Kadhal Mushroom

Chhole Bhature (2-bhature)
Curd Rice

114.5
82.7
24.0
28.5/ 21.6
28.5
23.5
24.0
30.0
23.1
28.5
168

Omellete -2 Eggs
Egg Fried Rice
Aloo Parantha
Paneer Parantha
Onion Kulcha
Paneer Kulcha
Aloo Kulcha
Kadhal Paneer
Navarattan Korma
Masala Papad
Kadhal Vegetable

8.7

9.5
10.5
9.5
10.5
9500
231
23.1
28
225



IPX3aM YANUIYYASMY Ta OYXHUIAT DH3TX3T ran TOFOOHbI FaXaMLLMIT aMTHbI
epTeHLIesp asnyyK by MIPraXJIMNH TOrooY Hap.

Team of our Professional Indian chefs ready to take you to the world of Indian cuisine.

A3 XAPTANAAP YANYW/IBE | SERVING HAPPINESS

@ Namaste.mn f Namaste Indian Restaurant ‘. 75552020



