THREE CULTURES.
ONE EXTRAORDINARY EXPERIENCE.
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Rice and other sides are not included with our
dishes, and are available to order separately

Taudta pag oepBipovrat xwpic ouvodeuTikd. To pudL
Kal oL LTIOAOLTIEG CLVOOELTIKES ETIAOYEG dlatiBevTal
Eexwplota

indicates dishes with a spicy flavour
UTTIOONAWVEL TILATA PE TUKAVTIKN Yeuon

ALLERGY STATEMENT

Menu items may contain or come into contact with dairy, eggs, fish,
crustaceans, molluscs, tree nuts, peanuts, gluten, soy, sesame, sulphur
dioxide, celery, lupin and mustard

For more information, please speak with a manager

AHAQXH AAAEPTIOTONQN

Ta e(dn Tov PeVOL pag eVOEXETAL VA TIEPLEXOLV I VA EPXOVTAL OE ETAPN
HE YOAQKTOKOWLKA, avyd, PAapLa, KapKvoeLdn, Jaidkia, Enpoug KapToug,
@LoTikLa, YAouTEVn, 00yLa, covodut, dlogeidlo Tou Belov, GEALVO, AoUTILVO
Kal pouotdpda

a epLocOTEPEC TIANPOPOPLES, TIAPAKAANOUUE UIANOTE UE KATIOLOV
urevBuvo



SPINACH 4 pcs 9.50

broccoli, carrots, black fungus, sweet corn and Chinese
mushrooms in spinach-flavoured skin. Served with
lemongrass sauce and ginger coriander sauce
HTIPOKOAO, KApOTO, HAVPO HAavLTAPL, KAAQUTIOKL KAt
KIVECIKA paviTdapla g Z0pn anod onavdkl. YuvodeleTal e
OAATOO AEPOVOX0PTO & GAATOA TLIVTLEP PE KOALavOpO

ASPARAGUS & SHIITAKE MUSHROOMS 4 pcs 8.00

with carrots and water chestnuts in flour-based skin.
Served with lemongrass sauce and ginger coriander sauce
KapOTO, VEPOKACTAVA 0 VKN Ao aAevpL. YuvodeleTal
e O0AAToa AepoVOX0PTO & CAATOA TIvTEp e KOALAVOPO

MA LAI CHICKEN DUMPLINGS 4 pcs 8.60

broccoli, chives, parsley and spring onion in flour

custard and chive skin. Served with chilli sauce

HTIPOKOAO, OXOLVOTIPAGCO, HAVTAVOG, (PPECKA KPEPHUOAKLA,
o€ 0PN amno aAeLPL APWHATIOPEVN PE OXOLVOTIPATO.
YuvodeveTal pe odAtoa ToiAL

PRAWNS, FRESH SCALLOP & PORK 4 pcs 10.80

chinese mushrooms and water chestnuts in dill
flavoured skin. Served with chilli sauce

yaploeg, XTEVLa, XOLPpLVO, KIVETIKA pavitapla Kat
vepokdaoTava og COUN amno AAeLPL APWHATIOUEVN HE
aviBo. YuvodeLeTal e OAATOA TOIAL

MINT ALASKAN KING CRAB 4 pcs 10.50

prawns, green beans, carrots and fresh mint in

wonton skin. Served with chilli sauce

BactALKO KaBoLpL, yapideg, acoAdKL, KapdTo Kal
duoopoc og N wonton amo omavakl. YuvodelETAL e
OdAToa TolAL

PRAWN & CORIANDER 4 pcs 10.80

prawns, pork, carrots, black fungus and coriander in
chive-flavoured skin, topped with wasabi tobiko. Served
with chilli sauce

yapideg, XoLpLvo, KapoTo, Havpo Yavitdpt Kat KOALavopog
o€ LN apwUaAtLlopevn Pe oxolvompaco Kal tobiko wasabi.
YuvodeveTal Je oaAToa TotAL

TOMYAM 4pcs ~ 10.80

prawns, scallops, snow peas, celery, three bell peppers
and Tom Yam paste in flour based skin. Served with
lemongrass sauce

yaptoeg, xtévia, yAukoptiZeAo, GEALVO, TUTIEPLES Kal
ndaota Tom Yam og ¢0un ano aAevpl. uvodeLETAL UE
OdATOoa AEPOVOX0PTO

CHA SIEW BUN 4 pcs 9.50

roasted pork marinated in BBQ and sesame sauce in
flour-based skin

PNTO XOLPVO Paplvaplopevo o odAtoa BBQ kat caAtoa
and couodyl, oe agEATn LN aTto aAevpL

You are kindly requested to inform us for any allergies / Prices include all taxes

MapakaAobpe eVNUEPWOTE HAG yia TUXOV aAAepyieg / Ot TLHES TIEPIAQUBAVOLY OAOUG TOUG (POPOUG.
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MINT CRAB 4 pcs

crab stick, prawns, green beans, carrots and fresh mint in
spinach-flavoured skin. Served with chilli sauce
KaBoupooaAdTa, yapides, PACOAUKL, KAPOTO Kal dUOCHOG
o€ LN ano omavdkL. YuvodeleTal Ue OAATOA TOIAL

CHA SIEW MAI 4 pcs

chicken, prawns, snow peas, spring onions and Chinese
mushrooms in wonton skin, topped with red bell peppers.
Served with chilli sauce

KOTOTIOUAO, yapideg, yAuKouTiieAq, KpePPUOAKL Kal
Klvedilka pavitdpla TUAlypeva oe @UANO wonton, Je
KOKKLVN TurepLd. ZepBipovratl e odktoa ToiAL

ENOKI & PRAWN 4 pcs

green beans and carrots in flour based skin, topped with
tobiko. Served with chilli sauce

yapldeg, pavitdpla evokt, AcoAdKL Kal KapdTo og 0N
arto aAeupy, e tobiko. YuvodeveTal e cAAToa TOLAL

DIM SUM SELECTION 1 12 pcs

Asparagus and shiitake mushrooms | Mint crab |
Prawns, fresh scallops and pork | Chicken siew mai
Jmapayyla kat gavitdpla shiitake

KaBoupt pe apwua dSuoopou

Faploeg, ppeoka XTevia Kat XoLpvo

KotormouAo Siew Mai

DIM SUM SELECTION 2 12 pcs

Spinach dim sum | Coriander dim sum |
Enoki and prawn | Mint Alaskan king crab

Dim sum oravdklt | Dim sum koAlavépog | Mavitdapla enoki

Kal yapida | BaotAtko kaBoupl pe dudouo

DIM SUM SELECTION | MOIKIAIA DIM SUM
— Served with lemongrass sauce, chilli sauce & ginger

» coriander sauce
w 2uvodevovTal and caAtoa lemongrass, odAtoa TotAL

Kal oaAtoa tlivtiep pe KOALavdopo

SHANG HAI 4 pcs

pork, szechuan vegetables, turnip, radish and spring
onions, in flour based skin. Pan fried. Lemongrass
sauce on the side

XOLpLVO, Aaxavikd szechuan, yoyyOAL paravakt Kat
(PPEOKA KPEPPLOAKLA OE AETTTH Z0UN. ZuvodevovTal Pe
OUATOA AEOVOXOPTO

STICKY CHICKEN AND PRAWNS 4 pcs

cauliflower, carrots and parsley, in potato wheat starch
skin flavoured with carrot juice, chives and sesame
seeds. Pan fried with lemongrass sauce on the side
KOUVOUTLLSL, KAPOTO KAl palvTavog o O amod ApuAo
TIATATag Kat oltaplov, ApWHATIOPEVN UE XUHO KapOTOL
KAl OXoLVOTIpacOoU. YLVOdEVETAL UE GAATOA
AepovoxopTo

FOIE GRAS & BEEF TENDERLOIN 5 pcs

with celery, carrots, water chestnuts, coriander and
chives, in flour and potato skins. Pan fried with goji
berry sauce on the side

OEALVO, KapOTO, vepokdoTava, KOALAvOPOS Kat
OXOWOTPaco og VPN amod aAeLPL KAl TTATATA.
YuvodeveTal Pe oaAToa goupwy Goji

9.50

10.50

10.80

24.80

27.80

9.50

9.50

13.80



DUCK SALAD

crispy duck slices with fresh salad leaves, carrot, leek,
cucumber, pine nuts, dried shallots, and pomelo. Served
with homemade duck salad dressing

Tpayavd KOPPATLA TTAag, avApLlkTn caAdTa, KapoTo,
TPACO, ayyoLPL, KOUKOLVAPL, ATtoENPAPEVO KPEUHLOAKL
Kal TopeAo. ZuvodeleTal Pe dressing Tanag

SESAME PRAWN TOAST

with a thick layer of minced king prawns, white and black
sesame seeds, sweet and sour sauce

He Klud amno yapideg, AeUKO Kal Havpo CouodpL.
YuvodeveTal e YAUKOELVN odAToa

CHI SPECIAL SPRING ROLLS

lotus root, snow peas, black fungus, turnip, carrots, fried
onions, cabbage. Served with lemongrass sauce & sweet
and sour sauce

piZa AwToU, UTZEAL, Havitdpt, YoyyUAL KapoTo, TnyavnTo
KPeUPLOL, Adxavo. YuvodeveTal pe odAToa AeoOVOX0PTO
Kal YAUKOELVN odAtoa

CHEW YIM ~»

coated in our signature spiced crispy flour, with spring
onions, garlic, crispy shallots, and chillies. Finished with
chew yim 7 spice seasoning and served with
house-made sweet and sour pickled vegetables
TNYavnTA Pe TUKAVTLIKO Tpayavo aAelpl, e PPECKO
KpeUPLOAKL, okdpdo, Tpayavd KpepupLdLa Kat TotAL
OAoKAnpwvovTal Pe pelypa 7 pmaxapikwy chew yim kat
ouvodevovTal and YAUKOE VA Aaxavikd

calamari | kaAapdpt
frog legs | Batpaxomnddapa

WASABI PRAWNS

infused with avocado and wasabi, mango salsa
yapidec pe apokdavto, wasabi, cdAtod ydvyko

PASSION FRUIT PRAWNS

mayonnaise infused with passion fruit, topped with fresh
passion fruit
yapideg pe odAtoa paylovedag pe epouTa Tou madoug

CRISPY SUCCULENT DUCK

with soft pancakes, leeks, cucumber, homemade duck
sauce

Tpayavr TarLa, KPETEG, TPATO, AyyoLPAKL Kal OTILTIKA
OGATOC TIATILAC

quarter duck | T€TapTto marac
half duck | pyior) tama
whole duck | oAdkAnpn marmia

PEKING DUCK

whole duck, soft pancakes, leek, cucumber, homemade
duck sauce. The breast and crispy skin are sliced and
served with pancakes. The remaining duck is served with
your choice of noodles or vegetable fried rice

OAOKANPN TATILA, KPETIEG, TIPACO, AyYOLPAKL KAl OTILTIKA
odAtoa Tarag. To 0TABOC Kal N Tpayavr) MeEToa KO6BovTal
o€ PETEG Kal oepBlpovTal Ye KPETEG. To UTIOAOLTIO KPEAg
oepBipeTal pe tnv emAoyn oag ano noodles ) Tnyavnto
PUTL Pe Aaxavika

You are kindly requested to inform us for any allergies / Prices include all taxes

26.50

12.80

12.80

19.50
22.50

27.50

27.50

21,80
38.50
69,00

72.00

MapakaAobpe eVNUEPWOTE HAG yia TUXOV aAAepyieg / Ot TLHES TIEPIAQUBAVOLY OAOUG TOUG (POPOUG.
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HOT AND SOUR SOUP

king prawns in a homemade chicken broth seasoned with
vinegar and white pepper, with silken tofu, black fungus,
shiitake mushrooms and egg white

KauTepn Kat Evr) oouTa, pe yapidbeg og otuTiko wuo
KOTOTIOUAOU, APWHATIOPEVO Pe ELOL Kal AEUKO TUTIEPL, UE
TOPOU, Javpa PaviTdpla, avitdpla oLTake Kal aompadl
avyou

JASMINE RICE

steamed jasmine rice
pLTL aTPoL

EGG FRIED RICE

with seasonal vegetables
TNyavnto pudl pe avyo Kal Aaxavika

LOTUS RICE

wok fried with fresh scallops, seasonal vegetables, shiitake
mushrooms, carrots, chives and spring onions, all parceled
in a lotus leaf

TNyavnTo puEL 0TO WOK PE PPEOKA XTEVLA, ETIOXLAKA
Aaxavika, pavitapla shiitake, kKapota, oxowvompaco Kat
(PPEOKA KPEUHLOAKLA TUALYHEVA O GUANO AWTOL

“MI FEN" RICE FLOUR NOODLES ~

with hot curry paste, egg, peppers, spring onions and oyster
mushrooms

noodles amo puTL e KALTEPN TIACTA KAPU, ALYO,

TUTIEPLEG, PPEOKO KPEPPLOAKL Kal paviTdpla oyster

vegetables / Aaxavikd
chicken / kotomouAo
prawn / yapida

CRISPY DUCK NOODLES ~

egg noodles stir-fried with crispy pieces of succulent duck,
snow peas, onions, carrots, broccoli, and baby bok choy,
tossed in our signature homemade duck sauce with a hint
of chilli oil

noodles avyou, cotaplopeva pe Tpayava Koppdtia
Zoupepnc TtdamLag, YAUKouTtideAo, kpeppLoL, Kapota,
UTIPOKOAO Kat baby bok choy, avapepelypeva pe tn omutikn
signature cdAToa MAMAG Pe Pla SLakpLTIK voTa amd Adadt
TolAL

14.80

5.60

6.80

17.80

15.80
17.80
23.50

18.50

You are kindly requested to inform us for any allergies / Prices include all taxes

MapakaloLPEe evNPEPWOTE Pag yia TuXov akAepyieg / Ot Tipeg TepthapBavouy GAOUG TOUG POPOUG.



POULTRY

CASHEW NUT CHICKEN 18.50

wok fried with bell peppers, snow peas, mushrooms,
carrots, lotus root, baby corn, cashew nuts. Spiced with
minced ginger and garlic, oyster sauce, sesame oil and
chinese cooking wine

KOTOTIOUAO 0TO WOK [E TUTIEPLEG, YAUKOUTIIEAQ, KAPOTO,
p{¢a AwTov, baby KaAaumoKL Kal KACLOUE, APWUATICUEVO
de T¢ivtZep kal okopdo, cdAtoa amnod oTpeidla, onoaueAalo
Kal Kvedlko kpaot

CHICKEN WITH OYSTER SAUCE 1750

wok fried chicken, shiitake and button mushrooms, bell
peppers, broccoli, sesame seeds, glazed with oyster sauce
TNYavnTo KOTOTIOUAO, TUTIEPLES, UTIPOKOAO, pavitdpla
Aeukd kat shiitake, pe covodpl Kal cAAToa OTPELSLWY

SWEET AND SOUR CHICKEN 1750

wok fried with peach, bell peppers, water chestnuts,
sesame seeds, sweet and sour sauce

KOTOTIOUAO 0TO WOK [E TUTIEPLEG, VEPOKATTAVA, POSUKLVO,
OOLOAL KAl YAUKOELVN odAToa

PORK

POMEGRANATE SWEET AND SOUR PORK 18.50

wok fried with fresh pomegranate, bell peppers, water
chestnuts, sesame seeds, sweet and sour sauce

XOLpWO 0TO WOk e @peoKOo pOdL, TUTIEPLEG, VEPOKATTAVA,
OOLOAWL, YAUKOELVN OGATOa

PORK FILLET SZECHUAN STYLE ~ 18.50

with carrots, onion, snow peas, homemade Dou Ban
sauce, dry and fresh chillies

XOLPLVO e KapOTa, KPEUPLDL, YAUKOUTIIZENOD, OTULTIKN
odAtoa Dou Ban, anoénpapeves Kat (pPEOKLES TUTIEPLEG
chili

SEAFOOD

SINGAPOREAN STYLE PRAWNS ~ 2750

wok fried prawns, water chestnuts, garlic, bell peppers, in
a Singaporean chilli sauce with spring onions. Served with
chinese buns

yapidec oTo wok Pe vepokaoTava, okOpdo, TUTEPLES KAl
OQATOQ ZLyKamoLPNG Pe ToAL Kal pPeEoKa KPeEUPLOAKLA.
JepPipeTal ye Kvedlka pwudkLa

SWEET AND SOUR PRAWNS 26.50

bell peppers, water chestnuts, fresh pomegranate.
wok fried with sesame seeds, sweet and sour sauce
YAUKOELVEC yapideg e TMOAUXPWEG TUTEPLEG,
VEPOKAOTAVA KAL PPECKO POOL, TNYAVNTEG OTO WOK pe
OOLOAWL KAl YAUKOELVN odAToa

WOK FRIED KING PRAWNS 2750

with spring onions, bell peppers, garlic, asparagus, black
bean and Szechuan sauce

yaplOeS TNyavnTEG PYe PPEOKA KPEPPULOAKLA, TUTIEPLEG,
oKOPdO, oTapdyyLa, o€ GAATOA HAVPOU (PACOALOUL KAl
Szechuan

STEAMED CHILEAN SEA BASS 52.00

with bell peppers, spinach, garlic, chives, black bean

and homemade fish sauce

AABPAKL XIANG OTOV ATHO, PE TUTIEPLEG, OTIAVAKL, OKOPSO,
OXOWVOTIPACO, JalPA PACOALA KAl OTILTIKI OAATOQ YapLlou

SIHSIA A3 MO IEYSS
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VEGETABLES AND TOFU

HOMEMADE SPINACH TOFU 15.60

layered with enoki and shiitake mushrooms, baby
spinach, goji berries and oyster sauce

TOPOUL W OTavaKL. ZepPipeTal pe pavitapla enoki kat
shiitake, youpa goji kat cdAtoa oTpeldlwy

WOK FRIED EGGPLANT AND HOMEMADE 14.80
SPINACH TOFU

with black fungus, shiitake mushrooms, water chestnuts,
spring onions and garlic, tossed in Dou Ban sauce

pavpo pavitdpy, pavitapla shiitake, vepokdotava, gpeoka
KpeppLdAKLa Kal okopdo, oe odAtoa Dou Ban

BABY BOK CHOY 15.40

with enoki and shiitake mushrooms, served with oyster
sauce

pe pavitapla enoki kat shiitake, oepBipetal pe odAtoa
oTpeldlwy

A BLEND OF WOK FRIED VEGETABLES 14.80

wok-fried shiitake mushrooms, baby bok choy, yellow
pepper, red pepper, asparagus, Chinese cabbage,
broccoli, snow peas, lotus root, and goji berries
pavitapla shiitake cotaplopeva oe wok pe baby bok choy,
K{TpLVN KAl KOKKLVN TUIEPLA, OTIapayyLa, KWVEIKO AGXavo,
PTIPOKOAO, YAUKOUTIIZEAO, pia AwTOoL Kat povpa goji

SOUPS

TOM YAM GOONG ~ 18,50

Thai hot and sour soup with chicken broth, king prawns,
lemongrass, galangal and hot chilli

€LVA Kal TUKAVTLIKN couTia pe wud KoTag, yapldeg,
AepovoxopTo, pida galangal kat kavtepn Turepta chili

TOMYAM

Thai hot and soup with chicken broth, roasted chilies,
coconut milk, lemongrass, galangal and hot chilli

€LV KAl TUKAVTLKN 00LTIa Je CWHO KOTAG, YNTEC TUTEPLES
chili, yéAa kapudag, AepovoxopTo, pica galangal

vegetables / Aaxavika 11.80
chicken / KoTomOUVAO 13.60
seafood / BaAaoowvd 21.80

You are kindly requested to inform us for any allergies / Prices include all taxes

MapakaloLPEe evNPEPWOTE Pag yia TuXov akAepyieg / Ot Tipeg TepthapBavouy GAOUG TOUG POPOUG.



TRADITIONAL DISHES

STEAMED SEA BASS

tender sea bass fillet with Thai spicy lime sauce with
garlic and coriander

(PIAETO AaBPAKL OTOV ATHO Pe TUKAVTIKN Tathavdedikn
odAtoa amno Adty, KOALavopo Kat okopdo

GAENG PHED CURRY DISHES

GREEN CURRY ~

fragrant classic green curry with eggplant and your
choice of
QPWUATIKO TIPACLVO KAPL PE PEALTZAvA Kal ETULAOYH aTto

vegetables / Aayavika
chicken / kotomouvAo
prawn / yaptda

MASSAMAN CURRY

massaman curry with coconut milk, potatoes, carrots and
your choice of

KAPL Massaman pe yaAa kapLdag, MATATES, KapoOTa Kal
Tn 8K oag et oyr anod

vegetables / Aaxavika
chicken / kotomouvAo
prawn / yapiéa

OUR CURRIES CAN BE MADE
MILD, MEDIUM OR HOT
TA KAPI MAZ MIMOPOYN NA MAPAZKEYAXTOYN

EAA®PQX MIKANTIKA, METPIA 'H KAYTEPA

NOODLES AND RICE

PHAD THAI

rice noodles wok-tossed in sweet, savoury and tangy
tamarind sauce with egg, peanuts and chives
noodles pudloV cotaplopeva oTo Wok pe YAUKOELVN
KAl AApLpr) oGATOa TaPapivoou, auyo, PLoTikLa Kat
OXOLWVOTIPACO

vegetables / Aaxavikad
chicken / KotomouAo
prawn / yapida

THAI FRIED RICE

wok fried jasmine rice with egg and your choice of
TNyavnTo pudt jasmine oTo wok pe auyo Kat Tn dikr oag
eTLAOYN aTo

vegetables / Aaxavikd
chicken / kotomouAo
prawn / yapida

34.00

18,50
18,50
26,50

18.50
18.50
26.50

15.50
17.80

23.50

6.50
7.80
13.50
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APPETIZERS

MASALA PAPAD 9.50

crispy fried papads topped with a flavourful masala mix of
onions, tomato, coriander, and aromatic spices

Tpayavd Tnyavnta papads ge eTKAALYN amo apwpaTIKO
pelypa masala pye kpeppdt, vioudTa, KOALavopo Kat
praxapkd

VEGETABLE SAMOSA 9.80

hand-folded pastry triangles, crisp-fried, filled with

potato, green peas, and aromatic Indian spices

TNyavnTd Xepomointa Teywvika @UAAA COHNG, YEULOTA pe
TATATA, PTIZEALA KAl APWHATIKA LVOLKA UTTAXAPLKA

VEGETABLE PAKORA 9.50

delicately seasoned and batter-fried onions and
potatoes

TNyavnTd Kat EAaPPWS apwHATIOPEVA Aaxavikd pe
KpeppLOLa Kal atdTeg

CHICKEN 65 ~ 15.80

boneless chicken marinated with aromatic spices, deep
fried, served with mint sauce

TNyavnto KOTOTIOLAO XWpIC KOKAAO, HAPLVAPLOPEVO [E
APWUATIKA PTaxaptkd. XepBipetal pe caitoa duOCHoL

MALAI KEBAB 1750

chicken fillet marinated in yoghurt, emmental cheese,
flavoured with spices, grilled in tandoor oven
KOTOTIOUAO PIAETO PAPLVAPLOPEVO OE YLAOLPTL, PE Tupl
emmental, apWUATICPEVO PE UTTIAXAPLKA, PNUEVO OE
(pOLPVO TAVTOLP

CHICKEN TANDOORI 1750

chicken fillet marinated in yoghurt, red chilli, turmeric,
garam masala spices, cooked in tandoor oven

KOTOTIOUAO PIAETO HAPLVAPLOPEVO OE YLAOUPTL, KOKKLVN
TUIEPLY, KOUPKOUUA, UTtaxaplkd garam masala, pnuevo og
(pOLPVO TAVTOLP

CHICKEN TIKKA KEBAB 17.50

boneless chicken marinated in yoghurt, red chillj,
turmeric, garam masala spices, cooked in tandoor oven.
Served with cheese naan and mint yoghurt dressing
KOTOTIOUAO XWPIG KOKAAO, HAPLVAPLOPEVO GE YLAoUPTL,
KOKKLVN TITEPLA, KOUPKOUKA, UTaxaplkd garam masala,
WNUEVO OE (POLPVO TavToLp. ZepBRipetal e pwui vay,
VEULOTO e Tupl Kal oAAToa ylaoLpTL de Sudouo

KESARI PRAWNS 25.60

prawns marinated in yoghurt, saffron, garlic, ginger, grilled
in tandoor oven

yapldeq paplvapLlopeves oe yLaoLupTL, ca@pay, okopdo Kat
T¢vTEp, YNUEVES OE POLPVO TAVTOUP

You are kindly requested to inform us for any allergies / Prices include all taxes

MapakaloLPEe evNPEPWOTE Pag yia TuXov akAepyieg / Ot Tipeg TepthapBavouy GAOUG TOUG POPOUG.



CURRY

DAL TADKA

yellow lentils cooked with ginger, garlic, cumin seeds with
onion, tomato and coriander

KiTplveg pakeg payelpepeveg pe T¢ivilep, okopdo,
OTIOPOUG KUPLVOUL E OAATOA ATIO KPEUPLOL, VToudTa

Kal KOALavdpo

BUTTER CHICKEN

tandoor roasted boneless chicken cooked with butter and
tomato gravy

KOTOTIOUAO XWpPIC KOKAAO PayELPEPEVO e BOUTLPO Kal
OdATOa VTOPATAg

CHICKEN VINDALOO ~

hot curry with chicken, potatoes, garlic, chillies and Indian
spices

KALTEPO KAPL JE KOTOTIOVAO, TIATATEG, OKOPSO, KAUTEPT)
TUITEPLA Kal LVOLKA PTtaxaptkd

CHICKEN TIKKA MASALA ~

tender pieces of boneless chicken tandoori with ginger,
garlic, fried onions, tomato and aromatic Indian spices
KOUPATLA artd KOTOTIOUAO TAVTOUPL XwPIg KOKAAO UE
TCivTep, oKOpdO, TNYavNTA KPEPULOLA, VTOPATa Kal
APWUATIKA VLKA Prtaxapikd

LAMB BHUNA GOSHT

tender pieces of lamb cooked with bell peppers, spiced
fried onions and tomato masala

KOUPATLa apvi payelpePeva e Umaxapikd, TUmepLER,
TNyavnTd KpePpLoLa Kal OAATOA VTIOUATAG

LAMB KORMA

lamb cooked with yoghurt, cashew nuts, fresh cream and
spices

apvi payelpepevo e ylaoLpTL, KAoLOUS, KpEPa Kal
praxapikd

LAMB ROGAN JOSH

slow cooked lamb shoulder marinated in yoghurt, chilli,
garam masala spices, cardamom, garlic, fennel seeds and
ginger

QapYOUAYELPEPEVO ApVi, HAPLVAPLOPEVO OE YLAOoLPTL,
TUIEPLd, Urayaplkd garam masala, kapdapo, okopdo,
OTIOPOUG papabou kal T¢ivtiep

GOAN PRAWN CURRY

king prawns cooked in traditional Goan curry with
coconut base and spices

yapidec payelpepevec og apadoolako KApL ano Tnv
['kOa Pe Bdon TNV KapLida Kat Praxapikd

KING PRAWN MASALA ~

king prawns cooked with ginger, garlic, onion, tomato and
aromatic Indian spices

BaoclAkeg yapideg payelpepeveg e T¢ivtiep, okopodo,
KPEUULOL, VIOPATA Kal apWHPATIKA praxapikd tng voiag

OUR CURRIES CAN BE MADE

MILD, MEDIUM OR HOT

TA KAPI MAZ MIMOPOYN NA TMAPAYZKEYAZTOYN
EAA®PQX MIKANTIKA, METPIA 'H KAYTEPA

11.80
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18.50

18.50

10.50
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25.80
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BIRYANI AND RICE

JASMINE RICE 5.60

plain long grain jasmine rice
pUTL jasmine GTOV ATUO

JEERARICE 6.80

aromatic basmati rice, steamed and cooked with cumin
seeds, butter, garnished with coriander

apWUATIKG pLTL basmati oTov ATuo, payelpeuevo e
OTIOPOULG KUPLVOU, BOUTUPO KAl (PPECKO KOALAVOPO

VEGETABLE BIRYANI 12.80

fragrant basmati rice cooked in a light sauce with fresh
vegetables, aromatic spices, and herbs, finished with fresh
mint, coriander, and crispy fried onions

APWHATIKO PUTL basmati payelpePEVO Ue PPEOKA AAXAVIKA,
PTIaXapLKA Kat JUPWOLKA, YAPVIPLOPEVO PE PPECKO BUOGHO,
KOALaVOPO Kal Tpayava TnyavnTd Kpeppvdla

CHICKEN BIRYANI 1750

fragrant basmati rice cooked in a light sauce with chicken,
fresh vegetables, aromatic spices, and herbs, finished with
fresh mint, coriander, and crispy fried onions

apWUATIKG pUTL basmati payelpepevo Ye KOTOTIOVAO,
(PPEOKA AQXAVIKA, UTIAXAPLKA KAl JUPWOLKA, YAPVIPLOUEVO
JE PPEOKO BLOOHO, KOALAVOPO Kal Tpayavd Tnyavntd
KpeppLoLa

LAMB BIRYANI 23.50

fragrant basmati rice cooked in a light sauce with lamb,
fresh vegetables, aromatic spices, and herbs, finished with
fresh mint, coriander, and crispy fried onions

ApWHATIKO pUTL basmati payelpepevo Pe apvi, ppeoka
AQXQVLKd, UTaxaptkd Kat JupwdIKd, YapvIPLOUEVO LE
(PPEOKO BLOCWO, KOALAVOPO Kal Tpayavd Tnyavntd
KpeppLoLa

PRAWN BIRYANI 25.80

fragrant basmati rice cooked in a light sauce with prawn,
fresh vegetables, aromatic spices, and herbs, finished with
fresh mint, coriander, and crispy fried onions

apWHATIKO pUTL basmati payelpepevo pe yapida, ppeoka
AQXQVLKQ, PTIa)apKd Kat JUPWALKA, YAPVIPLOUEVO e
(PPEOKO BLOCWO, KOALAVOPO Kal Tpayavd Tnyavntd
KpeppLoLa

PANEER

KADAI PANEER 12.80

homemade fresh cottage cheese cooked with yellow, green
and red peppers, with onion tomato masala

OTULTIKO (PPEOKO TUPL TUTIOL cottage PayeLPEUEVO e
K{TpLVES, TIPACLVEG Kal KOKKIVEC TUTIEPLES, JE OAATOA
KpePPLOLOL Kal vTopdTag

PALAK PANEER 12.80

homemade fresh cottage cheese cooked with onions,
tomato and spinach sauce

OTULTIKO (PPEOKO TUPL TUTIOU cottage, HayELPEUEVO PE
KpePpLOLQ, VTOPATAa, Kal OAAToa oTtavaKL

You are kindly requested to inform us for any allergies / Prices include all taxes

MapakaloLPEe evNPEPWOTE Pag yia TuXov akAepyieg / Ot Tipeg TepthapBavouy GAOUG TOUG POPOUG.



SIDE DISHES

ALOO GOBI

fresh cauliflower and potatoes cooked with ginger, garlic
and spices

(PPECKO KOLVOUTIOL KaL TIATATEG payelpepeva e okopdo,
TCIvTep Kal paxapLka

KASTOORI SUBZ MILONI

fresh green vegetables cooked with spinach, onion,
tomato and Indian spices

(PPEOKA TPAOLVA AOXQVIKA HayelpePeVa pe odAToa
OTIAVAKL, KPEPUUOL, TOPATA KAl APWHPATIKA Prtaxapkd

BAINGAN BHARTA

aubergine roasted in tandoor oven, minced and cooked
with onion, tomato and spices

HEALTZAva YIAOKOUPEVN KAL YNHEVN OE GOLPVO TAVTOUP,
HayelpePEVN Ue KpePPLOL, VTOPATA KAl PTiaxapika

NAAN AND BREAD

BUTTER NAAN

freshly baked bread with butter
(ppeokoynuevo Pwii ge Boutupo

GARLIC NAAN

freshly baked bread garnished with garlic and coriander
(pPeECKOPNUEVO YWHL e OKOPOO Kal KOALAVOPO

ALOO PARATHA

freshly baked bread stuffed with mashed potato
(PPECKOYNPEVO YW YEULOTO UE TIOUPE TIATATAG
LACHHA PARATHA

freshly baked wheat flour bread with butter
(PPECKOYNPEVO YW armo ottdpy, Pe BouTupo
JALAPENO CHEESE & MUSHROOM KULCHA

freshly baked bread stuffed with edam cheese,
jalapefios, fresh mushrooms and spices

(PPECKOYNPEVO YW YEULOTO Pe Tupt edam, TCAAATIEVLO,
(PPEOKA JaVLTAPLA KAL PTIAXAPLIKA
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