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SRIUBOS IR SALOTOS
SOUPS AND SALADS
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Punjabi Raita Salad 5.99
Saunus agurky, iceberg, pomidory ir morky derinys su jogurtu.
A cool combination of cucumbers, icebergs, tomatoes, and carrots with yogurt.

Mango Salad 6.49

Mango, iceberg, agurkas, pomidoras, morkos, su mango minkstimu
Mango, iceberg, cucumber, tormato, carrot, mixed with mango pulp

Dal Palak Shorba 5.49
Lesiai su spinatais, pagardinti cesnaku ir imbieru, uzpilti grietinéle
Lentils with spinach, tempered with garlic, and ginger, topped with cream

Coconut Chicken Soup 6.49

AStri karsta vistienos sriuba su kokosy pienu ir mazomis kokoso drozlemis
Spicy hot chicken soup with coconut milk and fine coconut flakes

Creamy Tomato Soup 5.49
Susmulkinti pomidorai, gradinti su ¢esnaku, uzpiltu grietinele
Crushed tomatoes tempered with garlic topped with cream

Seafood Soup 7.50
Juros gérybiy sriuba su kokosy pienu ir prieskoniais
Seafood soup with coconut milk and spices

&Aitru / Spicy KQ Labai astru / Very spicy

Apie alergijas prasome informuoti aptarnaujantj personalg is anksto.
Please inform us of any food allergies or special dietary requirements and we will be happy to
accommodate you.



UZKANDZIAI

APPETIZERS
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Papadam

Gelsvi apvalUs traskas paplotéliai is lesiy

Crispy Indian starter made from lentils

Samosa

Pyragas su astriomis bulvemis ir dziaveseliais

Fried pastry with a savoury filling with spiced potatoes, peas.
Pakoda

Trapudiai iS svoguny ir bulviy, patiekiami su sezoniniu padazu

Fritters from anions and potatoes, served with seasonal sauce
Chilli Chicken with rice

Vistiena kepta wok keptuveje su pipirais, raudonaisiais svogunais ir
indiSkais prieskoniais

Chicken fried in a wok pan with peppers, red onions and Indian spices
Paneer Chilli

Vardkes saris, kepta wok keptuveje su pipirais, raudonaisiais svoginais
ir indiskais prieskaniais

Paneer Cheeseg, fried in a wok pan with peppers, red onions and Indian spices
Lemon Chicken with rice

Kepta marinuota vistiena, patiekiama su citriny padazu

Fried marinated chicken served with lemon sauce

Prawn Chilli with rice

Marinuota kepta krevete patiekiama su sojos ir pomidory padazu

Marinated fried shrimp served with soya souce and tomato sauce

3.49

5.50

5.99

9.99

9.50

8.99

11.99

(& AStru / Spicy & Labai astru / Very spicy

Apie alergijas praSome informuoti aptarnaujantj personalg i$ anksto.
Please inform us of any food allergies or special dietary requirements and we
accommodate you.

will be happy to



VISTIENOS PATIEKALAI
CHICKEN DISHES

Chicken Korma 11.99
Vistienos filé, paruoSta su anakardziy padazu ir Svelnial pagardinta

prieskoniais, pagardinta skrudintais anakardziy riesutais

Chicken fillet, prepared with cashew sauce and tender spiced, seasoned with roasted
cashew

Butter Chicken 9.49
Vistiena, paruosta kreminiame pomidory ir anakardziy rieSuty padaZe, pagardintame
SYES!

Chicken, prepared in a creamy tomato and cashew nut sauce seasoned with butter

Chiken Tikka Masdla 9.99

Kepta marinuota vistiena, paruosta kreminiame pomidore, yra svogunas PadaZzas
Grilled marinated chicken, prepared in a creamy tomato is an onion Sauce

Chicken Vindaloo 10.99

»,Goa" vistienos patiekalas be kauly su garsiu ugniniu padazu
Goa'’s boneless chicken dish with famous fiery sauce

Palak Chicken 9.99
Kepta vistiena su pomidorais ir Spinaty kariu
Grilled chicken with tomato and spinach curry

Chicken Curry 7.99
Tradiciné vistiena, pagardinta svoganais ir prieskoniais
Traditional chicken seasoned with onions and spices

Chicken Kadhati 10.99
Pagaminta i$ vistienos, svoguny, pomidory, paprikos, imbiero, Cesnako ir Svieziai malty
prieskoniy

Made with chicken, onions, tomatoes, paprika, ginger, garlic & fresh ground spices

Chicken Biryani 10.99
Biryani sudaro basmati ryZiai, vistienos kario pasta, pagardinta indiskais prieskoniais ir
dziovintais vaisials

Biryani is made up of basmati rice, Chicken curry paste and flavored with Indianspices and
dried fruit

A§tru / Spicy QQ Labai astru / Very spicy

Apie alergijas prasome informuoti aptarnaujantj personalg i$ anksto.
Please inform us of any food allergies or special dietary requirements and we will be happy to
accommaodate you.



JUROS GERYBES
SEAFOOD
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Prawn Butter Masala 12.99
Kreveteés troskintos indiSkuose prieskoniuose ir sviestiniame padaZe su grietinele
Prawns cooked with masala and butter sauce garnished with cream

Prawn Vindaloo 11.99

,G0a" patiekalas su krevetemis garsiu karStu padaZu, patiekalas su garsiuoju ugniniu padazu
Goa's dish with shrimp in a famous hot sauce dish with the famous fiery sauce

Prawn Malai Curry 11.99
Krevetés su kokosy pienu ir kokosy milteliais, pagardintos

svogunais ir prieskoniais

Shrimp with coconut milk and coconut powder seasoned

with onions and spices

Fish Tikka Masala 13.99
Lasi8a, paruosta kreminiame pomidory ir svoginy padaze
Salmon, prepared in a creamy tomato and onion sauce

Fish Coconut Curry 11.99
Lasisa kokosy pieno grietinéles padaze
Salmon in coconut milk cream sauce

Fish Vindaloo 10.99
.G0a" patiekalas su lasisa ir garsiu karstu padazu, patiekalas su garsiuoju ugniniu padazu
Goa's dish with salmon and famous hot sauce dish with the famous fiery sauce

Aétru / Spicy m Labai astru / Very spicy

Apie alergijas prasome informuoti aptarnaujantj personalg i$ anksto.
Please inform us of any food allergies or special dietary requirements and we will be happy to
accommaodate you.



AVIENOS PATIEKALAI
LAMB DISHES
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Lamb Tikka Masala 13.99
Grilled marinated Lamb, prepared in a creamy tomato is an onion Sauce
Kepta marinuota Avinelis, paruosta kreminiame pomidore, yra svogtnas PadaZas

Lamb Korma 15.99
Boneless lamb, prepared with cashew sauce and tender spiced, seasoned with roasted
cashew nut

Avinelis, paruosta su anakardziy padazu ir Svelniai pagardinta prieskoniais, pagardinta
skrudintais anakardziy riesutais

Lamb Saag 14.99
Lamb coaked with spinach, onions, and tomatoes
Avinelis su Spinatais, svoganais ir pomidorais

Lamb Vindcadloo 13.99

Goa's boneless Lamb dish cooked with potato's famous fiery Hot sauce
Goa érienas patiekalas, virtas su garsiuoju ugniai AStrus bulviy padaZu

Lamb Biryani 14.99
Biryani is made up of basmati rice, Lamb curry paste and flavored with Indian spices and
dried fruit

Biryani” sudaro basmati ryZiai, skario pasta, pagardintaindiSkaisprieskoniais ir
dziovintaisvaisiais

A§tru / Spicy @ Labai astru / Very spicy

Apie alergijas prasome informuoti aptarnaujantj personalg i$ anksto.
Please inform us of any food allergies or special dietary requirements and we will be happy to
accommaodate you.



DARiOVIU PATIEKALAI
VEGETARIAN DELIGHTS
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Dal Makhni 7.99
Virti leSiai, pagardinti tyremis, sviesto padazu ir grietinele
Boiled lentils seasoned with puree, butter sauce, and cream

Palak Paneer 8.99
Varskes siris su Spinatais, svogunais ir pomidorais
Paneer cooked with spinach, onions, and tomatoes

Shai Paneer 9.99
Varskes siris, Svelniame pomidory ir sviesta padaZe, su anakardziy riesutais
Paneer prepared in a mild tomato and butter sauce, with cashew nuts

Paneer Butter Masala 8.99
Varskes sdris, virti pomidoruose ir tirStame anakardziy padaze
Paneer cubes cooked in tomatoes and thick cashew sauce

Paneer Kadhai 9.99
Pagaminta iS Varskes saris, svogtny, pomidory, zaliosios ir raudonosios paprikos imbiero,
cesnako ir viezial malty prieskoniy

Made with Paneer, onions, tomatoes, Green and Red paprika ginger, garlic & fresh ground
spices

Veg Biryani 8.99
Biryani" sudaro basmati ryZiai, darzoves kario pasta pagardinta indiSkais prieskoniais ir
dziovintais vaisiais

Biryani is made up of basmati rice, vegetables curry paste and flavored with Indian spices
and dried fruit

@Aétru / Spicy m Labai astru / Very spicy

Apie alergijas prasome informuoti aptarnaujantj personalg i$ anksto.
Please inform us of any food allergies or special dietary requirements and we will be happy to
accommaodate you.



VEGANISKI PATIEKALAI
VEGAN DISHES
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Coconut Mango Curry 8.99

Mango kubeliai kokaosy pieno anakardZiy padaze
Mango cubes cooked in coconut milk and cashew sauce

Palak Kofta 71.99

Darzoviy rutuliukai Spinaty padaze su kokasy pienu

Vegetable balls in spinach sauce with cocanut milk

Channa Palak 7.99
Pagardinti avinzirniai su Spinatais, svognais ir pomidory padazu

Seasoned Chickpeas with spinach, onion and tomato sauce

Channa Massala 7.99
AvinZirniai, svogany ir pomidory padazas bei indiski prieskoniai

Seasoned Chickpeas, onion and tomato sauce and Indian spices

VAIKISKAS MENIU
KIDS MENU
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Lemon Chicken with rice 7.99
Kepta marinuota vistiena, patiekiama su citriny padazu
Fried marinated chicken served with lemon sauce

Mango Chicken 8.99
ViStienos file kubeliai troskinti salstelejusiame mangy padaze, patiekiami su ryziais ir
salotos

Mango chicken is a very flavorful mild mango curry that's sweet and savory and
absolutely delicious, served with rice and salad

&AEUU / Spicy Q& Labai astru / Very spicy

Apie alergijas praSome informuoti aptarnaujantj personalg is anksto.
Please inform us of any food allergies or special dietary requirements and we will be happy to
accommaodate you.



GARNYRAI
SIDE DISHES

Butter Naan 2.99
Indiska duona su sviestu
Indian bread with butter

Garlic Naan 2.99

Indiska duona su ¢esnaku
Indian bread with garlic

Cheese Naan 3.99

ndiska duona su Saris
Indian bread with Cheese

Basmati Rice 2.99
Basmati ryziai su aromatu

Matar Pulav 3.99
Basmati ryzial su Zirneliais
Basmati rice with peas

Veg Pulav 3.99
Basmati ryZiai su darZzovemis
Basmati rice with vegetables

Lemon Rice 3.99
Basmati ryziai, kepti wok keptuvéje, pagardinti citrina
Basmati rice fried in wok pan flavared with leman

Chicken Fried Rice 5.49
Basmati ryZiai su vistiena, kepti wok keptuvéje
Basmati rice with chicken fried in a wok pan

N

A§tru / Spicy Q& Labai astru / Very spicy

Apie alergijas praSome informuoti aptarnaujantj personalg i5 anksto.
Please inform us of any food allergies or special dietary requirements and we will be happy to
accommodate you.



GERIMAI
DRINKS
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INDIAN DRINKS
Mango Lassi 4.5
Masala Lassi i
Rose Milk 4
Masala Chai 35
3
SOFT DRINKS
Coca Cola 2
Cola Zero 2
Fanta 2
Sprite 2
Lemonade 35
DESSERT
DESERTAS
Gulab Jamun
Amarkhand

Icecream (Vanila/ Chocolate/ strawberry)

SHAKES AND

SMOOTHIE

Vanilla Shake 4
Chocolate Shake 4.5
Mango Smoothie 4.5
Strawberry Smoothie 4

BEVERAGES
Sill Water
Sparkling Water 2
Green Tea 2
Black Tea 2
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4.5
4.5
4.5




