UZKANDZIAI / APPETIZERS

] 101. “PAPADAM” 3.00€
Gelsvi apvalus traskis paplotéliai is leSiy milty,
puikiai dera prie alaus.
PAPADAM

Crispy Indian starter made from lentils, goes well
with the beer.

““ 102.“MASALA PAPADAM” 3.50€
Lesiy milty paploteliai patiekiami su smulkintais
pomidorais, Cili pipirais ir Sviezia kalendra.

MASALA PAPADAM

Crisp Indian starter made from lentils served with
tomatoes, green chilies and fresh coriander.

103. VARSKES SURIO “PAKORA” 7.00 €

Varskeés siris, apkeptas zirniy milty tesloje.

PANEER PAKORA

Deep fried cottage cheese coated with chickpea flour.

] 104. VISTIENOS “PAKORA” 8.50 €

Vistienos kubeliai apkepti zirniy milty tesloje.

CHICKEN PAKORA

Deep fried chicken pieces coated with chickpea flour.

105. DAR?OVIU “PAKORA” 7.00 €

Ivairiy darzoviy gabaliukai apkepti Zirniy ] . F
milty tegloje.  DARZOVIY[SSAMOSA”
VEGETABLE PAKORA ; VEGETABLE SAMOSA
Deep fried assorted vegetables coated & '{ ‘! —

with chickpea flour.

) 106. DARZOVIY “SAMOSA” 7.00 €
Trikampio formos kepinukai su bulviy, Zirneliu,
anakardziy riesuty ir raziny jdaru.

VEGETABLE SAMOSA

Triangular pastry stuffed with potatoes, green peas,
cashew nuts and raisins.

107. SVOGUNU “BHAJI” 5.50 €
Tradicinis indiSkas uzkandis i$ svogtnu,

apkepty zirniy milty tesloje.

ONION BHAJI

Classical Indian snack made with fried onions coated

with chickpea flour.

SVOGUNUEBHAYIZ

Pagaminty patiekaly iSvaizda gali skirtis nuo esanciy nuotraukose.
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TANDURI PATIEKALAI
TANDOORI DISHES

Tandiras — tradiciné indiSka moliné krosnis
kurenama dujomis.

Tandoor — a traditional Indian clay oven heated with gas.

) 108. VISTIENOS “TIKKA” 9.00 €

Vistienos file kubeliai, marinuoti jogurte su prieskoniais.

CHICKEN TIKKA

Cubes of chicken fillet marinated in yogurt and spices.

‘( 109. TANDURI VISTIENA 9.00 €

TANDURI VISTIENA } Vistienos pjausneliai su kaulais, marinuoti
TANDOORI C""CKEN jogurte su prieskoniais.

TANDOORI CHICKEN

Tender chicken on the bone marinated with yogurt and spices.

110. AFGANU “TIKKA” 8.00 €

Vistienos file kubeliai, marinuoti jogurte su sariu.

AFGHANI TIKKA

Cubes of chicken fillet marinated with yogurt and cheese.

“ 111. KIAULIENOS SONKAULIUKAI 9.50 €

Marinuoti kiaulienos Sonkauliukai, apskrudinti
molinéje krosnyje tandure.

PORK SPARE RIBS

Well spiced pork spare ribs marinated and
cooked to perfection in tandoor.

¥ ol 112. VISTIENOS “ZAAFRANI TIKKA”  12.00 €

' Vistienos filé kubeliai marinuoti su sariu ir kiausinio tryniu,
AFGANU pagardinti Safranu ir kepti molinéje krosnyje tandre.

CHICKEN ZAAFRANI TIKKA

Cubes of chicken fillet marinated with cheese, egg yolk and a
coating of saffron - grilled in tandoor.

o
A

113. AVIENOS “HYDERABADI SEEKH” 14.00 €
“ KEBABAS

Maltos avienos filé marinuota su sariu, Zolelémis ir
indiSkais prieskoniais. Pagardinta Sviezia méta ir
kepta molinéje krosnyje tandure.

LAMB HYDERABADI SEEKH KABAB

Minced lamb fillet marinated with cheese, herbs, |
ndian spices and chopped mint - grilled in tandoor.

114. DARZOVIY “SEEKH” KEBABAS 8.50 €
Malty $pinaty lapeliy, kukurtizy, morky ir pupeliy kebabas,
pagardintas indiskais prieskoniais ir keptas molinéje krosnyje
tandure.

VEGETERIAN SEEKH KABAB

A mixture of spinach, sweet corn, carrots,
“PORKISPARE RIBS . beans and Indian spices, grilled in Tandoor.

! >

Apie alergijas prasome informuoti aptarnaujantj personalg i$ anksto.
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115. ZUVIES “TIKKA”
Sviestzuves file kubeliai marinuoti jogurte
su prieskoniais.

FISH TIKKA
Fillet of Butterfish marinated with lemon juice,
yogurt and Indian spices

116. TANDURI KREVETES 14.00 €

Tigrinés krevetés marinuotos citriny sultyse
ir jogurte su ¢esnaku, imbieru ir indiSkais prieskoniais.

TANDOORI PRAWNS
Tiger prawns marinated with lemon juice, yogurt,
garlic-ginger paste and spices.

117. VARSKES SURIO , TIKKA® 10.00 €
Varskes surio gabaléliai, marinuoti indiSkuose
prieskoniuose ir kepti molinéje krosnyje tandure.

PANEER TIKKA
Cottage cheese marinated with Indian spices
and grilled in tandoor.

118. ,TANGDI*“ KEBABAS 11.50 €
Vistienos Slaunelés jdarytos smulkinta vistiena,

marinuotos jogurte su indiSkais prieskoniais ir

apskrudintos molinéje krosnyje tandure.

TANGDI KABAB

Chicken legs stuffed with minced chicken, marinated
with yogurt and spices and cooked to perfection in tandoor.

Pagaminty patiekaly iSvaizda gali skirtis nuo esanciy nuotraukose.
labai astru ] ypaé astru Apie alergijas praSome informuoti aptarnaujantj personala i$ anksto.
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SALOTOS / SALADS

119. ZALIOS INDISKOS SALOTOS 5.50 €
Agurkai, pomidorai, zalios salotos, paprikos
su citriny ir aliejaus uzpilu.

INDIAN GREEN SALAD

Cucumber, tomatoes, green leaves,
capsicum with lemon oil dressing.

120. VISTIENOS SALOTOS 6.50 €

Saloty lapai su darzovémis ir viStienos gabaléliais,
su ¢esnako, citriny sulciy ir alyvuogiy aliejaus padazu.

CHICKEN SALAD
Greens and vegetables with shredded chicken, garlic,
lemon juice and olive oil dressing.

121. SALOTOS SU KARSTU 750 €
0ZKOS SURIU
HOT GOAT CHEESE SALAD

122. JUROS GERYBIY SALOTOS 9.50 €

Juros gerybés su astroku indiSku padazu.

SEAFOOD SALAD

Mixed seafood served with tangy tomato dressing.

Pagaminty patiekaly iSvaizda gali skirtis nuo esanciy nuotraukose.
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SRIUBOS / SOUPS

123. POMIDORUY - GRYBU SRIUBA

TOMATO MUSHROOM SOUP

124. PIPIRINE SRIUBA
“MULIGAWTANY”

Piety Indijos pipirinis sultinys su lesiais,
ryZziais ir darzovémis.

PEPPER SOUP MULIGAWTANY
Pepper soup from South India cooked

with vegetables, lentils and rice.

125. TRINTA SPINATY SRIUBA

Trinta Spinaty sriuba.

SPINACH PUREE SOUP

Spinach puree soup.

126. AVIENOS “SHORBA”

Avienos sultinys su imbieru, esnakais ir
indiSkais prieskoniais.
LAMB SHORBA

Made from mutton stock with ginger, garlic
and Indian spices.

127. JUROS GERYBIU SRIUBA

Juros gérybiy sriuba su grietinéle.

SEAFOOD SOUP

Seafood soup with cream.

Pagaminty patiekalq iSvaizda gali skirtis nuo esandiy nuotraukose.
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KARSTIEJI PATIEKALAI
MAIN COURSE

VISTIENOS PATIEKALAI
CHICHKEN DISHES

) 128. VISTIENOS “TIKKA MASALA” 11.50 €
Tandire skrudinta vistienos filé, troskinta su
svogunais, pomidorais ir indiSkais prieskoniais,
pagardinta grietinéle.
CHICKEN TIKKA MASALA
Tandoori boneless chicken tikka cooked with onions,
tomatoes and Indian spices, garnished with cream.

) 129. SVIESTINE VISTIENA 11.50 €
Tandre skrudinta vistienos Slauneliy meésa, troskinta
su pomidorais, grietinéle ir sviestiniu padazu.
Populiariausias patiekalas.

BUTTER CHICKEN

Tandoori boneless chicken cooked in tomatoes,
cream and butter sauce. The most popular dish.

130. VISTIENOS “KORMA” 12.00 €
, Vigtienos file kubeliai trodkinti baltame

padaZze su anakardziy rieSutais ir prieskoniais.

Svelnaus skonio neastrus patiekalas.

CHICKEN KORMA

Rich, creamy and mildly spiced chicken dish
with cashew nuts and yogurt.

])[ 131. VISTIENOS “JALFREZI” 10.00 €
Vistienos filé, troSkinta su pomidorais,
svogunais ir pipirais iki sausai tirsto
padazo - ypatingai astru.
CHICKEN JALFREZI
Pieces of chicken fillet cooked with tomatoes,
onions and peppers - a dry thick curry

]}/ 132. VISTIENOS “VINDALOO” 11.50 €
Labai astrus patiekalas i§ Goa pagardintas
raudonaisiais Cili pipirais, ¢esnakais ir imbieru.

SVIESTINE VISTIENAS CHICKEN VINDALOO
BUTTERICHICK The traditional spicy and tangy Goan dish

K

flavored with chilies, garlic and vinegar.

Apie alergijas prasome informuoti aptarnaujantj personalg i$ anksto.
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133. VISTIENOS “MADRAS” 11.50 €

Ypac astrus Piety Indijos patiekalas su kokosu,

CHICKEN MADRAS

Very popular South Indian dish with coconut,
strong spices and dried or green chilies.

134. VISTIENA KARIO PADAZE 11.50 €

Tradicinis vidutinio astrumo Indijos patiekas.

CHICKEN CURRY

A traditional, medium spicy Indian dish.

135. VISTIENOS “SAAG” 12.00 €
Vistienos filé gabaliukai troskinti su Spinatais ir

indiskais prieskoniais.

CHICKEN SAAG

Cubes of chicken marinated with Indian spices

and cooked with spinach.

136. VISTIENOS “TAWA MURG” 12.00 €
Egzotiskas patiekalas su marinuota tandri

skrudinta vitiena, paruostas su astriu padazu ir

pagardintas indiskais prieskoniais.

CHICKEN TAWA MURG

An exotic dish with chicken fillet pieces marinated

with Indian spices and cooked in tandoor,

served in a spicy gravy.

137. VISTIENOS
LHYDERABADI KORMA* 11.50 €

Vistiena troSkinta baltame padaze su anakardziy
rieSutais ir prieskoniais.

HYDERABADI CHICKEN KORMA

A rich and creamy chicken curry prepared with yogurt,
cashewnuts and Indian spices.

138. VISTIENOS , KADAI* 11.50€
Vistienos file kubeliai troskinti su pomidorais,

svogunais ir paprikomis iki sausai tirSto padazo ir

pagardinti kalendra.

CHICKEN KADAI

Pieces of chicken fillet cooked with onions and colorfull
bell peppers coated with spicy tomato sauce,

aromatic spices and herbs.

139. MIGDOLINE VISTIENA 11.00 €

k ]
Vistienos file kubeliai troskinti kreminiame padaze su VISTIENA @@&pADAiE:. -
migdoly riesutais ir indiSkais prieskoniais. \\;CHICKE'I:J CURRY. "
BADAMI ALMOND CHICKEN W g
From the royal courts of the ancient Mughals comes E o o i oy
this recipe for a rich almond curry. Creamy chicken “".F'ﬁ :
curry with tomatoes, almonds and Indian spices. Y
:'.-—N, - — —
Pagaminty patiekaly iSvaizda gali skirtis nuo esanciy nuotraukose. = =
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KIAULIENOS PATIEKALAI
PORK DISHES

)'f 140. KIAULIENOS “JALFREZI” 10.00 €
Kiaulienos gabaléliai, troSkinta su pomidorais,
svogunais ir pipirais iki sausai tirSto
padazo - ypatingai astru.
PORK JALFREZI
Pieces of pork fillet cooked with tomatoes,
onions and peppers - a dry thick curry.

)'f 141. KIAULIENOS “VINDALOO” 10.00 €
Labai astrus patiekalas i§ Goa pagardintas
raudonaisiais Cili pipirais, ¢esnakais ir imbieru.
PORK VINDALOO
The traditional spicy and tangy Goan dish flavored
with chilies, garlic and vinegar.

Q][ 142. KIAULIENOS “MADRAS” 10.00 €

Ypaé aétrus Pietu Indijos patiekalas su kokosu,

PORK MADRAS

Very popular South Indian dish with coconut,
strong spices and dried or green chilies.

S T A | 143. KIAULIENOS 11.50€
KIAULIENOS “JALFREZI” “BHUNA MASALA”
2 - |
PORE(_JA FRES I Kiauliena marinuota tradiciniame vidutinio a$trumo
1; '- % svogliny padaZe su jvairiais indiSkais prieskoniais.
y PORK BHUNA MASALA

Pieces of pork fillet cooked with thick onion sauce.

i_(JAULIENOS =VINDALOO
PORK VINDALOQ,

Pagaminty patiekaly iSvaizda gali skirtis nuo esanciy nuotraukose.
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AVIENOS PATIEKALAI
LAMB DISHES

144. “KEEMA MATTAR” 12.00 €
Malta ériuko file, virta ir kepta su egzotiSkais

prieskoniais ir zirneliais.

KEEMA MATTAR

Minced lamb cooked with exotic spices and peas.

145. AVIENOS “ROGAN JOSH” 14.50 €
Avienos file troskinta su svogtinais, pomidorais,

kaSmyro raudonaisiais Cili pipirais ir jogurtu.

Tradicinis Kasmyro patiekalas.

LAMB ROGAN JOSH

Kashmiri style boneless lamb cooked with onions,
tomatoes and mild red Kashmiri chilies.

146. AVIENOS “KORMA” 14.50 €
Eriuko file kubeliai troskinti baltame padaze su

anakardziy rieSutais ir prieskoniais.

Svelnaus skonio neastrus patiekalas.

LAMB KORMA

Rich, creamy and mildly spiced lamb dish with
cashew nuts and yogurt.

147. AVIENOS “MADRAS” 14.50 €

Ypac astrus Piety Indijos patiekalas su kokosu, i

prieskoniais ir Zaliaisiais aitriaisiais pipirais. Ly o A

LAMB MADRAS AVIENOS sROGAN JOSH”.

Very popular South Indian dish with coconut, . OGAN JOSH... i
e :

strong spices and dried or green chilies.

148. AVIENOS “SAAG” 14.00 €
Avienos filé gabaliukai troskinti su $pinatais

ir indiSkais prieskoniais.

LAMB SAAG

Boneless lamb cubes marinated with

Indian spices and cooked with spinach.

149. AVIENOS “GOSHT ACHARI” 13.00 €

Avienos filé gabaliukai marinuoti jogurte ir
troskinti su ¢esnaku, imbieru ir indiSkais prieskoniais.

LAMB GOSHT ACHARI

Boneless lamb cubes marinated with curd, fenugreek,
fennel, ginger and garlic, cooked in a thick curry sauce.

150. AVIENOS “RARA GOSHT” 13.00 €

Ypatingas receptas, kai avienos gabaléliai troskinami
kartu su malta ériuko file, ¢esnaky ir imbiery padazu,

pagardinti jvairiais indiSkais prieskoniais ir kalendra. \ AVIENOSLEKORMAR
LAMB RARA GOSHT 'AMBIKORMAY

Unique lamb recipe where pieces of lamb are cooked .
together with minced lamb in a rich gravy with aromatic
Indian spices and a touch of coriander.

Pagaminty patiekaly iSvaizda gali skirtis nuo esanciy nuotraukose. \\
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JUROS GERYBES
SEAFOOD

151. ZUVIES “MASALA” 12.00 €

Kepta zuvies file marinuota citrinu sultyse su
Cesnakais, imbieru ir raudonu astriu padazu.

FISH MASALA
g - Fried fish marinated in lemon juice, garlic, ginger
W ne ':"”'« and red tangy sauce.
- ZUVIES “MASALA”. P
- FISHMASERE 2 Q’f 152. ZUVIES “MADRAS” 12.00 €

5 Ypaé astrus Piety Indijos patiekalas su kokosu,

FISH MADRAS

Very popular South Indian dish with coconut,
strong spices and dried or green chilies.

\( 153. ZUVIS KARIO PADAZE 9.50 €

Tradicinis vidutinio astrumo Indijos patiekas.

FISH CURRY

A traditional, medium spicy Indian dish.

\( 154. KREVECIY “MASALA” 17.00 €
Tigrinés krevetées troskintos indiSkuose
prieskoniuose ir sviestiniame padaZze su grietinéle.

PRAWNS BUTTER MASALA

Prawns cooked with masala and butter sauce
garnished with cream.

))f 155. KREVECIU “JALFREZI” 17.00 €
Tigrinés krevetées, troskintos su pomidorais,
svogunais ir pipirais iki sausai tirsto
padazo - ypatingai astru.
PRAWNS JALFREZI
Prawns cooked with tomatoes, onions and peppers -
a dry thick curry.

]’[ 156. KREVECIU “VINDALOO” 17.00 €
Labai astrus patiekalas i§ Goa pagardintas
raudonaisiais Cili pipirais, ¢esnakais ir imbieru.
PRAWNS VINDALOO
The traditional spicy and tangy Goan dish flavored with
chilies, garlic and vinegar.

NEW!
157. KREVECIY ,,MALVANI“ 17.00 €

Tigrinés krevetés troskintos su kokosu, citrina ir Cili pipirais.
Populiarus patiekalas vakary centrinéje Indijos pakrantéje.

PRAWNS MALVANI

Malvan is the coastal region of Konkan and its cuisine is greatly
influenced by Goan flavours. A very famous curry of prawns with
coconut, lemon and chilli.

Pagaminty patiekaly iSvaizda gali skirtis nuo esanciy nuotraukose.
Apie alergijas prasome informuoti aptarnaujantj personala i§ anksto. iaétru "( labai astru ]) ypad astru
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DARZOVIY PATIEKALAI
VEGETARIAN DELIGHTS

158. “PALAK PANEER”
Varskeés sirio kubeliai troskinti tirStame
Spinaty padaze.

PALAK PANEER

Cottage cheese cooked in a thick spinach puree.

159. VARSKES SURIO
“BUTTER MASALA”

Varskeés siris troSkintas su pomidorais ir
indiskais prieskoniais.

PANEER BUTTER MASALA
Cottage cheese cooked with tomatoes
and Indian spices

160. DAR20VIU “MAKHANI”
Svelnus darzoviy patiekalas su riesutais ir
tirStu padazu.

VEGETABLE MAKHANI

Mild vegetable dish with nuts in butter sauce.

161. DARZOVIUY “KORMA”
Troskintos darzovés baltame padaze su
anakardziy rieSutais ir prieskoniais.
Svelnaus skonio neastrus patiekalas.

VEGETABLE KORMA

Rich, creamy and mildly spiced vegetable dish with
cashew nuts and yogurt.

162. DARZOVIUY “JALFREZI”
Baklazanai, paprikos, pomidorai, Ziediniai
kopdustai ir kitos darzovés troskintos sviestiniame
padaze - labai astru!

VEGETABLE JALFREZI

Eggplants, peppers, tomatoes, cauliflowers and other
vegetables cooked in butter sauce.

163. DARiOVIU “MADRAS”
Ypac astrus Piety Indijos pgtigk_al_as su kokosu,
VEGETABLE MADRAS

Very popular South Indian dish with coconut,
strong spices and dried or green chilies.

labai astru
very spicy

ypac astru
extra spicy

Wz W

Pagaminty patiekaly iSvaizda gali skirtis nuo esanciy nuotraukose.
Apie alergijas prasome informuoti aptarnaujantj personalg i$ anksto.
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‘( 164. DARZOVIUY “KOFTA”

Trinty darzoviy kukuliai troskinti su pomidorais,
svogunais ir indiskais prieskoniais.
VEGETABLE KOFTA

Deep fried balls of mashed and mixed vegetables
cooked in onion and tomato gravy.

165. LE,éIAI “MAKHANI”

Virti lesiai, pagardinti pomidory tyre, sviestiniu
padazu ir grietinéle. Privaloma paragauti.
DAL MAKHANI

Lentils cooked with tomato puree, cream
and butter. Highly recommended.

166. LESIAI “TADKA”

Geltonieji lesiai virti su pomidorais, imbieru,
Cesnaku, ciberzole, maisytas su sviestu, astriais
prieskoniais ir raudonaisiais Cili pipirais.

DAL TADKA

Yellow lentils cooked with tomatoes, ginger,

garlic, turmeric, tempered with butter, spicy sizzling
seasoning and chili.

167. ,BAIGAN BHARTA*

Apkepti baklazanai su svogiinais, pomidorais

ir indiSkais prieskoniais.

BAIGAN BHARTA

Roasted eggplants cooked with onions, tomatoes
and Indian spices.

168. AVINZIRNIY “PINDI”
Virti avinZirniai, paruo$ti su svoginais, méta,
pomidorais ir tamarindu. Pagardinti kalendra ir imbierais.

CHANNA PINDI

Boiled chickpeas lightly cooked with onions,
mint tomato and a touch of tamarind pulp.

| Garnished with coriander and ginger.

/ ¥ NEW! _
- [ 169. BULVES ,,ALOO PALAK"

r
VINZIRNIY “PINDI” Troskintos bulvés Spinaty padaze, pagardintos
CHANNA PINDI anakardziy rieSutais ir grietinéle. Populiarus
vegetariskas patiekalas i$ Siaurés Indijos.
i ALOO PALAK

L
::_" A very popular and classic vegetarian dish in
i North India prepared with potatoes in spinach sauce,
. cashewnuts and cream.

Apie alergijas prasome informuoti aptarnaujantj personalg i$ anksto.

The productimages shown are for illustration purposes only and may not be an exact representation of the product.

Pagaminty patiekaly iSvaizda gali skirtis nuo esanciy nuotraukose. i
Please inform us of any food allergies or special dietary requirements and we will be happy to acommodate you.
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spicy very spicy
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)) ypac astru
extra spicy




NEW!
' 170. BULVES ,,BOMBAY* 7.00 €

Bulvés troskintos astriame pomidory padaze ir
pagardintos indiSkais prieskoniais. Puikiai dera kaip
atskiras patiekalas arba garnyras. Ypac populiarus
patiekalas Indy virtuveje.

BOMBAY POTATOES
Bombay potatoes are the perfect sidekick to any
Indian curry or just as delicious on their own.
These simple spiced potatoes are packed with
tantalising cumin, turmeric and chilli flavours,
bringing the whole dish to life. T

.
171. VARSKES SURIO ,,KOFTA* 10.00 € BOMBAY SR
Varskés sirio ir dziovinty vaisiy kukuliai, troskinti oy
kreminiame padaze, pagardintame kardamono ir
muskato prieskoniais.

MALAI KOFTA
Cottage cheeseballs filled with dried fruits, simmered
in rich creamy gravy and flavoured with cardamon and mace.

NEW!

NEW!
“ 172. VARSKES SURIO , KADAI 8.00¢€

Varskés siris troskintas su pomidorais, svogunais ir
paprikomis iki sausai tirSto padazo ir pagardintas kalendra.

PANEER KADAI

Kadai paneer is the combination of cottage cheese,
onions and colorfull bell peppers coated with spicy
tomato sauce, aromatic spices and herbs.

Pagaminty patiekaly iSvaizda gali skirtis nuo esanciy nuotraukose.
astru Jabai astru ] ypaé astru Apie alergijas praSome informuoti aptarnaujantj personala i$ anksto.
spicy very spicy extra spicy The product images shown are for illustration purposes only and may not be an exact representation of the product.

Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.



RYZIU IR “BIRYANI”
PATIEKALAI
%\ 0 RICE AND BIRYANI DISHES

& Wi S 4 - AU - .
- o “Biryani” - ryZiy patiekalai su jvairiomis darZovémis arba
\E L meésa, pagardinti $afranu, ciberzole ir indiskais prieskoniais.

T

”
~ L
q

k. \ a | Biryani is a dish of rice with vegetables or assorted meat
ZIRNELIU flavored with saffron, turmeric and Indian spices.

PEAS
ol
Vi ‘ 173. AVIENOS 13.50 €

“HYDERABADI BIRYANI”
LAMB HYDERABADI BIRYANI

‘( 174. VISTIENOS “HYDERABADI 10.00 €
BIRYANI”
CHICKEN HYDERABADI BIRYANI

] 175. DARZOVIY “BIRYANI” 7.50 €
Ryziy patiekalas su jvairiomis darzovémis pagardintas
Safranu, ciberzole ir indiSkais prieskoniais.
VEGETABLE BIRYANI

Rice with vegetables flavored with saffron, turmeric
and Indian spices.

Ty,
WIENOS ‘HYDERABADI

BIRVAN dige 176. ZALIYJY ZIRNELIY “PULAO” 5.50 €
LAMB] HYDERABA% Basmati ryziai su zaliaisiais zirneliais
l BIRYANI, - GREEN PEAS PULAO
N, Basmati rice cooked with green peas.
177. “JEERA” RYZIAI 4.50 €
Basmati ryZiai su kumino séklomis.
JEERA RICE

Basmati rice cooked with cumin seeds.

178. BASMATI RYZIAI 4.00 €
BASMATI RICE

Apie alergijas prasome informuoti aptarnaujantj personalg i$ anksto.

The productimages shown are for illustration purposes only and may not be an exact representation of the product.

Pagaminty patiekaly iSvaizda gali skirtis nuo esanciy nuotraukose. i
Please inform us of any food allergies or special dietary requirements and we will be happy to acommodate you.

ESi(] ( labai astru ]) ypac astru
spicy very spicy extra spicy



“RAITOS” / RAITA

“Raita” - padazas is$ jogurto ir darZoviy. Rekomenduojamas su
astriais patiekalais ar kebabais — §velnina astruma.

Raita - Yogurt with vegetables or herbs and spices.
Cools down the hot chilies.

179. AGURKU “RAITA” 4.50 €
CUCUMBER RAITA Rl e

" ' I-'.'. t ‘4?
180. “BOONDI RAITA” - asoe \WCESRATE, S L
Gruzdinti zirniy milty rutuliukai su jogurtu e "
ir indigkais prieskoniais. - iR

BOONDI RAITA
Crisply fried droplets of chickpea flour added
to yogurt and Indian spices.

181. SVOGUNUY “RAITA” 4.00 €

Padazas i$ svoguny su jogurtu ir indiskais prieskoniais.

ONION RAITA

Yogurt with onions.

BOONDIIRAITA!

Pagaminty patiekaly iSvaizda gali skirtis nuo esanciy nuotraukose.
astru Jabai astru ] ypad astru Apie alergijas prasome informuoti aptarnaujantj personalg i$ anksto.
spicy very spicy extra spicy The product images shown are for illustration purposes only and may not be an exact representation of the product.

Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.



INDISKA DUONA
NAAN BREADS

Tradicinis duonos paplotélis, pagamintas is milty, vandens ir
druskos. ISminkyta tesla kepama itin aukStoje temperatiiroje
ant tanddro vidinés sienelés.

Traditional unleavened bread made from flour, water and salf.
Baked at very high temperatures against the wall of tandoor.

182. PAPRASTAS “NAAN” 3.00 €
PLAIN NAAN
183. CESNAKINIS “NAAN” 3.50 €

IndiSkas paplotélis, pagardintas
Svieziais Cesnakais.
GARLIC NAAN

Indian bread flavored with garlic.

184. SVIESTINIS “NAAN” 3.50€

Indiskos duonos paplotélis, pagardintas sviestu.

BUTTER NAAN

Buttered Indian bread.

185. “NAAN” SU SURIU 3.50 €

IndisSkos duonos paplotélis jdarytas sdriu.

CHEESE NAAN
Indian bread stuffed with melted cheese.

ISVIESTINISENAANZ
BUgLcR NAAR 186. “KULCHA NAAN” 4.00 €

Indiskas paplotélis, jdarytas siriu,
bulvémis ir métomis.
KULCHA NAAN

Naan stuffed with cottage cheese,
potatoes and mint.

187. “PESHAWARI NAAN” 4.00 €
IndiSkas paplotéli jdarytas rieSutais ir

dZiovintais vaisiais.

PESHAWARI NAAN

Naan stuffed with nuts and dried fruits.

ENAANJSUISURIY
CHEESEINARN

- /
i Pagaminty patiekaly iSvaizda gali skirtis nuo esanciy nuotraukose.
L Apie alergijas prasome informuoti aptarnaujantj personalg i$ anksto. astru Jabai adtru ] ypaé astru
Hre product images shown are for illustration purposes only and may not be an exact representation of the product. i IV i Xt i
Please inform us of any food allergies or special dietary requirements and we will be happy to acommodate you. spicy EyspIcy il T



NEW!

NEW!

J

astru
spicy

188. VISTIENOS “TIKKA
KULCHA NAAN” 5.50 €

IndiSkos duonos paplotelis jdarytas smulkinta
vistienos “Tikka” filé su paprikomis ir méta.
CHICKEN TIKKA KULCHA NAAN
Naan stuffed with shredded chicken Tikka with
capsicum and mint.

189. TANDURI “ROTI” 3.50€

Tradicinis duonos paplotélis, tinkantis veganams.

TANDOORI ROTI
Traditional breadmade from whole wheat flour,
suitable for vegans.

190. “PARATHA” 450 €
Plokscias duonos paplotélis su métomis arba

raudonaisiais Cili pipirais

PARATHA

Flaky Indian flatbread with mint or with red chilli

Pagaminty patiekaly iSvaizda gali skirtis nuo esanciy nuotraukose.
labai astru ] ypaé astru Apie alergijas praSome informuoti aptarnaujantj personala i$ anksto.
very spicy extra spicy The product images shown are for illustration purposes only and may not be an exact representation of the product.

Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.



JOGURTO KOKTEILIAI
LASSI

191. JOGURTO KOKTEILIAI 5.00 €
LASSI

saldus / sweet
surus / salted
su prieskoniais / with jeera masala

192. JOGURTO KOKTEILIS 5.50 €
SU MANGO

Jogurtas, iSplaktas su mango tyre ir cukrumi.

MANGO LASSI

Yogurt blended with mango puree and sugar.

Pagaminty patiekaly iSvaizda gali skirtis nuo esanciy nuotraukose.
Apie alergijas prasome informuoti aptarnaujantj personala i§ anksto. astru labai astru ] ypad astru
The productimages shown are for illustration purposes only and may not be an exact representation of the product. spic very spic extra spic

Please inform us of any food allergies or special dietary requirements and we will be happy to acommodate you. [ FYISRICY LiCY



NEW!

NEW!

J

astru
spicy

SALDUMYNAI / DESSERTS

193. LEDAI / ICE CREAM

-su rieSutais / with nuts
-su Sokoladiniu uzpilu / with chocolate sauce

-su Sokoladiniu uzpilu ir rieSutais / with nuts and chocolate sauce

-su Svieziais vaisiais / with fresh fruits

194. GRIETINAICIAI
“GULAB JAMUN”

Purds rusvi grietinaiciai, iSmirkyti sirupe.
Tradicinis IndiSkas desertas.
GULAB JAMUN

Spongy milky balls soaked in syrup.
Traditional Indian dessert.

195. INDISKI LEDAI “KULFI”
Tradiciniai indiski ledai, pagaminti iS anakardziy
rieSuty ir pistacijy, patiekiami apelsino zieveléje.
ORANGE KULFI

Traditional Indian ice cream made from cashew

nuts and pistachio, served in fresh hollowed orange.

196. ,AMARKHAND*

Kreminis desertas pagamintas iS mango.

AMARKHAND
Mango and yoghurt custard.

197. MORKUY ,,HALWA*

Saldus morky desertas

CARROT HALWA

Carrot-based sweet dessert pudding

198. MANGO LEDAI ,, KULFI“
Tradiciniai indiSki ledai su mango.
MANGO KULFI

Traditional Indian ice cream made with mango pulp.

ypac astru
extra spicy

‘ labai astru ]}
very spicy

Pagaminty patiekaly iSvaizda gali skirtis nuo esanciy nuotraukose.
Apie alergijas prasome informuoti aptarnaujantj personalg i$ anksto.
The product images shown are for illustration purposes only and may not be an exact representation of the product.
Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.
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