COLD STARTERS - KPYA OPEKTIKA

Puri is a unleavened dough made from whole wheat flour deep fried
commonly consumed on the Indian subcontinent
To Puri €ival pia {oun @uayuévn ano aAedpl OAIKNS GAECEWS rMou
tnyavidetal ouvnBws kal KatavaAwvetal otnv IVOIKr UroNmeipo

1.Bhel Puri ¢ @& 5.50

Crushed crispy and puffed rice coated in a fresh mint and date chutney
Opuppaticpévo tpayavo pud ENIKAAUPHEVO HE PPECKO SUOCHO Kal
chutney

2. Dahi Puri ¢ & 5.50
Puffed hollow pastry filled with seasoned potato mash and
splashed with massala yoghurt

lepIoTo nitdkl Pe KapUKeUPEVO noupé natdtas Kai yliaoupt massala

3. Sev Puri 1 @ 5.50

Puffed hollow pastry loaded with diced potatoes & chickpeas
topped with tamarind chutney

lepiotd mitdki pe natdtes og kUBous kal pePiGia pe chutney tamarind

4. Sharing Chaat Platter ¢ " @ 9.30
Sev Puri, Dahi, Bhel Puri

HOT STARTERS - ZELTA OPEKTIKA

5. Garlic mushroom Pakora @ 5.90
Battered fried garlic mushroom served with fresh mint and tamarind dhutney
Tnyavnté Mavitdpi pe oképdo pe Boutupo oepPipetal pe ppéokia
pévta kal tamarind chutney

6. Vada Pav: @ 5.90

Indian vegetarian burger with fresh mint and tamarind chutney

IvIko burger yia xoptogpayous pe ppecko duoopo kal tamarind
chutney

7. Vegetable Samosa | § 6.20
Authentic Punjabi style served with fresh mint and tamarind chutney

AuBevuxé oul Punjabi nou oepBipetal pe ppéoko dudopo kal amarind chutney
8. Aloo Pyaz kurkure & 5.70

Crispy potato & onion bhaji, served with fresh mint & chutney
Tpayavn natdta kai kpeppudi bhaji, oepBipetal pe ppéokia pévia kal
chutney

9. Gobi Manchurian ¢ & 6.90

Stir fry cauliflower cooked with chinese seasoning to suit Indian taste
Tnyavité kouvounidl payeipepévo pe KIVEQKO KApUKEUKa yia va taipiddel
HE TV IVOIKNA yeuon

10. Beetroot cutlet : @ 6.90

Fried crispy beetroot and mash potato patties served with fresh
mint and tamarind chutney

Tnyavntd tpayava navtldpia kai natdtes noupé oepBipovral pe
ppéoko duoapo kal chutney tamarind

11. Chicken Lollypop ¢ 7.20

Chef spiced lollypop chicken wings served with hot garlic sauce

Prepouyes kotonoulou pe kapukeupara, lollypop pe kautepn
odAtoa okopdou

12. Chilli chicken *© 7.90
Stir fry boneless chicken cooked with chinese seasoning to suit
indian taste.

Kotonouho xwpis KOkaAa payeipepEVo pe KIVE(KO KapUKEUA
yia va taipiddel pe tnv 1vSikn yeuon

13. Lamb Keema Pav ¢ 8.00

Spiced lamb mince meat and peas served with buttery pau bun
Apwpatiopévo apvi Kipa kai pni¢éhia ogpBipiopéva Pe KouAoupi
Boutlpou

14. Chicken Pakora ¢ 7.50

Naamaste style boneless chicken fritters coated in gram flour
Served with fresh mint and chutney.

Kotonouho xwpis KOkaAa pe enikaAuyn ano aAeupl ykpap.
YepBipetal pe ppéoko Sudopo kal chutney

15. Samosa Chaat 6.90

Crushed crispy potato stuffed samosa topped with chickpeas.
Opuppatiopévn Tpayavh capdoa yepiotn pe natdta kal peRUBia.

16. Bengani 6.90

Sliced eggplant deep-fried in spiced gram flour batter
O¢res peAit{a@vas tnyaviopEVES OE MIKAVIIKO KOupkoUT ano aAeupl ¢

peBuBIoU.

TANDOORI KEBABS

17. Chicken Tikka Kebab '~~~ 7.90
18. Reshmi kebab " & s 7.90
19. Tandoori Lamb chop ' <o~ 10.50
20. Prawn Kebab B~~~ 10.50
21. Tandoori broccoli & ~~ 7.50
22. Lamb Tikka Kebab " ~~r 10.00

DOSA GRIDDLE TIFFIN DISHES

Dosa is a fermented crepe or pancake which is made out of

rice and black lentil. The dish exist since 5th century AD in a

temple street of Karnataka. It is very common for breakfast,
lunch, dinner, street food in south of India.

A very healthy vegetarian option. Traditionally, dosa is served
along with sambar (lentil and vegetarian stew) fresh coconut
and tomato chutney.

23. Beetroot Masala Dosa & 7.90

Thin rice and lentil, beetroot crepe served with potato masala served with
homemade chutney and sambar

Aentn kpéna and pudl kal gpakes, pe navelapl, cepPipiopévn
M€ natdtes pacala,cuvodeudpevn and onitikd chutney kai sambar

24. Plain Dosa @ 6.20
Thin rice and lentil crepe served with homemade chutney and sambar
Aam kpgna pe pO kar pakés nou oegpPipetal pe onitkod chutney kar sambar
25. Lamb Dosa 9.00
Thin rice and lentil crepe served with spiced mince lamb topping
served with homemade and sambar chutney

Aentn kpéna pe pudl Kal pakes nou oepPipetal Pe apviolo KIKA pe
pnaxapika, ogpPipetal pe onitikd kal sambar chutney

26. Masala Dosa & 7.50

Thin rice and lentil crepe served with potato masala served with
homemade chutney and sambar

Aentn kpéna and pudl kai pakés oepPipiopévn pe masala natdras nou
oepPipetal pe onitiko chutney kal sambar

27. Rava Masala Dosa ! & 7.50

Crispy rice flour and semolina crepe with potato masala
served with homemade chutney and sambar

Tpayavn kp€na and ahelpi pudiou kai olpydah pe masala natdtas
oepipetal pe oniukd chutney kal sambar

28.Onion Rava Dosa’ @ 7.70

Crispy rice flour and semolina crepe sprinkled with onion,
served with homemade chutney and sambar

Tpayavo aleupi pugiou kal kpéna oiplySaA nacnaliopéva pe
KpEHHUSI, oepPipIopEVa HE ONITIKG TOOUTAV Kal oapnap

29. Cheese Dosa” @ 8.50

Rice flour and lentil creped topped with onion, tomato,
sweet corn with sambar & chutney

Kp€na ano aAeupi pudlou kai Pakes pe KPEPPUSI, viopdra,
YAUKkoS kaAapnoki pe sambar & chutney

30. Madurai Masala dosa © 7.50

Spice thin rice and lentil crepe served with potato masala served
with sambar and chutneys

Aento pud pnaxapikwv kai nita ¢akns oepPipiopéva pe natdra
masala ogpBipiopéva pe sambar and chutneys

31. Channa Batura & 8.70

Authentic North Indian puffed bread served with chickpeas masala

AuBevtiko pouckwpevo Ywpi tns Bopeias Ivoias nou oepPipetal pe
peRiBia
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NAAMASTE MAINS CURRY

32. Naamaste chicken = <~ 13.50
A delicious chicken recipe only at Naamaste
Mia vooupn ouvtayn kotdnoulou povo oto Naamaste

33. Butter chicken' '~ 13.50

Butter chicken is an North Indian dish in a mildy spiced curry sauce

To koténoulo Boutupou gival éva niato s Bopeias Ivdias og pia
ehagpid odAtoa kdpu

34.Andhra chicken masala - /' b ~b~ 13.50
South east fiery Andhra style chicken will tickle your taste buds if
you love spicy food

Kotonouho Andhra og votioavatoAhiko otih Ba ikavonoinoel ta
youota oas av oas ap€oel TO MIKAVIIKO gayntod

35. Chicken Dalcha =~~~ 14.10

Hyderabad's special dish with lentils.
To &161k6 nidto tou Xdiviepapnavt He (Pakes.

36.Naamaste Lamb =~~~ 14.50

A delicious Lamb recipe only at Naamaste
Mia véoupn ouvtayn apviou povo oto Naamaste

37. Lamb Kashmiri = & @~ 14.50
Slow cooked lamb curry with intense flavors of Kashmir
LIYOHQYEIPEPEVO KAPU apVIoU PE EVTIOVES yeuoels Kaopip

38, Lamb Dalcha ' ¢ ~ 14.50

Hyderabadi style slow cooked lamb curry with lentils
Liyopayelipepévo kapu apviou Hyderabadi pe pakes

39.Lamb Saag = s 14.50

Rich and flavored mild north indian lamb and spinach curry

MAoUolo kal apwpatiopévo nnio Bépeio IvIKS KApu pe apvi kal
onavaki

40. King Prawn masala = © %'~~~ 15.20
Marinated king prawns cooked in a mild masala creamy sauce and
coconut cream

Mapivapiopéves yapides BaciNikés payeipepEVES O€ pia NI KPEPWEN
odAtoa masala kal kpépa kapudas.

41. Prawn Saag =~~~ > 15.20

Rich coconut flavour Prawn and spinach curry.

42. South Indian Fish curry = &<~~~ 15.50

South Indian finger licking home style fish curry cooked with fresh
curry leafs and coconut milk

Notio Ivdiké oTtul Yapi Hayelpepévo pe ppECKO kapu kal yaAa
kapudas

43.Saag Aloo G~~~ 9.90

Very famous Punjabi dish, spinach and potato curry
oAU &idonpo midto Panjabi, onavdki kai natdta kdpu

44, Naamaste Vegetarian @ '~  10.90

A delicious Vegetarian recipe only at Naamaste
Mia vooupn xoptogayikn ouvtayn povo oto Naamaste

45. Dal Makhani = @' ~~ 9.90

Most popular dish from Punjab region. Whole black lentil and red
kidnev beans cooked in butter and creamy sauce.

To nio Sidonpo midto and tnv nepioxn Punjab. OAoKkAnpes palpes
(PAKES Kal KOKKIVA pacoNIa Hayelpepéva o€ BoUtupo Kal KpePwoN
odhtoa.

46. Palak Paneer ' ' @~ 10.90

Home style cottage cheese cooked with fresh spinach
LNITIKO TUPIi HAYEIPEPEVO PE PPECKO onavdki
47. Malai Kofta - ' &~~~ 10.50

Pan

ce.
Panner, vtopdta, Aaxavikd koftas payeipepéva oe nhouoia kai
kpepwdn natdra kai odAtoa kpeppudIou.

BIRYANI

48.Chicken Biryani» '~~~ 14.50
Rice and chicken are baked together in spice
served with lentil stew and raita

To pud kai to koténoulo ynvovral padi Ye pnaxapika
nou oepPipovral pe pakes otipddo Kai raita

49. Vegetable Biryani . " § ~~ 12.50
Rice and vegetables are baked together in aromatic spices

served with lentil stew and raita

pUQ kal Aaxavika ynpéva padi oe apwpatikd

pnaxapika nou oepPipovral Ye Pakes Kai raita

50. Lamb Biryani =~~~ 15.50

Rice and lamb are baked together in aromatic spices
served with lentil stew and raita

To pud) kai to apvi yhvovtal padi o€ apwpatikg ,
pnaxapika nou oepPipovral Ye pakes oupddo kai raita

RICE AND SIDE ORDERS

51. Mushroom rice 5.20
52. Lemon rice 5.20
53. Jeera Pilau rice 5.20
54, Steamed rice 4.90
55. Tadka Dal (lentils) & 6.20
56. Spinach Tadka Dal & 6.90
NAAN & ROTI BREADS
57. Plain Naan Bread * 3.50
58. Garlic Naan Bread * 4.50
59. Chilli and coriander Naan bread i 4.50
60. Peshwari Naan Bread" 4.60
61. Tandoori Roti 3.90
62. Raita 3.20
63. Kachumber Salad & 6.50
64. Tomato & onion salad & 5.90
Laldta pe KpePPUdI Kal viopdta
65. Plain yoghurt - MNaodprti 3.00
66. Curry Sauce - Lws Kappu 6.00
INDIA MEETS CHINA
67. Vegetable fried rice’ U ~r~ 6.90
Fried rice with mixed vegetables
Thyavnté pug pe avdpeikta Aaxavika
68. Chicken fried rice ~~ 8.50
Fried rice with chicken and vegetables 7.50
Tnyavnto pudl pe koténoulo kai Aaxavika
69. Vegetable Haka Noodles & i ~ 850

Mild vegetable noodles - NoutAs pe Aaxavika

70. Chicken Shezwan Noodles | <~
Spice chicken and vegetable noodles
Kotonouho kai Aaxavikd pe VOUTAs

DESSERTS 6.90

7 1. Mango and cinnamon Kulfi
Traditional homemade ice cream made with fresh mango
& cinammon

[Napadooiakd onitiké Naywtod PTIayHEVO HE PPECKO PAVYKO
& kavéha 6.90

72. Gulab Jamun &

Traditional rose flavored milk dumpling in

sugar syrup and topped with dry nuts

Mapadooiakd viapnAivyk yaha pe yeuon Tpiavtdpuilo
olponi {axapns Kal Pe Enpous kapnous

KIDS

73. Chicken Nuggets 790
74. Portion of Chips 5.50

‘-«J; Mild ~ i Medium ‘-J‘-J’ ~” Hot
Allergens | Gluten I Skellfisn | Peanut " Milk & Almonds ° Cashew nuts | Mustard ¢ Sesame <= Fish §Vegetarian & Frozen

Feod allargies and intolerances: Please ask a member of 1taff if you require infarmation on the ingredients in the food we serve. All the VAT are included with the price.



