APPETIZERS

PAPADUM 0.95 €
SPICY PAPADUM 0.95.€
PAPADUM WITH SAUCE 2.95 € O

TOMATO SOUP 4,95 €
VEGETABLE SOUP 3,95 €
LENTIL SOUP 4,50 €

CHICKEN SOUP 595 €




STARTERS

(» MEAT SAMOSA
Two triangles stuffed with
meat.

6,95 €

O MALAI TIKKA
Chicken pieces marinated &
cooked in tandoor

7,50 €

LAMB SHEEK KEBAB
Ground meat with a mixture
of spices & cooked on a
skewer in the clay oven

8,95 €

CHICKEN PAKORA 595 €
Spiced minced chicken bags
in a batter & deep golden
fried.
©  FISH PAKORA 5,50 €
Spiced fish bag in a batter &
deep golden fried.

©  PRAWN PAKORA
Shrimp bags with spices in a
batter & deep golden fried.

795 €

(O INDIAN CURRY PAKORA 10,95 €

Mix of house pakoras

(» PURI CHICKEN
Sliced chicken in sauce,

served on fresh & round fine
bread.

» @ PURI PRAWNS
Prawns in sauce served on
fresh & round fine bread.

() TANDOORI CHICKEN
Fresh chicken thighs marina-
ted in spiced yogurt & cooked

whole in a clay oven

© CHICKEN TIKKA
Chicken pieces marinated
with a touch of cumin,
cooked in a clay oven.

5,95 €

8,95 €

6,50 €

6,95 €




VEGETARIAN
STARTERS

(» VEGETABLE SAMOSA 5,95 €
Two dumplings stuffed with
different vegetables, highly
seasoned & crunchy.

@ VEGETABLE SAMOSA 6,95 €
Two dumplings stuffed with
spinach, highly seasoned &
crunchy.

VEGETABLE PAKORA 4,95 €
Bags of vegetables fried &
seasoned in chickpea flour.

0 PANEER PAKORA 6,50 €
Fried Indian fresh cheese,
breaded in a batter.

0 PANEER TIKKA SPECIAL 9,50 €
Indian cheese marinated in
yogurt with the touch of the

~ % CHATPATI
Bagk orsplhach Blentith, = /1 CHAAT

seasoned in a batter.

O CHANA CHAAT 5,50 €

ONION BHAJI 4,50 € Stewed Chickpea with spices
Onions in a batter with a
Ehvatebicas @ CHICKEN CHAAT 6,95 €
(D ALOO PURI 4,95 € Spiced chicken with a
Spiced potatoes on deep fried bittersweet flavour
Indian bread
) ALOO CHAT 4,95 €
ALOO TIKKI 4,95 € Spiced potatoes with a
Potato in round shape, golden bittersweet flavour
fried

(» © PAPDICHAT 5,95 €
Crispy wheat biscuit covered
with onion, marinated in
yogurt, with a bittersweet
flavour

VEG CHULETA 7,95 €
Soya Chunks with spices



TANDOORI SPECIALTIES

() TANDOORI CHICKEN 12,95 € (O LAMB TIKKA 16,95 €
Chicken roasted in the Marinated lamb cooked in
tandoor the tandoor
€ TANDOORI VEGETABLE 14,95 € O MR SINGH SPECIAL 15,95 €
CHULETA Chicken Breast marinated in
Spiced soya cooked in spiced yogurt with red &
tandoor green peppers
O TANDOORI CHICKEN TIKKA 13,95 @ INDIAN CURRY TANDOOR 18,95 €
Tandoor-roasted chicken & Mix of prawns, chicken, lamb
marinated in spiced yogurt & sheek kebab
() ACHARI CHICKEN TIKKA 14,95 € SHEEK KEBAB 16,95 €
Chicken marinated in spiced Tandoor kebab meat served
yogurt with a touch of Indian on hot plate
pickle

@) O KING PRAWN TIKKA 18,95 €
CHICKEN SHASHLIK 14,95 € K. Prawns marinated in
Spiced chicken with red & yogurt with spices & roasted
green peppers in tandoor

O VULCANO CHICKEN 15,95 €
Tikka-style chicken with bell
peppers, onions, and a spiced

tomato sauce.




CHEF'S SPECIALTIES

€ MOUNTAIN CHICKEN 12,95 €
Chicken in tomato & soy
sauce with sweet & spicy flavour

CHICKEN CHILI 12,95 €
Chicken accompanied by green & red
peppers with a touch of chilli

6 JAIPURI GOSHT 14,95 €
Lamb in the cook's special
sauce with cream & sesame

LEMON CHICKEN 12,95 €
Chicken with spices with a touch of lemon

KORMA PUNJABI CHICKEN 13,95 €
Chicken tikka with pineapple
& coconut sauce

) BUTTER CHICKEN 13,95 €
Famous Indian dish made with
buttered chicken in a creamy sauce

ﬁ'}o SPECIAL INDIAN CURRY 14,95 €
, Cooked with chicken, prawns, lamb
& egg. Made marinated with spices

RARA CHICKEN 12,95 €
Tikka-style chicken with minced lamb,
onions, tomato, and aromatic spices.

RARA LAMB 14,95 €
Tikka-style lamb with minced lamb,
onions, tomato, and aromatic spices.

0 CHICKEN TIKKA MANGO 13,95 €
Chicken marinated with mango sauce

0 CHICKEN TIKKA MASALA 13,95 €
Chicken marinated & in
spiced masala sauce

KEMMA CURRY 13,95 €
Minced meat with spices

0 LAMB TIKKA MASALA 15,95 €
Lamb marinated & roasted
with spices & sauce

) ) sPECIAL K. PRAWN 15,95 €
King prawn in sweet & spicy tomato sauce



CURRYS
MAIN COURSES

A selection of dishes prepared with a blend of spicy seasonings, inspired by Asian kitchens. It
begins with mild curries featuring tomato, coriander, and gentle spices—or creamy versions
with almonds and cream—and ranges up to rich, intense sauces made with red and green pe-
ppers and a stronger kick of heat.

1.- Choose your ingredient:

VEGETABLES 9,50 €
CHICKEN 10,95 €
© CHICKEN TIKKA 11,50 €
LAMB 13,50 €
@ FisH 10,50 €
O LAMB TIKKA 13,95 €
() PRAWNS 14,95 €
BALTI

This curry was created in England with fresh
tomatoes, green peppers, & chili. Served in its
bowl Balti which means "cube"

BHUNA
Made with chopped onions, roasted
red & green peppers, seeds

CURRY
It is the classic curry cooked with fresh
tomatoes, in a mild sauce decorated with
coriander & few spices.

DAHIWALA
Curry made with yogurt base & spices

DHANSAK
It combines elements of Persian & Gujarati
cuisine. Fresh made with lentils, ginger, garlic
& coriander

DOPIAZA
Made with onions & chives, cooked either in
curry or as a garnish, topped with crispy
onion

PALAK
Spinach cooked with spices, served
in a thick sauce

@ © INDIAN CURRY PASANDA
Ingredients slowly cooked in cream, pistachio,
almonds & spices

2. Choose Your Spice Level
MILD
MEDIUM J)

MADRAS b J
VINDALOO J J J
PHALL D Db

JALFREZ|

Characterized by its freshly cut green
& red peppers

KARAHI
Prepared in its special cast iron skillet, this
curry looks brown, but not overcooked, with
chopped tomato, onion, coriander, ginger &
garlic.

O xasHMIRI
Smooth & creamy curry with fruit cocktail
garnished with almonds & grated coconut

O © rorwa
This curry is smooth & creamy in flavour
decorated with almonds & grated coconut

MADRAS
Green & red pepper with a touch of fresh
lemon, served spicy

PATHIA
Pathia is a Persian dish famous for its sweet &
sour taste with pieces of mango & coconut

( roGaN josH
An aromatic cashmere dish, cooked with
tomatoes, ginger, garlic, coriander & a touch
of cream

VINDALOO
Curry made with spices & a very spicy sauce
base






VEGETARIAN
DISHES

MUSHROOMS WITH PEAS 7,95
Mushrooms with peas cooked with
spices

BOMBAY ALOO 7,95
Potatoes lightly fried & cooked in a
dry tomato sauce.

DAAL TARKA 7,95
Lentils & beans cooked in a thick soup
with spices.
MUSHROOM BHA]JI 8,25

Mushrooms cooked in a mild tomato
sauce with chopped onion & spices.

VEG KARAHI 9,50
Vegetables cooked in spiced sauce

VEG JALFREZI 9,50
Vegetables cooked in Jalfrezi sauce
with red & green peppers

ALOO GOBI 9,50
Potatoes & cauliflower lightly fried &
cooked in a dry tomato sauce.

() DAAL MAKHANI 10,95
Lentils cooked in a thick soup with
spices, served with natural butter.

BENGAN BARTHA 9,95
Eggplants cooked in a mild tomato
sauce with chopped onion & spices.

() GOBI KORMA 10,95
Cauliflower lightly fried & cooked in a
mild sauce with cream

© KARAHI PANEER 10,95
Fresh homemade Indian cheese in
sauce

BHINDI MASALA 9,95 €
Fresh okra cooked in a mild tomato
sauce with chopped onion & spices.

SAAG ALOO 8,95 €
Potatoes lightly fried & cooked with
spinach in a dry tomato sauce.

€ VEG CHULETA 10,95 €
Soya pieces cooked with spices

CHANA MASALA 895 €
Chickpeas cooked in a mild tomato
sauce & spices.

RAJMA MASALA 8,95 €
Spiced beans in sauce

0 PALAK PANEER 10,95 €
Fresh homemade Indian cheese in
spinach curry.

@) PANEERBHURJI 9,95 €
Indian homemade cheese served dry
with spices

O O NAVRATAN KORMA 11,95 €
Assorted vegetables served with
fruits & cream

SHAHI SABJI 11,95 €
Vegetables in a smooth & creamy sauce
with coconut

0 SHAHI PANEER 11,95 €
Homemade Indian cheese in a smooth &
creamy sauce with coconut

€ CcHILICHEESE 12,95 €
Indian cheese with red & green pepper
with tomato

O O MALAIKOFTA 12,95 €
Indian cheese & potato dumplingsin a
mild sauce with cream

OBuUTTER PANEER 12,95 €
Indian cheese in a mild sauce with a
touch of butter

“JJAVI SPORT SPECIAL - 11,95 €
EGG MONTANA
Tomato, onion, ginger & scrambled egg



BIRYANI

Traditional Indian basmati rice characterized
by its long grains & served with a side sauce

BIRYANI WITH CHICKPEAS 10,95 €
VEGETABLE BIRYANI 12,95 €
CHICKEN BIRYANI 13,50 €
CHICKEN TIKKA BIRYANI 13,95 € O
LAMB BIRYANI 15,95 €
PRAWN BIRYANI 16,95 € &)

2. Choose Your Spice Level

MILD

MEDIUM  _)

MADRAS 9 J
VINDALOO 9 §
PHALL JdIJIJ

RICE

BOILED RICE 3,95 €
White boiled rice
RICE WITH CUMIN 495 €
PILAU RICE 4,50 €
Rice with its characteristic
yellow colour
RICE WITH LEMON 4,95 €
RICE WITH COCONUT 795 €
RICE WITH LAMB 6,95 €
RICE WITH VEGETABLES 5,95 €
RICE WITH MUSHROOMS 5,95 €
RICE WITH FRIED EGG 7,95 € &




TAWA ROTI 195 € P
Fine Indian bread cooked
in iron skillet

TANDOORI ROTI 2,95 € @ o
Fine bread cooked in the
tandoor

NAAN SIMPLE 205 ¢ PO
Plain bread without butter

PARATHAWITHBUTTER 350 € (2 O
Thin bread stuffed with butter

MAKI DI ROTI 395 ¢ O
Gluten Free Indian Corn Bread.
ONION PARATHA 395 € O
Thin bread stuffed with onion &
butter
ALOO PARATHA 450 € DO

Thin bread stuffed with
stewed potatoes & butter

NAAN WITH GARLIC 395 € c’ 0
NAAN WITH BUTTER 4,95 € @ o
NAAN WITH CHEESE 4,95 € e o

NAAN KULCHA 395 € O
With red, green & chili peppers

BESHAN PARATHA 550 € O
Thin bread slightly thicker than
chapati made with gram flour

PESHAWRI NAAN 4,95 € ? O O
Sweet bread stuffed with
coconut and sugar

NAAN KEEMA 295 ¢ PO
Bread filled with ground beef
TIKKA NAAN 4,95 € @ 6

Bread with chicken tikka filling

NAAN TUNA 305 € PO O

Bread with tuna filling

NAAN CHILI WITH CHEESE 5,25 € @ 0
Bread filled with cheese & fresh
chilli peppers

CHUR CHUR NAAN 5,50 € @ 6
Bread with boiled potatoes,
onions, & paneer

PANEER PARATHA 550 € DO
Fine bread stuffed with Indian
cheese & butter

INDIAN
BREAD




RAITA

Yogurt to accompany your dishes

(3 SIMPLE RAITA 2,50 €
yogurt with cumin

O (» BUNDIRAITA 2,95 €
Yogurt with Crispy Balls

() ALOO RAITA 2,95 €
yogurt with potato chunks

O RAITAWITH GARLIC 3,95 €
yogurt with a touch of garlic

O PUNJABI RAITA 4,50 €
yogurt with tomato, cucumber
& onion

© RAITA WITH PINEAPPLE 4,95 €
yogurt with pineapple

LASSI

Drink made with yogurt

@O MITTHILASSI 4,25 €
Sweet traditional yogurt drink.

) JEERALASSI 4,25 €
Savory yogurt drink with roasted
cumin.

MANGO LASSI 5,50 €
Refreshing yogurt drink with mango.

O MINTLASSI 4,25 €
Yogurt drink infused with fresh mint.

© ROSELASSI 4,25 €
Yogurt drink with rose syrup.

0 CHOCOLATE LASSI4,50 €
Yogurt drink blended with chocolate.



CHILDREN'S
MENU

POTATO CHIPS 2,50 €

FISH & CHIPS 495 €@ O

NUGGETS WITH POTATOES 6,95 €

CHICKEN KORMA WITH RICE 7,95 € © O
chicken in a mild, creamy
sauce with spices

DESSERTS

GULAB JAMUN 350 € @O
Balls made with flour in
sweet sauce

MANGO KULFI 425 € O
Mango Ice Cream

COCONUT KULFI 4,25 € O
Coconut ice cream

CHOCOLATEKULFI 425 ¢ O
Chocolate ice cream

MALAI KULFI 4,50 € o
Creamy ice cream

PISTACHIOKULFI 595 ¢ O O
Pistachio Ice Cream




COFFEE & TEA
ESPRESSO 1,80 €
DOUBLE ESPRESSO 1,80 €
AMERICANO 2,50 €
WHITE COFFEE 2,80 €
MACCHIATO 2,00 €
BARRAQUITO 2,80 €
ZAPAROCO 3,50 €
HERBAL TEAS 2,00 €
CAPPUCCINO 3,50 €
CARAJILLO 2,60 €
IRISH COFFEE 4,50 €
CHAI - INDIAN TEA 3,50 €
DRINKS

SOFT DRINKS 2,80 €
COCA-COLA, LIGHT, ZERO, FANTA, AND SPRITE
SMALL WATER 1,75 €
LARGE WATER 2,50 €
SPARKLING WATER 1,95 €
JUICE 2,50 €
NESTEA 2,95 €
AQUARIUS 2,95 €
REDBULL 2,50 €
TONIC 2,80 €
APPLETISER 2,95 €
BEERS

MUG 3,95 €
SMALL DRAFT 2,25 €
DORADA 2,75 €
DORADA NON-ALCOHOLIC 2,50 €
DORADA NON WITH LEMON 2,95 €
COBRA (INDIAN BEER) 3,95 €
HEINEKEN 1,95 €
PAULANER 3,95 €
KOPPARBERG CIDER 3,50 €
1906 2,50 €
1906 BLACK 2,85 €

APERITIF

MARTINI (DRY, ROSE, WHITE) 4,95 €
CAMPARI 495 €
SHERRY 3,50 €
MIXED DRINKS

GIN

BEEFEATER / GORDONS 4,95 €
BOMBAY SAPPHIRE 6,50 €
HENDRICK'S 7,50 €
WHISKY

JB /WHITE LABEL / RED LABEL 495 €
BLACK LABEL / CHIVAS 12YEARS 6,95 €

RUM
BACARDI 495 €
AREHUCAS 4,50 €
HABANA 7 595 €
ZACAPA 25 YEARS 10,95 €
VODKA

SMIRNOFF 4,95 €
ABSOLUT 6,95 €

LIQUEURS (BRANDIES & COGNAC)

VETERANO 3,50 €
MAGNO 3,50 €
LICOR 43 5,50 €
CARLOS | 6,50 €

REMY MARTIN (FRENCH COGNAC) 6,50 €

DIGESTIFS & SPIRITS

ORUJO / HERBAL 3,00 €
TEQUILA 3,00 €
PACHARAN 3,00 €
JAGERMEISTER 3,00 €
GRAPPA 3,00 €
KAHLUA 4,00 €
MALIBU 4,00 €
BAILEYS 4,00 €
POMELO VODKA 3,00 €
TIA MARIA 4,00 €
SMALL GLASS 2,50 €



WINE - CAVA
& CHAMPAGNE

HOUSE WINES
Glass 3,50 €
1/2 Bottle 750 €
Bottle 14,95 €
CAVA & CHAMPAGNE

Castillo de Perelada Brut DO Cava 14,95 €
Castillo de Perelada Brut Rosé DO Cava14,95 €

RED WINES - RIBERA DEL DUERO

Marqués de Velilla 16,95 €
Balbas Roble 19,95 €
Tamiz Roble 19,95 €

Tedfilo Reyes Tempranillo 27,95 €
Peia Fiel 28,95 €
3 Ases 2019 18,95 €
3 Ases Crianza 2016 22,95 €
Protos ‘27 2018 26,95 €

RED WINES - RIOJA
Edulis de Altanza 19,95 €
Carlos Serres Tempranillo 18,95 €
Lealtanza 34,95 €

Armentia Madrazo Tempranillo 16,95 €

D.O. LA MANCHA & VT CASTILLA
Blas Muiioz Chardonnay 26,95 €
Barrel-Fermented 2011

D.O. NAVARRA
Aire de Milagro 20,95 €
Gran Feudo Verdejo 21,95 €
Gran Feudo Red 21,95 €
PORTUGAL
Gatdo Rosé 18,95 €
D.O. REQUENA
Bobal Red 21,95 €

D.O. RIAS BAIXAS
Linar de Vides 19,95 €
(Red and Albarifio White)

CANARIAN

WINE

CANARY ISLAND RED WINES
Vifia Engracia
Tajinaste
Arautava Listan Negro
(Barrel-Fermented)
Arautava Traditional Red

CANARY ISLAND WHITE WINES

Quiquere Dry White
Quiquere Fruity White
Tajinaste White
Tajinaste Fruity White
Arautava Listan Blanco
Vina Engracia Dry White
Vifia Engracia Semi-Dry
Gallo Semi-Dry

CANARY ISLAND ROSES
Viduéio Fruity Rosé
(Tacoronte-Acentejo)

Vina Engracia Dry

16,95 €
19,95 €
20,95 €

19,95 €

19,95 €
19,95 €
19,95 €
19,95 €
19,95 €
16,95 €
16,95 €
2795 €

14,95 €

16,95 €
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