INDALOO QRF5.00

A beef or Lol stew where the heat (s

accentuated by the use of ved wine vinegar

w the martnade.

U gulso de carne o cordero en el que Lo

pleante se acentun por el uso de vinagre de
vino thinto en el marinado.

OFTAS RF5.00
A very popular dish made of meatballs,
cookedl Ln tomeato sauce and flavored with
splees.

Un plato muy popular hecho de albondidas
coclnadas en salsa de tomate Y sazonaoas
con especles.

PALAK GOSHT RF5.00
A traditional Moghul reclpe consisting
of Lamb or beef stew slowly cooked with
plnach and spices.

Un plate tradieional de los Moghuls que
consiste en wn guiso de cordero o res
cocinado lentamente con esplnacas Y
especies.

ROGAN JOSH RF5.00

R A tender Lamb stew from Kashmir with
abmonds, spices, and tomato sauce.

n gulso de Kashmir de suave cordero con
abmendras, especles Yy salsa de tomate.

MURGH ZOROASTER  F5.00
Free range Chleken cooked in Yogurt with

that ewjog wmild ndian culsine.
Pollo criollo coctnado ew yogurt con
MAYARON Y azafran, v favorito pava Los

mantes de la coclna suave dela lndia

cashews and saffrow, a favorittefor those *

MENU

MURGH KORMA RF5.00
Free range chicken cooked tn a sauce of tomato
and 0{@ roasted coconut, corlander and clmin.
Pollo criollo coclnado ew salsa de tomate, culantro,
comiing, Yy coco tostadlo.

PALAK MURGH RF5.00
A Moghul vecipe of free range chicken slowly
cooked with spinach, herbs and spices:

Pollo criollo coclnado Lentamente con espinacas,
wna wmezela de especies Y hievbas.

SHRIMP KERALA STYLE  R95.00
Shrimp cookeol in a traditional Kerala sawce of
drg roasted coconut, tamarind and cortander.
camarones coctnados en un salsa tradiclonal e
kevala con coco tostado, tamarindo, Yy eulantro.

SHRIMP IN MASALA R95.00
Shrimp sauteed with garam masala in a sauce of
tomato, glnger, aarlic, and a touch of tamaringd.
Camarones salteaoos con una mezeln de especies
en salsa oe jengthbre, ajo 1 un toque de tamarindo.

MADRAS FlsH RKL5.00
Flsh marinated in yogurt and cooked tn tomato
sauce with house made Madras garam masala.

Pescado marlnado en yogurt Y coclnado en salsa
de tomate con Madras garame wmasala de la casa.

MEAT/FISH THALlI ®R105.00/R125.00
Any beef, Lamb, chickew, fish or shrimp dish
accompanied with 2 vegetables of your choosing.
Res, cordero, pollo, pescado o camarones
accompanndos con 2 verduras de su elecclon.

e

All dishes come with Basmati rice and Chapati bread. We use organic
vegetables and free range chicken (non hormone fed)

Todos los platos vienen acompanados de arroz Basmati y pan Chapati.

Utilizamos verduras organicas v pollo criollo (alimentados sin hormonas).
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RA5.00
ils, slowly cookeol with a variety) of
Bces (masala), untll weobtatn o thiclk
STl CreanL) Soup.

gntejas, coclnadas lentamente con wnn
yiedad de especies (masalas), hasta
Otener unn SOPa espesa Y CYremosa.

& OO GOBH! RA5.00
itoes and cauliflower, cookeo tn masala
Ee.

as Yy coliflor cocinadas en salsa

sala.

EOO MATTER: R45.00

- peas and carrot cooked with ginger

and seasowed with culawtro and garam
wasala.

- ’ Verjas verdes Yy zanahoria con jengibre Y

onados con culantro Yy garam masala.

REEN BEANS Y GINGER

% "‘ 245,00

g Rajasthant staple dish of green beans
olked tn glnger and garom wasala.
B pLoto Rajasthant de egjotes cocinados

Rl Cov jenoibre Yy un ezeln de especles.

-

=

VEGETARIAN DISHES

AUBERGINE BHARTA R55.00
Roasted aubergine (eggplant) peeled and mixed
with fresh mint yogurt and spices.

Berengena hornenda, pelada y wmezelada con Yogurt
de menta fresca Y especies.

CABBAGE Y POTATOES

cabbage, patatoes and spices, an wansual
combination of ingredients that results tn o
deliclously seasoned dish.

Repollo, papas Y especies, una combinacin bnusual
de ingredientes, que resulta en i plato
deliclosamente sazonado.

Re5.00

CHICKPEAS Y MANGO Ro5.00
A favorite dish in tndia wmade of chickpeas, potatoes
and mango, which gives it a sweet and sour touch.
L plato favorito en la india, hecho de garbanzos,
Papas Y mango, el cual le da un togque agridulee.

VEGETARBLE THALI
Ay 2 vegetables of your choosing.
2 verduras de su elecclon.

RE5.00

All Dishes come with Basmati rice and Chapati bread. We use organic

F vegetables and free range chicken (non hormone fed)

L4 T odos los platos vienen acompanados de arroz Basmati y pan Chapati
_ | Utilizamos verduras organicas y pollo criollo (alimentos sin hormonas).
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