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MHomMa — cTpaHa SApKUX Kpacok, poauHa
LLlecb-noeapa pectopaHa Leopold Harengpa
Maxapgesanna. OH poguncsa Ha tore UHouu
B ropoge Macyp, wrtar KapHaTtaka - aTo
TpeTuh no BeNuuuHe ropop B WHaouu, roe
NPOLLJIO AETCTBO W IOHOCTb Byayluero weda.

Mocne nonydenus gunnoma LLledp-nosap pabotan
B MHauu B rpynne otener Ashok Taj Oberoy
Group.

3atem Harengpa yneten paboratb B ImMuparsl,
a ganee Nonyyun npurnaweHue pabortatb
B Mockse. 3pecb oH nonyuun 6HoraTbiM
OonblT CcOTpyAHWYecTBa C wWed-noBapom
BuHetr batua, otmeuyeHHoOro gBymsa 3BE3-
naMmu MuwneH.

HareHpgpa MaxapeBanna BOnAOTUA CBOMU KyU-
HapHble LefeBpbl B TAKUX U3BECTHbIX MPOEK-
tax CrenaHa MuxankoBa,kak pecTopaH
«MHupyc», “Chivas-Bar”, “JIb dyac», «2-#

atax», «Xneb& Co», “Green Line”. A
TakKe pabotas OpeHA-luedpoM pecTopaHa
«Name».

Mpurnawaem Bac B YapyloLMH MUP
NHomMKM, 0 KOTOPOM MOXEeT MHOro
rOBOPUTb, HO Jydlle nonpobo-
BaTb! Kaxknoe 611000 U3 MeHIo -
YHUKaNbHO, TaK KaK cojaep-
YXUT HENOBTOPUMYIO KOMOM-
HauMWio MPSAHbIX Chneuui U
MHIPeUEeHTOB.

MNpuaTHoro annetmTal

C yBarkeHHeM,
LLlegp-nosap
Harenppa Maxapesanna

T'OPAYUE
3AKYCKHA

HOT APPETIZERS

KPEBETKHU ITAKOAA 1050P
PRAWN PAKODA 250 /30r
>KapeHble KpeBeTKU B KNspe CO CneumsiMm

Crispy batter fried prawns

MACAAA OPAUA OUIIT 700P
MASALA FRIED FISH 220r
@une pbibbl, MAPUHOBAHHOE C MHAUHCKUMM

TpaBamMu U 0BKapeHHOe Ha CKoBOpoae

Pan fried fish fillet, patted in spices

YUAN YUKEH 720P
CHILLY CHICKEN 220r
O6>kapeHHble KyCOUKH KYPHLIbI C JIYKOM,
6oNrapcKUM nepLeMm, TOMaTHbIM COYCOM,
MHAWMCKUMK CMeLsaMH

Saute cube chicken in piquant sauce

with capsicum and onion

ITAHUP MUHT ITAKOPA S50
PANIR MINT PAKORA 250/30r
YXapeHHble KyOUKH fOMaLLHEero cbipa B
XPYCTALLEM TECTE C MSATOM

Cottage cheese deep fried in mint

flavoured gram flour batter

YUAU ITAKOAA 600P
CHILLY PAKODA 250,/30r
OcTpbit 3e/1€HDIN NEpeL, B XPYCTALLEM TecTe
Stuffed kayen pepper crispy batter fried

OHHMOH BAAXU 690P
ONION BHAJI 250/30r
JlykoBble KosbLa B NpsiHOM KJiSipe,
MPUrOTOBJ/IEHHbIE BO (hpUTIOpE

Patties of finely cut onion dusted in

gram flour and spices deep fried

OBOIIIHAS CAMOCA 250P
VEGETABLE SAMOSA 200,/30,/30r

XpycTswme NUPOXKKKU C HAUMHKOM K3
KapTodens, 3e/1eHOro ropoLLKa U KeLbto
Crispy fried envelopes stuffed with
potatoes, green peas and cashew nuts

MSACHOE ACCOPTHU 2100P
GOAT ASSORTED 570,/50,/30,/20r

AccopTu MsCHbIX 3aKyCOK, cneLuasbHoe
611040 OT Wed-nosapa

A spical combination of classical kebab
from our chef



KAPEM /

CURRY DISHES

PbIbBA 1
MOPEIIPOAYKTDbI
FISH AND SEAFOOD

KPEBETKHW AYAPU 13002

MACAAA 300r
PRAWN ACHARI MASALA

KpeBeTKH, NPUroToB/ieHHbIe B TMKAHTHOM
coyce 13 lyka M noMmvzopa

Succulent prawn cooked in onion,
tomato tangy gravy with pickle

IF'OAH oIl KAPPH 700P
GOAN FISH CURRY 300r

MpsHble KYCOUKHU pbiBHOrO donne

B KOKOCOBOM COYCe B 3anaHO-MHAWHCKOM
cTune

Fish curry cooked in creamy coconut
sauce west-Indian style

MHWH MOAAUN 700P
MEEN MOULI 300r

Pbiba, o6ykapeHHas B IMCTbAX KappH

C 3€JIeHbIMH YW/ B KOKOCOBOM MOJIOKE
Fried fish curry with curry leaf, green
chili and coconut milk gravy

BbAPAHHWHA
MUITION

POTAHA KOIII 1050P
ROGANJOS 320r

Kycouku cpune arHeHka non Tpaguum-
OHHbIM COYCOM Macana KappH W Un/u
KawMupH

Lamb cooked with traditional masala
sauce and Kashmiri chili

MYTAAXHU I'OIII 1200P
MUGHLAI GOSH 330r

Msico sirHeHKa NPUroToBNEHHOE B CTU/IE
Benuknx Moronos
Rich lamb curry Mughlai style

KYPUIIA
CHICKEN

BATTEP YMKEH
BUTTER CHICKEN

Kycoukw upinneHka us TaHabipa,
MPUroTOBJ/IEHHbIE B TOMATHO-C/IMBOYHOM
coyce

Chunks of charcoal grilled chicken tikka
cooked in tomato gravy smothered
with butter and cream

MYPI' TUKKA MACAAA
MURG TIKKA MASALA

He>kHble KycouKH KypHLbl MO, OCTPbIM
JIYKOBbIM ¥ TOMaTHbIM COYCOM
Boneless chicken tikka simmered in
thick onion tomato masala gravy

KXAAAU YUKEH
KHADAI CHICKEN

Cnerka obyapeHHble KYCOUKH KYpHLbl
¢ 6onrapckuM nepLeM, CBEXKUMH
TpaBaMu U creuusMu

Chicken with capsicum onion ginger
tomato spices and herbs

CAAT MYPT
SAAG MURG

Kycouku KypHLpl, MPUroTOB/IEHHbIE CO
CNeLUsiMU U LUIMUHATOM
Boneless chicken cooked with spinach

YMKEH KOPMA
CHICKEN KORMA

He>kHble KycoukH KypuLbl, TPUroTOB-
JIeHHble B OPEXOBO-C/IMBOYHOM coyce
Tender pieces of chicken prepared in
blend of nut and creamy sauce

MAAPAC YUKEH KAPPH
MADRAS CHICKEN CURRY

KycoukH KypHLbl C KOKOCOBbIM OPEXOM.
TpaguvumoHHoe 6toao Maapac
Spicy chicken curry with coconut flavour

YNUKEH YETTHUHAAY
CHICKEN CHETTINADU

OcTpble KycouKHM KypHLibl C KappH
B CTWUJIe YeTTUHay
Spicy chicken curry chettinadu style

800P
320r

690°
320r

800P
320r

7009
320r

720P
320r

700P
400r

7008
320r



PUC /

RICE

KPEBETKHW BUPUAHU 1350P
PRAWN BIRIANI 450r

NHOMUNCKWI NNOB U3 LWadpPaHOBOro puca
C KpeBeTKaMH W U3bICKaHHbIMH CMeLHsIMU
King prawns cooked in basmati rice
with traditional spices

XA%PABAAI/I BUPHUSHU 900P
HYDRABADI BIRIANI 450r

Puc 6acmatu ¢ MsicoM sirHeHKa

W U3bICKaHHbIMU CMELMUSMU B CTUIE
OAM, npurotoBiieHHbIH B TaHAbIpe
Delacately spiced lamb pulao in DUM
style cooked in tandoor

MYPT CUHAX BUPUAHU  900P
MURG SINDH BIRIANI 450r

Puc c kypuuen, nomuaopamu

U U3bICKAHHbIMU CMELMUSIMU B CTUJIE
OAM npurotoBneHHbIM B TaHAbIpe
Rice with chicken tomatoes and
exquisite spices in the style of DUM
cooked in tandoor

BEAK CMHAX BUPUAHHN  850P
VEG SINDH BIRTANI 450r

MHpMMCKHUIA NOB U3 puUca € WwadpaHoM,
OBOLLaMMU U cneuusimu B ctune JAM,
NPUroTOBJ/IEHHBIM B TaHAbIpe

Indian pilav of saffron rice with
vegetables and spices the style of
DUM cooked in tandoor

AVUMOHHBIN PUC 350P
LEMON RICE 350r

Puc c numoHoM, ropuvLen 1 yeueBULEewn
Lemon flavoured basmati rice
tempered with mustard and lentils

JXHNPA PUC 300P
ERA RICE 300r

OTBapHOM pUC C KYMUHOM
Cumin seed flavoured basmati rice

PUC C HTA®OPAHOM 300P
SAFRON RICE 300r

OTBapHOWM puC C WadpaHoM
Steamed rice with saffron flavour

PN C HA ITIAPY 300P
STEAMED RICE 300r

Puc 6acmatu Ha napy
Steamed rice

AEITEINIKU /

TANDOORI BREADS

TAHAYPU POTHU
TANDOORI ROTI

TpafuuMoHHas nenewKka U3 LesbHOM
NWEeHUYHON MYKH

Classical Indian bread of whole wheat
flour cooked in tandoor oven

AAAYA TIIPATAXA

LACCHA PARATHA

CnoeHas nenetuKa 13 LiesibHOM
NWEeHUYHON MYKH

Layered cake made from wheat flour
cooked in tandoor oven

ITAEH HAAH

PLAIN NAAN

NHaouickas neneLuka us niueHUYHOM MyKH
Classical Indian bread cooked in clay oven

BATTEP HAAH

BUTIER NAAN

TpaguuMoHHaa MHOWNCKan NeneLuKa

B CJIUBOYHOM Mac/e

Buttered classical Indian bread cooked
in clay oven

T'APAUK HAAH

GARLIC NAAN

Jlenewku c yecHokoMm

Bread topped with chopped garlic

KYAYA (AAIO KHNMA, OHI/IOH)
KULCHA(ALOO, KEEMA, ONION)
Jlenewka ¢ HaunHKoM no Bawemy
BblbopY (Cbip, KAapTOdenb, MACHOM
hapl UK C IyKOM)

Bread griddled with your choice of
filling — potato, cottage cheese,
minced meat or onion)

KYAYA ITAHUP
KULCHA PANEER

ITYAMHA ITAPATXA
PUDINA PARATHA

ACCOPTU XAEBHAZ
KOP3MHKA

ASSORTED BREAD BASKET
lopsune nenewwku U3 TaHapipa (poTH,
C Mac/ioM, C YeCHOKOM, (papLUMpPOBaH-
Has Ha BbIOOp)

Roti, butter naan, garlic naan,

stuffed kulcha

100P
60r

110P
110r

100P
80r

120P
120r

110P
80r

170P
125r

180P
125r

120P
120r

550P
300r



XOAOAHDBIE /

3AKY

COLD APPETIZERS

CAAAT U3 KPEBETOK
PRAWN SALAD

Canar U3 KpeBeTOK CO CBEXKHUMM
OBOLL,AMU W 3anpaBKa BUHErpeT
Prawns mixed with jullians of
vegetables in a vinigrate dressing

MYPI YATIIATA
MURG CHATPATA

MMKkaHTHas 3aKycKa — KYCOUKM >KapeHHOM
KypHLbI C 3€/IEHBIO U NpUNpaBamMu

Dices of grilled chicken seasoned with
Indian herbs and spices. A tangy stimulator

AXH ITAITAHN
DAHI PAPDI

XpycTsiLLme >KapeHHbIe YMMCbl U3 MyKH

1 BApEHOM KapTOLLIKH, HApe3aHHbIE KyOUKOM,
C MOTypTOM U TaMapHHOBbIM COYCOM
Chrispy flakes of mini pooris under the
bed of boiled potatoes topped with
yoghurt and tamarind sause

PAMTA
RAITA

Coyc Ha ocHOBe foMalLHero Horypra
C OrypLIOM, JIYKOM W NMOMUI0POM
Yoghurt with cucumber, onion and tomato

HOTYPT
YOGHURT

650P
275r

400P
280r

280P
300r

150P
200r

120°
200r

CYII
1 INIOPBA

SOUPS AND SHORBA

MYPI' MAIIIPYM IIOPBA
MURG MUSHROOM SHORBA

HaBapucTbii KypuHbIi By nboH

c rpubamu 1 YeCHOKOM

Rich chicken chowder flavoured with
mushroom and garlic

AXHHU IIOPBA
YAKHNI SHORBA

HaBapucTbiii ByiboH K3 srHeHKa
CO creuusamMu
An aromatic lamb borth with light spices

TAMATAP KA IIOPBA
TAMATAR KA SHORBA

OcTpbii TOMaTHbIM BY/IbOH CO CNeLUsaMK
Light tomato soup spiced with
Indian spices

MYAAATYTABAHU
MULLAGUTAWANY

TpafHULMOHHbBIM UHOUUCKWI NPSAHDIM
BEreTapuaHCKUM Cymn U3 YyeueBuLbl
Classical Indian flavoured soup
with lentils

PACCAM
RASSAM

TpafHULHUOHHbIN IOXKHO-UHAUUCKUH
OCTPbIH cyn
A traditional south Indian spicy soup

320P
300r

320P
300r

320P
300r

280P
250 /20r

320P
300r



BbAIOAA N3

IIEY1 TAH I§IP

TANDOORI DIS

BETETAPUAHCKHUE
VEGETARIAN

TAHAYPU TOBUA S00P
TANDOORI GOBI 200,/30,/40r
LiseTHas kanycrta Ha rpune

Char-grilled cauliflower marinated in

yoghurt, ginger, garlic and spices

TAHAYPU MAIIIPYM S550P
TANDOORI MUSHROOM 200,/30/40r
[ouBbI C UHOUMCKUMU CNIELUSIMH Ha FpUne

Grilled mushroom with Indian spices

AYAPU ITAHUP TUKKA 650P
ACHARI PANEER TIKKA 250r
JomaluHui cbip co cneumsimm, NpUroTos-

NeHHbIN B TaHapIpe ¢ 6orapckum nepuem
Home-made cottage cheese delicately

spiced with capsicum cooked in tandoor

ACCOPTU BEAJK KEBADB 1100P
ASSORTED VEGKABAB (PLATINUM 500
PLATTER) r
AccopTH BereTapMaHCKHUX 3aKyCoK

(cneunanbHoe 600 OT Wed-nosapa)

Assorted vegetarian snacks (a special

dish from the chef)

PbIBA 1
MOPEIIPOAYKTDbI
FISH AND SEAFOOD

KPEBETKHU TAHAYPU 1200P
TANDOORI PRAWNS 160,/50 /30 /20r
KoponeBckue KpeBeTKu C apoMaTHbIMU
cneuusiM1, NPUroTOBJIEHHbIE B TaHAbIpe

King juicy prawn, marinated in delicious

yoghurt with Indian herbs and cooked in

tandoor

CAAMOH AAMIITAH 950P
SALMON ALISHAN 250r
Cemra MmapvHoBaHHas no ocobomy peLenty
Lech-noBapa v NPUroTOB/IEHHAs Ha YIsaX

Salmon marinated in chef special recipe

and cooked in clay oven

TAHAYPU CUBAC 900#
TANDOORI SIBAS 250r

Cubac co crieumsiMH, MPUroTOB/IEHHASA Ha YIISIX
Charcoal spiced seabass

TAHAYPU AOPAAO 8908
TANDOORI D DO 200,/50,/30/20r

Tywka gopano co cneuusiMu, NPUroTos-
JIeHHas Ha yrnsax

Whole dorado marinated with herbs
cooked in tandoori oven

KYPUIIA / CHICKEN

MYPI' TUKKA 7002
MURG TIKKA 220r

CouHble KyCoUKH KypHHOro cune

B MHOMMCKUX CNeumax U3 TaHapipa
Boneless chicken pieces marinated with
Indian spices and cooked in clay oven

TAHAYPHU MYPT SS0P

TANDOORI MURG 380,/50,/30,/20r
MonosurHa KypuLpbl B 0cOBOM

MapuHage, NPUroToB/eHHas B TaHAbIpe
Half spring chicken marinated and
gently roasted in clay oven

MYPI PEHIMU KEBAB 680P
MURG RESHMI SHEEK 210,/50,/30,/20r

Menko pybneHHoe MSCO KypHLibl,
NpUnpaBJeHHOE CNELMAMMU U XKapeHHoe
Ha LWamnypax

Chicken seekhs are made from spiced
minced chicken, which is molded onto
skewers and grilled

BAPAHHNHA
MUIION

AOMDBb BOTH KEBAD 1300P
LAMB BOTI KABAB 210,/50,/30,/20r

HexxHoe Msico sirHeHka, MapuHOBaHHOE
B UMOWPHOM HOrypTe C YECHOKOM

W 3e/1eHbIO, NPUrOTOBJIEHHOE B TaHbipe
Cubes of lamb, marinated in ginger, yoghurt,
garlic and herbs, grilled in the tandoor

AAPAK KN YAAII 1300P
ADRAK KE CHAAPD 220,/50 /30 /20r
BapaHuHa Ha pebpbilLKax, MapUHOBaHHas

B MHOMMCKWX CMELMsIX W >KapeHHas Ha Yr/isx

Tender lamb chops marinated with herbs

and spices barbequed to perfection

MYTTOH AODMB KEBADB 1200P
MUTION LAMB KABAB 220,/50,/30 /20r

HeskHoe pybieHHOE MSICO irHeHKa,
npyvnpasseHHOEe TPaBaMH U CNeLnUsaMu,
NPUroTOB/JIEHHOE Ha LaMnypax
Ground mince meat with spices

and charcoal grilled on a skewer



BEI'ETA-
PUAHCKMUE

VEGETARIAN

AA TA@\KA
DAAL TAD

YXentasa yeueBnua c UHOUHUCKUMMU
cneuusamu, IyKOM U ToMaTamu
Yellow lentils tempered with tomato,
onion and jeera

AA MAXAHH
AAL MAKHANI

TpaguuuoHHoe UHaMMCKoe 600 U3
TEMHOM YeyeBHLbl B C/IMBOYHOM coyce
Slow stewed black lentils with tomato
puree finished with butter and cream

BAWUTAH BAPTAX
BAINGAN KA BHARTA

[Jenvkatec n3 6aknaxkaHos, 0G>KapeHHbIX
Ha OrHe W NpUnNpaBeHHbIX 0cobow
CMECbIO CneLmh

Roasted eggplant seasoned in ghee
with onion, tomato and Indian spices

BXUHAU OPAN
BHINDI Y

bBamus, npurotoBneHHas no-gomaluHemy
B TOMaTHO-/IlyKOBOM Macana

Okra, cooked at home in tomato and
onion sauce masala

KOAXAIITYPH OBOIIHOE
VEGETABLE KOLHAPURI

OBoluy B coyce C KOKOCOBbIM OPEXOM,
NPUrOTOB/IEHHbIE C TPAAWLUOHHOM
MHIMNCKOW CMECbIO rapamM mMacasa
Mixed vegetables cooked with spicy
and pungent flavours sauce

AAIO TOBU AAPAKH
ALOO GOBHI ADRAKI

KapTodpenb v LpeTHas KanycTta

B TOMaTHO-/TYyKOBOM coyce C UMbrpem
Potatoes and cauliflower in tomato and
onion sauce with ginger

AAIO éH{HPA
ALOO JEERA

ManeHbkue KyCOuKH KapTodhens,
06>KapeHHbIN C IYKOM, TMUHOM

W IMCTbAMMU Kappw

Baby potatoes cooked in fried onion
and curd tempered with mustard seed
and curry leaves

300°
300r

400P
300r

580P
300r

400°P
300r

560°
300r

480P
320r

300P
300r

KAAAXH ITAHHUP
KADAI PANEER

HapesaHHbIM CONOMKOM UHOUNCKUI
JOMaLLHWH CbIp, NPUIOTOBJIEHHDIM C NEPLIEM
Diced Indian cottage cheese cooked
with pepper

ITAHHUP BATTEP MACAAA
PANEER BUTTER MASALA

Kycouku gomalunHero coipa Jlabapnap
Macasia C apoMaToM HapOAHOro Macana
Pieces of homemade cheese Labadar
masala with masala flavour folk

ITAAAK ITAHUP
PALAK PANEER

Pary 13 pomauiHero cbipa co WwWhnMHaToM
Minced spinach leaves combined with
cottage cheese

ECEPTBI /

DESSERTS

PACMAAAN
RASMALAI

LLlapvku M3 poMallHEero MHAUNUCKOro
cbipa ¢ WwadpaHoM U opexamu
Poached cottage cheese and cream
dumpling, sweetened with saffron milk
and pistachio

MOPKOBHA XAABA
CARROT HALWA

NHAauiCcKuiA fnecepT M3 MOPKOBM C
nobaeneHneM KapaaMoHa, OpPeXoB,
MEQa U MOJIoKa

Traditional Indian dessert of carrot
with milk, cardamom and dry nut

650P
300r

680P
320r

680P
300r

250P
100r

250P
120r



HAPAM I'APAM AJKAMYH
NARAM GARAM JAMU

KapeHHble WaprKu U3 TBOpora U Opexos
nojatoTcs ropsiiMMU B CaxapHOM cuporie
Deep fried cottage cheese ball soaked
in cardamom sugar syrup

KAPEMEAD
CREAM CARAMEL

Tennbli MONOYHDBIW NYAWHT C KapaMesbio
Custard with caramel sauce

I'VAAb AJKAMYH

C MOPOJXEHBIM
GULAB JAMUN WITH ICE-CREAM

>KapeHHble WaprKu U3 TBOpora U OpexoB
noJatoTcs C LaprkaMi MOPOXKEHOMO
Deep fried cottage cheese ball served
with vanilla ice-cream

ACCOPTH 13 150/350P

MOPOXEHOT'O 60,/180r
ASSORTED ICE-CREAM

Ha Bawwu BbiGop: BaHWnbHOE,
KNyBHUUHOE, LoKoNaaHoe
Ice-cream for your choice: vanilla,
strawberry, chocolate

ANYIHN C MOPOJXEHDBIM 450P
LYCHES WITH ICE-CREAM 160r

OPYKTOBBIM CAAAT 550P
FRUIT SALAD 350r
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