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INDIA SPECIAL DRINKS
YOGHURT DRINKS

Salty Lassi

Mango Lassi

Jerra Lassi

MILK SHAKES
Mango milk shakes
Chocolate milk shake
Vanella milk shake

Strawberry milk shake

(a—

COLD DRINKS

CocaCola / Fanta
Tonic/Sprite

Mineral water / Sparkling water 50cl.

I
Juices: / apple / orange and pineapple J

BEERS

Damm / S.Miguel (33cl.)
Cobra Indian beer - 33cl botell
Small draught beer

Large draught beer

Sweet Lassi e

210€
210€
290 €
2,90 €

290 €
290 €
290 €
290 €

2,00 €
200€
2,00€
2,00€

225¢€
3.00€
2,00€



SALADS
Mix salad
(Fresh lettuce, tomato, cucumber and olives)
Chicken salad

(Tossed salad with roasted chicken)

Shrimp salad

(Salad with prawns)

Indian Palace special salad

(Our chef's choice)

Chicken chat

(Roasted chicken, tomato, cucumber and onion)

SOUPS
Dal Soup (Lentils soup)

Vegetable soup
Tomato soup
Chicken soup
Prawn soup

VEGETARIAN STARTERS

Papadam and Spicy

(Lentil bread with three different souce)

Mixed Vegetables Pakora (2 persons)

(Vegetable Pakora, Paneer Pakora and Onion Bhaji marinated in gram
flour and deep fried)

Onion Bhaji

(Onion with exotic Indian spices marinated in gram flour and deep fried)
Vegetable "Samosa" (2 pieces)

Pastry stuffed with potato and green peas)

Paneer Pakora

(Home made cottage cheese marinated in gram flour and deep fried )
Mushroom Puri

(Indian fried Puri with spicy mushroom)

Mix Raita

(Yoghurt with tomatoes, onion, cucumber and fresh coriander)

Veg Pakora

(Potato, cauliflower, aubergine, marinated in gram flour and deep fried)

-~ ——
B

490€
590 €
6,90 €

490€

3.50€
3.50€
3.50€
450€
490€

1.80 €

1,90€

390€
4950€
450€
590 €
390€

390€
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NON VEGETARIAN STARTERS

Chicken Pakora 450 €
(Chicken breast marinated in gram flour and deep fried)

Meat Samosa (2 pieces) 5,50 €
(Pasty stuffed minced meat and deep fried)

Chicken “Tikka" 590 €
(Chicken breast marinated with yoghurt grilled in Tandoor)

Lamb “Tikka" 6,80 €
(Tender boneless lamb marinated with yoghurt grilled in Tandoor)

Sheek kebab 590 €
(Minced meat marinated and grilled in Tandoor)

Chicken Tandoori 480 €
(Chicken leg marinated with yoghurt grilled in Tandoor)

Prawn Puri 6,90 €

(Indian fried Puri with spicy prawns)

OUR CHEF RECOMMENDS

Methi tikka chicken 9,90 €
(Grilled chicken cooked with onions and tomato sauce rich fenugreek sauce)

Channa Gosht 12,50 €
(Lamb and chickpeas cooked with onion, tomato, ginger,garlic in curry sauce)

Murg Mango 10,90 €
(Chicken breast cooked with fresh mango in a curry sauce with Indian herbs)

Murg Jai Puri 10,90 €

(Chicken cooked in creamy sauce with sesame seeds, cashew nut paste,

dried coconut and raisins)

Kushmiri Gosht 1250 €
(Tander lamb cooked with fresh tomato, onion in Indian spices, with

cocktail fruit and nuts)

Keema Mutter 10,90 €
(Minced meat cooked with peas, spices, onions, tomatoes, ginger, garlic

and coriander)

Butter chicken 10,90 €
(Roasted chicken with almond, cashew nuts in tomato butter cream sauce)

Chicken pasanda 10,90 €
(Chicken breast cooked with almond,coconut and dried and cocktail fruit

special sause)

Chicken Chilli 10,90 €
(Chicken breast cooked with tomato, onion, pepper and green chilli)(Hot)

Chicken Mughlai 10,90 €

(Chicken breast with cream sauce and dried fruits)



TANDOORI SPECIALTIES SERVED ON HOT
PLATTER

(All dishes served with Curry sauce)

Tandoori chicken 8,90 €
(Chicken legs marinated with yoghurt and grilled in Tandoor)

Chicken-Tikka Sashlick 10,90 €
Marinated chicken with yoghurt,onion, tomato and pepper grilled in Tandoor)

Lamb-Tikka Shashlk 1290 €
(Marinated tender lamb with yoghurt, onion,tomato and pepper grilled

in Tandoor)

Panner Sashlik 10,90 €
(Typical Indian cheese marinated with yoghurt, onion, tomato and pepper

grilled in Tandoor)

Haryali Tikka 10,90 €
(Marinated chicken breast with yoghurt mint and spinach grilled in Tandoor)

King Prawns 15,50 €
(Prawns marinated with yoghurt Ajwan and saffron grilled in Tandoor)

Pahari Tikka 10,90 €

(Marinated chicken breast with yoghurt, green chilli, garlic, ginger, mint

grilled in Tandoor. Very spicy)

Special Mix Grill 1450 €
(Assortment of Tandoori Chicken,Chicken Tikka, Lamb Tikka, Tandoori

Prawn, Seekh Kebab )

Special mix tikka 11,90 €
Assortment of Chicken Tikka ,Haryali Tikka.Pahari Tikka)

KORMA DISHES

(Cooked in creamy coconut sauce)

Chicken Korma 8,90 €
Lamb Korma 9,90 €
King-Prawn Korma 10,90 €
Vegetable Korma 6,90 €

MASALA DISHES

Cooked with coconut, almonds and tomato creamy sauce)
Chicken Tikka Masala

Lamb Tikka Masala

King-Prawn Masala

Vegetable Massala
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DANSAK DISHES

(Cooked with lentels, lemon juice, coriander, herbs and spices)

Chicken Dansak 8.90 €
Lamb Dansak 9,90 €
ROGANJOSH DISHES

Cooked in a rich spicy sauce with fresh tomato, garlic, ginger and coriander)

Chicken Rogan Josh 890 €
Lamb Rogan Josh 990 €
JALFRAZZI DISHES (HOT) ‘

(Cooked with fresh green chilli, capsicum, tomato, onion, ginger and

garlic)

Chicken Jalfrazzi 890 €
Lamb Jalfrazzi 9,90 €
King-Prawns Jalfrazzi 990 €

Paneer and vegs Jalfrazzi 0 6,90 €
BHUNA DISHES

(Prepared with dry spices, onion, tomato, ginger and garlic in thick gravy)

Chicken Bhuna 790 €
Lamb Bhuna 890 €
King-Prawns Bhuna 990 €
SAAG DISHES @

(Cooked with spinach in cream sauce)

Chicken Saag 790€
Lamb Saag 890€
King-Prawns Saag 990 €
Paneer Saag 6,90 €
DOPIAZA DISHES

Cooked with large onion with tomato, garlic, ginger and fresh coriander)

Chicken Dopiaza 7,90 €
Lamb Dopiaza 890€
King-Prawns Dopiaza 990 €

Cheese Dopiaza



Chicken Curry
Lamb Curry

King-Prawn Curry
Vegetable Curry

KARAHI DISHES

(Cooked with onion, capsicum, tomato,ginger and garlic in thick curry sauce)
Chicken Karahi

Lamb Karahi

King-Prawns Karahi

Panner Karahi

Mushroom Karahi

MADRAS DISHES(HOT) VINDALO(VERY HOT)

(Cooked with onion, fresh tomato, coriander, garlic, ginger and spicy curry sauce)
Chicken Madras

Lamb Madras

King-Prawns Madras

Fish Madras

BALTI DISHES

(Cooked with capsicum, onion,tomato,coriander, herbs and spices)
Chicken Tikka Balti

Lamb Balti

CURRY DISHES

(Cooked with onion, tomato, ginger, garlic, fresh coriander in curry sauce)

King Prawn Pathia

7190€
890 €
990 €
6.90 €

7190 €
990 €
990 €
6,90 €
6,90 €

190€
8.90€
990 €
990 €
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VEGETABLE SIDE DISHES

Baingan Bharta 6,90 €
(Grilled aubergine cooked with onion, tomato, ginger and coriander)

Aloo Gobi 590 €
(Cauliflower and potatoes cooked with onions, tomato and delicate spices)

Turka Dal 590 €
(Lentils cooked with onion,tomato,ginger,garlic and coriander)

Channa Masala 590 €
(Chickpeas cooked with onion,tomato,garlic, ginger in a rich sauce)

Musroom Bahji 6,90 €
(Mushrooms cooked with onion,tomato,garlic,ginger in a rich sauce)

Saag Aloo 5,50 €
(Spinach cooked with potatoes in cream sauce)

Bombay Aloo 550 €
(Potatoes cooked with cumin, ginger, garlic, fresch tomato and coriander)

Dal Makhani 6,90€
(Black lentils cooked with tomato, butter cream sauce)

BASMATI

Basmati Rice 3,50 €
(Naturally fragrant basmati rice)

Rice Pulao 3,90 €
(Fried rice with saffron, cumin and spices)

Mushroom Pulao 490 €
(Basmati rice cooked with mushrooms)

Lemon rice 490 €
(Basmati rice cooked with fresh lemon juice)

Keema rice 490 €
(Fried basmati rice with minced meat)

Egg Rice 490 €
Veg. Rice 390 €
Kashmiri Pulao 490 €
(Basmati rice cooked with peas. dry and cocktail fruit)

BIRYANY RICE DISHES

(Aromatic basmati rice cooked with dried fruit, mixed with coriander, onions and spiced with
capsicum. Served with yogurt sauce)

Vegetable Biryani 8,50 €
Chicken Biryani 9,90 €
King-Prawns Biryarni 12,90 €
Lamb Biryani 10,90 €
“Indian Palace”special Biryani 14,90 €

(A special preparation of lamb, chicken and prawns, cooked with onion, capsicum and nuts in
traditional style with herbs and spices and garnished with a boiled egg)



Naan

(White flour bread baked in the Tandoor)

Butter Naan

(White flour bread with butter baked in the Tandoor)

Garlic Naan

(White flour bread with sliced garlic baked in the Tandoor)
Peshwari Naan

MADE IN OUR TRADITIONAL CLAY OVEN

290 €
290 €

o '_ ‘: 3'90 €

(Wheat bread stuffed with delicate dried fruits, coconut and almonds)

Cheese Naan

Wheat bread stuffed with cheese)

Keema Naan

(Wheat bread stuffed with minced meat)

Onion Naan

(Wheat bread stuffed with fresh onions and spices)
Tandoori Roti

(Wheat flour bread prepared in our Tandoori oven)
Parantha

(Sliced wheat bread baked with butter)

Onion Parantha

(Wheat bread stuffed with onion)

Cheese Parantha

(Wheat bread stuffed with cheese)

Chilli Naan

(Wheat bread with green chilli and coriander)

DESSERTS

Mango Kulfi (Homemade mango ice cream)
Pista Kulfi (Homemade pistachio ice cream)
Mango cream (Mango blended with cream)
Firni (Chef's choice)

COFFEES

American coffee

Creamy milk coffee

Milk Coffeee

Expreso

Irish coffeee

Coffee with Tia Marfa or Baileys
Carajillo

390€
390€
290 €
1,50 €
3.50€
290 €
3.50€

3.90€

3.50€
3.50€
3.50€
3.50€

1,50 €
190 €
1,60 €
1,30 €
5,50 €
5,50 €
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WINE LIST

Red Wines

Nuviana Valle del Cinca 9,90 €
Raimat Clamor Tinto Roble Costers Segre 10,90 €
Pomal Centenario Crianza Rioja 1450 €
Ederra Crianza Rioja 1450 €
Legaris Roble Ribera Duero 16,50 €
Pomal Centenario Reserva Rioja 20,00 €
White Wines

Nuviana Valle del Cinca 9,90 €
Raimat Clamor Blanco Costers Segre 10,90 €
Castell Raimat Chardonnay Costers Segre 15,50 €
Leiras Albarifio 15,50 €
Ederra Verdejo Rueda 12,50 €
Pomal Blanco (Viura, Malvasia)  Rioja 1450 €
Raimat Terra Costers Segre 13,00 €
Vifias de Anna Penedés 18,00 €

Fruto Noble Sauvignon Blanc Alicante 13,50 €



WINE LIST

Rose Wines

Nuviana Valle del Cinca
Raimat Clamor Rosado Costers Segre
Raimat Abadia Rosado Costers Del Segre
Matheus Rosé Portugal

Vifias de Anna Penedés
Cavas

Bach Rose

Codornid Anna Brut Nature
Codorniu 1551 Brut Nature
Codorniu 1551 Benjamin

Roger de Flor Brut Nature

BODEGAS Y VINEDOS

Coporniu RavEnTOS

DESDE 1551

WWW.HUHGS(@PH(/ «m bg

990 €
10,90 €
13,90 €
1250 €
18,00 €

13,00 €
17,90 €
1490 €

490 €
11,90 €
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