STARTER

PAPPADUM

Flavoured Indian chips.

VEGETABLE SAMOSAS
Traditional Indian pastries filled with spiced vegetables and deep fried.

KEEMA SAMOSAS
Traditional Indian pastries filled with spiced minced meat, vegetables and deep fried.

PAKORA

Typical Indian fritter stuffed with spices

CHICKEN PAKORA
ONION PAKORA
CHEESE PAKORA

Potatoes and onion deep fried in gram flour.

SOUP

CHICKEN SOURP.......uiiiiiiiiiiinntiiieiiissinneeeeissiisimseeesssismmssseessssssssssssssssssssssns
Homemade spicy soup with chicken pieces.

SPINICH&MASHROOM SOUP.......uuciiiiiriiiiiinniiiiineecsiineeessnneecsessseessssssneesssnne
TOMATO CORN SOUP.......uiiiiiiiniiiiriiiniiiiticiiessnecssasssssessssesssssssessssssssessns
BEEG/SORTINNN . oow. 8. 0 A 0. £ Mo LAY o A B el o /o . S B,
SEASON SOURP......ccooiitiiiiiiiiiiinneiciiinecisisneecsisnsessssssssssssssessssssssesessssasssssssssssnns

340.00

290.00
270.00
250.00
300.00




TANDOORI

Traditional Indian grill. Food is marinated then grilled in a tandoori oven.

TANDOORI CHICKEN
HALF CHICKEN

Full CHICKEN

CHICKEN WINGS

CHICKEN LEG AND THIGH
CHICKEN TIKKA

SEEKH KEBAB /indijski pikantni ¢evap/
FISH TIKKA /ribal

TANDOORI MIX /mesano meso/

VEGETARIAN DISHES VEGETABLE

Vegetables, ground coconut, cashew nuts and raisins in a mild creamy sauce.

VEGETABLE JALFREZI

Vegetables in spicy sauce with onion, paprika, ginger, chili and coriander. Delicious and hot.

SAAG PANEER

Cheese in spinach sauce with selected spices.

MATTAR PANEER

Green peas and cheese in a medium hot sauce with tomato and masala spices.

BUTTER CHEESE

Cheese in a mild tomato and butter sauce with spices.

VEGETERIAN TIKKA

Pieces of cheese, onion, tomato and paprika marinated in masala
spices and grilled in a tandoori.

PANEER JALFREZI

Very hot meal. Pieces of young cheese and vegetables cooked in very hot spices.

MIX VEGETABLE CURRY......ccooviiiiiiiiniiiiiniinnieinniennniinniecnmeessseisnneesseessseees

Vegetables in a mild masala sauce with Indian spices




MAIN DISHES

KORMA CHICKEN

Chicken, ground coconut, cashew nuts and raisins in a mild creamy sauce.

CURRY CHICKEN

Very spicy mixture of tomato, masala spices and yogurt with chicken.

CHICKEN TIKKA MASALA

Popular dish prepared with tandoori chicken cooked in a sauce of tomato, yogurt and masala spices.

CHICKEN MADRAS

Creamy meal with chicken in a sauce of chosen spices, coriander, yogurt and coconut.

CHICKEN VINDALOO

Chicken and potato pieces in an extremely hot sauce.

CHICKEN TIKKA JALFREZI

Tandoori chicken in a spicy sauce of onion, paprika, ginger, chili and coriander. Delicious and hot.

BUTTER CHICKEN

Tender pieces of chicken in tomato and butter sauce.

CHICKEN SAAG

Pieces of tandoori chicken in a sauce of spinach and selected spices.

CHICKEN DIWALI

Tandoori chicken prepared with leek, tomato and exquisite spices. Very yummy.

CHICKEN MINT.....ccooiiiiiiiiiiiniiinienienniinnieniesssisssessssesssessessssssssessssssssssssessses

Delicious chicken in a sauce of apple, mint, coriander, yogurt, and ginger.

CURRY PORK

Very spicy mixture of tomato, masala spices and yogurt with pork.

VINDALOO PORK

Pork and potato pieces in an extremely hot sauce.

ROGAN JOSH

Pieces of lamb cooked with fresh tomato, onion and delicious spices.

KORMA LAMB

Lamb, ground coconut, cashew nuts and raisins in a mild creamy sauce.

VINDALOO LAMB

Pork and potato pieces in an extremely hot sauce.

LAMB JALFREZI

KORMA SHRIMP.......cooiiiiiniiiniiinitienieenienniesisessneissesmsessssessssssssssssssss

Shrimp, ground coconut, cashew nuts and raisins in a mild creamy sauce.

CURRY SHRIMP..........oiiniiinniiiniiiiniiinieinnieiniesmeemseismsessmeessessssssssssssssss

Very spicy mixture of tomato, masala spices and yogurt with shrimp.

MANGO AND SHRIMP STIR FRY....cccovviiiiniinniiinnnininiinnneennneeiniinnecseesnse

Extraordinary combination of mango, shrimp and secret spices.

1.070.00

1.020.00

1.040.00

1.060.00

1.080.00

1.060.00

1.050.00

1.040.00

1.060.00

1.070.00

1.120.00

1.180.00

1.590.00

1.590.00

1.590.00

1.590.00

1.390.00

1.390.00

1.490.00




SALADS

CUCUMBER RAITA

Yogurt, cucumber, spices.

TOMATO AND ONION RAITA

Tomato, onion, yogurt, spices.

INDIAN PALACE

Lettuce, carrots, radishes, various seeds.

EXOTIC

Carrots, cabbage, honey, mustard, various seeds
SEASONAL SALAD
CABBAGE SALAD

RICE PUALAO

Rice with spices.

VEGETABLE PULAO RICE

Rice with spices and vegetables

BIRYANI

Dish of rice, spices, cashew nuts, raisins and peanuts




BREAD

Karakteristican indijski hleb u tandoori pe¢i - WHITE BREAD

KEEMA NAAN - white bread with spiced minced meat
ONION KULCHA - white bread with onion and spices
CHEESE NAAN - white bread with cheese and chili
GARLIC NAAN - white bread with garlic
MUSHROOM NAN - white bread with mushrooms
BUTTER NAAN - white bread with butter

PARATHA - rye bread with butter
ALLO PARATHA - rye bread with potatoes and butter.

DESSERTS

GAJAR KA HALWA

Carrot cooked in milk with almond and cashew nuts.

BANANA HALWA

Banana with pistachio and walnuts.

BANANA CRUNCH

Fried banana with white wine and anise dressing.

ICE CREAM 250,00

SWEET / Salty Lhassi
BANANA Lhassi
MIXD FRUITE Lhassi
MANGO Lhassi




Karta Pica / Drink Menu
Kafe / Cofie

Espresso

Espresso /sa mlekom / with milk/
Cappucino

Nes kafa

Nes kafa /sa slagom / whipped cream/

Alibaba
Pustinjski
Masala caj
Ljubavni
Turski med

Aqua Viva
Aqua Velika
Rosa Mala
Rosa Velika
Knjaz Milo$§
Knjaz Milo$
Coca Cola

Next Borovnica/Blueberry..........iininiininniininsinniinniniininninnnnnennene 0,20
Next Jabuka/Apple

Next Pomorandza/Juice

Limunada

Cedena Pomorandia




Bezalkoholna pica

Zajecarsko
Zajecarsko

Pelinkovac
Jagermaister
Baileys
Martini Bianco

Tequilla
A0 Y0 T 11110 1 (o) § SO
Gin Beefeather




Whiskeys

Johnnie Walker
Black Label
Ballantines
Chivas

Jack Daniel’s

Orfelin Kovacevi¢
Chardonnay Kovacevi¢
Tamjanika Spasic¢

Crvena Vina / Red Wines

Orfelin Kovacevié
Vranac Pro Corde
Aurelius

Kabarnet Radovanovic

0,15 240.00
0,75 1,950.00
0,75 2,400.00

0,15 240.00
0,75 1,400.00
0,75 2,050.00
0,75 2,100.00




	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8

