
Menu



Si accettano tutte le carte di credito (da €15 in poi)
We accept all credit cards (€15 and above)

 


 

Non sono ammesse bevande comprate all’esterno
No outside drinks are allowed

 


 

All’interno del ristorante, non si serve acqua del rubinetto
No tap water is served inside the restaurant

 


 

Decidete il grado di piccantezza: leggermente piccante, mediamente piccante, molto piccante
Pick your spice level: mild, medium or very hot

 


 

Per favore, siate pazienti. Le nostre pietanze non sono pre-cucinate!
Please be patient. Our food is not pre-cooked!








Il nostro cibo può contenere noci, glutine e altri allergeni noti. 
Vi preghiamo di informarci di eventuali allergie alimentari
Our food may contain nuts, gluten, and other known allergens. 

Please inform us of any food allergies 
 
 
 

Alcuni ingredienti potrebbero essere congelati
Some ingredients may be frozen




Please Note



Antipasti
Vegetariani

V E G E T A R I A N  S T A R T E R S

Papadum (V/GF)                                                                                         €1.00

Sottile sfoglia croccante di farina di lenticchie e di riso, fritta
Fried, thin, crisp bread made with lentil and rice flour 

Roasted Papadum (V/GF)                                                                         €1.50
Sottile sfoglia croccante di farina di lenticchie e di riso, cotta al forno
Roasted, thin, crisp bread made with lentil and rice flour with a pinch of
cumin seeds

Masala Papadum (V/GF)                                                                           €3.00
Sottile sfoglia croccante di farina di lenticchie e riso, fritta, servita con
una dadolata di pomodori, cipolle e coriandolo
Fried, thin, crisp bread made with lentil and rice flour, topped with seasoned
tomatoes, onions and coriander
 
Roasted Masala Papadum (V/GF)                                                          €4.00
Sottile sfoglia croccante di farina di lenticchie e riso cotta al forno,
servita con una dadolata di pomodori, cipolle e coriandolo
Roasted, thin, crisp bread made with lentil and rice flour, with a pinch of
cumin seeds, and topped with seasoned tomatoes, onions and coriander
 
Samosas (V)                                                                                                 €4.00
Fagottino fritto con ripieno speziato di patate e piselli
Deep fried pastries filled with spiced potatoes and peas

Onion Bhaji (V/GF)                                                                                     €6.50
Frittelle di cipolle
Deep fried onion fritters

Vegetable Pakora (V/GF)                                                                          €6.50
Frittelle di verdure
Deep fried vegetable fritters

Paneer Pakora (GF)                                                                                   €7.00
Frittelle di formaggio
Deep fried milk curd cheese fritters

Mixed Vegetable Starters (V)                                                                  €8.00
Misto di antipasti vegetariani
Assorted vegetarian starters

Chana Mutter Chaat                                                                                 €7.00      
Street food Indiano a base di piselli bianchi, cipolla, pomodori e spezie
Indian street food made with white peas, onion, tomatoes and spices



Antipasti di Carne

C H I C K E N ,  T U R K E Y  &
F I S H  S T A R T E R S

Chicken Pakora (GF)                                                                                  €8.00

Bocconcini di pollo fritti

Deep fried chicken fritters

 
Chicken 65 (GF)                                                                                           €8.00

Bocconcini di pollo, marinati con zenzero e spezie (fritti)

Boneless deep-fried chicken chunks marinated with ginger and spices

 

Seekh Kebab (GF)                                                                                       €8.00

Carne di tacchino macinata, marinata con spezie e cotta allo spiedo
Grilled turkey skewers blended with a unique combination of spices
 
Reshmi Kebab (GF)                                                                                    €8.00

Bocconcini di pollo, insaporiti da una delicata marinatura allo yogurt,

ricoperti con farina di ceci e cotti nel forno tandoor

Boneless chicken chunks marinated with yogurt and lentil flour

Chicken Tikka (GF)                                                                                     €8.00

Bocconcini di pollo marinati con yogurt e spezie, cotti allo spiedo

Boneless chicken chunks marinated with yogurt and spices

Fish Tikka (GF)                                                                                            €9.50

Bocconcini di pesce con marinatura di spezie e senape in polvere, cotti

allo spiedo
Salmon chunks marinated with spices and mustard powder

Mixed Non-Vegetarian Starters (GF)                                                  €10.00
Misto di antipasti di carne
Assorted chicken and turkey starters



Verdure
V E G E T A B L E S

Mixed Subzi (V/GF)                                                                                     €9.00
Mix di verdure cucinate in padella
Mixed vegetables

Chilli Gobi (V/GF)                                                                                        €9.00
Cavolfiore fritto, saltato in padella con una salsa agrodolce, soia, cipolla
e peperoni
Fried, sweet and sour cauliflower sautéed with soy sauce, onion and
capsicum

Mutter Paneer (GF)                                                                                   €9.00
Piselli e ricotta, saltati in una salsa a base di pomodoro, conditi con
garam masala, mix di spezie tipico della cucina indiana
Peas and milk curd cheese sautéed in a tomato-based sauce, spiced with
garam masala

Baingan Bharta (V/GF)                                                                              €9.00
Purea di melanzane cotte e affumicate, saltate in padella con cipolla e
pomodori
Skewered charred eggplants mashed and then sautéed with onions and
tomato

Palak Paneer (GF)                                                                                      €9.00
Pure di spinaci freschi con ricotta e spezie
Milk curd cheese cooked with fresh pureed spinach in a rich blend of spices

Aaloo Gobi (V/GF)                                                                                       €9.00
Mix di cavolfiori e patate, saltati in padella con pomodori, cipolle e
zenzero
Potatoes and cauliflower sautéed with ginger, onions, and tomatoes

Dal Makhani (GF)                                                                                       €9.00
Lenticchie nere cucinate con burro e spezie aromatiche
Creamy, rich and flavourful whole black lentils cooked with aromatic spices

Dal Fry (V/GF)                                                                                              €9.00
Lenticchie gialle leggermente fritte, saltate in padella con salsa di
pomodoro e spezie aromatiche
Yellow lentils cooked with tomatoes and aromatic spices

Chana Masala (V/GF)                                                                                 €9.00
Ceci cucinati in una salsa a base di pomodoro e spezie
Chickpeas cooked in a spicy tomato-based sauce

Shahi Paneer (GF)                                                                                      €9.00
Ricotta cucinata in una salsa a base di pomodoro, con anacardi
Milk curd cheese cooked in a creamy tomato gravy enriched with cashew-
nuts

Vegetable Kofta (GF)                                                                                 €9.00
Polpette di verdure miste, cotte in una salsa a base di pomodoro con
anacardi
Mixed vegetable dumplings cooked in a creamy tomato & cashew-nut gravy 



Pollo
C H I C K E N

Butter Chicken (GF)                                                                                  €9.50
Pollo grigliato, cotto in una salsa cremosa di anacardi speziati
Grilled chicken cooked in a creamy cashew-nut sauce, blended with spices
 
Tandoori Chicken (GF)                                                                              €9.50
Pollo grigliato, marinato con yogurt e spezie, cotto nel tradizionale forno
Tandoor e servito con insalata
Grilled chicken marinated in yogurt with spices, served with salad
 
Chicken Curry (GF)                                                                                    €9.50
Pollo cotto in una salsa di pomodori, cipolle e curry
Chicken simmered in a spicy house sauce with onions
 
Chicken Tikka Masala (GF)                                                                      €9.50
Bocconcini di pollo, cotti in una saporita salsa a base di pomodoro, con
coriandolo fresco
Boneless chicken tikka cooked in a savory tomato sauce, topped with fresh
coriander
 
Saag Chicken (GF)                                                                                      €9.50
Pollo preparato in una purea di spinaci freschi, insaporito da un ricco
mix di spezie
Chicken cooked with fresh pureed spinach in a rich blend of spices
 
Chicken Korma (GF)                                                                                  €9.50
Bocconcini di pollo, cotto in una salsa a base di cipolla e panna,
arricchita con frutta secca
Boneless chicken cooked in an onion-based cream sauce enriched with dry
fruits
 
Chilli Chicken (GF)                                                                                     €9.50
Bocconcini di pollo, agrodolci, fritti e ripassati in una salsa piccante a
base di soia, cipolla e peperoni
Fried boneless sweet and sour chicken sautéed with soy sauce, onion and
capsicum
 
Chicken Vindaloo (GF)                                                                              €9.50
Pollo piccante tipico dello stato indiano di Goa, cotto in una miscela
piccante di aceto e spezie
Chicken simmered in a tangy, spicy blend of vinegar and spices

Kadhai Chicken (GF)                                                                                  €9.50
Bocconcini di pollo, saltati in padella con pomodori, cipolle e peperoni
Boneless chicken tikka, stir fried with tomatoes, onions, capsicum
 
Ginger Chicken (GF)                                                                                  €9.50
Pollo preparato in una salsa a base di zenzero
Chicken cooked in a ginger-based gravy



Abbacchio
M U T T O N

Mutton Curry (GF)                                                                                   €10.50
Bocconcini di abbacchio disossato, cotti in una salsa a base di pomodori,
cipolle e curry
Boneless mutton chunks simmered in a spicy house sauce with tomatoes
and onions
 
Saag Mutton (GF)                                                                                     €10.50
Bocconcini di abbacchio preparato lentamente in una purea di spinaci
freschi, insaporiti da un ricco mix di spezie
Boneless mutton chunks cooked with fresh pureed spinach in a rich blend of
spices
 
Mutton Korma (GF)                                                                                 €10.50
Bocconcini di abbacchio, cotti in una salsa a base di cipolla e panna,
arricchita con frutta secca con frutta secca e panna
Boneless mutton chunks cooked in an onion-based cream sauce enriched
with dry fruits
 
Mutton Vindaloo (GF)                                                                             €10.50
Abbacchio piccante, tipico dello stato indiano di Goa, cotto in una
miscela piccante di aceto e spezie
Boneless mutton chunks simmered in a tangy, spicy blend of vinegar and
spices

Mutton Roast Curry (GF)                                                                       €10.50
Bocconcini di abbacchio tipici dello stato indiano delKerala, cotti in una
salsa piccante a base di pomodoro e cipolle, serviti con foglie di curry
Boneless mutton chunks simmered in a spicy tomato-onion gravy topped off
with curry leaves
 
Mutton Rogan Josh (GF)                                                                         €10.50
Bocconcini di abbacchio, cotti in una salsa insaporita con aglio, zenzero
e spezie aromatiche
Boneless mutton chunks braised with a gravy flavoured with garlic, ginger
and aromatic spices

Mutton Masala (GF)                                                                                €10.50
Bocconcini di abbacchio, cotti in una salsa a base di pomodoro,
insaporita con varie spezie
Boneless mutton chunks cooked with tomatoes and spices



Pesce
F I S H

Fish Curry (GF)                                                                                          €11.00
Bocconcini di salmone cotti in una salsa tradizionale a base di
pomodori, cipolle e curry
Salmon chunks simmered in a spicy house sauce with tomatoes and onions
 
Kerala Fish Curry (GF)                                                                            €11.00
Bocconcini di salmone tipici dello stato indiano del Kerala , cotti in una
salsa piccante a base di pomodoro e cipolle, servito con foglie di curry
Salmon chunks simmered in a spicy tomato-onion gravy garnished with
curry leaves

Shrimp Curry (GF)                                                                                    €11.00
Gamberetti cotti in una salsa a base di pomodori, cipolle, e curry
Shrimps simmered in a spicy house sauce with tomatoes and onions

Yogurt & Insalate
R A I T A  A N D  S A L A D S

Dahi (GF)                                                                                                      €3.50
Yogurt artigianale bianco
Plain homemade yogurt
 
Vegetable Raita (GF)                                                                                 €4.00
Yogurt artigianale bianco con trito di cetrioli, pomodori e cipolle
Seasoned homemade yogurt with chopped cucumber, tomatoes and onions
 
Boondi Raita                                                                                               €4.00
Yogurt artigianale bianco con perle di farina di ceci
Seasoned homemade yogurt with gram flour puffs
 
Indian Salad (GF)                                                                                        €4.00
Mix crudo di cipolle, pomodori, carote, cetrioli e peperoncini verdi
Sliced onions, tomato, carrots, cucumber and green chillies
 
Onion Salad (GF)                                                                                        €3.00
Mix crudo di cipolle, peperoncini verdi e fette di limone
Sliced onions, green chillies and lemon



Riso Basmati
B A S M A T I  R I C E

Chawal (V/GF)                                                                                             €4.00
Riso semplice
Plain rice
 
Jeera Chawal (GF)                                                                                      €7.50
Riso con semi di cumino
Plain rice cooked with a pinch of cumin seeds
 
Vegetable Fried Rice (V/GF)                                                                     €8.50
Riso saltato in padella con un mix di verdure
Plain rice stir-fried with vegetables

Egg Fried Rice (GF)                                                                                     €9.50
Riso saltato in padella con un mix di verdure e uova
Plain rice stir-fried with vegetables and egg
 
Vegetable Pulao (GF)                                                                                €8.50
Riso con mix di verdure spezie
Plain rice cooked with vegetables and spices
 
Vegetable Biryani (GF)                                                                             €8.50
Riso con mix di verdure, saltato con una salsa al pomodoro, erbe
aromatiche e spezie
Aromatic rice cooked with vegetables, flavored with herbs and spices
 
Egg Biryani (GF)                                                                                          €9.50
Riso basmati con uova sode, aromatizzato con erbe e spezie
Aromatic rice cooked with eggs, flavored with herbs and spices
 
Mutton Biryani (GF)                                                                                €11.00
Riso con bocconcini di abbacchio, aromatizzato con erbe e spezie
Aromatic rice cooked with mutton chunks, flavored with herbs and spices
 
Chicken Biryani (GF)                                                                               €11.00
Riso con bocconcini di pollo, aromatizzato con erbe e spezie
Aromatic rice cooked with chicken, flavored with herbs and spices
 
Fish Biryani (GF)                                                                                       €11.00
Riso con salmone, aromatizzato con erbe e spezie
Aromatic rice cooked with salmon, flavored with herbs and spices
 
Shrimp Biryani (GF)                                                                                €11.00
Riso con gamberetti, aromatizzato con erbe e spezie
Aromatic rice cooked with shrimps, flavored with herbs and spices



Pane Tradizionale al Forno
N A A N S

Plain Naan                                                                                                  €2.50
Pane morbido
Warm, soft, puffy bread
 
Pudina Naan                                                                                               €3.00
Pane morbido, farcito con menta
Warm, soft, puffy bread lightly stuffed with dry mint leaves
 
Butter Naan                                                                                                €3.00
Pane morbido, farcito con burro
Warm, soft, puffy bread lightly stuffed with butter
 
Keema Naan                                                                                               €3.00
Pane morbido, farcito con carne di tacchino macinata
Warm, soft, puffy bread lightly stuffed with minced turkey
 
Aaloo Naan                                                                                                 €3.00
Pane morbido, farcito con patate
Warm, soft, puffy bread lightly stuffed with potatoes
 
Paneer Naan                                                                                              €3.00
Pane morbido, farcito con ricotta
Warm, soft, puffy bread stuffed with milk curd cheese
 
Jeera Naan                                                                                                  €3.00
Pane morbido, farcito con semi di cumino
Warm, soft, puffy bread stuffed with cumin seeds
 
Onion Naan                                                                                                €3.00
Pane morbido, farcito con cipolle
Warm, soft, puffy bread stuffed with onions
 
Garlic Naan                                                                                                 €3.00
Pane morbido, farcito con aglio
Warm, soft, puffy bread stuffed with garlic
 
Peshawari Naan                                                                                        €3.00
Pane morbido, farcito con frutta secca
Warm, soft, puffy bread stuffed with dry fruits
 
Chilli Naan                                                                                                  €3.00
Pane farcito con peperoncini verdi
Warm, soft, puffy bread stuffed with green chillies



Altri Tipi di Pane
P U R I ,  R O T I S  &  P A R A T H A S

Puri (V) (2pc)                                                                                                €4.50
Pane tradizionale con farina integrale non lievitato, fritto
Light, fluffy, puffed and deep-fried whole-wheat bread
 
Bhatoora                                                                                                     €3.00
Pane tradizionale lievitato, fritto
Fluffy deep-fried leavened bread 
  
Chapatti (V)                                                                                                 €2.50
Pane tradizionale con farina integrale, cotto sulla piastra tipica indiana
Whole wheat bread baked on the Tawa
 
Tandoori Roti (V)                                                                                        €2.50
Pane tradizionale con farina integrale, cotto nel tipico forno Tandoor
Whole wheat bread baked in the Tandoor
  
Plain Paratha                                                                                             €3.00
Pane tradizionale con farina integrale, cotto con burro                              
Whole-wheat bread, cooked with butter
 
Aaloo Paratha                                                                                            €3.50
Pane tradizionale con farina integrale, multistrato, farcito con patate e
cotto con burro
Multi-layered whole-wheat bread stuffed with potatoes, cooked with butter
 
Paneer Paratha                                                                                         €3.50
Pane tradizionale con farina integrale, multistrato, farcito con ricotta e
cotto con burro
Multi-layered whole-wheat bread stuffed with milk curd cheese, cooked with
butter
 
Vegetable Mixed Paratha                                                                       €3.50
Pane tradizionale con farina integrale, multistrato, farcito con verdure
miste e cotto con burro
Multi-layered whole-wheat bread stuffed with vegetables, cooked with butter
 
Laccha Paratha                                                                                          €3.50
Pane tradizionale con farina integrale, cotto con burro, tipico della
regione indiana del Kerala
Multi-layered whole-wheat bread, cooked with butter



Dolci
D E S S E R T S

Kheer (GF)                                                                                                    €4.00
Risolatte cremoso, guarnito con pistacchi
Rice pudding garnished with pistachios

Pista Kulfi (GF)                                                                                            €4.00
Gelato Indiano artigianale al pistacchio
Traditional Indian pistachio ice cream
 
Mango Kulfi (GF)                                                                                        €4.00
Gelato Indiano artigianale al mango
Traditional Indian mango ice cream
 
Gulaab Jamun                                                                                            €4.00
Polpette di latte, cotte e imbevute in uno sciroppo dolce al cardamomo,
servite calde
Warm, deep-fried milk doughballs, soaked in cardamom syrup



Bevande
D R I N K S

Mango Lassi                                                                                                €3.50
Frullato di yogurt al mango
Traditional Indian yogurt drink with mango

Rose Lassi                                                                                                    €3.50
Frullato di yogurt alla rosa
Traditional Indian yogurt drink with rose syrup

Sweet Lassi                                                                                                 €3.50
Frullato di yogurt dolce
Traditional Indian yogurt drink sweetened with sugar

Salty Lassi                                                                                                   €3.50
Frullato di yogurt con sale e cumino
Traditional Indian yogurt drink with salt, mint and cumin seeds
                                                                                                                                 
Mineral Water 
Acqua minerale
1.0 L                                                                                                               €2.50
0.5 L                                                                                                               €1.50

Coca Cola                                                                                                     €2.50

Fanta                                                                                                            €2.50

Sprite                                                                                                            €2.50
 
Lemon Juice                                                                                                €2.50
Succo di limone fresco (dolce o salato)
Fresh lemon juice (sweet or salty)

Tonic water                                                                                                 €2.50
Soda

Chai                                                                                                               €3.00
Tè in stile indiano, speziato

Green/Black Tea                                                                                        €2.50

Coffee                                                                                                           €2.00
Caffe

Cold Coffee                                                                                                 €3.50
Caffe’ freddo                                                                                                  



Birre, Liquori & Altro
B E E R S ,  L I Q U O R S  &  W H I S K E Y S

Cobra                                                                                           
330ml                                                                                                            €3.50
660ml                                                                                                            €6.50
 
Kamasutra
330ml                                                                                                            €3.50
660ml                                                                                                            €6.50

Kingfisher
330ml                                                                                                            €3.50
660ml                                                                                                            €6.50
 
Heineken
660ml                                                                                                            €5.00

Moretti
660ml                                                                                                            €5.00

Liquori Indiani                                                                                           €2.00
Indian Liquors                                                                             

Grappa, Amaro & Limoncello                                                                €2.50
 
Spritz                                                                                                            €4.00         

Gin, Rum & Brandy
30ml                                                                                                              €5.00
60ml                                                                                                              €9.00

Cognac
30ml                                                                                                              €7.00
60 ml                                                                                                           €12.00

Red Label
30ml                                                                                                              €5.00
60ml                                                                                                              €9.00

Black Label
30ml                                                                                                              €7.00
60ml                                                                                                            €12.00
                     
Other
30ml                                                                                                              €5.00
60ml                                                                                                              €9.00



Vini
W I N E S

Rossi
Reds

Corvo Rosso                                                                                               €12.00

Montepulciano d’Abruzzo                                                                       €12.00

Kamasutra (Shiraz/Cabernet)                                                                 €15.00
 
Chianti Classico                                                                                         €18.00

Rosso di Montalcino                                                                                 €20.00
 
Brunello di Montalcino                                                                            €40.00
 
Bianchi
Whites
 
Falanghina                                                                                                  €12.00
 
Grillo                                                                                                            €12.00

Pinot Grigio                                                                                                €12.00
 
Anthilia Donnafugata                                                                               €14.00
 
Kamasutra (Sauvignon Blanc)                                                                 €15.00
 
Altri
Others
 
Vino della Casa
House Wine
375ml                                                                                                            €5.00
750ml                                                                                                          €10.00

Rosé Wine                                                                                                  €13.00
 
Prosecco                                                                                                     €15.00


