NAMASTE HANOI

AUTHENTIC INDIAN CUISINE

DELIVERY MENU

(Effective from August 2019)
Call 024. 39352400 / 39352401

for free home delivery

Business Hours: LUNCH: 11.00 - 14.30 PM
DINNER: 18.00 - 22.30 PM

LUNCH LAST ORDER: 2.00PM
DINNER LAST ORDER: 9.45PM

Minimum order for delivery is 180,000vnd
Less than minimum order will not be deliverable at all

“ A delivery fee of 20,000vnd
will be charged if beyond our coverage area

Address: 46 Tho Nhuom Street, Hoan Kiem District, Hanoi

Tel: (84.24) 39352400 - 39352401
Email: info@namastehanoi.com Website: www.namastehanoi.com



NAMASTE HANOI

AUTHENTIC INDIAN CUISINE

DELIVERY MENU

www.namastehanoi.com

PLEASE SPECIFY IF YOU ARE ALLERGIC
TO ANYTHING BEFOREHAND WHILE ORDERING

We offer full-fledged outdoor catering service.
For details: Hotline: 0904224400
or Dung: 0936572277

(All prices quoted excludes tax and are subject to change without notice)



naoagte hanai

The Indian subcontinent is known for its rich and diverse
cultures. Stemming from this rich culture is the splendour of the
Indian Cuisine. The flavoursome dishes of India have conquered the
taste buds of many people ranging from those who reside in the west
coast of United States, all the way to those residing in the east coast
of Australia. The aroma of Indian spices has helped familiarize the
Indian way of life to many foreign cultures. It is now time for Vietnam
to experience the authenticity, the essence and the flavour of such
rich Indian food through the latest and most authentic edition of
Indian cuisine to dawn the streets of Hanoi.

Welcome to Namaste Hanoi - A slice of India in the heart of
Vietnam...

Located in the city center of Hanoi, Namaste Hanoi is eager to
offer the most authentic and diverse Indian dishes for the people of
this beautiful city of one millennium . Our elegant decor based
on the rich cultural aspects of India offers a cosy yet stirring dining
atmosphere for our patrons.

We are proud to offer the most wide-ranging and inclusive
Indian cuisine menu to our patrons. Our extensive menu ranges from
the mouth watering curries of the north to the hot and spicy soups of
the south, from the rich Mughal cuisines of Hyderabad to the sweets
of Gujarat. We take pride in the fact that our chefs have learnt and
perfected the art of arousing the taste buds of patrons through their
fine cuisine. We are pleased to offer only HALAL MEAT at Namaste
Hanoi.
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We strictly use the genuine Indian clay tandoor oven in order
to maintain the authentic taste of our wheat breads (Naans). We also
have a portable tandoor oven for outdoor catering parties and events.

The Sanskrit phrase “Atithi DevoBhav” which literally
translates in English to “The guest is God” resounds and reverberates
here at Namaste Hanoi. If not in the literal sense of the phrase,
staying true to the traditions of Indian hospitality, we here at Namaste
Hanoi believe that our guests deserve the best possible treatment
from us. This aspect would be evident from the service you shall
encounter from our friendly staff.

Although we strongly encourage our patrons to enjoy the
dining experience at our restaurant, we are more than happy to offer
the treat to your taste buds at the comfort of your own home. We
offer quick delivery, free of charge within reasonable distance within
the city of Hanoi. We are also delighted to offer catering services for
your parties and other social events.

Itis often said that the art of cuisine is a skill that can never be
perfected. Well, in that case, Namaste Hanoi is very proud to inch
closer to the art of perfecting the Indian cuisine. We strive to offer one
of the most delightful dining experiences of your life. We hope you
shall join and support us to hear louder Namaste's in the streets of
Hanoi.
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naoagte hanai

Tiéu luc dia An D6 ndi tiéng vdi nhiéu nén van héa phong phi
va da dang. Ngudn géc clia nén van héa phong phd nay bat nguén tir
st huy hoang ctia &m thuc An D6. Huong vi ctia nhitng mén &n An Do
da chinh phuc vi gidc ctia nhiéu ngugi, tir nhiing nguGi dan sinh séng &
phia bg Tay clia nudc My dén nhitng nguai sinh song tai bd Dong clia
nudce Uc. Huang vi ctia gia vi An Do d3 gilip cho phong cach séng cua
ngudi dan An B0 trd nén gan giii han véi nén vén héa cta nhigu nudc
khac. Bay gid chinh I Itc Viét Nam c6 thé trai nghiém su’ chan thuc, su
tinh chat va huang vi clia su” phong pht trong mén &n An D6 véi su
Xuét hién mdi nhét va chan thuc nhat ctia 4m thuc An Do sap xuét hién
trén cac phd c& Ha Noi.

Chao mirng dén vdi nha hang Namaste Hanoi (Chao Ha Noi) -
M6t phan An D6 trong tréitim Viét Nam...

Nam & trung tam thi d6 Ha Noi, Namaste Hanoi mong
mudn mang cac mén &n An o mot cach chan thucnhatva da
dang nhat dén véi ngu'di dan cia thanh phé xinh dep 1000
nam tudi nay. Phong cach trang tri trang nha clia chling tdi dua trén
cac khia canh vén héa phong phti clia An D6 mang lai mét khdng gian
dm cling nhung s6i dong dai vai khach hang.

Chung t6i tu hao mang dén nhitng thuc don da dang va dac
trung nhat ctia An DO dén véi khach hang. Thuc don phong pht clia
chuing t6i gom cac maén ca ri khi€én nguai nghe “chay nudc miéng” ctia
mién Bdc dén nhitng mén slp cay ndng clia mién Nam, tir m thuc
Mughal phong phu clia Hyderabad dén nhitng mén trang miéng clia
Gujarat. Chung toi rat tu' hao khi sdu dau bép ctia chiing t6i déu da hoc
va hoan hao trong nghé thuat danh thirc vi giac ctia khach hang vdi tay

H (All prices quoted excludes tax and are subject to change without notice)

nghé diéu luyén ctia ho. Chiing t6i cling rat han hanh khi phuc vu thuc
ph&m danh cho ngudi dao Hi tai Namaste Hanoi.

Chung t6i hoan toan chi str dung I6 nuéng Tandoor bang déat
clia An DO dé c6 thé duy tri huong vi chan that nhat ciia mon banh
chling t6i Iam (banh Naan). Ching tdi con c6 16 Tandoor c6 thé di
chuyén dudc dé€ phuc vu céc bita tiéc va su’kién bén ngoai.

Thanh ngir Sanskrit cd cau “AtithiDevoBhav” ma dich theo
nghia den sang ti€ng Anh Ia “Khach hang la thugng dé”, phan anh
dang nai day, tai Namaste Hanoi. Néu khong phai theo nghia den ctia
cau thanh ngtf, ma ndi ddng theo phong tuc mén khéch clia ngudi An
Do, ching tdi, Namaste Hanoi, tin rang cac vi khach cta ching toi
xtng dang nhan dudc sur tiép dai tét nhat cd thé tir ching toi. Diéu nay
c6 thé dugc thay r tlr su phuc vu ma ban c6 thé nhan dugc tir ddi ngi
nhan vién than thién ctia chiing toi.

Chuing t6i rét mong mudn cac khach hang cé thé thudng thirc
bira an ngon miéng tai nha hang clia chiing t6i nhung chiing toi sé
cang vui han khi c6 thé gilp théa mén vi gidc clia ban ngay tai chinh
c3n nha ctia ban. Chiing t6i phuc vu dua d6 nhanh va mién phi dua do
d6i vai khoang cach vira phai trong trung tdm Ha Noi. Ching t6i cling
rat vui mirng mang dén dich vu phuc vu cho cac bira tiéc cta ban va
cac sukién xa hoi.

Moi ngusi van néi nghé thuat am thuc I mot kj ndng ma
khéng bao git cé thé hoan hao dugc. Vay, trong trudng hap do,
Namaste Hanoi rat tu’ hao khi dén rat gan véi nghé thuat hoan hao ctia
am thuc An D6. Chiing toi s& ludn phan ddu d& mang dén mot trong
nhirng trai nghiém thu vi nhat trong cudc song clia ban. Ching t6i hy
vong ban s& dong hanh va ting hd chling tdi dé tir Namaste sé& vang xa
trén cac dudng phd Ha Noi.
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THALI (SET MEALS) COM SUAT
PLEASE SPECIFY IF YOU NEED SPICY
Com suit - Vui long chiré néu ban muén dn cay

ONLY LUNCH TIME SET MENU (FOR DINE-IN & NOT DELIVERY)

MINI-VEGETARIAN THALI 135,000
(A mini set meal consisting of Papad, Rice, Lentil, one Vegetable

curry served with a Nan or Roti or Chapathl)

Com sudt chay logi nhd - chi ding cho an tai nha hang véo budi truea.

Sudt an nho bao g()m banh da An B, Com, mét ca ri Rau, ca ri dé, banh

Nan hodc Roti hogc Chapathi.

MINI-MEAT THALI 165,000
(A mini set meal consisting of Papad, Rice, Lentil & one Mutton or

Chicken or Fish or Prawn curry of your choice served with a Nan or

Roti or Chapathi).

Com suat thit logi nho - chi ding cho an tai nha hang vao budéi trica.

Sudt dn nhé bao gom banh da An Do, Com, mét ca ri Dé hodc Ga hodc

Cd, ca ri D6, banh Nan hodc Roti hodc Chapathi.

ALL TIME SET MENU (FOR LUNCH OR DINNER)

NORTH INDIAN VEGETARIAN THALI 215,000
(A set meal consisting of Rice, Lentil, two Vegetable curry, Raita,

Papad & a Dessert with a Nan or Roti or chapathi).

Com sudt chay kiéu mién Bc An Dé - Sudt an bao gom Com, ca ri PG,

hai ca ri Rau, Sita chua trén rau cii, banh da An D3, banh mi Nan hodc

Roti hoac Chapathi va 1 mon trang miéng.

NORTH INDIAN NON-VEGETARIAN THALI 260,000
(A set meal consisting of Rice, lentil, two curry of mutton or chicken

or fish or prawn, Raita, Papad & a dessert with a Nan or Roti or

Chapathi).

Com sudt thit kiéu mién Bic An D¢ - Sudt an bao g(ﬁm Com, ca ri P, hai

cari g5n1 Dé hoac Ga hodac Ca hoac Tom, Stra chua tron rau cu, banh da

An D¢, banh mi Nan hodc Roti hodc Chapathi va 1 mén trang miéng.

SOUTH INDIAN VEGETARIAN THALI 215,000

(A set meal consisting of Rice, Sambar, Rasam, Kootu, Poriyal,
Yoghurt, Appalam & a dessert with a chapathi or poori).

Com suat chay kiéu mién Nam An D¢ - Suat an bao gom Com, Sambar,
Rasam, Kootu, Porial, Sita Chua, Appalam, banh Chapathi hodc Poori
va 1 mon trang miéng.

(All prices quoted excludes tax and are subject to change without notice)
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SOUTH INDIAN NON-VEGETARIAN THALI 260,000
(A set meal consisting of Rice, Sambar, Rasam, Yoghurt, Two curry

of mutton or chicken or fish or prawn Appalam & a dessert with a

Chapathi or Poori).

Com sudt thit kiéu mién Nam An Do - Sudt an bao gom Com, Sambar,

Rasam, Stta chua, hai ca ri thit gum Dé hoac Ga hoac Ca hoac Tom,

Appalam, banh Chapathi hodc Poori va 1 mén trang miéng.

SOUP
Siup

07 // rRasaM 60,000
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e
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(Athin extract of lentil & tamarind water spiced with garlic, pepper & cumin).
Siip me dwge nau tir nude do xanh va me cing voi toi, hat tiéu va thi la Ai Cap.

DAL SOUP 60,000
(A soup made of yellow lentils & served with lemon wedge)
Sup do xanh dwoc nau tir do xanh va phuc vu véi chanh tuwoi

TOMATO SOUP 60,000
(A rich tomato flavoured creamy soup).
Stip kem ca chua.

MUSHROOM SOUP 60,000
(A cream soup with Mushrooms)
Stip kem nam

11 // HOT & SOUR SOUP 60,000

(A spicy soup with Mushrooms & vegetables in Chinese style)
Siip chua cay dige ndu bang ném hweong va rau cii theo kiéu Trung Quéc

12 /// HOT & SOUR CHICKEN SOUP 80,000

13

14

0]

(A spicy soup with Chicken, Mushrooms & vegetables in Chinese style) .
Siip chua cay dwoe nau voi thit Ga, Nam hiwong va Rau cii theo kiéu Trung Quoc

CHICKEN CORN SOUP 80,000
(A simple and delicious soup with corn & shredded chicken pieces)
Suip ngé ga la sip ngon voi ngd va thit ga xé miéng

MUTTON SOUP 90,000

(A soup with pleces of mutton with delicate fragrance of cardamom)
Stip dé la siip nduvéi thit dé cit miéng va hwong thom tinh té ciia bach du khéu

(All prices quoted excludes tax and are subject to change without notice)
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STARTERS

Khai vi
APPALAM
(South Indian style crispy lentil crackers)
Bdnh da Nam An D¢

PAPADAM - (Fried/Roasted)
(Crispy Lentil crackers)
Bdnh da An D¢ (Rdn hodc nuwdéng)

MASALA PAPADAM - (Fried/Roasted)
(Crispy lentil crackers with onion, tomato & lemon)
Bdnh da An Dé an kém véi hanh tdy, ca chua va chanh

VEGETABLE SAMOSA - 2 Pcs per serving
(A special savory with green peas & potato) )
Bdnh rdn voi nhan khoai tdy va dau Ha Lan - 2 mieng/I suat

PAKEEZAH

(A pancake stuffed with coconut, capsicum & dry fruits served with
special chutney)

Bdnh mong cuén nhén diva, &t Pa Lat va qua khé roi ran lén, phuc vu véi nude
wrchutneydgtbt_et

NAZAKATI PANEER

(Grated cottage cheese cooked with Onion, Mustard seeds & curry
leaves, wrapped into a Roomali Roti)

Phé mai tieoi bao nho néu véi hanh tay, hat mictat va ld e ri réi cuon bang banh
Roomali Roti

PANEER CORN TIKKI - 4pcs per serving

(Grated cottage cheese cooked with corns & spinach made into
patties)

Bdnh lam tir ph6 mai twoi véi ngé va rau cdi

PANEER KOLIWADA
(Fingers of paneer dipped in spiced batter and deep fried)

Phé mai twoi thdi miéng wdp gia vi, tam bt va rdan

BHINDI RAJASTHANI
(Crispy fried okra served with Yoghurt dip)

Ddéu bap ran gion an voi nudc sot sita chua

(All prices quoted excludes tax and are subject to change without notice)
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ALOO SESAME - 2 pcs per serving 75,000
(A potato savory with sesame seeds, filled with sauce & deep fried)

Bdnh lam tir khoai tay va vieng trdng véi nhan phomai va rdn gion

MIXED VEGETABLE PAKORA 80,000
(A combination of vegetables & cottage cheese fritters)
Rau cu tong hop va phé mai twoi tam bot ran

MIXED BHAJIYA 80,000
(Onion & Green chilly with spices dipped in gram flour and deep fried)

Hanh tay va 6t qua xanh wdp gia vi roi tam bot dau chana vardan

GOBI 65 80,000
(Cauliflower marinated in spiced batter & deep fried)
Hoa lo wép gia vi, tam bot va rdan

CHICKEN LOLLYPOP - 4 Pcs per serving 135,000
(Chicken wings marinated with ginger, garlic dipped in corn flour & deep

fried) - MINIMUM SERVING TIME 20 MINUTES ) )

Cdnh ga udp véi gumg, toi, nhiing bot ngé roi ran - 4 miéng/suat - Thoi gian

Pphucvu toi thiéu la 20 phit

CHICKEN KATHI ROLL 150,000
(Pieces of boneless chicken mixed with assorted vegetables, chutney

and wrapped into a Roomali Rotl) ,

Ga riit xwong, théi miéng, tron véi nhiéu loai rau, nuée sét chutey va cuon lai

bang banh Roomali Roti.

CHICKEN PAKORA 135,000
(Sliced pieces of chicken dipped in spiced batter and deep fried)
Thit ga thai miéng, wop giavivaran gion

CHICKEN 65 - 8 Pcs per serving 135,000
(A typical South Indian style boneless chicken savory with garlic, spices
and deep fried)

Galoc xuong udp voitoi, giavivaran theo kiéu ddc trung ciia mién Nam An Do
8 miéng/sudt.

(All prices quoted excludes tax and are subject to change without notice)

32 // CHICKEN PEPPER FRY
(A South Indian style savory with small cubes of chicken pieces with
peppercorns, onion, garlic & spices)
Gacdt miéng nho nau voi hat tiéu, hanh tay, toi va gia vi theo kiéumién Nam An Do

33 MUTTON KATHIROLL
(Chopped boneless mutton pieces mixed with assorted vegetables,
chutney & wrapped into a Roomali Rot|)
Thit dé loc xwong, thdi miéng, trén véi nhiéu logi rau, nuede sét chutney va cudn
lai bang banh Roomali Roti

34// MUTTON PEPPER FRY
(A typical South Indian dish with small cubes of mutton pieces with
peppercorns, onion, garhc&splces)
Dé cdit miéng nhé nauvéi hat tiéu, hanh ty, t6i va gia vi theo kiéu mién Nam An Dé

35 /) MUTTON SUKKA VARUVAL

@ (A South Indian style boneless mutton cooked with onion & spice
in a semi-dry preparatlon)
Dé néu véi hanh tdy va gia vi theo kiéu mién Nam An Pé

36  FISHFRY - 6 pcs per serving
(Boneless fish cubes marinated with Indian spices, dipped in batter &
deep fried)

Cd loc xuwong, cit miéng wép véi giavi An g, tam bt va ran - 6 miéng/sudt.

37// PRAWN PEPPER FRY
(A South Indian style savory with pieces of shrimps with peppercorns,

onion, garlic & spices)
Tom nau voi hat tiéu, hanh tay, toiva gia vi theo kiéumién Nam An Do

38 // PRAWN SUKKA VARUVAL
(A South Indian style shrimps cooked with onion & spices in a semi-dry
preparat|on)
Tom nduvéi hanh tay va giavi theo kiéu mién Nam An Dy

(All prices quoted excludes tax and are subject to change without notice)
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KEBABS (VEGETARIAN)
Rau cu qud nwong

TANDOORI MUSHROOM

(Mushroom pieces with amazing blend of herbs & masala grilled to
perfection in Tandoor oven)

Nam ucp voi gia vi An Do va nuwong trong lo Tandoor

TANDOORI PHOOL

(Cauliflower florets marinated with Indian spices, skewed and cooked in
charcoal oven) )

Hoa lowdp véi giavi An D, xién vao que va nuong trong lo than

VEGETABLE SEEKH KEBAB
(Array of seasoned vegetables blended together with spices, lime juice
and grilled)

Rau cii qua nghién roi tron véi nhiéu loai gia vi, nuwéc cot chanh vanuwéng

42 /) PANEER TIKKA LUCKNAWI

43
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(Marinated slices of home-made cottage cheese cooked in clay oven
with spices) .
Phé mai tuoi tam wdp gia vi roi nuong trong than

PANEER MALAI TIKKA

(Slices of home-made cottage cheese marinated with fresh cream,
garlic paste, spices grilled together with onion, capsicum & tomato)

Phé mai tuwoi tam wdp voi kem tuoi, sot toi, gia vi va nuong ciing voi hanh tay, ot
Da Latvaca chua

MIXED VEGETABLE PLATTER
(Pieces of potato, cauliflower, tomato, capsicum, onion marinated in
Tandoori Masala and grilled to perfection)

Phé mai twoi, khoai tdy, hoa lo va nhiéu logi rau cii cdt miéng, tam wop

voi bot Tandoori Masala roi nuwong

KEBABS (CHICKEN)
Ga nwong

TANDOORI CHICKEN (HALF) - 4 pcs per serving
Ga nudng nguyén con trong lo Tandoor (1/2 con)

105,000

105,000

115,000

125,000

125,000

165,000

155,000

(All prices quoted excludes tax and are subject to change without notice)
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TANDOORI CHICKEN (FULL) - 8 pcs per serving
Ganuwdng nguyén con trong lo Tandoor (1 con)

CHICKEN TIKKA

(Boneless chicken pieces baked in Tandoor oven after marinating in
spices and yoghurt) )

Ga loc xwong cat miéng, tam wdp voi gia vi va sita chua, nuong trong lo
Tandoor

RESHMI MURGH

(Chicken fillets marinated in chickpeas powder, cream, Lime Juice &
spices, grilled in charcoal oven)

Luwon ga wdp véi bot dau chickpea, kem twoi, nude cét chanh va gia vi, nuwong
trong lo Tandoor

CHICKEN AFGHANITIKKA

(Boneless chicken pieces seasoned with fresh cream & spices cooked in
Tandooroven)

Ga loc xwong, cat mieng, wép voi kem twoiva gia vi, niwéng trong lo Tandoor

CHICKEN METHI TIKKA

(Boneless chicken pieces marinated with fenugreek powder, yoghurt &
Indian spices grilled in clay oven)

Galoc xuong, cdt miéng, wép véi bt ¢ ca ri, sita chua va gia vi An D, niedng
trong lo dat sét

51// CHICKEN BABRI KEBAB

52/

(Boneless chicken pieces cooked with garam masala)
Galocxwong, wép gia vi ddc biét garam masala va nuwéng

CHICKEN TIKKA ADRAKI
(Chicken fillets marinated with spices, ginger and grilled in clay oven)
Luon gawdp voi giavi, gung, nuong trong lo dat sét

53/ CHICKEN TIKKA ACHARI

(Boneless chicken pieces marinated with pickle masala, spices and
grilled in charcoal oven)
Luon gawdp voi giavi, pickle masala, nuéng trong lo than

(All prices quoted excludes tax and are subject to change without notice)

285,000

140,000

140,000

140,000

140,000

140,000

140,000

140,000




KEBABS (MUTTON)
Dé nuwong

54 MUTTON SEEKH KEBAB
(Fingers of minced mutton mixed with Indian special garam masala,
ginger, garlic, green chilly skewed & grilled in Tandoor oven)
Thit dé xay wdp vdi gia vi ddc biét garam masala ciia An Dg, girng, t0i, 6t xanh,
nuéng trong lo Tandoor

55 MUTTON SHAMI SEEKH
(Minced mutton marinated with Nutmeg chutney sauce, spices &
grilled in clay oven) B
Thit dé xay trén bét chana va hon hop gia vi garam masala nuong trong lo
Tandoor

56 MUTTON BOTI KEBAB
(Boneless cubes of mutton marinated with selected spices & grilled in
clay oven)
Thit dé miéng khong xwong, wdp véi gia vi, nieong trong lo dat

57 // MUTTON ACHARI BOTI
(Boneless pieces of mutton marinated with pickle masala & cooked in
oven) )
Thit dé miéng khong xwong, wép véi pickle masala, nuerong trong lo dat

KEBABS (FISH - MACKEREL)
Cad nwong

58 FISH TIKKA NARYALI
(Cubes of boneless fish marinated with coconut, garlic paste & other
exotic spices, grilled in clay oven)
Cad lgc xwong, cat miéng, wép voi dira, 501 161 va nhiéu gia vi khdc, meéng trong
1o dat

59 FISH GULFAM
(Cubes of boneless fish marinated with cashew paste, cardamom, fresh
cream, spices and grilled in charcoal oven)
Cd lpc xuong, cdt miéng, w6p véi sot hat diéu, bach dau khau, kem twoi, gia vi,
nuong trong lo than

16

170,000

170,000

170,000

170,000

155,000

155,000

(All prices quoted excludes tax and are subject to change without notice)

60 FISH TIKKA HYDERABADI
(Boneless pieces of fish marinated with Mint sauce, spices and cooked in
clayoven) ’ ’
Cd loc xwong, catmieng, wop véi sot bac ha, giavi, meong trong lo dat

61 FISHAJWANITIKKA
(Boneless pieces of fish marinated with ajwain, spices and cooked in
Tandoor oven)
Cd loc xuwong, cit miéng, wp véi hat ajwain, gia vi, nueéng trong 16 Tandoor

62 SAFFRANIFISH TIKKA
(Boneless fish cubes seasoned with exotic spices, saffron and grilled in
charcoaloven)
Cd loc xuwong, cit miéng, w6p véinhiéu gia vi, saffron, meéng trong 16 than

KEBABS (PRAWN)
Tom nwong

63 TANDOORIPRAWN
(Marinated fresh prawns cooked in charcoal heated clay oven)
Tom twoi, wop gia vi, nuong trong lo than

64 PRAWN MALAITIKKA
(Fresh pieces of prawns seasoned with cashew paste, fresh cream and
aroma of spices grilled in Tandoor oven)
Tém twoi, wGp sot hat diéu, kem twoi, gia vi, medng trong 16 Tandoor

65 PAHADIPRAWN TIKKA
(Fresh pieces of prawns marinated with mint sauce, spices and cooked
inclay oven)
T6m tuoi, wdp sot bac ha, gia vi, nuedng trong 6 dat

GGIARBI PRAWN TIKKA
(Marinated fresh prawns with chopped ginger, garlic, green chilly,
cinnamon powder & grilled to perfection)
Tom twoi, wép voi gieng, toi va 6t xanh, bot que, nuwong chin

(All prices quoted excludes tax and are subject to change without notice)

155,000

155,000

155,000

160,000

160,000

160,000

160,000




67 MIXED MEAT PLATTER 285,000
(Three pieces each from fish, chicken, mutton & shrimp)
Thit nuong tong hop gom 3 miéng moi logi cua cd, ga, dé va tom)
VEGETARIAN DISHES (NORTH INDIAN)
Ca ri Rau - Mién Bic An Py
68 DAL TADKA 90,000
(Yellow split lentil curry)
Caridduxanh
69 DAL PALAK 95,000
(Cream lentils cooked with chopped spinach)
Caridduxanh nau nhuyéen voirau cai bam nho
70 DAL MAKHANI 100,000
(Creamed black lentils, kidney beans cooked together over slim fire &
garnished with fresh cream)
Dau den, ddu do ham lira nhd roi ndu voi kem ticoi
71 DAL BAHAR 105,000
(Mixed vegetables cooked with lentils, curry leaves, mustard seeds &
cuminseeds) R
Caridguxanh nau véirau qua hon hop, ld cari, hat mirtat va hat thi la Ai Cap
72 / RAJMA MASALA 95,000
(Red Kidney beans curry cooked in Punjabi style)
Cariddu do nau theo kiéu Punjabi
73 BOMBAY ALOO - Dry 105,000
@ (Small whole potatoes cooked with exotic spices)
Ca ri khoai tdy bi ndu véi gia vi tong hop
74 // ALOO ACHARI MASALA 105,000

18

(A thick spicy gravy with small whole potato & pickle sauce)

Khoai tay nguyén cii logi nho nau sot cay, ddc va nude pickle

(All prices quoted excludes tax and are subject to change without notice)

75

76

774

78

79

80

81

82

83

84

ALOO JEERA -Dry
(Potatoes cooked with cumin in dry form)
Khoai tay nau véi hat thi la Ai Cap o dang kho

ALOO GOBI MATTAR
(Potatoes cooked with green-peas & cauliflower)
Khoai tay nauvéi dau Ha Lan va hoa lo

ALOO SIMLA MIRCH
(Potatoes, Capsicum, Onion cooked together in a spicy sauce)
Khoai tay, ot Da Lat, Hanh tdy nau trong nudc sot cay

CHUTNEY ALOO
(Potatoes stuffed with spices cooked in mint flavoured spinach sauce)
Khoai tay nhéivéi rau cii va gia vi ndu trong nide sot rau cai va bac ha

BABYCORN MUSHROOM MASALA
(Mushroom pieces cooked with spices & babycorn in a thick gravy)
Nam nau véi cdc loai gia viva ngé bao tir trong nude sot ddc

CORN CAPSICUM MASALA
(Babycorns, green pepper, mushroom cooked in a sumptuous gravy)
Ng6 bao tir ndu véi 6t Pa Lat, ndm trong nwedc sot thom ngdy

VEGETABLE KALMI MASALA
(Broccoli and corn seeds cooked with Tandoori masala)
Hoa lo xanh ndu va ngé hat nau bang gia vi Tandoori Masala

VEGETABLE SABNAM
(Green vegetables with mushroom & paneer cooked in mughlai style)
Rau cii tong hop ndu véi ndm va paneer theo kiéu Mughlai

SABZI JAIPURI
(Cabbage cooked with greenpeas & roasted papad)
Bdp cdi ndu véi ddu Ha Lan va Banh da An P6

BHINDI MASALA
(Fried okra with exotic spicesinagravy)
Dau bap ran nau véinhiéu loai gia viva nudc sot

(All prices quoted excludes tax and are subject to change without notice)

95,000

95,000

95,000

100,000

100,000

100,000

110,000

110,000

110,000

100,000




85 // BHINDIDO PIAZA
(Fried okra cooked with onion in a spicy gravy)
Ddu bap ran nau véi hanh tdy va nieéc sot cay

86 BHUNAO BAINGAN
(Pre-roasted aubergines, chopped & cooked with spices)
Cari catim nudng, bam vanau véi nhiéu loai gia vi

87 BEGARE BAINGAN
(Cubes of eggplant fried, cooked with spices & yoghurt in a mild gravy)

Catim thai miéng, ran so, nau voi nhiéu loai gia vi, sita chua va nuéc sot khong cay

88 / PINDI KE CHOLE
(Chickpeas cooked in a thick tomato gravy)
Ddu chickpea nau trong nuée sot déac

89 // CHANA MASALA
(Chickpeas cooked in a thick onion gravy)
Dau chickpea nau trong nwdc sot hanh

20 VEGETABLE SHAAM SAVERA
(Spinach and paneer made into kofta and cooked in a tomato gravy)
Rau caiva pho mai twoi ndn vién nau sot ca chua

91 VEGETABLE KASHMIRA
(Mixed vegetable cooked with cheese in a white sauce)
Rau cii tong hop nau voi phé mai va nude sot trang

92 )/ VEGETABLE JALFRAIZE
(Mixed fresh vegetables cooked with onion & capsicum in a spicy gravy)
Rau cui tong hop twoi, nau véi hanh tay va 6t Da Lat voi nude sot cay

93 // VEGETABLE CHILLI MILLI
(Mixed vegetables cooked in a spicy gravy)

Rau cii tong hop nau trong nude sot cay

94 // BALTISABJI
(A spicy vegetable and cottage cheese dish served in traditional Indian Balti)
Rau vaphé mai twoi ndu cay dwoc phuc vu trong du Ballti truyén thong ciia An D

95 SABZI DIWANI HANDI

@ (A medley of lightly roasted mix vegetables simmered in creamy
spinach puree & spiced with garam masala)
Téng hop ciia rau cii nueéng so ndu trong mieée sot kem rau cdi va
hon hop cac logi gia vi

100,000

100,000

100,000

105,000

105,000

105,000

105,000

100,000

100,000

100,000

105,000

(All prices quoted excludes tax and are subject to change without notice)

96 PALAK PANEER
(A spinach gravy with home-made cottage cheese)
Phé mai tuoi nau voi sot rau cai

97 PANEER BUTTER MASALA
(Cubes of home-made cottage cheese in a rich tomato sauce)
Phé mai twoi nau voi sot ca chua

98 PANEERSAHI KORMA
(Arich gravy with cashew nut sauce & home-made cottage cheese)
Phé mai twoi nau voi sot hat diéu béo ngdy

99// PANEER TIKKA MASALA
(Cubes of cottage cheese grilled in Tandoor oven & tossed into a tomato
based gravy)

Phé mai tuwoi nuéng trong lo Tandoor réi nau voi nude sot ca chua

100 / KADAI PANEER
(A spicy thick gravy of cottage cheese, capciscum & onion cooked
together) ) ’
Phé mai twoi nau voi ot Pa Lat va hanh tay trong nudc sot cay dac

101 PANEERBARTHA
(Grated paneer delicacy in a semi-dry preparation)
Phé mai twoi, xay, nau trong sot ddac

102 / PANEER BAGH-E-BAHAR
(Chopped vegetables, green peas & paneer cooked in a spicy onion sauce)
Rau cat nho, ddau Ha Lan va phé mai twoi nau nude sot hanh cay

103 MALAI KOFTA
(Grated cottage cheese, mashed potatoes made into dumplings and
tossed into a rich creamy sauce) ) )
Phé mai bao, khoai tay nghién, nan vién, nau trong nuwdc sot kem béo ngdy

104 PALAK KOFTA
(Mashed potatoes & chopped spinach made into balls & tossed into a
sumptuous spinach gravy) ) ’
Khoai tay nghién va rau cai bam nho nan vién, nau trong nwdc sot rau cai.

105 GULATIKOFTA
(Chopped vegetables made into kofta and cooked in onion gravy)
Rau cat nho nan vién nau nude sot hanh

(All prices quoted excludes tax and are subject to change without notice)

120,000

120,000

120,000

120,000

120,000

120,000

120,000

120,000

120,000

120,000




106

CHOLE BATURA
(2 Pieces of Batura (Indian Bread) served with chickpeas masala)
Haimiéng Batura (banh mi An B¢ ran) dn kém véi cari déu chickpeas

107/// VEGETABLE KOHLAPURI

(Mixed vegetables cooked in a spicy gravy)
Rau cil tong hop ndu trong nude sot cay

108 /// TAWA VEGETABLE

109

110

113

(Mixed vegetables cooked with assortment of selected
spices & served 5|zzI|ng)
Rau cil tong hop ndu véi nhiéu loai gia vi va phuc vu trén khay néng

SOUTH INDIAN ITEMS - VEGETARIAN
Mbén chay (Mién Nam An Dj)

IDLY - 2 Pcs per serving
(An oil free steamed savoury made of rice & lentil batter)
Banh dwoc lam tir bot gao va do, hap chin

MEDU VADA - 2 Pcs per serving

(A doughnut shaped lentil savory with peppercorns & deep fried - served
with chutney & sambar) R )

Bdnh c6 hinh dang doughnut duwgc lam tir do, hat tiéu va ran - an kém voi sot
chutney va sambar - 2 mieng/1 suat

MASALA VADA - 2 Pcs per serving

(Crispy lentil savory made of combination of lentils, onion and spices
deep fried - served with chutney & sambar)

Bdnh dé rén gion dwoc lam tir sw két hop cia nhiéu logi d6, hanh va gia vi - an
kém véi st chutney va sambar - 2 miéng/ 1 sudt

SPECIAL VADA - 2 Pcs per serving

(Lentil savory with onion/cabbage/spinach filling & deep fried - served
with chutney & sambar)

Bdnh lam tir do véi nhdn hanh 1ay/bdp cailrau caivardn- ankémvéi chutey va
sambar - 2 miéng/ 1 sudt

ALOO BONDA - 2 Pcs per serving
(Mashed potatoes, green peas & spices dipped in batter and deep fried)

Khoai tay nghien, tron voi dau Ha Lan va gia vi roi nhiing bot varan - 2 miéng/suat.

150,000

105,000

120,000

75,000

80,000

80,000

80,000

80,000

(All prices quoted excludes tax and are subject to change without notice)

114

115

116

117

118

119

120

121

122

123

124

SAMBAR VADA - 2 Pcs per serving
(Medu vada immersed into thick lentil soup with vegetables)
Bdanh Medu vada nhiing vao trong siip do ddc va rau - 2 miéng/suat.

RASA VADA - 2 Pcs per serving
(Medu vada immersed into Ientll/tamarlnd soup)
Bdnh Medu vada nhiing vao trong siip me do - 2 miéng/sudt.

DAHI VADA - 2 Pcs per serving
(Medu vada immersed into Yoghurt & spices) ) )
Bdnh Medu vada nhiing vao trong sita chua va gia vi - 2 miéng/suat.

IDLY VADA COMBO

(2 Pcs of Idly served with 1 pc of Medu or Masala Vada)

(Please specify your choice)

Sudt éin bao gom 2 miéng Idly véi mot miéng Medu Vada hodc Masala Vada
(Vui long chi'ré lwa chon cua ban)

GHEE IDLY SAMBAR
(Small whole idly soaked into sumptuous sambar & Ghee)
Banhidly loai nho tron véi sambar va Ghee

GHEE IDLY RASAM
(Small whole idly soaked into sumptuous rasam & Ghee)
Bdnh idly logi nho tron véi rasam va Ghee

THAYIRIDLY
(Small whole idly soaked into fresh yoghurt & spices)

Banhidly logi nho tron véi sita chua va gia vi

IDLY UPPUMA
(Crumbled pieces of idly cooked together with spices)
Bdnh Idly nghién vun nau vdi gia vi

IDLY PODIMAS
(Crumbled idly pieces cooked together with vegetable & spices)
Banh Idly nghién vun nau voi gia viva rau cu

PLAIN DOSA - Soft or Crispy : Please specify
(Pancake made out of fermented rice and lentil batter)

Bdnh mong dang pancake dwoc lam tir gao va do 1én men - Xin hdy lwa chon:

Mém hay Gion

PODI DOSA
(Dosa with lentil/chilli powder spread)
Bdnh Dosavdi bét 61/bot do phi lén trén

(All prices quoted excludes tax and are subject to change without notice)

85,000

85,000

85,000

110,000

105,000

105,000

105,000

125,000

135,000

75,000

85,000




125

126

127

128

129

130

131

132

133

134

ONION DOSA
(Dosa with onion filling)
Bdnh Dosa véi nhdn hanh tay

SET DOSA - 2 Pcs per serving
(Dosa in thick form with spices)
Banh dosa o dang day voi gia vi

MASALA DOSA
(Dosa filled with potato/onion cooked with spices)
Bdnh Dosavdinhan khoai tay/hanh tay va gia vi

CHEESE DOSA
(Dosa filled with cheese)
Bdnh Dosa véi phé mai

PANEER DOSA
(Dosa filled with shredded pieces of home made cottage cheese)
Bdnh Dosa vdi phé mai tuoi

PANEER MASALA DOSA

(Dosa filled with shredded pieces of home made cottage cheese, potato

& onion sabzi)
Bdnh Dosa vdi phé mai twoi, khoai tay va hanh tay

PAPER ROAST
(Crispy wafer thin dosa)
Bdnh Dosa mong gion

GHEE ROAST
(Crispy wafer thin dosa spread with clarified butter)
Bdnh Dosa mong gion voi Ghee

PAPER MASALA DOSA
(Crispy Dosa with potato/onion cooked with spices)
Bdanh Dosa gion voi nhdn khoai tay/hanh tday va gia vi

MYSORE MASALA DOSA

(Dosa spread with tomato, onion chutney and filled with potato & onion)

Bdnh Dosa voi nhdn khoai tay/hanh tdy va nude sot ca chua hanh tay

85,000

100,000

100,000

125,000

125,000

130,000

130,000

130,000

150,000

125,000

(All prices quoted excludes tax and are subject to change without notice)

135

136

137

138

139

140

141

142

143

144

PLAIN UTTAPPAM
(Pizza like preparation of Dosa)
Bdanh Dosa dwgc ché bién giong nhu Pizza

ONIONUTTAPPAM
(Uttappam with onion filling)
Uttappam véi nhén hanh tay

TOMATO ONION UTTAPPAM
(Uttappam with tomato/onion filling)
Uttappam vdi nhén ca chua va hanh tay

CHEESE TOMATO ONION UTTAPPAM
(Uttappam with Cheese,tomato,onion filling)
Uttappam voi nhén phé mai, ca chua, hanh tay

POORI BHAJI - 2 Pcs per serving
(Poori with potato sabzi) ) )
Bdanh Poori an voi khoai tay nau rau ci - 2 mieng banh/1 sudt

UPPUMA
(Semolina pudding with selected vegetables)
Banh pudding semolina voirau cu

PONGAL
(A South Indian dish made of rice, lentils & spices)
Mot mén an mién Nam An Dé lam tir gao, do va gia vi

PONGAL VADA COMBO

(Pongal served with one piece of Medu Vada)

Mét mén an mién Nam An D6 lam ti gao, dé va gia vi,
phuc vu kem banh Medu Vada

PARATHA & KORMA
(Typical South Indian bread served with Korma gravy)

Banh my dién hinh ciia mién Nam An D¢ an kem véi sot rau Korma

VEGETABLE KOTHU PARATHA

(Shredded pieces of tawa paratha pounded with vegetables & spices)

Bdnh Parathaxé nho nau voi rau cii tong hop va gia vi

(All prices quoted excludes tax and are subject to change without notice)

95,000

105,000

110,000

130,000

110,000

110,000

110,000

150,000

150,000

150,000




145

146

147

148

149

150

151

152

153

NON-VEGETARIAN - NORTH INDIAN (CHICKEN)
Ca ri Ga - Mién Bic An Dy

BUTTER CHICKEN
(Grilled Boneless chicken slices tossed into a rich butter based tomato gravy)
Thit ga nwong, rit xwong, xé nho nau voi nude sot bo ca chua

CHICKEN SAHI KORMA

(Cubes of boneless chicken pieces tossed in a rich cashew based
sauce & fresh cream)

Ga riit xwong, cdt miéng nau trong nwde sot hat diéu va kem tuoi

CHICKEN TIKKA MASALA
(Marinated and grilled chicken pieces tossed into a tomato gravy)
Thit ga rut xuwong, cat miéng, wop gia vi, nuong roi nau voi nudc sot ca chua

CHICKEN MASHUKA

(Grilled boneless chicken cubes tossed into a rich combination of tomato
&creamysauce) o ) )

Thit ga rit xwong, cat mieng, nuedng roi nau voi nuwdc sot ca chua va niede sot kem

CHICKEN LUDIANI
(Boneless pieces of chicken cooked together with egg, onion in a tomato
based gravy)

Garut xuwong nau voi trirng, hanh tdy va sot ca chua

CHICKEN LAZEEZ

(Boneless pieces of chicken cooked together with vegetables &
homemade cottage cheese)

Ga rut xuwong nau voi rau cu va phé mai twoi

CHICKEN ANGARA
(Roasted chicken cubes cooked together with spices in an onion sauce)
Ga nudng ndu vai sot hanh tay va gia vi

CHICKEN KADHAI
(Boneless chicken cubes cooked with capsicum, onion in a spicy thick gravy)
Thit ga khong xwong nau voi 6t Pa Lat, hanh tdy trong nudce sot dic

CHICKEN KHALI MIRCH - DRY
(Boneless chicken cubes cooked with onion and broken pieces of black
pepper)

Thit ga riit xwong, cdt miéng, néu véi hanh tay va hat tiéu xay

145,000

145,000

145,000

150,000

150,000

145,000

145,000

145,000

145,000

(All prices quoted excludes tax and are subject to change without notice)

154 / CHICKEN BALTI
(A spicy chicken kadhai dish served in traditional Indian Balti)
Carigakadhai cay dwgcphuc vu trong bat Balti An D6

155 CHICKEN PALAK
(Cubes of boneless chicken cooked in a thick spinach gravy)
Thit ga rit xwong, cat miéng, nau véi nuwdce sot rau cai ddc

156//, CHICKEN KOHLAPURI
(Cubes of boneless chicken cooked in a spicy gravy with whole secret of
spices) >, ) )
Thit ga rit xuong, cat miéng, nau véi nudc sot cay va cdc logi gia vi bi mat

157/// CHICKEN DHINGRITAWA
(Boneless pieces of chicken cooked together with mushroom & served
sizzling) ) )
Ga rut xuong nau voi nam varau cu, phuc vu trén khay néng

158/// CHICKEN TAWA MASALA
(Boneless chicken cubes cooked with assortment of selected spices and
served sizzling)
Thit ga rit xicong, céit miéng, nduvéinhiéu logi giavi, phuc vy trén khay nong

NON-VEGETARIAN - SOUTH INDIAN (CHICKEN)
Moén Ga - Mién Nam An D

159 // CHICKEN CHETTINAD
(South Indian style preparation of boneless chicken cubes cooked in
spicy gravy with chettinad masala) , )
Mon ca ri Ga rit xuwong nau kiéu mien Nam An D¢ trong nudc sot cay voi
Chettinad Masala

160 / / KOZHI VARUTHA CURRY
@ (Boneless chicken cubes cooked in a thin gravy with selected
South Indian spices)

Ga rit xuong ndu trong nude sot loang véi gia vi Nam An Do

161 CHICKEN MASALA DOSA
(Dosa filled with minced chicken & spices)
Banh Dosavdi thit gaxay va gia vi

(All prices quoted excludes tax and are subject to change without notice)

145,000

145,000

145,000

150,000

150,000

150,000

150,000

150,000




162 / CHICKEN KOTHU PARATHA 160,000
(Shredded pieces of tawa paratha pounded with chicken & spices)
Bdnh Tawa Paratha xé nho nau voi thit ga va gia vi

NON-VEGETARIAN - NORTH INDIAN (MUTTON)
Ca ri Dé - Mién Bac An Do

163 MUTTON SAHI KORMA 175,000
(Mutton pieces in a rich cashew nut based gravy)
Thit dé khong xwong, cat miéng, nau voi nudc sot hat dieu

164 MUTTON METHI 175,000
(Mutton cooked in a thick gravy with fenugreek leaves)
Thit dé nau nude sot ddc va ld co cari

165 MUTTON SHANGRILLA 175,000
(Boneless mutton cooked with vegetable and mushroom)
Thit dé khong xwong nau voi rau cu va nam

166 / MUTTON CHOP 175,000
(Mutton ribs with bone cooked in a spicy gravy)
Swon dé nau voi nwdce sot cay

167 MUTTON BANJARA 175,000
(A special boneless mutton delicacy)
Carideé khong xwong nau ddac biét

168 // MUTTON KADHA MASALA 175,000
(A special preparation of boneless mutton pieces in a gravy with whole
secret of spices)
Thit dé khong xwong, cdt miéng, nau véi mede sot gom nhiéu logi giavi bi mat

169 // MUTTON ROGANJOSH 175,000
(A typical kashmiri style boneless mutton curry with spices like
fennel seeds, dry ginger in a spicy gravy)
M@t mén an kiéu Kashmiri dién hinh, ndu bing thit dé khong xuong
voi cac loai gia vi nhu thi la tay, bot girng kho trong nudc sot cay

28

(All prices quoted excludes tax and are subject to change without notice)

170 MUTTON KEEMA MATTAR 175,000
(Minced mutton cooked with green-peas in a semi-dry preparation)
Thit dé xay nau voi dau Ha Lan va nude sot hoi kho

171 /// MUTTON VINDALOO 175,000
(Cubes of boneless mutton cooked together with potato in a thick spicy gravy)
Thit dé cat miéng nau véi khoai tdy trong nuéce sot cay ddc

172 /// MUTTON TAWA MASALA 180,000
(Boneless mutton cubes cooked with assortment of selected spices &

servedsizzling)
Thit dé khong xwong, cat miéng, nau véi cdac logi gia vivaphuc vu trén khay néng

NON-VEGETARIAN - SOUTH INDIAN (MUTTON)
Mon Dé - Mién Nam An Dj

173 // MUTTON CHETTINAD 175,000
(South Indian style preparation of boneless mutton cubes cooked in
spicy gravy with chettinad masala) i )
Mon ca ri Dé khéng xuwong nau kiéu mien Nam An Do trong nude sot cay voi
Chettinad Masala

174 /’ MUTTON KUZHAMBU 175,000
(A thin gravy consisting of mutton cubes cooked in South Indian

@ style with spices)
Dé khong xwong néu trong mieGe sot loang véi gia vi theo kiéu
mién Nam An Do

175 MUTTON MASALA DOSA 175,000
(Dosa filled with minced mutton & spices)
Bdnh Dosavdi thit dé xay va gia vi

176 MUTTON KOTHU PARATHA 185,000
(Shredded pieces of tawa paratha pounded with mutton & spices)
Banh Tawa Parathaxé nho nau véi thit dé va gia vi

(All prices quoted excludes tax and are subject to change without notice)




NON-VEGETARIAN - NORTH INDIAN (FISH - MACKEREL)

Ca ri Ci - Mién Bic An Py

177 FISH AMRITSARI
(Boneless fish cubes cooked in a typical Punjabi style gravy with tomato
puri & mustard seeds) ) ’
Ca loc xuong, cat miéng, nau theo kiéu ddc trung Punjabi véi sot ca chua va hat
mii tat

178 FISH JHOL
(Boneless fish cubes cooked in Bengali style with cumin,
@ coriander & mustard seeds)
Cd loc xwong, cdt miéng néu theo kiéu Bengal véi thi la Ai Cap,
hat mui va hat mu tat

179 // FISH KADHA MASALA
(Boneless fish pieces in a specially prepared gravy with whole secret of
spices) A i i .
Cd loc xwong, cat miéng, nau voi nudc sot dac biét va nhiéu logi gia vi bi mat

180 GOAN FISH CURRY
(Fish slices cooked in a spicy tamarind flavoured gravy)
Cd loc xuong, cat miéng, ndu véi nudc sot me cay

18?// FISH KOHLAPURI
(Cubes of boneless fish cooked in a spicy gravy with whole secret of
spices) o ) ) .
Cd loc xwong, cat miéng, nau véi niedc sot cay va nhieu logi gia vi bi mat

18?}/ FISH TAWA MASALA
(Boneless fish cubes cooked with assortment of selected spices and
servedsizzling) ’ .
Cd loc xuwong, cat miéng, nau voinhieu logi gia vi va phuc vu trén khay nong

30

160,000

160,000

160,000

160,000

160,000

170,000

(All prices quoted excludes tax and are subject to change without notice)

NON-VEGETARIAN - SOUTH INDIAN (FISH - MACKEREL)

183

184 //

185

186

187

188

189

(All prices quoted excludes tax and are subject to change without notice)

Mén Cd - Mién Nam An Dj

FISH CHETTINAD

(South Indian style preparation of boneless fish cubes cooked in spicy
gravy with chettinad masala) ) )

Mon ca ri Ca loc xwong nau kiéu mién Nam An D¢ trong nudce sot cay voi
Chettinad Masala

160,000

KERALA FISH CURRY

(A thin gravy consisting of fish cubes cooked in South Indian style
with spices) ) o i

Cd loc xwong nau trong nuwedc sot loang voi gia vi theo kiéu mién Nam An Do

160,000

FISH KORMA

(A South Indian style preparation of boneless fish pieces with
vegetables) . i )

Mon cari Caloc xuwong nau kiéu mién Nam An D¢ vai rau ci tong hop.

160,000

NON-VEGETARIAN-NORTH INDIAN (PRAWN)
Ca ri Tom - Mién Bic An g

PRAWN LASOONI
(Fresh prawn cooked with garlicin a thick gravy)
Tom twoi nau voi toi va nude sot ddac

165,000

PRAWN BUTTER MASALA
(Fresh prawn cooked in a rick tomato gravy with butter)
Tom twoi nau véi nuwde sot bo ca chua

165,000

PRAWN SAHI KORMA
(Fresh prawn pieces cooked in a rich cashew nut based gravy)
Tom twoi nau voi nude sot hat dieu

165,000

PRAWN JALFRAIZE
(Fresh pieces of prawn cooked together with capsicum & onion in a spicy
gravy)

Tém twoi nduvéi hanh tay va 6t Da Lat trong mede sot cay

165,000




190 PRAWN CHUTNEYWALA
(Fresh pieces of prawn cooked in a mint sauce)
Tom twoi nau véisot bac ha

191/// PRAWN VINDALOO
(Fresh prawn pieces cooked with potatoes, black peppercorns, cloves in
aspicy red gravy)

Tom twoi nauvéi khoai tdy, hat tiéu, dinh hiong vanuwée sot déc cay méu do
192 /// PRAWN TAWA MASALA
(Fresh prawns cooked with assortment of selected spices and served

sizzling)
Tom twoi nau voi nhiéu loai gia viva phuc vu trén khay nong

NON-VEGETARIAN - SOUTH INDIAN (PRAWN)
Mbén Tém - Mién Nam An D

193 // PRAWN CHETTINAD
(South Indian style preparation of fresh prawn pieces cooked in spicy
gravy with chettinad masala)
Mén caritém mién Nam An Bé diege ndu bang sét cay véi Chettinad Masala

194 /)y PRAWN KORMA
(A South Indian style preparation of fresh prawn pieces with vegetables)
Mbén caritém mién Nam An DY ndu véi rau cii tong hop

195 // PRAWN CURRY
(A thin gravy consisting of fresh prawn pieces cooked in South Indian
style with spices)
T6m twoi néu trong nede sét lodng véi gia vi theo kiéumién Nam An By

BREAD
Bdnh mi An D

196  PLAINNAN
Bdnh mi An Dé nuong trong lo Tandoor

197 BUTTER NAN
Bdnhmi An D¢ nuéng voi bo

32

165,000

165,000

175,000

165,000

165,000

165,000

40,000

45,000

(All prices quoted excludes tax and are subject to change without notice)

198

199

200

201

202

203

204

205

206

207

208

GARLIC NAN
Bdanhmi An Dé nuong voi bo toi

CHEESE NAN
Bdnh mi An B nudng véi phé mai

GARLIC CHEESE NAN
Bdnh mi An D6 nuéng véi phé mai va toi

KEEMA NAN
(Minced mutton stuffed into a nan bread)
Bdnh mi An D¢ vdi nhan thit dé bam nho

KASHMIRI NAN
(Nan bread with cashew nut & dry fruits, cottage cheese)
Bdnh mi An P véi nhén hat diéu, hoa qua khé va phé mai twoi.

MASALA KULCHA
(Potatoes & spices stuffed into a nan bread)
Bdnhmi AnDj véinhan khoai tay & nhiéu logi giavi

PANEER KULCHA
(Cottage cheese stuffed into a nan bread)
Bdanhmi An D¢ vdi nhdn phé mai twoi

ONION KULCHA
Bdnh mi An D6 nuedng véi hanh tay

LAACHA PARATHA

(Tandoori Paratha) .

Bdnh mi dwoc lam tir bot mi nguyén cdm véi nhiéu Iop tron
va nuéng trong lo Tandoor

PUDINA PARATHA
(Paratha with mint leaves)
Bdnh Paratha vdild bac ha

PANEER PARATHA
(Cottage cheese stuffed into a paratha)
Banh Paratha voi nhédn phé mai tiwoi

(All prices quoted excludes tax and are subject to change without notice)

50,000

60,000

65,000

105,000

60,000

55,000

60,000

50,000

45,000

45,000

60,000




209

210

211

212

213

214

215

216

217

218

219

ALOO PARATHA
(Potatoes with spices stuffed into a paratha)
Bdnh Paratha véi nhan khoai tay va nhiéu logi gia vi

GOBIPARATHA
(Cauliflower with spices stuffed into a paratha)
Bdnh Paratha véinhan hoa lo va nhiéu logi gia vi

TAWA PARATHA
(Typical South Indian bread)

Banhmi ddc trung ciiamién Nam An Do

TANDOORI ROTI

(Please specify soft or crispy)

Bdnh mi dwoc lam tir bot mi nguyén cdm va nuéng trong 1o Tandoor
(Vuilong chon mém hay gion)

BUTTER TANDOORI ROTI
Banh Tandoori Rotivoi bo

TAWA ROTI (Chapathi)
Bdnhmi An D¢ lam bang bot mi nguyén cam va nuéng trén Tawa

BUTTERTAWA ROTI
(Butter Chapathi)
Bdnh mi Chapathivéi bo

ROOMALIROTI
Bdnh Nan can mong va nuwong

MISSIROTI
Bdnh Roti voi hat Ajwain

POORI (Per piece) )
Banhmi lam tir bot mi nguyén cam ran (1 miéng)

BATURA (Per piece) ’
Bdnh mi lam tir bot mi ran (1 mieng)

50,000

50,000

45,000

35,000

40,000

30,000

35,000

50,000

40,000

35,000

45,000

(All prices quoted excludes tax and are subject to change without notice)

220

221

222

223

224

225

226

227

228

229

RICE DISHES (NORTH INDIAN)
Mén Com (Mién Bic An Dj)

STEAMED RICE
(Indian Basmati Rice) )
Com trang nau bang gao Basmati An Do

SAFFRANI PULAO
(Saffron flavoured Basmati rice)
Com gao Basmati véi huong nghé tay

JEERAPULAO
(Basmati Rice cooked with cumin seeds)
Com gao Basmatirang voi hat thi la Ai Cap

HARA MATTAR PULAO
(Basmati Rice cooked with green peas)
Com gao Basmati rang voi dau Ha Lan

MOTIPULAO
(Basmati Rice with fresh cream, capsicum & cottage cheese)
Com gao Basmati rang véi kem twoi, 6t Da Lat va phé mai tiwoi

VEGETABLE PULAO
(Basmati Rice with selected cooked vegetables)
Com gao Basmati rang voi rau ci tong hop

DAL KICHADI
(Basmati rice cooked with lentils & spices)
Com gao Basmati nau voi do xanh va nhiéu loai gia vi

PLAIN BIRYANI RICE
(Basmati rice cooked with Indian spices)
Com gao Basmatirang voi nhiéu loai gia vi An Do

VEGETABLE BIRYANI
(Spiced vegetables cooked with Basmati Rice)
Com gao Basmati rang véi rau ciiva nhiéu loai gia vi

EGG BIRYANI
(2 pieces of boiled egg cooked with Basmati rice & spices)
Com gao Basmati rang va hai qua trieng lugc va nhiéu loai gia vi

(All prices quoted excludes tax and are subject to change without notice)

55,000

60,000

65,000

65,000

75,000

80,000

105,000

95,000

125,000

145,000




230

231

232

233

234

235

236

237

238

239

CHICKEN BIRYANI
(Spiced chicken cooked with Basmati rice & spices)
Com gao Basmati rang vai thit ga va nhiéu loai gia vi

MUTTON BIRYANI
(Spiced mutton cooked with Basmati rice & spices)
Com gao Basmati rang voi thit dé va nhiéu logi gia vi

FISH BIRYANI
(Spiced fish cubes cooked with Basmati rice & spices)
Com gao Basmati rang véi cavanhiéu logi gia vi

PRAWN BIRYANI
(Spiced prawn pieces cooked with Basmati rice & spices)
Com gao Basmatirang voi Tom va nhiéu logi gia vi

AFGHANI CHICKEN PULAO
(Basmati Rice cooked together with Chicken pieces & spices)
Com gao Basmati rang voi thit ga thai mieng va nhiéu logi gia vi

AFGHANI MUTTON PULAO
(Basmati Rice cooked together with Mutton pieces & spices)
Com gao Basmati rang vdi thit dé thai miéng va nhiéu loai gia vi

RICE DISHES (SOUTH INDIAN)
Mon com (Mién Nam An Dg)

LEMON RICE
(Basmati rice cooked with lime juice & lentils)
Com gao Basmati rang véi nudc cot chanh va do

TOMATO RICE
(Basmati rice cooked with tomato & lentils)
Com gao Basmati rang véi ca chua va do

COCONUT RICE
(Basmati rice cooked with coconut, lentils & spices)
Com gao Basmati rang vdi dira, do va nhiéu logi gia vi

TAMARIND RICE
(Basmati rice cooked with tamarind powder, lentils & spices)
Com gao Basmativéi bot me, do vanhieu logi gia vi

165,000

185,000

165,000

165,000

160,000

180,000

85,000

85,000

85,000

85,000

(All prices quoted excludes tax and are subject to change without notice)

240

241

242

243

244

245

246

247

248

SAMBAR RICE
(Basmati rice cooked with thick lentil soup & vegetables)
Com gao Basmati véi sip do ddac va nhiéu loai rau

RASAM RICE
(Basmati rice cooked with thin tamarind lentil soup)
Com gao Basmativoi sip me do loang

THAYIR SADAM (CURD RICE)
(Basmati rice cooked with home magje yoghurt & spices)
Com gao Basmati voi sita chua va nhiéu loai gia vi

VEGETABLE FRIED RICE
(Basmati rice cooked with vegetables)
Com gao Basmati rang véirau ci

EGG FRIED RICE
(Basmati rice cooked with pieces of egg & spices)
Com gao Basmati rang voi tritng va nhiéu loai gia vi

CHICKEN FRIED RICE
(Basmati rice cooked with boneless pieces of chicken & spices)
Com gao Basmati rang voi thit ga va nhiéu logi gia vi

MUTTON FRIED RICE
(Basmati rice cooked with boneless pieces of mutton & spices)
Com gao Basmati rang voi thit dé va nhiéu loai gia vi

SALAD
Salad

MIXED VEGETABLE SALAD
(Small cut red cabbage, cucumber, tomato, capsicum, carrot, &onion)
Salad bap cai tim, dwachudt, cachua, 6tDa Lat, carot va hanh tay cat nho

KABULI SALAD

(Soaked chickpeas, onion, cucumber, garam masala, cumin seed &
mustard oil)

Salad ddu chickpeas, hanh tay, dwa chugt tron voi bot garam masala, hat thi la
va dau mi tat

(All prices quoted excludes tax and are subject to change without notice)

85,000

85,000

85,000

95,000

105,000

165,000

185,000

65,000

70,000




249

250

251

252

253

254

255

256

HARA SALAD
(Sliced pieces of Onion, Cucumber, Tomato & Carrot)
Salad hanh tdy, dwa chugt, ca chuava carot thdi lat

RUSSIAN SALAD
(Potato, Peas, carrot, cucumber, fresh cream & black pepper)
Salad Nga véi khoai tay, dau Ha Lan, carot, diea chudt, kem twoi va hat tiéu

RAITA
Sita chua tron rau ci

MIXED VEGETABLE RAITA
(A combination of selected vegetables, yoghurt & spices)
Sita chua tron rau ci tong hop va gia vi

BUNDI RAITA
(A combination of Indian spices with yoghurt)
Sita chua tron véinhiéu logi gia vi An Do

KASURI DAHI CURD ONION

(A magical combination of yoghurt, onions tempered with whole Indian
spices) . i

Sita chua tron voi hanh tay vanhiéu logi gia vi An Do

TOMATO, ONION & CUCUMBER PACHADI

(A typical South Indian raita with tomato, onion, cucumber and
garnished with lentils & mustard seeds) . .

Stka chua trén véi ca chua, hanh tay, dwa chuét, do va hat mi tat theo kiéu dac
trung ciia mién Nam An Dy

PLAIN YOGHURT
(Fresh home-made curd)

Stta chua khong dwong
DESSERT
Trang miéng

GULAB JAMUN - 2 pieces per serving

(Khoya ballsimmersed into a saffron, cardamom flavoured sugar syrup)
Bdnh hinh tron giong nhie qua bong ban ndu véi mede siro dieong cé hweong vi
hicong nghé tay, bach ddu khdu - 2 miéng/1 sudt

55,000

65,000

55,000

55,000

55,000

55,000

50,000

70,000

(All prices quoted excludes tax and are subject to change without notice)

257

258

259

260

261

262

263

264

265

266

267

CARROT HALWA
(Grated carrot minced with milk, cashew nut & raisins)
Ca rot bao nau vdi sita tuoi, hat diéu va nho kho

DESSERT OF THE DAY

(A south Indian sweet delicacy with milk OR rice OR semolina
OR vermicelli OR any other types)

Mon trang miéng mién Nam An Pé néu bﬁng sita hodc gao hodc
semolina hodc bin khé hodc cdc dang khac

FAAL KA SALAD
(Small cubes of fresh fruits immersed into a fresh cream)
Hoa qua twoi cat nho tron voi kem ticoi

KULFI
(Indian Ice cream with Kesar (Saffron) flavoured)
Kem An D¢ voivi Kesar (Huwong Nghé Tay)

MIXED FRUIT PLATTER - SMALL
(Fresh seasonal fruits)
Hoa qua tuoi theo miia - Loai nho

MIXED FRUIT PLATTER - BIG
(Fresh seasonal fruits)
Hoa qua tuoi theo miia - Loai to

ICE CREAM
(1 Scoop of fresh New Zealand Ice cream Vanilla or Chocolate or
Boysenberry)

Kem (1 mucng kem New Zealand vi Vani hodic Sécéla hodie Déu Boysen)
BEER
Bia
DRAUGHT BEER
HANOI (450ml)
HEINEKEN (330ml)

HEINEKEN SILVER (330ml)

(All prices quoted excludes tax and are subject to change without notice)

70,000

70,000

70,000

75,000

65,000

80,000

70,000

50,000
55,000
50,000

50,000




268
269
270
271
272
273
274
275
276

277
278
279

280

281

282

283

284

40

HALIDA (450ml)

SAIGON SPECIAL (330ml)
TIGER (330ml)

TIGER CRYSTAL (330ml)
CORONA

STRONGBOW GOLD APPLE
STRONGBOW HONEY
STRONGBOW RED BERRIES
STRONGBOW DARK FRUITS

SOFT DRINK
Nuoc ngot
COKE, DIET COKE, SPRITE, FANTA, COKE ZERO
SODA, TONIC
PERRIER

MINERAL WATER (DASANI-500ml)

MINERAL WATER (DASANI-1500ml)

FRESH JUICE
Nudoc qua twoi

ORANGE JUICE

Nuce cam twwoi
ORANGE & CARROT JUICE

Nude cam ca rot twoi

CARROT JUICE

Nude ca rot tuoi

55,000
45,000
45,000
45,000
65,000
45,000
45,000
45,000
45,000

35,000
35,000

65,000
25,000

45,000

55,000

65,000

60,000

(All prices quoted excludes tax and are subject to change without notice)

285

286

287

288

289

290

291

292

293

294

295

296

297

298

MANGO JUICE

Nude xoai twoi
PINEAPPLE JUICE
Nudc dira tiwoi

PASSION FRUIT JUICE

Nude chanh leo twoi

WATERMELON JUICE

Nue dwa héu tioi
LEMON JUICE (Salted/Sweet)
Nude chanh twoi (Muoi/Puong)

ROSE MILK

Nude sita twoi hoa hong

LASSI ITEMS
Sita chua
PLAIN LASSI
Stta chua danh da
SWEET LASSI
Sita chua danh véi dicong
SALT LASSI

Sita chua danh voi muéi va bot masala

LEMON LASSI

Sita chua ddnh véi chanh twoi

PUDINA LASSI

Stta chua danh voi mint chutney, girng, mwﬁ, Ot xanh
BANANA LASSI i

Sita chua danh véi chuoi tuoi

MANGO LASSI

Stta chua danh voi xoai tiwoi

PINEAPPLE LASSI

Sita chua ddanh voi dira tuoi

(All prices quoted excludes tax and are subject to change without notice)

55,000

55,000

55,000

55,000

50,000

50,000

48,000

50,000

48,000

55,000

58,000

55,000

58,000

55,000




299

300

301

302

303

304

305

306

307

308

309

310

42

MIXED FRUIT LASSI

Sita chua danh hoa qua twoi tong hop

PASSION FRUIT LASSI

Stta chua danh véi chanh leo tioi

JALJEERA

Nude uong gom ld bac ha, chanh, mudi, gimg va bt Jaljeera

BUTTER MILK

Nuée uong déic trung ciia mién Nam An Do dwoc lam tir sita chua

MILK SHAKE

Sira twoi

VANILA

Vani

CHOCOLATE
Sécola
STRAWBERY
Dau

MINT
Bac Ha
MANGO
Xoai
BANANA
Chuoi

PINEAPPLE
Dira

PASSSION FRUIT
Chanh leo

65,000

55,000

50,000

48,000

58,000

58,000

58,000

58,000

58,000

58,000

58,000

58,000

(All prices quoted excludes tax and are subject to change without notice)

311

312

313

314

315

316

317

318

319

320

321

322

323

COFFEE & TEA

Ca phé va tra

MASALA TEA

Tra den An D¢ voi sita twoi va masala
INDIAN BLACK TEA
Tra den An Do

LIPTON TEA
Tra Lipton

LIPTON TEA WITH MILK

Tra Lipton véi sita

GREEN TEA (PLAIN/LOTUS/JASMINE)
Tra xanh (loai thwong/Sen/Nhai)

MINT TEA
Tra Bac Ha

MILO (HOT)
Milo (Néng)

MILO (ICE)
Milo (Pa)
BLACK COFFEE
Ca phé den

MILK COFFEE

Ca phé sita
ESPRESSO

Ca phé den dam ddc
CAPPUCINO

Ca phé cappuchino

LATTE
Ca phé Latte

43
(All prices quoted excludes tax and are subject to change without notice)

45,000

40,000

35,000

40,000

25,000

35,000

45,000

55,000

35,000

40,000

50,000

55,000

55,000




