
NAMASTE 

APPETIZERS  
 

Eggplant Pakora        4 

Eggplant and onions coated in a chickpea batter and fried 

 

Chicken Pakora        4 

Chopped chicken and onion coated in a chickpea batter  

and fried  

 

Vegetable Samosa       4 

Crispy fried dumplings stuffed with potatoes and vegetable 

 

Mutton Samosa        5 

Crispy fried dumplings stuffed with mutton and vegetable 

 

Samosa Chaat        4 

Vegetable samosa, cucumber, onion, topped 

with yoghurt, cilantro and a spicy sauce  

 

Mixed appetizer platter  (2 pax)               7      

Assortment of samosa, pakoras and pappadum with raita,  

mint chutney, and tamarind sauce      

 

SIDES & NAAN  
 

Butter Naan        1 

  

Garlic Naan         1 

 

Cheese Naan         2 

Flatbread baked in a tandoor and filled with cheese 

 

Onion Adai   (2 pax)       2 

Fried patties made with onion and peas, served with chutney  

  

Should you have any dietary requirements please advise your waiter  

All prices are quoted in US dollar; only apply to guest on Bed and Breakfast   

 

Vegetarian option                         Spicy  



NAMASTE 

TANDOORI  
 

Chicken Tandoori         12 

Chicken on the bone marinated in yoghurt and spices, cooked 

in a tandoor, served with bell peppers and onions  

 

Prawn Tandoori        14 

Prawns marinated and cooked on skewers in a tandoor 

 

Mutton Tandoori        12 

Mutton marinated in spices and cooked in a tandoor  

 

  

BIRYANI   
 

Vegetable Biryani        9 

Vegetable mixed with biryani spiced basmati rice,  

cilantro and cashew 

  

Chicken Biryani        12 

Chicken mixed with biryani spiced basmati rice,  

cilantro and cashew 

 

Paneer Biryani         12 

Paneer mixed with biryani spiced basmati rice,  

cilantro and cashew 

  

 

CURRY 
all curries are served with white basmati rice  
 
Palak Paneer         12 
Fresh spinach curry with  onions, spices, paneer and herbs  
 

Eggplant curry        11 
Eggplant cooked in curry sauce  

Should you have any dietary requirements please advise your waiter  

All prices are quoted in US dollar; only apply to guest on Bed and Breakfast   

 

Vegetarian option                         Spicy  



NAMASTE 

CURRY 

 
Channa Dal        10  
Classic vegetarian yellow lentil curry  

 
Butter Chicken       12 
Chicken marinated in buttery yogurt and coated in curry  
 

Chicken Tikka Masala       12 

Aromatic chicken in a spicy Masala curry sauce  

 

Fish curry Masala        12 
Fish cooked in spicy Masala curry sauce 

 

Mutton Vindaloo        14 

Mutton cooked in spicy Vindaloo sauce  

 

Coconut Shrimp curry        14 

Shrimps in a creamy coconut curry  

 

Chicken Korma        12 

Mild curry with creamy coconut flavors infused with curry  

 

DESSERT 

 
Gulab Jamun         4 

Fried milk pastry soaked in honey and saffron   

 

Kheer           4 

Rice dessert cooked in milk, flavored by pistache, cardamom,  

raisins and saffron   

 

Mango Kulfi        4 

Mango ice cream   

Should you have any dietary requirements please advise your waiter  

All prices are quoted in US dollar; only apply to guest on Bed and Breakfast   

 

Vegetarian option                         Spicy  

all curries are served with white basmati rice  


