Jai Hind is the authentic Indian restaurant in Russia makes
for a culinary discovery of culture. Inspired by the old royal
charm it takes you away from the hustle of the city to a serene
environment in which you can enjoy your meal at leisure
while the soothing strains of classical melodies calm your
harried nerves. Unobtrusive but always attentive and warm
staff serves specialties from the different cuisines of North
and South India.

19, Vladimirskiy prospect.,

Vladimirskiy Passage,

4th floor




Camna

Ocnosroe cBoifcTBO HHIMICKIX HPOCTHIX CATATOB H3 ChIPBIX lJ]]OlI.I,Cﬁ, UGLC_[[IIHCHHLIX o1 Ha3BaAHHCM
KZ—l‘IH!\IﬁCp, — JTO0 CBEHECTL. I{:-II!EME‘EI)IJ COCTOAT, KaK HNPaBHIIO, H3 OOHOrO, JABYVX HWIN MAaKCHMYM

TPEX KOMITOHCHTOB, IPHIPABICHHBIX CHCHHAMI H PACTHTCILHBIM MACTOM HITH JHMOHHBIM cokoM. Heroroprie
U3 HHX HCKTIOYHTE/ILHO IPOCTHl B NPHIOTOBICHHH, HANPUMED, HAPE3AHHBIE [H0JbKAMH CHETIbIE [IOMIIOPHI
HIH IOJIOCKH OIYpLOB, MOCHIIAHHBIE COIBI0 U HOJKAPEHHBLIMH CeMEHAMH HHIHICKOTO0 TMHHA.
Canar obnamaer ocsemalomum o(pperToM M MpeIHA3HAYMEH 1A CO3TAHHA APKOro BKYCOBOIO KOHTpPACTa
¢ octosbvi Ommioamu. OH roToBATCS IEpeN camoit mofaieit Ha CTOL.

Salads

The main feature of simple Indian salads with raw vegetables combined under the name Kachumber
is freshness. Generally, Kachumbers include two or maximum three ingredients flavored with spices
and vegetable oil or lemon juice. Some of them are really easy to prepare, for instance
thinly sliced ripe tomatoes or cucumbers seasoned with salt and fried with Ajowan seeds.
The salad has a refreshing effect and is meant to create a bright flavourful contrast with the
main dishes. It is cooked right before serving,

Canar 13 poctroB hacomn
Camar u3 pocTROB (pacomn ¢ mpsHLM
IATPYCOBKIM COYCOM

Sprout Bean Salad

Sprouted lentils with spicy citrus emulsion

OBommoii canar
Canar u3 cpexux opomeii

Green Salad
Garden fresh seasonal vegetable salad

As per the availability allow
1 Please let us know if you have any special dietary requirements, food aller

All prices are in Russian rubles

15 to fulfill vour needs

or food intolerance

200zp (i{')()p

"

| Bapenniit kaprodyens, MOPKOBb H KycOUKH
KYPHIIBL, 34TIPARICHHBIE COYCOM

Chicken Indiana

Boiled potato, carrot and chicken dressed

Camar n3 gpacHoro nyga
JomTugn KPAacCHOI'0 JIYEA CO CMECBED
crenmii €9ar Macanany, NPHIPARIICHHLIC
EOPHAHIPOM H 3€JICHBIM IEPOEM

180zp 450p

Yanua Ppaii
Hyr, apennxiii Ha packaneHHOM
MAcCTIe, ONAETCH ¢ KOPHAHAPOM,
TOMATOM, JTYKOM H CIICIHIMH

Red Onion Salad Channa F

Red onion slices sprinkled with chaat masala  Tangy stir fry channa garnished with
.and garnished with coriander and green chilli _ coriander, tomato, onion and spices

Canar u3 orypuos
Canar U3 CBEXIIX OTYPIIOB ¢ KYHKYTHBIM

MacCIioM, apaxucoM B THITH

Cucumber Salad

Fresh sliced cucumber garnished with
sesame oil, chopped peanuts and chilly flakes

memrmEmaE R AR EaEy EmsmrsEEEEER A aEEIREEREEn

T L TP T
. Canar u3 orypuos
Canat n3 cBeRHX OTYpIIOB,

l'[pH]"ﬂTOBJ'IEI—H«II-Iﬁ B
HHINIHCKOM CTHIIE

Kachumber Salad

Fresh cucumber julienne in
Indian way

MBI TOTORLI BRITOAHATS Moboe Bamme noxenanne
Moskanyitera, coobure Ham, ecii y Bac ecth NHIIEBAS ALIEPIHs HITH HENEPEHOCHMOCTL KAaKHX-JTHD0 MPOIYKTOR
Bee neHkl YKazaHel B POCCHICKHX pYOiay 2



(:IY sasd SO0l ps

240zp 580p

Accop’m H3 0BOMHOI | [akophl
Menko nopyOnennbie 0BOImM B KIspe,

obmapeHHsIe BO (ppHTIOpE, NONAIOTCSH
C KHCTO-CIIaIEHM COYCOM

b Mixed Ve etable Pakora
Battered deep fried mixed vegetables
 served with sweet and sour sauce
_ 250ep 700p
= _ Mypr Illop . Tlanax glrﬁol?ﬁa Kopu I1luk Ke6ab ~ Corn Seekh Kebab
YIL M3 0RDAHMHL] Kypummiit cyn co cuechio i qeq::“;‘;:z I':]mmamM o Hpel Ke6ab 3 kykypyanoro mope Mouth watering kebabs made from
ilmﬂcmmmm HUITCRIX cciyit . Dal Palak Seilorba u Raprodpenst, sanevennsiit  mashed com potatoe brushed with
utton Shorba Murg Shorba S , c mepuem wwm i Maciom  chilli butter then baked
Cubes of mutton in stock Clnckensoup vithag Lentils, spinach, ginger
with Indianspices garlic and mild spices
240zp i oop 2402zp 460p 200zp 380p
- & -
[
- » /
& J
v Kebab-n3-1€proii MoproBH, dacomm, 3eneHoro
rOpOIIKA, HBETHOI KanycTsl U nap'rocinem; OC e .. /
............................................. SiTh. IRttt B SR e BOIIMHAaA LaMoca Ve etable Samosa
Qyn H3 MOPENPOIyKTORB MaJmHI‘aTaHH cyr[ Tomarasi cyn TP TP ; : ITwpomen u3 croeHoro TecTa ¢ g
Cyn ¢ peserramu, puboit Cyn 3 SedeBHIH ¢ KappH Obmili Tomaeil o c ) MONAETCA ¢ MATHLIM COYCOM N " ) -
. ’ PPH, CTPhIM TOMATHEIH CYII ¢ KOPHAHIIPOM Veg Seekh Kebab yMepeHHO-0CTPOIl HaTHHKOI 03 Flaky pastry parcels of lightly
H ACKHMH CIIe ; .
SeP:n]J:"‘}god o HSIMH mpa{sncmm pHCOM Tomato Dhaniya Shorba Minced carrot, beans, green peas, cauliflower ~ KapTocensioro mope u 3enenoro spiced mashed potalltues and
Soup of prawn and fish with Mulligatawny Soup Coriander root scented spicy and potato grilled in clay oven, served with TOPOIIKA, MOJAIOTCA Co Crammm  green peas, deep-fried, served
a twist of Indian spices _ Curried lentil soup with rice fomato broth JIESAUCE e SOJCOMESTRMAPEED Wit sweet tamarind sause
As per rlu. av |l |h1|1i\ |JI1 w us to !ull] I your n LLll‘\ Mbl rOTORH BRINOIHUTE M0Doe Baite nosxkenanune
Please let us know if you have any special dietary requirements, food allergies or food intolerance [Lomanyiiera, coobuire Hay, ecain y Bac ecrs mHIIeBas ayuiepria Wid HEMEPeHOCHMOCTE KAKNX-THO0 POy KTOB
All ]n'icv.« are in Russian rubles Bee neHsl YKa3aHs! B POCCHHCKAX pyDagx 4



250zp 950p 250ep 650p

Ilalmp Tepaﬂra

Tlaunp. HPIIFOTUBJTEH?II-IH Ha

" Benx AKGapn Ke6ab

Kebab na YCTCBHIILI C OBOMIAMH,

HIMAKKAX ¢ TPeMs Pa3HBIMH  OPATOTOBJICHHSIA HA MNAKKAX B [IHHAHOH
IpHIIpaBaMH II€9H, NOJAETCA C MATHRIM COYCOM

Paneer Theranga Veg Akbari Kebab
Paneer skewers enriched with Lentil and vegetable skewers cooked in
trio of flavors clay oven, served with mint sauce
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Halmp Manait Trgga

Ilanup, mpuroToRneH LI HA MNAKKAX

250ep 850p

" Tannypu MampyM
MapuHoBaHHbIe ¢ MPHIIPABAMI IPHObI,
IPHT'OTOBIIEHHLIE B NNETH lIIlII}’p,
IMOIAKOTCH ¢ MATHRIM U’Wu}\-l

Tandoori Mushroom
Mushrooms marinated with Indian

masalasand grilled in clay oven,
served with mint sauce
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[Tanup Xapusm Turka

K‘ bHEH HaHHpa, MAPHHOBAHHLIC
B BETHKOJICITHOM 3€7ICHOM coyce in a delicious green masala and
Macalla i JKapCHHLIC Ha BEPTEIE

T e T T e PR T e P T T e T e

A TOBH - kycoukn upeTHOii RamycTh,
IHHE B PAa3THYHLIX HHIMICKHX CIIEIIsX,
wtennse B Tannype. Tannypu lobn
OTIHYHEM CTAPTEPOM MIH MPOCTO
, 4 TAKKe OYeHb MOME3HBIM O/I0I0M.
KAMycTa 0071a713eT BHPAMEHHHM AHTH-
HEbM 3dperTom, TopMO3NT obpaszoBanie
KIIETOK, npenoTspamaer Aedopmanuio

2502p 800p

grilled on skewers

¥ 2502p 750p

P e e T e

Paneer Hariyali Tikka [Tarnp Turxa
Chunks of paneer marinated

ITanmp, npurorornennsii B Tanxype

Paneer Tikka

Tdndoun cooked | paneer

TANDOORI GOBI is pieces of cauliflower marinated with different Indian
spices, cooked in tandoor. Tandoori Gobi serves as a great starter or even as
a snack. Also, Tandoori gobi is a healthy food. Cauliflower is a member of the
cancer-fighting cruciferous family of vegetables. Cauliflower is anti-inflamma-
tory and antioxidant-rich, and may boost both your heart and brain health.
Eating cauliflower will provide your body with impressive amounts of vitamin
C, vitamin B, beta-carotene, and much more while supporting healthy digestion
and detoxification.

8 Tannype mo TpamumuonHOoMy
IrIIlJ[HﬁCK(]M}" PCII‘CT[TY
Paneer Malai Tikka

landoori cooked paneer in Indlan style

iietok, Conepmiur orpoMmoe Komriectso
C, rpynmt B, a takme sutavimn A, E, D,
3 €oCTaB KANYCTH BXONAT YITICBOIBL, KIeT-
AHIMECKHE 11 OTHHCHACKITICHEBIE KHC/IOTH,
caxapa, OBony copiepint Muncpanbine
1, Kampnus, xopa, (ocdpopa, Marums, cepw,
elu, Mapramua, mee3a, IHHK, MOJHOIEHa,
YKHEM 1 §OraTEIM XUMITIECKIM COCTABOM
0TSl TTOJTe3HbIe CBOHCTRA 1LBETHOM RanyCTLL.
OCTO MOME3HBIT NPOLYKT [UTAHI, OTO [10-
'KAPCTBEHHOE CPEICTBO, crocodnoe uida-
HOTHX HEYTOB 1 MpoDiIeM CO 37I0POBHEM.

L L T T T P T R P Ty Ta HI‘OOH
OBOIH,HOC accop TH {(ﬂmeﬁ XHHID) Hexnan IIBETHAA KAITYCTA, MaPHTIDBEIH]aE

ba 10710 0T ]]1{3(1) NOBapa: 0BOMH, IPHTOTOBJICHHLIC
c pI{llpd.L’-dMH H [[I)lll OTOBJICHHAHA B [d.ll,- 1}'pe

B TEIH]I'YPQ., MOJanTCAd C MATHRIM COYCOM

Jai Hind Special Veg Platter _ Tandoori Gobi
Jai Hind mixed veg platter from chef’s recipe Tender cauliflower marinated with
coﬂked in tandoor, serv cd w1r11 mmt sauce spices and 000k2d in Tandoor

MBI rOTOBBI BRUTOJHATE J000e Banie noxenanie

gies or food intolerance [Toouc M, ecaii ¥ Bac ecTh nHINepas aiepriud WK HellepeHoCHMOCTE EakiX-1Hb0 npoayKTos 6

1D B POCCHHCKHX DYOJTAX

‘|.|..!-|u\\||.|' s ln\l ulfill your |.l\\|.‘~
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prices are in Russian rubles Bee Ienns
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Taunypu [lopano

T

Ilopario, MapuHOBAHHAS ¢ Macana u

%1 oomapennas B Tamnype

&= (momaeTcs ¢ MATHBIM COYCOM) _ ;

— . 251 2200

D) Tandoori Dorado 300zp 2300p

Dorado marinated with masalaand =TT AR o . A1

e Tangypn [[mem

@ T;IFPOBHE EpeBm' MapHHOBaHHBIe B HPHI{OM ----------------------------------------------------------

coyce, 3aleYeHHEe B Tmype, monalTes KaJIBMapH B TICCHOTHOM COYCC
C MSATHHIM COYCOM Butter Garlic Sqllid

Tandoori ]hinga

Tiger prawns marinated with masalas
_and grilled in Tandoor, served with mint sauce
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d U3
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- AMPmP }Kapem,:e KPEBETEH Talm'ypﬁ Hoﬁc‘rep

ZKapennie KycoTRH MAPHHOBAHHOTO PHIGHOIO MapuHoBaHHbie ¢ MPHTPABAMH M TPABAMH + ' :
(pune B Tecre U3 HYTOBOI MYKH, IOJAKOTCS KYCOKH PO, IPHIOTOBIEHHHE B IEH 4PHHOBAHHBIC KPCBETKH, IIYOOKO Jloberep, MapHHOBaHHE ¢ Macana i
; HPOKAPEHHLIE 10 30T0THCTOrO HBETA B
C OCTPEIM COYCOM TaHJIYD, MOJAIOTCS ¢ MATHEIM COYCOM poEap s obxapennniii B Tannype
Fish Amritsar i ) Golden Fried Prawn (monaeTest ¢ MATHEIM COYCOM)
Medium-sized boneless fish chunks marinated Fish Tikka Prawns marinated in a very simple Tandoori Lobster
with gram flour batter, deep fried and served Fish cubes marinated with spices and herbs batter paste and deep fried until Lobster marinated with masala and
withhotsawee . ... .Teastedinclayoven served with mintsauce golden color grilled in Tandoor served with mint sauce
As per the availability allow us to fulfill vour needs I T T T T
Please let us know if you have any special dietary requirements, food allergies or food intolerance IlowanyiicTa, coobmuTe HaM, ecni v Bac ecTs THINERAA aZIIEPIHA WK HeTEPeHOCHMOCTE KAKHX-THO0 TPOAYKTOR

All prices are in Russian rubles Bee HeHbl YKa3aHhl B POCCHHCKHX py0Jisx



Msicuble : 3AK Y CKI Non-Ve uwlarll

Tanmxabn Tarypn Mypr

Kypuua, npexsapareinno MapuHOBAHHAs
B OPAHOM HOTYPTOBOM COYCE H
NPHTOTOBIEHHAA B eIl Tarnyp
Punjabi Tandoori Murg

Chicken marinated overnight in spicy
Jogutand cooked inclayoven | ..

3002p 1100p

9 Please let us know if vou have any

special dietary requirements, food alle

Mypr 1l Hmenaclm

hypm{ne (hurie, MapurOBaHHOE ¢ madparHoM
u fioryprom, npurotonienHoe B Tanmype

Murg Seekh Gilafi

Boneless chicken marmated with saffron,
__yogurt and grilledin Tandoor

_"’ﬂ()/p <‘;{'3?(_]£'}

Yuren Turka
KypHuia B cimBRax ¢ ocTpsiM coycom i

JIHMOHHBIM COKOM, 3all€IeHHAs B TaHIype
Chicken Tikka

Chicken pieces cooked in Tandoor with
yogurt, hot spices and lemon juice

As per the availability allow us to fulfill your needs
s or food i
\II prices are in Russian rubles

'X caitem born Kebab

(}/p 0(}1”

.l'[ - COTH

I\PLBL"I‘K}! obmapenute ¢ HMOHpeM, TeCHOKOM,
nepu(:\l THITH H iﬂmlﬂﬂml CIIEITHIMH

Prawn Sautee
Prawn sauteed with ginger, garlic, chilli

j()(lzp 1 ;’.WJ‘};

NpHITpABAMH H MPHTOTOBJICHHOC B

neun Tanoyp imrmm;. renHoe B Tamype
Hussaini Boti Kebab afrani Murg Tikka
Boneless lamb chunks marinated Boneless chicken marinated with

with masalas - roasted in clay oven  saffron, yugnr{ and grilled in Tandoor

Mb! TOTOBRI BRITIO

[Moscanyitcra TATE HAM, e

3()().2}'1 900p

2202p 1150p  Kycouru rypsms,

 [lladpanm Mypr Tnrra

(T'Iue Oapapmnsy, Mapusopannoe ¢ Kypimoe ¢une, mapanosanmoe ¢
El.{a(bpﬂHOM H ﬁOI"} pPToM H

Jf{}/p 1150p

qﬂKeHI[paﬁ

Hexmuaa rypouxa
¢ HHIHICKHMH CIEeIHAMH CBEHET0 EPId H TeCHOKA

Chicken Dry utton Dry

Tender pieces of chicken Lip-smacking mutton with palatable
..with Indian masalas  ~  flavor of fresh peppercorn and garlic

~ Marron [{pait
I‘HHETHTI‘HH Udp"ll'ﬂ’ﬂ!a C dl}U\{RTﬂM

Yugen Manait T

MAPHHOBAHHEE C KeIILK
W HOrypPTOM, 3aNeIeHHRLIE
B ITIMHAHON neYn

Chicken Malai Tikka
Chicken marinated with :
& cashew and yogurt
and baked in clay oven

WL 1AM, ec 1C €CTh MIIIERAA AJITIEPTHA HIH HellePeHOCHMOCTE KAKHX-THOO0 NPoIyKTOR
Bee neHsl VEA3aHbl B POCCHICKAX PYDIax ].O'



Taanypu JIem6 Yome
Mapﬂﬂnummne KapeE ATHENKA,

PUTOTORJIEHHOE B nevH TaHayp

Tandoori Lamb Cho

Marinated rack of lamb ed
Jnclayoven . .=

200ep 1050p

2002p 1300p

)

......... N ——— T
Marron [1Iuk Ke6ab
Ke6ab n3 baparmmst, 3anetennsiii co
CIEIHAMH

Mutton Seekh Kebab

Smooth mixture of minced meat and spices

moulded and baked

45(}2[_7 24 _?(Jp

Marron Kuma Macana

apm u3 GapaHWHE, NPATOTOREHHKIT

¢ KapaMelTbHEIM TTYKOM, KPaCHBIM mepreM

M rapaM Macana

Mutton Keema Masala

Thick gravy with minced meat with caramalized
onion, red chilli and garam masala

Mscroe accopru n3 Tannypu
bmono ot med-noBapa: MACHOE aCCOPTH, IPUIOTORIEHHOE
& Tannype, nonaeTcs ¢ MSITHEIM COYCOM
Tandoori Platter Non-Ve
Jai Hind mixed non-veg platter (chef's specialty),
_non-veg dishes from Tandoor and served with mint sauce
As per the availability allow us to fulfill your needs

ll Please let us know if you have any special dietary requirements, food allergies or food intolerance
All prices are in Russian rubles

2502p 650p

Bemx [{xandpesu
Ipesocxontoe coveTanue MOPKOBH, BETHONH KANYCTH

I QIAAROro mepiia, NpArOTORICHHRIC C COYCOM H3 CBCEHX
EOMJI;'_[OPDB H HPlﬂ]paB.-'leIﬂmc CBEIHMHA Tp‘ZI.BaMH

Veg Jalfrezi

A perfect combination of carrots, cauliflower and
capsicum cooked in tomato gravy and flavored
.. ith fresh herbe

L e T T T )

2502p 900p

2502p 850p
. 3 _—_\\ o
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Hyﬁaﬁﬁﬁ"ﬁam B o

JlyroBEe (emAEm), 00mRapenHse B HYTOBOH
MYKE /10 30/I0THCTO-KOPHIHEBOTO [BETA
Onion Pakoda
Flaky pastry parcels of slightly spicy deep
Aol smen sl wiik Jomalo thiaey ... . : _
[Tarmp Mamait Metxu Marrep Manait Merxu
[lanmp, npuroTosnennbi ¢ MSTRUME  3esieHbiti rOpOINeK, PHTOTORIEHHEI! ¢
CHETHAMH B CITHBOYHOM COYCe MATKHMH CTIEHAMY B CITHBOTHOM COyCe
Paneer Malai Methi Mutter Malai Methi
Paneer fenugreek cooked with mild Green peas cooked with mild spices
spices in rich creamy gravy in rich creamy gravy

250ep 48
,(_: O e

CE T T T P T T

Any Jlmupa Aloo Jeera
ZKapenuit kaprochens ¢ Tvuniod  Tempered potatoes with cumin seeds
MBI roTOBbI BBUIOJIHATE Jit0Doe Balie noxenaHue
| J(J'.l{:].'].\'iliL"l'-'_i, 1_'|_’|Jf—)1|1!1'|"t' HaM, eCclTH Y | a0 eCTh TTHILeBaA ;i.-'l.’[l'-‘i'll‘l 17 HITH III_’]E\-‘!'IE_'] IOCHMOCTE KaKHAX-J11 100 I[pt_'r.-'[,.‘-'T{'H\I!
Bee 1eHb YKAZaHBl B poceHickry pyfax ]_2



250zp 750p

Kanaﬁl’[aﬂnp i

Ilarnp co ciakuM nepre,
NOMHJIOPAMH, JTYKOM H TIPHIPABaMi
Kadai Paneer

A combination of paneer, capsicum,
tomato, onion and traditional
Indianspices ..

250ep 750p

f S

HamKHaHHP

ITapnp co mmmHaTOM B HeEHOM
coyce

Palak Paneer

Paneer with spinach in mild
.

" Hasgar [anup Tuxxa Macama

250ep 800p 2502p 900p

R,

 Pammacranu Kodra

Hunuiickie oBOIIHbIE KIIEIKH
B I'YCTOM COYCE H3 E€MLI0

Rajasthani Kofta

Regional vegetable dumplings
in rich cashew gravy

TTanup, npeBapHTETLHO 3aNeYeHHLIT B
Taugypen npuroroBnenHLL ¢ rycTM
COYCOM H3 CBEIKIX IOMAOPOB
Nazakat Paneer Tikka Masala
Paneer baked in Tandoor and
simmered in rich tomato gravy

L T e e S mrmEmsEEREEERRTREEEREnS

250ep 650p 250ep 780p

To6u Martep Macana
Hemnas nperHas EanycTa € 3eJIEHHM I'OPOIIKOM,

NPHTOTOBIEHHLIE C MOMHIOPAMH,
JYEOM H NpHIIpaBaMH

Gobi Mutter Masala

Tender pieces of cauliflower and green peas
cooked with tomatoes and onion
....And flavored with Indian spices .

Thannp Barrep Macama

[Tasmp ¢ ocrpaM coycom
13 CBERHX IIOMHTIOPOB

Paneer Butter Masala

Paneer simmered
in tangy tomato sauce
i msmsEsmsmsEEsssEsEew femsmsmsmsn R mE

As per the availability allow us to fulfill your needs

13 Please let us know if you have any special dietary requirements, food allergies or food intolerance

All prices are in Russian rubles

ManaﬁKoc[yra

into onion cashew gravy

IeTHas Kanycra 4 KapTodhels,
NPHTOTORITEHHBIE C OMHTOPAMH, ITYKOM
W HHIHI CRUMH CITeIHSMH

Aloo Gobi

Tender pieces of cauliflower and potatoes
cooked with tomatoes and onion with
Indian spices

Kaprodennumte knenkn ¢ mykom
B KpEM-COyce Mastait

Malai Kofta
Potato dumpling deep-fried and

coated with Malai and then added

MEI TOTOBBI BEINOJITHATE Moboe Banie noxkenanme

AJIthGn

Osommoit Kanait
Cmecs (acorm, ropoxa, clragkoro

nepna, NOMHIOP, VKA H TPAIHIIHOH~
HEIX HHIWHCKHX crienmmii

Kadai Vegetable

A combination of beans, peas,
capsicum, tomato, onion and
traditional Indian spices

].]U}i\ihll\i!l'l\l. CL "'l"lll\ll I'c HaM, CUJIH Y Bac ecrb nuuiesas AVIEPUHH BN HENEPREHOCHMOCTE Kakux-11bo HPOAYETON 14

Bee 1ieHm yrazansl B poceHicknx pybasy



Jlym & Bummn - nonmynsproe Ha cepepe Munm 0mioo, nmpuroronnienHoe ma
iy i : e ' ) &N &

25 ng 3 ZOP Oamun ¢ OGomrapckum mepiem u nykoM. Obwmmo oro Omono ensT ¢ 7 250¢ P --)0”}'-’
BHI0M Humiickoro xieda. bamus (Oxpa) smmsierest moOuvbM oBoIeM HHIHALED,

TAKIKE H3BECTHRIM KaK (‘1“3"[@1[ HC_IIII}}, C}H JCICHOr0 HBETA I HCIMOIB3YETCA 1A
NPUrOTOBJICHHs PA3IHIHBIX ACTHKATECOB JH00 B COYCTAHUH C IPYTHMH 0BOLIAMH,
_‘llIGO KdK CaMOCTOATEIILHOE 651&1,‘:]0. Bi‘lMl'Ii[ UE.' Iala€T BHICOKOIH MHTATEIbHOI
HNEHHOCTRIO, Osom Dorar BHTAMHHAMH, HH3KHM COICPHAHHCM HKHUPA, BBICOKHM
CONEPHKAHHEM KANbIIHS, 4 TAKKE MOIEICH U MEHIIHH. Bavng ma 90% cocrout
u3 pojel, ocrapumecs 10% cocrapnsior DelKu, YIJIEBOIH M HEIHAYHTEIILHOE
KOTHYECTBO EKHPOB. Bamnga 6orata surammmamu C i K‘ a TAKKe B Hell COIEPEUTCA
THaMUH, (olIHeBas KHMCIOTa H Marimil.

Ll ()1 ki Bhindi is a very popular Indian dish which is worth-trying. Tempered fi)}ﬂuMaca,r[a
ABEIIKH IIyM A.Hy ' Priba B coyce, mpuroTornennas no

/ 2502p 850p

Bartep uken Macana
| VmeperHo-ocTpas KypHIa ¢ COYCOM B3 CBEKHX

bhindi with julienne bell pepper and onions, Dum ki Bhindi is a well-known Indian

e e delicacy. A popular North-Indian dish with is made of bhindi can be eaten with any JOMAIIIIHM HIEHACKIM PelenTay HOMHJIOPOB, ¢ flobaBrexeM B
3 nupam‘l_\m type of Indian bread. Bhindi is a favorite vegetable of the Indians. Also known Fish Masala . Butter Ch“l:ken Masala
Awadhi Dum Aloo ; as Lady$ Finger, this vegetable is green in color and is used for making different Homc.madf: fieh curry from the heart Mild spicy chicken cooked in Etes‘h tomato
Fresp pofstocs cooke.d Wlﬂ,] kinds of dclicﬁcies, either in combination with other vegetables or as a stand alone oflnchan n]iagf:s g‘rmmthbutu.r
S ento S aieey dish. Bhindi is high in nutritional value. It is rich in vitamins and low in fat. In fact, B
250zp 950p 250zp 790p 250zp 850p

250 2p 6. 80p it is also high in calcium which is good for women. Raw bhindi is 90% water,
2% protein, 7% carbohydrates and negligible in fat. It contains vitamin C and
vitamin K, with moderate content of thiamin, folate and magnesium.

250zp 7805
Tyu Ku Basu ~~

Oxpa ¢ Gonrapcsnm nepueM u JIyKoM
Dum Ki Bhindi
Tempered okra with julienne bell

pepper and onions

e e T PP T T T

Benx Magansana

I‘oaH(I)HmKappH ‘IHKeHKappH R

Obomu ¢ coycoM H3 CBEKHX - :

ﬂﬂ\iﬂﬁn - y Kycourn pribbl, npHTroTOBIeHHHbIE Kypuna, rymennas ¢ noMmjiopamu, Kypuna ¢ kpacisi ykom i

V‘ NP k ala B KOKOCOBOM COYCe C IIPHIpaBaMi JIyROM H OPHIIPABAME o o i
g MaRanwvala Goan Fish Curry Chicken Curry _Kadai Chicken

Assorted vegetables in tomato Fish cubes cooked in coconut gravy Braised chicken with tomatoes, Sauteed chicken cooked

gravy with red onions and capsicum

with masalas
Mbl FOTOBE

[ lozranviiera, coobume

Bee meHbl VKa3aHbl B POCK

onion and spices

BITOOHHTS Jroboe Baule noxerasue
. ecrmr v Bac ecth THOERAs AJLTEPTHA WM HENEPEHOCHMOCTE KAKMX-JT00 TTPOAYKTOR 16

KX Py DX

Please let us know if you have any special dietary requirements, food allergies or food intols
15 All prices are in Russian ru

HAD
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2502p 1050
o i 250zp 1000p

Bxyﬂa Tomr '
Kycogn bapammms, mapennne Ha CKOBOPoJE Kapenas Bapam c nepueM

C IPHIpaBaMH TPATHIHOHHBMH KaK A yCOTEI ﬂpﬂmﬂﬂﬂ C mepueM u
~  Cesepuoti, Tax u st I0xnoit Mamm PRI

Bhuna Gosht Mutton Pepper Fry

Pan-fried mutton cooked with spices from Dry preparation of peppered mutton
JAlloverndia . ........ ubes with added masalas

250zp 1000p 250zp 1100p

Pammacraan Jlaan Macc
[Tpsnas Gapanuna ¢ coycom

KappH U NPHIpaBaMH
Rajasthani Laal Mass

Spicy mutton red curry with Indian spices

" "Matton Porxan [Imom
Hexuas apanmna ¢ ocTpeiM

KAITMAPCKIM [ePIEM THITH
Mutton Roghan Josh
Mutton marinated with spicy kashmiri
....chilli and cooked untill tender
As per the availability allow us to fulfill y our nee

Please let us know if you have any special dietary requirements, food allergies or food intoler: ance
All prices are in Russian ruble:

25()2}? 800p

Yugen Car Bana
Kyprma, npurorosnensas
€O IIIHHATOM H CTICIHAME

Chicken Saag Wala
Chicken cooked with spinach
and spices

25 Uep E)_N'()p

G s ey,

Kycouku kypuii, 00KapeHHbIE B KJISPE,
¢ OBOIAMH
Chilly Chicken
Indo-Chinese recipe: battered fried chicken

cooked with a combination of vegetables

Me1 roroes! BeIoNHETS A0Hoe Bame noskenanme
IMToxanviicra, cooDIHTE HaAM, eCITH

Bee 1meHb! yKasaHbl B POCCHHCKIX pyDsax

250zp 980p

e S

Hemmas Sapaﬂnﬂa, NpHrOTOBICHHAA
€0 MITHHATOM H CHEAMH
Gosht Saag Wala
Tender lamb cooked with spinach
.andspices ..

250zp 1050p

Yuma Py
Puiba, obmapennas B Kipe,

€ OBOIAMH
Chilly Fish
Indo-Chinese recipe: battered fried fish

cooked with a combination of vegetables

h) Bac ecrs nHinesas LIUVIEPIUA HJTH HellepeHOCHMOCTE KakKHX b0 IPOIYRETOR 18
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_ Biriyani,
[lymao '

/
[lynao - dmiommo u3 puca, \ /

OU}KHPIEHIIOFO B Maclie
Bnpnalm

I IPOTAPEHHOTO B 0yIIbOHE.
Bupnanu - 6mono u3 bacmarn puca, 00HIIBHO NPHIIPABIICHHOE PASTHTHEIMHA CICIUSIMH.
Pulao (momaetes ¢ Paiiroit, iforypToBsM coyconm)

A Pulao is a dish made Bl‘nyam

st i B of rice fried in ofl and . Biriyani is specially cooked Ba.'s rice, fried with various spices.
Plain Rice cooked in a seasoned broth. _ - - i ot - o

 OBommoc Gupuam
Vegetable Biriyani

.o .

Bnpuaﬂn c Kyplmeﬁm
Chicken Biriyani

450ep 850y

Steamed Basmati rice

Bupnanu ¢ ﬁapamimmm
—ue

- Bupuam ¢ kpenerxaym
Prawn Biriyani

-----------------------------------------------

= 450zp 1100p

Osommoii [Tynao [Txupa Paiic D
" e e R R Fish Biriyani
Apgmaﬂm]{ puc Baematu ¢ IpHIIPaBaMH A OBOMAMMU UTBJPHUH PHC, CMEMIAHHLIH ¢ TMHHOM L s
Veg Pulao Jeera Rice A
Fragrant Basmati rice tossed with spices and vegetables Steamed rice tempered with cumin seeds 450zp 750p _ bBupuanu c sifmom
As per , oo L
Please let us know if you have any special dietary requirements, fooc ¢

ﬂ, J" ’ ‘w‘w\ .'H: ml |1 )il TR 2()
A & & & & & 2
y & @ r Y & 4

. -

™




IBENENY apad X |  Indian
202p 180/150p AN A% 1 1TEf--;i-.lll_.tl_j(]),]].dl

. (V3 neun / U3 ¢ppuriopa) (Indian
YeqeBHTHbIC XPYCTAINIE JTSICHTKH Combo
Papad 259
$S020 300 (Roasted / Fried) Meal) =
1 ng P Indlan ]ennl cnbpa ;'
-
Paiira na syibop Choice Of Raitha 603p 280/24 Op A
Janpaska 13 Horypra ¢ upunpasamu Choice of ingredients dressed o » M 1-[ =
H HHTPEIIHCHTaMH Ha BRDOD with yogurt and seasonings p - i s aw
(c oBomamm, ¢ ananacom, ¢ orypuou, (mixed vegetables, pineapple, - - (HB neun / U3 cbpnmpa) =
¢ IAPEHHMI HY TOBLIMH INAPIEAMH,  cucumber butter-fried gram hf Yeueninnie XpycTaiIHe JenemEy =
i A S SO ... .. WO ¢ ayxon 1 opomasH =%

= _ " Masala Papad

_ ',,[Roastcd / Fned)
. # Indian lentil crisps, topped with
_onion and vegetables

2000p

- - Bere-rapnancme Txamu \A RN  Microe Tramt
2 50 3p 6 50p 2 b OEP 7 OOp Txama cocTonT 13 8 ropmoTRoB . 2 ' Txanu cocrout u3 8 ropmotxon
X : TN et Wi (5 c osomaym, I ¢ prcon, | ¢ coyeon (1 ¢ xypumeti, 1 ¢ Gapasmmoi
Tan Tanka ‘1 M paitra, | CIan0CTSs) H HOjaeTCH HA Je ?1*0“7;3“"-1 ¢ puco, 1 ¢ coycom
7KeTTas TeveBna ¢ mOMHIOpaMH, Yepnas veqco i I CTHBOTHOM COYCE e Knngﬂﬁimﬂiﬁﬂi TOHOCE C JETEIRANMA H PHCOM paiia, | canoets) 1 mogaeTes Ha
TIYKOM, TeCHOKOM H JIHCTEAMH KOPHAHIPA ¢ ToDaBnenneM XapeHoro YeCHOKA SR | Ve getaria n Thali ﬂoﬁlzﬁefrge‘zm?;;ﬂ HCOM
Dal Tadka Dal Bukkara = i FEgEE. L
2 : . . . 5 : te of 8 small pots (5 vegetarian, Plate of 8 sma pots with chicken
Yellow lentils cooked with tomato, onions, Rich black lentils cooked with cream, Chenna Masala A i = ? Jamb ; itha
garlic and flavored with coriander leaves butter and scented with fried garlic Soft chickpeas in onion tomato gravy g i, sevcet) and Instiam bresd R n(:,c, PSR swe‘c[,
e e R . e A Y & rice J vegetables and Indian bread & rice
As per the availability allow us to fulfill your needs MBI TOTOBBI BRITOSIHATE Ji0D0e Bame nowenanne
Please let us know ll\ ou Nave any special dieta ry it.ttll]! ments, food alle rg sies or food |||1 lerance [Tookca |_','f'5{-'|'l_!g-rmi’;u]_[["\'l HaM, eCTH ¥ Bac ecTh 1MUIEBAS AIEPIHS WK |||_-:l_pi\-_-]1\_|c-[|_3]c}-"1|.1;;|]-:;:_\;-_.];1|’1u][!‘.(\_|_\J,‘['::J; 22
21 All prices are in Russian rubles Bee NeHbl YKasaHbl B POCCHITCKUX pyGIsx
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_ Pammacrann [lapata

60zp 150p S

Jlenenka 13 POXIKEBOTO TECTA,
CBECHCHCIIEICHHAA B Tﬂlﬂ:[j’pf

Jlenemga u3 nemsHO3ePHOBOI MYKH, Naan

CBEHEHCIIEICHHAH

OTH
JlenemKka U3 nelTbHO3EPHOBOI MKH
Roti Jlenenka 3 IPOMAKEBOr0 TECTA € TECHOKOM

Whole wheat Indian bread

Pornc

Henema n3 uﬂll-ll():]ei}]lﬂﬂoﬁ MYEH C MaClloM

Butter Roti
ooor...Buttered Indian

a{nas Paratha
. Whole - wheat Indian bread cooked in Tandoor

B Tannype Leavened Indian bread freshly baked in

......raditional Tandoor oven

s Haan ¢ maciiom

Henemxka n3 APOEIKEBOro TECTA € MACIIOM

Butter Naan
... Buttered leavened Indian bread

JOOgP ZOOP

Haax ¢ coipom
Helleﬂma H3 ;{POEECBDTO TeCTa ¢ CHPOM

Cheese Naan
Leavened Indian bread with cheese ﬁ]]ing_

T T e e T e T T T T

60zp 190p e e

Garlic Naan
Leavened Indian bread with garlic

S3ep 180p — 1002p 220p

Mac‘]'lOM .....n--u-ﬁaﬁi-[uéu&.é-cuﬁaiaﬁ-ﬁ--é--u M
Jenemga u3 IPOKIKEBOro TECTa C YCCHOKOM W MaCiioM

L] .
r Ro Cheese Garlic Naan
whole wheat bread ... Leavened Indian bread with garlic and butter
As per the availability allow us to fulfill vour needs
Please let us know if you have any special dietary requirements, food allergies or food intolerance
All prices are in Russian rubles

Manaﬁap Ilapara

CTJLFT Kym; |

_Spiced potato filling

e 1202v 30
Auny IlaporTa s
Henemxa CO COCIHAMHA H xapm(beﬂeu CBECIRCHCICICHHAA Ha CROBOPO,

Aloo Parotta ' Chapatti A
o citn shled with S DN MBI VWhole wheat flour dough cooked on a pan

D e T PR T

100zp 200p

10mno-Vanniicknit Ban xneda - kapenas
CTIOHCTAs TIENeIKa

Malabar Paratha

Indian bread S
rea. PR ",

Xnebuast Kopauna 1802p 350p
Haﬁop JICHIECIICK: HAdH, HAAH ¢ Y€CHOKOM, HA3dH ¢ MaClIoM

Bread Basket

& Mix of Indian breads: naan, garlic naan, butter naan

120zp 350p CﬂeunaﬂbﬂaﬂXneSHaaKnpauﬂ 380zp 700p

Xpycrsmuii Markuii xpoxmesof xied Habop nememex: Haan, HaaH ¢ TeCHOKOM, HAZH ¢ MACTIOM,
c ﬂpﬂ:ﬂﬂﬁ Kﬂpm(_l)ﬂ]hﬂﬂﬁ HATHHEO# HAAH € CRIPOM H IECHOEOM, POTH C MacClIOM, pajiKacTany nmapara

Stuffed Kulcha Special Bread Basket

Crispy, soft leavened bread stuffed with Mix of Indian breads: naan, garlic naan, butter naan,
cheese garlic naan, butter roti, rajasthan parota

MbI 1OTOBBE BRIGJIHATE J00oe Baie moxenanne

1|l_!'4\'ﬂ,-'T}"]‘il."'l"H_. Cn()ﬁll.lil'i‘@ HAM, eCIH Y Bac ecTs nHINEBAR ATIEPIid Wl HelepeHOCHMOCTE KAKUX-T1160 MPpOAYETOR 2

Bee HeHbl YKA3aHbLL B POCCHICKIX pYOIHX 4



JTecepTn JBIERISEE

zoo'gp 350p SOzp 450p

80;;; 4001" ‘Mopkopmasi xamsa  Pacvamaii
S, MsIrKasi X782 113 MOPKOBIL TBOpoKHBIE MAPAKH B CTHBOTHOM
’I" Pacar}ﬂa c (”][)L‘.\J\”l 1 N3IOMOM C“};L‘(‘.‘ C I”:llpp?l“il.‘ﬂ
b i i 3 Caxs DM Cl . :
BOPOMKIILIC l”ﬁ}”h“ B ill\ IPHOM CHPOIIE Carrot Hﬂlwa Rasamalal
a8a a Tasty halwa made of carrot Fresh milk flat patties

"\Ill!\ dmn]almm in sugar syrup

seasoned with raisins and nuts in saffron flavored milk

802p 400p

I‘ynaG J]mamyn T

I [\-'.NII\H NPOERAPCHHEE TBOPOKHILIC

100ep 380p

HAPHKH B CAXapHOM CHpOne ves
¢ pPO30BOIi BOIOIT I KapaaMoHOM M)’HI‘ HEIJI Xamsa

Gulab Jamun /{\i. FTBIH CAIKIiL MalT B TOILTIEHOM Maciie
Deep-fried milk dumplings in rose-scented M()Oﬂg Dal Halwa
syrup and flavored with cardamon Yellow moong gram sweet cooked in ghee

As per the availability allow us to fulfill yvour needs
Please let us know if you have any special dietary requirements, food allergies or food intolerance

25 All prices are in Russian rubles

Accopru ciagocreii

Humimiickie ¢namocTi Ha OCHOBE MOTTOKA

Kecap [Tncra Bamn Kymbn “ Mix of sweets

Hummitckoe Mopomenoe ¢ madpanom

Indian milk sweets

H l!pt\ii_\lli
Kesar Pista Wali Kulfi
Saffron-flavoured Indian ice-cream
. garnished withdrynuts

11@ 2500p -

D -y Py ACCOPTH CIIMOCTEH
MOPO)KCH(}E Ha B[’IGOP Wnpmiickne eianoectn na 0cHOBE Kelibio
Cornacmo nammmio

Choice Of Ice Creams _MiX of sweets

As per the availability Indian cashew sweets

Mbl FOTOBBL BELIOJIHETH Ji0Goe Bae roxenanue
]IlJ'--‘.'\':‘.,-'l‘.'il-[t"l':l. GO Ir-iHE,!['I".-‘ HaM, eCTH \ Hilt' 2CTE ITHIIIEBAN {L'].'Il-‘]‘]'li;t HJIH TIl-"'Tt"]\l-'HilL‘([MI’J("]'[. 1.'i|!.‘1[\'—.'112rl(1 ET['I--'I,-'[,.\'[L"I'(_.'H 26
Bee HeHBl YKAZAHBI B POCCHHCKIX pyOILix




ISENsuRNa Ccveraoe

MoxrTerinmu / Mocktails
Cnangoe sironHoe ceprue 300ml" 420p

Knybumtnsii coK, KTOKBEHHLIT COK, T07I0THBII COK, MeTT

Berry Sweet Heart

Strawberry juice, cranberry juice, apple juice shaken with honey
AnenbcHoBBI J1eIeHen 300m{ 420p
AneiscnHoBs cok, et Matsl, Crpaitr, cupon pesamian

Orange Mittai
Orange juice, mint leaf, topped with Sprite and a drop of
Grenadine syrup

Blue Snow 300ml 450p

Pineapple juice, coconut milk, Blue Curacao blended with
ice cubes

Tonyboii cner

Ananaconslil cox, kokocopoe Moioko, mikep bio Kiopacao,
KyOHKIH /15112

ITpoxnanmrii BeTepok 300m[ 450p
Kemoknenusiii cok, rpeitndpyronuit cox, Cupaitr, cupon ['penamim
Cool Breeze

Cranberry juice, grapefruit juice shaken&topped with Sprite, drop
of Grenadine syrup

CoBepuennsiii Boctopr 300ml 450p

Coemuil nepeits, ane/mcinoBil Cok, Baiubari cipon, Copafit,
cirpon ['penamm

Angle Delight
Muddled fresh peach shaken with orange juice, vanilla syrup topped
with Sprite and a drop of Grenadine

Txeit Xum 300m{ 500p

Muorocoiinuil KOKTeil/Ih 13 COKa KHBI, BAHIIBHOTO MOTOMHOTO
KOKTEIIH 1 ale/IbCHHOBOI'O COKd

Jai Hind

Kiwi juice, vanilla milk shake, orange juice layered in tall glass

X onmonasie HanuTEn / Cold |

Herasnposanuas Boa  Still water

500/1000m{ 220/350p
[asuposannas sona  Sparkling water

330/1000m[ 250/450p
Koxka-Kona Coca-cola 250ml 210p
Crpaiit  Sprite 250ml 210p
Panra Fanta 250ml 210p
Cox B OyThiikax / Bottled juice 300m( 250p
B ACCOPTHMEHTE  In assortment
Tonnk Bona / Tonic water 300ml 250p
$pamme  Frappe 300m[ 360p

Xoroubiit KodreiiHpiil HANNTOK € BAHILTBIO I TIECHKIM OPEXOM
Cold coffee with vanilla and hazelnut

[Imvonanx  Lemonade

Ha sri©op: nepeik, Mauro, KiyOHimKa, Mapaxyiis
For choice: peach, mango, strawberry, passion fruit
Monounnie KoKTeimm 1 cMy3u

Milk shakes and smoothies

Ha sribop: BaHis, MaHro, KTYOHIEA, TOKOIAT
For choice: vanilla, mango, strawberry, chocolate
Xomounii kodge Cold coffee
Xomousii uait  Iced tea

Ha sriGop: nepenk, ManTo, KIyOHNKA, MapaRyiis
For choice: peach, mango, strawberry, passion fruit
CrexeBLURATHIT COK

Freshly squeezed juice
Apbys/Ananac/16nor0/ Cramit maitv/ Moprose/ Orypen
Water melon/Pineapple/ Apple/Sweet lime/Carrot/Cucumber

300ml 350p

300ml 380p

300ml 380p
300ml 380p

300ml 600p

Cranguit [Tacen 300m{ 300p
Homawmuii fiorypr, B30uTHil ¢ caxapom

Sweet lassi

Homemade vogurt blended with sugar

Conennrii Jlacen 300ml 300p

Vinyumaronguit numesapenue nomanimii fiorypr,
B30UTHI € COILIO

Salt lassi

Digestive homemade yogurt blended with salt
Macana [lacen

&51}"1 IAIONIHIT THIEBapeniie TOMATHIT HorypT,
B3OUTLIE € TMHIOM U IIPHIIPaBAMI

Masala lassi

Digestive homemade yogurt blended with cumin and masala
Manro [Tacen 300ml 350p
ﬁor:.’pn B30OHTEL ¢ CAXAPOM 1 MAHTO

Mango lassi

Mango pulp blended with vogurt and sugar

300ml 320p

aii / Tes

o S 250mf{y400p
I/In;:mﬂcmm i Macalta ¢ MOTIoKOM So0m{/650r
Indian masala tea with milk
Wupaiiekuii gaii macana 6e3 Monoka 250ml/350p
Indian masala tea without milk adititd
Yaii “Anrmmiicknit 3arpax” 250ml/250p
English breakfast tea SRy
Yaii B accoprumente Assorted Tea 250m(/250p

500ml/450p

Senenniii vait, vait apusmmumr,
"ail ¢ KACMHHOM, aii ¢ poMamKoii, yaii Accam
Green tea, Assam tea, Darjeeling tea,

Jasmin tea, Chamomile tea

MiI TOTOBB! BRINOJIHATE M0Boe Bame noxenanue

Ko a..'l_') e / Cofl

[O0mno-Hunnitcruii punbrposannsii kode

South Indian filter coffee 250/500ml 400/650p
Benpecco 30ml250p
Espresso

JIpoitHoit acipecco 60ml 310p
Double espresso

Kamnywimo 150m(350p
Cappuccino

Jlatre 150m[ 320p
Coffee latte

Amepurano 150m{ 290p
Americano

E ..[] MTAVMCEKHME TOPAYME HANMMTKEH /
[ndian hot drinks
Topstauii moxonanusiii HanUTOK
(cernanHo mo-HHITHITK)

Hot Choco drink (made by Indian style)
baapam Munk

{CMC‘.‘I} OpPCXOB KCILIO) MIHAID,
CI']I{CT&]I[KH Ha MOJIOKE I malbpauc]

Baadham milk
Macana motoko  Masala milk

170m{ 400p

170m{ 400p

170ml 400p

MuannitcKre xomonubie HAIUTEYN /
[ndian cold d ."iilli'-.'_':-

Mornoxko ¢ posoBoii Boroii 250m[ 500p
Rose milk

Dpyr [amn 250ml 600p
Fruit Punch

Copoer 250ml450p
Sharbat

Wupumitekuit muvonan 250m/ 300p

Indian lemonade
CITATIKILI, CONEHEII, ClIalKO-CONEHLII
sweet, salt, sweet and salt

As per the availability allow us to fulfill your needs
27 Please let us know if vou have any special dietary requirements, food allergies or food intolerance

[Moscanyiiera, coobuipre Ham, ecan y Bae ects nHesas a1Aepris Wik HeMepeHocHMOCTb KAKHX-THO0 NPOAYKTOR
All prices are in Russian rubles 28

Bee neHsl VEA3aHbl B POCCHICKAX pyDaax



South Indian Delight

200zp 850p 2502p 1150p

Marroun Yykka

Msico Gaparmum, nprroToRnenHoe
C OBOMIAMH H CIICIHAMH

Mutton Chukka

Pan roasted tender mutton
then cooked with caramelized
_ vegetables and spices

25 Ozp 850p

iken 65

IOzmo-nuaickas 3aKycKa: KycoukH

Kapeuusie po ppuriope

KYPHHOIO (bILTIe B OPAHOM KIIAPE, !'IPSH'IHE EpPEBETEH

obxapenske Bo (hpuTiope (6sicTpas sakycka porom i3 Yennan)
Chicken 65 Prawn 65

If's a mouthwatering spicy and deep-fried  Mouthwatering spicy and deep fried
chicken dish originating from Chennai, prawn dish originating from Chennai,
Indla as an entree, or qulck snack India as an entree or quick snack

)002}? HUUp : 2502p 2070p

Onnait Karxapukaii
Barnamansi, npepapuTensno
obmapenHLIe H NPArOTORIEHHIE
CO CBEEHMH HOM‘IU‘[GP&M’H H

Mun Bapysan ) ITpon Toky
MapuroBa#Has KapeHas prida ¢ oCTpsI-
KPQBCT‘KH, HAPEHHEIE C YECHOKOM,
MH IPHIPABAMH - TPATHIHOHHOE Omioxo
DOMHTIOpaMH H JTYKOM

npubpemnoro mrara Tavmmaany (Mams)
Meen Varuval Prawn Thokku

TaMAPHHIOBOH BOT0I

Traditional dish of coastal Tamilnadu - Prawn panfried in Ennai Katharikai
fishmarinated in spicy masala and ginger garlic paste Fried aubergines cooked with tamarind
griddle fried garnished with tomatoe and onion water and fresh tomatoes
A5 per 1I|1 wailability allow us to fulfill your needs
29 Please let us know if you have any special dietary requirements, food allergies or food intolerance
All prices are in Russian rubles

PACAM — B unamiickoii Kyxue oBomuoii ey, Hanboxee nonysipen B 0xuoii Mugun. B rayuiscrom s3bike
crioBo "pacam” obosnataet "cok’ OCHOBHBIMH KOMIIOHEHTAMII ABIAIOTCS COK TAMAaPHHIA, IOMHIOPHI, 1CICBHIIA,
CTPY'KH Nepla YIIH WiN Y€PHBLl Ieperl, a TaKKe HEKOTOpbIe APyrue HHrpelieHTsl. Pacam npuusiTo no1asath
OTIENBLHBLIM 0JTI07I0M HLITH HKe ¢ 0TBAPHLIM pricoM. Bo Bpemst TpaiuunoHHOro HIIMICKOro 00ea pacaM noiaérest

mociie cambapa H nepest PHCOBLIM OII0IOM.

RASAM is a South Indian soup, traditionally cooked
with tamarind juice as a base, with the addition of
0 L]'I]]l pq)per pepper, cumin and other spices
os. Steamed le can I:e added along with : )
any pn.lu.rrul vegetables. No s, all the seasonings{S- - M & = 2403P 450}9
required for rasam are combined and ground into rasam s {9
powder, which is available commercially. Chilled ready- \3 s PacaM
& Tpamaponnsii s xyxun Oxuoit
or scparately as a spicy soup, In a traditional meal, it is Numum OCTpEIi CyII ¢ COKOM
preceded by a sambar rice course and is followed by a TAMAPHHNA i TCCHOKOM
curd rice. Rasam has a distinet taste in comparison to the i Rasam
sambar due to its own seasoning ingredients and is usually == South Indian spicy soup with
tluid in consistency. tamarmd extract, ﬂavored w1ll1 garhc

to-cat packs are also available. It can be served with rice

2502zp 850p

Yngken ‘lermﬂany Manpac Ynren Kappn . Cambap
Kypuna, npurotonnenmas mo Kyprsoe (hunie ¢ yMeperHo ocTphivMu ” SR VONCERIEE BODORLE,
TPaTHIHOHHOMY TOHO-HRHICKOMY IDAIPARINE, IPRTOTORTENiNE B Dakamana | MOPKOBH, IPATOTOBJIEHHEIX
perenty S M C 9eveBANei I TAMAPHHTOBLIM COKOM

. . . ampar
Chicken Chettinadu Madras Chicken Cll.l'l'}’ An ultimate combination of beans,

Chicken cooked with South Indian ~ Boneless chicken picces cooked with eggplant and carrot cooked to tender

.. . 1 H 2 Q I.— . - " - .
traditional spices mild spices in South Indian style with lentils and tamarind juice
M1 roTOBE! BRINOMHETS M1060e Bante noxenanue

, coODIIHTE

IMomamymc M, ecsiH v Bac ecTs NHINEBAs a/UIePris KM HeNepeHOCHMOCTE KakKHX-THD0 IPOoJAyKTOB 30
Bee 1leHbl VKazaHbl B POCCUHCKHX PyDIaAx



IDLY & VADA

WorypToBag Bapa

YeueanuHbie NOHUMKN C NPAHOA

#orypToBod 32npaBoil

Meny Bane

BHYCHDIE® YEUYEBMUHDIE MOHYMKKY C NpUNPaEaMM
HyxHIA 1skHOW WHOWK, NON3IOTCA C COVCamMu: South Indian spices, served with sambar
CBMB3POM W MaTHW and chutney

Wanm IDLY 300rp
BHycHblE PUCOB0-USUeBUUHbIE Neneliki Ha Delicious savory steamed rice and lentil

napy - NOABIOTCA C COyCamn: CaMBapoM ¥ 4aThik cakes served with sambar and chutney

Cambap Bama SAMBAR VADA

MiHaHTHEIE YeUEBMUHBIE MOHUMKK Lentil doughnuts topped with spicy
C OBOWWHbIM COYCOM lentil and vegetable gravy
Cambap SAMBAR 250rp
WoeanbHoe couetaHve BOBOBLIEK, BakNawaHa An ultimate combination of beans,

¥ MOPKOBMW, NPUIrOTOBNEHHDIX C YEUEBNLIEW W eggplant and carrot cooked to tender

COKOM TaMapuHaa with lentils and tamarind juice

CURD VADA

Masala yoghurt dipped with deep fried
lentil dumplings

MEDU VADA 200rp
Savory lentil doughnuts stuffed with

250rp

200rp

IR0 [ ) osa Corner \16]‘1U<1

$KapeHble Mnnm FRIED IDLY 200rp
KpYCTAlMe PUCOBbIE NEMeLki Crispy rice cakes tossed with
¢ npunpasami KwHoid WHAWA South Indian masala
MaHu Mypu PANI PURI 300rp

XpycTAlMe nonble Wapnky M3 Tecta

Crispy potato-filled puff pastry

C KapTodenem, TaMapuHOoM M k30  served with tamarind and cilantro

Nao Bamsku PAO BHAJI 200rp
HapeHaa Oynoduxka Buttery toasted bun served with
NOO3ETCH € OBOILHLIM COYCOM lip-smacking vegetable gravy
OpyKTOBLIA CanaT FRUIT CHAAT 200rp
- - DpyKTOBBI CBNET C OCTPLM KiCNO-cnankum Medley of fruits dressed with a sweet
, COYCOM sour and spicy sauce
Mangu Yar PAPDI CHAAT 200rp
XpycTawme xneilbl ¢ NpsHbM Crunchy crust wafers with spicy
K3pTOdENEM potato chunks
, ""—,—'- Any UaHa Uat ALOO CHANA CHAAT 200rp
J = ‘*‘; JarycKa v3 KapTOgend M HyTa C Crunchy crust wafers with spicy
\ . = = npunpasamu potato chunks
'-—_:--uaT 13 3erieHoro ropowka  GREEN PEAS & 200rp
M KYRYPY3bl CORN CHAAT
p 36N!CR8 U3 3€NeHoro ropouika u Green peas and corn mixed with
—HWYP!BH C TNpynpasami Indian masalas
Camoca Yar SAMOSA CHAAT 200rp

GHTHLIE MUPOMKKA C MENHO
YOMNEHHDIM HBPTODENEM W FOPOXOM,
DOAIOTCA C KUCNO-CMAOKUM COYCOM

Crunchy spicy potato and peas
stuffed pastry served with sweet
and sour topping

As per the availability allow us to fulfill your needs
31 lease let us know if you have any special dietary requirements, food allergies or food intolerance
All prices are in Russian rubles

400p

550p
500p
520p
470p

460p

480p

DO SA [MomaeTcs ¢ coycamu: cambapoy i 1arim
Pancake servéd with sambar and chutney

Mpoctag Hoca

XPYCTAWMA PUCOBO-YEUEBHUHLIA GNUH

Nyrosana [oca

Msirkuid pUcoBo-ueueBUUHbIA BRUH € HaUUHKOM

U3 KPaCcHOro nyka

Paga [oca
XPpYCTALMA 6MH M3 MBHHOA KpYMbl

Yrrangm
MbIWHBIA PUCOBO-UBYEBUUHEIA BIAH

Moom Hoca
XpyCTaWmA pUcoBO-YeueBHUIHbIA BMUH
€ UeueBMuHOW NyOpoi

JlyroBblid YTTanam
MbiLLHbIA pHCOBblﬁ BAWH C MEenKo nopyGJ'iEHHbIM NYKOM

[oca c TonneHbiM Macrom
XpVCTAWMA PUCOBbIA 6NWH € TOMMEHbIM M3CTOM

lpueHasa Hoca
PUCOBO-YeYeBHYHLIA ONWH C NPAHOA rPMBHON HBYAHKOW

Macana Yrtranam
MbllUHbIA PUCOBLIA BNWH € KUH30A, NEPLEM uYnni

¥ NOMKOOPaMK
Macana [oca

XPYCTALMA PUCOBD-YEYEBNYHLIA GNUH C NPAHOA
KIPTOHENbHOW HBUMHKOM

Coiprag [loca

XpYCTALMA PUCOBO-YEYEBUYHLIA GMUH

C PICNN3BMEHHbIM ChIPOM

OBolH3a9 foca «dweid XuHo»

Pucosblit 6nuH « kel XMHO» € 3H30TUUECKON HBUMHKON
(cneuransHoe NPeOnNOKEHHe oT Wed-noeapal

Moow Pasa [oca
BrAH M3 MaHHOW KPYME C YMEPEHHO

OCTPON Ye4eBNYHOR NYOpPOA

Nykosag Paea foca )
MArkMA BNKMH M3 MAKHOW KPYNbl C HBUWHKON
M3 KPACHOro Nyka

Moou PaBa Mxu [oca

BMH 13 M3HHOH KPYMbl C TOMNEHbIM MACTIOM i
YMEPEHHO-0CTPOI UUEBMUHON NYpPOR

PaBa o6u Macana foca
BrH U3 MaHHOW HPYMbl © TOMMEHbIM MacnomM W ocrpoﬁ

UEUEBHUHOW Nyapoif

YukeH [loca
PucoBbiil 6nvH ¢ pyBneHol kypuuei

Mgl roTosBl BRINOIHHTL 1060e Baule noxenanue
IMoxkanyiiera, coobugure HaM, ecanr y Bae ecth NHIeRas ATUIEPrug A HeNepeHOCHMOCTE KAKHN-]

Bee uennl yEasanpl 8 pocCHiCKuX py0asx

PLAIN DOSA

Crispy griddled rice and lentil batter

ONION DOSA

Soft rice and lentil pancake filled with red onion

RAWA DOSA

Griddled crunchy semolina pancake

UTHAPPAM
Fluffy rice and lentil batter pancake

PODI DOSA
Crispy griddled rice and lentil pancake sprinkled
with lentil powder

ONION UTHAPRRPAM
Fluffy rice pancake with chopped onions

GHEE ROAST _ _
Crispy rice pancake glazed with clarified butter

MUSHROOM DOSA

Griddled rice and lentil pancake batter rolled
with mushroom masala

MASALA UTHAPPAM

Fluffy rice pancake topped with cilantro chilis
and tomatoes

MASALA DOSA

Crispy griddled rice and lentil pancake with spicy
potato filling

CHEESE DOSA

Crispy griddled rice and lentil pancake

with cheese filling
JAIHIND SPL VEG DOSA

Jai Hind special griddled rice pancake with exotic
stuffings (from special chef’s recipe)
PODI RAWA DOSA

Griddled semolina pancake topped with medium
spiced lentil powder

ONION RAWA DOSA

Soft semolina pancake with red onion

PODI RAWA GHEE DOSA
Semolina pancake topped with clerified butter

and medium spiced lentil powder

RAWA GOBI MASALA DOSA

Cauliflower maszla rolled with a semolina pancake

CHICKEN DOSA

Rice pancake with chicken

250rp
300rp
250rp

250rp
280rp

300rp
250rp
300rp

350rp
350rp
320rp
350rp
300rp
350rp
330rp

350rp

620p
650p

700p

600p
650p

900p

1000p
780p
800p
850p

900p

300rp 900p

ubo mposyETOR
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