nomaoste

This menu represents our take of Authentic Indian food.

There are no long lists of ingredients nor complicated methods.
This is simply good food prepared using fresh ingredients,
designed to please each individual palate.

In preparing this menu, we have had to consider that there is no such thing as
"Indian cuisine", but rather there are various

"cuisines of India" The scope of Indian cooking is vast and encompasses
awide range of geographic and climatic conditions,

centuries of history and many cultures.

A well-balanced meal contains the six basic tastes of Indian cooking:

sweet, sour, salty, spicy or pungent, bitter and astringent.

Spices contribute many of the flavours and the most important spices include,
chilies, mustard seeds, cumin, turmeric, fenugreek, ginger coriander,
cardamom, cinnamon, nutmeg and saffron.

Besides spices, the main flavouring ingredients are milk,

cream, yogurt onions, garlic and coconut milk.

An Indian meal is rounded off with an after-dinner collection of spices and
condiments such as aniseed and cardamom.

Namaste Team




SALADS

Raita 55
yogurt with cucumber, sweet corn and tomato

Buhaar 250 /
mix fresh salad

STARTERS

Bhajias 225 i
assorted fried vegetables and home-made cottage cheese
dipped in a traditionally flavoured chickpeas batter Punjabi

Vegetable Samosas 280
tamarind chutney

Chicken Pakora 350
tender chicken dipped in traditionally flavoured chickpeas batter

Jhinga Til

Jinga Till Tanka 950
fried shrimps sesame seeds

Paneer Pakora 250

Onion Bhaji 220

SOUPS

Thakali Rasam 185 i i /

fresh tomato soup with roasted cumin seeds

Vegetable Shorba 275
mix vegetable soup flavored with cream

Mulligatawny 350
a wonderful anglo-Indian chicken and lentil soup spiced with a hint of ginger, garlic,

cumin and coriander

Creamy Tomato Soup 200

Sea Food Soup 450

All prices are in Egyptian Pound All prices are subject to 12 % service charge and applicable taxes
For those with special dietary requirements or allergies who wish to know more about food ingredients used,

please ask the restaurant manager




DALS

Tarka Dal 260
Yellow split 'peas with a drop of chili oil, green coriander

Dal Maharani 275
A mélange of black and red lentils

MAIN COURSES

Aatish e tandoor all our tandoori specialties are cooked in the famous
"Tandoor" the traditional charcoal fired clay oven,
marinated in yogurt flavour with 15 traditional Indian spices,
accompanied with your choice of freshly prepared mint chutney,
peanut and sesame seeds chutney or mango chutney

Murgh Tikka 385

boneless chicken marinated with heritage tandoori sauce

Murg Kandhari Kebab 450 /
chicken breast marinated with cashew, garlic ginger and onion spices paste

Tandoori Lamb Chops 1450 i
lamb chops marinated with yoghurt, garlic ginger and spices

Lamb Seek Kebab 980

lamb minced with hereditary spices

Shahi Platter 1200
murg tikka, malai tikka and lamb chops

Tandoori Jingha 810

prawns tandoori

Namaste feast (for two) 2200
chicken, lamb kofta, lamb chops, shrimp and fish

All prices are in Egyptian Pound All prices are subject to 12 % service charge and applicable taxes
For those with special dietary requirements or allergies who wish to know more about food ingredients used,
please ask the restaurant manager




CHICKEN

Chicken Jalfrezi 450 i

boneless chicken cooked with garlic, capsicum tomato sauce,
onion and fresh ginger

Chicken Karma 445
exotic spiced marinated chicken cooked with mild creamy sauce

Butter Chicken 490
tandoori grilled boneless chicken with tomato creamy butter sauce

Murgh Tikka Masala 490 /
boneless chicken in a traditional curry sauce

Murg Vindaloo 460 iii

chicken curry in rich coconut vinegar sauce
Murgh Afghani Tikka 530

Chicken '65' 520  J

LAMB

Gosht Rogan Josh 620 i

stewed lamb flavored with Kashmiri red chilies

Lamb Vindaloo 650 i//

lamb cooked with chilly, vinegar, ginger and garlic sauce

Masala Champs 1500 / i

grilled lamb chops marinated in masala sauce

Lamb Karma 750
lamb curry prepared with cashew nuts gravy

Lamb Madras 690
lamb cooked with coconut and cream

Gosht Kadali Masala 675 /
lamb marinated with Chef's special spices served with tomato, onion base gravy

All prices are in Egyptian Pound All prices are subject to 12 % service charge and applicable taxes
For those with special dietary requirements or allergies who wish to know more about food ingredients used,
please ask the restaurant manager




SEAFOOD

Meen Kozhambu 620
sea bass fillet simmered in a madras curry sauce flavored with herbs and spices

Jingha Kali Mirch 695 /
fried shrimp tossed in a fiery masala

Jingha Patiala 745
king prawns sauteed in a butter tomato sauce flavored with traditional spices

Fish Curry 590

VEGETARIAN MENU

Mutter Paneer 250
a delicacy of peas and cottage cheese

Kadhai Vegetable 220
sautéed vegetables with bell pepper, tomato and onion

Paneer Tikka Masala 395 i
cube of homemade cottage cheese cooked with authentic spices

Paneer Makhani 395
cottage cheese cooked in tomato and butter creamy sauce

Channa Masala 220
chickpeas cooked with tomato, onion and masala

Malai Kofta 220
vegetable balls stuffed with cottage cheese and cooked in a creamy sauced
vegetable

Vegetable Jalfrezi 205
vegetable cooked with garlic, capsicum, tanky tomato sauce, onion and fresh
ginger

Bhindi Pyaz 210
okra sauteed with onion and tomato

All prices are in Egyptian Pound All prices are subject to 12 % service charge and applicable taxes
For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask the restaurant manager




Jeera Aloo 175
potato with cumin

Dingri Mutter 285
mushroom and green pea curry

Aloo Ghobi 220 i
seasoned potatoes and cauliflower

Palak Paneer 255
cottage cheese cooked with creamy spinach sauce

Paneer Butter Masala 250
Bhindi Pyaz Masala 225 i

Baingan Bharta 225 i

BIRYANI

Plain Biryani 210

Vegetable Biryani 240
an inspired dish of curried rice with vegetable, dried fruits and nuts

Chicken Biryani 510
classic dish of curried rice with chicken, dried fruits and nuts

Lamb Biryani 580
curried rice with lamb, dried fruits and nuts

Shrimp Biryani 690
curried rice with shrimp, dried fruits and nuts

RICE Chawal 100
steamed basmati rice

Jeera Chawal 120
basmati rice with cumin

Nimbu Chawal 135
lemon basmati rice with peanut

Subzi Pulao 195
vegetable basmati rice
All prices are in Egyptian Pound All prices are subject to 12 % service charge and applicable taxes

For those with special dietary requirements or allergies who wish to know more about food ingredients used,
please ask the restaurant manager




BREAD

Papadum 55
crisp lentil bread

Naan 60
plain

Lasooni Naan 70
with garlic and butter

Makhani Naan 75
with butter

Roti 95
crisp dry whole wheat bread

Aloo Kulcha 90
filled with potato

Paneer Kulcha 90
filled with homemade cottage cheese

Bread Basket 210
garlic naan, butter naan and roti

Masla Papadum 165
Aloo Bharta 120

Onion Bharta 90

All prices are in Egyptian Pound All prices are subject to 12 % service charge and applicable taxes
For those with special dietary requirements or allergies who wish to know more about food ingredients used,
please ask the restaurant manager




DESSERTS

Gulab Jamun 260
fried milk dumplings

Kulfli Falooda 245

rich creamy kulfi topped with falooda and
rose syrup

Gajjrela 180
carrots cardamom
plan Ice cream ( one scoop) 175
Your choice of ice cream flavors

Mithai Platter 195
chefs creation

Kulfi 250

BEVERAGES

Masala Chai 110
Indian tea, infused with cardamom and cloves

Lassi Plain 125
Fresh yogurt

Lassi Salted 125
Fresh yogurt with cumin and salt

Lassi Sweeted 125
Fresh yogurt with vanilla and sugar

Lassi Mango 135
Fresh yogurt fresh mango

All prices are in Egyptian Pound All prices are subject to 12 % service charge and applicable taxes
For those with special dietary requirements or allergies who wish to know more about food ingredients used,
please ask the restaurant manager
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