SOUP

Your winter companion spiced to perfection

DAL SOUP €4.95
LENTILS AND VEGETABLES SIMMERED TO
A PUREE AND TEMPERED WITH MILD
SPICES WITH A DASH OF LEMON

TOMATO SOUP €4.95
MILDLY SPICED TANGY SOUP MADE OF
TOMATOES, CUMIN SEEDS

MIXED VEGETABLE SOUP  €4.50
FRESH SEASONAL VEGETABLES STEWED
WITH INDIAN HERBS AND SPICES

CHICKEN SOUP €5.50
ALIGHT CHICKEN SOUP FLAVORED WITH
INDIAN SPICES

PRAWN SOUP €6.50

PRAWNS DELICATELY SIMMERED INTO A
SOUP WITH HERBS HINT OF LEMON

KIDS MENU

Tailored specially for your kids



1IED CHICKEN AND CHIPS OR

cE €6.95

G SAMOSA €4.95
ISPY THIN PASTRY FILLED WITH

TATO, GREEN PEAS, VEGETABLES AND
CES

X VEG PAKORA €5.50
RISPY PASTRY STUFFED WITH FRESH
SETABLES, SPICES AND MARINATED
BS

’H PAKORA €6.50
RISPY PASTRY STUFFED WITH FISH
"H SPICES AND MARINATED HERBS

FISH FINGERS AND CHIPS €6.95

STARTERS

Small bites, big taste

MEAT SAMOSA (LAMB) €595
CRISPY PASTRY WITH MIXED MINCED
MEAT, GREEN PEAS AND SPICES

PANEER PAKORA €5.95
HOME MADE COTTAGE CHEESE DIPPED IN
SPICES AND HERBS BATTER FRIED WITH
CHICKPEA FLOUR

KING PRAWN PAKORA €9.95
KING PRAWNS DIPPED IN SPICES AND
HERBS FRIED WITH FLOUR

MILD CURRY SAUCE WITH RI(C
AND CHIPS 1

ONION BHAJI 1
TRADITIONAL MILD SPICES AND SLIC]
ONIONS COMBINED TOGETHER AND |

CHICKEN PAKORA 1
A CRISPY PASTRY STUFFED WITH
CHICKEN WITH SPICES AND MARINAT
HERBS

PAPADOM 1
CRISPY LENTIL TORTILLAS SERVED V
THREE TYPES OF CHUTNEYS (MINT



\SALA PAPAD €1.99
ED INDIAN PAPADUM GARNISHED WITH
VIATOES, RED ONIONS, GREEN

ILLIES, CORIANDER AND TANGY SPICES

ICY HOT WINGS €6.95
ILLED CHICKEN WINGS COATED WITH
CY TANGY SAUCE

ICKEN TANDOORI €6.95/€12.90
ICKEN MARINATED IN YOGURT, GARLIC,
/AON, AND SPICES COOKED IN A

=CIAL CHARCOAL OVEN (TANDOORI)

MB TIKKA €7.95/€14.95
CES OF LAMB MARINATED IN GARLIC,
IGER, LEMON, HERBS, AND SPICES,

DE IN A COAL OVEN (TANDOORI)

SPL BOMBAY VEG MIX PLATTER
SPECIAL PLATE ASSORTED VEG €6.95
APPETIZERS OF BOMBAY AROMA

SPECIAL TANDOORI

From the Indian oven

CHICKEN TIKKA €7.95/€13.95
PIECES OF CHICKEN BREAST MARINATED
IN YOGURT, GARLIC, GINGER, LEMON, AND
SPICES COOKED IN A CHARCOAL OVEN
(TANDOORI)

SEEKH KEBAB €7.95/€14.95
KEBAB OF MINCED MEAT OF LAMB
MARINATED IN GARLIC, GINGER, LEMON,
HERBS, AND SPICES COOKED IN THE
OVEN (TANDOORI)

MAIN COURSE

YOGURT, MANGO CHUTNEY & SPICEL
ONION)

PRAWN PURI 1
DRY PRAWNS WITH MILD SPICES SEF
WITH CRISPY INDIAN BREAD (PURI)

CHICKEN MALAI TIKKA

PIECE OF CHICKEN BREAST €7.95 / €
MARINATED IN YOGURT,

CHEESE, CREAM, GARLIC, GINGER,
LEMON, HERBS, AND SPICES, COOKE
A COAL OVEN (TANDOORI)

Big bites paired best with Indian bread or rice



NDOORI KING PRAWN  €15.95 SPL TANDOORI MIX GRILL € 76.95 PANEER TIKKA SHASHLIK €

G PRAWN MARINATED WITH YOGURT, BOMBAY AROMA SPECIAL ASSORTED SOFT AND JUICY PIECES OF PANEER

IGER, GARLIC, LEMON, HERBS, AND TIKKA, SEEKH KEBAB, AND TANDOORI (HOMEMADE COTTAGE CHEESE)

CES, BAKED (TANDOORI) CHICKEN MARINATED IN TANDOORI MASALA AN
OTHER SPICES, SERVED ON THE GRI
WITH VEGETABLES.

KEBABS

Chef’s Special Tandoori Kebabs

HADI TIKKA €11.95 RESHMI KEBAB €11.95 CHICKEN ANGARA BOMBAY
STIC FLAVORS OF MOUNTAIN SPICES, CHICKEN AROMATIC BLEND OF FENNEL SPECIAL €
=SH MINT AND CREEN CHILI AND CARDAMOM, ENHANCED WITH JUICY FLAVOURFUL CHICKEN BURST
RINATED IN YOGURT, GINGER CARLIC CREAMY YOGURT AND CASHEW NUT WITH FIERY FLAVOURS AND SMOKY
STE AND CRILLED TO PERFECTION TO PASTE GRILLED TO EXCELLENCE AROMAS FRILLED TO PERFECTION
"AIN THE SUCCULENT JUICY KEBAB COMPLEMENTED BY A FIERY BRAND®

GLAZE, FOR ATRULY UNFORGETTABI
DINING EXPERIENCE



\RYALI KEBAB €11.99
\DER CHICKEN INFUSED WITH VIBRANT
\WOURS OF SPINACH, FENUGREEK AND
IT GRILLED TO PERFECTNESS

ICKEN CURRY €9.95
ICKEN COOKED IN MASALA MADE

OM GARLIC, GREEN CHILLIES, GINGER,
J SPICES.

AG CHICKEN €10.95
UNKS OF CHICKEN WITH SPINACH,
OKED IN A SPECIAL MIXTURE OF

CES.

ICKEN KORMA €10.95
ICKEN WITH SOFT CURRY IN COCONUT
KAND CREAM.

[ICKEN KADAI €10.95
ICKEN CURRY WITH ONION, TOMATO,
EEN PEPPER, AND SELECT SPICES.

IICKEN DHANSAK €10.95
ICKEN WITH YELLOW LENTILS, GINGER
STE, GARLIC, TOMATO, ONION, AND
CES; SWEET AND SOUR.

[ICKEN BHUNA €10.95
CES OF TENDER CHICKEN COOKED IN
DUCED SAUCE BLENDED WITH SPICES,
VMIATOES, AND ONION, MEDIUM HOT AND
Y.

BANJARA KEBAB €11.99
CHICKEN ENHANCED WITH BOLD
FLAVOURS OF MEDIUM SPICED BANJARA
KEBAB ENRICHED WITH GINGER YOGURT
CHEESE AND A DASH OF LEMON

CHICKEN

Flavorful chicken curries

BUTTER CHICKEN €10.95
AUTHENTIC IN-HOUSE MADE SAUCE OF
BUTTER, SPICES, TOMATO, AND GINGER
GARLIC MIX WITH A PIECE OF CHICKEN
BREAST TO PRODUCE THE MOST
POPULAR DISH IN THE WORLD.

CHICKEN CHUTNEY WALA € 11.95
CHICKEN INFUSED WITH PURE AND
GREEN MASALA.

CHICKEN ROGAN JOSH €10.95
CHUNK OF CHICKEN WITH ONION,
TOMATOES, GINGER, HERBS, YOGURT,
AND AROMATIC SPICES.

CHICKEN KASHMIRI €10.95
CHICKEN WITH TOMATO SAUCE, BUTTER,
AND A SWEET TOUCH WITH NUTS AND
SOFT SPICES.

CHICKEN MADRAS €10.95
CHICKEN WITH SPICY CURRY, WITH AN
EXOTIC MIX OF SPICES, SERVED WITH
GRATED COCONUT.

CHICKEN VINDALOO €10.95
VINDALOO IS ATYPICAL DISH OF THE
PORTUGUESE COLONY OF GOA, COOKED
WITH A SELECTION OF VERY HOT SPICES.

LAMB

CHICKEN TIKKA MASALA €
TENDER CHICKEN BREAST STRIPS
SIMMERED IN A BRIGHT INDIAN TOMA
BASED SAUCE WITH AN ARRAY OF M
SPICES AND GROUND ALMONDS.

CHICKEN JALFREZI €
ATASTY CURRY WITH TENDER PIECE
CHICKEN IN SLIGHTLY SPICY TOMATC
SAUCE WITH PEPPERS, ONIONS, ANLC
SPICES.

CHICKEN BALTI €
CHICKEN WITH FRESH TOMATO SAU(C
GREEN PEPPER, GARLIC, GINGER, ClI
CILANTRO, AND SOME SPICES.

CHICKEN MANGO €
CHICKEN COOKED IN SWEET AND FR
MILD CURRY WITH CREAM.

CHICKEN PASANDA €
COOKED IN A MILD CREAMY SAUCE V
ALMOND POWDER AND COCKTAIL FR

CHICKEN PHALL €
PHALL IS ABRITISH ASIAN INDIAN CU!
ITISAHOTTER VERSION OF VINDALC

Succulent lamb curries paired best with Indian bread or rice



MB BHUNA € 11.95
CES OF TENDER LAMB COOKED IN
DUCED SAUCE BLENDED WITH SPICES,
VIATOES, AND ONION, MEDIUM HOT AND
Y.

MB SAAG €11.95
UNKS OF LAMB WITH SPINACH,

OKED IN A SPECIAL MIXTURE OF

CES.

MB ROGAN JOSH €11.95
/AB WITH ONION, TOMATOES, GINGER,
BS, YOGURT, AND AROMATIC SPICES.

MB MADRAS €11.95
/B WITH SPICY CURRY, WITH EXOTIC
{OF SPICES, SERVED WITH GRATED
CONUT.

MB KADAI €11.95
/B CURRY WITH ONION, TOMATO,
EEN PEPPER, AND SELECT SPICES.

BOMBAY LAMB CURRY €11.95
LAMB COOKED IN MASALA MADE FROM
GARLIC, GREEN CHILLIES, GINGER, AND
SPICES.

LAMB JALFREZI € 11.95
ATASTY CURRY WITH TENDER PIECES OF
LAMB IN A SLIGHTLY SPICY TOMATO
SAUCE WITH PEPPERS, ONIONS, AND
SPICES.

LAMB BALTI €11.95
LAMB WITH FRESH TOMATO SAUCE,
GREEN PEPPER, GARLIC, GINGER, CUMIN,
CILANTRO, AND SOME SPICES.

LAMB VINDALOO €11.95
VINDALOO IS A TYPICAL DISH OF THE
PORTUGUESE COLONY OF GOA, COOKED
WITH HOT SPICES.

LAMB PASANDA €11.95
COOKED IN AMILD, CREAMY SAUCE
PREPARED WITH MIXED NUTS.

FISH & PRAWN

LAMB TIKKA MASALA €
CHUNKS OF DOMESTIC LAMB COOKE
WITH CREAMY SAUCE, TOMATOES, Al
SPICES IN TANDOORI.

LAMB KORMA €
LAMB WITH SOFT CURRY ACCOMPAN
WITH NUTS, CREAM, AND SPICES.

LAMB KASHMIRI €
LAMB WITH TOMATO SAUCE, BUTTER
A SWEET TOUCH WITH NUTS AND SO
SPICES.

LAMB PHALL €
PHALL IS ABRITISH ASIAN INDIAN CUI
ITISAHOTTER VERSION OF VINDALC

Fresh catch and fresh flavours paired best with Indian bread or rice



’)H CURRY €14.95
H CURRY AVAILABLE WITH ALL TYPES
CURRY, WITH CHOPPED ONIONS,
VIATOES, GINGER, GARLIC PASTE, AND
41ER SPICES.

00 GOBI €8.95
TATOES & CAULIFLOWER IS A POPULAR
IIAN DISH COOKED WITH ONIONS,
VIATOES, AND SPICES.

IANA MASALA €8.95
ICKPEA CURRY COOKED WITH ONION,
MIATO, GINGER, GARLIC, TURMERIC,

J SPICES.

BOMBAY PRAWN CURRY  €14.95
PEELED PRAWNS COOKED WITH
CHOPPED ONIONS, TOMATOES, GINGER,
GARLIC PASTE, AND OTHER SPICES.

VEGETARIAN

Wholesome vegetarian curries

BOMBAY ALOO €8.95
TYPICAL MUMBAI DISH POTATOES
COOKED WITH ONION, TOMATO, AND
SELECT SPICES.

VEG KORMA €9.95
VARIETY OF FRESH VEGETABLES
INCLUDING ONION, TOMATO, GINGER,
NUTS WITH A CREAMY SAUCE AND A
SWEET TOUCH.

SAAG ALOO 1
NUTRITIOUS SPINACH MAKES THE B/
FOR THIS TRADITIONAL, HEALTHY DI¢
COMBINED WITH POTATO AND SPICE

MIX VEG CURRY 1
A MIXTURE OF VEGETABLES COOKEL
TOGETHER IN A TRADITIONAL INDIAN
ONION-TOMATO GRAVY.



\LAI KOFTA €10.95
VIPLINGS STUFFED WITH INDIAN

EESE (PANEER) COOKED WITH A MILD
JCE, NUTS, AND AROMATIC SPICES.

\L MAKHNI €8.95
OLE BLACK LENTILS AND RED KIDNEY
ANS, SLOW-COOKED WITH TOMATO
REE, BUTTER, SPICES, AND CREAM.

NEER KADAI €10.95
LAVOURFUL INDIAN DISH MADE WITH
J\EER, COOKED WITH BELL PEPPERS,
IONS AND AROMATIC SPICES

XED VEGETABLE MASALA €9.95
30RTED VEGETABLES COOKED IN A
VIATO-BASED CREAMY SAUCE WITH
USHED ALMONDS.

AIN NAAN €250
THENTIC INDIAN OVEN-BAKED

\TBREAD.

\RLIC NAAN €3.95

RLIC BREAD WITH SLICED GARLIC AND
ANTRO IN TANDOOR OVEN.

IEESE GARLIC NAAN €4.95
IIAN OVEN-BAKED FLATBREAD WITH
EESE AND CRUNCHY FLAVOR WITH
RLIC.

CHHA PARATHA €4.95
=AD ORIGINATED IN THE INDIAN
3CONTINENT, MADE FROM MAIDA

1EAT FLOUR).

METHI MUTTER MALAI €10.95
FRESH GREEN PEAS ARE SIMMERED WITH
SAUTEED FENUGREEK LEAVES AND
COMPLEMENTED WITH FRESH CREAM,
CASHEW NUTS, AND AROMATIC SPICES.

DAL TADKA €8.95
A FAMOUS YELLOW LENTIL DISH COOKED
WITH TOMATO, ONION, GARLIC, GINGER,
AND CILANTRO.

MUTTER PANEER €10.95
NORTH INDIAN DISH CONSISTING OF PEAS
AND PANEER IN A TOMATO-BASED SAUCE,

SPICED WITH GARAM MASALA.

PANEER MAKHANI €10.95
PANEER (INDIAN COTTAGE CHEESE) IN A
BUTTER SAUCE.

NAAN BREAD

Indian breads

BUTTER NAAN €4.95
AUTHENTIC INDIAN OVEN-BAKED
FLATBREAD WITH BUTTER.

ONION NAAN €3.95
INDIAN OVEN-BAKED FLATBREAD WITH
ONION, CRUNCHY FLAVOR.

KEEMA NAAN €4.95
BREAD STUFFED WITH MINCED MEAT AND
SPICES, INCLUDING CUMIN AND
TURMERIC.

STUFFED PARATHA €4.95
PARATHA STUFFED WITH VEGETABLE
SPICED TO PERFECTION(CHOOSE ANY 7
ALU, GOBI, PANEER, MIX PARATHA)

RICE

Fragrant long-grain rice

BAINGAN KA BHARTA (BHAJI,
MINCING EGGPLANT GRILLED OVER 1
CHARCOAL OR DIRECT FIRE WITH
FLAVORED SPICES.

MUSHROOM BHAJI 1
FRESH MUSHROOMS COOKED IN TYF
CURRY SAUCE WITH SPICES.

PANEER TIKKA MASALA €
FRESH INDIAN CHEESE COOKED IN
TANDOORI OVEN WITH CREAMY SAU
AROMATIC HERBS, SPICES, AND
VEGETABLES.

CHEESE NAAN 1
AUTHENTIC INDIAN OVEN-BAKED
FLATBREAD WITH CHEESE, CRUNCH®
FLAVOR.

ONION GARLIC NAAN 1
INDIAN OVEN-BAKED FLATBREAD WI1
ONION AND GARLIC.

TANDOORI ROTI 1
BREAD MADE WITH WHOLE WHEAT F
AND BAKED IN TANDOOR (NORMAL
CHOICE OR WITH BUTTER).



SMATI RICE €295
ILED PLAIN BASMATI RICE

MON RICE €3.95
SMATI RICE SAUTEED WITH FRESH

/ON, FRESH CURRY LEAF, MUSTARD
ZD, AND SPICES, SERVED WITH

ATED COCONUT AND CASHEW.

G BIRYANI €12.95
IIAN CLASSIC DISH SIMMERED WITH
JTEED BASMATI RICE AND FRIED WITH
=SH VEGETABLES, TOMATO, GINGER,
DAMOM, SAFFRON, AND SELECT

CES.

'‘DERABADI BIRYANI €12.95
/OUS DISH FROM INDIA, MADE WITH
ZSH MINT RICE, FRESH CILANTRO,

RLIC AND GINGER PASTE, TURMERIC,
ION, AND SPICES (CHICKEN OR LAMB).

PULAU RICE €3.50
SPECIALLY COOKED BASMATI RICE WITH
AROMATIC SPICES

MUSHROOM RICE €3.95
BASMATI RICE WITH MUSHROOMS
SIMMERED WITH SPICES AND GARNISHED
WITH AROMATIC HERBS.

BIRYANIS

CHICKEN BIRYANI €11.95
BASMATI RICE SIMMERED AND FRIED
WITH CHICKEN TIKKA, TOMATO, GINGER,
SAFFRON, AND SEASONED WITH
AROMATIC SPICES.

KING PRAWN BIRYANI €15.95
BASMATI RICE OVER LOW HEAT WITH
PEELED KING PRAWNS, TOMATO, GINGER,
SAFFRON, AND SEASONED WITH
AROMATIC SPICES.

GARLIC RICE 1
WHITE BASMATI RICE TOSSED WITH
GARLIC

KASHMIRI RICE 1
BASMATI RICE COOKED WITH RICH D
FRUITS, GREEN PEAS, AND COCKTAII
FRUITS WITH A DASH OF SWEETNES

Exclusive and delicious Biryanis

MUTTON BIRYANI €
BASMATI RICE OVER LOW HEAT FRIE
WITH PIECES OF LAMB TIKKA, TOMAT
GINGER, SAFFRON, AND AROMATIC
SPICES.

BOMBAY AROMA SPL BIRYAN
BASMATI RICE SIMMEREDAND €
FRIED WITH PEELED PRAWNS,

LAMB TIKKA, TOMATO, GINGER, SAFF
AND FLAVORED WITH AROMATIC SPI(



[ICKEN CHILLI €11.95
NELESS CHICKEN STIR-FRIED WITH
CED ONION, CAPSICUM, AND GREEN
ILLIES; OUR FAMOUS CHILLI CHICKEN
=S CHILLI SOY SAUCE.

ICKEN MANCHURIAN €11.95
ZP-FRIED CHICKEN CHUNKS
RINATED WITH SOY SAUCE.

iG FRIED RICE €4.95
ED RICE TOSSED WITH EGG MIX IN
Y SAUCE.

INDO CHINESE

Chineese food with an Indian twist

PANEER CHILLI € 11.50
SPICES OF INDIAN CHEESE (PANEER)
SAUTEED WITH PEPPER, RED ONION,
CHILI, AND ASIAN SAUCE.

VEG. FRIED RICE €4.95
FRIED RICE TOSSED WITH VEGETABLES
MIXED IN SOY SAUCE.

HAKKA NOODLES €9.95
BLEND OF INDO CHINESE FLAVOURS IN
OUR HAKKA NOODLES, TOSSED
SUCCULENT CHICKEN AND FRESH
VEGITABLES

RAITA

Masala yoghurt dips

VEG MANCHURIAN €
VEGETABLE MANCHURIAN IS A PERFI
MELANGE OF STIR-FRIED VEGETABLI
AND DELICIOUS MANCHURIAN BALLS
COOKED IN THICK GRAVY.

CHICKEN FRIED RICE 1
FRIED RICE TOSSED WITH CHICKEN
MIXED IN SOY SAUCE.

SHEZWAN NOODLES €
SPICE UP YOUR PLATE WITH OUR
SHEZWAN NOODLES, FEATURINGAF
BLEND OF FLAVOURS, TENDER CHICI
AND CRISP VEGITABLES.



INDI RAITA €4.50 VEGETABLE RAITA €4.95 CURD

-AD OF YOGURT WITH CRUNCHY YOGURT SALAD PREPARED WITH PLAIN YOGURT WITH SPICES.
CES MADE OF FLOUR WITH SPICES. CUCUMBER, TOMATOES, ONIONS, AND
SPICES.

GREEN SALAD

Chef's choice of salads

{EEN SALAD €5.00 BOMBAY AROMA SALAD €6.95
CUMBER, TOMATOES, ONION WITH CHEF'S SPECIAL SALAD.
/ON AND TANGY TOSS.

INDIAN DESERTS

Rich and flavourful desserts



ILAB JAMUN €3.95 PHIRNI €4.50 MANGO KULFI 1

EET MILK FRIED BALLS DIPPED IN RICE CREAMY PUDDING COOKED IN INDIAN ICE CREAM MANGO FLAVOUR
RDAMOM-FLAVORED SUGAR SYRUP. CARDAMOM-FLAVORED MILK.
5TA KULFI €4.95

IIAN ICE CREAM PISTACHIO FLAVOUR
J CRUSHED PISTACHIO

BEVERAGES

Desi dose of hydration

\NGO LASSI €3.95 SWEET LASSI €3.00 SALTY LASSI 1
EET AND RICH MANGO LASSI (SHAKE) SWEET LASSI (SHAKE) MADE WITH MILK, SALTED LASSI ISATYPICAL LASSI

DE WITH MANGO PULP, MILK, YOGURT, YOGURT, SUGAR, ROSE SYRUP, ALMONDS, FLAVORED WITH BLACK SALT AND
3AR, AND A DASH OF CARDAMOM. AND A DASH OF CARDAMOM. ROASTED CUMIN POWDER.

ViBU PANI €3.95

EFRESHING COMBINATION OF LIME
CE AND MINT (SALTY OR SWEET).



EEN TEA

ACK TEA

!ANGE FANTA

NERAL WATER
JEAPPLE JUICE
COHOL-FREE BEER
.TIONAL BEER (CANE)

€2.50

€1.50

€2.50

€ 2.50

€2.50

€3.50

€200

DRINKS

Aerated drinks

9
<
Y.

SPL FLOWER HERBAL GREEN

TEA €3.95
COCAICOLA €250
LEMON FANTA €2.50
SODA WATER €250
ORANGE JUICE €2.50
COBRA BEER € 3.50

INDIAN MASALA TEA

COCA COLA ZERO
SPRITE

PEACH JUICE
TOMATO JUICE
KING COBRA BEER



