SALAAM | NAMASTE

Indian Restaurant & Café




Wi-Fi : salaamnamaste
Password :salaamn08

WE ACCEPT THESE MAJOR CREDIT CARDS

Working Hours
09:00 Hrs. to 23:00 Hrs.




5 SOUP, SHORBA, CYI

1.Cream of Tomato 250gms

(Indian Soup Cooked With Tomato plum in tomato stock)

TomartHbin Cyn»

(UHpuMcKMMA cyn C noMuaopamMm CIIMBbI B TOMaTHOM cKnapae)

2.Cream of Mushroom 250gms
(Indian soup made of pulses)

230

Cyn «Kpem MpubbI»

(MUHpuckun cyn, caenaHHbIA U3 pa3nu4yHbiX 6060B)

3.Cream of chicken 250gms

(Indian Soup Cooked With Juliennes of Chicken in Chicken Stock)

Cyn «Manan Mypr LWlop6a»

( cbune ubinneHka, o6kapeHHoe C OBoOWaMM, NpoTepToe
M NpoBapeHHoe CO CIIMBKaMM)

4.Cream of vegetables 250gms
(Soup with Grated Vegetables in Veg. Stock)

Cyn «Manau Ca63u LLlop6a» /

A . ade. . e
(cyn c TepTbiMM OBOW,aMM B OBOWHOM GynboHe) ¥ o & > 220

5.MUTTON SHORBA 250gms
(Juliennes of Mutton Cooked in Mutton Stock)

Cyn «MaraH LWlop6a»
(cyn m3 kycoukoB 6apaHuHbI, 06>kapeHHble C oBowWamMm U

npoBapeHHble B 6ynboHe C ToMaTHOM 3anpaBKoM)

6.CREAM OF PRAWN

(Juliennes of Prawn Cooked in Prawn Stock)
Cyn Kpem KpeBetku

(Conomkou u3 KpeBeToK, NPUroToBrieHHbIX B 3anace KpeBeTokK)

7. DAAL SOUP

(Traditional Indian Lentil Soup cooked in Indian spices)
Cyn flan
(entas yeueBuL A, NPUrOTOBJIEHHAA C

MHAMWCKMMM CNEeuMaMM U TpaBamMn.)

8. CHINESE HOT N SOUR SOUP

(Indo Chihese soup cooked with mushroom, cabbage in Indian Spices)

. I ’ -
Fopaguu cyn U3 KMCIJibIX OBOLUEU

(MUnpo KMTaNCKUA cyn, NPpUroToBrieHHbIN ¢ rpubamum,

KanycTtoi B UHAUWUCKMUX Crneumnax)

Z€ -
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Service Charge 15%



STREET FOOD CORNER

1.Pani Puri (6 Pieces)

(Crisp crepe deep-fried and filled with a mixture of flavored
water, chili, potato, onion and Indian spices)

Maum nypu (6 Kycok)

(XpycTawmm kpen, >xapeHbin Bo chputiope U HanofHeHHbIX CMeCbio

apoMaTM3upOBaHHOM BOAbl, UMM, KapTodens, NyKka U UHAMUCKUX cneuun)

2.CHAAT PAPDI 250gms

(Crisp fried dough wafers finished with chickpeas, topped with a

280

combination of yogurt, mint and tamarind sauce)

Yaar Mangm 250 rp.
(dapeHblie TecTo Badhnu ¢ HyTa, yBeHYaHHbLIA COYEeTaHUM Horyprta, MATbI

U TamapuHaa coycom)

3.CHOLE BHATURE

(Whole white grams cooked in curry sauce and served with

340

Indian fried bread)

Yone Barope
(UenbHbi 6enbii ropox, NPUroToBJIEHHbLIM B COyCe Kappu M noaaeTcs

MHAUUCKUM XKapeHbiM xnebom)

250

4.VEG /| NON - VEG BURGER
BYPrEP

5.CHICKEN LOLLIPOP (5 pieces)
KYPUHBIE HOXKA (5 wr.)

400

6.ALOO CHAT
(Potato finished with chickpeas, topped with a combination of yogurt, [§
mint and tamarind sauce)

280

Aany Yaar

(c HyTa, yBeHYaHHbIA COMeTaHUM HorypTa, MATbI U TaMapMHAAa COyCcoM)

Service Charge 15%



STREET FOOD CORNER

7.PAV BHAJI Rates

(Vegetables cooked in curry sauce and served with bread in Mumbai style)

Mao Baxu 335

(OBOowWM, NPUroTOBIEHHbIE B COyCe Kappv UM nogaHHble

c xnebom B ctune Mymbam)

8.ALOO TIKKI CHAT

(Dumpling of fried potato finished with chickpeas, topped with a
combination of yogurt, mint and tamarind sauce)

Aany Tukkm Yaar

(xneukn U3 xXapeHOM KapTouwkKku ¢ HyTom, ¢ gobaeneHuem norypra,

MSATbI M TAaMapMHAaAa)

9.TANDOORI MOMOS (VEG/NON - VEG)

(Vegetable stuffed thick pan cake, cooked in clay oven and
served with spicy sauce)

TAHAYPU MOMOC

(nenewku, chaplwiMpoBaHHbIe XapeHbIMU OBOLLAMM, C OCTPbIM COYCOM U

345

3aneyvyeHHbIN B NeYU «TaHAayp» )

Service Charge 15%



INDO - CHINESE CHATAKA

Rates
1. CHILLI CHICKEN

(Tender pieces of boneless chicken fried and cooked
with capsicum and onion mixed with indian herbs and
spices)

Kypuua unnu cyxomn

(HexxHble Kyco4ku KypuLbl 6e3 kocTen, o6kapeHHble,
NPUrOTOBMEHHbIE C ManpUKON 1 yKOM, CMELLaHHbIE C
HOWVCKMMUTPaBamMu 1 CReLNsiMM)

440

2. VEG MANCHURIAN

(Vegetable dumplings fried and cooked with capsicum

and onion mixed with indian herbs and spices)
OBowm MaH4YypuaH

350

(oBOLLHbIE KNELKM, 06XKapeHHbIe, MPUrOTOBMEHHbIE C NMarnpuKoi 1

JIYKOM, CM€ELUaHHbIE C WHOUACKNMUN TpaBaMn n CI'IeLI,VIFIMVI)

3. CHILLI PANNER

(Cubes of cottage cheese fried and cooked with
capsicum and onion mixed with indian herbs and
spices)

MaHup Yunu

390

(xy6ukn nHguitckoro coipa «lMaHup», 06XKapeHHbIe, NPUTOTOBMEHHbIE C
nanpuKomn 1 NMyKom, CMeLLaHHble C UHAMNCKUMWU TpaBaMu U

cneumsammn)

4. CHILLI POTATO

(Potato fried and cooked with capsicum and onion

290

mixed with indian herbs and spices)

KapTowka Ynnu
(KapTod)enb, OG)KapeHHble, NPUIroToOBJIEHHbIE C naanK0|7| M JTYKOM,
CMeLlaHHble C MHOUNCKMMU TpaBamu 1 CreunsMmn)

5. CHOWMEIN
(Chopped mixed vegetables & noodles fried & cooked,

servg?d with chilli sauce)

‘OBolyHas nanwa

350

(Hape3aHHb|&Bom,M 1 fnamila, o6kapeHHble 1

prFOTOBneHHbIe nogﬁ?r%ﬁ c MOprTOM)
: . 78 (& \
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STARTERS, 3AKYCKM

SHAKAHARI, Vegetarian, BererapuaHckue Bnioga

Rates
1.Peanut Masala 250gms

(Roasted peanuts mixed with chopped onion

tomatoes & lemon juice with tangy spices) -
Muuar Macana 250 rp. -

(>kapeHbIi apaxuc nop COycomM U3 TOMaToB, :iu fﬁ 4""

penyaroro nyka MMHOAUMACKMUX Creuun)

2.Somasa Chat

(samosas finished with chickpeas, topped with

a combination of yogurt, mint and tamarind sauce.)
Camoca var "
(Camoca 3aKOHUYMIN C HYTA, YBEHYAHHbIU
coYeTaHum Morypra, MATbl U TaMapuHaa COycomMm.)

3.Tandoori Mushroom
(Pieces of mushrooms, capsicum, tomatoes, and

375

onions grilled in the tandoor.)
TAHAOAYPU TPUB

(LUT rpub0B, CTPYYKOBbI/ Nepel, NOMUAOPLI U TYK Ha rpusne B TaHAbIpe.)

4.VEG. Seekh Kabab 250gms
(Vegetable stuffed thick pan cake served with mint sauce) /

Benx. Katn Ka6ab 250 rp.

360

5.TANDOORI Gobi 250gms
(Cauliflower with indian spicies cooked in clay oven)

Tanaypu FOBMU 250 rp.

300

6.VEG KATHI ROLLS ( 4 PIECES)
OBOLHOMW POJIN KATTU ( 4 WUIT.)

390

.
é



STARTERS, 3AKYCKM

SHAKAHARI, Vegetarian, BererapuaHckue Bnioga

Rates

7. SAMOSA 250gms

(East Indian Specialty Served With Mint Sauce)
Camoca 250 rp.

240

(chapw us oTeapHoro kaprochens, NOMMAOPOB, CBEXKero nepua,

3erieHOoro ropouka B nenemke)

8.PANEER TIKKA 250gms

(Cubes of cottage cheese marinated in
mild spicy yogurt cooked in clay oven served
with mint sauce)

Manup Tuxkka 250 rp.

(ky6buxkmn uHamnckoro cbipa «fMaHup» ¢ oBowamMu, MapMHOBAHHbIN B

390

KMCIO-MOJIOYHOM coyCce U 3aneYeHHbIA B neum ((TaHAyp»)

9. VEG. SHAMI KABAB 250gms
(Dumpling of minced vegetable cooked in deep fat)

Bepx. lWamu Ka6a6 250 rp.

(oBoOLWHbIE KNELUKU, MPUroToBNeHHbIe BO hpuTiope ¢ MATHLIM COYCOM)

300

10.PANEER MALAI TIKKA 250gms

(Cubes of cottage cheese marinated in spicy yogurt

& cooked in tandoor)
HWp Manaun Tukka 250 rp.

MHAUNMCKOro celpa «lMaHnp», MapuHOBaHHbLIE B KMCIIO MOSIOYHOM

390

€ WMPUrOTOBNEHHbIE B Neqm «TaHgyp»)

1 1.PANEER 65 250gms

(Cubes of cottage cheese fried and marinated in spicy yogurt)
MaHunp 65 250 rp.

(kyBuKkmn nHguiickoro ceipa «lMaHup» ¢ oBOLLaMM,00XapeHHbIE 1

MapUHOBaAHHbIE B OCTPOM I7I0prTe)

12.DHAHI KE KABAB 250gms

(Dumpling of mild spicy marinated curd cooked in
served with mint

« - JaxwiKebab 250 rp_,q?,’! (E"'Q- S |

Kabab
hsr' (KJ:reu,KM nﬁpm-mahm B chno-Mdﬁ'ouH 3 €0
ApuroToaiie '




STARTERS, 3AKYCKM

SHAKAHARI, Vegetarian, BererapuaHckue Bnioga

Rates
13.HARA BHARA MUSHROOM 250gms

(Mushroom deeply fried and marinated with spinach

and Indian herbs)

Xapa bapa 'pnbu 250 rp.

(TpmBHOW xapeHbIN 1 MapUHOBAHHbIW CO LUMMHATOM U UHAWACKUMWU TpaBaMm)

14.VEG. PAKORA 250gms

(Assorted vegetables deep fried in gram flour)

Bepx. [Nakopa 250 rp.

260

(AccopTu 13 oBoLLEN BO hpUTHOpPE B FPaMOBOI MYKe)

15.CHEESE POTATO BALLS 250gms

(Mashed potato coated with flour, deep fried and fille
with cheese)

CbIPHbIE KAPTO®EJIbHbIE LWAPbLI 250 rp.

(KapTodenbHoe ntope, NoKpbITOe MyKoK, obkapeHHoe BO hpuTiope

340

M HanoJIHeEHHOE CprOM)

16. KURKURE MUSHROOM 250gms

(Mushroom deeply fried and stuffed with capsicum,

onion and tomato)
Kypkype Mpubu 250 rp.

(FpmGbI xxapeHble BO hpuTiope U (hapluMpoBaHHbIe NanpPUKOM,

400

JIYKOM U MoMUgopamMm)

17.VEG.TANDOORI KHAZANA 600gms

( Td. Paneer, mushroom, Shami kebab, somasa, Gobi

served in one platter)
Bepx. Tanaypu Xasana 600 rp.
(accopiu: TaHaypu bapeaH), Td. MaHup, rpubsl, LLlamn ke6ab,

750

CamMoCa, LUBETHad KarycTta nogaetcd B O4HOM 6n+op,e)

.- -E'f?i; - -~ Service Charge 15%



STARTERS, 3AKYCKU

Masahari, Non-Veg, MACHbIE BNIOAA
Rates

1. CHICKEN MAKHMALI KABAB 250gms

(Tender pieces of boneless chicken marinated in spicy
yogurt & cooked in tandoor)

LbINJIEHOK Maxmanu Ke6a6 250 rp.

(KyCOHKVI COYHOW KypuLbl, MAPUHOBaHHbIE B KUC/O MOJIOYHOM COyCe

1 NPUTrOTOBJIEHHbIE B MNe4n «TaH,qyp»)

2.CHICKEN TANDOORI 250gms

(Chicken marinated in ginger garlic paste,
cooked in tandoor)

LUbIMNJIEHOK Tanaypwu 250 rp.

(KyCOYKM COYHOW KypuLibl, MAPUHOBaHHbIE B UMBUPHO-YECHOYHOM Coyce

1 NPUrOTOBIIEHHbIE B MeYn «TaHayp»)

3.PUDINA CHICKEN TIKKA 250gms
(Mint flavored boneless chicken cooked in tandoor)

UbIMJIEHOK Tukka JlacoHnun 250 rp.

(I'IOCbII'IaHHbIe N3MeSbYEHHbIM YECHOKOM KYCOYKN COYHOM Kypuupbl 6e3 KocTen,

440

NMPUroToBIIEHHbIE B NMe4vun «TaHp,yp»)

4.CHICKEN RESHMAI KABAB 250gms

(Minced chicken cooked mixed with Indian

spices cooked in tandoor.)
UbIMJIEHOK Pewman Ka6ab 250 rp.

(KypuvHbI dhapLl CMELLaHHBIN C MHAUACKUMW CIELMAMN,

NPUTrOTOBNEHHbIE B TAHOYPE.)

5.CHICKEN SEEKH KABAB 250gms
(Minced chicken with capsicum, onion and
spices cooked in tandoor.)

YukeH Cux Ke6ab 250 rp.

(KypuHbii dhapLu ¢ nanpukow, fiykom 1 Cneunsmu,
MPUrOTOBMEHHbIV B TaHAYPE.)

6.MUTTON S_EEKH*‘KABABI DUM SEEK 250gms

ﬁ" (Minced mutton cooked in clay oven, serve&%w

' int sauce & lachcha onion)

. i -
- H Cux ab 250 rp. i e
;‘ Kycoqﬁcqupﬁ Oapa I, MapUHOBaHHbIE B'MM6|4;HQ- . '
' = JjMMOHHoMqucwa:npwro neHHble B neun «Tanayp»)

‘-74."-._“; Wil 4 N &
¥

4 W " ‘ . ' ’ [
"-m—’!-- P, o K W ]rr
‘.x*""" .ﬁ'.r—f L ‘?fl # \x ! ' Service Charge 15%
| Ol - L



ARTERS, 3AKYCKW

"';";{',Masahal'i, Non-Veg, MACHbLIE BNIOAA

e N Rates
% 7.MUTTON TIKKA 250gms

(Juicy pieces of tender mutton cooked in Tandoor)

MataH Tukka 250 rp.

(Kyco4kM HexxHoM BapaHuHbI, MapUHOBaHHbIE B KUCO MOMTIOYHOM

MapuHaae v npuroToBJi€eHHbIE B NeYn «TaHnyp»)

8.MUTTON SHAMI KABAB 250gms
(Dumpling of minced spicy mutton cooked in deep fat) 1 520
MaraH LUlamu Ke6a6 250 rp. 5 v

(kreukn 13 NpsiHOM GapaHWHbI, MPUIrOTOBNEHHbIE BO OpUTIOPE)

9.MUTTON SAMOSA 250gms

(Minced meat with spices and herbs deep fried in vegetable oil.)

MataH Camoca 250 rp.

380

(MsacHowm dhapLu co cneumsiMu 1 TpaBamm rmyboko

06kapeHHbIN B pacTMTENIbHOM Macre.)

10. DOHRA SEEK KABAB 250gms

(Minced mutton and chicken mixed with spices
and herbs cooked in tandoor.)

Ooxpa Cux Ke6ab 250 rp.

(PapLu 13 6apaHnHbI 1 KypULibl CMELLIAHHBIV CO CNELUAMA 1

490

TpaBaMu, NMPpUroToBJiIEHHbIE B TaHD,pre..)

11.TANDOORI MEAT KA KHAZANA 600 gms

(Dohra Seekh kebab, Malai Tikka, Td. Chicken,

M Shami Kabab served in one platter)
Tangypv Mut Ka Xa3zaHa 600 rp.

(AccopTu 13 3akycok: MataH Cux kebab, MaTtaH bapa Kebab v gp.))

12. FISH AMRITSARI 150 gms

(Fried fish fillet served with tartar sauce)

Puw Amputcapum 150 rp.



STARTERS, 3AKYCKU

Masahari, Non-Veg, MACHbIE BNIOAA
13.CHICKEN 65 Rates

(Tender pieces of boneless chicken fried and
marinated in spicy yogurt)

LbinneHok 65

(HexxHble Kycouku Kypuubl 6e3 kocTen, o6xapeHHble u
MapuHOBaHHbIe B OCTPOM Morypre)

14.CHILLI FISH 150 gms
(Fish fingers cooked with capsicum and onion mixed

with indian herbs and spices. )

Yunnm ®uu 150 rp.

(PbIGHBIE Nano4Ku, NPUroToBNeHHbIe C NanpUKoOu U NyKoMm,

CMellaHHble C MHOMMUCKMMM TPpaBaMm U cneuusmm)

15. AFGANI FISH TIKKA 150 gms
(fish marinated in cashew paste and cooked in oven)

A®rAHCKMU PbiBbl TUKKA

( pb|6a, MapuHOBaHHasA B Kellblo NacTbl U NPUroToBNIeHHbI€ B AYXOBKE

16.MALAI PRAWN 150 gms

(prawns cooked with onion, pepper, capcicum and herbs)

Tanpaypu Tun Ka lNMpasH 150 rp.

(XBOCTBI KOPONEBCKUX KPeBeTOK, NPeABapUTENbHO MapUHOBAHHbIE

U NMPUroToBJieHHbIEC B Ne4Yu «ral-myp»)

17.Tandoori Prawns

(Juicy pieces of prawns mixed with indian herbs cooked in

TaHaypu KpeBeTKU

(CouHBbIE KyCOUYKM KPEBETOK CMeluMBarnm c

MHAUUCKUMMU TPpaBaMU, NPUTroToOBJI€EHHbIE Ha TaHAbIPE)

18.TANDOORI FISH 150 gms

(Marinated fish cooked in tandoor, served

with lachcha onion & mint sauce)

Tanaypym ®uu 150 rp.

(mapuHoBaHHOe chune ceMru, NPUMroToBrneHHoe
| B NeyYm «TaHOyp», C OBOLHbIM

Service Charge 15%



MAIN COURSE, INnasHbie bnioga

SHAKAHARI, Vegetarian, OBOLWHbIE BJ1IOOA

Rates
1.KADAI PANEER 300 gms

(Cottage cheese cooked with onion & capsicum)
Kapgau NManmp
(momawiHuM cbip, NPUroToBrIeHHbIN C 06XXKapeHHbIMMU

oBOLLAMMU U TOMATHbBIM COYyCOM «Macana»)

2. SHAHI PANEER 300 gms

(Triangle shaped paneer cooked in cashew gravy)
Waxu Manup 425

(momawHuM ceip c 6enbiMM ceMeuKaMm U opexamMm Keuwblo,

NPUroToBneHHbIN B TOMaTHOM coyce)

3.PANEER BUTTER MASALA 300gms

(Paneer cooked in Tomato based gravy)

Mauup MakxaHm

425

(domMmallHuK Cbip, NPUrOoTOBNIEHHbIA B KUCJIO MOJIOYHOM

coyce Ha TOMaTHOM OCHOBe)

4.PALAK PANEER (Seasonal)
(Spinach and cottage chesse cooked with indian herbs)

Palak MAHUP (ce30HHbIN)

(WinuHaT 1 TBOpPOr, MPUrOTOBJIEHHbIA C UHOAUUCKUMMU TPaBaMM)

5. MUTTER PANEER

(Paneer cooked in brown indian curry along with green peas)

Marap Mauunp

425

425

(MaHup, NpUroToBNeHHbIN B KOPUYHEBOM UHAUNCKOM

Kappu C 3eleHbIM ropoLKomMm)

6.PANEER CHANGEZI
(Paneer cooked in Tomato and Onion based gravy)

NMAHUP CHANGEZI

(MaHup NnpUroToBrieHHbie B KOPUYHEBOM

425

MHOAMMCKOMU Kappm)

7. MALAI KOFTA CURRY 300 gms

(Dumplings of paneer cooked in curry sauce)
Manan Kodra Kappm

(K.I'IEI.I,KH n3 n‘lal.uuero Chblipa, I'IerOIOB.I'IeHHI:Ie non

Y can Y
roma'ﬁ'i‘:-cliunoqublm coycom)
m-—-..'7 Ve ‘? » | Service Charge 15%
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MAIN COURSE, NnasHbie bnoga

SHAKAHARI, Vegetarian, OBOLWHBbIE BJIIOOA

Rates
8.MATAR MUSHROOM 300 gms

(Green peas & mushroom cooked in curry sauce)

Fpu6bl Marap 300 rp.

425

(waMnuHbOHBLI, 3erieHbld ropolleK, CBeXxue NomMmmaopbl,

NpuUroToBreHHbie coyce ¢ nobaBneHnem umbups)

9. VEG JALFREZI 300 gms

(Sauce mixed vegetables cooked in mild spices)

Kappu 3 OsowyHoro Mukca 300 rp.

(accopTu n3 cBexXxux oBoLLEN, NPUroTOBNIEHHOE C

paob6aBneHMem ToMaTHOro coyca, cneuvm M 3eneHm)

10.DAL MAKHNI 300 gms

(Black pulses cooked on clay oven topped with cream)

Aan Maxaum 300 rp.

425

(4yeueBuLa, NPUroToBrIeHHas B TOMaTHO-CIIMBOYHOM coyce,

c pobaBneHuem cneuum M YecHoka)

11. DAL TADKA 300 gms

(Yellow pulses cooked with Indian spices and herbs.)

HOan Tapka 300 rp.

380

(entana yeueBmua, NPUroToBfieHHaas C MHOAUMMCKUMM

cneymaMmm m TpaBaMM.)

12.RAJMA MAKNI

(Kidney Beans cooked on clay oven topped with cream)

RAJMA Makhani

380

(Paconb, NPUroToBrieHHbIE B FMUHAHOU NeYM

npesbicuna co CHMBKaMM)

13.PINDI CHANNA 300 gms

(Whole white grams cooked in curry sauce)

Muupan Yana 300 rp.

(LlenbHbIM 6enbin ropox, NPUroToByIEHHbIM B COyce Kappm)

"

3 ) . -
S >

_— ! ‘? » | Service Charge 15%
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MAIN COURSE, MnasHbie Bnioga

MASAHARI, Non-Veg, MACHBbIE BJTIOA

Rates

1.EGG CURRY

(Boiled Eggs cooked in indian curry)
ANLIO KAPPU

BapeHble anua, npurotoBneHHble B UHAMUCKON Kappu)

2.BUTTER CHICKEN 300 gms

(Boneless pieces of chicken cooked in thick gravy)

Battep YunkkeH300 rp.

455

(KyCOuKM KypULibl, NPUFOTOBMEHHbIE B COYCE U3 CIMBOYHOIO Macana, CIMBOK 1 TOMaToB)

3.CHICKEN TIKKA MASALA 300 gms

(Boneless pieces of chicken roasted in tandoor &

cooked in yogurt base gravy)
UbIMJIEHOK Tuka Macana 300 rp.

(KyCOYKM HEXHOW KypuLibl 683 KOCTEN, MAPUHOBaHHbIE B

455

CMeTaHO-UMBMPHOM COyCce, MPUTOTOBMEHHOE B NEYM «TaHZyp»)

4.CHICKEN TARIWALA 300 gms
(Chicken cooked in curry sauce with onion, tomato & mint) |

UbIMJIEHOK Tapusana 300 rp.

(KycOouKM KypuLbl C KOCTOYKOM, MPUrOTOBNEHHbIE B TOMATHO-CIIMBOYHOM COYCE)

455

5. KADAI CHICKEN 300 gms
(Chicken cooked with onion & capsicum)

LbIMJIEHOK Kapain 300 rp.

(KyCOYKM KypuLbl C KOCTOYKOW, MPUIOTOBMEHHbIE CO CraaKum

455

nepLem, penyarbiM JIyKoM 1 nmoupem)

6.CHICKEN KORMA 300gms.

(Tender pieces of chicken cooked with yoghurt,

455

cream, nuts and sauce.)

LUbIMJIEHOK Kopma 300 rp.

485

0 &J‘IyHHbIM coycom.)

oY
3 h e Service Charge 15%
e N



MAIN COURSE, MnasHbie Bnioga

MASAHARI, Non-Veg, MACHBbIE BJTIOA
8.CHICKEN JALFREZI 300gms.

(Tender pieces of chicken cooked with capsicum,

Rates

onion and tomato gravy)
LUbIMJIEHOK >Xandpesun 300 rp.

(KyCOYKM KypULibl C KOCTOYKOW, MPUrOTOBINEHHOE C Ao6GaBneHnem

TOMaTHOro, NarpuKom 1 NyKoM coyca)

9.ROGAN JOSH 300gms.

(Tender pieces of lamb cooked in special sauce
based with its bone marrow)

PoraHn Oxow 300 rp.

(He)KHbIe KYCKN ArHEeHKa, NpuroTtoBJieHHbIE B CrneLlnaribHOM coyce)

10.MUTTON RARA RAJASTHANI 300 gms
(Tender pieces of lamb & minced lamb cooked together)
Matan PaPa Papgxactauu 300 rp.

(Menko-Hape3aHHasi GapaHuHa C JTyKoM, YECHOKOM, MOMUZAOopamMu,

NpuUroToBneHHasa B KUCI10-MOJT104HOM coyce)

11.KADAI MUTTON

(Tender pieces of mutton cooked with capsicum and onion.)
Kapan Marax 300 rp.

(HexHble Kycouku 6apaHuHbl, MPUrOTOBIIEHHBIE C MANPUKOMN 1 IYKOM.)

12.KEEMA MATAR 300gms

(Minced lamb cooked in ginger garlic onion gravy,

Garnished with boiled egg)
Kuma Matap 300 rp. 550

(dhapLu 13 Msica SIrHEHKa, MPUrOTOBMEHHbI B UMGUPHO - YECHOYHOM

Nly4YHOM COYCE, FrapHUPOBaH BapeHbIMK ANLaMK)

13.FISH CURRY 300gms

(Fish fillet cooked in blended curry sauce)

®uw Kapwu 300 rp.

550

(cemra, NpUroToBrneHHas B COyce U3 KOKOCOBOIO MOJioKa C MoMuaopamu,

JIYKOM, YECHOKOM 1 MMBMpem)

14.FISH LAJAWAB 300 gms.

Service Charge 15%
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MAIN COURSE, MasHbie Bnioga

MASAHARI, Non-Veg, MACHbIE BJTIOOA

Rates
15.FISH KADAI 300gms.

(Fried fish cooked in onion and capsicum sauce)
duw Kagan 300 rp.

(He)KHbIe KYCOYKM pbibbl MPUrOTOBIIEHHbIE C naanKoﬁ 1 JTYKOM)

550

16.PRAWN MASALA 300gms.

(Prawns cooked with capsicum in tangy tomato sauce)
MpaBH Macana 300 rp.

(KpeBETKM, NMPUTOTOBIIEHHbIE CO CraAKNM MepLeM, B TOMaTtHOM Coyce)

17.PRAWN CURRY 300gms.

(Prawns cooked in tomato onion sauce)
MpaBH Kapun 300 rp.

(KpeBeTku, NpUroToBrieHHbIE B TOMaTHOM coyce nyka)

18.MUTTON PALAK 300gms.

(Tender pieces of lamb cooked in spinach with Indian herbs)
MatanH [Manak 300 rp. (Ce30HHbIN)

(LLnuHaT 1 HexxHble KyCoYkM GapaHuHbl, NPUroTOBMEHHbI C

MHOMACKAMU TpaBamm)

Service Charge 15%




CHAWAL Ki MAHAK
EF'S BOILER, BNIOJA C PUCOM

Rates

220

AMED RICE 300gms:

(Plain boiled rice)

Ctump Panc 300 rp.

(pvc, NPUroTOBMEHHBIN Ha napy)

2.MATAR KA CHAWAL 300gms.

(Rice mixed with green peas)

Matap Ka Yasan 300 rp.

240

3.JEERA RICE 300gms.

(Rice Cooked with whole fried cumin seeds)

Oxnpa Pauc 300 rp.

(puC, MPUrOTOBMEHHBIN C LEMBbIMU XXapeHbIMU CEMEHaMM TMUHA)

4.VEGETABLE PULAO 300gms

(Chopped mixed vegetables & rice blended & cooked,
served with curd)

OBowHon lMynos 300 rp.

(HapesaHHble 0BOLUM 1 pUC, CMEeLLaHHbIE U MPUFOTOBIIEHHbIE,

noJaeTcs C orypTom)

S5.VEGETABLE BIRYANI 300gms.
(Chopped mixed vegetables & Basmati rice blended & cooked in a
air tightened vessel, served with mild spicy yogurt)
OBowHou bupbsaun 300 rp.

(puc, accopTu U3 CBEXMX OBOLLEN, MPUTOTOBIIEHHbLIE B TOMATHOM COYCE,

nogaeTcs ¢ YMepeHHO-MNPSHbIM NOrypToM)

6.CHICKEN BIRYANI 300gms

(Tender pieces of chicken & Basmati rice blended & cooked

in a air tightened vessel, served with mix veg yogurt)
LUbIMNNEHOK BupbsaHu 300 rp.
(pyc ¢ Kycoukamu KypuLbl, CriagkuM nepLeM B

TOMaTHO-CIMMBOYHOM COYyCe, NnodaeTCHd C OBOLLHbIM I7IOprTOM)

Service Charge 15%




CHAWAL Ki MAHAK
FROM THE CHEF'S BOILER, G/IOfIA C PUCOM

7.MUTTON BIRYANI 300gms

(Tender pieces of lamb & Basmati rice blended & cooked

Rates
500

in a air tightened vassal, served with mix veg yogurt)
MataH Bupbsanu 300 rp.

(pnc ¢ Kyco4kamu COYHOM 6apaHI/IHbI, CO ClnagKkum nepuem,

MPUrOTOBMNEHHbIE B TOMaTHO-CINIMBOYHOM COyCe)

8.FISH BIRYANI

(Fish and basmati rice blended and cooked,
served with mix vegetable and yogurt.)

Puica BUpbAHK 300 rp.

(Pbiba, 1 pucom Bacmatu , NnogaeTcs ¢ pasHbIMI OBOLLLAMU U MOrypPTOM)

9.VEGETABLE FRIED RICE

(Chopped mixed vegetables & rice fried & cooked,

served with curd)
OBowHon ®pawung Puc

(Hape3aHHble 0BOLLM 1 puC, My6OKO 0BKapeHHbIE 1 MPUTOTOBIIEHHbIE,

350

NofaeTcs ¢ orypTom)

. .'I.-.|



BREADS FROM THE INDIAN CLAY OVEN

XJNIEBO-BYJNIOYHbIE U3OENUA

1.PLAIN NAAN

(Indian bread made of refine flour)

Mnaitt Hax
(MHAMIACKIIA XNeb 13 OYNLLEHHON MYKW, MPUTOTOBMEHHBIN B NEYN KTaHAYP»)

2.GARLIC NAAN

(Garlic flavored Indian bread)

Mapnuvk HaH
(nenetLwuka c YeCHOKOM)

3. STUFFED KULCHA
(Spicy potato stuffed Indian bread)

Crtada Kynua

(nHgunckniA xneb, hapLuMpoBaHHbIN OTBaPHLIM KapTodenem

N U3MEJIbMEHHbIM VIM6I/IpeM)

4.LACHCHA PRANTHA

(Indian bread made of wheat)
JlTayya npaHTxa

(nHOoMnCKNnA xneb)

5.PUDINA LACHCHA PRANTHA

(Mint flavored wheat made Indian bread)
nprHa Navy4ya npaHTxa

(nHOuMnCKMiA xNeb, NocbiNaHHbIA MSTON)

6.TANDOORI ROTI / MmissI ROTI / Kasta ROTI

(Plain wheat bread)

Tangypv Potun

(MHOMNCKMIA XNed N3 ropoXoBOW MYyKM)

7.TANDOORI ROTI KA KHAZANA

(Tandoori Roti, Garlic Naan Lachcha Prantha,
Aloo Kulcha Served in basket)

Tanaypu Potu ka KasaHa
(Tanaypwu Potn, Mapnuk HaH, Ctada Kynua, Jlavya NpaHTxa)

g'%g'AWA Rq'rl

TaB ,PoTu »

Rates

130

85

85

50

50

Service Charge 15%



BREADS FROM THE INDIAN CLAY OVEN

XJNIEBO-BYJNIOYHbIE U3OENUA

9.PANEER KULCHA

(Spicy Cottage Cheese stuffed Indian bread)
xne6b c NaHup

(OcTpbIn TBOPOXHBIX hapLuMpPOBaAHHbIA

MHOAMUCKUMA xneb)

10.ALOO/GOBHI PARANTHA
(Potato or Cauliflower stuffed in Indian bread)
Xneb6 c kapTowkon u LiBeTHada kanycTa
(KapTodenb nnu usetHas kanycta, cpapuMpoBaHHbIe

MHAWACKUM XJ1e60oM)

11.MINCED MUTTON/CHICKEN KULCHA
(Spicy Minced mutton or Chicken stuffed

Indian bread)

Xne6 ¢ KyHuuen n 6apaHuHbI

(MpsiHbIN dap U3 6apaHUHbI UNU KYPUHbIN hapLIMPOBaHHbIN

MHOUACKUIA XNneo)

Rates




DESSERT, [JECEPThI

Rates
1.GULAB JAMUN (2 Pieces)

(Powdered Milk Dumplings deep fried dipped
into sugar syrup served with ice-cream.)

F'yna6 [J>xamyH ¢ MOpOXeHbIM

250

(MOJ'IO‘-IHbIe LHapuKn npoXapeHHble B Macrie, B CaxapHOM

cupone, nogarTcA B XOrogHOM BMﬂ,e)

150

2. KESARI KHEER

Kecapu Xup

(XanBa 13 pyca 1 Moroka apomaTM3npoBaHHas wadpaHom,

nogaeTcsl XonoaHbIM)

150

3.GAJAR KA HALWA

(Carrot cooked with milk served hot with dry

fruits sprinkled over it. )

Mapxap Ka XanBa

(MopKOBHBI AecepT NpUroTOBIIEHHbI C MOJIOKOM, NOJAETCs B ropsiye

BUAE C CyxohpyKTaMm HaTepTbIMU Hag HAM.)

150

4.ICE CREAM
MopoxeHoe

5.FIRNI

( Indian sweet pudding made with powdered rice, milk, 1 50
almonds, saffron, cardamom and sweetened with sugar)

PupHU

(UHauinckuin cnapkuim NyAVUHT U3 PUCOBOIO NOPOLLIKA, MOJIOKa,

MuHpans, wadpaHa, kKapgamMmoHa U noacnaleHHbIA caxapom)

6.FRUIT CUSTARD
P pYyKTOBbLIN 3aBapPHOU KpeMm

7.PISTA KULFI
MACTA KYNIb®U




SOUTH INDIAN

Rates
1.DOSA WITH SAMBER AND COCONUT CHUTNEY
A.MASALA DOSA 350
B.ONION DOSA & N 300
C.PANEER DOSA 350
D.PLAIN DOSA 300
E.EGG DOSA 350
F.EGG MASALA DOSA 370
2.UTTPAM WITH SAMBER AND COCONUT CHUTNEY
A.MASALA UTTPAM 350
B.ONION UTTPAM 300
C.PANEER UTTPAM 350
D.PLAIN UTTPAM 300
E.EGG UTTPAM 350
F.EGG MASALA UTTPAM 370
3.ROAST CHICKEN 440
4.SAMBER (VEGETARIAN) 350
5.CHICKEN CURRY SOUTH INDIAN STYLE 455
6.CHICKEN CHETTINAD CURRY 455
7.CHICKEN ANDRA STYLE 455

8.MUTTON ANDRA STYLE 510

Service Charge 15%



**BEVERAGE MENU %5




 {ABEVERAGE MENU %

'L I%-'"Eih';
COFFEE( %

Rates
1.CAPPUCCINO =
2.ESPRESSO - -
3.AMERICANO b
4.LATTE B -
5.BLACK COFFEE I
6.COLD COFFEE A

8}’ ENERGY DRINKS ﬁr&fm

1.BURN

2.RED BULL




+* BEVERAGE MENU %
SOFT DRINKS

Items Qty. Rates
1. COCACOLA/ SPRITE/ FANTA 1000ML/500ML 190/100
2. MINERAL WATER BON AQUA ( STILL/GAS) 1000ML/500ML 90/45
3. LASSI (SWEET/SALTED) 300ML 140
4. MANGO LASSI 300ML 150
5. ASSORTED JUICE 1000ML 290
6. INDIAN MASALA TEA 500ML 200
7. BLACK/ GREEN TEA 500ML 100
8. ASSORTED TEA 500ML 150
MOCKTAIL
Qty. Rates

rup, Soda) 300 ml 280

'|

1 Blue Curacao ( Curacao Syrup, Suga
bnto Kiopacao(/lukep 6ai0 Klopacavz

caxapHbii cupon ,{a3 Boga ,cnpa

2 Majito( Paper Mint, Iackk t 300 ml 310
Maxuto (maTa,caxapHbii cm]Ln ql pHaa cgnb,copa )

3. Watermelon Maojito ( Black Hnorry,ﬁ'er int, Watermelon juice ) 300 ml 310
JIUMOHHO-MATHaA Bop,ﬁ'qeplmnepe.ﬁﬁf

4. Mango Majito ( Mango Juice, Lemon, Honey)

HHbI COK)

MaHroBoe mMaxmTo ( COK MaHro ,IMMOHHDIN COK ,Mé&p) 300 ml 380

Service Charge 15%
T



EXTRAS

Items Rates
1. PICKLES 80

2. MASALA PAPAD (2 PIECES) 180
3. ROASTED PAPAD (2 PIECES) 90

4. EXTRA SAUCES 50

5. RAITA 150
6. GREEN SALAD 150
7. LEMON 100
8. ONION 80



Wi-Fi : salaamnamaste
Password :salaamn08

WE ACCEPT THESE MAJOR CREDIT CARDS

Working Hours
11:00 Hrs. to 00:00 Hrs.




SALAAM | NAMASTE

Indian Restaurant & Café

+(996) 555 234 058
#salaamnamaste.jalalabad
@salaamnamastebishkek

salaamnamaste.kg@gmail.com

HE-RON

Working Hours

EEEEEEEEEEEEEEEEEEEEEEEEEEE

Home Delivery Available
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