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NAANWICH

INDIAN FAST FOOD

APPETIZERS VEGETABLE SAMOSAS 4.00 =~

(FOR 2)
OPEKTIKA

Iv&ika mrdkia pe yépion eAa@ps MKAVTIKWY Aaxavikay
Indian style savoury pies filled with lightly spiced vegetable
CHICKEN PAKORA 6.00 -

Mixdvrika TyavAtd Koppdtia ané otifog kKotémouou
QPWHATICPEVA PE IVOIKG PTTaXapIka.

Tangy fried pieces of chicken breast flavoured

with indian spices

ALOO PAKORA 5.00

Mikévrika tnyavntd KopudTia amé Matdta apwpatiopEva
pe Ivdikd praxapixd

Tangy fried potato strips flavoured with Indian spices

SALADS KACHUMBER mini SALAD 3.00

ZAAATEZ

KAagoikry caldta mou ouvodeiei ta IvSikd midta

pe PiAokoppévn vtopdta, ayyoupl, KpEPUUS),

@UAAa kKSMavEpou Kal XUpS Aepovi

Classic and simple.Diced tomatoes, cucumbers and red
onions, with fresh cilantro and lemon juice

GREEN SALAD 5.50

Apooepr] aaldta pe papouM Kal PIAOKOPPEVO KEIA,
afokdvro, ayyolpl, Topativia, kKpepUSI, TNEPIG, couodp
pe eAappid vinaigrette pe sAaidhado kai Aspdvi

Refreshing salad with lettuce and chopped kale, avocado
diced cucumber, onion and capsicum pepper,cherry tomatoes
and sesame seeds with a simple olive oil and lemon vinaigrette

CHICKEN SALAD 6.30 =

Dpeokoroppévn caldta pe papoUll, Topativia, ayyoupl,

KPEPPUSI, KoppaTdKia kotémouhou papivapiopéva ot tikka
Tpayavij mita naan kai dressing pe ylaoUptl Kal kOMavipo

Fresh chopped lettuce salad with cherry tomatoes, cucumber,
onion, topped with chicken tikka and crispy naan with

a yogurt cilantro dressing

SOUPS
ZOYIIEZ

VEGETABLE AND YELLOW LENTIL SOUP 5.00
Behouté colma pe kitpiveg Qakeg, haxavika emoxrg,
@péoko kéNavSpo Kkal yaha kapudag

A creamy soup with yellow lentils, seasonal vegetable,
fresh cilantro and coconut milk

INDIAN STYLE CHICKEN SOUP 5.50

Iv8ikr ooumna pe kotdmoulo, ppEoke ginger, Aaxavikd,
yaha kapudac kal praxapikd

Indian style soup with chicken, fresh ginger, lot vegetable,
coconut milk and spices

VEGETABLE
AAXANIKA

VEGETABLE CURRY 6.50 s=r
Avdpeiita Aaxavikd pe odAtoa kdpu
Mixed vegetable in Indian curry sauce
DALL CHANA 6.80 =

IvBIKEG @akés, payeIpePEVES Pe PIIaXapiKd
Indian lentils cooked with mild spices

VEGAN BUDDHA BOWL 8.00

Operiké PrioA pe apwpatikd pld basmati, cakdra pe
peBUBia kai avavd. @éteg afokdvro, AemtokoppEvo
papoull, pe KUBoug ayyoupiol, @UAa kéMiavdpou,
gouodpl kal Aegovatn odAtoa taxivi

A vegan bow! of goodness with basmati rice, chickpea
and pineapple salad, sliced avocado, lettuce with diced
cucumber, fresh cilantro and sesame seeds, with a
tahini lemon dressing

DRINKS
SALTY LASSI 2.50

[vdid dpoctotikd motd e yreovptt
Refreshing Indian yogurt drink
MANGO & MINT LASSI 3.00
Iv81kG SpoaIoTIKG TOTO [E YIOVPTL,
HEVYKO, KaPOOLO KOl QPESKO SVOGHO
Refreshing Indian yogurt drink with mango
cardamom & fresh milk
INDIAN TSAI
(Ivdikd todu pe yaia)

3.00
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RICE
PYZI

WHITE RICE 3.50
Aeukd pid) basmati
Basmati rice

JEERA RICE 4.00
PUZ basmati apwpatopévo pe oTIéPoUg KUUIVOU
Basmati rice with cumin seeds

VEGETABLE RICE 6.00

Agukd tyavnté pull pe Aaxavika
Fried rice with vegetables

EGG FRIED RICE 5.00 ="
PGZ1 basmati payeipepévo pe auys
Basmati rice cooked with egg

JACKFRUIT BIRYANI 7.00

Aeuxd pud) basmati paysipspévo pe jackfruit, cagpay,
Sudopo kal oTaideg

Basmati rice with jackfruit, saffron, sultanas, mint

and other Indian spices

CHICKEN BIRYANI 7.00 ="

PGZ) basmati payeipep€vo e KOTOTOUAC Kal IvSIKG priaxapikd.
Zepfipetal pe raita

Basmati rice with chicken and Indian spices.

Served with raita on the side

MAIN DISHES CHICKEN CURRY 7.50 =
KYPIQE ITIATA Kopuatdkia amd KoTtonmoulo uayEipEPEVa OE KApU

Chicken cooked with Indian curry spices

CHICKEN BUTTER MASALA 8.00

DiAetdkia koToToUAou PayeipEPEva OE Mid anakr) odAtoa
viopdtag, pe foutupo Kal KpEpa

Boneless pieces of chicken cooked gently in a velvety
tomato sauce with butter and cream

CHICKEN MADRAS 8.00 ‘= ‘= ‘=
KAaoikr mkdavtikn cuvtayr Kapu pe @IAeTaKia
KOTOTMoUAOU payelpepéva o odAtoa kaplidag
A classic spicy curry recipe with chicken and
coconut milk

CHICKEN TIKKA MASALA 9.00 v
Koppatdkia and kotémoulo tikka paysipepéva

HE QPECKIa oANTOa VIOPATaG, KpEPa Kal Paxapika
Tender cubes of chicken tikka, cooked with fresh tomato
sauce, cream & spices

TANDOORI
DISHES

IMidiea Ivékon
POvPVOV TAVTOHPL

CHICKEN KEBAB 7.50

EAa@py kepndpm amo @peoko Kipd Koténoulou, PE Ppéoro
kohavdpo kai lvika priaxapikd.ZepBipetal pe koppévn
mita vaav, raita kai cakdta pe Pilokoppévn vropdta,
ayyeup! kal KpEHHUSH

Light kebab made with freshly ground chicken, fresh cilantro
and Indian spices.Served with sliced naan bread, raita

and chopped salad with cucumber, tomato and red onion

CHICKEN TANDOORI 8.50 =

Ato prroutia kotémoulou papivapiopéva Pe yiaoupT

Kal oniéoial Tavrolpl praxapikd.Zuvodedetal pe owe pévag
Two tender chicken legs marinated with yogurt sauce

& special tandoori spices.Served with mint sauce

CHICKEN TIKKA 9.00 ‘= ‘=
DIAETAPICHEVD KOTOTIOUAD, HAPIVAPIGHEVD |iE ylaolpu
Kai tikka pmaxapikd, Ynpgvo oe @olpvo Tavroupl.
Tuvobeletal pe owg péviag

Cubes of boneless chicken leg marinated in a medium
spicy yogurt sauce, cooked in a tandoori oven.

Served with mint sauce
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NAANWICHES
INDIAN SOUVLAKI

(FOR 2 PERSONS)

NAAN MASALA 5.00
PpeoioPnpévn nita naan pe Koppatdkia kotémoulou tikka masala
Hapouli, @peoka guANa kSAIavdpou Kai raita

Freshly baked naan bread filled with chicken tikka masala,lettuce,
fresh cilantro and raita

NAAN CURRY 5.00 -

Ppeokoynuévn Tiita naan ps KopPaTakia KOTEMOUACU paysipepéva
O£ adAtoa Kapu, papoll, PikokoppEve ayyolp! Kal @PECKo
pavyko, ppécka @uAka kéhiavSpou, Kal yogurt mint sauce

Freshly baked naan bread filled with chicken curry, lettuce

diced cucumber and mango, fresh cilantro and yogurt mint sauce

NAAN TIKKA 5.00 ‘-

Ppeokoynpévn nita naan pe Koppatdkia kotdmoulou tikka
papoUl, vTopdta, ayyoup! Kal yogurt mint sauce

Freshly baked naan bread filled with chicken tikka, lettuce
tomatoes, cucumber and yogurt mint sauce

NAAN VEGETABLE 5.00 ‘=

DpeakoPnuévn nita naan pe haxavikd paysipepévo os adAtoa curry,
PUT1 basmati, raita, kar ppéoka puAa kéhiavSpou

Freshly baked naan bread filled with vegetable curry, basmati rice,
raita and fresh cilantro

NAAN VINDALOO 5.00 ‘o '\wr '

DPpeokoPnuévn Tita naan pe KOPpPATAKIa KOTETIOUAOU vindaloo
HapoUA, ayyoupl, vtopdta, Kpeppudl, aokdvto Kal raita
Freshly baked naan bread filled with chicken vindaloo, lettuce,
diced cucumber, tomato, avocado, onion fresh cilantro and raita

INDIAN BREAD
IIITEX TANTOYPI

ROTI 1.50

Aermtr nita xwpig payid, Pnpévn oe Tavtolpr
Thin bread without yeast, baked in tandoori
NAAN 2.50

Mapadooiakr mita ané eEeuyeviopévo akepl artapiod
Plain flat-bread made of refined wheat flour
BUTTER NAAN 2.50

Mapadooiaxr mita pe ovtupo

Plain flat-bread baked with butter
GARLIC NAAN 3.00

Mita pe ehappu okdpdo

Naan bread baked with garlic

SAAG PANEER 3.00

Ppeckoynpévn Tita naan pe onavdki payeipspgvn
pe lvdikd pmaxapikd kai Aeukd Tupi

Freshly baked naan bread filled with spinach cooked
with cheese and Indian spices

ONION NAAN 3.00

Ppeokodnpévn niita naan pe KPEPPGSI

Freshly baked naan bread filled with onion
CHILLI NAAN 3.00 ==

IMita yewotn pe chili

Flat bread stuffed with chili

CHEESE NAAN 3.00

lMita yepioty pe péta

Flat bread stuffed with feta cheese

SWEET NAAN 3.00

Mita yepiot pe tpippévn kapida

Flat bread stuffed with shredded coconut

KEEMA NAAN 3.50 <

Mita yepiot pe midvtko apvicio kipd kai KoMavdpo
Flat bread stuffed with spicy minced lamb and coriander




