CHICKEN DISH

CRICKEN CURAT * DONELESS PIECES OF CHICKEN
COOKED WITH DELICATE CCLAY SAUCE

CRICKEN MAKRANI* (BUTTER CHICKEN) - BONELESS TANDOOLI CHICKEN
COOKED IN CEEANY TOMATO SAUCE WITR GROUND SHCE

CHILEN BEUNA" SUCCULENT PIECES OF CEICKEN COOKED WITH
OXI0N, GREEN PEPPEL, HERBS AXD SMCES

WURGE SEARI SAAG * DONELESS PIECES OF CRICKEN COOKED WITH
SPINACH TOMATORS SPICES AND HERES

CHICKEN EORMA * BONELESS MECES OF CRILEEY
IN 4 MILD CREANT SAUCE WITH NUTS AKD RAISINS

DICED ONION. BELL PERTONATOLS.GLRNISE WITH FRIED ONION & CORIANDER

CRICEEN TIERA MASALA * CRICKEN TIKKA COORED WITH DICED
OXIONS & CREEN PERPER IN CREAMY TOMATO SAUCE, BERDS AND SPICES

CHICKEN NADRAS * CRICKEN COOKED IN SOUTH INDIAN
ATTLE WITR FRENE COCONTT AND S1ICH

CRICEEN JALFREL! * DONELESS CRIXEN PIECES COORED IN
GLATY WITE ONIONS, TOMATORES AND BELL PEPRER

CHILI CRICKEN * CRICKEN COORED WITE TOMATOES SAUCE,
CHILI SAUCE, BELL PEPPEL, OXION & SPICES

CHICKEN METEI MALAI * CHICKEN COOKED WITH FENUGDEEL
 INDIAN BERDS AXD SPICES IN CREANY SACCE
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CEICKEN PASANDA * DONELESS CHICTEN MECES
COORED IN GRINDED NUTS 1N CREANY SAUCE

CHICLEN VINDALOO * MECES OF CHICKEN MARINATED
OVERNIGET AXD COOKED IN AN OXION §ACCE
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CRICLEN DO-PIA] * BOXELESS MECES OF CRICKEN COOKED WITH CURRY SAUCH,

8,00 €
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CRICKEN ROGAN )08 *MIECES OF CRILKEN CURNY SAUCE, CRILI POWDER, CASHEW CREANLS ""'”H""_f." [
WITH ALL KIND OF SPICES & DRIED FENUGREEK LEAVES, TOUGHUAT & CORIANDER LEAVES
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MATAR MUSHROOM * MUSHROOM & GREEN PEAS
COOKED WITH mnmﬂ SPICES IN CURRY SAUCE
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| 7,00 €
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DAL MAKHINI * CREAMED BLACK LENTILS

DELICATELY SEASONED WITH FRESH SPICES
- F—-IT—'

5,00 €
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YELLOWDAL * COMBINATION OF MOSOOR M
DAL & MOONGDAL COOKED WITH GINGER
GARLIC AND FRE{H SPICES :

5,00 €

5,00 €
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LAMB DISH

LAMB CURRY * TENDER PIECES OF LAMB COOKED IN CURRY
SAUCE WITH FRESH GROUND SPICES

e

| 800¢€

LAMB ROGAN JOSH * PIECES OF LAMB IN SAUCE MADE

8,00 €

LAME VINDALOO * PIECES OF LAMB MARINATED OVERNIGHT
TATOES IN AN ONION SAUCE

8,00 €

M*L
D MUSHROOMS

USH
ALONG WIT H

9,00 €]

- . —
LAMB MADRAS * TENDER PIECES OF LAMB COOKED IN SOUTH INDIAN STYLE

WITH FRESH COCONUT,ROASTED GROUND SPICES
AND TEMPERED WITH CURRY LEAVES

LAMB SAAG * SUCCULENT PIECES OF LAMB COOKED
ALONG WITH SPINACH AND DELICATELY SPICED
H'

A 8,00 €

LAME FANCY NUTS CURRY (KORMA) * PIECES OF LAMB COOKED
IN CREAM SAUCE WITH NUTS AND RAISINS

9,00 €|

LAM MhSALﬁ * PIECES OF LAMB COOKED ALONG
WITH ONIONS.GREEN PEPPER AND INDIAN SPICES

LAMB BHUNA * PIECES OF LAMB COOKED
WITH SLICED ONIONS, GREEN PEPPER & INDIAN SAUCE

8,00 €

LAME DO PIAZA * LAMB PIECES , DICED ONIONS, BELL PEPPER
N THIC WITH INDIAN SPICES

8,00 €]

LAMB PASANDA * PIECES OF LAMB COOKED
WITH GRﬂHD NUTS 1 Y SAUCE AND INDIAN SPICES

8,00 €
, YOUGHURT & INDIAN SPICES

8,00 €

FROM FRESH YOGHURT, TOMATOES, GINGER, GARLIC AND SPICES

ES COOKED IN THICK CURRY SAUCE
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ALOO PALAK * POTATOES COOKED
W HERBS & SPICES

! — | 5,00 €
BOMBAY ALOO * CUBES OF POTATOES COOKED
.&LﬂH(E WITH ONION AND TOMATOES

4 S [ 5.00¢
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MIX V C * GARDEN FRESH VEGETABLE /|
[ 3
MAHEER . HUHMDE CHEESE CUBES COOKED

me AND SPICES
.m‘ 8,00 €

EGGPLANT BHARTHA * EGG PLANT CHOPPED

5,00 €

LIFLOWER,POTATOES COOKED
WITH HERBS AND SPICES

CHANNA MASALA * CHICK PEAS DELICATELY
FLAVORED WITH FRESH GROUND SPICES ’

5,00 €

MASALA * VEGETABLE COOKED
WITH INDIAN SPICES

IN A FRESH TOMATO 5A
WS

PANEER TIKKA MASALA * HOME MADE CHEESE COOKED
IN FRESH CREAMY TOMATO SAUCE WITH DICED
; PPER WITH HERBS AND SPICES
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5,00 €

5,00 €
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SEAFOOD

FISH CURRY* PIECES OF CATHFISH COOKED
IN CURRY SAUCE WITH GROUND SPICES

&8 —

FISH MASALA * CHUNK OF CATFISH COOKEDj}
IN FRESH TOMATO SAUCE WITH ONION
BELL PEPPER & FRESH SPICES
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10,00 €
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SHRIMP CURRY * PIECES OF SHRIMP COOKED
IN CURRY SAUCE WITH GROUND SPICES

12,00 €

T T e

OCTOPUS MADRAS * SHRIMP COOKED WITH COCONUT
MEDIUN SPICES WITH ROASTED GROUND SPICE,

12,00 €

oy -
SHRIMP VINDALOO * SHRIMP COOKED
WITH PIQUANT SAUCE
[

10,00 EI

SHRIMP SHAHI KORMA * SHRIMP COOKED
IN MILD CREAM SAUCE WITH ALIMONDS
CASHEW NUTS AND RAISINGS
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SALADS

;:J
INDIAN SALAD é
5,00 € g
’ g
MIX SALAD 4
PLAIN RAITA
1‘!;:I') 5,00 €
VEGETABLE RAITA f_
5,00 € 3
5
GREEK SALAD ;
: {i
5,00 € i
INDIAN DAAL SOUP
5,00 €
RICE SOUP
5,00 €
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WE ALSO HAVE MIXED VEGETABLE SUTJ'PJ - ’
FISH SOUP, BEEF SOUP, & LAMP SOUP ol
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HOT AND COLD DRINKS
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JUICE * APPLE, MANGO, NECTAR AND ORANGE

F

) 200 €

g o ey

MANGO LASSI

s =

PLAIN LASSI, SWEET LASSI, MIXED FRUIT LASSI,BAN
PEPPERMINT
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2,00 €
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wWE ALSO HAVE MILK TEA, SWEET TEA
MASALA TEA,BLACK TEA & GREEN TEA
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2,00 € 2,00 € TRAY ey
WELCOME TO ROYAL CURRY HOUSE SITUATED » g1
AT THE HEART OF ATHENS FOR YOUR FAVOURITE f‘. *ﬁ'
.AND DELICIOUS MEAL,INDIGENOUS & FOREIGN DISHES

&Hlﬂ-:

MMANY THANKS FROM CEO JAHIR DAKUA OF ROYAL CURRY HOUSE
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ROYAL CURRY HOUSE

MENULIST

HALAL, VEGETARIAN AND NON VEGETARIAY, SEA FOOD AND SWEET
HOT &NONHOT DISHESLEMON TASTE, AND SWEET
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APPETIZERS
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AN TTRTENTIN. =
IPFEDINLIGHTSPICY BUTTER ADDEERFRED,
A100PAFORACHIEN PAKORASED VEGETABEPAORAPINGROLLANCSA

VEGETABLE PAKROA . SPRING ROLL
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GARALIC NAAN, BUTTER NAAN, CHEAZ NAAN, PLAIN NAAN
ALOU PAARATHA, BUTTER PAARATHA, PLAIN PAARATHA, CHAPATI

ROTI Eﬁ\RATHA

K., .200.€..
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BEEF

=3 e

BEEF CURRY * CHUNKS OF COOKED
IN A CURRY SAUCE WIT HERBS AND SLICE

AL AT

8,00 €

BEEF KORMA TENDER PIECES OF LAMB COOKED * :
JIN SAUCE FRESH GROUND SPICES ?
“

8,00 €
_ . 5 d
- - R
ROGAN JOSH* PIECES OF BEEF IN SAUCE MADE ]
JFROM FRESH YOGURT, TOMATOES, GINGER, GARLIC AND SPICES d
| b
5
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9,00 € “

&

BEEF VINDALOO * PIECES OF LAMB MARINATED
JOVERNIGHT AND COOKED WITH POTATOES IN AN ONION SAUCE

8,00 (I

BEEF MASHROOM * LAMB PIECES COOKED
IN THICK CURRY SAUCE ALONG WITH SLICED MUSHROOMS
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MUY  BEEF MADRAS * TENDER PIECES OF LAMB COOKED

L | IN SOUTH INDIAN STYLE u.m o
E Lk r. '+ WITH FRESH COCONUT,ROASTED GROUND SPICES
' AND TEMPERED WITH CURRY LEAVES
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BIRYANI

VEGETABLE BIRYANI * GARDEN FRESH VEGETABLE COOKED
ALONG WITH RICE,GROUND SPICES, NUTS & RAISING

8,00 €

» R e - o
BEEF BIRYANI * RICE COOKED 4 RS
WITH TENDER PIECES OF BEEF, FLAVORED A R
WITH HERBS, NUTS & GROUND SPICES fat

et
| —

,0 0
LAy
"W g

e T I sy s R BRI (AP TS T, TG g 3 e

10,00 €
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LAMB BIRYANI * RICE COOKED WITH
,PIECES OF LAMBE, FLAVORED WITH HERBES
NUTS, & GROUND SPICES

10,00 €

SHRIMP BIRYANI * RICE COOKED
WITH TENDER PIECES OF SHRIMP, FLAVORED

-unm-u WITH HERBS, NUTS & GROUND SPICES
- 1 F '_ - '_ . ,-I _‘
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s AL AN 10,00 €
h._\.-wl'li"" . ':', = - e - 1-.'
SPECIAL NAWABI BIRYANI * RICE COOKED ALONG b LAt

»WITH LAMB, CHICKEN, BEEF SHRIMP,ONION
EGG,VEGETABLE,NUTS,RAISINS & FRESH GROUND SPICES

10,00 €




