
S TAR T E R S

SAMOSAS
Indian fritters stuffed with spiced potatoes, 
peas and served with green chilli (W)

€9.00

VEGETABLE PAKORAS
Assorted vegetables dipped in gram flour 
batter, and fried, served with chutney (W)

€7.00

AMRITSARI FISH FRY
Fry, crispy battered lake fish fingers, with 
Punjabi spices, served with chilli sauce (W, F)

€9.00

MASALA PAPAD
Crispy papad, topped with fresh onion, 
tomatoes, coriander leaves, chillies, and 
spices (W)

€9.00

PANI PURI
Fried white pea bread, chutneys and pani 
water, a Punjab street food favorite (W)

€8.00

A  TA S T E  OF I N DI A
INSPIRED BY CHEF DARIO’S RECENT CULINARY JOURNEY
WHILE EXPLORING OUR INDIAN RESORT DESTINATIONS

C. Coconut   D. Dairy    F. Fish    G. Gluten    H. Shellfish    M. Mustard seeds     N. Nuts    S. Seeds    W. Wheat

Please inquire with your server about daily specials or special dietary restrictions.

All prices in EUR including governmental tax and service.

V E G  M AI N  C OU R S E S

SOUTH INDIAN DAL TADKA
Toor dal tempered with black mustard seeds, coconut oil, and curry leaves (M, C)

€10.00

DAL MAHARANI
Urad dal and rajma slow cooked with aromatic spices, and a touch of cream (D)

€9.00

VEGETABLE JAIPURI
Mixed vegetables in rich tomato gravy showcasing the flavors of Jaipur (M)

€13.00

ALOO GOBI
Tender cauliflower and potatoes cooked with onions, tomatoes, and spices (M)

€11.00

VEGETABLE PULAO
Basmati rice cooked with mixed vegetables, spices, and ghee served with raita (D)

€11.00

PALAK PANEER
Soft paneer cheese cubes, cooked with spices and creamy spinach gravy (D)

€12.00
DE S S E R T S

GULAB JAMUN
Spongy fritters soaked in fragrant spiced rose 
water syrup (D, G)

€5.00

RICE KHEER
A comforting creamy rice pudding flavored 
with cardamom and topped with nuts
(D, N)

€5.00

HOME MADE KULFI
Indian frozen dessert, made with condensed 
milk, nuts, and aromatic spices (D, N)

€6.00

S I DE  DI S H  S E L E C T ION S

BASMATI RICE, JEERA RICE, 
PARATHA BREAD, NAAN BREAD 
(1PC)

POORI (2PCS)

€3.50
each

NON-V E G  M AI N  C OU R S E S

GOAN PRAWN CURRY
Sweet prawns cooked in Goan spiced coconut curry (C, H)

€14.00

MURGH MAKHANI
Famous Delhi style butter chicken, in velvety tomato cream gravy (D)

€13.00

LAMB ROGAN JOSH
Tender lamb pieces cooked with Kashmiri spices in rich tomato onion gravy (D)

€15.00

we create...   experiences


