JAYANTA
0

INDIAN RESTAURANT

Estd. 2011

MAIN MENU



Street food is an essential part of experiencing a new destination and its diverse culture but in India,
street food is something more than just that. There, Indian street food is a way of life. Every region,
state, and even city has its own delicacies that are adored by locals that will tell you that the street
food in their town is better than anything else you might try in India. And they are all right.

Most Indian street food dishes consist of simple dishes but that doesn’t mean that they won't
explode releasing an array of rich, exotic flavors in your mouth and leave you craving for more.
India is like a giant, tasty labyrinth whose only exit is to eat your way out.

COLD SNACKS

Chicken Chaat €5.45
A tasty, spicy snack made with chicken, onion, salad, herbs & spices.

Aloo Chana Chaat €4.95
Cubed potatoes and chickpeas with chutney
and a myriad of Indian spices.

Pani Puri €4.00
Round flatbreads stuffed with a mix of chickpeas, onions, potatoes,
chutney and chaat masala.

Papri Chaat €4.00
Deep-fried, crispy crackers, laced with cumin seeds. Topped with potato,
tomato, corriander, onion and Sev (crunchy chickpea noodles)

Dahi Vada €4.25
Deep-fried, fluffy lentil dumplings, served with yoghurt and tangy chutney.

HOT SNACKS

Pav Bhaji €5.25
Spicy and hot, Pav Bhaji is the pride of Mumbai.

It consists of a thick, spicy vegetable gravy and a soft bread bun

with lime drops. An explosion of flavour.

Chole Bhature €4.95
Chole bhature is a chickpea dish with bhatura, fried, fluffy bread
made from maida.

Vegetable Manchurian €4.95
Deep-fried vegetable balls in a soya sauce based gravy.

Chicken Manchurian €5.95
Deep-fried chicken balls in a soya sauce based gravy.



Starters - Opektika

Onion Bhaji €4.50

Onion mixed with spices and dipped in gram flour
THFANITO KPEMMYAI ME MMAXAPIKA KAl AAEYPI TKPAM

Vegetable Samosa €4.70

Potato and peas with spices, wrapped in a thin layer of pastry
MATATA KAI MMIZEAI ME MMAXAPIKA, TYAITMENA XE AENTO ZYMAPI

Meat Samosa €4.70

Minced meat mixed with spices and wrapped in pastry
KIMAX ME MMAXAPIKA KAI TYAIFMENOZX £TH ZYMH

Chicken Pakora €5.95

Chicken goujons deep-fried in a spicy gram flour batter
AQPIAEE KOTOMOYAOY THFANIZMENEE ME MIKANTIKO XYAO ME AAEYPI TKPAM

Chana Puri €4.95

A light, unleavened deep-fried bread served with chickpeas
EAA®PY MIATO ME THFANITO WQMI, ZEPBIPETAI ME PEBYOIA

Chicken Puri €5.95

A light, unleavened deep-fried bread served with Chicken
EAA®PY MIATO ME THFANITO YQMI, ZEPBIPETAI ME KOTOMOYAO

Prawn Puri €6.95

A light, unleavened deep-fried bread served with prawns
EAAOPY MIATO ME THFANITO WQMI, ZEPBIPETAI ME FAPIAEX

Mushroom Bhaji €5.45

Deep-fried mushroom, onion & tomato, delicately spiced for a distinct taste & aroma
THIANITA MANITAPIA ME KPEMMYAI KAl NTOMATA, EAAOPQS MIKANTIKA

Paneer Tikka €5.95

Chunks of Paneer (white cheese), marinated in spices and grilled in a tandoor
KOMMATIA TYPI TANIP MAPINAPIEMENO XE MMAXAPIKA, YHMENO ZE ®OYPNO TANTOYP



Tandoori Starters - Opektika TavtoUpt

Chicken Tikka €5.70

Boneless chicken in a spicy yoghurt marinade
KOTOMOYAO MATEIPEMENO MAPINAPIZMENO XE NIKANTIKO MAOYPTI

Lamb Tikka €6.30

Boneless lamb in a spicy yoghurt marinade
APNI MATEIPEMENO MAPINAPIZMENO XE MIKANTIKO FAOYPTI

Sheekh Kebab €6.30

Prime spiced minced meat skewered and char grilled
KEMMAMN ME MMAXAPIKA XTA KAPBOYNA

Chicken Shashlik €5.70

Chicken pieces with spices, cooked with pepper, onion and tomato
KOMMATIA KOTOMOYAOY ME MIMAXAPIKA, ME MINEPIEX, KPEMMYAI KAl NTOMATA

Tangri Kebab (on the bone) €5.70

Chicken drumsticks marinated in yoghurt with tandoori masala spices
KOTOMOYAO (ME KOKAAO) MAPINAPIZMENO XE FNAOYPTI ME MMAXAPIKA TANTOYPI MAZANA

King Prawn Tikka €7.95

Marinated in spicy, yoghurt and herbs, cooked in a traditional tandoori oven
FAPIAEZ MAPINAPIZMENEZ ZE MNAOYPTI ME MMAXAPIKA, ZE MAPAAOZIAKO ®OYPNO TANTOYPI

Tandoori Mixed Grill (for two) €14.50
AIAQOPA IXAPAZ A AYO ME TA MIO KATQ:

Sheikh Kebab (1), Chicken Tikka (4), Lamb Tikka (4), Lollipop Chicken (2)



Tandoori Mains - Kupiwg Marta Tavtoopt

Chicken Tikka €10.30

Boneless chicken in a spicy yoghurt marinade
KOTOMOYAO MATEIPEMENO MAPINAPIZMENO ZE MIKANTIKO MNAOYPTI

Lamb Tikka €11.50

Boneless lamb in a spicy yoghurt marinade
APNI MATEIPEMENO MAPINAPIZMENO ZE MIKANTIKO FNAOYPTI

Sheikh Kebab €11.50

Prime spiced minced meat skewered and char grilled
KEMMAMN ME MMAXAPIKA £TA KAPBOYNA

Chicken Shashlik €11.25

Chicken pieces with spices, cooked with pepper, onion and tomato
KOMMATIA KOTOMOYAOY ME MIMAXAPIKA, ME NINEPIEX, KPEMMYAI KAl NTOMATA

Tangri Kebab (on the bone) €11.25

Chicken drumsticks marinated in yoghurt with tandoori masala spices
KOTOMOYAO (ME KOKAAO) MAPINAPIZMENO XE FNAOYPTI ME MMAXAPIKA TANTOYPI MAZAAA

King Prawn Tikka €14.50

Marinated in spicy, yoghurt and herbs, cooked in a traditional tandoori oven
FAPIAEX MAPINAPIZMENEZ ZE FAOYPTI ME MMAXAPIKA, XE MAPAAOZIAKO ®OYPNO TANTOYPI

Tandoori Mixed Grill €14.50
AIADOPA IXAPAZX NA AYO ME TA MO KATQ:

Sheikh Kebab (1), Chicken Tikka (4), Lamb Tikka (4), Lollipop Chicken (2)



STEP 1

Chicken €9.50 - Lamb €10.95 - King Prawns €14.50
KOTOMOYAO - APNI - FTAPIAEZ

STEP 2

Korma
A mild, creamy & delicately-spiced coconut themed sauce
EAOPQZX MIKANTIKH KPEMQAEZ TAATZA ME INAOKAPYAO KAl MMAXAPIKA

Tikka Masala
Cream, butter and cashew nuts
SANTZA ME KPEMA, BOYTHPO KAI KAZIOYZ

Saagwala STEP 3

Spinach, spices and butter

SAATZA ME EMNANAKI, MIAXAPIKA KAl BOYTHPO EmAégrenoco -

\\

KOUTEPO/MKAVTIKO

Madras OéA\ete va givat
Tomato and chilli TO MATOo oag.
ZANTIA NTOMATAZ KAITZIAI
Roganjosh ) MILD - EAA®PQE MIKANTIKO
Yoghurt, onion and masala sauce
FAOYPTI, KPEMMYAIA KAl SAATEA MAZAAA
) MEDIUM - METPIO
Dhansak
A spicy lentil-based sauce with Pineapple /)
NMIKANTIKH 'H KAYTEPH ZAATEA ME OAKEX KAl ANANA ) HOT - KAYTEPO

Jalfrezi
Peppers, onion, chilliand tomato
TAATEZA ME MPAZINO MINEPI, KPEMMYALI, TZIAI KAl NTOMATA

Vindaloo (only available Hot or Very Hot)
Potato, tomato, vinegar and spices
NMOAY KAYTEPH ZAATZIA ME MATATA, NTOMATA, =YAI KAl MITAXAPIKA

Butter
Arich buttery sauce with yoghurt and spices
HMIA ZAATZA BOYTYPOY KAI FTAOYPTIOY ME MMAXAPIKA

Lababdar Curry
A creamy sauce with honey, capsicum & onions
KPEMQAEZ TAATZA ME BOYTYPO, KOKKINOMINEPO KAl KPEMMYAI

Bhuna
A spicy curry with a thick sauce, garnished with coriander and spring onions
MHXTH ZAATZA KAPY. FTAPNIPETAI ME KOAIANAPO KAl ®PEZKO KPEMMYAI

Dopiaza
A dish for onion lovers with spices, curry sauce and lots of onions
ZANTZIA KAPY ME MIMAXAPIKA KAl MOAY KPEMMYAI



Vegetable Dishes - Mata pe Aaxavika

STEP 3

Vegetable Curry EmAé§renéoco -~

Seasonal Vegetable curry KOUTEPO/MKAVTIKO 5
KAPY ME AAXANIKA ENOXHZ OéAeTe va givat

A

Tomartooag. ~

Shabnam Curry
A combination of mushrooms & peas.

Shabnam curry is a Mughlai-style mushroom curry.
KAPY ME MANITAPIA KAI APAKA

) MILD - EAAOPQX MIKANTIKO

)/ MEDIUM - METPIO
Jeera Aloo

A dry potato dish with cumin & Indian spices. )j)
MIATO ME NATATA, KYMINO KAI INAIKA MMAXAPIKA HOT - KAYTEPO

Bombay Aloo

Medium-spiced, deep-fried potatoes, cooked in a curry sauce
EAAOPQE NIKANTIKEE, THFANITEX MATATEX ZE KAPY QX

Gobi Bhaji
Cauliflower cooked in spices
KOYNOYMIAI ME MMAXAPIKA

Aloo Gobi

Cauliflower and potato cooked in spices
KOYNOYTIAI KAl TATATA ME MIMAXAPIKA

Bhindi Bhaji
Okra cooked with tomato & onion
MMAMIEZ ME NTOMATA & KPEMMYAI

Palak Paneer

Fresh spinach with Paneer cheese & spices
®PEZKO XMANAKI ME TYPI MANIP KAl MITAXAPIKA

Chana Masala

Chickpea & potato stew with onions
AAXANIKA ENMOXHX MATEIPEMENA MNA TITEYZH ZAX

Tarka Dahl
Lentils with ginger & garlic
®AKEX ME NINEPOPIZA & XKOPAO



Biryani Dishes - PO1 & MiAagt

Basmati rice cooked with onions, special biriyani masala and your choice of meat,

prawn or vegetables with vegetable curry.
MMAZMATI PYZI MATEIPEMENO ME KPEMMYAIA ZMEZIAA MMNIPIANI MAZAAA KAI AIKH ZAX
ENIAOIH H AAXANIKA ME KAPY AAXANIKQN.

Choose your level of hotness

Vegetable Biryani €9.95
MMIPIANI AAXANIKQN

Chicken Tikka Biryani €12.50
KOTOMOYAO TIKKA MMIPIANI

Lamb Tikka Biryani €12.95
APNI TIKKA MMIPIANI

King Prawn Biryani €14.95
BAZIAIKEZ FAPIAEZ MMIPIANI

House Specialities - Aika pag Mara

Choose between Chicken, Lamb or Prawns for the following dishes.
ENIAEETE METAZY KOTOMOYAO, APNI H FAPIAEX A TA AKOAOYOA MIATA.

Chicken / Kotomoulo €12.50 - Lamb/ Apvi€13.95 - King Prawns / Tapideg lNyag €14.50
Choose your level of hotness

Jayanta Curry

Cooked in a creamy sauce with onions, tomatoes and fresh corriander.
KPEMQAEX AATZA ME KPEMMYAIA, NTOMATEZ KAl ®PEXZKO KONIANAPO

Chicken Kerala

South Indian coconut and ghee based sauce with spices.
TANTIA ME KAPYAEX BOPEIAZ INAIAZ KAI TKI (AIAYTEZ BOYTYPOX) ME MMAXAPIKA

Karahi

Cooked in traditional Karai-style with onion, tomato and capsicum.
ZAATZIA ME AIAOOPA MIMAXAPIKA KAPAI ME KPEMMYAI, NTOMATA KAl KOKKINOMINEPO

Balti

Balti sauce cooked with a blend of traditional spices
ZAATZA MMNAATH ME MEITMA AIAQOOPQN INAIKQON MMAXAPIKQN



Rice & Sundries - PO{ia & uvodeuTika

Plain Boiled Basmati Rice
PYZI MNAXMATI BPAXTO

Pilau Rice
PYZI NINADI

Jeera Rice
Cumin seeds

Lemon Rice
Mushroom Pilau Rice

Fried Rice
Onion, egg and garlic

Keema Basmati Rice
Lamb Minced-meat

Plain Naan
Garlic Naan
Butter Naan

Keema Naan
Lamb Minced-meat

Peshwari Naan
Dessicated coconut, raisins and nuts, topped with honey

Chilli Coriander Naan
Onion Kulcha Naan
Paratha

Tandoori Roti

French Fries

Salad

Raita

Poppadum (each)
Served with dips

€3.00

€3.50

€3.50

€3.50

€3.80

€4.25

€4.50

€2.20

€2.90

€2.90

€3.30

€3.50

€3.50

€3.30

€2.50

€2.10

€3.00

€3.25

€2.60

€0.80






