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Doporue foctn, Hamacre!
Mbl 6narogapHbl Bam, uto Bbl BbIOpann Haw pecTopaH.

NHAMNCKan KyxHA npeTepnena MHOr0O M3MeHeHMUI BO BCEM
Mupe. Mbl € ropAOCTblO NPeACcTaBAAeM NOAJUHHYO UHAWN-
CKyl0 KyxHto B CaHKT-lMeTepbypre.

X03AMH pecTopaHa rocnoguH LLlapma xopolo M3BecTeH B
CaHKT-lMeTepbypre cBOMM rocTenpPUUMCTBOM U pagyLLumem,
MMeeT OnbIT 06CNYKMBAHUA NOYETHbIX rocTei U3 UHauUuK,
BK/lOYasA npesugeHTa MHAMKM, npembep MUHKUCTPa MHaUMK,
3B€3[, KUHOKOMMaHun «bonnmsya» n GUsHeCMeHOB.

Haw wed-nosap sBAAeTCA MacTepom B NPUroTOBAEHWUM
caMbIX pa3HoOobpasHbiX 604 WMHAWMWCKOW KYXHU M3 BCEX
yacTeil MHOTONMKOM MHAMW, B TOM YMC/IE MPUFOTOBEHHbIX
B MHAWICKOM Neun — TaHabIpe.

Mbl € pagoCTblo NOMOXKeM Bam oTMeTUTb ntobble cobbiTua:
cBaabby, robunei, AeHb POXKAEHUA, a TaKKe OpraHusyem
pasnyHble BU3HEC-MeponpUATUA.

Baadeaey pecmopana 20cnoouH
INpamwow Ilapma u wedgh-nosap
Yanopa Bup.

The restaurant owner,
Mr. Pratyush Sharma and chef
Chandra Bir.

Dear Friends, Namaste!
Thank you very much for choosing our restaurant.

Indian cuisine has evolved with the epicenter of change occur-
ring all across the world AND with great pleasure we present
to you Authentic Indian Cuisine in our restaurant.

Pratyush Sharma — your host, has come through the years
of experience in culinary and has also had the honour and
opportunity of serving esteemed guests like The Honourable
President & The Prime Minister of India and many famous
celebrities from Bollywood and buisnessmen.

Our Chef de Cuisine, brings forth for you his expertise in Indian
food including the ones from our Hot Clay Oven — Tandoor.

We will be more than glad to cater to all your special moments,
be it a birthday, wedding or any social/business or corporate

event.

It is always our pleasure to serve you!
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BHUMAHME / ATTENTION:

& Cnerka npaHbii / Mild

#& Octpbiii BKyC / Hot

$&& Ouenb ocTpbiit BRyc / Very hot

4@ BereTapuaHckoe batogo / Vegetarian

**‘ MNopaétca xonoaHbim / Cold served
& Mopaétca ropsaumm / Hot served



Semna
KOHTPAacToB

_of CQntra'st_ g

Ecnn 06patutbea K umndpam, To No HaceneHnto MHANA 3aHU-
MaeT BTOpoe MecTo B MWpe, a No naowaau — cegbmoe. Ee
TEPPUTOPUA COCTOUT U3 29 LWITATOB, 6 COLO3HbIX TEPPUTOPUIA
¥ HaumoHanbHOro CToNMYHOro oKpyra [lenn, Kotopble BeChb-
Ma OT/IMYAKTCA APYr OT Apyra KAMMAToMm, NaHawadTom u
Tpaguumammn. 1,2 mapa »KuTenei cTpaHbl NpuUHagaexaTt K
COTHAM Pa3/IMYHbIX HAPOAHOCTEN M STHOCOB, rOBOPAT Ha 20
A3blkax n 1500 ananektax v UCNOBEAYIOT UHAYU3M, UCNaM,
XpUCTUAHCTBO U byaamsm. [lob6aBbTe K 3TOMY Ye/l0BEYECKO-
MY, KyNbTYPHOMY M NMPUPOAHOMY Pa3HOO6Pa3nNio HECKOBKO
TbICAYENIETUN HACBILLLEHHOM COOLITUAMM UCTOPUM, U Bbl NMOJTY-
YynUTe YHUKaNbHYIO CTPaHy, KOTopaa M34aBHa, Kak MarHuTom,
NPUTATUBAET NyTeLecTBEHHUKOB.

[peBHWe cyeBepusa M COBPEMEHHbIE TEXHOIOMMU, POCKOLIb
30/10TbIX XPaMOB W HULLETa, NpeKpacHelwune TBOPEHMUSA
APEBHUX 3044UX U CTOJIb XKe ApPeBHUE, YANBUTE/bHbIE 06bi-
Yyau, Nes, ’MMananuckux NUKOB U MNAaBALLMECA Nog Tponuye-
CKMM COJIHLLEM MHOTOMWJIJIMOHHbIE FOPOAA-MYPaBENHUKMA...
M3 3Toro pasHoobpasms, cLoBpeHHOro apomaTomM LBETOB U
LLLeNOTKOM Kappw, y KarKaoro nobbisaswero 8 MHAMK cKna-
AblBaeTcAs CBOM cObBCTBEHHbIM 06pas 3TOM yAUBUTENIbHOWN
CTpaHbl.

To, ¢ KaKoW CTOpOHbI oTKpoeTcs NHamMa oyepegHOMY rocTio,
3aBUCUT OT Hero camoro. lpuBep:KeHupl paccnabnaeHHoro
oTAbIXa NETAT Ha NAAXKM [0a M ocTaloTCa B y6eXxaeHUn, 4to
NHana — ato 6e33ab0oTHble KypopTbl. Mepes NOKJAOHHUKaMMU
aKTMBHOTrO 06pasa XW3HM, OTNPABAAKLMMUCA MNOKOPATb
Mmanan, cTpaHa NpeacTaeT CYpOBbIM Kpaem CKaa u nepa-
HUKoB. Menatowme obpecTn AyWEBHbLIA NOKOM CTPEMATCA
3aHATHCA MOTOM B OAHOM M3 alpPaMoB UAWN MPUKOCHYTbCA K
6yaanncKon myapocTm B yeAMHEHHOM MOHACTbIpe, He 3ame-
Yyas cyeTbl MHAUNCKUX ropogos. Hy, a ana niobutenei gpes-
HocTen MHAuA — 310 6e340HHas LWKATy/Ka C COKPOBMULLAMM,
pagyM 3HaKOMCTBA C KOTOPOM MOXHO nepeTepneTb U apy, U
rpAsb. YT06bI M3y4nTb BCE AOCTONPUMEYATENBHOCTU CTPAHbI
oT 6enocHexkHoro Tagxk-Maxana u pososoro [Kannypa Ao
newepHbIX XpamoB Ini0pa M Komnaekca Kagxkypaxo, Ybu
CTeHbl YKpalleHbl YyBCTBEHHbIMWU cueHamu 13 Kama-cyTpbl,
noHagobatca gonruve rogpl.

/IpeeHue cyesepus, coepemeHHble
mexHo.102UlU, POCKOW Db 30A0MbIX
xpamos u Huwema...

Crass superstitions, modern technologies,
the luxury of golden temples

and poverty...

According to the numbers, the population of India ranks
second in the world, and its territory ranks seventh. The
country consists of twenty nine states, six union territories,
and National Capital District Delhi, which are quite different
by climate, landscape and traditions. 1.2 billions of people
belong to hundreds of different peoples and ethnic groups,
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TenedoH AOCTaBKM
941 59 46

CaHkT-leTepbypr,
Manaa KoHtoweHHan, a. 5
TenedoH: 570 68 86
http://namaste.ru.com

speak twenty languages and 1500 dialects, practice Hindu-
ism, Islam, Christianity, and Buddhism. Moreover, this hu-
man, cultural, and natural diversity has several thousand year
history rich in the events, which has been making this country
a unique honeypot for the travelers down the ages.

Crass superstitions and modern technologies, the luxury of
golden temples and poverty, splendid creations of ancient
architects and ancient as well obscure traditions, Himalayan
ice-peaks and multimillion cities, melting under the tropical
sun... All this unimaginable flower flavored medley, enriched
with curry, forms a particular image of India for each and ev-
ery visitor of that wonderful country.

The side, from which India will reveal itself to a guest, de-
pends on the person totally. Those, who like to relax, fly to
Goan beaches and they believe India to be the land of idyllic
resorts. Others, who prefer active leisure and go to conquer
the Himalayan peaks, face the harsh land of rocks and gletch-
ers. People, who tend to get the peace of mind, do yoga at
an ashram or absorb the Buddha’s wisdom at a quiet monas-
tery, without getting any sight of city rush. And for the ancien-
try-lovers India is a limitless jewel-box with treasures, worth
suffering from heat and filth. Exploration of all the places of
interest from snow-white Taj Mahal and pink Jaipur to the EI-
lora cave temples and Khajuraho Group of Monuments, dec-
orated with sensual Kamasutra scenes, would take a number
of years.
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The menu you can take away
or download it from out website.



Pau ana rypmaHa

YansutenoHoe 60raTcTBO MHAMMCKON KyXHUM CBA3AHO C pas-
NMUYNAMM B KYAbTYPHbBIX TPAAMLUMAX HAPOAO0B, HAaceNAoLMX
CTpaHy, MHoroobpasuu NpUPOAHbIX YCNOBUMN, AUKTYIOLLMX
BbIGOP MPOAYKTOB B TEX UAWN UHbIX PErMoHax, U BAUAHUEM
3aBoeBaTeneil U KOOHN3aTopOoB (B nepsyto oyependb, Mo-
rofloB U aHrMYyaH). B To e Bpemsa, 34eCb CyLLECTBYIOT U
KY/IMHApHble OrpaHWYeHus, Hanaraemble Peanrmo3HbIMm
ybexaeHnamu. MaBHbIM U3 HUX, 6e3ycNoBHO, ABAAeTCcA
NosiHbIN 3anpeT Ha ynoTpebaeHne mAca CBALLEHHOro ANnA
WMHAYWUCTOB XXUBOTHOMO — KOPOBbI. MIHTEpecHo, YTo 3To Taby
He HapyllaloT Aaxe nocneaoBatenu Apyrux penuruin. B to
e Bpems OT CBMHMHbI OTKa3blBalOTCA TO/IbKO MyCy/ibMaHe,
HO HE MHAWNLbI UHbIX BEPOBaHUN.

Bnpoyem, MACO — OTHIOAb He [NaBHAA COCTaBAAOLWLAA WH-
OWNACKOrO MeHI. MHorve Xuteau cTpaHbl — BeretapuaHupbl,
a NOTOMY OCHOBY WX pPaLMoHa cocTaBaAloT 6060Bble, Kpynbl,
3nakn (ocobeHHO puc), oBowmr, GPYKTbl U TpaBbl. BaxkHoe
MECTO 3aHMMalOT MO/IOYHbIE NPOAYKTbI, B TOM YMC/ie NaHUP
(npeccoBaHHbIM KMpPHbIM TBOPOr) M gaxu (NPOCTOKBaLa),
a TaK»Ke CMBOYHOE Macno — 0bblYyHOE MK TonaeHoe (OHO
Ha3bIBAETCA MXM U OCOBEHHO LWMPOKO NPUMEHAETCA B KyXHE
CeBepHbIX PErMOHOB).

PasymeeTca, KAMMaTUMYECKME U NPUPOAHbIE 0COBEHHOCTU
HaKNagblBalOT 3aMETHbIM OTNEYaTOK Ha KYXHK TOro MM
MHOTO WTaTa. TaK, B IOXKHbIX WTaTax, Hanpumep B Kepane,
LWMPOKO MCMONb3YIOTCA Tponuyeckue ¢pPyKTbl M MAKOTb
KOKoca. B ropuctom YTTapakxaHie TPaauUMOHHOMY pucy
NpeanoYnTaloT FPeyYky M Npoco. B exeaHEBHbIN PaLMOH
Xutenen NpuBpPeXkRHbLIX WTaTOB BXOAUT pbiba M Mopenpo-
OYKTbl. N paxke Habop cneuui y KaxKaoro permoHa cCBOW.
He BaaBasacb B NoApPO6GHOCTM, OTMETUM, YTO, KaK NPaBuno,
ceBepHasn KyxHaA ABASETCA MeHee OCTPOM, YeM tOXKHaA.

Cpeay NOBCEMECTHO PaCMpPOCTPaHEHHbIX 6L MOXKHO Ha-
3BaTb Pas/MyHble NeneLlkn (Yanatm, poTu, HaaH, nypu 1 T.4.)
M3 MWEHWUYHOM, SYMEHHOW, PUCOBOWN, MPOCAHON MYKU, KOTO-
pble MOTyT BbINEKaTbCA KaK Ha NI0CKOI CKOBOPOAE, TaK U B -
JNIMHAPWYECKOWN [NIMHAHOW MNeyn-TaHaype, cabarku (oBOLHbIE
pary), nynao (NJ10Bbl U3 31aKOB U OBOLLEN), F'ycTble Cynbl U3 60-
60BbIX, paliTbl (cCanaTbl U3 OBOLWEN M GPYKTOB, 3anpaBaeHHble
[axK), COyCbl YaTHU U, KOHEYHO }Ke, Kappu — TyLLEHbIE B FYCTOM
NPSHOM coyce OBOLM M/man maco. K nonynsapHbIM HanUTKam
OTHOCATCA Yaii, BoAa C PasIMYHbIMKU BKYCOBbIMM A06aBKamu
(Hanpumep, cokom naiima) n naccu (B36UTLIN Aaxu, 4acTo Nog-
CnalleHHbIM 1 ¢ gobaeneHnem GpyKToB).

CeroaHa nHAMMCKNe 610Aa NONL3YIOTCA NONYAAPHOCTLIO BO
BCEM Mupe. [lns Halero pectopaHa Mbl TWAaTeNbHO O0TObpa-
/M Camble MHTEPEeCHbIe 1 BKYCHble peLenTbl, 4yTobbl Nopaso-
BaTb KaK NPUANPYMBLIX LLEHUTENEN, TaK U TeX, KTO BnepBble
peLIna NO3HAKOMMTLCA C YANBUTENbHBIM MUPOM MHAMUICKOM
KyXHU. MpuaTHoro anneTuTa!

Gastronomer’s
Paradise

Kaumamuueckue u npupooHuvie
oco0eHHOCIMU Hakaadblearom
3amMemHblit oOmneuamokx Ha KYxHio
pasauumbix pe2uonoe Huouu...

The climate and natural conditions
influence the cuisine of the certain state...

The astonishing richness of Indian cuisine is a result of the dif-
ferences of Indian peoples cultural traditions, the diversity of
natural conditions, suggesting the use of certain products in
certain regions, and the conquerors’ influence (the Mongols
and the British, predominantly). Besides, there exist some
limitations and taboos, set by the religion. The uppermost
one, undoubtedly, is the total prohibition on beef eating.
Cows are considered sacred by every Hindu. It’s interesting,
that this taboo is not broken by Indians of other confessions
as well. Pork is avoided by Muslims only, though.

However, meat is not the principal item of Indian menu. The
majority of the inhabitants are vegetarians, that’s why their
ration mainly consists of beans, grains (especially rice), veg-
etables, fruit, and herbs. Milk products hold a prominent
place. Among them one should mention paneer (pressed fat
cottage cheese) and dahi (curdled milk) and fresh or drawn
butter (the latter, called ghee, is especially widely used in
northern cuisine).

The climate and natural conditions influence the cuisine of
the certain state greatly, indeed. In southern states, Kerala
for example, tropical fruit and coconuts are widely used. In
mountainous Uttarakhand they prefer buckwheat and proso
to rice. The everyday meals of coastal states include fish and
seafood. The set of preferred spices varies as well. Without
getting into specifics, let us note, that northern cuisine dishes
are usually less spicy, than the southern ones.

Among the most common dishes one should mention various
flatbreads (chapati, roti, naan, puri etc.) made of wheat, bar-
ley, rice, proso flour on a frying pen or in a cylindrical tandoori
clay oven, sabji (stewed vegetables), pulao (made of grains
and vegetables), thick bean or lentil soups, raitas (fresh vege-
tables with dahi), chatni sauces, and curry, of course (stewed
vegetables and (or) meat in thick piquant sauce). Chay (tea),
flavored water (with lime for instance), and lassi (usually
sweetened beaten dahi) are the most popular drinks.

Indian dishes are very popular all over the world nowadays.
We have chosen the most interesting and delicious recipes
for our restaurant to please both demanding connoisseurs
and those, who have just decided to get acquainted with the
wonderful world of Indian cuisine. Have a nice meal!
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3AKYCKW / STARTERS

BEFETAPUAHCKWE /
VEGETARIAN

MACANA NANAL /

MASALA PAPAD

XpycTawme xnebubl U3 YeyeBuLbl

C IYKOM M MOMUAO0PAMM CO CNELUSIMMU.
Crispy fried lentil chips topped

with spiced tomato and onion cubes.

POCT3A, NANAL, /

ROASTED PAPAD

XpycTawme xnebubl U3 YeyeBuLbl
Crispy roasted lentil chips.

BEA} CAMOCA /

VEG SAMOSA

XpycTawme NMPOXKKK € KapTodenem,
CNeumammn n cyxoppyKktamu.

Crisp flaky pastry stuffed

with spiced potatoes and dry fruits.

ANY TUKKN /

ALOO TIKKI

XpycTawan obxapeHHan HeXHas
KOT/IETKa KapTodeibHOoro niope,
3e/1EHOT0 ropoLUKa, OPELIKOB Kelblo
co cneumsmu. Mogaétca ¢ MorypTom,
MSATHbIM Y1 TOMAPVHOBBIM IYCTbIM COYCOM.

Gentle crispy cutlet made out of mashed

potatoes, green peas, cashew nuts and
spices, served with thick yoghurt mint
and tamarind sauce.

ANY YAHHA YAT /

ALOO CHANNA CHAAT

BapéHble KybuKuK cBexKero kaptopensa
C OTBapHbIM HYTOM, JIYKOM

M NOMUAOPAMM.

Boiled cubes of fresh potatoes

with onions, grams and tomatoes.

150 P
s X 1]

2 Pcs/wr.

1209
. X

4 Pcs/wr.

210¥P

300 g/r

2 Pcs/wr.

330 P
2 X
250 g/r

3 Pcs/wr.

350 P
2 X1
300 g/r

He 3abyabTe npeaynpeants opuUpMaHTa
0 Xenaemoli octpote 6at0aa /

Make sure to your waiter

about mild, spicy or very spicy food

CBEXXWI CANAT /
FRESH SALAD
CanaT nogaértca c orypuamm,

NoMMA0PaMKN, MOPKOBbIO M IMMOHOM.
Salad served with cucumbers, tomato,

carrot and lemon wedges.

BEO}X MAKOPAC /

VEG PAKORAS

XpycTsawue oBowWM B KAspe.
Fried Crispy vegetables

in a Gram flour batter.

AYAPU MALLPYM CANAT /

ACHARI MUSHROOM SALAD
AcCcopTh U3 MapUHOBaHHbIX FPUB0B,
3anpaB/ieHHbIX MaHrO CO CMEeLUAMMU.
Marinated mushrooms served

with a mango pickle dressing.

BEAX LUAMW-KEBAB /

VEG SHAMI-KEBAB

KoTneTKku 13 CBEXMX OBOLLEN

C KapTOLUKOW, KOpUaHAPOM U MATON.
Cutlets made out of fresh vegetables,
potato, coriander and mint.

NMAHUP NAKOPA /

PANEER PAKORA
XpycTawmin 4oMmallHUM cbip
B KNAPE U3 FOPOXOBOM MYKMU.
Crispy fried cottage cheese
in a spicy gram flour batter.

330P

300 g/r

380 P
2 X
350 g/r

370P

D
300 g/r

390 P

s Y
250 g/r
3 Pcs/wr.

4709
L X
250g/r+
50g/r

6 Pcs/wr.



3AKYCKW / STARTERS

HE BETETAPUAHCKUE /
NON VEGETARIAN

MYPI CANAT /

MURG SALAD

Kycoukn pune Kypuubl CO CBEXMMMU
0BOLLLAMU N ABSIOKOM B 9K30TUYECKOM
C/IMBOYHOM coyce.

Chicken Juliennes with fresh vegetables
and apple in an exotic cream sauce.

MYPTI MAKOPA /

MURG PAKORA

HeXKHble KyCOYKM KypuLbl B KAsApe.
Tender Chicken cubes fried in spicy

HOH BEAX NMAKOPA NN3TEP /
NON VEG PAKORA PLATTER
XpycTawee accopty KypuLbl, pbibbl
N KPEBETOK B KAasape.

Fried Crispy mix of Chicken, Fish and
prawns in Gram flour batter.

MATTAH CAMOCA /

MUTTON SAMOSA

XpycTALLMEe NUPOXKKU

¢ pybneHon 6apaHuHoOmn,
NPUNpPaBaAeHHbIE MATHBIM COYCOM.
Crisp flaky pastry stuffed with minced
lamb served with mint sauce.

450 P

230 g/r

550 P
1]

250 g/r+
50g/r

6 Pcs/wr.
860 P

]

400 g/r +
50g/r

9 Pcs/wiT.

350 P

,‘

230 g/r
2 Pcs/wr.

OXUHIA CANAT /

JHEENGA SALAD

KpeBeTKn ¢ 3K30TUYECKMMM OBOLLLAMMU
1 16/10KaMn B C/IMBOYHOM COYCe.
Shrimps with exotic vegetables

and apple in a Creamy sauce.

MAYM NAKOPA /

MACHI PAKORA

Pblba B KNsipe 13 ropoOxoBON MyKMU.
Fried fish in a spiced gram flour batter,
served with mint sauce.

AMPUTCAPU ®ULL NMAKOPA /
AMRITSARI FISH PAKORA

Pblba B KNsipe 13 ropoxoBON MyKM

C NorypTom, agKBaHOM

N TMMOHHbIM COKOM.

Fried Fish ib a spiced gram flour batter
with yoghurt, ajwain and lemon juice.

HOH BEAX NMAKOPA MNN3TEP /
NON VEG PAKORA PLATTER
XpycTawee accopTu KypuLbl, pbibbl
N KPEBETOK B KAasape.

Fried Crispy mix of Chicken, Fish and
prawns in Gram flour batter.

MPAYH NAKOPA /

PRAWN PAKORA

O6’KapeHHble KpeBeTKU

B KNApEe C IMMOHOM.

Fried Prawns in a gram flour batter
with lemon juice.

490 P

250 g/r

720 P
\‘

250 g/r +
50 g/r

6 Pcs/wr.

710 P
o

300 g/r
6 Pcs/wT.

860 P
“

400 g/r +
50 g/r

9 Pcs/wT.

880 P
N

250 g/r +
50 g/r

6 Pcs/wT.






Cynbl / SOUP

BEFETAPUAHCKWE /
VEGETARIAN

rPUBHOM cyn /

CREAM OF MUSHROOM
lPnbBHOM cyn co CAMBKaMM.

Soup with mushroom and cream.

TAMATAP KA LLOPBA /

TAMATAR KA SHORBA

TomaTHbIN cyn-niope,

NoAaeTcA CO C/IMBKAaMU U FTPEHKaMMU.
Cream of tomato soup finished with
fresh cream, croutons & cumin seed.

OBOLLHOM KPEM-CYN /
VEG CREAM SOUP

OBoLHOM Kpem-cyn.

Soup with mashed vegetables
with cream.

MYNUTATBAHU /

MULLIGATAWNY

Cyn 13 yeyeBuLbI C PUCOM,
KyCOUYKamM 3eneHbIx A6N0K,
CNeumaMmm u IMMOHOM.

Indian Lentils soup prepared with Rice,
green apples and spices

with a touch of lemon.

10

250 P

D
250 g/r

250 P
D
250 g/r

250 P
D
250 g/r

290 P
D
250 g/r

HE BETETAPUMAHCKUE /
NON VEGETARIAN

YUKEH LLUOPBA /

CHICKEN SHORBA

KypuHbIi 6ynboH

C YANBUTENbHbBIM UHOUACKMM BKYCOM.
Chicken soup with a magical

Indian touch.

OXUHTA LLOPBA /

JHEENGA SHORBA

HOXKHO-UHAMNCKIMIA cyn

C KalbMapamm, KyCOYKamm

OCbMWHOTa U MACOM MUAUN.
Mouthwatering seafood soup

cooked in traditional South Indian style.

OXUHIA KPEM-CYN /

JHEENGA CREAM SOUP

Cyn c Kanbmapamum,

KyCO4YKamMM OCbMMUHOra

N MSICOM MUAMUN CO C/INBKAMMU.
Seafood suop cooked in traditional
Indian style with cream.

300 P

250 g/r

370 P
Y
250 g/r

360 P

250 g/r
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U3 MHOANNCKON
CLAY OVEN SPECIAL
~



13 UHOAUUCKOU NEYN /

CLAY OVEN SPECIAL

BEFETAPUAHCKWE /
VEGETARIAN

TAHOYPU NAHUP TUKKA / 590 P
TANDOORI PANEER TIKKA Dd
Kybuku gomaluHero cbipa, 480 g/r
NOMMAOPbI, NepeL, U NykK, 6 Pcs/wiT.
MapWHOBaHHbIE B MOTypTe,

NPUroTOBNEHHbIE B MHANNCKOWN Meyu.

Bbibop BeretTap1aHuUEB M3 TaHAYypa.

Cubes of cottage cheese, tomatoes,

bell peppers and onion finished

in clay oven. The Indian vegetarian’s

choice of clay oven cooking.

XAPA BAPA KEBAB / 550 P
HARA BHARA KEBAB Y
CBeXKne 0BOLLM C AOMALLHMM CbIPOM 300 g/r+
M MONIOTbIMU CMEeLMAMM CO BKYCOM 50 g/r
MMbupA 1 KopraHapa,

NPUroTOBNEHHbIE B UHOMUIACKOM NeYu.

Fresh vegetables minced with cottage

cheese, crushed spices with touch

of ginger and coriander.

Char grilled in clay oven.

AQXXBAUHU NAHUP TUKKA / 590 P
AJWAINI PANEER TIKKA DY
Kybuku gomaluHero cbipa, 400 g/r
MapWHOBaHHbIE B NacTe Kellblo 6 Pcs/wi.
M 06KapeHHble Ha yrasax.

Cubes of Cottage cheese marinated

in Cashew nut paste, melon seeds

char grilled in clay oven.

XAHU NMNAHUP TUKKA / 600 P
HONEY PNEER TIKKA 2 YY)
KyburKn gomaluHero cbipa, 400 g/r
MapWHOBaHHbIE B NacTe Kelbko 6 Pcs/wi.

C MEZLOM U CIMBKAMMU, NPUTOTOB/IEHHbIE
B MHAMMCKOM MeYn co CNagKUM NepLem.
Cubes of cottage cheese marinated in
cashew paste, honey and cream finished
in clay oven with capsicum.

12

HE BETETAPUMAHCKUE /

NON VEGETARIAN

FAP/IUK YMKEH TUKKA /

GARLIC CHIKEN TIKKA

Co4yHoe KypuHoe dpune,
MapWHOBaHHOE B NorypTe

C UMBUPEM, YHECHOKOM M CMeLmnsamu,
obrKapeHHoe B MHAUICKOM neyun.
Juicy Chicken Fillet marinated in
yoghurt with garlic, ginger and spices
cooked in the Indian Clay Oven.

YUKEH CUX TNADPU /

CHICKEN SEEKH GLAFI

Ke6ab 13 kypuHoro ¢dapuia,
NPUroTOBAEHHbIN B UHAMNCKOMN Neyun.
Minced chicken mixed with herbs,
spices and baked in a Clay Oven.

MYPI MAJIA TUKKA /

MURG MALAI TIKKA

KypuHoe dune,

MapMHOBAHHOE B COYCe 13 Kellbto,
NPUroTOBNEHHOE Ha YINAX B MeYu.
Boneless chunks of chicken marinated
in rich creamy cashew nut paste and
char grilled in clay oven.

HAMACTE YUKKEH TUKKA /
NAMASTE CHICKEN TIKKA

Co4yHoe KypuHoe dpune,
MapWHOBaHHOE B Morypre

C KopuLen, YeCHOKOM U UMBUPEM,
0brKapeHHoe B MHAUICKOM neyun.
Juicy chicken fillet marinated in
yoghurt with cinnamon, garlic and
ginger cooked in Indian Clay Oven.

600 P
Y]

350 g/r
6 Pcs/wr.

590 P

\‘
350g/r+
50g/r

6 Pcs/wr.

620 P

N

300 g/r
6 Pcs/wr.

640 P
Y]

300 g/r
6 Pcs/wr.



YUKEH TAHOYPU /

CHICKEN TANDOORI

Camoe nsBecTHoe 61010,
rotossuleeca B UHANMCKOM Nevn —
KYCOYKWN KYpULLbl Ha KOCTOUKE

CO cneunamu, mapnHOBaHHbIE B |7|orypTe.

The oldest stalwart of clay oven food —
one cannot do without it, tender
chicken on the bone marinated

with yoghurt and spices.

KEBAB-3-XAAKAHA /
KEBAB-E-KHAZANA

KombuHauusa cambix NnonynspHbix 61104,

M3 MHANMCKOM Neyun: TaHaypu YnkeH,
KypuHbiit lWawneik, Amputcapn duw
TuKKa, Jlemb Cnkx Kebab.

Combination of the most popular dishes
from the Indian Clay Oven: Tandoori
Chicken, Chicken Bar-be-que, Amritsari
Fish Tikka, Lamb Seekh Kebab.

NNEMB CUX KEBAB /

LAMB SEEKH KEBAB

Keb6ab n3 paplua mosoaoro 6apatikKa,
NPUrOTOB/IEHHbIN B MHAMNCKOM Neyun.
Minced lamb with herbs and spices.
gram flour batter.

MATTAH TUKKA /

MUTTON TIKKA

HeXKHble KyCoYKku bapaHuHbI,
MapWHOBaHHbIE B MOrypTe U cneumuamm
NPUroToBNEHHbIE B UHANINCKOM Neyu.
Tender cubes of mutton fillet marinated

in yoghourt and spices char grilled in clay

oven.

690 P
(1]
450/50 g/r

1350 P
o

800 g/r
4x3 Pcs/wr.

750 P
1]

300 g/r+
50¢g/r

6 Pcs/wr.

850 P

“

300 g/r
6 Pcs/wr.

NNACCYHU NPAYHC /

LEHSUNI PRAWNS

KpeBeTku, MapMHOBaHHbIE C UMBUpEM
M NacTOM Kelblo, NPUTOTOB/IEHHbIE

B MHAMNCKOM Neyun.

Prawns marinated with ginger, garlic
and carom seeds whith cashew pasta
roasted in the clay oven.

TAHAOYPU ®ULL TUKKA /

TANDOORI FISH TIKKA

HexkHelwune Kycouku pbibbl,
MapUHOBaHHble B Norypre

CO CMeumsaMm, NPUroToB/IEHHbIE

B MHAMNCKOM Neyun.

Fresh fish cubes marinated in yoghurt
with spices cooked in Indian Clay Oven.

FAP/IUK TAHAYPU OXKWUHTA /
GARLIC TANDOORI JHEENGA
KpeBeTKn Ha yriax, MapuHOBaHHbIE
B MOrypTe CO cneuunsamu.

Prawns marinated in yoghourt and
spices char grilled in clay oven.

KAZIM MUPY ®ULL TUKKA /

KALI MIRCH FISH TIKKA

HexkHelwune Kycoukn pbibbl,
MapWHOBaHHbIE B orypTre

C 3epHbILKaMKN KapoMa, YepPHbIM
nepuem 1 3K30TUYECKMMM CNELNAMM.
Fish cubes marinated in yoghurt, carom
seeds and exotic spices. Char grilled

in clay oven with black pepper.

11009
\‘

250g/r
10 Pcs/wr.

8109
(1]
250/50 g/r
6 Pcs/wr.

1180 P

$
250g/r
9 Pcs/wr.

790 P
(1]
250g/r
6 Pcs/wr.
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KYXHA CEBEPO-3AMAZHON MHANN /
NORTHWEST FRONTIER KARHAI

HE BETETAPUAHCKUE /
NON VEGETARIAN

3IT KAPU /

EGG CURRY

OTBapHble KypuHble AlLa,
06)kapeHHble B Macne v TylWeéHble

B JIYKOBO-MOMMA0PHOM COYCe.

Boiled eggs, fried in butter and cooked
in onion and tomato sauce.

YUKEH KAPPU /

CHICKEN CURRY

Kypuua B TpagMUMOHHOM MHANMCKOM
CcTUNE C MOMUA0PAMU, UMBUPEM

n cneumamu.

Chicken prepared and cooked in a
traditional style with tomato ginger and
spices.

YUKEH TUKKA MACANA /

CHICKEN TIKKA MASALA

KycouKn Kypuubl, TyweHble

B TOMATHO-C/IMBOYHOM COYCe,
NPUroToBAEHHbIE B UHANMNCKOM Neyn.
Chicken pieces roasted in the clay
oven and simmered in a tomato,
butter and cream sauce.

YUKEH MAAPAC /

CHICKEN MADRAS

CouHoe ¢une Kypuubl,
NPUroTOBNEHHOE C Kappu, Maapacom,
noMmnaopamMm B IYyKOBOM coyce

N NPAHBIMK CELUAMM,

noaaérca c rpubamm.

Cooked with Madras curry and
tomatoes in an onion sauce & hot
spices topped with mushrooms.

510 P
(1]
350 g/r

650 P
1]
400 g/r

680 P

400 g/r

700 P
9
400 g/r

KAPXAU MYPT / 690 P
KARHAI MURG Y
®une KypuLbl CO CNaAKUM NepLUem, 400 g/r
JIYKOM, NOMUA0PaMMU, UMBUPEM

N NPAHLIMKW TPaBaMW.

Boneless murg cooked with capsicum,

onion, tomatoes, ginger and herbs.

BATTEP YNKEH / 690 P
BUTTER CHICKEN o
KyCouKM KypuLibl C KOCTOUKOW, MPUrOTOB- 400 g/r
NNeHHble B UHAMACKOW NeYn U TyLEHble

B KUC/NI0-CNaAKOM C/IMBOYHOM COYCE.

Splendid pieces of chicken with bones,

cooked in the Indian Clay Oven and

stewed in the sweet—sour creamy sauce.

KAPAYUN YUKEH /

KARACHI CHICKEN

®une KypuLbl B TOMaTHO-TYKOBOM
coyce, TYLIEHOE C KyCOYKamm
CNajfiKkoro nepua, nepua 4Ymau,
JIYKOM, NOMUA0PaMU, UMBUPEM

N NPAHLIMKW TPaBaMW.

Boneless chicken cooked in tomato
and onion gravy with tossed cubed
capsicum, green hot chili, onion,
tomatoes, ginger and herbs.

740 P
YY)
400 g/r

YUKEH BUHOANY /

CHICKEN VINDALOO

Kypuua c Kaptodenem, cneymsamu,
NPUroTOB/NEHHbIE B UHANNCKOM CTUNE.
Chicken preparation in spices with
potatoes in Indian style.

750 P
YY)
400 g/r
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MATTAH POTAH AXoL /

MUTTON ROGAN JOSH
Knaccmyeckoe 6nt040 wraTta Kawmup
13 6apaHUHbI B TOMATHO-/IYyKOBOM
coyce.

Classic lamb dish prepared with a
tomato and onion masala.

NEMB MALPAC /

LAMB MADRAS

HexkHoe ¢une 6apaHuHbI C Kappy,
Mapacom, NoM1UA0PaMU B TYKOBOM
coyce M NpAHbIMMK CNEeLUaMM,
noaaérca c rpubamm.

Cooked with Madras curry and
tomatoes in an onion sauce & hot
spices topped.

KAPXAU MATTAH /

KARHAI MUTTON

CouHble KyCcO4YKM BapaHWHbI

CO C/TAKUM MEepPLLEM, TYKOM,
nommgopamm, umbnpem

N CBEXMMM MONOTbIMU CMELLUAMM.
Tender Lamb cooked with capsicum,
onion, tomatoes, ginger and coarsely
crushed spices.

MATTAH MANIA KAPPU /
MUTTON MALAI CURRY

HeKHble Kyco4ku HapaHuHbI,
NPUroToBNEHHbIE B UHANNCKOM neymn
N TYLWEHbIE B TOMATHO-C/IMBOYHOM
coyce.

Tender pieces of Lamb roasted in the
clay oven and simmered in a tomato,
butter and cream sauce.

NANAK rourt /

PALAK GOSHT

M3bickaHHOe coyeTaHue nope

“3 WwnuHata ¢ 6apaHmMHOM

CO CBEXMMMW TPABAMM U CNELUAMM.
A tasty combination of pureed
spinach and mutton prepared

with fresh herbs and spices.

16

900 P
Y
400 g/r

950 P
9
400 g/r

890 P
Y
400 g/r

890 P

400 g/r

870 P

400 g/r

N3MB BUHAANY /

LAMB VINDALOO

BapaHuHa c kKapTodenem, cneunamm,
NPUroTOB/IEHHbIE B UHANNCKOM CTUNE.
Lamb preparation in spices with
potatoes in Indian style.

N3MB KOPMA /
LAMB KORMA
BenunkonenHasa HexkHaa 6apaHuHa

C NOMUAOPAMM, IYKOM U CyXOPPYKTamMu.

Boneless lamb prepared with onion,
tomatoes and dry fruites.

ULl KAPPU /
FISH CURRY

KycouKku pbibbl ¢ TOMATOM M cneumamm

B MHOAVUNCKOM CTUNE.

Cubes of fish cooked in Indian style with

tomatoes and spices.

dULL KAPPU MACANA /

FISH CURRY MASALA

NHauninckoe pbibHOEe 6atoao

CO CrneumamMu, NPUroToBNEHHOE

B TOMATHO-/IyKOBOM COYCe.

Special Portuguese fish dish cooked in
onion-tomato gravy.

NPAYH TUKKA MACANA /
PRAWN TIKKA MASALA

KpeBeTku, TyWéHble B TOMAaTHOC/INBOU-
Hom coyce. / Prawns roasted in the clay
oven and simmered in a tomato, butter

and creamy sauce.

KAPXAU NPAYHC /

KARHAI PRAWNS

BennkonenHoe coyeTaHne cnagKkoro
nepua, 1yKa, NOMUA0POB N KPEBETOK
c KopuaHgpom. / Perfect match of

capsicum, onion, tomatoes and prawns

with crushed coriander see.

990 P
88
400 g/r

910+

)
400 g/r

790 P
1
400 g/r

790 P
o
400 g/r

1060 2

)
400 g/r

960 P
Y]
400 g/r
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CEBEPO-3AMNAAHbIE AE/TMKATECDI /
NORTH-WEST DELICACIES

BEFETAPUAHCKWE /
VEGETARIAN

ENNO DAN /

YELLOW DAL

énTan yeuesmua B TPAANLNOHHOM
MHOMIACKOM CTU/IE C NOMUA0PAMM,
MMBUPEM 1 cneumamm.

Yellow lentils toor prepared in a
traditional style with tomato ginger
with spices.

DAN MAXAHM /

DAL MAKHANI

YeueBuLa HECKONbKMX TEMHbIX COPTOB,
TPaANLMOHHO NPUrOTOB/NEHHAA

CO C/IMBOYHbIM MacC/IOM,

CIMBKaMM U CMeLMAMM.

A famous and well appreciated
combination of dark lentils, butter,
creamand spices.

DXXUPA ANY /

JEERA ALOO

O6:KkapeHHbI KapTodenb C KYPKYMOMH,
TMWUHOM U CBEXKMM KOPUAHAPOM.

Stir Fried potato cubes cooked with
Turmeric powder and Cumin Seeds
garnished with Fresh coriander.

OAM ANY /

DAM ALOO

KapTtodenb c Ha4YnHKOM

N3 cyxoppPyKTOB 1 IOMALLHETO CbIpPa,
06rKapeHHbIN BO GpUTIOpE U TYLLEHDbIN
B TOMATHO-C/INBOYHOM COYyCe.
Potatoes stuffed with dried fruits and
cottage cheese, cooked in cream and
tomato sauce.

18

380 P
s Y]
300 g/r

400 P

300 g/r

4109
D)
400g/r

480 P
D)
380 g/r

rPUH NNUC MACANA /

GREEN PEAS MASALA

3enéHbli ropoLleK B TOMaTHOM coyce
C NpunpaBamu.

Green peas prepared with tomato
sauce and spices.

YAHHA MACANA /

CHANNA MASALA

OTBapHOM HYT, MPUTOTOBAEHHbIN

B TOMaTHO-/1lyKOBOM COyce

C NPAHOCTAMM.

Boiled grams cooked with tomato and
onions in a tomato sauce with spices

ANY BAWTAH /

ALOO BAINGAN

O63kapeHHble KycouKkn KapTodens
n 6aknaxaHa, TylEHble

B TOMaTHO-/1lyKOBOM COYCe.

Fried pieces of potatoes & eggplant,
cooked in onion and tomato sauce.

BAHTFAPE BAWIAH /
BHANGARE BAIGAN
BbaknaaHbl B cmecu VIH,CI,MI‘;ICKVIX

npunpaB B OPEXOBO-KPEMOBOM COYCE.

Cubes of Eggplants prepared with
spices and finished with nut cream
sauce.

MUKC BEOX /

MIX VEG

Ce30HHOE OBOLLHOE accopTH,
ob6)kapeHHoe ¢ NnpunpaBamm

M 3MpPOMN.

Mixed stir fried seasonal vegetables

prepared with spices and cumin seeds.

490 P
e Y]
400 g/r

490 P
Dy
380 g/r

530P
Dy
320¢g/r

570 P
s X'
400 g/r

570 P
s X'
400 g/r



NAHUP NABABOAP / 590 P
PANEER LABABDAR Dy
Cblp AOMALLUHEro NPUrOTOBAEHUA, 250 g/r
TYWEHbBIM C NYKOM, MOMUA0PAMM,

CNAAKMM NepLEM U CNeunamm

B BE4K coyce.

Homemade cottage cheese cooked

with onions, tomatoes, bell pepper

and spices in veg gravy.

MAXAHU BEAX / 580 P
MAKHANI VEG D)
Cmecb oBoLlel, TyLWWEHAA B TOMATHO- 400 g/r
CIMBOYHOM COYCe CO CNeLnsamum.

Mixed vegetables simmered

in a tomato, butter and cream sauce

with spices.

BEAXXWUTI3B6/1 KOPMA / 600 P
VEGETABLE KORMA D
ABNOYHO-OBOLLHOM MUKC C UHAUMUCKU- 400 g/r
MW CMEeLUAMM U CyXOPpPYyKTamm.

Mix vegetables cooked with apple and

dry fruits, flavored with Indian spices.

KOPH MNANAK / 600 P
CORN PALAK D)
Mope 13 WnuHaTa ¢ KYKypy3oi, 400 g/r
CBEXMMM TPAaBaMU U CNeLUAMMU.

Pureed spinach and corn prepared with

fresh herbs and spices.

NANAK NAHUP / 620 P
PALAK PANEER D)
3ameyaTtenibHOe coveTaHue niope 400 g/r
M3 WWNUHATA C SOMALWHUM CbipOM,

CBEXMMM TPaBaMU U CNeLUaAMMU.

A wonderful combination of pureed

spinach and cottage cheese prepared

with fresh herbs and spices.

AYAPU ANY / 550 P
ACHARI ALOO D
KapTodenb, NpurotoBneHHbIN B Maca- 400 g/r

Nle C YKCYyCcoM.
Stir frie potato cubes cooked in pickle
masala with vinegar.

BEAX KO®TA /

VEG KOFTA

LLlapuKkn ns cmecu oBoLLEeN

M JOMALLUHEro Cblpa,
NPUroToBAEHHbIE B BEAK COYyCE.
Dumplings of chopped assorted
vegetables and cheese prepared
in veg gravy.

LWAXU NAHUP /

SHAHI PANEER

Kycoukn gomaluHero cbipa, TYWEHble
B TOMATHO-C/IMBOYHOM COYcCe.
Cottage cheese simmered in a tomato,
butter and cream sauce.

KAPXAU NAHUP /

KARHAI PANEER

[loMaLHKUI CbIp C IYKOM, CNAAKUM
nepuem 1 cneyuamu.

Indian cottage cheese tempered with
onion, capsicum and herbs.

BMHAXW OO0 NbAAXKA /

BHINDI DO PYAZA

9K30TUYECKUIA OBOLL, OKPa, TYLEHbIN
C NOMWAOPAMM U IYKOM.

Exotic vegetable okra simmered with
tomatoes and onion.

LLOXU YONE /

SHAHI CHOLE

HyT, NpUroToBNEHHbI C Opexom
Kelbto, M3OMOM B TOMATHO-/TYKOBOM
coyce € NPAHOCTAMM.

Boiled grams cooked with reisens,
cashew in a onion-tomato sause with
species.

610 P
s Y]
400 g/r

650 P
s X'
400 g/r

630 P
s Y]
400 g/r

750 P
D
400 g/r

550 P
D
380 g/r
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BUPUAHM / BIRYA]
- (HYDERABADISR




EUPUAHWN / BIRYANI (HYDERABADI STYLE)

BEFETAPUAHCKWE /
VEGETARIAN

CAB3 BUPUAHMU /

SUBZ BIRYANI

TpagMuUMOHHOE coYeTaHne OBOLLEN

n puca «bacmaTtn» co cneymamu,
NnogaéTtca ¢ MUKC PaniTom.

Traditional combination of vegetables
and basmati rice with spices,

served with mix Raita.

600 P
D
500 g/r +
125 g/r

HE BETETAPUAHCKUE /

NON VEGETARIAN

EFT BUPUAHN /

EGG BIRYANI

OTBapHble AlLa, cnerka obxapeHHble,
NPUroToBAEHHbIE C pUcoM «bacmaTn»

M cneuuamm, NogaéTca ¢ MUKC PanTon.

Boiled Eggs fried in butter, cooked with
Basmati rice and spices,
served with mix Raita.

MYPI BUPUAHU /

MURG BIRYANI

BenukonenHoe 6110400 U3 KypuLibl,
3aneyeHHoM ¢ pucom «bacmatu»

M cneuuamm, NoaaéTca C MUKC PanTon.

An aromatic combination of chicken,
basmati rice and spices,
served with mix Raita.

N3MB BUPUAHU /

LAMB BIRYANI

CouHble Kyco4YKn 6apaHunHbI, 3aneyéHn-
Hble ¢ pucom «bacmaTtn» 1 cneumamu,
NoAaéTca C MUKC paniTon.

Boneless lamb cooked with basmati
rice and saffron, mint, coriander and
rose water, served with mix Raita.

OYXXWUHTA BUPUAHMU /

JHEENGA BIRYANI

ToHKOe co4yeTaHne KPeBeToK M puca
«Bbacmatn» c apomaTom pos3bl,
3ane4Y€HHbIX C IYKOM, MATOMN

W KOpUaHapom, noaaércs

C MUKC panTomn.

A delicate combination of prawns and
basmati rice cooked with saffron, mint,
coriander and rose water,

served with mix Raita.

650 P
(1]
450 g/r

750 P
(1

500 g/r +
125g/r

880 P
(1]

500 g/r +
125g/r

1000 P
(1]

500 g/r +
125g/r
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PUC / RICE

CTUMJ PAC /

STEAMED RICE

ApPOMaTHbIN NapoBOM

WHAMNCKMIA puc «bacmaTtun».

Boiled aromatic Indian basmati rice.

NKUPA PANC /

JEERA RICE

Puc «bacmatn» ¢ TMMHOM.

Aromatic combination of basmati rice
with Cumin Seeds.

NEMOH PANC /

LEMON RICE

HexHblli puc «bacmaTtu» c yeuesumuen
N TOPUYMYHbBIMM 3E€PHbILLKAMW,
NPUNPaBAEHHbIN C 06XKapeHHbIMMK
opexamu Kellibio U CBEXUM
JIMMOHHbIM COKOM.

Fluffy basmati rice prepared with
lentils and mustard seeds

and finished with roasted cashew nuts
and fresh lemon juice.

MATTAP NYNAO /
MATAR PULAO

Puc «bacmatm» ¢ 3eNEHbIM rOPOLLKOM.

Aromatic combination of basmati rice
with green peas.

XYMBU PAIAC /

KHUMBI RICE

Puc «bacmatn» c rpubamm.

Basmati rice prepared with aromatic
mushrooms.

BEZI}K NMYNAO /

VEG PULAO

Puc «bacmatuny,

06rKapeHHbIN C OBOLAMM.

Basmati Rice fried with mix vegetables.

NYNAO PAAC/

PULAO RICE

Puc «bacmaTtn», NPUroToB/IEHHDIN C
apOMaTHbIM WadpaHOM U OPUTMHANb-
HbIMW CreunamM.

Basmati Rice cooked with original
species and saffron.

250 P

200 g/r

280 P

220¢g/r

300#P
<

240 g/r

3109

300 g/r

350 P

300 g/r

500 P

300 g/r

500 P

300 g/r
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PAUTA / RAITA

XWPA PAUTA /

KHEERA RAITA

JomaluHni horypT

C OrypLLOM M NpUNpaBamu.

Home made yoghurt with cucumber
and spices.

MMKC PAATA /

MIX RAITA

TpaauumnoHHoe 611040 U3 MorypTa
CO CNEeUUsiMU, OrypLLOM, TIYKOM

N MOMUAOPAMM.

Savory yoghurt, spices, cucumber,
onion and tomato.

NMOTATO PAUTA /

POTATO RAITA

Cnaziko-conéHblit norypT

C Kybukamu kaptodens.

Sweet and salty yoghurt with potato
cubes.

BYHOU PAUTA /

BOONDI RAITA

JomallHnI MorypT ¢ YeyeBUYHbIMU
LIAapMKaMM U CNeLUAMM.
Homemade yoghurt with lentil
dumplings with spices.

180 P

200 g/r

180 P

200 g/r

180 P

200 g/r

180 P

200 g/r
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CBEWI BbINEYHOW X/1EB /

FRESH BAKED BREAD

BATTEP POTU/NN3H POTH /
BUTTER ROTI/PLAIN ROTI
MweHWYHbIN 3epHOBOM X/1€6

c macnom/6e3 macna.
Unleavened whole wheat bread
with butter/without butter.

BATTEP / NN3H HAAH /
BUTTER / PLAIN NAAN
Xneb c macnom / 6e3 macna
M3 UHAUNCKOM neyn.

Tasty clay oven bread

with / without butter.

FAP/IUK HAAH /

GARLIC NAAN

Xneb 13 MHAUMCKOMN Nevm c YeCHOKOM.
Tasty clay oven bread with garlic.

NNAYXA NAPAHTXA /

LACHHA PARATHA

MbIWHbBIA CNOEHbIN XNeb,
NPOMNUTaHHbIA CIMBOYHbIM Mac/iIoOM,
NPUroTOB/IEHHbIN B MHAMNCKOMN Neyu.
Puffy, layered buttered bread, cooked
in the Indian Clay Oven.

OHUOH HAAH /

ONION NAAN

Xneb 13 MHANNCKOMN NeYmn C IYKOM.
Clay oven bread stuffed with onion.

ANY NAPAHTXA /

ALOO PARANTHA

Xneb c kapTodenem u cneumnamm.
Clay oven bread stuffed with spiced
potatoes.

90/80 P
D
100 g/r

100/90 P
D
150 g/r

160 P

160 g/r

160 P

150 g/r

170#

180 g/r

170#

150 g/r

MAHWUP KY/NTYA / PANEER KULCHA
(SPICED COTTAGE CHEESE)

Xneb, HaYMHEHHbI CMEeCblo

13 AOMALLIHEro Cbipa, CBEXKNX TPaB

M cneuun.

Clay oven bread stuffed with a mixture
of Cottage cheese, fresh herbs

and spices.

KEEMA HAAH (XNEB C MACOM) /
KEEMA NAAN (WITH MINCED LAMB)
Xneb, HaYNMHEHHbIN papLuem

13 6apaHUHbI CO Cneyusamum.

Clay oven bread stuffed

with minced spiced lamb.

NYAUHA NAPATXA /

PUDINA PARANTHA

MbIWHbIN cNIOEHbIN XNeb, NponuTaH-
HbIA CIMBOYHbBIM MaC/IOM,
NPUroTOBNEHHbIV B UHANNCKON Neymn ¢
CYXOW MATOWN.

Puffy layered buttered bread? cooked
in Indian clay oven with dry mint.

ACCOPTU XNEBA /
BREAD BASKET (3)
Tpw BMAaa xneba c HAYMHKON.
Three types of stuffed bread.

ACCOPTU XNEBA /

BREAD BASKET (4)

YeTbipe BMAa x1eba ¢ HAUMHKON.
Four types of stuffed bread.

220P

180 g/r

240 P
180 g/r

220P

180 g/r

400 P

480 P
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NECEPTbI / DESSERTS

rYNAB OXXAMYH /

GULAB JAMUN

Ob6xkapeHHble WapuKn

[OMALLUHEro cbipa B CaxapHOM cuporne.
Fried cottage cheese dumplings in
sugar syrup.

MOPOXEHOE ACCOPTU /
ASSORTED ICE CREAM

3 wapukKa

(BaHMAb, pucTawkm, KNyOHUKA).

3 scoops (vanila, pista, strawberry).

FAOMAP KA XANBA /

GAJAR KA HALWA

CeBepHbI UHAMNCKNI aecepT

M3 MOJIOKa U1 MOPKOBM C OpEXaMU.
North Indian dessert based on milk and
carrot with dry fruits.

TYTTU-OPYTTU /

TUTI FRUTI LARGE

AcCcopTN MOPOXKEHOTO

C OAXKeMOM, A6/I0KOM U KeLlbio.
Assorted ice cream

with gem, apple and cashew.

PACMANAMN /

RASMALAI

TpaAMLMOHHBIN MOJIOYHbIN fiecepT,
LLIAPWUKM M3 AOMALLHErO CblPa B ryCTOM
MOJIOYHOM cupone ¢ pUCTallKamu.
Traditional milk dessert, cheese balls in
creamy sweet syrup with pistachios.

PACITYNNA /

RASGULLA

LLlapuKM U3 monoka

B CaxapHOM cupone.

Cheese balls in shuger syrup.

260 P

S X
150 g/r

2 Pcs/wr.

250 P

350P

150 g/r

390 P

250 g/r

310¥°

150 g/r

300 P

150 g/r

MOPOXEHHOE BAHAHA CNAUT /
BANANA SPLIT ICE CREAM
MoporkeHoe c baHaHamu,

B3OUTbIMM CAINBKaMU, opexamm Keuwblo.

Ice cream with Banana covered
with whipped cream and Cashew nuts.

MAHIO KY/1ou /

MANGO KULFI

TpaAnuMOHHOE MaHroBoe
MOPOXKEHHOE.

Traditional mango-milk ice cream.

MOPOXEHOE C 1n4un /

ICE CREAM WITH LITCHI
MoporKeHoe ¢ GPYKTOM NNYK.
Ice cream with litchi fruit.

450 P
® ¥

400 g/r

480 P
® ¥

150 g/r

280 P

150 g/r
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CvumdoHunA BKyCa

Csovm cBoeobpasmem 1M 6e30WNH60YHON Y3HABAEMOCTbIO
VIH,CI,VIVICKaFI KYXHA BO MHOIrom ob6A3aHa MHOrOYUCAEHHbIM
cneumsam, BXxogAlWMMKM B cocTaB ee bntog. [obasneHue
NPAHOCTEN C O4HOM CTOPOHbI, MO3BONAET PACKPbITL U NOA-
YePKHYTb BKYC AaKe camMblix 06bIYHbIX NPOAYKTOB, NpUAaTh
MM HenoBTOPMMbIA apoMaT M NPUATHbIA LBET, C APYron
— CTUMyAMpYeT anneTuT U yaydwaeT nuwesapeHune. Kpo-
me Toro, bnarogapa cBoMm HaKTepUUMAHbIM CBOMCTBAM,
cneummn CnocobCTBYIOT NyUYlleMy XPaHEHUIO YXKe roTOBOW
efbl, YTO 0COBEHHO BaXKHO AJ1A }KAapPKOro Knumata NHauu.

YBaKatow,an ceba MHANINCKAn X0351MKa He NOKYMNaeT Mo/10Tble
cneumu, a 06KapuBaeT U M3MeNbYaeT UX HenocpeacTBEHHO
nepes nNpuUroToBAeHWEM MWLM, cO3aaBaA pa3HoobpasHblie
cyxue uam nactoobpasHble NpsAHble cMecu — macanbl. Mpu
3TOM CTPOro 3aKpen/ieHHOW peuenTypbl AarKe TaKnX U3BecCT-
HbIX Ha BECb MUP CMEeCel KaK Kappu WaM rapam-macana He
CyLLEeCTBYeT, a MOTOMY B Pa3HbIX CEMbAX UM PECTOPaHaX BKYC
61104, NPUrOTOBNEHHbIX C UX UCMONb30BaHMEM, ByaeT oTau-
YaTbCs, Y NOPOM 3HAYUTE/NBHO.

Hapsaay ¢ XxopoLwo 3HaKOMbIMW 1 NPUBLIYHBIMW HaM NepLUEMm,
rBO3AUKOM, KOPULEN, UMBUPEM UAN MYCKATHbIM OPEXOM,
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B MHAMM WMPOKO UCMONb3YIOTCA U Bolee 3K30TUYECKME NPs-
HOCTU: APKO-KeNTas KypKyMa, SBAAIOWANACA OCHOBOW A/A
Kappu, cmona acadeTvaa, OT/IMYAIOLLAACA PE3KMM 3aMmaxom
M YECHOYHbIM NMPUBKYCOM, HO B HeBO/bLIMX KOAMYecTBax
ycuameatowan BKyc 67104, KOpo/b CNeunin — AparoLeHHbIn
wadpaH, apoMaTHbI KapAaMOH, KUCAbIA TaMapuHA, U MHO-
rme, MHorue gpyruve.

Moa weapbim conHuem MHANKU NpsAHble PacTeHUA PacTyT Tak
XOpOLLO, YTO 3Ta CTPAHa, eLle B APEBHOCTM CTaBLUAA OAHUM
M3 OCHOBHbIX MMPOBbIX NOCTABLLMKOB CNELUn, A0 CUX Nop
yAEPXUBAET NMAEPCTBO B 3TOM oTpacau. CTonetna Hasapg
NPAHOCTM LLEHUINCb HA BEC 30/10Ta M NOPOI CaMW CNYHKU-
N NNaTeXXHbIM CpeacTBOM. TOProeia cneumMamun cosgaBa-
Jla OrpOMHbIe COCTOAHMA, NPOBOLMPOBaNa BOOPYKEHHbIE
KOHOAMKTBI U axe cTana OAHOM U3 ABUNKYLLMX CUA SMOXU
Benunkux reorpaduyeckmx OTKPbLITUI (rNaBHOW uenbio ny-
TEWeCcTBUI, NpeanpUHATLIX eBPONENCKMMM MopeniaBaTe-
namu B XV-XVI BeKkax, 6bl1 MOMCK HOBbIX TOProBbIX NyTel).
CerofiHA e 60/bLIMHCTBO CNeuunin AOCTYMHbI KaXAaoMy: UX
MOXHO npuobpectn B marasmHax uamn nonpobosatb B opu-
TMHaNbHbIX 61104aX HAUMOHANbHBIX KYXOHb, B TOM 4YuChe,
B Hallem pecTopaHe.




Topzoeasa cneyuamu co3dasana
02POMHBLE COCMOAHUA U adice
npPoeoyUPOBana 600PYHceHHbLE
KOH@P.auxkmudl...

Spice-trading made huge riches

and provoked armed conflicts..

The peculiarity and recognizability of Indian cuisine is mostly
due to the numerous spices being used in cooking. On the
one hand adding spicery reveals and emphasizes the taste
of the most common food-stuff, giving it unique aroma and
pleasant color, on the other hand it stimulates appetite and
improves digestion as well. Besides, spices have antibacterial
properties, which enables cooked food to stand longer with-
out spoiling, that is important in hot climate.

Self-respecting Indian housewife doesn’t buy ground spices,
but roasts and grinds them herself just ahead the cooking,
creating various dry or paste-like mixes called masala. How-
ever, there exist no specified recipes even of such famous

mixes as curry or garam-masala. Sometimes it leads to signifi-
cant difference in taste of the same dishes cooked in different
families or restaurants.

Besides the spices, which are well-known and familiar to us
(such as pepper, cloves, cinnamon, ginger, and mace), in India
they use more exotic ones: bright yellow turmeric, the ba-
sic component of curry; stinky asafetida with garlic-like taste,
which boosts the dish taste being used in small amounts;
precious saffron, the king of spices; flavory cardamon; sour
tamarind, and so on, and so forth.

Under the generous sun of India savoury herbs grow so well,
that this country have been holding the global leadership
in spice supply since antiquity. Centuries ago spices were
worth their weight in gold and were often used as means of
payment. Spice-trading made huge riches, provoked armed
conflicts, and became one of the driving forces of the Age of
Discovery (the main goal of the 15th-16th century travels of
European sailors was finding the new trade ways for gold and
spices). Nowadays the majority of spices is easily available to
anyone: they may be bought in groceries or tasted within tra-
ditional dishes at national restaurants, including ours.
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UITPUCTbIE BUHA /
SPARKLING WINES

MPOCEKKO 30HUH /
PROSECCO. ZONIN (ltaly)

DEWNO NPOCEKO BPIOT PO3E /
JEIO PROSECCO BRUT ROSE (ltaly)

PO30BbIE BUHA /
ROSE WINE

«AENNA POKKA» MUHO FrPUAKUO /
DELLA ROCCA, PINOT GRIGIO

150 ma/ml

400 P

1800 P
750 ma/ml

1700 P
750 ma/ml

750 mn/ml

1600 P
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BEE/IbIE BUHA /
WHITE WINES

150 ma/ml
«KACA BATOHEPOC» BEPAEXO COBUHbOH BJIAH NMONYCYXOE / 410P
CASA BATANEROS VERDEJO SAUVIGNON BLANC DEMI-SEC (Spain)
«3CMUPANDb» BUHO BEPAE / 400 P
ESPIRAL, VINHO VERDE (Portugal)
«AENNIA POKKA» MUHO rPUAXUO / 430 P

DELLA ROCCA, PINOT GRIGIO (Italy)

NOO3EH AP. 1 PUC/IUHT KBAJINTETCBAWH /
LOOSEN «DR. L» RIESLING DRY QUALITATSWEIN (Germany)

«BOJIb®BEPXE» MYCKAT /
WOLFBERGER, MUSCAT (France)

«MAA XAYC» COBUHbOH BJ/1AH /
MUD HOUSE SAUVIGNON BLANC. (New Zeland)

«AYINAC TPUH» LUAPOOHE-BUOHBE /
DOUGLAS GREEN, CHARDONNAY VIOGNIER (Republic of South Africa)

32

750 mn/ml

1500 2

13002

1600 P

2700 P

3300 P

23009

2300 P



KPACHbIE BUHA /
RED WINES

150 ma/ml
«3MMOPUO» TEPE CULUNTUAHMN / 310P
EMPORIO TERRE SICILIANE (Italy)
«3E BUT TON» 3UHOAHAENDb PEL, / 480 P
THE BIG TOP ZINFANDEL RED (France)
«CAMEPABWU» TENUAHU BENU / 390 P

SAPERAVI TELIANI VALLEY (Georgia)

«NATUTIOA 41» MUHO HYAP /
LATITUDE 41 PINOT NOIR (New Zeland)

«TANO» NPUMUTUBO-MEPNO, ®EAU AN CAH MAPLAHO /
TALO PRIMITIVO MERLOT, FEUDI DI SAN MARZANO (ltaly)

«3E JIOHT MAN» LUUPA3, NAHTMEW/1 BUHEPU /
THE LONG MILE SHIRAZ. LANGMEIL WINERY (Australia)

«AJIBTOC UBEPUKOC» PUOXA, TOPPEC /
ALTOS IBERICOS RIOJA. TORRES (Spain)

750 mn/ml

1500 2

2400 P

1900 2

3500 P

2800 P

3600 P

2100 P
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BUCKWN / WHISKY

JENMCOH /
JAMESON (Ireland)

BN3K N3UBAN /
BLACK LABEL (Scotland)

M3UKEPC MAPK /
MAKER’S MARK (USA)

PEQ, 13BN /
RED LABEL (SCOTLAND)

OKEHTOLLEH AMEPUKAH OAK /
AUCHENTOSHAN AMERICAN OAK (Scotland)

CUHINTOH 12 NET /
SIGLETON 12 YEARS

FMEHOUALVK 12 NET /
GLENFIDDICH 12 YEARS

JXKEK A3HUINC /
JACK DANIELS

YUBAC PUTAN 12 NET /
CHIVAS REGAL 12 YEARS

KOHbAK U BPEHAW / COGNAC & BRANDY

TOPPEC 10 FPAH PECEPBA /

TORRES 10 GRAND RESERVA (Spain)

KYPBYA3bE BC /
COURVOISIER VS (France)

MAPTEN BCOM /
MARTEL VSOP (France)

APAPAT 5-JIETHUN /
ARARAT 5 YEARS (Armenia)

40 mn/ml

310

350P

360P

250P

320P

460 P

390

400 P

390P

40 mn/ml

270#

320P

470 P

250P
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POM / RUM

«MNAHTEWULLH» 3 CTAPC /
PLANTATION 3 STARS (France)

ona MOHK /
Old Monk (India)

«BN3KBEN/1» ®AWH BN3K rong, /

BLACKWELL FINE BLACK GOLD (Jamaica)

3AKANA 23-ETHUI /
ZACAPA 23 Y.0. (Guatemala)

TEKWUNA / TEQUILA

93CMNONOH BNAHKO /
ESPOLON BLANCO (Mexico)

3CNONOH PENOCAAO /
ESPOLON REPOSADO (Mexico)

OXKUH / GIN

X3MM3HC ON TOM AXUH /
HAYMAN’S OLD TOM GIN (England)

BUDETEP /
BETHEATER (England)

FOPAOHC /
GORDONS (England)

XEHAPUKC /
HENDRICKS (England)

BOMBEN CAN®UP /
BOMBAY SAPPHIRE (England)

BOLKA / VODKA

BENIYTA / BELUGA (Russia)

PEM ry3 / GREY GOOSE ( France)

36

40 mn/ml

290 P

270 P

3209

430 P

40 mn/ml

290 P

340 P

40 mn/ml

310

330P

330P

4209

390P

40 mn/ml

290 P

3209



BYTbIZNIOYHOE NMNBO /
BOTTLE BEER

AHAOEKC NWEHWYHOE CBETNOE /
ANDECHSER WEISSBIER HELL
(fepmaHms)

ONA CNEKNA XEH /
OLD SPECKLED HEN (AHrnua)
CBeT/iblli 31b

YCbl BOUMAHA /
BOSUN’S MOUSTACHE IPA (NatsuA)
3Nb

AMCTEN /
AMSTEL (Poccusn)
Ceetnoe

KWHICTOH cUap /
KINGSTONE CIDER (AHrnus)

BEZIXEBEH B/19K CKOTULL CTAYT /
BELHAVEN BLACK SCOTTISH STOUT
(AHrnKnA)

onb

NAYNAHEP /
PAULANER (FfepmaHus)
Be3anKkoronbHoe

380°P
500 ma/ml

350°P
500 mn/ml

260 P
330 ma/ml

270 P
500 mn/ml

340 P

500 mn/ml

380°P
500 ma/ml

290 P
500 ma/ml

PA3/IMBHOE NWBO /
DRAUGHT BEER

Local Beer (Russia)
csetnioe

AMCT3N / AMSTEL (Poccus)
ceetoe

230 P
500 mn/ml

350°P
500 mn/ml
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BE3A/IKOTO/IbHbIE
_ HANUTKK / NON.

"viAG E‘s?“!i »




COKN N TASUPOBAHHDbIE
HAMWUTKW / SOFT BEVERAGES

FASUPOBAHHbIE HAMUTKWN / SODAS
Coca cola zero

Coca cola

Sprite

Fanta

Shweppes Indian tonic

Shweppes Bitter Lemon

COK / JUICE

A6n04YHbIN / ToMaTHbIN /
AHaHacosbli / AnenbcuHOoBbIN /
MperndpyToBbIn / BUHEBDIN

Apple / Tomato / Pineapple / Orange /
Grapefruits / Cherry

CBEXXEBbIXKATbIN COK / FRESH JUICE
MperndpyToBbIN / ANENbCUHOBBIN
Grapefruits / Orange

140 P
330 ma/ml

250 ma/ml

180 P
330 ma/ml

280 P
330 ma/ml

BOAA /
WATER

®dblOAXU / FUGGI

BOH AKBA / BON AQUA

190 P

500 ma/ml
290 P
1000 mn/ml

160 P
330 ma/ml
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OCOBbIE UHANNCKUE

HAMWTKK / INDIAN SPECIAL

BEVERAGES

®PELL JIAUM BATEP /

FRESH LIME WATER (SWEET / SALTED)
MWHepPanbHaA BoAa C IMMOHHbIM
COKOM M caxapom / conbto

mineral water with lemon juice and
sugar /salt

®PELL JAMM COAA /

FRESH LIME SODA (SWEET / SALTED)
rasupoBaHHas BOAA C IMMOHHbIM
COKOM 1 caxapom / conbio

sparking water with lemon juice and
sugar /salt.

CBUT JIACCU / SWEET LASSI
MOrypT C PO30BOI BOAOW U Caxapom.
yoghurt with rose water and sugar.

CANTEAQ NACCU / SALTED LASSI
MOrypT C TMMHOM, CO/IbIO U KMH3O0MA.
yoghurt with cumin, salt and coriander.

MAHTIO /IACCH / MANGO LASSI
MNOrypT C MaHIo M Caxapom.
yoghurt with mango and sugar.

BAHAHA LLUEMK / BANANA SHAKE
MOJIOKO C 6aHAaHOM U Caxapom.
milk with banana and sugar.

MAHTIO LWEMK / MANGO SHAKE

MOJIOKO C MaHIO M CaxapoMm.
milk with mango and sugar.

40

200 9P
330 ma/ml

2009
330 ma/ml

2409
330 ma/ml

2409
330 ma/ml

280 P
330 ma/ml

3009
330 ma/ml

3209
330 ma/ml

YA /
TEA

3ENEHbIA YAM / GREEN TEA
Peppermint/ Saneha /Jasmin

YEPHbI YA / BLACK TEA
Assam / Darijling/ Earl Gray

AKOPBEONYECKUIN YA /
AYURVEDIC CHAI

Yyal c KapaaMOHOM, FBO3AMKON,
cemeHaMu aHuca U UMBUPEm

tea with cardamon, cloves, anis seeds
and ginger.

MACA/IA YA / MASALA TEA
Yyal c KapaaMOHOM, FBO3AMKON,
CeEMEeHaMM aHMCa U MOJIOKOM.

tea with cardamon, cloves, anis seeds
and milk.

KOO®E /
COFFEE

3CMNPECCO / ESPRESSO
AMEPUKAHO / AMERICANO
JABOWHOW 3CNPECCO /
DOUBLE ESPRESSO

KANYYMHO / CAPPUCCINO

NATTE / CAFE LATTE

200 P
470 ma/ml

200 P
470 ma/ml

300°P
470 ma/ml

350 P
470 ma/ml
200 P
250 ma/ml

170 P
30 mn/ml

170 P
160 mn/ml

220 P
60 mn/ml

220 P
160 mn/ml

250 P
250 mn/ml



Markoe 3001010
Kawmwupa

CNOXHO HalTW MHAMAHKY, B rapgepobe KoTopow He 6blio
6bl waneit n wapdos. CKPOMHO NpAYYyLLME AOCTOMHCTBA
CBOEW BMagenunubl UM HaobopoT — NoAYEPKMBAtOLLUNE UX,
3alMuaolMe OT MasAWero CosHUa MAM Ccorpesaiollme
NpoxaaAHbIM BEYEPOM, 3TN NPELMETbI 04K Abl MOTYT ObITb
W3roTOB/IEHBI M3 MPAKTUYHOTO X/1I0MKa, BO3AYLIHOTIO LWesKa,
YIOTHOM WepPCTU UAN... U3 APATOLEHHON NAMMUHDbI.

3Ty KPacuBYtO, TOHKYHO, HO NPW 3STOM HEOXMOAHHO Tenayio wep-
CTAHYIO TKaHb TKYT M3 MyXa K03, 06WTaloLLMX B BbICOKOTOPHbIX
pavioHax wrata Kawmmp. Mpuyem Ha NaWMUHY MAET TONBKO
HEXHEMLINIA NyX C Len U KUBOTA KUBOTHbIX. OCTanbHyHO e
WepcTb UCMONb3YIOT A1 U3TOTOBNEHUA TaKXe BecbMa LeH-
Horo, HO BCe e bonee gewesoro Kawemupa. MNpu co3gaHum
NawMMHbI JOMYyCcKaeTcsa «pa3basieHne» WepcTu Wwenkom (B
npegenax 20-30%), 4To NpUAaeT TKaHM BNecK U nos3sonseT
nonyyuTb 6onee rnafKyto n NIOTHYIO CTPYKTYPY.

Ewe coBcem HesaBHO abCONOTHO BCe 3Tanbl U3TOTOB/IEHUA
Wwanen “3 nawmuHbl (NpageHve HUTERW, co3pgaHue MnosoT-
Ha, OKpacKa, BbIMBKA, CKpyYMBaHMe 6axpombl) ocyliecT-
BASNIUCb TO/IbKO BPyYHyto. CerofHsa HeKoTopble onepauuu
aBTOMATU3NPOBAHbI, YTO MO3BOASAET HECKO/IbKO CHU3UTbL
CTOMMOCTb FOTOBbIX Belel. OAHAKO HacToAlmMe LEeHUTeNun
NawMWHbl NPU3HalOT Tonbko handmade wann, KoTopble
cyuTatoTca 6osee Ka4eCTBEHHbIMM.

CynTaeTca, 4To Mmoay Ha nawmmHy B EBpone Beena HoseduHa,
NONYYMBLUIAA BE/IMKONENMHYIO Wasb B NOAAPOK OT HanoneoHa,
BEPHYBLUErocA U3 ermneTckoro noxoaa. M c tex nop wapodsl 1
NasaHTUHbI U3 TOHYaMLWEN UHONNCKOW LWepPCTU NO/b3yoTCA
Ha 3anage HeM3MeHHOM NONyNAPHOCTbIO. YHUKANbHOCTb Ma-
Tepuana npmsena K Tomy, 4To U camun U3genna n3 nNawmmHbl
TOXKe CTa/IM Ha3blBaTb NALUMUHaMWU. [NaBHOE — He 0BMaHyTbCA
FPOMKMM Ha3BaHWeM Ha BUPKe 1 He KynUTb NoAAE/NKY HU3KOro
KayecTBa. YTobbl 3TOro n3beXatb, MOXKHO NOEXaTb B AA/IEKYHO
NHauno 1 npuobpect nawmuHy NPAMO Ha MecTe ee Npous-
BOACTBA... U/IN OTNPABUTLCA 3@ MOKYMNKOM B Hall CYBEHUPHbIN
MarasuH, 411 KOTOPOro Mbl TLLaTesIbHO 0Tobpann camble Kpa-
CuBble U MATKNE KalUMUPCKMe Wanu.
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Kpacueas monkas, HO npu
IMOM HEOHCUOAHHO Menaasn

wepecmaHas MmKAaHb...

Beautiful thin but unexpectedly
warm woolen fabric...

Soft Cashmere Gold

It’s not easy to find an indian woman, without any scarfs
or shawls in her stock of clothes. Cowering their own-
er’s gently, hiding modestly their charms, or pointing out
their beauty, saving them from the scorching sunshine, or
warming in the chilly evening, these clothes can be made
of useable cotton or airy silk or comfy wool or... precious
pashmina.

This beautiful thin but unexpectedly warm woolen fabric
is weaved of the wool of the goats from the mountainous
Cashmere district. Underfur from necks and bellies only is
processed. The rest of the wool makes up valuable, but yet
less expensive cahmere. It is acceptable to ‘dilute’ pash-
mina by mixing wool with silk (within the 20-30 per cent
limits),which makes the fabric shine having more smooth
and dense texture.

Until quite recently all the stages of pashmina shawl manufac-
turing (spinning, weaving, dyeing, fancywork, thrum ends
laying) were performed by hand. Nowadays some of the op-
erations may be done with the use of automatic machines,
allowing the end product prices to be lowered. However,
true pashmina connoisseurs recognize hand made pieces
only, which are believed to be of higher quality.

Josephine is said to have started the pashmina trend in
Europe by having got gorgeous shawl as a present from
Napoleon, who had just returned from the Egyptian Cam-
paign by then. Since that time scarfs and palatines, made
of the finest Indian wool, are inevitably popular among
the western people. The uniqueness of the fabric gave the
name pashmina to the end products, by the way. When
buying pashmina, the most essential thing is not to get a
low-quality imitation with pompous label. To avoid this,
one can either travel all the way to far India to buy pashmi-
na from the district it is manufactured at,.. or visit our gift
store, where the most beautiful and soft cashmere shawls
were carefully selected for you.




Ha ponryio namartb

[Jarke camoe MHTepecHoe nyTelecTBMe OAHAMAbl 3aKaH-
ynsaetca. TypucTbl BO3BPALLLAOTCA AOMOM, YBO3s C cobol
APKMeE BNeYaTneHus 1, Hepearo, TPaANLUNOHHbIE CYyBEHMPDI
—YT06bI NOAKPENUTL MUMOJIETHbIE BOCMOMMHAHMNA YEM-TO
bonee BelecTBEHHbIM. YTO e MOXHO NpuBesTH ¢ coboi 13
NHanun?

BapnaHTOB 04€Hb MHOr0. 3TO MOTYT BbITb MPEAMETbI OAEK-
Obl (capu, capoHrK, WapoBapsbl, pybaxu, wanu v wapodbl)

M yKpaLleHua (B TOM Yncne M3 AparoLeHHbIX MeTanios 1
KaMHel), 3HAMEeHWUTbIN MHAMWUCKUIA POM M 61aroBOHMA, KOC-
METUKA M apOMaATUYECKMEe MACNa, Yal n cneuun. Takxke K
nonynApHbIM CYBEHMPAM OTHOCATCA PAa3HOO-
6pasHble CTaTyaTKM, BbINOSHEHHbIE U3
KaMHA, IMIMHbI, AepeBa, CTEKNA UK
MeTanna.

OuyeHb YacTo Takue
MWHUATIOPHbIE CKY/b-
NTypbl M306paxatoT
noymTaembix 60ros
WHAYWUCTCKOro naH-
TeOoHa: rPO3HOro
YyeTblpexpyKoro

LLuney, 6ora-pas-
pywuTens; coHo-
ronosoro MaHewwy,
6ora myapocTtn

n bnarononyuus;
TEMHOKOero
KpuwwHy, asnato-
Leroca rnasHom
aBaTtapoi (sonso-
weHnem) BuwHy,
XpaHutena BceneH-
HOW; UM NPeKpacHyto
JNlakwmu, 6OrmHI0 cyacTbs,
boraTtcTsa M KpacoTbl. Takxke
B CYBEHUPHbIX 1aBKaX MOXHO
BCTPETUTb U CTaTy3TKM byaabl (B
NHAWMM HaxoaAWUTCA HECKO/IbKO
CBALLEHHbIX AN ByAAMCTOB MECT, XOTA CaMMX
NPUBEPKEHLEB 3TOM PEIUTUKN B CTPAHE OTHOCUTENBHO He-
MHOrO0). He xoTuTe aep»atb y ceba Ha nosike YyKux 6oros?
Torga xopoLwmrm BbIBOPOM CTAHET CIOHWUK, MPUHOCALLUMA
yAa4y ¥ OIMLETBOPAIOLLMIA MyAPOCTb U CUAY.

Hy, a ecaw Bbl 3a6b11M NpUOBPECTU CYyBEHWUP BO Bpems npe-
6bIBaHUA B MHAMKM UnKn ToNbKo cobupaeTech B 3Ty 3arafou-
HYIO CTpaHy, HO XOTUTe 3apaHee 063aBECTUCH TaIMCMAHOM
6yayLLero nyTelecTauns, To 3arISHUTE B HALW CYBEHUPHbIN
MarasuH. BoaMoXHO, Tam HallgeTcs To, YTo byaeT Hanomu-
HaTb Bam 06 yauBUTENbHOM BU3UTE B UHAMIO namn npubau-
3UT SONTOKAAHHYIO NOE3/KY.

=\

For the best
memories

Any journey, even the best one, eventually comes to an end.
Tourists come back home with vivid memories and every so
often bring relics to make the evanescent memories more
substantial. What can be brought from India?

The options are numerous. This can be clothes (saris, sarongs,
bloomers, shirts, shawls, and scarfs), or costume jewelry
(pieces made of gems and precious metals among others),
famous Indian rum or incense, cosmetics, aromatic oils, tea,
or spices. All kinds of figurines made of stone, clay, wood,
glass, or metal are also popular tokens.

Those small statuettes usually
embody revered Hindu gods —
threatful four-armed Shiva,
the Destroyer; elephant-
headed Ganesha, the
god of wisdom and
welfare; dark-skinned
Krishna, who is the
superior avatar
(incarnation) of
Vishnu, the keeper
of the Universe; or
gorgeous Lakshmi,
the goddess of
happiness, wealth,
and beauty. In
gift-shops one can
also meet figurines
representing Buddha
(there are several
sacred Buddhist
places in India, but the
adepts of this religion are
relatively scarce). Don’t you
want to keep strange gods on
your shelf? A felicific elephant, the
symbol of might and wisdom, would be a
good choice then.

Well, if you've forgotten to get a token, while traveling in
India, or if you have never been to this mysterious country
yet, but wish to get a journey amulet beforehand, have a look
at our gift-shop. You might be lucky to find something, that
will remind you of this amazing vizit to India or anticipate the
long-desired trip.

3azasHume 8 Hawl
CYBeHUPHBLIL Maza3uH!

Have a look at our gift-shop!
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