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Starter
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1

ONION PAKODA

BANH CHIEN HANH TAY

Onion pieces marinated &
battered with chickpea flour

95,000

FRENCH FRIES

KHOAI TAY CHIEN
75,000

3

MASALA PAPAD
BANH PAPAD PHU GIA VI

érispy papadum topped with a tangy mix
of onions , tomatoes chillies, and coriander

49,000

oy

FRY PAPAD/ ROASTED PAPAD
BANH PAPAD CHIEN / NUONG

29,000




CHICKEN PAKORA

GA TAM BOT CHIEN GION

Crispy and golden chicken served
with a dipping sauce

139,000

L 6

CHILLY CHICKEN

GA XAO OT CAY

Boneless chicken pieces are

marinated in soya sauce, chili
sauce and black pepper

139,000

7 4

CHILLY PANEER
PHO MAI PANEER XAO OT CAY

Crisp batter fried paneer is tossed
in slightly sweet, spicy, hot and
tangy chilli sauce

165,000

8

GOBI MANCHURIAN
SUP LO CHIEN XAO SOT KIEU MAN CHAU

Made with cauliflower, corn flour,
Soya sauce, vinegar, chili sauce,
ginger & garlic

145,000




) PANEER PAKODA
PHO MAI TUOI PANEER TAM BOT CHIEN GION

Deep fried chicken
with dipping sauce.

145,000

W2 PANI PURI

BANH AN NHAN SOT CHUA NGOT
Most famouse street food of
India, all purpose flour filled
with coriandier and tamarined
based water to enjoy

95,000

W’ SAMOSA

BANH TAM GIAC NHAN MAN CHIEN GION

Deep fried potatoes
with dipping sauce.
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105,000




Wz CHILLY MUSHROOM DRY/SEMI/GRAVY
NAM XAO OT CAY (KHO / SET / NHIEU SOT)

Stir-fried mushrooms cooked with

onions, bell peppers, and spicy chili
sauce. Available in three styles.

145,000

HONEY CHILLY POTATO
KHOAI TAY MAT ONG XAO OT CAY
Crispy potato fries tossed in a
sweet-spicy honey chili sauce,
garnished with sesame and
spring onions.

125,000
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W4 CHILLY POTATO

KHOAI TAY XAO OT CAY
Crispy potato fries tossed with onions,
peppers, and spicy chili sauce.

145,000




ROLLS T)

CHICKEN TIKKA NAAN ROLL
BANH CUOGN NAAN KEP GA TIKKA NUGNG

Soft naan wrap with spiced grilled
chicken tikka and fresh veggies

145,000

3

CRISPY PRAWN NAAN ROLL
BANH CUON NAAN KEP TOM CHIEN GION

Soft naan wrap filled with spiced

grilled chicken tikka and fresh veggies

169,000
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PANEER TIKKA NAAN ROLL

BANH CUON NAAN KEP PHO MAI
PANEER TIKKA NUGNG

Soft naan wrap filled with spiced
grilled chicken tikka and fresh veggies

169,000




TANDOOR STARTER VEGAN Y

1

PANEER TIKKA

PHO MAI PANEER
NUGNG TIKKA

Traditional recipe of
tandoori paneer

169,000

PANEER MAILAI TIKKA

PHO MAI PANEER NUGONG MALAI TIKKA

Indian starter made from cottage
cheese ( paneer) cubes marinated with
yogurt, cream, spices, herbs. Marinated
paneer cubes are stacked and placed in
hot tandoor or baked in oven

169,000
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MALAI BROCCOLI
BONG CAI XANH SOT KEM MALAI
Traditional recipe of tandoori
broccoli. Marinating broccoli
in yogurt and grilled in an air
fryer or oven

145,000




TANDOOR STARTER NON VEGAN f
1

CHICKEN TIKKA
GA NUGNG TIKKA
Cubes of chicken
marinated in yogurt
cooked to perfection
on tandoor or oven

145,000

2

CHICKEN MALAI TIKKA

GA NUGNG MALAI TIKKA

Recipe is an Indian Starter made from boneless
chicken cubes marinated with yogurt, cream, spices,
herbs. Marinated chicken cubes are stacked and
placed in hot tandoor or baked in oven

145,000

3

FISH TIKKA
CA NUONG TIKKA

Piece of bone less fish marinated in yogurt
grilled to perfection on tandoor or oven

169,000

% 4

PRAWN TANDOORI
TOM NUGNG TANDOORI
Traditional dishes grilled in
tandoor with spices

219,000

O,

% MALAI PRAWN 219,000 o

Taste of .ndia

TOM SOT KEM MALAI .
Marinated fresh prawn with yogurt and grilled in hot tandoor ~ * *%%‘;‘g;‘;r
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Starter

VEGAN DISH

1

PANEER TIKKA MASALA 185,000

PHO MAI PANEER NAU SOT TIKKA MASALA

Cubes of cottage cheese grillin tandoor oven and
tossed in onion and tomato based sauce

PANEER LABABDAR 185,000
PHO MAI PANEER SOT LABABDAR

A rich authentic Punjabicurry in North India. Paneer
dunked in this creamy tomato and cashew- based
gravy and tossed in onion and tomato based sauce

%) PANEER BUTTER MASALA 189,000

PHO MAI PANEER NAU SOT BO CA CHUA

Cubes of home made cottage
cheese in a rich tomato, onion sauce

¥4 PALAK PANEER 189,000

PHO MAI PANEER NAU RAU BINA
Paneer cubes cooked in a spiced spinach gravy

5

PANEER MASALA 185,000

PHO MAI PANEER SOT MASALA
Paneer cubes cooked in a rich, spiced tomato based gravy

{3 KADHAI PANEER

PHO MAI PANEER XAO SOT KADHAI

Paneer cubes cooked with
bell peppers, onions

205,000




ALOO JEERA

KHOAI TAY XAO HAT THIA LA
Potato cooked with cumin fry form

145,000

RAJAMA MASALA

DAU DO RAIMA SOT MASALA
Kidney beans in a rich, spiced
tomato, onion based gravy

149,000

Uy

MIX VEG

RAU CU TRON SOT

A vibrant medley of vegetable cooked
in a flavorful, spiced tomato, onion
based gravy

149,000

DAL FRY

DAU LANG NAU SOT CHIEN GIA V]
Yellow split lentil curry

8
CHANA MASALA

DAU GA SOT MASALA
Chickpeas cooked in a spicy,
flavorful tomato-based sauce

145,000

DAL KHICHDI
COM DAU LANG NAU MEM
Made with rice and moong lentils.

145,000

145,000
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13
JEERA DAL

DAU LANG NAU HAT THIA LA
Yellow lentil dish tempered
with cumin seeds and spices

145,000

o
DAL MAKHANI

DAU LANG BEN NAU BO KEM
A rich, creamy lentil and kidney
bean dish with butter, spices

179,000

15
MUSH ROOM MUTER MASALA

NAM VA BAU HA LAN SOT MASALA
Tradditonal dishes made with earthy mushrooms,
onions, tomatoes, and aromatic spices

179,000

CHOLE BHATURE

DPAU GA SOT CAY AN KEM BANH
CHIEN BHATURE

A combination of chana masala
(chickpea curry) and bhatura

185,000




NON VEG DISHES

w
CHICKEN TIKKA MASALA 199,000

GA NUGNG TIKKA SOT MASALA
Grilled chicken simmered in a tangy
sauce with pickling spices and yogurt

BUTTER CHICKEN 209,000
GA sOT BO

Grilled chicken simmered in a tangy

sauce with pickling spices and yogurt

3/
KADHAI CHICKEN 209,000

GA XAO SOT KADHAI

Spicy chicken curry with thick gravy of blend
of aromatic spices dried fenugreek leaves

4

CHICKEN TIKKA LABABDAR

GA TIKKA SOT LABABDAR
Crilled chicken simmered in a tangy sauce
with pickling spices and yogurt

¥ 209,000

CHICKEN CURRY

CA RI GA KIEU AN PO

Tender chicken cooked with thin gravy consisting
of onion and tomato in home style curry

209,000

6/
CHICKEN COCONUT CURRY

CA RI GA NAU NUGC cOT DUA w
Chicken curry in Thailand style LASSANI CHICKEN
209,000 GA SOT TOI

=
Chicken curry cooked in a @f‘@%@
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8
EGG CURRY

165,000

CA RI TRUNG

Hard-boiled eggs cooked in a rich, spiced
tomato-based gravy with aromatic

9/

EGG OMELETTE

TRUNG CHIEN
Egg fried

10

EGGC MASALA
TRUNG SOT MASALA

115,000

175,000

Hard-boiled eggs simmered in a spicy, flavorful tomato-based sauce

uy
MUTTON TIKKA MASALA 289,000

THIT CUU NUGNG TIKKA SOT MASALA
Mutton boneless grilled then cooked with
spices, tomato-based sauce

12
MUTTON CURRY 289,000

CA RI CUU

Mutton boneless cooked with thin gravy
consisting of onion and tomato in home style
curry spices, tomato-based sauce

13

MUTTON COCONUT CURRY 299,000

CA RI CUU NAU NUGC cOT DUA
Mutton Curry in Thailand style

%é@%@
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FISH CURRY
CARICA
Boneless cooked with thin gravy

consisting of onion and tomato in
home style curry

230,000

PRAWN CURRY

CA RI TOM

Fresh prawn cooked with thin gravy consisting
of onion and tomato in home style curry

255,000

16
PRAWN COCONUT CURRY

CA RI TOM NAU NUGC cOT DUA
Prawn curry in Thailand style

265,000




Y RICE f

vl PLAIN STEAMED RICE 70,000
COM TRANG
Boiled aromatic rice

2 JEERA RICE 95,000
COM HAT THIA LA
Basmati rice cooked with
cuminn seeds and spices

)’ PANEER BIRYANI 200,000
COM BIRYANI PHO MAI PANEER
Basmati rice cooked with paneer, spicy
masala, caramelized onion, fresh herbps.

4 VEGETABLE FRIED RICE
COM CHIEN RAU CU
A popular asian dish made with cooked rice
stir-fried with various vegetabled and spices

160,000

2 VEGETABLE BIRYANI 170,000
COM BIRYANI RAU CU
Aromatic basmati rice cooked with
vegetables, spices, herbs

& VEGETABALE PULAO 115,000
COM PULAO RAU CcU
Aromatic basmati rice cooked with mixed
vegetables, mild spices

¥4 CURD RICE 130,000
COM SUA CHUA

Curd rice called yogurt rice. It is most popular
in the South India

42 CHICKEN FRIED RICE

COM CHIEN GA
A delicious dish made with cooked rice stir-

fried, mix with vegetables, chicken, eggs

180,000
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CHICKEN BIRYANI
\‘U/j, 7 "\
COM BIRYANI GA V/
Spiced chicken and Aromatic
basmati rice with safron and herbs

205,000

10

MUTTON BIRYANI 289,000
COM BIRYANI CUU

Spiced Mutton and Aromatic

basmati rice with safron and herbs

11

FISH BIRYANI 205,000
COM BIRYANI CA

Spiced Fish and Aromatic basmati

rice with safron and herbs

12

PRAWN BIRYANI 255,000
COM BIRYANI TOM
Spiced Prawn and Aromatic

basmati rice with safron and herbs

{4 EGGS BIRYANI 169,000
COM BIRYANI TRUNG
Hard-boiled eggs and Aromatic basmati
rice cooked with safron, spiced and herbs

Y EGGS FRIED RICE 165,000
COM CHIEN TRUNG
A dish made with cooked rice stir-
fried, mixed vegetables and eggs

J" PRAWN FRIED RICE 229,00
COM CHIEN TOM =
A good dish cooked rice stir-fried,
mixed vegetables, eggs, prawns




‘Y BREAD f

Wl TANDOORI ROTI 30,000
BANH MI ROTI NUGNG LO TANDOOR

2 BUTTER ROTI 45,000
BANH Mi ROTI PHET BO

v PHULKA PLAIN 40,000
BANH Mi PHULKA

vy BUTTER PHULKA 45,000

BANH Mi PHULKA PHET BO

5
PLAIN NAAN 50,000

BANH Mi NAAN THUONG

| 6
BUTTER NAAN 55,000

; & BANH Mi NAAN PHET BO

7 4

GARLIC NAAN OR 60,000
GARLIC BUTTER NAAN

BANH Mi NAAN TOI / NAAN BO TOI

8

CHEESE NAAN 80,000

BANH Mi NAAN PHO MAI

¥} CHEESE GARLIC 90,000
NAAN WITH CORIANDER

BANH Mi NAAN PHO MAI TOI KEM RAU MUI

oo
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LACHHA PARATHA 55,000
BANH Mi PARATHA NHIEU LGP

PANEER PARATHA 135,000
BANH MI PARATHA NHAN PHO MAI PANEER

ALOO PARATHA 95,000
BANH MiI PARATHA NHAN KHOAI TAY

PUDINA PARATHA 65,000
BANH MIi PARATHA VI BAC HA

ONION PARATHA 95,000
BANH Mi PARATHA NHAN HANH

GOBI PARATHA 95,000
BANH MI PARATHA NHAN SUP LO
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Salad & Ralta
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4l GREEN SALAD
SALAD RAU XANH

70,000

a TANDOORI CHICKEN SALAD
SALAD GA NUONG TANDOORI

150,000

Y

a PINEAPPLE RAITA
SUA CHUA TRON DUA

55,000

a BOONDI RAITA 55,000
SUA CHUA TRON BOONDI

& PRAWN SALAD 180,000
SALAD TOM




!’ 55,000

e

U2 ONION RAITA
SUA CHUA TRON HANH

Refreshing yogurt blend with
chopped onions and mild seasoning.

v CUCUMBER RAITA
SUA CHUA TRON DUA CHUOT

Light yogurt dip with crisp
cucumber and subtle seasoning.

55,000

20 VEGETABLE RAITA 55,000
SUA CHUA TRON RAU CcU

& PLAIN RAITA 55,000
SUA CHUA RAITA THUONG




SWAD KITCHEN

Desert

GULAB JAMUN

BANH SUA NGAM MAT
HOA HONG

70,000

MANGO PYASAM
CHE XOAI SUA AN B0
70,000

3 Do
ICE CREAM .
KEM TUOI f

70,000

™
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INDIAN DRINKS SWAD KITCHEN

@@ MASALA CHAI (TEA). HOT
TRA MASALA AN DO (NONG)

45,000 2

BUTTER MILK 60,000
SUA BO LONG

3

MANGO LASSI 69,000
SUA CHUA XOAI LASSI

Wy SWEET LASSI 60,000
SUA CHUA LASSI NGOT

&y STRAWBERRY LASSI 69,000
SUA CHUA DAU LASSI

W2 BLUEBERRY LASSI 69,000

SUA CHUA VIET QUAT LASSI

W4 SPECIAL SWAD LASSI
SUA CHUA LASSI BAC BIET SWAD

75,000

ﬂ SALT LASSI
SUA CHUA LASSI MAN
60,000




OTHER DRINKS

W
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E & G

SPRITE

COKE

WATER
NUGC suoI

HANOI BEER
BIA HA NOI

SAIGON BEER 39,000
BIA SAI GON

25,000

25,000

25,000

39,000
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LIME SODA 70,000
NUGC SODA CHANH
SODA 25,000
SODA NGUYEN BAN

MOJITO 75,000



