Authentic Indian Cuisine

Indira offers a modern yet authentic atmosphere for you to enjoy the genuine
flavors of Indian food. Indulge in a delicious selection of Indian dishes, prepared by our talented Indian
Chef and served with passion, whether from our extensive a la carte menu or our special 3 course menu.
For private or business dinners, you can book our private dining rooms.
At Indira Restaurant we offer catering, cooking classes and home delivery.
Bon Appetit!
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Starters

Kosambari feta salad LE1 95 LET U8 gjloliugs dnduw
Tomatoes, onions, cucumbers, celpan glol yla Juay qalaleln
greens, feta cheese seasoned 63 o)l wgany | Jusio Lind jua
with-mustard seeds and fresh dajlnll dyaindl Glinellg
Indian herbs

Potli Samosa &M 150 LET lwgolus sligs
Shaped samosas of spiced 6 guiinoll wgoludl digac
potatoes, peas and raisins stuffed wyidlg Vil alsio)l judaiayJl
in a flaky dough

Lasooni Dhingri LET 125 [New RC) =S ST SN N1
Stir-fried crunchy mushrooms 09l (59 580 o8 rog o
with garlic, tangy and sour sauce waolag €3l pgna
Masala Papadum L&D 70 =T Ylwlo o sl
Crispy fried papad (lentil wafers) (Uwac §5l8)) iropdo gdbo abl
topped with a tangy, spiced mix SjUadl Ja sl 5o aujos glaso
filling of fresh onions, tomatoes, Jolgilg wliie Bl odalolall
herbs and spices

Raita of your choice 70 yluia) oo Ll
Yoghurt with cucumber or ol bl gl Ll o 52l
pineapple or vegetable, flavoured Ugoddl dmd iy wigpaall
with roasted cumin

Indira Trio EffETA 320 [Signature (9] 54| ¥ 2]
Selection of samosa, chicken eba Lwgoludl o &luA b
pakora and shrimp pakora 1)gAU 50 (jgal
(3 pieces each) (in J4 o &ad P)
Shrimp Kismur LEI 330 [ET )90t G)do0n
A savoury Goan salad made of ejlall 5ol go ylga dnlu
fresh shrimps and desiccated Wénoll Aimll jgag
coconuts (5 pieces) (Win Jb yo &ndo)

Soup bl

Dhanya Dal ka Shorba [&m 110 D&Y &jgui & Jla Lilma
Lentil soup tempered with garlic, o9l &0 Galdill yuall clia
cumin, spices and fresh coriander dajlall spjallg Julgil (ygosll
Samundar ka Jhol [LET 185 0 Joo 8 jaigolw
Samundar ka Jhol (New) Wgodl &o dypnyllaslgoll clua
Flavourful seafood soup with U9orlllg &yaiall Julgill
cumin, Indian spices and a dash ew

of lemon

Murgh Badami Shorba 150 dy)gus golaly ajg0
Indian chicken soup tempered &0 jolJu opadl plaall clua
with garlic, cumin, spices and wlivellg Llgl ¢ro aujo

fresh coriander

Prices are in Egyptian Pounds and inclusive of service charge and applicable taxes.
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Kababs and Breads
from the Tandoor

Achari Paneer Tikka 1z
Homemade cottage cheese
in-an achari

Jhinga Kalimirch LT
Prawns marinated in freshly
ground black pepper, ginger
spices and yoghurt (6 Pieces)

Tandoori Mahi &7

Whole sea bream marinated with
ginger, garlic, spices and herbs,
roasted in the Tandoor

Zafrani tandoori salmon L&Em
Fresh salmon marinated in sour
cream, carom, aromatic herbs
and spices

Murgh Tikka

Freshly ground lamb mixed with
spices, herbs, coated with bell
peppers, onions, coriander &
roasted in Tandoor

Kakori Kabab L&Y
Freshly ground lamb meat with
spices, herbs and coriander

Habiba Lamb Chops EfEma
Lamb chops marinated with
yoghurt, fenugreek, ginger and
spices (5 Pieces)

Indira Tandoori Thal (Mixed Grill)
Assortment of Tandoori chicken,
lamb seekh kabalb, and prawns

Naan, Plain / Butter / Garlic and Basil
Unleavened bread, baked in the
Tandoor

Cheese Naan / Alou Paratha/
Lachha Paratha/ Pudina
Paratha

Naan stuffed with herbs, spices
and cheese or potatoes,

Flaky & multi layered bread with
butter or mint

Indira Bread Basket
Assortment of Tandoori naan,
butter naan, and garlic & basil
naan
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Prices are in Egyptian Pounds and inclusive of service charge and applicable taxes.
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Indian Curry
Delicacy

Delhi 6 Alou =TI 150 )
A delectable flavourful, old Delhi Gl @85l e 5yl aJb Judaliag
style preparation of potato curry “6ayal)l doyadll

@ Paneer aap Ki Pasand L& 195 LED 3l g4 ol jaail

Your choice of homemade Dlis) wuua gadao il (as
. cottage cheese, makhani or palak 9l Dluwlo &5 gl ellL gl ulao
g or tikka masala or kadai “Gals

@ Veg Handi LET 150 LET  gaim qud
Seasonal mixed vegetables &y omgoll wlgrAall o &lyA i
prepared with onions, tomatoes, oblokbll JoU 6pAaagll
ginger, garlic and rich creamy aisll éoyypall ool oy il
cashew paste galall ygawog
Baingan Mutter Masala L& 110 LET Ylwle yilo ylaiow

Stir-fried eggplant and green ao ol clpaall jldlg ¢lagstdl
peas with onions, tomatoes, Jaaifdh ool Jaudl o
ginger, garlic, fresh coriander Julglg éajliall 6pyjal qogill
and spices
Bhindi Do Pyaza LI 150 [New & EYFUT SN HET. e

Sautéed okra and onions with WJaaijl go Jualg éyoldl agigw
ginger, garlic, fresh herbs and dajlnall Julgidlg wliiel qogill
spices

Pindi Chole 110 Jou 5aiuy
Popular chickpeas dish cooked 8)agy Jall &0 gulno aon
with onions, coriander powder, wliieblg Jalgil b ujall
spices and fresh herbs

@ @ Double Tadka Dal 0EH 110 [ET Jla Bab Jola @
Yellow lentil tempered with 09l 59 gmlno joml yuac
garlic, cumin and fresh coriander dajlall 6pujallg (g0l @
Maa ke Dal =1 125 LT Jla o4 Lo

@ @ A delicacy of lentils and red o4y clionll Wgnlallg yuasll
kidney beans flavoured with doyall slasog ogillg Juunijll
ginger, garlic and finished with
Cream.

Prices are in Egyptian Pounds and inclusive of service charge and applicable taxes.
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Indian Curry
Delicacy

Meen Moilee L[ET

Kerala style fish curry cooked
with onions, coconut milk, fresh
herbs and spices

Goan Rubian Curry

Shrimps cooked in onions, garlic,
coriander, herbs and coconut
milk

Jalfrezi Shrimp or Chicken
A flavourful curry with juicy
shrimps or chicken in a spicy
tomato sauce with stir-fried
peppers and onions

Murgh Makhanwala
Boneless Tandoori chicken
cooked in mild tomato gravy
with spices, cream and butter

Murgh Tikka Masala

Tandoori chicken cooked in mild
spices, tomatoes, onions, butter
and cilantro

Chicken Vindaloo LET
Chicken cooked with potatoes,
tomatoes, onions, ginger, herbs
and spices

Indira’s Rogan Josh ErfEmm
Authentic Kashmiri lamb
preparation with cardamom,
ginger and saffron

Lamb Chettinad

A traditional style lamb curry
from south of India, cooked with
spices and coconut

Rara Gosht LET
A unique lamb preparation with
herbs, garlic and garam masala
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Prices are in Egyptian Pounds and inclusive of service charge and applicable taxes.
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Indira Specialties

Aragosta tava Masala EFETE 1150  EFETE Ylyle WG Luwgal)i
Lobster tail cooked with ginger, o9l | Jaijll sgmlno ljgAliuw
garlic, tomatoes, Indian herbs, Sl gy riadl uldiell ohalshnll
spices and saffron Ul jllg
@ Indira Helm El Bahr Erizm@ 1150 [Signature IR | I8 BN fURS
Authentic Indian style seafood sagalllagndlalgaloll (o @l
bucket of half lobster, shrimps, ayaindl@syall sle dajlallg
crabs, calamari, mussels and W50 JjgAliwl @i o @igho
fish Howg jaill aluglolla (Lyguls
Raan Musallam EFETE [Signature SRS LV )
Lamb leg cooked to perfection &olandaguno gjgl 6349
with Indian spices, yoghurt and Obac il (gl dgaiadl Jolg il
saffron Jbig glgs Guiowu jjl &0 abig
served with basmati pulao, Gl jagng Ligly
cucumber raita and curry sauce >
Half 500 WaAj
Full 900 Jo
Rice and Biryani Guaibyydig jjll
Chawal 100 Jlgh
Plain steamed basmati rice JBlgle galao suoun jl
Indira Basmati Pulao 125 il g¥gy Guiowmy @
Basmati rice cooked with saffron, Wlrac il o gmlno G jl
cumin, cardamom and bay leaves 69l @99 Ylouall (ygoall
Vegetable Biryani 150 wlgpaall guliy
Kaju Mutter Pulao ) 9Vgy yilo gals
Slow cooked vegetables with ooun jjl &0 8galno wlgrAas
basmati rice, onions, coriander Yo )l / plalolng 8juj4 (Jn
and tomatoes / basmati il 904l jgiy &o gmlno
rice slow cooked with cumin galallg
seeds, green peas and cashews
Jhinga Biryani 350 ) b liua @
Shrimps cooked with basmati «iowdl j)ll &0 dgilno o
rice, spices, saffron and fresh : dajlall ulsicllg Julgil
herbs
Chicken Biryani 250 elaall gl
Chicken and rice cooked with il g0 @ialo JU gle gmlno plan
spices and saffron Julgidlg
Ghost Biryani 400 wulyo caliga
@ Boneless lamb and basmati rice I €0 dgulno sl la aal @
cooked with spices and saffron il Qliiellg Giloul

Prices are in Egyptian Pounds and inclusive of service charge and applicable taxes.
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arts

emade Indian ice cream
ured with mango or

DWW
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sauce T\ .6%;'/. A
Pistachio cardamom S1507.° """‘““r‘ ? 4~4 \
cheesecake LTI oge ‘3--«-""' ( il el A “" 2
Smooth and rich cheesecake - ol ol N

with the warmth and coziness

of cardamom, layered on a
cardamom flavoured crisp
graham cracker crust and topped
with mango coulis pistachios

Dessert of the Day 125
Selection of desserts to suit your i) alglall oo

)

mpllngs served in a warm light 7z
R

taste
@ Ice Cream / Sorbet 150 ayy)guw/ogpd gl
Choice of ice cream or sorbet ayygu!l gl oups gl (o lylyia)
with tropical flavours ailgiwll wlm4 Ul so
Prices are in Egyptian Pounds of sen h
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X Nic en breasts in a creamy =
% se marination with herbs

. Chicken Pakora
~ Chicken marinated in mild spices
and batter fried
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