














Pratos de Camarão Tigre/
King Prawn Dishes

127 King Prawn Curry            19.90€
Caril de camarão tigre com cebola, tomate, gengibre e 
alho/King prawn with onion, tomato, ginger and 
garlic

128 King Prawn Karahi           19.90€
Camarão tigre cozinhado em frigideira Indiana com 
cebola e pimento/King Prawn cooked in Indian wok 
with onion, capsicum and a thick sauce

129 King Prawn Jalfrezi(M. hot/Méd. Picante)   19.90€
Camarão tigre com cebola e pimentos - Servido na 
chapa quente/King Prawn in hot sauce dressing with 
capsicum and onion - Served on hot plate

130 King Prawn Masala           19.90€
Caril de camarão tigre com ervilhas, cebola e 
tomate/King prawn cooked with onions, tomato and 
peas

131 King Prawn Madras(M. hot/Méd. Picante)   19.90€
Camarão tigre cozido com molho de cebola, tomate e 
especiarias picantes/King prawn cooked with onions, 
tomato sauce and hot spicies 

132 King Prawn Vindaloo(Hot/Picante)         19.90€
Um prato picante com especiarias de Goa e batata/
A hot dish with Goan spices and potato

133 King Prawn Korma(Mild/Suave)          19.90€
Camarão tigre cozinhado em lume brando com 
castanhas de caju, nozes e natas/King prawn cooked 
in cashew nut and cream sauce

Pratos de Vaca/Beef Dishes
 134 Beef Curry       9.50€
Caril de vaca com cebola, tomate, gengibre e alho/ 
Beef curry with onion, tomato, ginger and garlic

135 Mango Beef (Mild / Suave)   9.50€
Vaca com manga

136 Butter Beef (Mild / Suave)    9.50€
Vaca com molho de manteiga e tomate/Beef cooked 
in butter sauce with tomato

137 Beef Xacutti       9.90€
Caril de vaca em leite de côco/Beef curry in mild 
coconut milk

Pratos de Legumes/Vegetable Dishes

66 Vegetable Korma (Mild / Suave)   8.50€
Mistura de vegetais e queijo caseiro Indiano em lume 
brando com castanhas de caju, nozes e natas/Mixed 
vegetables with homemade Indian cheese and cashew 
nuts cream sauce

67 Mutter Paneer      8.50€
Caril de ervilhas com queijo caseiro Indiano/
Peas curry with special Indian homemade cheese

68 Karahi Paneer       8.50€
Queijo caseiro Indiano servido em pote de latão/
Indian homemade cheese in Karahi

69 Makhani Panner (Mild / Suave)  9.00€
Queijo caseiro  Indiano com tomate e manteiga/
Indian homemade cheese with tomato and butter sauce

70 Vegetable Jalfrezi(Med. Hot /M. Picante)  9.00€
Legumes feitos com cebola, pimento e tomate/
Vegetables cooked with onions, capsicum and tomato

Pratos de Frango (peito de frango)/
Chicken Dishes (chicken breast)

71 Chicken Curry        8.90€
Caril de Frango com cebola, tomate, gengibre e alho/
Chicken curry with onion, tomato, ginger and garlic

72 Chicken Madras(Med. Hot /M. Picante) 9.50€
Frango com especiarias e ervas picantes
Chicken cooked with tomato sauce, onions and hot 
spices

73 Chicken Saag      9.50€
Caril de frango com espinafres Indianos/Chicken 
cooked with Indian spinach

74 Chicken Karahi       9.50€
Frango cozinhado numa frigideira Indiana com cebola 
e pimentos/Chicken cooked in Indian wok with 
capsicum and onion

75 Butter Chicken (Mild / Suave)    9.90€
Frango grelhado com tomate, manteiga e natas/ 
Grilled Chicken cooked in tomato butter sauce

76 Chicken Cream (Mild / Suave)    9.50€
Frango cozido com iogurte, ananás, nozes e na-
tas/Chicken with yoghurt, nuts, pineapple and cream

77 Chicken Xacutti       9.90€
Caril de Frango cozido com leite de côco/Chicken 
cooked with coconut milk 



Pratos de Frango (peito de frango)/
Chicken Dishes (chicken breast)

78 Chicken Bagicha      9.90€
Caril de Frango com vegetais/Chicken curry with veg-
etables

79 Chicken Korma (Mild / Suave)    9.50€
Frango cozinhado em lume brando com caju, nozes e 
natas/Chicken cooked with cashew nuts and  cream 
sauce

80 Chicken Special (Mild /Suave)   9.90€
Caril de frango com cebola, pimentos, amêndoas, 
passas cozidas com natas e fruta/Chicken cooked with 
onions, capsicum, almonds, raisins, fruits and milk 
cream

81 Chicken Mughlai (Mild / Suave)  9.90€
Caril de Frango com amêndoas, nozes, natas e frutas/
Chicken cooked with almonds, nuts, cream and fruits

82 Chicken Mushroom     9.00€
Frango com Cogumelos/Chicken with mushrooms

83 Chicken Balti       9.50€
Frango cozinhado com cebola e pimento servido no 
“Balti”/Chicken cooked with onions and capsicum 
served in “Balti”

84 Chilli Chicken (Medium hot/Méd. Picante) 9.90€
Especialidade de frango à norte da Índia/A north 
Indian speciality

85 Chicken Jalfrezi(Med. hot/Méd. Picante)      10.50€
Frango grelhado com cebola e pimentos-Servido na 
chapa quente/Grilled chicken with onions and 
capsicum-Served on hot plate

86 Chicken Dansak       9.50€
Caril de Frango com lentilhas amarelas/Chicken curry 
with yellow grams

87 Mango Chicken (Mild/Suave)    9.50€
Frango com manga

88 Chicken Tikka Masala     9.90€
Frango grelhado em molho de caril com cebola e 
pimento/Grilled tandoori chicken in curry sauce with 
onions and capsicum

89 Chicken Vindaloo (Hot / Picante)     9.50€
Um prato picante com especiarias de Goa e servido 
com batata /A hot dish with Goan spices and served 
with potato

Pratos de Peixe e Gambas/
Seafood  Dishes

114 Prawn  Madras(Med.hot /Méd.Picante)  11.00€
Gambas cozidas com molho de cebola, tomate e 
especiarias picantes/Prawns cooked with onions, 
tomato and hot spices

115 Prawn Bagicha            11.00€
Caril de camarão com legumes/Prawn curry with
 vegetables

116 Prawn Vindaloo (Hot / Picante)         11.00€
Um prato picante com especiarias de Goa e batata/
A hot dish with Goan spices and potato

117 Butter Prawns (Mild / Suave)          11.00€
Gambas com molho de manteiga, tomate e natas/
Prawns cooked with tomato and butter sauce

118 Fish Curry             11.00€
Caril de peixe com tomate, cebola, gengibre e 
alho/Fish curry with tomato, onions, ginger and garlic

119 Mango Fish (Mild / Suave)          11.00€
Peixe com manga

120 Fish Masala             11.00€
Caril de peixe com ervilhas cozinhado em molho de 
tomate e cebola/Fish cooked with peas in tomato and 
onion sauce 

121 Fish Karahi             11.00€
Peixe cozinhado em frigideira Indiana com cebola e 
pimento/Fish cooked in Indian wok with onion and 
capsicum with thick sauce

122 Fish Bhuni             11.00€
Peixe com cebola, pimento e tomate/Fish with onion, 
capsicum and tomato

123 Fish Korma (Mild / Suave)          11.00€
Peixe cozinhado em lume brando com castanhas de 
caju, nozes e natas/Fish cooked with cashew-nuts and 
cream sauce

124 Fish Xacutti             11.00€
Caril de peixe com molho de côco/Fish cooked in 
coconut milk

125 Butter Fish (Mild / Suave)          11.00€
Peixe com molho de tomate, manteiga e natas/Fish 
cooked in tomato butter sauce

126 Fish Bagicha             11.00€
Caril de peixe com vegetais/Fish curry with vegetables



Pratos de Borrego/Lamb Dishes
90 Lamb Curry       9.50€
Caril de Borrego com cebola, tomate, gengibre e 
alho/Lamb Curry with onion, tomato, ginger and 
garlic

91 Mango Lamb (Mild / Suave)    9.90€
Borrego com manga

92 Butter Lamb       9.90€
Borrego com tomate, manteiga e natas/Grilled lamb 
cooked in tomato butter sauce

93 Lamb Khumb       9.50€
Caril de Borrego com cogumelos/Lamb curry with 
mushrooms

94 Lamb Madras (M. Hot / M. Picante)   9.90€
Borrego cozido com molho de tomate, cebola e 
especiarias picantes/Lamb cooked with tomato sauce, 
onions and hot spices

95 Lamb Karahi       9.90€
Borrego cozinhado numa frigideira Indiana com 
cebola e tomate/Lamb fried in Indian wok, dry sauce 
with onions and tomato

96 Lamb Bhuna       9.90€
Borrego com pouco molho, cebola, pimento e tomate/
Lamb in dry sauce with onions, capsicum and tomato

97 Lamb Dansak       9.90€
Caril de Borrego com lentilhas amarelas/Lamb curry 
with yellow grams

98 Saag Gosth       9.90€
Caril de Borrego com espinafres Indiano/
Lamb in dry curry sauce with Indian spinach

99 Lamb Korma (Mild / Suave)    9.90€
Borrego cozinhado em lume brando com caju, nozes e 
natas/Lamb cooked with cashew-nuts and cream 
sauce

100 Lamb Vindaloo (Hot / Picante)     9.90€
Um prato picante com especiarias de Goa e batata/
A hot dish with Goan spices and potato

101 Lamb Piaja       9.90€
Borrego em molho de caril com tomate e cebola/
Lamb cooked with onion and tomato curry sauce

102 Lamb Bagicha       9.90€ 
Caril de Borrego com vegetais/Lamb curry with 
vegetables 

Pratos de Borrego/Lamb Dishes
103 Lamb Xacutti       9.90€
Caril de Borrego com leite de côco/Lamb cooked in 
coconut milk

104 Lamb Tikka Masala     9.90€
Borrego grelhado em molho de caril com cebola e 
pimento/Grilled (Tandoori) lamb in curry sauce with 
onions and capsicum

105 Lamb Jalfrezi(Medium hot/Méd. Picante)     11.00€
Borrego grelhado em molho de cebola e 
pimento/ Grilled (Tandoori) lamb with capsicum and 
onion sauce

106 Rogen Josh             10.00€
Pedaços de Borrego cozinhado com molho de 
tomate/Lamb pieces cooked in tomato sauce

Prato de Peixe e Gambas / 
Seafood Dishes

107 Mango Prawn (Mild / Suave)         11.00€
Camarão com manga

108 Prawn Curry             11.00€
Caril de gambas com cebola, tomate, gengibre e 
alho/Prawn  curry with onion, tomato, ginger and 
garlic

109 Prawn Karahi             11.00€
Caril de gambas cozinhado numa frigideira Indiana 
com cebola e pimentos/Prawns cooked in Indian wok 
with onions and capsicum

110 Prawn Masala            11.00€
Caril de gambas com ervilhas e tomate acompanhado 
por molho espesso/Prawns with onions, tomato and 
peas

111 Saag Prawn             11.00€
Caril de gambas e espinafres Indiano/Prawns with 
Indian spinach in dry curry

112 Prawn Korma (Mild / Suave)          11.00€
Gambas cozinhadas em lume brando com cajus, nozes 
e natas/Prawn cooked with cashew-nuts and fresh 
cream

113 Prawn  Xacutti            11.00€
Caril de gambas com leite de côco/Prawn curry 
cooked in coconut milk


