





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

Quinoa Kachumber Salad L&

- Tomatoes, onions, cucumbers,

greens & quinoa seasoned with
fresh Indian herbs & spices

Onion Bhaji L& -
Delicious onions, chickpeas flour
fritters, served with mint chutney

Lasooni Dhingri DET
Stir-fried crunchy mushrooms
with garlic, tangy & sour sauce

Chicken 65 L&

Marinated fried pieces of chicken
tossed in a fiery and tangy
seasoning

Irani Keema Samosa LET
Popular Indian street food, a
crispy fried pastry filled with spicy
minced meat

Indira Mixed Appetizfers Signature|

Selection of vegetable samosas,
chicken pakoras & shrimp
pakoras (3 pieces each) y

¥

Soup

Nariyal Subz Ka Shorba L&
Creamy soup with goodness of
ceconut along with veggies and
a pinch of spices

Samundari Jhol

Indian seafood soup tempered
with garlic, cumin, spices and
fresh coriander

Mutton Paya Soup

A lamb trotter thin soup, a warm,
soothing & delightful stew,
tempered with garlic, cumin,
spices and fresh coriander
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Tandoori Dishes

Multani Paneer Tikka L&Em
Homemade cottage cheese

in ginger, garlic, white cheese,
cream marination & roasted in the
tandoor

Tandoori Jhinga (Prawns)
Prawns lightly marinated with
turmeric, ginger and spices

(6 Pieces)

Sarso wala Salmon [LET

Fresh salmon marinated in sour
cream, crushed mustard, aromatic
herbs and spices, cooked in the
tandoor

Tandoori Murgh (Half Chicken)
Chicken on the bone marinated

with ginger, garlic, spices, herbs

& roosted in the Tandoor

Masaledar Lamb Chops EFGETE
Tender lamb chops marinated
with yoghurt, fenugreek, ginger
and spices (5 Pieces)

Shahi Tandoori Platter
Assortment of chicken tikka, lamb
kofta and tandoori prawns

Roti Multigrain / Radda
Unleavened bread choice of
multigrain or whole wheat and
baked in the tandoor

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

Cheese Naan LET

Amritsari Kulcha

Naan stuffed with herbs, spices
and cheese or potatoes

Mixed Naan Basket
Assortment of plain, butter, garlic
and basil naan
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Indian Curry &l gLl

AAlou Aap Ki Pasand [LET 220 M skl gs il gll
A home-style preparation gl layipoll gl JjLIL udaliag
of potatoes & green peas or Ugoall jgiy
cauliflower or cumin seeds

Paneer Aap Ki Pasand LET 245 BT bl g4 vl jaail

Choose your way of.cooking

homemade cottage cheese,

makhani or palak or tikka masala

or kadai

Malai Kofta " [ET 245 :
Classic Mughlai preparation of du)goll doypin]l ale il wlidsbo
paneer dumplings in rich and bl pgun (59 &4 wllall
Creamy tomato gravy Goyadl il
Navratan Korma [&Em 245 DT Loyga oLiyal
A mildly spiced and creamy &0 L0 5oyph Baim LA
Indian curry with nine different Elgil 2w gle ging (Jalgill
veggies, fruits and nuts aslgell wilglaall oo déliso
Navratan means "nine ger;ns" wliAollg

"Jalga fud" gusy YUk ol

)l g (59 elidyn yisl
gl @Jb_o 6_1_0_” @l gyl
gala gl Dluwlo &4 gl @l
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Baingan Bharta L&MW 225 UET Liplong Gl
A popular north Indiap dish gmlnog Jwgsmog §giiio uladsl
of fire-roasted and mashed Jlgilfo
eggplant, cooked with spices > : :

Chana Bhatura ©L&ET 330 - il New IR PP PR IS
A spiced tangy chickpea curry dciléniiy Juiog gL non
served with a soft and flififfy fried 829)9 5o (G0 jur &o oy

leavened bread

Dal Fry 220 sl dla
Yellow lentil tempered with garlic, 093l 59 gmlno jonl Jwac
cumin & fresh coriander ii;}}.la.” 8pjallg ygohll
Dal Makhani EFET® 240 y EMEE gisle Jla
Ardelicacy of lentils & red kidney da4 iy ¢onll Llgnldllg yuasll
beans flavouréd with ginger, garlic doupallfsllns2og ogillg Juunijll
& finished with cream .

Meen Moilee LEm 510 [New| @.L:g.ou-m

A traditional Kerala style fish stew &0 dgubno Vs @8yl ale elow
with coconut milk, turmeric, chili Jololl ospall aialdl jga wuda

and lime Ugoslllg jlall

Jhinga Hara Pyaz 1150 jo hla laiua

Shrimps cooked with onions, 9l Jalb dguho Gron
garlic, coriander, herbs, finished in Aol jga wuda wwliie Dl s pujall

coconut milk & spring onions Jaall Jaylg
Jalfrezi Gjalla
Shrimp 1150 G0

Chicken 510 alha
A flavourful curry with juicy G692l gl groen &0 il g)la

shrimps or chicken in a spicy Jolall g0 6)s pbalolh g
tomato sauce with stir-fried Jallg sdaoll
peppers and onions -

Prices are in Egyptian Pounds and inclusive of service charge and applicable taxes.
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Indian Curry &l gLl

Murgh Makhani 575 Gl gj90
Boneless Tandoori chicken cooked Y9 gmlnog glao 5y9aii elan
in mild tomato gravy with spices, a0y (Julgi o pbalolh pgn
cream & butter 64j9
Mughlai Karahi Murgh LET 510 IED &)g0 gumljls glligo
Slow cooked chicken curry with 52Ul go ey galno plaa gla
yoghurt, tomatoes, garllc and i rOIJb wljloug gl olalolall
garam masala ! Ulwlo
Indira Rogan Josh EFETA 1020 EFIEA yibga glag) il
Authentic Kashmiri lamb Wlouall g0 g)lall yla ol
preparation with cardamom, e lg Juaidl
ginger & saffron

Gosht Vindaloo LM 1020 [New JPY | ENFET: RGN
Lamb cooked with potatoes, waladl go goln )l lall ol
tomatoes, onions, ginger, herbs WJraiidl ol elalolnll
and spices wljlolg Llsacdl
Saagwala Gosht L& 1020 (New IRUTWEEN | PEYITY
Lamb in an aromatic spinach wra=ll &bl gro 59 pla sl
gravy, tossed with tomatoes, wlinellg Jalg plalollb agjoo
onions, herbs, dry chili & crushed 6 jallg Wlalljlall Jalellg
coriander digaloll

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

Lobster Handi | Signature|
Flavourful curry made with
creamy lobster cooked in rich
onions & tomato gravy and
saffron

@

Samundari Balti EFETE
Yummy and fresh authentic
Indian style seafood bucket
of half lobster, shrimps, crabs,
calamaris, mussels & fish

©

Lamb Oozy | Signature|
Full

Half

Lamb leg cooked to
perfection with Indian spices,
yoghurt & saffron served with
basmati pulao, cucumber

raita & curry sauce

Rice am? Biryani

Chawal
Plain steamed basmati rice

“Indira Basmati'Pulao
Vegetables slow cooked with
basmati rice, onions, coriander
and tomatoes

Vegetable Biryani

Slow cooked vegetables with
basmati rice, onions, coriander
and tomatoes

Jhjnga Biryani

Shrimps cooked with basmati
. rice, spices, saffron and fresh

herbs

Chicken Biryani

Boneless lamb & basmati
rice cooked in a rich stock &
layered with spices & saffron

Gosht Biryani
Boneless lamb & basmati rice
cooked with spices & saffron
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Desserts

Mango Kulfi
Homemade Indian ice cream
flavoured with mango

Rabdi aur Jalebi Parfait

A delicious combination of
two popular Indian desserts,
layered with cream, flavoured
with cardamom, almonds and
pistachios

Gajar Ka Halwa
Carrot pudding flavoured with
cardamom & topped with nuts

Gulab Jamun

Homemade sweetened milk
dumplings served in a warm light
sauce

Cardamom Créme Briilée
Soft custard with caramelized
crunchy top, infused with
cardamom and vanilla

Shahi Tukra

A decadent Mughlai bread
pudding made with saffron syrup,
crushed cardamom, soaked in
rich milk & topped with almonds
& pistachios

Kids Menu

French Fries

Paneer Pakora
Crispy marinated paneer
(cottage cheese) fritters

Chicken Pakora
Chicken marinated in mild spices
& batter fried

Murgh Malay
Chicken breast in a creamy
cheese marination with herbs
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Set Menu (1)

Starters -

Vegetable Samosa

Puff pastries filled with potatoes, sweet peas,
herbs and spices

Chicken Tikka

Chicken_marinated in cream, ginger, garlic,
spices and herbs

1500

Main Course

Gosht Korma

Lamb cooked with mild spices in cream sauce, with
almonds & cashew nuts

Alou Mutter

Young Potatoes cooked with green peas, tomatoes,
herbs and spices

Dal Fry )

Yellow lentil tempered with garlic, cumin & fresh
coriander

Indira Basmati Pulao
Basmati rice cooked with saffron, cumin, cardamom
and bay leaves

Choice of Bread plain or Garlic Naan

Unleavened bread baked in the Tandgori

-

Dessert of the Day
Served with fresh fruits
& nuts

Set Menu (1)

Starters -

- Vegetable Samosa
Puff pastries filled with potatoes, sweet peas,
herbs and spices
Indian Salad
Cucumbers, capsicum an@ tomatoes tossed

“in Indian spicy vmalgrette

1900

-

Main Course

C€hicken and Lamb Tandoori

Roasted tandoori chicken & lamb marinated in
yoghurt, saffron and Indira spices

Murgh Makhani

Tandoori chicken cooked in mild spices, tomatoes,
butter and cream

Dal Makhani

Lentils slow cooked in cream sauce with garlic, ginger,

cumin and butter

Gosht Biryani

Lamb slow cooked with Basmati rice, in a rich stock
with herbs, cumin and bay leaves

Choice of Bread plain or Garlic Naan
Unleavened bread baked in the Tandoori

Dessert of the Day
Served with fresh fruits
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Set Menu (3) 2500 (M) &o5laJl

Soup FITEN |
Nariyal Subz Ka Shorba JWU <lwa
Creamy Soup with goodness of coconut along with wlgpasll go yinll joo dmAiy Gops
veggies and a pinch of spices Jolgidl (o Juldg
Starters i)l
Chicken Pakora hosldl alaa
Chicken fritters coated in a chick-pea batter  waoalllaa g8 dadlesll plaall Slng
Machi Pakora i lygaL guiblo
Fresh fish of the day, marinated with Indian spices, @il ahladb dosoll dnjlall gl dlowl
herbs and batter fried wliacllg
Kachumber y _ Jogabls
Cucumbers, capsicum and tomatoes tossed in gxinll Jall pgn 59 phalelng ylgll Jol4 gls
Indian spicy vinaigrette Jll
Main Course ]l Gl
Indira Mixed Tandoori Ipaail §yg9aii
Assortment of Tandoori lamb, chicken and prawns Gioallg alaallg ylall )gaii oo alis
Murgh Tikka Masala Ylwlo 45 2)g0
Tandoori chicken cooked in mild spices, tomatoes, bbbl (Jlgill 99 dgulnoll plaall 5921l
onions, butter and cream doypallg 6l (o ullg
Indira Rogan Josh Ul9a plag) Il
Classic lamb curry with garlic, ginger, peppercorns, JalJololl . Junipl ogill &0 gylally yla o)
onions and saffron ulpacjllg
Paneer Makhani ] Gaalo juib
Homemade farmer’s cheese sautéed with herbs, cobolobl . JulgUloliell g0 glboll ljoll gun
mild spices, tomatoes, butter and cream doypallg 6yl
Saag Alou oJl ol
Fresh spinach and potatoes cooked with nutmeg, 8j92 &o @agulnoll yubhlaylg anjlall Aibuul
onions, cumin, fenugreek and fresh herbs dajlall wlsiellg adallygodl Jadl gl
Dal Makhani ! wualo Jla
Lentils slow cooked in cream sauce with garlic, &9y 0all Julgil auldie Ul go dgulnoll (suudl yuasll
ginger, cumin, turmeric and butter doypallg 83l polalolnll
Kashmiri Biryani Gyl 5 a0inall
Basmati rice slow cooked with saffron, almonds, Joll.ylhac il &o clhyy dgulnoll guowl jll
golden raisins, cashews and dried fruits &06n 0l a4lgall g galall sum il ol
Choice of Bread plain or Garlic Naan T (PN Savie R o

. ) 9L Ll gl sal=dl LI jua po )lia] &o
Unleavened bread baked in the Tandoori B el
Dessert of the Day g el

Served with fresh fruits dajlallaslgéll &o o8y
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