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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

Bhuna Paneer aur LEI
kachumber Salad

Tomatoes, onions, cucumbers,
greens & grilled cottage cheese

seasoned with fresh Indian herbs

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

Khasta Samosa [ New |
Deep fried flaky dough stuffed
with spiced potatoes and peas

Butter Chicken Pops LEJ
Crumb fried chicken tikka stuffed
with makhani sauce (5 pieces)

Indira Mixed Appetizers ErhETs

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

Soup

Moong Dal Shorba L&T

Fresh green lentil soup tempered
with garlic, cumin, spices

& garnished with rice

Choozay ka Shorba
Creamy chicken with spices &
herbs
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Prices are in Egyptian Pounds and inclusive of service charge and applicable taxes.
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Kababs and Breads
from the Tandoor

Hariyali Paneer Tikka L=m
Homemade cottage cheese in a
fresh coriander, mint marinade &
roasted in the tandoor

Zafrani Jhinga (Prawns) LET

Prawns marinated with saffron,
ginger, garlic, spices, yoghurt &
grilled in the tandoor (6 pieces)

Sarso wala Salmon LED

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

Chicken Tikka

Classic kebab of boneless chicken
marinated with ginger, garlic,
spices and herbs

Adraki Lamb Chops EFEmS
Lamb chops marinated with
yoghurt, fenugreek, ginger and
spices (5 pieces)

Indira’s Tandoori Symphony
(Mixed Grill)

Assortment of chicken tikka, lamb
seekh kebab 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,

Amritsari Kulcha [ET

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
Delicacies

Alou Aap KiPasand LEY

A home-style preparation
of potatoes & green peas or
cauliflower or cumin seeds

Paneer Aap Ki Pasand L&
Choose your way of cooking
homemade cottage cheese,
makhani or palak or tikka masala
or kadai

Veg Kai Kurma L&
Seasonal mixed vegetables,
spices and fresh herbs with
creamy textured curry

Baingan Bharta LEW

A popular north Indian dish
of fire-roasted and mashed
eggplant, cooked with spices

Dal Fry
Yellow lentil tempered with
garlic, cumin & fresh coriander

Dal Makhani HEFZEIE

A delicacy of lentils & red kidney
beans flavoured with ginger,
garlic & finished with cream

Malabar Fish Curry [
Kerala style curry with the rich
creaminess of coconut milk and
deep earthy Indian spices

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

Murgh Makhani

Boneless Tandoori chicken
cooked in mild tomato gravy
with spices, cream & butter
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Prices are in Egyptian Pounds and inclusive of service charge and applicable taxes.
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Indian Curry
Delicacies

Jhinga Hara Pyaz

Shrimps cooked in onions, garlic,
coriander, herbs, finished in
coconut milk & spring onions

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

Indira Rogan Josh EERET
Authentic Kashmiri lamb
preparation with cardamom,
ginger & saffron

Khadi Gosht LET
Lamb tossed with tomatoes,

peppers, onions, herbs, dry chili &

crushed coriander

500

400

750

700

il gyla
Jjaooll

ja hlo laiua
gl J ol dguno 500

il jga wda woldeell 6 jall

aall adlg

BB oJlaiyd alaa
wudallall o gmlno alans
WJraijl ol phlelll
aljlolg el

EFEIEITE yuga ylagy Iyl
Ylouall go )l8JL yla )
olrte g il

LET cubga gala

Jolallg plalolall go (jla o)
Sl Jelollg wliiellg Jalg
digalnoll 6p1j4Allg Wl

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

Lobster Handi [Signature P10 0]V
Flavourful curry made with
creamy lobster cooked in rich
onion-tomato gravy & saffron
Samundari Balti B 1900

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

Lamb Oozy Signature|
Whole lamb leg cooked to
perfection with Indian spices,
yoghurt & saffron

Served with basmati pulao,
cucumber raita & curry sauce
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Rice and Biryani
Chawal 120
Plain steamed basmati rice

Indira Basmati Pulao 150
Basmati rice cooked with
saffron, cumin, cardamom and

bay leaves

Vegetable Biryani 200
Navratan Pulao 1&m

Slow cooked vegetables with

basmati rice, onions, coriander

and tomatoes

Slow cooked basmati rice

with saffron, almonds, golden

raisins, cashews and dried fruits

Jhinga Biryani 500
Shrimps cooked with basmati
rice, spices, saffron and fresh

herbs

Chicken Biryani

Chicken & rice cooked with
spices & saffron
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Gosht Biryani 700
Boneless lamb & basmati rice

cooked with spices & saffron
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Prices are in Egyptian Pounds and inclusive of service charge and applicable taxes.
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Desserts Golall

Elaichi Kulfi 150 Gilga suiilll
Homemade Indian ice cream amA iy gadimdl oupd udll
flavoured with cardamom i Glaall
Gulab Jamun L&m 150 LEY (gola wlga
Homemade sweetened milk dnln 99 a8 dllao ilng
dumplings served in a warm light = aidls a6,04
sauce

Shahi Tukra 175 14)gi G lis
A decadent Mughlai bread g &0 légo jua aisgy
pudding made with saffron syrup, Egdio ygalnoll louall gyl pde il
crushed cardamom, soaked in jollb alasog Ul wlall 58
rich milk & topped with almonds Y Gluwsllg
& pistachio

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

French fries

Paneer Pakora
Crispy marinated paneer
(cottage cheese) fritters

Tandoori Shrimps
Shrimp marinated in Indian
spices and grilled in the tandoor

Murgh Malay
Chicken breast in a creamy
cheese marination with herbs

Chicken Pakora
Chicken marinated in mild spices
and batter fried
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Please inform our team of any allergies or dietary requirements so we can recommend suitable menu itemns.
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Prices are in Egyptian Pounds and inclusive of service charge and applicable taxes.
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