Lip smacking Indian street
snacks no one can resist.

VEG PAKORA PATTIES t4rcs) @ ©® ©

Patties with mixed fresh vegetables, chickpea flour and cumin.

CHICKEN SAMOSAS (2pcs) @

Chicken, spinach, onions and sweet potatoes encased in a
crusty homemade pastry.

VEGAN SAMOSAS @ ©

Kale, butternut squash, carrots and onions encased in a
crusty homemade pastry.

CHICKEN65® O

Boneless pieces of chicken thighs marinated with yogurt,
lemon, fennel, garam masala, ginger and garlic.

SAMOSA CHAAT ®

Boneless pieces of chicken thighs marinated with yogurt,
lemon, fennel, Vegetable mashed samosa topped with chana
masala, freshly chopped kachumber salad and chutneys.

BHEL PURI CHAAT®@® ¢ ©

Puffed rice, crispy bhuija, peanuts, potatoes, kachumber
and chutneys.

SPICY CHICKEN POPS terc2) O

Chicken wings coated in our special spicy masala in
Manchurian glaze, sweet and spicy. Contains sesame seeds.

TIKKA MASALA LOADED FRIES ® ©®

Fries loaded with tikka masala sauce and cheese.

DEVILISH VINDALOO
LOADED FRIES®0© O

Fries loaded with vindaloo sauce and cheese.

INDOFRIES® ® ©

Puffed rice, crispy bhuija, peanuts, potatoes, kachumber
and chutneys.

PACHOS®©®

Poppadom nachos with tomatoes, onions and mango salsa.
Finished with tamarind and green chutney, fresh raita and
pickle.

PANI PURI tGpes) ©@

Crispy, hollow, fried dough balls (puri) stuffed with potatoes,
onions, coriander chutney together with our spicy tangy mint
flavoured water (pudina pani) and spiced up yoghurt.

soup

Hearty sweet potatoes and lentils soup.

SALADS

The days of boring salads are over.

€5.50

€6.00

€6.00

€6.20

€9.00

€750

€7.30

€6.50

€6.50

€4.00

€750

€750

€7.00

A South-Indian savoury crépe made
from fermented batter of rice and
lentils. Accompanied with Sambar (a
flavourful lentil and vegetable dipping
sauce) and freshly-made chutney.

MASALADOSA®® O

A classic mashed spiced potato and onions filled dosa.
Sambar, tomato chutney and coconut chutney.

CHICKEN TIKKA DOSA ®

Chicken tikka and spices potato filled dosa. Sambar, tomato
chutney and coconut chutney.

PLAINDOSA®®@ O

A plain dosa made from a fermented batter of rice and lentils.

€950

€9.50

€8.50

A freshly prepared paratha
flat bread filled with amazing flavours.

CHICKEN BURRITO

Filled with chicken tikka, shreeded carrots, cabbage, coloured
peppers, onions, soy sauce and spices.

BEEF BURRITO €9.00
Filled with beef seekh , shredded carrots, cabbage, coloured

peppers, onions, soy sauce and spices.

PANEER BURITO ® €9.00

Filled with paneer tikka, shredded carrots, cabbage, coloured
peppers, onions, soy sauce and spices.

Freshly-baked tandoor naan bread sandwich o e
twist, stuffed with one of our tasty fillings. e A

-
CHICKEN NAANWICH €850
Filled with Chicken 65, slaw, kachumber mango salsa
and mint yogurt chutney.
BEEF NAANWICH €850
Filled with Chettinad beef keema, sweet potatoes, broccoli,
kale, slaw, mint yogurt chutney and crunchy julienne
kachumber (cucumber, onions, carrot, green pepper).
PANEER NAANWICH © €850

Filled with paneer tikka, slaw, kachumber
and mint yogurt chutney.

CHICKEN TIKKA SALAD

Indian style tandoor grilled chicken tikka set on a mix of
greens, with cherry tomatoes, cucumber, carrots, mint and
yoghurt dressing.

BOMBAY CARROT SALAD®® ©

Carrot salad with cherry tomatoes, cashews and raisins on a
mix of greens, with fresh ginger, orange and honey dressing.

NN



Approx. 550g.
Choose your heat: mild, medium, or hot.

CHICKEN TIKKA
MASALA BOWL® &

Grilled chicken tikka tossed in tomatoes, cream and methi

€12.00

leaves, with pilau rice.

CHICKEN KORMA BOWL® ® ®

A sweet creamy curry, prepared with fresh pieces of chicken
breast, tossed in coconut milk, mixed Indian spices and fresh
corainder, with pilau rice.

CHICKEN CHETTINAD ® ® ®

Lovely tender pieces of fresh chicken breast curry dish
from Tamil Nadu, flavoured with peppercorns and a blend of
aromatic spices, mixed with roasted coconut with pilau rice.

BEEF MADRAS BOWL® ® ®

Tangy beef curry prepared with onions, coconut, tomatoes,
curry leaves and spices, with pilau rice.

BEEF JALFREZIBOWL® ® ®

Slow cooked tender beef , cooked with julienne green
peppers, onions, garlic, ginger and cumin, with pilau rice.

PORK CHEEK VINDALOO @ ®®

Originating from the ‘Pearl of the Orient’ - the western coast
of Goa, this piquant dish is with pieces of braised pork
cheeks, vinegar, onions, potatoes, tomatoes, cardamom,
cumin, cinnamon and fresh coriander.

LAMB ROGAN JOSH BOWL ® ®

A classic Indian staple with tender pieces of fresh Irish lamb,
perfectly spiced in tomatoes, yoghurt and fresh herbs curry.

PALAK PANEER ® ® ®

Homemade sheep’s cheese bits in warm pureed spinach curry
with onions, tomatoes & dried methi leaves with pilau rice.

PANEER MAKHANI®® ®

For all paneer lovers! Marinated tandoor cooked paneer with
green bell peppers, onions, spices and tomatoes cashew
butter based rich makhani gravy with pilau rice.

VEGAN KORMA BOWL®® ® ©

Mixed vegetables in a sweet delicious creamy sauce with
ground nuts, coconut milk, mixed Indian spices & fresh
coriander, with pilau rice.

€12.00

€12.00

€13.50

€13.50

€13.00

€15.50

€12.00

€12.00

€11.50

A nicely balanced traditional
feast served in small katoris.

NON-VEG THALI

Dal, vegetables, raita, rice, naan bread, papad, dessert and 2
curries. Choose from: Chicken Tikka Masala, Chicken Korma
or Beef Madras.

VEGAN THALI ©

Dal, vegetables, raita, pilau rice, chapati bread, papad, dessert
and 2 curries: Vegan Korma and Sambar.Served with Mango
and Date Fritters as dessert.

€23.50

€23.50

Approx. 430g, rice not included
Choose your heat: mild, medium, or hot.

CHICKEN TIKKA MASALA ® &

Probably created in Britain, the most popular Indian curry is
pieces of grilled chicken tikka tossed in tomatoes, cream
and methi leaves.

CHICKEN KORMA®@ ® &

A mouth-watering sweet creamy dish, prepared with fresh
pieces of chicken breast, tossed in coconut milk,
mixed Indian spices & fresh coriander.

CHICKEN CHETTINAD @ ® ®

Lovely tender pieces of fresh chicken breast curry dish
from Tamil Nadu, flavoured with peppercorns and a blend of
aromatic spices, mixed with roasted coconut.

BEEF MADRAS @ ® ®

Gets its name from what was once the Indian city of Madras,
now called Chennai. A deliciously tangy dish prepared with
onions, tomatoes, coconut, curry leaves & spices.

BEEF JALFREZI®® ®

Slow cooked meltingly tender Angus beef, cooked with
julienne green peppers, onions, garlic, ginger and cumin.

PORK CHEEK VINDALOO ® @ ®

Originating from the ‘Pearl of the Orient’ - the western coast
of Goa, this piquant dish is with pieces of braised pork
cheeks, vinegar, onions, potatoes, tomatoes, cardamom,
cumin, cinnamon & fresh coriander.

LAMB ROGAN JOSH®® ®

A classic Indian staple with tender pieces of fresh Irish lamb,
perfectly spiced in tomatoes, yoghurt and fresh herbs curry.

VEGAN KORMA®®® O

Mixed vegetables in a sweet delicious creamy dish with
ground nuts, coconut milk, mixed Indian spices & fresh
coriander.

PALAK PANEER® ® ®

Homemade sheep's cheese bits in warm pureed spinach
curry with onions, tomatoes & dried methi leaves.

PANEER MAKHANI ®® ®

For all paneer lovers! Marinated tandoor cooked paneer with
green bell peppers, onions, spices and tomatoes cashew
butter based rich makhani gravy.

PRAWN MANGA® ®

A traditonal dish from Kerala with prawns tail on and raw
mangoes cooked with coconut milk.

€13.30

€12.40

€12.00

€13.50

€15.00

€12.00

€13.30

€13.30

€18.50



BIRYANI

CHICKEN BIRYANI ® ®

Our signature biryani, made by layering an aromatic and
herby boneless chicken with fluffy rice, fried onions, cashew
nuts, raisins and our special in-house blend of spices.
Served with papad, pickle and raita.

VEGETABLE BIRYANI ® ® ®

Bold and fragrant basmati rice cooked with aromatic spices
and vegetables. Served with papad, pickle and raita.

TANDOORI & BURGER

CHEEKY TIKKA
MASALA BURGER & €150

Heaven in a brioche! A duo of buttermilk fried chicken and
paneer tikka with makhani sauce, sliced onions, slaw, drizzled
with cool minty yogurt. Served with Indofries

and curry ketchup.

CHICKEN TIKKA tspes) ®

Pieces of chicken breast, yogurt, ginger garlic paste,
cumin and lemon.

BEEF SEEKH KEBAB t4rcs) @ €150

Finely minced fresh Angus beef mixed
with fine spices and grilled to perfection.

PANEER TIKKA ® ® €850

Two pieces of chunky homemade sheep’s cheese with onions,
capsicum, tomatoes, marinated in yogurt, cumin
and coriander.

RICE BOWLS

A combination of flavour and
nutrition packed in one bowl.

OOTYBOWL®® O €11.00

Red rice, sweet potatoes, broccoli and kale stir-fry, chickpeas,
sweet and sour pineapple and coconut curry and vegan
cucumber raita.

MYSURU BOWL®® © £11.00

Red rice, spinach and carrot Tamil Nadu style stir-fry, veggie
yellow curry, dal tadka and vegan pomegranate raita.

A1 0DHI BOWL © © enoo

'Red rice, spinach and carrot Tamil Nadu style stir-fry, veggie
yellow curry, dal tadka and vegan pomegranate raita.

PROTEIN BOWL €11.00

Fluffy pilau rice, sauteed vegetables, corainder, mint yoghurt,
green chutney and a choice from: chicken tikka, beef seekh,
or paneer.

€15.50

€14.50

€10.50

CHUTNEYS e1s0

Choose from Mango, Coriander and Mint,
Date and Tamarind, Spicy, and Mint
Yoghurt.

> dn on

RICE

Approx. 300g.

PILAURICE®®®

Steamed basmati rice with herbs and spices.

JEERARICE®®©®

Basmati rice cooked with cumin seeds and turmeric.

COCONUTRICE®®®

Basmati mixed with coconut, cashew nuts, chana dhal,
mustard leaves and curry leaves.

NAAN BREAD

Get some naan to scoop up that
remaining sauce or as a side.

PLAIN NAAN ©

Indian flatbread cooked in the tandoori.

BUTTER NAAN ©

Indian flatbread cooked in the tandoori and drizzled with
melted butter.

GARLIC NAAN ®

Indian flatbread with garlic cooked in
the tandoori and drizzled with melted butter.

CHEESE NAAN ®

Indian flatbread with cheese cooked in the tandoori.

KERALA PAROTTA (zpes) ©

Layered flat bread.

CHAPATI (2pes) ©

Indian thin flatbread cooked on a tava.

SIDES
CUCUMBER RAITA

Cucumber, onions tomatoes & mint raita.

KACHUMBER SALAD

Cucumber, tomatoes, onions and coriander,
lemon and olive oil dressing.

PAPADUMS

WITH CHUTNEYS

Pieces of papadums with mango chutney, mint
yoghurt chutney and mixed pickle.

TADKA DAL

Lentils with tomatoes, onions and garlic.
Tempered with cumin seeds.

€5.50

€5.50

€6.00

€350

€370

€450

€5.50

€5.00

€4.00




APPLE & RAISIN SAMOSAS 2pcs1 @ €450

Apples, raisins, lemon juice, vanilla and mint encased in a
crusty homemade pastry. Dusted with icing sugar.

MANGO DATE FRITTERS (2ecs) €5.00

Deep fried fritters with mangoes and dates, encased in filo
pastry. Dusted with coconut.

gNUTELLA NAAN FRITTERS ® €6.00

Strips of naan bread with Nutella, crushed pistachios
and icing sugar.

GULAB JAMUN N ICE CREAM (2pcs) €550

Traditional cardamon flavoured milk dumplings
with vanilla ice cream.

Healthy yet awesomely tasty,
Indian-style lassis & smoothies. 450ml.

HIMALAYAN €5.60

Yogurt, banana, cashews, ginger, basil seeds
and himalayan salt.

MANGO MADNESS €560
Mango, coconut, dates, cardamon, Greek yogurt, coconut milk.
SUPER GREEN €560
Kale, kiwi, green apple, pineapple, ginger, mint, cumin,

turmeric.

RED CHAKRA €560

Strawberries, raspberries, blackberries, beetroot
and orange juice.

AVO COOL €560
Kiwi, pineapple, mango, ginger, avocado and hemp seeds.
TROPICAL MANDALA €5.60
Mango, pineapple, coconut, tropical juice, lime juice and mint.
SIMPLY ORANGE €390

Freshly squeezed orange juice.

Minerals, soft drinks, chai teas, Indian and craft
beers, wines, and more available at the counter.

Flavoursome meals, specially
designed for kids to enjoy.

CHICKEN
TIKKA MASALA
& RICE BOWL (Small Portion) (&) ® €9.00

A kids curry with grilled pieces of chicken tikka tossed in
tomatoes, cream and methi leaves, with pilau rice.

VEGAN KORMA
& RICE BOWL (smalt Portion) @ ® © @ €9.00

A kids curry with pieces of mixed vegetables in a sweet
delicious creamy sauce with ground nuts, coconut milk,
mixed Indian spices & fresh coriander, with pilau rice.

CHICKEN n° CHIPS €850

Freshly cut strips of chicken breast coated in
our special batter and fries.

ALLERGEN
SYMBOLS

GLUTEN CONTROLLED

@ LATOSE FREE

@ CONTAINS NUTS

Please note that dishes may
contain traces of allergens or
nuts despite our best efforts.
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MEBODY
Y INDIAN?

Order now

[=]

DOWNLOAD
UR APP

Order Direct and Save » Earn Points
Free-Food Rewards » Exclusive Offers

2 Where to Find Us

Qormi Kitchen 2 +356 9914 7147
St. Julian's Express 2 +356 9914 7320

Carob Tree 2 +356 9914 7160 https:/tuktuk.com.mt/



