


 
SHORBAS (SOUPS)

Dal nariyal Lentil and coconut  
creamy soup €7.25

Tamatar dhaniya Tomato  
and coriander soup €6.75

Murgh badami Chicken broth  
with almonds and vegetables €6.95 

 
 

STARTERS
Onion bhajis (4pcs ) Onion  

and chickpea flour fritters €7.50 
Chicken pakora (6pcs ) Chicken with spices  

and chickpea flour fritters €10.50
Paneer tikka (5pcs ) Marinated homemade  

cheese with tandoori spice €9.00
Lamb samosa (2pcs )  

Homemade lamb in pastry €9.00
Vegetable samosa (2pcs )  

Homemade vegetables in pastry €8.00
Tandoori chicken leg Chicken  

with tandoori spices and yoghurt €10.50
Murgh malai tikka Chicken marinated with cheese,  

yoghurt, cream and cashew nut paste  €10.50
Beef seekh kebab Beef mince  

with exotic spices €10.50 
Fish amritsari Fried fish  

with Punjabi spices €11.00
Prawn khazana Sauté prawns  
with Indian spices    €12.00  

 
 

PLATTERS 

Vegetarian Platter (serves 2 persons)
2pcs Onion bhajji, 2pcs Paneer Tikka,  

2pcs Vegetable samosa, 2pcs Tandoori mushroom,  
papadums and chutney €19.50

 
Meat Platter (serves 2 persons)

2pcs Chicken tikka, 2pcs Lamb samosa,  
2pcs Beef seekh kebab, 2pcs Chicken pakora,  

2pcs Murgh malai tikka, papadums and chutney €24.75
 

Essence of India Platter (serves 2 persons)
2pcs Onion bhaji, 2pcs Vegetable samosa,  

2pcs Chicken tikka, 2pcs Beef seekh kebab,  
2pcs Tandoori fish, classic papadums  

and chutney €24.75 
 

 
PAPADUMS (ROASTED OR FRIED)

Plain papadum €2.75
Classic papadum     €2.95
Masala papadum    €2.75

 
TANDOORI KHAZANA 

ALL FROM TANDOORI CLAY OVEN 

Dastane kumbh Mushrooms  
with cheese and spices €9.75

Surkh lal paneer tikka Marinated  
cheese in tandoori spices €12.50

Tandoori kukkad Half chicken marinated  
in yoghurt and tandoori spices €14.50

Tandoori Tangri kebab Chicken drumsticks  
marinated in yoghurt, cheese and cream €12.75

Murgh malai tikka Chicken marinated  
with cheese, yoghurt, cream and nuts €13.50

Beef seekh kebab Beef mince  
with exotic spices €13.00

Lamb boti kabab Lamb marinated 
 in yoghurt and tandoori spice €14.50 

Achari fish tikka Fish with acchari  
spices in tandoori €12.95

Tandoori king prawn Prawns with yoghurt,  
tandoori spices €18.00

 
ESSENCE CURRIES

 
CHICKEN 

Butter chicken Chicken simmered in creamy 
 tomato and cashew nuts sauce €13.75

Chicken korma Mughlai Mughlai style chicken  
with cream, cashew nuts and cardamom €13.95

Chicken tikka masala Chicken cooked in clay oven  
and simmered in spiced tomato cream €13.75

Chicken do pyaza Thick Chicken  
and onion curry €13.75

Chicken kolhapuri Maharashtra region style chicken curry  
(well known for its spices and chillies)      €13.75

Chicken saagwala Chicken and spinach  
with garam masala (A north Indian dish) €13.75

LAMB 
Rogan josh Aromatic lamb dish, especially  

known for its dark red color    €14.75
Lamb madras A medium spiced lamb dish known  

for its spices and coconut flavour     €14.95
Bhuna gosht adraki Lamb in a thick curry sauce  

with mint and fresh ginger aroma €14.95
Lamb vindaloo A hot and tangy lamb  

(A Goan region specialty)      €14.95
Nalli nihari Slow cooked lamb shank with aromatic  

Indian spices (Essence specialty) €15.50
Lamb achaari A flavourful and tangy lamb  

with sesame seeds      €14.75

BEEF
Beef curry Slow cooked tender  

beef in Indian spices €14.50
Beef Jalfrezi A thick curry with green chillies,  

onion, peppers and tomatoes    €14.50
Beef vindaloo A hot and tangy beef  

(A Goan region specialty)      €14.50
Beef korma Classical beef braised with yoghurt, 

cream and cashew nuts puree €14.95
Beef keema matar Beef mince flavoured  
with exotic Indian spices and simmered  

with green peas €13.75
Beef madras A medium spiced beef dish known  

for its spices, and coconut flavor     €14.50

FISH
Salmon fish curry Salmon fish cooked with South  

Indian blend of spice and coconut milk €17.95
Prawn malai curry Prawns cooked in mild spices  

with cashew nuts and cream €17.95
Tawa seabass Pan seared seabass cooked  

with Indian spices, onions and capsicums €17.50
Fish tikka masala Fish cooked in tandoori  

clay oven finished with herbs and curry €17.50
Goan king prawn masala Prawns with coconut  
and spices (Delicacy of Goan region)    €17.95

PORK 
Pork masala Pork cooked in an exotic  

thick curry sauce €12.95
Pork vindaloo A hot and tangy pork  

(A Goan region specialty)      €12.95 
Pork bhuna Pork in a thick curry sauce  

with mint and fresh ginger aroma €12.95
Pork madras A medium spiced pork dish known  

for its spices and coconut flavor     €12.95

VEGETARIAN AND HEALTHY DISHES 
Paneer butter masala Homemade cheese  

in a creamy tomato and cashew nuts sauce €10.50
Palak paneer Homemade cheese cooked  

in a spinach and cream sauce €10.50
Paneer tikka masala Clay oven cooked homemade  

cheese finished in a rich tomato sauce €10.50
Subz miloni Exotic vegetables cooked  

in a creamy curry sauce €10.50
Bombay potato Potatoes tempered with onions,  

tomatoes, mustard and cumin €9.50
Chana masala Chickpeas cooked  

in a mild curry sauce €9.50
Kadai mushroom Mushrooms pan fried with onions  

and capsicum in a thick sauce    €9.50
Lasooni dal tadka Red lentils cooked  

with garlic and cumin €8.50
Dal makhani Black lentils and red kidney beans  

with cream, tomato and butter €8.50
Makai Palak Sweet corn and spinach  
with garlic and cumin flavour €10.50

 
BASMATI RICE AND BIRYANIS

Plain steamed basmati €4.75 
Jeera rice Rice tempered with  

cumin and coriander leaves €5.75
Garlic rice Rice tempered with  

cashew nuts, raisins and garlic €8.25
Peas pilau Rice tempered  

with fresh green peas €8.25
Vegetable biryani Aromatic rice  

with vegetables and spices €10.95
Chicken dum biryani Rice with saffron  

flavoured tender chicken €14.50
Lamb dum biryani Rice with spices  

and slow cooked lamb with mint €16.50
Beef dum biryani Rice with spices,  

fresh mint and slow cooked beef €15.50
Prawns dum biryani Flavoured rice  

with spiced prawns €17.75

All Biryanis dishes are served with Raita  
 

 
BREADS

Plain naan Traditional Indian bread  
cooked in a clay oven €4.50

Butter garlic naan Garlic flavoured bread  
cooked in a clay oven €4.95 

Peshawari naan Bread stuffed with fruit,  
nuts and coconut €7.25

Keema naan Stuffed bread with slow  
cooked beef mince €7.25

Cheese naan Cheese stuffed bread €6.75
Roti Whole wheat bread cooked  

in clay oven €4.75
 

 
DESSERTS 

Dry fruit kulfi Pistachio ice-cream  
with flaked almonds and candid peel €7.50
Gulab jamun An Indian traditional dessert  

served with cinnamon ice-cream €7.50
Shahi firni Rice pudding with nuts and fruit €7.50

Gajar halwa Sweetened carrots €6.00
Sweet lassi Honey, fruit and yoghurt drink €6.50

We treat food allergies very seriously.  
Every effort is made to instruct our staff  

regarding the potential severity of food allergies.  
Therefore, please inform your server  

which food cannot be consumed  
if you have any food allergies.


