
Chicken Tikka ..............................................................

Buer Chicken ............................................................

Muon ..........................................................................

King Prawn ...................................................................

9,000 RWF

8,500 RWF

8,500 RWF

14,500 RWF

Tandoori masala dishes

1. Choose your filling.
Chicken        8,000 Rwf    Keema             8,000 Rwf

Lamb                              8,500 Rwf           Prawn             10,000 Rwf

King Prawn        14,500 Rwf     Mixed Veg      7,000  Rwf

              

2. Choose Cooking Style

Korma ............................................................................
Very Mild and Sweet dish prepared with spices, fresh cream, 
ground coconut and almond powder.

Dansak ...........................................................................
SSweet and Sour dish prepared with highly flavored herbs and 
spices.

Medium Curry .............................................................
Cooked from a wide but basic range of spices for a medium taste.

Dopiaza .........................................................................
Tradional dish with a balanced mix of ginger, onion and coriander.

Rogan Josh ...................................................................
CCooked with capsicum tomatoes and fried onions.

Bhuna .............................................................................
Cooked using fresh kasmin peppers, green chilli, herbs and spices.

Jalfrezi ...........................................................................
A medium to hot strength dish, cooked with greeen chillies, 
tomatoes, onions and special spices.

Madras ..........................................................................
AA tasty hot dish with garlic, ginger and lemon juice.

Vindaloo ........................................................................
A very hot dish with greater use of garlic, lemon and ginger.

Classic Curry Dishes

9,000 rwf

Masala Spices, rich and creamy ‘flame red’ sauce and laced with fresh herbs.

Boneless peices of  chicken cooked in tandoori mixed 
with onion, tomatoes and rara masala

Chicken 
      Tikka masala

Bhindi Ghosht ..............................................................
So Lamb pieces cooked with okra served in a delicious coriander 
and cinnamon sauce.

Gobi Ghosht .................................................................
So Lamb pieces cooked with cauliflower served in a delicious 
authenc curry sauce.

Aloo Aloo Keema ..................................................................
Potatoes and minced lamb delicately spiced and flavoured with 
fresh coriander and ginger.

Matar Keema ...............................................................
Green peas and minced lamb delicately spiced and flavoured with 
fresh coriander and ginger.

Chicken/Lamb Bal ...................................................
MMarinated Chicken or Lamb in an authenc bal sauce with ginger, 
crushed garlic and coriander.

Chicken/ Lamb Palak ................................................
Marinated chicken or lamb pieces with so finely chopped spinach, 
ginger and fresh garlic.

Fish Masala ........................................................
SSucculent pieces of fish cooked in a tomato, spices and onion 
gravy.

8,500 rwf

8,500 rwf

8,000 rwf

8,000 rwf

9,000 rwf

8,500 rwf

9,000 rwf9,000 rwf

Desi dishes

9,000 rwf

Marinated Chicken or Lamb in an authenc bal 
sauce with ginger, crushed garlic and coriander.

Chicken Baęi

Chicken                    9,000 Rwf         Mixed Grill          9,500 Rwf

Lamb                                            9,000 Rwf

Prawn             10,000 Rwf

King Prawn          14,500 Rwf       

A curry sauce cooked with fresh garlic, ginger, tomatoes, onions, green chillis, fresh 
coriander, herbs and tradional spices.

Authentic karahi dishes


