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Herzluya Pituch & Tel-Aviv
Indian Restaurants

Passover evening 22.4.2024 - Fix Menu

**Some of delicacies will be served on the table, and some will be offered as a buffet style**

STARTER - Served to the table

Traditional Passover Plate & Matza
Mix Pakoda Platter Assorted fresh vegetables dipped in spiced chickpea batter
Tomato Soup Tangy medley of garden-fresh tomatoes. (Veg.)

: PRICE PER PERSON 290 NIS
MAIN COURSE : 145 NIS age 3-11 (full price from age 12)

. . . 10% Service is not included
Tandoori Specialties — Served to the table °

Tandoori Mixed Grill A mixed variety of our chef’s selection of tandoori grills

Curry Specialties, Stews and additions — Served as a Buffet Style

Chicken Makhani Delicacy of barbecued chicken cooked in an exotic gravy

Lamb Rogan Ghost chunks of lamb cooked in a rich almond sauce & a blend of fragrant spices
Fish Curry Boneless fish cooked in an aromatic gravy of coconut, mustard seeds & curry leaves.
Korma Vegetable Seasonal vegetables cooked in an aromatic curry

Aloo Gobbi Masala cauliflower & potatoes stir fried with cumin seeds

Palak Makki Puree’ of spinach mixed with corn, spiced and cooked in a creamy gravy

Dal Makani Whole black lentils tempered with onions, garlic, ginger & herbs.

Kashmiri Biryani rice Aromatic Indian Basmati rice with mixed dried fruits and nuts

4 Kinds of fresh salads

** |n addition will be served on the table:

Garlic Naan Leavened white flour bread topped with diced garlic paste and baked in the clay oven
Or

Matza Bread Freshly made from Matza flour

DESSERT For Choice:
Elaichi Kheer Delicious cardamom flavored rice pudding / Gajar Halwa A grated carrot pudding
studded with pistachio nuts and reduced milk / Fresh Fruit Salad / Chocolate Banufi

Soft drinks Orange/Lemonade/water = Tea / Coffee = House wine Red/White (1 bottle for every 5 pax)



