AMY INDIAN RESTAURANT

Number 10, Hang Thiéc street, Hoan Kiém, Ha NOgi

VEG SAMOSA ( 2 PIECES ) 69.000 VND

An crisp outer layer made of flour and rich filling of mashed potato,
peas and spicest

SAMOSA CHAAT 99.000 VND

A crushed crunchy potato stuffed samosa that topped with chickpeas,
yoghurt, sweet and tangy chutneys

BREAD PAKODA 69.000 VND
Bread fried with potatoes, spices & herbs

PANEER PAKODA 99.000 VND
Snack made with cottage cheese, gram flour and spices,herbs

MIX PAKODA 89.000 VND
Vegetable pakora made with mixed veggies, spices and herbs

HARA BHARA KABAB 129.000 VND

North Indian vegetarian kabab made with plenty of leafy greens and
veggies like spinach, coriander leaves, green peas, potatoes and
Indian spices

CHOLE BHATURE 139.000 VND

This dish is a combination of fried flatbreads and tangy chickpea
curry
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GOBI 65 99.000 VND
Deep fried cauliflower tossed in a spicy, yogurt based sauce
GOBI MANCHURIAN 129.000 VND

Cauliflower florets are battered and baked until crispy, then coated
in a sweet, tangy, umami-rich chili sauce with lots of aromatics

VEGETABLE MANCHURIAN 129.000 VND

Veg Manchurian is a vegetarian Indo-Chinese dish in which shredded
vegetables are formed to balls and fried until crisp

PANEER MANCHURIAN 99.000 VND

The deep fried cottage cheese are sautéed with chopped onion,
capsicum, garlic, etc., in soy and chili sauce

HONEY CHILLI POTATO 99.000 VND

Chilli potato is a spicy Indo Chinese style starter made with fried
potatoes tossed in chili sauce

CHILLI MUSHROOM 119.000 VND

Chilli mushroom is an Indo-Chinese appetizer where crisp batter
fried mushrooms are tossed in a sweet and spicy chilli sauce

CHILLI PANEER 179.000 VND

Chilli Paneer is an Indo-Chinese appetizer where crisp batter fried
cottage cheese is tossed in slightly sweet, spicy, hot and tangy chilli
sauce
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CHANA CHAAT 99.000 VND

Indian snack where cooked chickpeas are tossed with fresh cut onions
tomatoes, tamarind chutney, ground aromatic spices and herbs

ALOO TIKKI CHAAT 99.000 VND

A spicy, tangy and super delicious snack of crispy fried potato
patties topped with chutneys, curd, chaat masala

PANEER TIKKA 199.000 VND

Paneer (Indian cottage cheese cubes) are marinated in a spiced
yogurt-based marinade, arranged on skewers and grilled in the oven

MUSHROOM TIKKA 199.000 VND
An Indian appetizer made by marinating mushrooms with spices,
herbs & yogurt, later grilled to perfection

VEG STACK KEBAB 179.000 VND
Spicy grilled veggie kebabs made with a flavor-packed yogurt

marinade and mix of vegetables with paneer cheese

TANDOORI GOBI 179.000 VND

Gobi Tikka or Cauliflower Tikka are marinated cauliflower florets
which are later grilled in an oven or tandoor

PANEER MALAI TIKKA 199.000 VND

A delicious and creamy Indian grilled dish made with paneer that is
marinated in a blend of yogurt, cream, and spices



https://www.vegrecipesofindia.com/how-to-make-paneer-homemade-paneer/
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" Main course

DAL TADKA 129.000 VND
Indian dish cooked with yellow lentils , fresh onion, tomato , ghee
and spices

DAL MAKHANI 149.000 VND

Whole black lentils & red kidney beans are slow cooked with spices,
butter & cream

DAL MAHARANI 129.000 VND
A rich and creamy lentil dish made from a combination of black urad
dal, kidney beans, and chana dal, simmered with aromatic spices

MASOOR DAL 129.000 VND

A creamy, spiced dish made with split red lentils, onions, tomatoes,
and rich, savory spices

CHANA DAL 129.000 VND

White mushrooms are cooked in a spicy, creamy and aromatic
masala or curry base

CHANA MASALA 139.000 VND

Chana masala is a North Indian curried dish made with white
chickpeas, onions, tomatoes, spices and herbs

BLACK CHANA MASALA 139.000 VND
Black chana masala is a North Indian curried dish made with black
chickpeas, onions, tomatoes, spices and herbs
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" Main course

SHAHI PANEER 135.000 VND
Cottage cheese made with onions, tomatoes, cashews, cream and a
mix of spices

BUTTER PANEER 135.000 VND

Rich & creamy curry made with cottage chesse, spices, onions,
tomatoes, cashews and butter

KADAI PANEER 135.000 VND

Cotttage cheese is cooked with bell peppers, onion tomato based
gravy with a blend of freshly ground spices

MATAR PANEER 129.000 VND
Cottage cheese is cooked with green peas, onions, tomatoes and
spices

PANEER LABABDAR 145.000 VND

Paneer lababdar is a rich and creamy vegetarian north Indian curry
with paneer and homemade cashew tomato gravy

PANEER TIKKA MASALA 145.000 VND

Cubes of paneer (Indian cottage cheese), onions and peppers are
marinated with yogurt and spices, grilled

PANEER MAKHANI 145.000 VND

Succulently cooked cottage cheese cubes in a smooth sauce of tomato
and cream, which is lightly spiced with a hint of tang and sweetness
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" Main couvrse

PANEER KORMA 135.000 VND

Paneer Korma is a creamy, rich, delicately flavored curry with a curry
base of almonds, onions, yogurt and spices

PANEER HANDI 135.000 VND

Mildly spiced and flavorful tomato cashews based gravy where in
paneer slices are simmered briefly

PANEER LAZEEZ 135.000 VND

A rich and creamy North Indian dish featuring succulent cubes of
paneer simmered in a fragrant tomato and onion gravy, infused with
aromatic spices

MUSHROOM MASALA 149.000 VND

White mushrooms are cooked in a spicy, creamy and aromatic
masala or curry base

KADAI MUSHROOM 149.000 VND
Mushrooms are cooked with tomato, onion, bel pepper, ginger, garlic
MUSHROOM DO PYAAZA 149.000 VND

Mushrooms cooked with lightly caramelized onions, tomatoes and
ground spices
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" Main course

ALOO JEERA 129.000 VND

Aloo jeera is a simple delicious made with potatoes, spices & cumin
as the main ingredients

ALOO GOBI 129.000 VND
An Indian dish made from potatoes (aloo) and cauliflower (gobi) as
well as Indian spices, aromatics, and herbs

ALOO MATAR 129.000 VND
Dish made from potatoes (Aloo) and peas (mattar) in a mildly spiced
creamy tomato based gravy

GOBI MATAR 129.000 VND

Dish made from cauliflower (Gobi) and peas (mattar) in a mildly
spiced creamy tomato based gravy

DAL PALAK 129.000 VND
Spinach Dal made with pigeon pea lentils or yellow lentils ,
red lentilsand winter special fresh spinach

ALOO PALAK 135.000 VND

Palak paneer is a classic curried dish from North Indian cuisine made
with fresh spinach, onions, spices, potatoes and herbs

PANEER PALAK 145.000 VND

Palak paneer is a classic curried dish from North Indian cuisine made
with fresh spinach, onions, spices, Indian cottage chesse and herbs
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“3vead —Tandoori

TANDOORI ROTI 35.000 VND

Tandoori Roti are flatbreads made with whole wheat flour and
cooked in a tandoor, a clay oven

MISSI ROTI 35.000 VND
A North Indian flatbread prepared with gram flour, whole-wheat

flour, onions, chilies, a few spices, water, salt, and a bit of oil

PLAIN NAAN 49.000 VND
Naan bread is a type of bread made with flour. It is a flatbread
that is baked in a tandoor

BUTTER NAAN 59.000 VND

Butter naan is traditional Indian Naan bread brushed with melted
butter after cooking

GALIC NAAN 59.000 VND

Garlic Naan bread is Indian leavened flatbread made with all-
purpose flour and spiced with garlic

CHEESE NAAN 79.000 VND

An extended version of a plain naan bread recipe with a stuffing of
pizza blend cheese to make it more filling and interesting

KULCHA 59.000 VND
A popular soft leavened North Indian flatbread
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PLAIN PARATHA 39.000 VND

Flatbreads made with whole wheat flour (atta), salt, water & ghee

LACHA PARATHAI 49.000 VND

Bread with multi layered flatbread made from whole wheat flour

ROTI / FULKA 29.000 VND

A traditional flatbread from the Indian subcontinent

ALOO/ GOBI/ONION PARATHA 75.000 VND

Flatbreads are stuffed with a savory, spiced grated potato/
cauliflower/ onion filling

PANEER / MIX PARATHA 79.000 VND

Flatbreads are stuffed with a savory, spiced grated cottage cheese /
mix veg filling

VEG KATHI ROLL 95.000 VND
Indian style wraps made with veggie filling and green chutney
PANEER KATHI ROLL 99.000 VND

Indian flatbread filled with spiced Indian cottage cheese [paneer],
onions & green pepper!
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_RICE / NOODLE/SOUP_

PLAIN RICE 49.000 VND
Indian rice

JEERA RICE 69.000 VND
An Indian dish made from a rice and cumin seeds

CURD RICE 89.000 VND
Soft cooked mushy rice is simply mixed with curd (Indian yogurt)
and salt

VEG PULAO 119.000 VND
A spicy rice dish prepared by cooking rice with various vegetables
and spices

VEG FRIED RICE 119.000 VND

Veg Fried Rice recipe is made with a hearty mix of fresh vegetables,
green onions, seasonings and spices

VEGETARIAN HOT & SOUR SOUP 79.000 VND
Spicy, savory, and tangy soup is delicious, healthy, and filled with
yummy vegetables

CREAM OF TOMATO SOUP 79.000 VND
The soup has a creamy, smooth consistency with a light tanginess
from the tomatoes and cashew

CREAM OF MUSHROOM SOUP 89.000 VND

It's a rich and flavorful soup made with sauteed mushrooms and
onions, bright herbs, and a creamy broth
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¥ DRINKS/ DESSERT *

PLAIN /SWEET /7 SALT LASSI 39.000 VND
Natural flavored / sweet / salty yogurt

MANGO LASSI 49.000 VND
Mango yogurt

MATCHA LASSI 49.000 VND
Green tea yogurt

MANGO SHAKE 49.000 VND
Drink made with mangoes and fresh milk

MASALA TEA 39.000 VND
Indian milk tea

ORANGE / LEMON/ GUAVA JUICE 39.000 VND

COCACOLA / SPITE / STING 20.000 VND

WATER 10.000 VND

GULAB JAMUN 30.000 VND

Indian dessert consisting of fried balls of a dough made from milk
solids and semolina, soaked with an aromatic syrup

KHEER 45.000 VND
South Asian dessert made from slow-cooked rice, milk, and sugar,

much Iike a_ricq.pudding
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