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בתבלינים, פלפל ירוק וזרעי כמון
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על אש נמוכה עם שום, בצל, ג'ינג'ר ותבלינים 
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ברוקולי, כרובית, אפונה, תפוחי אדמה, 
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קאדי פאניר 88
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קוביות גבינה ואפונה, חלב קוקוס, עגבניות, 

בצל, קשיו, שום וצ‘ילי

   טבעוני   •     צמחוני   •     ללא גלוטן 



TANDOORI CHICKEN		   

Whole chicken marinated with traditional 
spices  120 

CHICKEN TIKKA 	
India›s most popular chicken dish. Boneless 
pieces of chicken marinated in traditional Indian 
spices, then grilled to perfection  89

CHICKEN GOA 		
Chicken breast pieces marinated in a fresh 
green herbs and spices marinade, roasted in the 
tandoor  89

CHICKEN KASTOORI		
Tender and crispy boneless chicken breast pieces in 
a delicate spice mixture, roasted in the tandoor  89

Land

TIKKA MASALA 
Chicken fillet roasted in the tandoor and cooked 
to perfection in traditional spices, tomato, and 
onion sauce  89

BUTTER CHICKEN 
Boneless chicken fillet grilled roasted in the tandoor 
and cooked in creamy delicate tomato sauce  89

CHILI CHICKEN 
Indo Chinese chicken stir fried with vegetables and 
spices  89

CHICKEN CURRY 
Boneless chicken fillet cooked in whole spices 
traditional curry sauce  89

CHICKEN VINDALOO 
Boneless chicken fillet cooked in a spicy chili,  
ginger curry sauce  89

KORI KACHPU 
Boneless chicken fillet Mangalorean style cooked 
in a spicy coconut sauce  89

CHICKEN GREEN CURRY 
Delicious boneless chicken cooked with zucchini, 
eggplant and broccoli in a spicy green curry, 
coconut cream sauce, and fried peanuts  89

CHICKEN BADAMI KORMA 
Boneless chicken fillet cooked in a creamy cashew, 
garlic and ginger sauce  89

ROGAN GHOST 
A traditional Kashmiri dish of premium pieces 
of lamb cooked in a creamy tomato, onion, and 
spices sauce  96

SHAHI KORMA 
Lamb cooked in a creamy cashew, garlic, and 
ginger sauce  96

MASAMAN CURRY 
Beef pieces cooked in an Indo – Thai curry sauce 
with mushroom, peppers, broccoli, ginger, chili, 
cilantro, and peanuts  92

CHICKEN SATAY	
Cubes of chicken fillet marinated in peanut 
sauce, then placed on skewers and grilled  89

CHICKEN TERIYAKI	
Cubes of chicken fillet marinated in a teriyaki 
marinade, then placed on skewers and grilled  89

TANDOORI LAMB CHOP
Tender juicy chops marinated with ginger, 
herbs and freshly ground spices, then grilled 
over charcoal in a clay oven  140

SEEKH KEBAB		
Ground lamb meat kebab, seasoned with 
spices, roasted in the tandoor  98

TA N D O O R I
Tandoori is the Indian traditional clay oven, reaching a temperature of 600c, giving it the iconic taste of India.

FISH TIKKA		
Fish fillet marinated in masala and cilantro, 
tenderly grilled to perfection in the tandoor  89

PANEER TIKKA		   
Chunks of paneer marinated in spices and 
grilled in our tandoor  98

BROCCOLI MUSHROOM & ALOE 
KASTOORI  	
Fresh broccoli florets, portobello mushroom 
and baby potatoes, roasted in the tandoor in a 
yogurt, cheese and spice marinade  98

C U R RY
We say, there are no two curry sauces which are the same. Everyone has its own secrets in making curry. 

We welcome you to Reena,s traditional curry recipes from different styles and regions in India.

PANEER MAKHANI 	
A popular Punjabi dish made with paneer, 
tomatoes, cashews, spices & cream  86

SHAHI PANEER 	
Diced paneer cheese cooked in a delicate cream 
sauce with cashew nuts and saffron  88

KADIA PANEER 	
Paneer cooked in a spicy sauce, tossed with bell 
peppers and onions  88

PALAK PANEER 	
Diced paneer cheese cooked in a creamy spinach 
sauce seasoned with masala spices  86

MATAR PANEER 	
Diced cheese and peas, coconut cream, tomatoes, 
onions, cashews, garlic, and chili  86

            PA N E E R
Fresh, homemade traditional Indian cheese, prepared daily

 · 

BEEF GOAN CURRY 
A traditional Goan beef curry cooked in aromatic 
spices  94

Sea

GREEN FISH CURRY 

Fish fillet cooked with zucchini, eggplant and 
broccoli in a spicy green curry, coconut cream 
sauce, and fried peanuts  92			 

GOAN FISH CURRY 
Fish fillet cooked in a fresh green herbs and 
spices marinade, roasted in the tandoor  92

Vegan   · 

GREEN CURRY   
Fresh tofu cooked with zucchini, eggplant and 
broccoli in a spicy green curry, coconut cream 
sauce, and fried peanuts  69

ALOO GOBBI MASALA   
Cauliflower florets and potato cubes sauté in spices, 
green peppers and cumin seeds  59

LASUNI PALAK MAKI   
Spinach stew served hot with crispy polenta 
cubes, garlic and spice  65

DAL MAKHNI   
Whole black lentils cooked overnight on low a 
flame with garlic, onion, ginger and spices  59

CHANA MASALA   
Chickpeas cooked in tomato sauce and masala 
spices  56

DAL TADKA    
The sub continental specialty of yellow lentil 
flavored with cumin seeds and garlic  54

Vegetarian  ·  

VEGETABLE BADAMI KORMA    
Broccoli, cauliflower, peas, potatoes, zucchini and 
mushrooms Cooked in a creamy coconut sauce with 
grated coconut, ginger, garlic, and cashew nuts  64

MALAI KOFTA 
Homemade paneer cheese with dried fruits and 
potatoes dumplings, cooked in a thick creamy 
sauce  69

GOBI MANCHURIAN 
crispy coated cauliflower tossed with a sweet, 
tangy, spicy sauce  64

MUSHROOM DO PYAZA
A flavorsome dish featuring button mushrooms 
cooked with caramelized onions, tomatoes and 
ground spices  64

  · Vegan    · Vegeterian    · Gluten Free



PAPADAM   ·  · 
3 thin & crispy traditional crackers from lentil flour GF, V  8

RAITA   · 
Thick yogurt, cucumbers and cumin  26

SAMOSA   · 	
Crispy dough triangles stuffed with seasoned potatoes and peas 38

ONION BHAJIA 	  · 
Crispy fritters of fried onions coated in chickpea flour batter, served with 
mint and tamarind sauce  36

BATATA VADA   · 

Potato dumplings with mustard seeds in a thin, crispy coating of chickpea flour 36

BHARTA MEDITERRANEAN EGGPLANT    · 
Grilled whole eggplant in a clay tandoor with spicy tomato sauce, thick tahini 42

DIM DIM   · 
Steamed dumplings stuffed with portobello and shitake mushroom, roasted 
cashews, leeks and onions, served with spicy soy sauce  39

VEGETABLE SPRING ROLLS · 	
Fried rice dough rolls stuffed with bean noodles and onions, served with lime 
vinaigrette  42

BHEL PURI    · 	   
Mumbai street food where crispy puffed rice is tossed with sweet tamarind 
chutney & spicy green chutney  36

A P P E T I Z E R S 
Vegetarian  ·  

S A L A D S

BEEF DIM DIM		
Steamed dumplings, stuffed with slow cooked beef, braised cabbage and 
scallion, served with spicy soy sauce  42

CHICKEN DIM DIM 	
Steamed dumplings, stuffed with ground chicken and vegetables, served 
with spicy soy sauce  42

CHICKEN TAMARIND WINGS  	
Crispy chicken wings in tamarind, ginger and chilly glaze  44

LAMB SAMOSA	
Crispy dough triangles stuffed with minced lamb, peas, cashew nuts 
and spices  44

FISH PAKODA  	
Small fish fillets coated with delicate shell of chickpea flour batter, 
seasoned and fried  46

AMRITSARI FISH / TOFU TACO PAPAD   · Tofu V
Two crispy lentil flour cracker stuffed with crispy fish (or tofu), tomatoes, 
chickpeas, onion, herbs pesto, chat masala, and grated dried yogurt  44 /  44 

Land & Sea

TIRANGA   · 
Lettuce leaves, rocket, cauliflower, carrots, fresh fennel, dried apricot, 
apples, pecans, and lime maple vinaigrette  54

CZARINA TANDOORI  
Crispy Romaine lettuce leaves, hot chicken tikka slices, red onion rings, aioli 
cilantro yogurt sauce, kashkabal cheese and Indian fries on top   64

KACHUMBER   · 
Cucumbers, tomatoes, red pepper, green pepper, red onion, green chilli 
pepper, mint, lemon, and cilantro  38

TOMATO		
Creamy tomato soup, seasoned with ginger, chili, turmeric and 
cumin  38

MULLIGATAWNY		
Thick creamy lentil soup with coconut, fresh cilantro, and lemon. 
Served with deep fried rice ball seasoned with cumin seeds, 
coconut and raisins  38

PUMPKIN		
Creamy pumpkin and leek soup, seasoned with coconut cream, 
garlic, ginger and garam masala  38

SOUPS

PLAIN NAAN ·  �������������������������������������������������������������������������������16 

GARLIC NAAN ·  ���������������������������������������������������������������������������� 18

BULLET NAAN ·  ����������������������������������������������������������������������������� 18
with chilli, garlic & rosemary   

BUTTER NAAN ·  ����������������������������������������������������������������������������� 18
leavened white flour bread, with smooth margaine & baked in 

the clay oven 

PESHWARI KULCHA ·  ������������������������������������������������������������������32
Naan stuffed with dry fruits and nuts

TANDOORI ROTI ·   ����������������������������������������������������������������������� 18
Indian whole wheat bread

T R A D I T I O NA L   TA N D O O R  B R E A D S
Freshly baked in a tandoor clay oven at your order

STEAMED BASMATI with delicate spices   · �������������������������������������22

JEERA BASMATI seasoned with roasted cumin seeds��������������������������24

NAVARATTAN PILAF 
Basmati, cooked in a pot sealed with thin dough and seasoned with 
vegetables, saffron, cashew nuts and raisins��������������������������������������������32

VEGETARIAN PRADA BIRYANI ·  
Basmati rice and fresh vegetables, flavored with saffron, nuts & raisins, 
cooked with a cover of puff paste �������������������������������������������������������������68

CHICKEN BIRYANI 
Basmati rice cooked with tender pieces of chicken and spices garnished 
with hardboiled egg��������������������������������������������������������������������������������������88

LAMB BIRYANI 
Basmati rice cooked with lamb cubes and spices and garnished with 
hardboiled egg�����������������������������������������������������������������������������������������������98

SINGAPORE NOODLES    · 
packed with vegetables and flavoured with curry powder 
and soy sauce�������������������������������������������������������������������������������������������������58

R I C E  D I S H E S
Main ingredient in the Indian food culture. 

Rice accompanies every meal and reflects a historical narrative.

ONION KULCHA ·  ��������������������������������������������������������������������������  22
Indian bread stuffed with spiced onions   

ALOO KULCHA ·  ������������������������������������������������������������������������������  32
Stuffed potato & peas flatbread

KHEEMA KULCHA ��������������������������������������������������������������������������������42
Stuffed with minced meat, fresh ginger & coriander

MISS MASALA ROTI ·   ·    �������������������������������������������������������������22
Popular Indian flatbread made with chickpea flour

CHICKEN KULCHA ������������������������������������������������������������������������������34
Naan stuffed with spiced minced chicken, fresh ginger and 
coriander 
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MENU


