Authentic Indian Cuisine

welcome

HOLA...

Welcome to Sarita’s. We are a family run restaurant
established in 2003, we aim to please by offering high
quality food served to you by our helpful and friendly
staff. So please do not hesitate to speak to your server if
you have any questions or special requests.
All of our dishes are made fresh to order by our 3 Punjabi
chefs: Joginder, Krishan and Love, and so the main
courses may take a little longer than average to reach
your table particularly during peak times.
We have high chairs, changing facilities and colouring for
children.
We wish you a relaxing and enjoyable experience at
Sarita’s

FEEL THE HEAT!

Indian food is naturally spicy, but not necessarily hot.
Where appropriate, we indicate what level of spiciness
you can expect as follows.
		Mild
		Medium
		Hot
Of course, if you would prefer any dish with a different
‘heat’ level, just ask. Furthermore, if you have any
questions or any special dietary needs, please let one of
us know and we’ll do our very best to accommodate you.

ALLERGIES

Please ask for our easy to understand allergy aware
menu. If in doubt, just ask!

SHALL WE BEGIN

to start

Dhall Soup Warming soup cooked with lentils & spices.3,95€
Onion Bhaji Spiced onion roundlets.3,95€
Meat Samosa Pastry triangles filled with spiced meat and potato.4,50€
Vegetable Samosa Pastry triangles filled with spiced mixed vegetables.

3,95€

Lamb Tikka
Chicken Tikka
Marinated with blended spices & yoghurt then cooked in the Tandoori clay oven.

4,95€
4,50€

Seekh Kebab
Tender minced meat marinated with blended herbs & spices, cooked on skewers over charcoal.

4,95€

Shami Kebab
Shallow fried spicy mince meat patty.

4,95€

Tandoori Chicken Quarter
Marinated with blended spices & yoghurt then cooked in the Tandoori clay oven.

5,50€

Chilli King Prawns
Succulent king prawns cooked with blended spices, chilli & garlic.

10,95€

Sarita´s mixed starter platter for two
With chicken tikka, lamb tikka, onion bhaji, chicken & vegetable pakoras and tandoori chicken.

13,95€

Chicken Chat
Prawn Puri
King Prawn Puri
Spiced with peppers & onions served on fried bread

7,95€
8,95€
11,95€

Hot wings
Marinated with blended spices & chilli then cooked in the Tandoori clay oven.

5,95€

Vegetable Pakora
Chicken, Fish or Paneer Pakora
King Prawn Pakora
Cooked in an Indian batter

4,50€
4.95€
8,95€

Paneer Chilli
Homemade Indian cheese cooked with blended spices & chilli.

5,95€

Prawn Cocktail
5,95€
Succulent prawns served on a bed of lettuce, tomato & cucumber with a creamy seafood sauce.

TANDOORI DISHES

tandoori

These fragrant dishes are marinated and
then cooked in our tandoori clay oven.
They are then served to your table on a
hot sizzler.
Each Tandoori dish is served with Pilau
Rice and a Vegetable Curry cooked to
your taste.
If you prefer, we can swap the vegetable
curry for a curry sauce of your choice.
(1€ surcharge)

Half a Tandoori Chicken

13,50€

Tandoori Mixed Grill
with Tikka, Sheekh Kebab and Tandoori Chicken

14.95€

King Prawn Tandoori

15,95€

Chicken Tikka

12,95€

Lamb Tikka

13,95€

Chicken Sashlik
13,95€
Lamb Sashlik
14,95€
King Prawn Sashlik
16,95€
Marinated boneless chicken or lamb pieces cooked with
green peppers, tomatoes and onions in our tandoor for
mouth watering flavour.

Masala
A popular dish cooked with garam masala, tomato & coriander.
Karai
Cooked with a unique blend of spices, fresh ginger, green peppers, onion & coriander.
Balti
Cooked with imported Balti spices, fresh ginger, garlic, green peppers & onions.
Jalfrezi
A combination of fresh green chillies, garlic & coriander with selected herbs & spices.
Bhuna
A unique & tasty dry dish cooked with sliced onions, garlic, ginger & coriander.
With Vegetables

7,95€

Paneer (for mild, creamy dishes)

8,95€

Chicken Tikka

8,95€

Lamb Tikka 

9,95€

Prawns9,95€
Keema (for spicy dishes)

JUST CURRY

King Prawn

9,95€
12,95€

Cooked with our own selection of blended spices. (Mild, medium or hot).
With Vegetables

7,50€

OUR SARITA CURRIES DISHES

OUR TIKKA CURRIES

Pasanda
A sweet curry with cream, coconut, almonds, red wine & our special blend of spices.

+

Madras
A South Indian dish, cooked with fresh garlic, chilli, tomato, lemon & hot spices.
Vindaloo
A South Indian dish known for its fabulous fiery taste, cooked with potato and spiced with lots of
chillies. Phall hot add 1,00€
Korma
This popular dish is cooked with cream, coconut & almond.
Kashmiri
A fruity combination of banana & coconut cooked in cream and mild spices.
Dopiaza
A medium dry dish with a blend of spices, herbs and lots of fresh onions.
Rogan Josh
This flavoursome dish is slow cooked with butter, tomato, onion and a blend of spices. (medium)
Pathia
A unique medium dry dish with lentils & lemon. (medium or hot)
Dansak
A spicy sweet and sour dish cooked in a tasty lentil & spinach sauce with coriander.

With Vegetables

6,95€

Paneer (for mild, creamy dishes)

7,95€

Chicken / Chicken Tikka

7,95€ / 8,50€

Chicken8,50€

Lamb / Lamb Tikka

8,95€ / 9,50€

Lamb9,50€

Prawns8,95€

Prawns9,95€

Keema (for spicy dishes)

Keema (for spicy dishes)

King Prawn

8,95€
11,95€

King Prawn

9,95€
12,95€

SARITA’S SPECIAL CURRY DISHES

Bombay Curry
A tasty curry with potatoes cooked to your preference.
Chicken Curry Bombay
Lamb Curry Bombay 
Prawn Curry Bombay
King Prawn Curry Bombay

8,95€
9.95€
9,95€
13,95€

Saag
Creamed and spiced spinach cooked to your preferance
Chicken Saag
Lamb Saag
Prawn Saag
King Prawn Saag
Paneer Saag

8,95€
9,95€
9,95€
13,95€
8,95€

Mushroom Curry
A great compliment to a meaty curry, cooked to your preference
Mushroom Chicken
Mushroom Lamb
Mushroom Prawn
Mushroom King Prawn

8,95€
9,95€
9,95€
13,95€

Cauliflower Lamb
A tasty combination for lamb lovers

9,95€

Butter Chicken (sweet or medium hot)
A creamy cury with either a kick of chilli or mild and sweet?

8,95€

Paneer Makhani (medium creamy curry)
A popular vegetarian option made with home made Paneer
cheese in a medium spiced creamy curry

8,95€

Chicken Mango (creamy & sweet)
Sweet and fruity mild curry cooked with cream

9,50€

curry

side dishes

Aloo Gobi
Lightly spiced potato & cauliflower with herbs

5,50€

Bombay Potato
Spiced potatoes cooked with onion and Indian seasoning

5,50€

Saag Aloo
Spiced spinach & potatoes

5,50€

Masala Dhaal
Lentils in a Masala sauce

5,50€

Chana Masala
Chickpeas in a Masala sauce

5,50€

Tarka Dhaal
Lentils in a spicy sauce

5,50€

Mushroom Bhaji
Spiced mushrooms

5,50€

Mixed vegetable Bhaji
Spicy mixed vegetables

5,50€

Cauliflower Bhaji
Spicy cauliflower

5,50€

Saag Bhaji
Spiced spinach puree

5,50€

BIRYANI

Vegetable9,95€
Chicken10,95€
Lamb11,95€
Prawn11,95€
King Prawn

RICE

rice

Cooked with blended spices and basmati rice, a meal in itself served with a vegetable curry (mild,
medium or hot)

14,95€

Basmati Rice2,50€
Pilau Rice 

2,95€

Lemon Rice

2,95€

Coconut Rice

2,95€

Egg Fried Rice

3,25€

Mushroom Rice

3,25€

Special Rice (vegetables & egg)

3,50€

Keema Rice (spicy minced meat)

3,95€

BREADS etc

Popadom0,80€
Natural or spicy
Chutney Tray
mint yoghurt, mango chutney & spiced onions

2,00€

Naan with Butter

2,50€

Garlic Naan

2,95€

Cheese Naan

2,95€

Sesame Naan

2,95€

Cheese & Onion Naan

3,25€

Cheese & Garlic Naan

3,25€

Peshwari Naan
Filled with coconut, ground almonds and cherries

3,25€

Keema Naan
Filled with spicy mincemeat (hot)

3,25€

Special Naan
with garlic, corriander and chilli

3,50€

Chapate2,00€
pan fried wheat bread
Tandoori Roti

2,25€

Paratha2,95€
crispy layered wholewheat flatbread
Riata3,50€
Cooling yoghurt with cucumber

bread

ADDITIONAL DISHES

Omelettes Served with salad and rice (or chips)
Mushroom7,95€
Cheese7,95€
Prawn8,95€
Chicken8,95€
Chicken Nuggets & Chips

7,95€

Chips (Portion)

2,75€

LIGHTER OPTION
Chicken Tikka Salad with Sesame Naan

9,95€

A MENU FOR THE LITTLE ONES
Chicken & Vegetable Rice 

7,95€

Chicken Nuggets (4 pieces) & Chips

7,95€

Fish Fingers (4 pieces) with Chips (or Rice)

7,95€

All ‘little ones’ menus are served with a soft drink or juice
followed by Ice Cream

thank you
The price you see is the price you pay!

We do not add a service charge to your bill - it’s entirely up to you!
All our prices include tax, so no hidden extras there either!

Thank you very much for
your visit to Sarita’s, we
trust you will join us again
soon for you next curry fix.
Meanwhile, you can
visit us in cyberspace at
saritaindianrestaurant.com
where you can learn more
about us and if you wish,
sign our guest book.

We look forward to seeing
you soon.

Design and layout by ALGO

We also have a Facebook
page where we regularly
post updates and
promotions.

