SPARKLING WINE (0)

PROSECCO CANELLA DOCG MILLESIMATO € 7] € 36
COL SANDAGO ROSE BRUT € 7] € 36
SCHLOSS GOBELSBURG BRUT RESERVE € 65
MOET & CHANDON BRUT IMPERIAL € 120
PERRIER-JOUET GRAND BRUT € 120
LAURENT-PERRIER CUVEE ROSE € 180
WIENER GEMISCHTER SATZ DAC € 6|€ 32
FUHRGASSL-HUBER, WIEN

SAUVIGNON BLANC POLZ SPIEGEL € 6.5|€ 34
SPIELFELD, SUDSTEIERMARK

NIGL GELBER MUSKATELLER 2023 € 6.5|€ 34
SENFTENBERG, KREMSTAL

FRANZ JOSEF GRITSCH KIRCHPOINT GRUNER VELTLINER 2025 € 36
GRITSCH, WACHAU, NIEDEROSTERREICH

CHARDONNAY (BIO) € 42
GESELLMANN, DEUTSCHKREUTZ, MITTELBURGENLAND

LA CHABLISIENNE PETIT CHABLIS PAS SI PETIT 2023 € 62
CHABLIS, BURGUND, FRANKREICH

RIESLING DAC RIED GAISBERG 10TW € 62
SCHLOSS GOBELSBURG, LANGENLOIS, KAMPTAL

RIESLING DAC RIED GAISBERG 10TW € 64
SCHLOSS GOBELSBURG, LANGENLOIS, KAMPTAL

GERNOT HEINRICH ZWEIGELT 2020 € 6.5|€ 34
GERNOT, NEUSIEDLER SEE, BURGENLAND

G+R TRIEBAUMER MERLOT RUST 2022 € 7.5|€ 39
RUST NEUSIEDLER SEE

GERHARD MARKOWITSCH PINOT NOIR BIO 2024 € 36
MARKOWITSCH, CARNUNTUM, NIEDEROSTERREICH

CHIANTI CLASSICO DOCG BIO 2022 € 54
SANGIOVESE, TOSKANA, ITALIEN

CUVEE HAIDEBODEN € 69
(ZWEIGELT, BLAUFRKNKISCH, CABERNET SAUVIGNON)

UMATHUM, FRAUENKIRCHEN, NEUSIEDLERSEE

CHATEAU CANTIN AOC SAINT-EMILION GRAND CRU € 72
BORDEAUX, FRANKREICH

BRUNDLMAYR ROSE WEIN € 32
LANGENLOIS, KAMPTAL

MIRAVAL ROSE COTE DE PROVENCE 2024 € 48

PROVENCE, FRANKREICH

SOFT DRINKS

COCA-COLA, COCA-COLA ZERO 0.331
FANTA/SPRITE 0.331

ALMDUDLER 0.351

REDBULL 0.251

SCHWEPPES INDIAN TONIC WATER 0.21
ORANGE JUICE 0.251

ORANGE JUICE GESPRITZT 0.251/0,51
APPLE JUICE 0.251

APPLE JUICE CLOUDY GESPRITZT 0.251/0.51
VOSLAUER (STILL/SPARKLING) 0.331
VOSLAUER (STILL/SPARKLING) 0.751

SODA LEMON/RASPBERRY/ELDERFLOWER 0.251
SODA LEMON/RASPBERRY/ELDERFLOWER 0.51

CHAI NAGRI PREMIUM TEA

INDIAN MASALA
Spiced black tea with Indian spices |
strong and aromatic

MASALA CHAI
A cup of spiced black tea with Indian spices,
traditionally simmered with milk (G)

AYURVEDA
A traditional herbal blend for inner
balance | mild and soothing (caffeine-free)

ROSE OOLONG
Oolong tea with a hint of fine rose
petals | floral and elegant

HIBISCUS MINT
Green tea with a fruity hibiscus note and
mint | refreshing and harmonious

COFFEE

ESPRESSO

DOUBLE ESPRESSO
CAPPUCCINO (G)
WIENER MELANGE (G)
AMERICANO

CAFE LATTE (G)

HOT CHOCOLATE (G)

Mt

€ 4|€

€ 4]€
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ARITA'S

INDIAN KITCHEN

MENU




APPETIZERS

PAPADAM
Four thin lentil breads with mango chutney
and fresh yogurt-mint sauce (G)

ALOO SAMOSA CHAAT (VEGETARIAN)

Dumpling filled with a spiced mixture of peas and
potatoes, refined with Chana Masala,fresh onions
and tomatoes, served with yogurt-mint sauce

and tamarind chutney (A,G)

AVOCADO BHEL PURI (VEGAN)
Indian chaat with avocado puffed rice
and tamarind sauce

CHICKEN TIKKA
Juicy chicken from the oven,
marinated in a spicy yogurt marinade (G,M)

AMRITSARI CRISPY PRAWNS
Crispy battered king prawns served with
coleslaw and chili-lime-mayo (A,B,G)

VEGETARIAN MAIN COURSE

Main courses are served with a portion of rice

PANEER MAKHNI (VEGAN AVAILABLE)
Soft Indian cheese or tofu, served in a
creamy tomato curry (G)

PANEER BUTTER MASALA
Soft Indian cheese served in a
spicy onion-tomato curry (G)

NAVRATAN KORMA (VEGAN AVAILABLE)
Colourful seasonal vegetables in a mild,
creamy Indian gravy (G,H)

DAAL TADKA (VEGAN)

Slowly cooked to perfection,
smooth yellow lentils (A)

CHANA MASALA (VEGAN)
Chickpeas served in a spicy curry
of tomatoes and onions

BIRYANI

An aromatic and flavorful dish made from basmati
rice, spices, and saffron, slowly cooked to
perfection, harmoniously combining variety and
taste served with raita. The following options
are available for you to choose from:

CHICKEN BIRYANI (A,G)
LAMB BIRYANI (A,G)
VEGETARIAN/VEGAN BIRYANI (A,G)

€ 4.9

€ 12.0

€ 25.0
€ 29.0
€ 21.0

MAIN COURSE

Main courses are served with a portion of rice

BUTTER CHICKEN

Juicy chicken breast pieces, prepared in
an oven and served in a buttery

tomato curry (G)

CHICKEN TIKKA MASALA

Juicy chicken breast pieces, prepared in
an oven and served in a spicy
onion-tomato curry (G)

LAMB BHUNA

Tender lamb prepared with pepper in a
rich onion- tomato curry (A)

LAMB SHANK

Slow cooked lamb on bone in a yougurt gravy
with chillies and spices (G)

LASOONI BEEF PALAK

Tenderly braised beef in creamy spinach,
enhanced with garlic

COCONUT SALMON CURRY
Tender salmon fillet gently cooked and
served in a creamy coconut curry (D,M)

MASALA PRAWNS
Grilled king prawns prepared in a onion
tomato masala (B,G)

SIDES

BASMATI RICE
MALABAR PRANTHA (VEGAN,A)

PLAIN NAAN (A,G)

NAAN WITH BUTTER OR GARLIC (A,G)
CHEESE NAAN (A,G)

MIXED SALAD (M)

ONION SALAD

RAITA WITH CUCUMBER (G)

INDIAN PICKLES

DESSERT

GULAB JAMUN

Warm, golden brown balls made from milk and
semolina in flavoured sugar syrup,

served with pistachio kulfi ice cream (G,H)

GAJAR HALWA TARTE

A slow cooked spiced sweet carrot tart
topped with whipped cream, pistachio and
berries (A,G,H)

CHOCOLATE SOUFFLE
Warm, melting chocolate dream with a liquid centre,
served with pistachio kulfi ice cream (G,H)
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APERITIF

RASPBERRY ROSE SPRITZ
SARTI SPRITZ

MANGO PASSION SPRITZ
WILDBERRY LILLET SPRITZ
HUGO

APEROL SPRITZ

CAMPARI SPRITZ

NEGRONI

WEISSER SPRITZER

HOMEMADE DRINKS

MANGO LASSI
Homemade lassi made from mangos and
yogurt 0.3L (G,H)

ROSE MILK
Refreshing homemade rose milk with Rooh-Afza 0.51 (G)

ANAAR BASIL
Homemade lemonade with pomegranate,
basil 0.51

STRAWBERRY MINT
Homemade 1lemonade with strawberries,
mint, and lime 0.51

HOMEMADE ICED TEA
Refreshing, homemade iced tea with
jasmine and orange 0.51

LEMONGRASS GINGER

Homemade lemonade with lemongrass, pear, ginger 0.51

BEER (A)

STIEGL DRAFT BEER ©0.3L

STIEGL DRAFT BEER 0.5L

KINGFISHER PREMIUM INDIAN BEER 0.33L
RADLER LEMON 0.5L

STIEGL NON-ALCOHOLIC 0.5L

ALLERGENS

A - GRAINS CONTAINING GLUTEN H - NUTS

B - CRUSTACEANS L - CELERY

C - EGGS M - MUSTARD

D - FISH N - SESAME

E - PEANUTS 0 - SULPHITES
F - SOYBEANS P - LUPINS

G - MILK R - MOLUSCS
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