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Namaste Samui indian cuisine

Namaste samui Indian cuisine 



Tea & coffee Soft drinks

T H A N K S  F O R  V I S I T I N G  U S  

( smooth and refreshing drinks base of yogurt
)

Lassi
Sweet lassi 

Lemon teaSprite / Fanta 

Lemon soda

40

70

80

50

Fresh juice
22.FRUITS SHAKE

F R E S H  F R U I T S
J U I C E & S H A K E

Mango lassi 

Cola / cola zero 
Indian tea 
Coffee  

Black tea
Masala tea jug

Lipton ice tea
Soda 
Water

Fresh lemon juice

30

70

50

180

Fresh coconut 80

70

Apple juice 
Orange juice

70
70

Salted lassi 70

Banana lassi 
Pineapple lassi 
Strawberry lassi 100

80
Mango juice
Pineapple juice 

Orange juice 100Mango shake 80
Banana milk shake 80
Pineapple shake 80
Strawberry shake 80

Coconut shake 90

Watermelon juice 70

Watermelon shake 80

35

Ginger Ale / Tonic
     (Schweppes)

40

40

40

60

 Cold coffee
Cold tea

70
70

2 .

3 .

4 .

5 .
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24.
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23.

27.

28.
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33.

34.

100

100
100

60
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Standard 

Wine

Bacadi

Beer

Chang L / s 130/ 80

Leo L / s 130/ 80

Singha L / s 130/ 80

Heineken 90

San Miguel light 90

Alcohol 
Double 

180 350

Chivas regal 250 480

Gilbey’s vodka

Smirnoff vodka

Jack daniel

Sang som (Thai rum)
Tequila

Black  (johnie walker)

130

180

250

120

190

250 480

370

230

480

350

250

Gin
200

T H A N K S  F O R  V I S I T I N G  U S  

Red wine
White wine
Fullmoon 
( red / white)

150

150

100

390Red (johnie walker)

100 190
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Starter

Onion bhajee

Chicken wrap

Lamb samosa

Chicken samosa

Veg samosa

Fish & chips

Chicken & chips

masala Omelette 

Chicken spring roll

Veg spring roll

French fry

Chicken fried rice 

Fast food

Chicken manchurian

veg & Govi manchurian

Chilli chicken
Chilli paneer

Veg fried rice 

T H A N K S  F O R  V I S I T I N G  U S  

Soups

Masala papadum 

Mushroom soup 

mix veg pakora

chicken pakora

fish pakora

Papadum 

Chicken soup

Hot & sour soup

Lamb wrap

Veg soup

Mushroom pakora

Dal soup

Paneer pakora

Prawn fried rice 

190

190

60

160

100

100

140

30

250

150

120
150

190

150

190

120

100

120

150

270

250

280

190

80

90
90

90

90

90
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veg & chicken & prawn    
(  spicy fried rice ) /120/150100

Chinese & thai



33. Paneer tikka

34.

37.

35.
Tandoori chicken ( half) 
Tandoori chicken (full) 

Chicken tikka

Fish tikka

38.

39.

Lamb tikka

Tandoori veggies  

40. Fish tandoori 

42. Mix tandoori plate( full)

Prawn tikka

44. Chicken seekh kabab
45. Lamb seekh kabab

46. Chicken malai tikka
Garlic kebab

48.

47.

Side dish

Choice of curry sauce 

Mix veg raita

Plain yogurt

50. Mixed veg salad

Tandoor & grilled 

290
Fresh cottage cheese marinated
with spices  

220

400
special spices & yogurt
marinated with on bone chicken 

boneless chicken marinated with
Indian spices 

boneless fish marinated with spices 

boneless tender lamb marinated with
spices 

fresh vegetables cooked served in
the sizzler

36.

41.

whole fish marinated with yogurt &spices

Mix tandoori plate( half) 450

830

Assortment of chicken & fish & lamb
& prawn 

43.
fresh prawns marinated with yogurt &
spices 

minced meat marinated with spices
roll on skewer cooked in clay oven

soft boneless chicken delicate blends
of cream & cardamon 

Accompaniments for BBQ 

homemade yogurt  mixed with
chopped veg garnished with
spices,ideal with hot dishes

49.

fresh homemade yogurt

chopped fresh
onion,tomato,cucumber,carrot

220

290

390

220

390

230

230

390

250

350

100 65

100
80



chicken tikka masala Butter chicken

Curry

 chicken jelfrez

chicken korma

chicken palak

Chicken dopayaza Chicken karahi 

A unique combination of tikka pieces
with smooth enrich gravy &mild
flavor 

 Chicken vindaloo

Chicken dansak

Chicken buna Chicken curry

Tikka pieces cooked with tomatoes
&onion with typical Indian spices 

boiled egg prepare in red
gravy with spices

Boiled egg cooked with
rich gravy and typical
Indian spices  

Egg  curry 

Minced meat,green peas flavoured
with masala 

Chicken tikka pieces cooked with  
potato flavorfull spicy & sour sauce 

chicken tikka pieces cooked mildly
spices add with fried onions 

chicken tikka pieces specially
prepared in fresh tomato,onion,bell
pepper and hearbs

Chicken Keema mater

chicken tikka pieces cooked mildly
spices add with fried onions 

chicken madras 

Tender meat cooked in gravy
with spices  

chicken 

Chicken Rogan josh

Egg masala

Chicken tikka pieces cooked in a
rich spinach sauce & spices  

malai tikka pieces specially prepared in
cream and cashew nuts mixed gravy 

chicken tikka pieces specially
prepared in hearbs with yellow lentil  

chicken tikka pieces specially
prepared in spices and coconut milk

chicken tikka pieces specially prepared
in thick gravy with mix veggies and spices 

chicken tikka pieces cooked in onion &tomato
sause flavored with Indian herbs& spices 

Egg  bhurji
Scrambled eggs cooked with
onion &tomato and special
spices  

240

210

210

240

240

210

210

210

210

210

210

210

210

210

190 190

190
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Seafood curry

Prawn curry

Lamb Rogan josh

Lamb korma

 Lamb vindaloo

Lamb madras 

Lamb masala
Lamb keema

Lamb karahi 
Lamb palak

Prawn vindaloo

Lamb dopiazza
Lamb jalfrezi

Prawn masala
Juicy prawn gently cooked in thick gravy
with typical Indian spices  and light cream 

Boneless fish cooked in thick
gravy and special spices 

Tender lamb cooked with browned onions
in medium thick texture sauce  

Tender pieces of lamb cooked in onion
tomato  and typica Indian spices 

Tender pieces of lamb cooked in
vegetables and Indian spices 

Lamb bhuna

290

Juicy prawn cooked in onion &tomato
sause flavored with Indian herbs& spices 

Fish masala

Fish curry

Lamb curry

Fresh lamb pieces cooked in red flavory
spices 

Fresh lamb pieces cooked with
potato in sour & spicy sauce 

Fresh lamb pieces cooked in cream &
cashewnuts and mildly spices

Fresh lamb pieces cooked in a variety of
sharp spices with thick sauce Fresh minced lamb cooked with

green peas in various spices 

Tender pieces of lamb  with
capsicum,onion cooked with tangy
tomato,onion gravy & herbs 

Boneless fish cooked in onion &tomato
sause flavored with Indian herbs& spices

Prawn cooked in delicious Indian
sauce with potatoe and herbs 

Lamb tikka cooked with fresh herbs
& spices,hot and spicy  

Tender lamb bhuna is a well spiced curry
with a thick sauce  

Fish korma
Boneless fish cooked in mild
creamy flavor 

290

290

290 250

250

250

390

390

390

390

390

390

390

390

390

390

390
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Dal tadka Daal makhani

Kadahi paneer

veg maincourse 

Jeera aaloo

Palak paneer

Chana masala

Potato curry

Mushroom masala paneer buji

Paneer tikka masala

vindi masala

Mix veg curry Paneer mater

Aloo Gobi

Paneer butter masala

Malai kofta

Bombay Aloo

Palak aloo

green okra cooked with herbs and
spices 

spinach cooked with  homemade
paneer and spices 

Spinach cooked with potato in spices 

crumble homemade paneer cooked
with tomatoe&onion dry  Mushroom cooked with tomatoes

and spices 

 potato cooked with garlic,herbs and
yogurt 

Come and savor the rich flavors and vibrant spices of India at our
authentic Indian restaurant 

 paneer cooked in a creamy curry
sauce 

paneer with green peppers &
ginger garlic paste with herbs  

coliflower & potato tossed in
light mixed spices  

grilled paneer cooked with spices 

lentils cooked with freshly fried
garlic and aromatic spices  

seasonal vegetables cooked in the
delightful flavors of Indian spices  

slow cooked black lentil cooked
with butter and spices 

Chickpeas cooked with fresh tomato
and spices  

Potato cooked with cumin and
aromatic spices  

Potato cooked with tomatoes
and spices & home style 

fresh cube paneer cooked with  
creamy mild sauce and spices 

100

140

120

120

120

120

120

150

120 120

190

170

190

280

190

150

190

130

 paneer cooked with green peas and
herbs 

Thanks for visiting us 

85.

86.

87.

88.

89.

90.

91.

92.

93.

94.

95.

96.

97.

98.

99.

100.

101.

102.

Recommend Dal tadka ,palak paneer,Chana masala,paneer tikka
masala,Vindi masala,aloo govi

Namaste Samui



Rice and biryani

basmati rice Egg biryani

Saffron rice 

Jeera rice

Egg fried rice 

Mushroom rice 

mix veg biryani 

Chicken biryani 

Prawn biryani

Lamb biryaniLemon rice 

Kashmir pulao

Basmati rice cooked with cumin
seeds  

Deserts 

Aromatic basmati rice prepared
with mushrooms 

Plain steamed long grain basmati
rice 

Aromatic Indian basmati rice cooked
with boiled egg & herbs 

Aromatic Indian basmati rice cooked
with prawns and herbs  

Aromatic Indian basmati rice cooked
with chicken breast & spices 

Aromatic Indian basmati rice cooked
with marinated lamb  

Saffron flavored long-grain
basmati rice 

Fragrant basmati rice cooked with
eggs and spices  

Aromatic basmati rice prepared with
paneer and dry- fruits  

Aromatic Indian basmati rice cooked
with fresh lemon & spices 

Gulab jamun

Kheer( rice pudding)
Ice-cream

50

A traditional Indian dessert,soft milky
balls deep fried and soaked in sugar syrup 

50

60

120

120

190

160

290

Aromatic Indian basmati rice cooked
with variety of vegetables 

210

390

150

120
80

80

60

190
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Naan 
Plain naan / butter 

Garlic naan

Pudina paratha

Roti ( plain / butter )

Chapati ( plain / butter )

Aloo naan

Keema naan 

mix veg naan

Pesawari naan 

Paneer naan Aloo paratha

Batura

Chilli naan

Lacha paratha

soft bread baked in clay oven,made
fresh on order 

40/50

Thanks for visiting us 

Onion paratha

Gobhi paratha

Paneer paratha

Whole wheat bread with sprinkled
with dry mint 

Whole wheat brown bread stuff with
potato &onion cooked 

Wheat bread baked in Indian oven 

Wheat bread baked on pan

Wheat flour bread deep fried  

stuffed withchicken mince,blended with
chopped green chilies and spices  

 bread baked in Indian oven with
butter and fresh chilli

 bread stuffed with potato & herbs

bread stuffed with mix veggies &
herbs 

bread stuffed with Indian
cottage cheese & herbs 

Wheat flour bread stuffed with
nuts,raisin,coconut & cheese  

Wheat bread baked in Indian oven with
butter & garlic 

70

layered flatbread baked in
clay oven

50

70

85

60

50

100

40/50

90

70

70

50

70

40/50

Whole wheat bread stuffed
with piquant onions

Whole wheat bread stuffed
with fresh coliflower

Whole wheat bread stuffed with
succulent cottage cheese 

80

80

90

The tandoor is tradition charcoal fired clay oven,tandoori
roti and naans are baked in a tandoori oven ,giving them a
distinct taste and flavor 

What is a tandoori oven? 
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