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SMALL BITES 7

Okra Crispy Fries 26,00 zł
Crispy, golden-brown okra fries with a bold Indian twist. Lightly spiced and expertly 
fried for a satisfying crunch, these addictive bites are served with our house-made 
chutney. A modern take on traditional bhindi, perfect for fans of healthy yet indulgent 
starters.

Makhana Pops 15,00 zł
Roasted fox nuts tossed in house spices, offering a light yet crunchy, guilt-free snack.

Crispy Paneer Pops 28,00 zł
Golden-glazed paneer bites with a popcorn-like crispness, made with a cornflake 
coating, served with a side of spiced mayo.

Chana Chaat 24,00 zł
A tangy and flavorful Indian street food made with chickpeas, sweet and spicy 
chutneys, and a mix of fresh herbs and crunchy sev.

Peri Peri Masala Fries 22,00 zł
Golden fries dusted with a fiery peri-peri masala blend for a perfect balance of spice 
and crispiness.

Edamame 21,00 zł
Steamed young soybeans tossed in Himalayan salt and toasted sesame — simple, 
healthy, and satisfying.

Dahi Puri 24,00 zł
Crispy puris filled with a chilled yogurt mixture, tangy chutneys, and spices, elegantly 
served in cool spoons for a refreshing bite.
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PRZYSTAWKI 16

Crispy Corn & Spinach Tikki 38,00 zł
Delicious corn and spinach patties with a crunchy golden crust, served with a side of 
tamarind chutney.

Soya Chaap - MALAI 42,00 zł
Tender pieces of soy protein marinated in your choice of creamy malai or 
bold vegan-friendly tandoori spices, then grilled to smoky perfection. A hearty, 
flavour-packed alternative for plant-based food lovers.

Soya Chaap - TANDOORI 42,00 zł
Tender pieces of soy protein marinated in your choice of creamy malai or 
bold vegan-friendly tandoori spices, then grilled to smoky perfection. A hearty, 
flavour-packed alternative for plant-based food lovers.

Namosas 32,00 zł
Our signature samosas with a crisp, flaky pastry filled with spiced potatoes, peas, and 
aromatic herbs.

Paneer Tikka - Original 42,00 zł
Chunks of cottage cheese marinated in bold spices and slow-grilled in the tandoor for 
a smoky, charred flavor.

Paneer Tikka - Saffron 44,00 zł
Chunks of cottage cheese marinated in bold spices and slow-grilled in the tandoor for 
a smoky, charred flavor.

Chilli Paneer 42,00 zł
Crispy fried paneer cubes tossed in a fiery Indo-Chinese chili garlic sauce with 
capsicum and spring onions.

Chicken Satay 36,00 zł
Grilled chicken skewers marinated in Thai and Indian spices, served with a peanut 
dipping sauce.

Royal Tandoor Grill 120,00 zł
A grand platter of grilled meats, including chicken, lamb, prawns, and paneer, served 
on a golden mini grill that holds skewers.

Keema Naan 44,00 zł
Fluffy naan stuffed with spiced minced lamb reimagined with bold Indian flavors.

Maharaja Lamb Chops 62,00 zł
Premium lamb chops marinated in robust Indian herbs and spices, grilled to juicy 
perfection, and presented with a fiery table-side serving for a dramatic dining 
experience.

Lamb Sheekh Kebab 50,00 zł
Minced lamb seasoned with aromatic spices and herbs, shaped into juicy kebabs, and 
cooked over an open flame.

Tandoori Tiger Prawns 52,00 zł
Succulent prawns marinated in a rich tandoori spice blend and chargrilled for a smoky 
finish.

Chicken Tikka - ORIGINAL 40,00 zł
Juicy, marinated chicken grilled to perfection in the tandoor, available in classic or 
saffron-infused flavors.

Chicken Tikka - SAFFRON 42,00 zł
Juicy, marinated chicken grilled to perfection in the tandoor, available in classic or 
saffron-infused flavors.

Drums of Heaven ( Chicken Lollipops ) 36,00 zł
Crispy, deep-fried chicken lollipops glazed in our signature spicy and tangy gravy, 
delivering a perfect balance of heat and flavor in every bite.
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ZUPY 6

Daal Soup 27,00 zł
A comforting lentil soup simmered with garlic, cumin, and traditional Indian spices.

Tom Kha - TOFU 32,00 zł
A fragrant Thai coconut soup infused with lemongrass, galangal, and lime leaves, 
served with mushrooms and tofu.

Tom Kha - CHICKEN 34,00 zł
A fragrant Thai coconut soup infused with lemongrass, galangal, and lime leaves, 
served with mushrooms and tofu.

Tom Kha - PRAWNS 38,00 zł
A fragrant Thai coconut soup infused with lemongrass, galangal, and lime leaves, 
served with mushrooms and tofu.

Manchow Soup - VEGETERIAN 32,00 zł
A spicy, Indo-Chinese soup with finely chopped vegetables, garlic, soy sauce, and 
crispy noodles on top.

Manchow Soup - NON - VEGETERIAN 34,00 zł
A spicy, Indo-Chinese soup with finely chopped vegetables, garlic, soy sauce, and 
crispy noodles on top.

SAŁATKI 3

Tandoori Caesar Chicken Salad 34,00 zł
A fusion twist on the classic Caesar – juicy tandoori-spiced grilled chicken on fresh 
greens, tossed with creamy Caesar dressing, parmesan, and crunchy croutons.

Tandoori Prawn Salad 38,00 zł
Juicy tiger prawns grilled with aromatic tandoori spices, served on a crisp salad with 
a tangy lemon dressing.

Grilled Paneer Salad 33,00 zł
Tandoori-grilled paneer served with mixed greens and a light, spiced yogurt dressing.
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FUSION KITCHEN 18

Fusion Set 199,00 zł
A bold Thai-Indian fusion tasting set featuring a curated selection of NAMO’s 
bestselling dishes. Set Includes: >b Chicken Satay with peanut sauce =� Crispy Phuket 
Fish with tangy Thai glaze <[ Yellow Thai Curry (chicken or tofu on request) <W Chicken 
Cashew Nut with veggies <Z Fried Rice <Z Jasmine Rice ×2

Red Thai Curry - TOFU 44,00 zł
A rich and aromatic red curry with coconut milk, bursting with flavors, and your choice 
of tofu, chicken, or prawns.

Red Thai Curry - CHICKEN 46,00 zł
A rich and aromatic red curry with coconut milk, bursting with flavors, and your choice 
of tofu, chicken, or prawns.

Red Thai Curry - PRAWNS 49,00 zł
A rich and aromatic red curry with coconut milk, bursting with flavors, and your choice 
of tofu, chicken, or prawns.

Yellow Thai Curry - TOFU 44,00 zł
A creamy and mildly spiced curry made with coconut milk, turmeric, and your choice 
of tofu, chicken, or prawns.

Yellow Thai Curry - CHICKEN 46,00 zł
A creamy and mildly spiced curry made with coconut milk, turmeric, and your choice 
of tofu, chicken, or prawns.

Yellow Thai Curry - PRAWNS 49,00 zł
A creamy and mildly spiced curry made with coconut milk, turmeric, and your choice 
of tofu, chicken, or prawns.

Pad Thai - TOFU 36,00 zł
Classic Thai stir-fried noodles with tamarind, peanuts, and your choice of tofu, 
chicken, or prawns.

Pad Thai - CHICKEN 40,00 zł
Classic Thai stir-fried noodles with tamarind, peanuts, and your choice of tofu, 
chicken, or prawns.

Pad Thai - PRAWNS 44,00 zł
Classic Thai stir-fried noodles with tamarind, peanuts, and your choice of tofu, 
chicken, or prawns.

Fried Rice - EGG 32,00 zł
Fragrant Thai-style fried rice, stir-fried with your choice of chicken or vegetables, 
garnished with fresh herbs and lime.

Fried Rice - VEGETARIAN 36,00 zł
Fragrant Thai-style fried rice, stir-fried with your choice of chicken or vegetables, 
garnished with fresh herbs and lime.

Fried Rice - CHICKEN 38,00 zł
Fragrant Thai-style fried rice, stir-fried with your choice of chicken or vegetables, 
garnished with fresh herbs and lime.

Chilli Honey Sesame Chicken 40,00 zł
Crispy fried chicken tossed in a sweet and spicy honey glaze, garnished with toasted 
sesame seeds.

Chicken Cashew Nut 36,00 zł
Stir-fried chicken with crunchy cashew nuts, vegetables, and a savory sauce, 
balanced with sweet, salty, and spicy flavors. Garnished with spring onions and chili.

Chilli Garlic Prawns 46,00 zł
Juicy prawns tossed in a spicy garlic butter glaze, infused with red chilies, soy, and a 
hint of sesame. Finished with spring onions and a dash of house-made chili oil — bold, 
fiery, and full of umami.

Spring Rolls 32,00 zł
Crispy rolls filled with fresh vegetables, served with a sweet and spicy dipping sauce.

Crispy Phuket Fish 48,00 zł
Delicately battered fish, fried to golden perfection, and tossed in a fragrant 
Thai-inspired sauce with hints of lemongrass, chili, and basil. Served with a side of 
zesty dipping sauce for an extra burst of flavor.
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DANIA GŁÓWNE 17

Lamb Madras 52,00 zł
Succulent lamb slow-cooked in a rich, spicy Madras curry, layered with warm South 
Indian spices and a subtle touch of tamarind and roasted garlic for a bold, modern 
flavor.

Lamb Tawa Masala 54,00 zł
Lamb cooked on a hot griddle with spices and herbs for a smoky flavor.

Lamb Roganjosh 56,00 zł
Tender lamb pieces cooked in a rich, aromatic gravy made with traditional Kashmiri 
spices.

Goan Coconut Fish Curry 52,00 zł
A coastal delicacy from Goa, featuring tender fish cooked in a fragrant coconut-based 
curry infused with mustard seeds, curry leaves, and a hint of tamarind for a mildly 
spiced yet deeply flavorful dish.

Fish Curry 49,00 zł
Tender fish cooked in a tangy, spiced gravy made with tomatoes, tamarind, and 
aromatic Indian spices.

Prawn Curry 52,00 zł
Succulent prawns simmered in a rich, spiced tomato-tamarind curry with a perfect 
balance of heat and tang.

Aloo Bhindi Masala 42,00 zł
A flavorful curry made with potatoes and okra, seasoned with Indian spices.

Chana Masala 39,00 zł
Chickpeas cooked in a spicy tomato gravy with Indian spices.

Dal Tadka 37,00 zł
Lentils cooked with cumin, garlic, and ghee for a smoky flavor.

Dal Makhani 37,00 zł
Slow-cooked black lentils in a creamy, buttery gravy with a delicate blend of spices.

Kadhai Paneer 45,00 zł
Soft paneer cubes cooked in a rich onion-based gravy with bell peppers, tomatoes, 
and aromatic spices.

Namo Special Chicken 52,00 zł
Tender chicken cooked in a rich, flavorful gravy with a blend of Indian spices, unique 
to Namo.

Chicken Madras 46,00 zł
Tender chicken simmered in a bold South Indian-style curry, infused with smoky 
paprika and a hint of coconut for a modern twist on a fiery classic.

Chicken Tikka Masala 52,00 zł
Grilled chicken pieces cooked in a flavorful, creamy tomato sauce with a blend of 
Indian spices.

Signature Butter Chicken 49,00 zł
Tender chicken cooked in a rich, creamy tomato gravy, infused with aromatic spices.

Paneer Butter Masala 46,00 zł
Soft paneer cubes cooked in a rich, creamy tomato gravy with a touch of butter.

Palak Paneer 46,00 zł
Creamy spinach curry with cubes of paneer, simmered with a blend of spices.
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SETS 3

Fusion Set 199,00 zł
A bold Thai-Indian fusion tasting set featuring a curated selection of NAMO’s 
bestselling dishes. Set Includes: >b Chicken Satay with peanut sauce =� Crispy Phuket 
Fish with tangy Thai glaze <[ Yellow Thai Curry (chicken or tofu on request) <W Chicken 
Cashew Nut with veggies <Z Fried Rice <Z Jasmine Rice ×2

Set for 4 380,00 zł
A generous Indian tasting set for four, featuring NAMO’s most-loved starters, 
signature curries, biryani, and fresh naan. <} What’s Included: >_ Starters: Namosa – 4 
pcs Flaky pastry filled with spiced potatoes and peas Paneer Tikka Tandoor-grilled 
Indian cottage cheese cubes marinated in bold spices Chicken Tikka Juicy tandoori 
chicken grilled with classic North Indian flavors Drums of Heaven (Chicken Lollipop) 
Crispy chicken wings glazed in-house chili-garlic sauce <[ Mains: Chicken Tikka Masala 
Grilled chicken in creamy tomato curry Paneer Butter Masala Soft paneer cubes 
in buttery tomato gravy Coal Biryani Smoky biryani infused with charcoal aroma 
(vegetarian or chicken option) <Z Sides: 3 Portions of Rice (Basmati or Jasmine) 2 Naan 
(3 pcs total) – soft, oven-baked Indian flatbread

Set for 2 180,00 zł
An intimate tasting menu for two — a perfect balance of NAMO’s signature Indian 
dishes, ideal for sharing. <} What’s Included: >_ Starters: Namosa – 2 pcs NAMO’s 
signature samosas filled with spiced potatoes and peas Cut Salad A fresh, tangy 
salad with onions, cucumbers, lemon, and herbs Chicken Tikka Tandoori-marinated 
chicken, grilled to smoky perfection <[ Mains: Signature Butter Chicken A rich, creamy 
tomato-based curry with tender chicken Palak Paneer Creamy spinach curry with soft 
paneer cubes <Z Sides: 1 Portion of Basmati Rice 1 Naan – fluffy Indian flatbread, baked 
fresh in the tandoor

SPECIAL RICE DISHES 5

Dal Kichda with Lemon 44,00 zł
A comforting rice and lentil dish, flavored with lemon for a fresh twist.

Coal Biryani - VEGETARIAN 43,00 zł
Tender lamb/Chicken/Prawn pieces or Vegeterian option, slow-cooked with spiced 
basmati rice and finished with aromatic charcoal infusion.

Coal Biryani - CHICKEN 49,00 zł
Tender lamb/Chicken/Prawn pieces or Vegeterian option, slow-cooked with spiced 
basmati rice and finished with aromatic charcoal infusion.

Coal Biryani - LAMB 55,00 zł
Tender lamb/Chicken/Prawn pieces or Vegeterian option, slow-cooked with spiced 
basmati rice and finished with aromatic charcoal infusion.

Coal Biryani - PRAWNS 54,00 zł
Tender lamb/Chicken/Prawn pieces or Vegeterian option, slow-cooked with spiced 
basmati rice and finished with aromatic charcoal infusion.
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RICE 5

Pulao Yellow Rice 18,00 zł
Fragrant basmati rice cooked with mild spices, turmeric, peas, and a hint of saffron.

Lemon Rice 16,00 zł
A tangy, vibrant rice dish made with basmati rice, tempered with mustard seeds, curry 
leaves, and a zesty lemon kick.

Saffron Rice 18,00 zł
Fragrant basmati rice infused with golden saffron, offering a delicate aroma and rich, 
subtle flavor.

Jasmine Rice 15,00 zł
Fragrant jasmine rice, soft and delicate, to complement your dishes.

Plain Basmati Rice 15,00 zł
Fluffy, aromatic basmati rice served as a perfect side to your curry.

BREADS 6

Tandoori Roti 14,00 zł
Whole wheat roti baked in a tandoor for a smoky flavor.

Naan - PLAIN 16,00 zł
Naan, garlic naan, butter naan, and tandoori roti — all baked to order in our tandoor.

Naan - BUTTER 17,00 zł
Naan, garlic naan, butter naan, and tandoori roti — all baked to order in our tandoor.

Naan - GARLIC 19,00 zł
Naan, garlic naan, butter naan, and tandoori roti — all baked to order in our tandoor.

Naan - CORANDER 19,00 zł
Naan, garlic naan, butter naan, and tandoori roti — all baked to order in our tandoor.

Naan - MIX 45,00 zł
Naan, garlic naan, butter naan, and tandoori roti — all baked to order in our tandoor.

DLA DZIECI 5

Hakka Noodles 32,00 zł Chicken Nuggets 26,00 zł

Cheese Naan 22,00 zł Chicken Popcorn 27,00 zł

French Fries 18,00 zł
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DESERY 5

Molten Lava Cake with Caramel Ice Cream 34,00 zł
A decadent chocolate lava cake with a rich, gooey center, served warm with a scoop 
of velvety caramel ice cream.

Gulab Jamun with Ice Cream 29,00 zł
Soft, syrup-soaked dough balls served with a scoop of vanilla ice cream.

Kulfi - MANGO 22,00 zł
Traditional Indian ice cream made with rich cream and flavored with mango, malai, or 
pistachio. Mango – 22 zł Malai – 24 zł Pistachio – 28 zł

Kulfi - MALAI 24,00 zł
Traditional Indian ice cream made with rich cream and flavored with mango, malai, or 
pistachio. Mango – 22 zł Malai – 24 zł Pistachio – 28 zł

Kulfi - PISTACHIO 28,00 zł
Traditional Indian ice cream made with rich cream and flavored with mango, malai, or 
pistachio. Mango – 22 zł Malai – 24 zł Pistachio – 28 zł
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NAPOJE 17

Virgin Mojito 24,00 zł Lemonade - CLASSIC 22,00 zł

Lemonade - MARAKUJA 24,00 zł Lassi - MANGO 18,00 zł

Lassi - SWEET 18,00 zł Lassi - SALTY 18,00 zł

Cappy Juice - ORANGE 12,00 zł Cappy Juice - APPLE 12,00 zł

Cappy Juice - MULTIVITAMIN 12,00 zł Fuzetea 12,00 zł

Soft Drinks with Gas - COLA 12,00 zł Soft Drinks with Gas - COLA ZERO 12,00 zł

Soft Drinks with Gas - FANTA 12,00 zł Soft Drinks with Gas - SPRITE 12,00 zł

Soft Drinks with Gas - KINLEY 12,00 zł Water - SMALL 10,00 zł

Water - BIG 20,00 zł
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