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Masala arose from a passion for good food 

and the love of time spent with friends. 

We enjoy the pleasure of good food together.

 Dishes are preparedfor sharing

 and tasting together. 

We recommend trying curries and grilled dishes

with rice and flatbreads - the dish prepared 

this way is complete.

In Masala, truly Indian dishes are prepared by native

chefs just in front of you. 

The open kitchen is the heart of this place.

Traditional flatbreads, meat grilled in a charcoal

oven and our home made cheese is our speciality.

 We invite you to the table.



SETS:

LUNCH

SMALL PLATES

CURRY’S

TANDOORI GRILL

EXTRAS

KID’S MENU

INDIAN'S SPECIAL

MENU



GRILL COMBO
A composition of dishes from the tandoor oven

Tandoori Drumsticks

Tandoori Wings

Tikka Chargha

Seekh Kebab

Mango salad

Indian chutneys: 

136 zł

M

CHEF SPECIALS

mint, tomato and spicy

Naan bread choice of traditional, garlic or butter



CURRY COMBO
Selection of dishes for 2 people

Tikka Chargha

Momos

Mango salad

Indian chutneys: tomato, mint

Curry: Chicken Tikka Masala lub Butter Chicken

Basmati rice

Naan bread choice of traditional, garlic or butter

138 zł

CHEF SPECIALS

M



VEGE COMBO
Selection of dishes for 2 people

Cheese Balls

Pani Puri

Samosa

Papad

Curry: Paneer Dhania Adraki lub Jalfrezi Curry

Paneer

Basmati rice

Mango salad

Naan bread choice of traditional, garlic or butter

138 zł

CHEF SPECIALS

M



MASALA LUNCH

GRANDMA’S SPECIAL -

- CHOLE BHATURE

New!

Aromatic chickpea curry, pickles

and one big, crackled, puffy puri

bread. This is a family recipe.



Dal

Chicken grilled in tandoor

Curry

Basmati rice

Mango salad

Naan bread of your choice:

traditional, buttery or garlic

Additions to the set:

Chicken serving

Mini dessert 

Coca-cola

45 zł

8 zł
8 zł
5 zł

Dal

Paneer grilled in tandoor

Curry

Basmati rice

Mango salad

Naan bread of your choice:

traditional, buttery or garlic

Additions to the set:

Chicken serving

Mini dessert  

Coca-cola

45 zł

8 zł
8 zł
5 zł

43 zł

MASALA LUNCH

We serve lunches only in the restaurant
Monday to Friday 12:00-15:00

NON VEG

VEG

New!

Aromatic chickpea curry, pickles and one big, crackled,

puffy puri bread. This is a family recipe.
*Ask the staff about the availability

of this dish, possibly also outside lunchtime

GRANDMA’S SPECIAL -
- CHOLE BHATURE

M



CHICKEN 65

A popular street food from

Chennai. 

Spice, deep fried chicken

SMALL PLATES



HOT PLATE SHRIMP
Tiger shrimps fried in olive
oil with garlic seasoning (6 pcs.)

38 zł

CHICKEN 65
A popular street food from Chennai. 
Spice, deep fried chicken

27 zł

OKRA FRIES (W) (V)
Crispy lady’s fingers
*Please check availability 
with your waiter

23 zł

PADRON (W) (V)
Padron peppers grilled
in a Tandoor oven
*Please check availability 
with your waiter

29 zł

MASALA’s PURI (W)
Crispy balls of chick-pea
and coriander, sprinkled
with tamarind sauce (4 pcs.)
*cold served dish

21 zł

CHILI CHICKEN (T)
Our version of Indo-Chinese
street food. Chicken baked
in dough, stewed in soy sauce
with chilli, peppers and onions
*Dish, which preparation requires time

28 zł

CHILI MUSHROOM (T) (W) (V)
Sautéed mushrooms in a savory soy sauce
with chili, peppers and onions
*Dish, which preparation requires time

27 zł

CHEESE BALLS (W)
Crispy paneer cheese balls
served with a tangy chutney (4 pcs.)

22 zł

SAMOSA (W) (V)
Crispy vegetable dumplings
with chutney (2 pcs.)

24 zł

MOMOS
Tibetan dumplings with meat
filling with chutney (4 pcs.)

24 zł

PAPAD (GF) (W) (V)
Thin and crispy naan made from
chickpeas served with chutney (4 pcs.)

10 zł

SMALL PLATES
M



LAMB BIRYANI

BIRYANI (GF) (T)
Slow-cooked aromatic basmati rice 
with a medley of vegetables, fresh ginger,
and fragrant cardamom, served with
a side of refreshing yogurt raita

Sides to choose from:

Paneer cheese and seasonal vegetables (W)

Chicken 

Lamb (H)

44 zł

47 zł
54 zł

BIRYANI

Preparation of some of the dishes requires more time. 

We ask you for patience,

 so you are guaranteed to always receive

 a fresh and delicious meal.



Juicy lamb with onions
and spices 

in tomato-garlic sauce

LAMB DO PYAAZ

A delicate tomato-cream
sauce Chicken

BUTTER CHICKEN

CURRY

Our cooks will prepare the curry’s according to you taste.

You can choose from mild, spicy, and Indian spicy



BUTTER CURRY
A delicate tomato-cream sauce

Extras in curry of your choice:

Chicken

Paneer (W) (GF)

42 zł

PANEER DHANIA ADRAKI (W) (GF)
Paneer cheese in tomato-onion sauce 
with cashew nuts, fresh coriander, garlic and ginger

42 zł

DAL TARKA (GF) (W) (V)
The classic! Indian lentil dal
with ginger, garlic and tomatoes

41 zł

42 zł

JALFREZI CURRY
Aromatic sauce pepper-tomato
with coconut milk

Extras in curry of your choice:

Chicken

Paneer (W) (GF)

42 zł
42 zł

MANGO CURRY
A delicately creamy mango curry
with a hint of spice, perfect for 
a burst of tropical flavor

Extras in curry of your choice:

Chicken

Paneer (W) 

42 zł

PALAK CURRY
Fragrant, spinach curry witch cream

Extras in curry of your choice:

Paneer (W)

Lamb (H) 

42 zł

1

42 zł

53 zł

CURRY

METHI (GF)
Chicken in delicately
creamy cashew nuts sauce

42 zł

M



VINDALOO (GF) (H)
Lamb in a very spicy sauce
with ginger and hot chilli pepper

53 zł

MALAI SEEKH (H)
Tender lamb cooked in a rich and aromatic
pepper sauce with cashew nuts

53 zł

PRAWN CURRY (GF) (T)
Shrimps in slightly spicy sauce
pepper-tomato with coconut milk

53 zł

GARLIC PRAWNS
Shrimps cooked in a flavorful, garlicky curry sauce,
enhanced with aromatic spices and cashew nuts
for added texture

53 zł

LAMB DO PYAAZ (GF) (H)
Juicy lamb with onions and spices 
in tomato-garlic sauce

53 zł

TIKKA MASALA (GF)
The classic! Chicken with onions
and spices in spicy tomato sauce

42 zł

2

CURRY
M



TANDOORI GRILL

It all starts with marinades.

Properly seasoned meat goes to an open

tandoor oven, fired with charcoal in which

the temperature reaches nearly 500°C.

This process ensures that the dishes have

a distinctive taste, aroma, and perfectly

balanced spices.

These are the only such ovens in Poland.



New recipe!
Boneless chicken thighs 

in a yogurt marinade 
with pickles, ginger, 
a pinch of red chili 
and masala (6 pcs.)

GRILL TIKKA

CHARGHA

Sizzling platter of meats, lamb
kebab (H) and boneless 

chicken thighs with a mini
mango salad and chutney

SIZZLER

TANDOORI GRILL



GRILL TIKKA CHARGHA
New recipe!
Boneless chicken thighs in a yogurt
marinade with pickles, ginger,
a pinch of red chili and masala (6 pcs.)

40 zł

PEPPER CHICKEN (T)
Tender pieces of boneless chicken
marinated overnight with cashew nuts,
black pepper from Kerala, and masala
spices (6 pcs.)

45 zł

TANDOORI WINGS
Grilled wings (6 pcs.)

44 zł

TANDOORI DRUMSTICKS (GF)
Grilled chicken drumsticks in a sweet
vinaigrette marinade not yogurt.
Laced with ginger, turmeric and garlic (4 pcs.)

44 zł

PANEER TIKKA (GF) (W)
Delicate paneer cheese grilled
in Tandoor. Such simplicity

36 zł

SIZZLER
Sizzling platter of meats, lamb
kebab (H), and boneless chicken
thighs with a mini mango salad 
and chutney

45 zł

TANDOORI GRILL

M



MASALA MANGO SPECIAL
Fluffy mango cream with ice cream

14/24 zł

KULFI
Traditional Indian pistachio ice cream

with rose water and cardamon

16/26 zł

GULAB JAMUN
Warm gulab jamun and chilled ice cream

24 zł

DESSERTS
M



TRADITIONAL

BUTTER

GARLIC

WITH ROSEMARY

WITH CORIANDER

ONION

BUCKWHEAT FLOUR (GF) (V)

TANDOORI ROTI (V)
made from whole grain flour 

11 zł

12 zł

13 zł

15 zł

15 zł

15 zł

15 zł

NAAN

All breads are made by hand and baked

in the oven upon each order.

M

12 zł



INDIAN CHUTNEY
Choice of:

mint, tomato, mango, super spicy,

garlic, tamarind and coctail

5 zł

PIKLES
Vegetables and fruits in spicy marinade

9 zł

INDIAN SALAD
Sliced: cucubmer, tomatoes,

onion and green chilli

12 zł

BASMATI RICE 13 zł

PULAO
Basmati rice with green peas,

ghee butter and turmeric

15 zł

JASMINE RICE 14 zł

FRENCH FRIES 15 zł

RAITA YOGURT SAUCE 10 zł

MANGO SALAD
Indian coleslaw with mango dressing

12 zł

EXTRAS
M



CURRY JUMBO
Butter Chicken curry served with naan bread,

basmati rice or french fries and Oriental Salad.

Includes natural apple juice.

25 zł

LITTLE JUMBO
Boneless chicken delicately grilled in the tandoor

with Naan bread, basmati rice or french fries,

Oriental Salad and vegetables.

Includes natural apple juice.

25 zł

MASALA JUNIOR
Chicken Nuggets served with Naan bread, french

fries/ rice, Oriental Salad and vegetables.
*Includes natural apple juice.

*With your selection you can add an order of chicken

nuggets for 8,- per portion.

25 zł

KID’S MENU

We wish to inform you that the kid’s menu is available only 

to those aged under 15 years, and who are accompanied 

by a parent or adult guardian.
i

M



M

LASSI
IIndian mango flavoured
yogurt drink

16 zł

KURKUMA SHOT 50ml
turmeric, ginger,
honey and lemon

12 zł

12 zł

INDIAN'S SPECIAL

MASALA CHAI (T)
Traditional Indian tea with milk,
fresh ginger and cardamom
* Preparation of chai requires time



i

(V)     Vegan dish

(W)   Vegetarian dish

(GF)  Gluten-free dish

(T)     Dishes, which preparation requires time

(H)    Halal

Please be advised that we do not split bills for

groups exceeding 6 people. 

A 10% service charge will be applied

for groups of more than 10 people.

Every zloty is donated to the restaurant team.

Reserve a table online at www.masala-grill.pl 

or by phone at 691-844-988

Allergen information

A MEAL FOR A MEAL

A portion of every meal you eat at Masala is donated 

to children in India at Devamber Gurukul

in the Himalayas.

M


