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Akhil Gupta

Namaste India was incorporated out of our love 
for North Indian food and our awe of India. We 

have family residing in India, and our visits back 
home have always been enriched by the variety of 

food, the bonding of family, and its remarkable 
lifestyle. We decided to bring a part of India back 

to our home in Malaysia and founded Namaste 
India. Since its inception, Namaste India has not 
only garnered huge customer patronage but also 

overall market recognition as one of the most 
authentic Indian restaurant chains in Kuala 

Lumpur, known for its warm hospitality and 
exceptional dining experience.

Our success is driven by the expertise of our 
passionate and highly experienced team of chefs 
from India and our age-old recipes, ensuring that 
we keep the flavors of the Indian heartland intact 
and present them to our patrons in Malaysia with 

a modern flair.
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choley bhature
(amritsari special)

Fluffy ,  paneer-stuffed 
fr ied bread served with spiced 
black chickpeas

����� ���
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��������

Fluffy fr ied bread served with spiced 
potato curry.  A Delhi breakfast staple

aloo poori (delhi style)

A Rajasthani  tr io  of  baked wheat bal ls ,  
spiced lent i ls  and sweet wheat crumble

rajasthani dal 
bati churma (namaste speciality)

����� ���

��

��

����� ���

bombay pav bhaji
Buttery spiced vegetable mash served 
with toasted pav buns and a touch of l ime

��
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Crisp semolina shells fil led with spiced 
potato,  tamarind sauce and 
mint-flavored water

��������

pani puri � (namaste speciality)



��

��

��

��

��
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samosa
Golden pastry stuffed with spiced 
potatoes and peas

����� ���

��

Spiced potato fr i tter  in  a 
bun,  layered with chutneys 
and garl ic  masala

����� ���

mumbai vada pav��

Mini  puris  fil led with spiced 
potato,  yogurt ,  chutneys and sev

����� ���

dahi puri��

Crispy wafers  layered with spiced 
potato,  yogurt  and chutneys 

����� ���

aloo papdi chaat��

mixed veg pakoda 
(fritters)

Vegetables coated in spiced gram 
flour batter and deep-fried

����� ���

��

palak patta chaat
Crispy spinach leaves 
topped with chutneys ,  yogurt  
and crunchy garnish

����� ���

���
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�� chicken hakka
noodles

����� ���

Aromatic  noodles tossed with chicken 
and vegetables in  a savoury 
soy-based sauce 

��

��

��

�� veg hakka noodles

����� ���

Stir- f r ied noodles with vegetables
and bold Indo-Chinese flavours  

�� chilli paneer

����� ���

Crispy paneer cubes sautéed with 
capsicum, onions and spicy chi l l i  sauce 

chilli chicken

����� ���

Crispy chicken tossed with 
garl ic ,  onions and chi l l i  

fried rice
(veg,chicken,egg)

����� ���

Wok-tossed r ice with 
vegetables ,  chicken or  egg 

�� veg manchurian

����� ���

Vegetable bal ls  s immered in a tangy 
soy-based gravy .  Sweet ,  spicy and sat isfy ing 

gobi manchurian

����� ���

Crispy caul iflower tossed in 
Indo-Chinese sauces

�� chilli garlic prawns

����� ���

Juicy prawns tossed in garl ic ,  chi l l i ,  
and soy .  A spicy seafood del ight
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tandoori chicken
(full/half)

��������
��������

Juicy chicken marinated overnight in  yogurt  
and spices ,  roasted t i l l  charred and tender

��

murg malai
tikka
Creamy chicken tikka marinated with 
cheese,  cream and cashews

��������

��

�� chicken gilafi 
kabab
Juicy minced chicken kabab coated 
with chopped capsicum, onions,  and aromatic 
spices,  gri l led to perfection

��������

delhi ka 
chicken tikka

����� ���

Boneless  chicken marinated in bold 
Delhi-sty le  spices ,  roasted to perfect ion

��
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��
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��
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amritsari fish
(fry)

����� ���

Fish fil lets  in  spiced gram flour batter ,  
deep-fr ied t i l l  cr isp outs ide and tender within

chicken 65 
(fry)

����� ���

Spicy South Indian fr ied chicken tossed with 
curry  leaves and bold flavours

��

��

mutton sheekh 
kebab

����� ���

Spiced minced mutton gr i l led on skewers t i l l  
smoky,  ju icy and bold in flavour

��

��������

garlic fish 
tikka

Fish marinated in garl ic ,  herbs and 
spices,  then gri l led for a zesty flavour

��

tandoori kebab
platter (non-veg)
(2-3 pax)

����� ���

Includes mutton sheekh kebab,  tandoori  chicken,  
garl ic  fish t ikka and murgh malai  t ikka

��
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Spiced soya rol ls roasted in the tandoor.  
A hearty vegetarian treat

��������

stuffed soya 
chaap

classic paneer tikka

����� ���

Chunks of  marinated paneer gr i l led in 
the tandoor unti l  smoky and tender

����� ���

A select ion of  our  s ignature vegetar ian 
kebabs,  gr i l led and perfect  for  sharing

tandoori kebab
platter veg (2-3 pax)

tandoori stuffed aloo

����� ���

Potatoes fil led with dry f ruits  and spices ,
s low-roasted in the tandoor

hara bhara kebab

����� ���

Pan-seared spinach and pea patt ies ,
cr isp outs ide and ful l  of  flavour

���

���

���

���

���
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�� chicken sweet corn soup ����� ���
A l ight ,  flavorful  soup with tender 
chicken and sweet corn 

�� green salad ���� ���
A cr isp mix of  carrot ,  tomato,  onion,  cucumber ,  
l ime and green chi l l i  

�� veg sweet corn soup ����� ���
Light ,  creamy corn soup with vegetables .  
A gentle ,  comfort ing bowl

�� royal tomato coriander soup (shorba) ����� ���
Tangy tomato soup with fresh cor iander ,  warm 
and comfort ing 

�� plain curd ����� ���
Smooth,  house-made yogurt .  Cool ing and 
perfect  alongside spicy dishes 

�� mixed veg raita ����� ���
Cool ing yogurt  blended with fresh vegetables 
and spices ,  perfect  for  biryani  or  curry

�� onion salad ����� ���
Thinly  s l iced onions tossed with lemon,  salt  
and green chi l l ies .  S imple and zesty  

�� masala papad ���� ���
Crispy papad topped with chopped onions ,  
tomatoes and tangy chaat masala

�� roasted papad basket ���� ���
An assortment of  cr ispy ,  roasted papads.  
A crunchy accompaniment to your meal   

��

��
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Soft paneer cubes simmered in a rich,  creamy 
gravy of tomato, onion, butter and mild spices

paneer butter
masala

��������
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eggplant bharta

����� ���

Smoky mashed eggplant cooked 
with onions ,  tomatoes and chi l l ies

malai kofta

����� ���

Soft  vegetable dumplings in a r ich 
cashew-cream gravy

��

��paneer bhurji
(scrambled paneer)

����� ���

Grated paneer cooked with onions ,  
tomatoes and spices

paneer tikka masala

����� ���

Tandoori-gr i l led paneer s immered 
in a  bold ,  spiced gravy

��

��

okra do pyaza

����� ���

Stir- f r ied okra with onions and 
spices ,  cooked to a cr isp finish

��

palak paneer

����� ���

Tender paneer in  a smooth spinach 
purée,  finished with fragrant garl ic  tempering

��

kadai paneer

����� ���

Succulent  paneer cubes tossed with onions ,  
tomatoes and bel l  peppers  in  a fragrant 
kadai  masala

��
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����� ���

Chickpeas cooked in a tangy,  
spicy tomato-onion gravy

dal tadka

����� ���

Yel low lent i ls  tempered with 
garl ic ,  cumin and ghee

���

chana masala���

soya rogan josh

����� ���

A vegetar ian spin on the Kashmir i  
c lass ic ,  with soya chunks in bold 
rogan josh gravy

����� ���

Slow-cooked black lent i ls  with 
cream and butter .  Rich,  creamy 
and i rres ist ible

dal makhani

��

��

����� ���

Mixed vegetables cooked in a l ight  
tomato-onion gravy and served 
in a tradit ional  handi

handi vegetables���

aloo gobi

����� ���

Potatoes and caul iflower cooked 
in dry masala with turmeric ,  
cumin and ginger

���

punjabi kadhi pakoda
(namaste speciality)

����� ���

A tangy yogurt  curry  with soft  pakoras ,
s low-cooked to homestyle  perfect ion

���
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��
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chicken kheema masala

����� ���

Minced chicken s low-cooked with 
masalas ,  peas and herbs

egg masala

����� ���

Boi led eggs s immered in a r ich tomato–
onion gravy with a blend of  aromatic
spices

��

��

kadai chicken

����� ���

Tender chicken pieces s low-cooked with 
onions ,  tomatoes and bel l  peppers  in  a 
r ichly  spiced kadai  gravy

chicken tikka 
masala

����� ���

Chargri l led chicken t ikka s immered 
in a spiced tomato–onion gravy with a 
touch of  cream

butter chicken
(boneless/with bone)

����� ���

Tandoori  chicken pieces in a 
creamy,  tomato-butter  gravy 

mutton kheema masala

����� ���

Minced mutton s low-cooked with 
ginger ,  gar l ic ,  peas and a hint  of  
garam masala

��

��

��

��
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rajasthani laal 
maas

����� ���

Fiery  mutton curry  s low-cooked with 
red chi l l ies  and spices .  Bold and ful l  of  heat

mutton rogan josh

����� ���

Tender mutton in aromatic  Kashmir i -sty le  
gravy .  Bold ,  r ich and deeply  spiced

���

���

goan fish 
curry

����� ���

Fish s immered in a tangy 
coconut and kokum-based curry

prawn masala

����� ���

Juicy prawns in a thick ,  spicy onion-
tomato masala.  Bold and sat isfy ing

fish chettinad
(namaste speciality)

����� ���

Cpicy South Indian curry  made 
with fish,  black pepper and 
Chett inad spices

��

��

goan prawn 
curry

����� ���

Prawns cooked in a coconut
based curry  with Goan spices

��

���
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bread basket

naans

kulchas

parathas
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��


�

Classic  naan,  ideal  for  gravies
plain naan �������

butter naan
Soft  naan brushed with butter

���� ���

Naan infused with garl ic
 

garlic naan ���� ���

Garl ic  naan with melted cheese
cheese garlic naan ����� ���

 

Spiced gram flour and wheat flour flatbread
missi roti �������

aloo kulcha naan
Leavened bread fil led with spiced potato

����� ���

Kulcha stuffed with spiced paneer
paneer kulcha naan ����� ���

Flatbread stuffed with paneer and spices
paneer paratha
 

����� ���
 

North Indian parathas with potato,  
caul iflower or  onion 

aloo/gobi/onion paratha ����� ���

 

An assortment of  Indian breads including 
laccha paratha,  tandoori  rot i ,  miss i  rot i ,
butter  naan

Whole wheat flatbread cooked on a gr iddle
tawa chapati �������

bread basket ����� ���
�

Griddled chapati  brushed with butter
butter tawa chapati ���� ���
�

Charred whole wheat bread from the 
tandoor

tandoori roti ���� ���


�

Tandoori  rot i  finished off  with butter
tandoori butter roti ���� ���
�

 

�


�


�

Layered flatbread -  plain ,  fenugreek 
or  cumin

plain/methi/jeera paratha �������

Crispy ,  layered flatbread from the tandoor
tandoori lachha paratha ���� ���



	�

	�

Plain steamed basmati  r ice .  
F luffy  and perfect  for  soaking up 
curr ies
 

	�

Fragrant basmati r ice tempered 
with cumin seeds

jeera rice ��������

kashmiri pulao ����� ���
Aromatic  basmati  r ice del icately  
cooked with dry f ruits  and nuts  
for  a subtly  sweet flavor

steamed rice ���� ���

(Image for illustration purposes only)
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Aromatic chicken biryani served sizzl ing 
hot for a smoky,  spiced experience

chicken biryani sizzler

��������

	��

mutton biryani sizzler

����� ���

Slow-cooked mutton biryani  infused 
with spices ,  served on a s izz l ing platter

	��

Juicy prawns layered in f ragrant 
biryani  r ice ,  served s izz l ing 

prawn biryani sizzler

����� ���

	��

A medley of  vegetables and long-grain 
r ice ,  s low-cooked with saffron.  Served s izz l ing 

veg biryani sizzler

����� ���

	��
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Vegetarian Non-Vegetarian Chef’s Special Signature

25 mins - 
30 mins

Will be served in!



	�

	�

	�

	�

Layered biryani with marinated 
chicken and aromatic basmati r ice

dum chicken biryani ��������

dum mutton biryani ����� ���
Tender mutton and spiced 
r ice cooked under dum

Prawns and r ice layered with 
coastal  spices 

dum prawn biryani ����� ���

Flavourful  r ice layered with 
marinated vegetables and spices 

dum veg biryani ����� ���

(Image for illustration purposes only)
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Cottage cheese dumplings
in saffron milk

saffron rasmalai

��������

���

Fried milk dumplings in warm 
cardamom syrup

gulab jamun

��������

��������

���

carrot halwa
Carrots  s low-cooked with 
milk ,  ghee and nuts

���

 

Golden jalebis  with thick ,  saffron
laced rabri

kesar jalebi with rabri
(namaste speciality)

����� ���

���
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Traditional frozen dessert 
made from thickened milk

plain kulfi

��������

���

Kulfi delicately flavoured 
with saffron

kesar kulfi

��������

���

Kulfi perfumed with 
floral rose essence

rose kulfi

��������

���

mango kulfi

����� ���

Frozen mango dessert  made 
with thickened milk

���
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�� black tea ����� ���
Black tea with a bold ,  r ich 
flavor  and smooth finish 

�� ginger honey lemon ����� ���
A soothing blend of  f resh ginger ,  
honey and lemon 

�� black coffee ����� ���

����� ���

Bold and aromatic  Indian 
black coffee ,  served hot  

�� bru indian coffee

�� milk tea 
(plain, masala, ginger, cardamom)

����� ���
Indian tea brewed with milk .  
Avai lable in  plain ,  masala,  ginger ,  
or  cardamom 

Authentic  Indian coffee 
with frothy milk



(Image for illustration purposes only)

�� iced lemon tea ����� ���
Refreshing black tea infused with zesty  lemon,  served 
chi l led over  ice  

�� iced coffee ����� ���
Chi l led creamy coffee blended with milk  and sweetner  

�� iced coffee with ice cream ����� ���
Chi l led creamy coffee blended with milk
and topped with a scoop of  vani l la  ice cream 

�� spritzer mineral water ���� ���
��

��

coke ���� ���
coke zero ���� ���

�� sprite ���� ���
�� ginger ale ���� ���
�� soda ���� ���
�� tonic ���� ���
��

aqua panna (500ml) ����� ���

��

san pellegrino sparkling water ����� ���
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�� lassi (plain, sweet, salted) ����� ���
Tradit ional  Indian yogurt  based dr ink served
chi l led.  Smooth,  creamy and refreshing 

�� mango ����� ���
Refreshing yogurt  dr ink with r ich mango flavour ,  served
chi l led 

�� butter milk (chhach) ����� ���
A cool ing yogurt  dr ink infused with roasted cumin,  
salt  and fresh cor iander .  A perfect  digest ive and refresher  

�� coconut ����� ���
Refreshing yogurt  dr ink with creamy coconut flavour ,  served
chi l led 

�� rose cardamon ����� ���
Refreshing yogurt  dr ink with rose and cardamom 
flavours ,  served chi l led 



�� oreo chocolate milkshake ����� ���
A r ich and creamy chocolate milkshake blended 
with Oreo cookies ,  topped with chocolate ice cream 

�� vanilla milkshake ����� ���
Smooth,  creamy vani l la  ice cream blended 
to perfect ion 

�� chocolate milkshake ����� ���
Rich,  creamy chocolate blended into a 
smooth,  icy  treat  

�� mango milkshake ����� ���
Lusciously  smooth mango blend with a 
sweet ,  t ropical  twist  

(Image for illustration purposes only)


� fresh watermelon juice ����� ���
Freshly  blended from pure watermelon,  
natural ly  sweet and refreshing 


� fresh orange juice ����� ���
Made from pure oranges,  natural ly  sweet 
and ful l  of  v i tamin C 


� mix fruit juice ����� ���
A refreshing blend of  watermelon,  apple ,  
and orange for  a natural ly  sweet and balanced taste 



�� masala shikanji ����� ���
A refreshing Indian lemonade infused with spices ,  
mint ,  and a splash of  soda

�� mint lime ����� ���
A vibrant blend of  blue curacao syrup,  l ime and mint ,
topped with soda or  spr ite

�� mint blue lagoon ����� ���
Mint leaves ,  l ime,  blue lagoon syrup and spr ite  

�� fresh lemon soda (sweet & salted) ����� ���
A classic  Indian refresher  with sparkl ing soda and 
fresh lemon,  served sweet or  salted 

�� jaljeera ����� ���
A tradit ional  Indian cooler  made with cumin,  mint  and 
lemon,  known for  i ts  tangy flavor  and digest ive benefits 

�� virgin mojito ����� ���
A refreshing non-alcohol ic  c lass ic  made with fresh mint  
leaves ,  zesty  l ime juice and a gentle  fizz of  soda water ,  
l ight ly  sweetened 

(Image for illustration purposes only)



�����
A classic  blend of  premium tequi la ,
tr iple  sec and fresh l ime juice ,  finished 
with salted r im

margarita

�����
A refreshing,  wel l -balanced vermouth
based cocktai l  served in mart ini  sty le

classic martini

�����
Rum-based cocktai l  with minty
freshness and citrus zest ,  invigorat ing 
and ideal  for  any ocassion

mojito

A bold and boozy mix of  vodka,  gin ,  
rum,  tequi la and tr iple  sec ,  l ime juice and coke

�����long island iced tea

�����
Bourbon st i rred with sugar and bitters

old fashioned

�����
Canadian or  bourbon whiskey with sweet 
vermouth and bitters ,  finished off  with a cherry

manhattan

�����
A zesty  mix of  vodka,  l ime,  tr iple  sec 
and cranberry

cosmopolitan

�����
White rum, l ime and a sweet touch of  
jaggery or  sugar syrup

daiquiri

�����
White and coconut rum blended with
creamy pineapple juice

pina colada

All prices are subject to 10% Service Charge & 8% SST 
(Image for illustration purposes only)



White rum and Indian fruits  (pineapple ,  
orange,  passion fruit ) .  A  nostalgic  tr ip to the 
Indian countrys ide

Indian-sty le  lemonade (shikanj i )
with tequi la and a spicy r im

A Namaste special i ty ,  lychee-flavoured 
mart ini  cocktai l

�����cosmic connection

�����shikanji margarita

�����lychee martini

�����
Smooth gin ,  r ipe mango and classic
Indian lass i

gin mango lassi

All prices are subject to 10% Service Charge & 8% SST 
(Image for illustration purposes only)



whiskey B o t t l e
( R M ) ( R M )

3 0 m l

brandy

hennessy vsop ���

B o t t l e
( R M ) ( R M )

3 0 m l

��

vodka

smirnoff

absolut blue

grey goose

���
���
���

B o t t l e
( R M ) ( R M )

3 0 m l
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jw black label

john jameson 

jack daniel's

jim beam 

glenlivet 12 yrs 

macallan 12 yrs

macallan 15 yrs 
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captain morgan

bacardi carta 
blanc 

rum B o t t l e
( R M ) ( R M )

3 0 m l
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A l l  P r i c e s  a r e  S u b j e c t  t o  1 0 %  S e r v i c e  C h a r g e  &  8 %  S S T
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beer bottle

tiger

heineken 

beer draught

heineken

tiger

B o t t l e
( R M )
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1  G l a s s
( R M )
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( R M )
5  B o t t l e s
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5  G l a s s e s
( R M )
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B o t t l e
( R M ) ( R M )

G l a s s

house pouring wine

white wine

red wine
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jose cuervo gold

tequila B o t t l e
( R M ) ( R M )

3 0 m l
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gin

bombay sapphire

hendrick's

roku 

���
���
���

B o t t l e
( R M ) ( R M )

3 0 m l
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