Appetizers*

Samosa Chat

Uncategorized

Chilly Garlic Naan

Steamed Basmati Rice

@ Daal Makhani
@ Chicken Tikka with Naan
¥
Channa M asala

@ Mixed Vegetable Curry

@ Pahadi K ebab
@ Navratan Korma

@ Rumali Roti
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@ Tava Chicken
@ Fish Goan Curry
@ Harabhara Kebab
@ Potato Vada

' Lamb Roganjosh

Side dishes*
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@ Pulao Rice
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Indian main dishes

ﬁ Lamb Vindaloo
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I ndian specialties
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Tandoori Roti

Butter Naan

Malai K ofta

Garlic Naan

Chicken Darts

Chicken Tikka M asala

Chicken Madras

Chicken Vindaloo

Tandoori Chicken

Paneer Tikka

Naan

1€

1€

5€

6€

10
6€

19

5€

27



Vegetarian specialties

Palak Paneer

Vorspeisen und Salate

@ Onion Bhajia

@ Dum biryani lamb

Unsere Empfehlungen

19
5€
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@ Veg Samosa
_

| ndische Beilagen

Paratha

Special Menl

@ Navratan kormawith steamed basmati rice & naan
@ Kadai vegetable with steamed basmati rice & naan
@ Mixed vegetable with steamed basmati rice & naan
@ Chicken sheekh kebab with naan

@ Paneer tikka with naan

@ Lamb curry with steamed basmati rice & naan
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Vegetable
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@ Babycorn Manchurian

Tandoori Grill
. Sheekh K ebab
Bread
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@ L achchha Paratha

Preparate curry cu sos
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@ Handi Gosht

Popular products
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@ Dum biryani chicken

@ Butter chicken with steamed basmati rice & naan

Indian Starters
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@ Paneer Haryali

Handi Biryani Varieties
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@ Mushroom Handi Biryani

Vegetarian starters
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@ Tandoori mixed vegetables

Non-vegetarian starters
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@ Fish tikka Indigo
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@ Chicken roti kebab

@ Lamb roti sheekh kebab
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@ Prawn tikka Indigo
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@ Butter garlic grilled prawns

Main cour se vegetarian
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@ Daal Indigo

Main cour se non-vegetarian
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@ Tava prawn
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