Alkoholfreie Getranke

@ Sprite
g Fanta

B 2
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@ CocaZero

Vorspeisen
Chicken Momos

Gemuse-Samosa

Gemischtes Pakor a
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Zwiebel-Pakora

@

Nicht kategorisiert

sl i,
@ Butter naanNaan au beurre
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Beer KingFisher

Cheese and Garlic naanNaan au fromage et |'ail

Chilli naanNaan au piment

Muttar Pulao

Fried Momosonly eat in restaurant

Bhindi bhajiOkra bhaji

Still waterL'eau plat

Bengal Prawns Bhuna

Cheese and chilli naanNaan au fromage et piments

Plain riceRiz nature

Garlic naanNaan al'ail

Plain naanNaan nature
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Cheese naanNaan au fromage

Ilce TeaThéFroid

King naan cheese, chilli and garlic

Beef Momos

Mixed M omos

Butter rotiPain complet au beurre

Gambas spécial

L 'eau gazeuseSparkling water

RotiPain complet

Garlic and chilli naanNaan a I'ail et piments

Rice Kashmir
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Suppen

a Gemusesuppe
‘\-— 4

Vegetarisch
‘ Baingan Bharta
Extras

"
hY

@ Kleiner gemischter Salat

Getranke

LY
'l.

@ Baingun Pakora

Huhnchen-Spezialitaten
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Mango-Hahnchen 23

A™H, 9
ﬁﬂ.
Huhnchen-Jalfrezi

Chicken-Spezialitaten

23
HUhnchen-K ar ahi

@)

| ndische Hauptspeisen

25
Lamm Korma

ah

| ndische Gerichte

: . 26
Lamm-Biryani

Lamm-M adr as 25

25
Lamm Curry
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| ndische Spezialitaten

Gemise-Biryani

Mala K ofta

Naan

HUhnchen-K orma

Chicken Darts

Tandoori Hihnchen

Chana Masala

Huhn Vindaloo

Paneer Tikka

Goan Fisch Curry

HUhnchen-Curry

27
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23
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” Gemischtes Gemuse

Butterhuhn

Huhnchen-Madras

’ Chicken Tikka M asala
% Hldhnchen Biryani

Vegetarische Spezialitaten

Grune Kotze

Veggie Spezialitaten

Aloo Palak

@1 Gemiise-K orma
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Starters

), 9
v Lammfell Samosa €

| ndische Vor speisen

: 8
Papadam
g €

Tandoori Spezialitaten

@ Gambas Tandoor i 26

Lamm Spezialitaten
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25

@ Rindfleisch-K ar ahi €

Tandoori-Spezialitaten



‘ Seekh Kebab

Beef-Gerichte
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@ Rinder-Vindaloo
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Mittagstisch

I
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@ Lamm Jalfrezi
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Rindfleisch

s,
@ Beef ginger curry

Fisch und M eer esfrtichte

r

e S .

@ Fisch Madras

e S .

@ Goa-Garnelen-Curry
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Softgetranke

“ Koks

Biryani

A A

H‘
1 “ Rindfleisch-Biryani
-

Rind - Gerichte

A»

‘ Rindfleisch Madras

Rind-Spezialitaten

‘5 Rindfleisch-Jalfrezi

| ndische K iiche
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@ Muttar Paneer

Platters

1)
g Gemischte Platte

Lamm Gerichte

e Lamb Rogan Josh

I ndische Suppen

@ Daal-Suppe

indische Lamm-Spezialitaten

' Lamm Kar ahi
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Fisch / Garnelen

‘ Garnelen-Masala

@ Garnelen Madras

@ Samosa Chaat

Seafood Specialities

@ Fisch Masala
@ Bengal Fisch Bhuna

Vegetarian starters
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@ Veg MoMos
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Piatti Vegetariani

Pilz-M asala

Non classé
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Weiter e Fleischschnickereien

Garnelen

Daal Tarka

Bombai Aloo
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