Desserts

vanillaice cream

Chocolate | ce Cream

Butter scotch I ce Cream

‘ Strawberry Ice Cream

Pista | ce Cream

Appetizers

Gobhi Manchurian

@ Veg Noodles Soup

A very light soup

N



@ Veg Lung Fung Soup
@ Chicken Sweet Corn Soup
ﬁ Cream of Chicken Soup
@ Sea Food Soup

@ Veg Sweet Corn Soup
@ Chicken Lung Fung Soup
@ Mutton Sweet Corn Soup
@ Mutton Clear Soup

10 most popular

Chicken Noodles

Chapathi

N



Pizza

Q M eat Pizza

Mains

@ BBQ Chicken Half
Chinese

O Chilli Beef Dry
Vegetarian

‘|.' Full

Fish dishes

h ©



Chicken

Fish Manchurian

Fish croquettes

Fish Curry

Half

Thali Meal with Fish Curry

Chatti Chor

Veg Fried Rice

[WREY



Fried chicken

| ndian dishes

Chicken M asala

Curry

| ndian specialties

Paneer Tikka

Chicken Biryani

Mutton Biryani

Fish Biryani

Chilli Paneer

Chicken Manchurian

14
3€

10
3€

5€

5€

2€

4€



@ Naan
@ Butter Naan
4 l‘

; Cheese Naan
i g

Veggie Spezialitaten

S,

6‘ Vegetable Korma

Warm starters

I
i

.
@ Chilli Chicken Dry

LY
‘l.

Starters

'

s,

@ Tandoori Chicken Quarter
s,

@ Nadan Kozhy Ularth

27
0€

0€

1€

(W]



Duck Stew

Duck Pepper Masala

Kakka Fry

Kakka Roast

Kallumakkaya Fry

Neymeen Curry King Fish

Velameen Fry

Velameen Curry

Kaari Fry

Varaal Fry

Varaal Curry

Aavoli Fry

W

W

o



@ Motha Curry

@ Motha Fry
@ Mutton Fry

@ Fish Schezwan
@ Cream of Mushroom Soup

Noodles

. Egg Noodles

Starter

Q Chilli Mushroom

Rice Dishes

N

N



Chicken Fried Rice

Egg Fried Rice
Main Course
oo |
@ Kappa Chicken Curry
oo
@ Puttu Egg Roast
oo |
@ Idiyappam Egg Roast
oo |
@ Idiyappam Kadala Curry
oo
@ Palappam Egg Roast
oo
@ Palappam Kadala Curry
oo
@ Palappam Veg Kuruma
oo

@ Idly Chicken Curry

a W

a N

a N



Pizzas

Biryani

Idli Kadala Curry

Idly Veg Kuruma

Beef Chaps

Chicken Noodles Soup

Chicken Hot Sour Soup

Shawar ma

a N



e /T . .
';/D Beef Biryani

&
(“ Veg Biryani

o . . .
@ Egg Biryani
.ﬂ.ﬂ; . .
@ Duck Biryani

Mittagsangebot-Vegetarische Gerichte

il e,
@ Gobhi Masala

@ Kashmiri Naan

Indian cuisine

PERTN RS . .
@ Prawns Biryani

W

a o



Tandoori & Grill

LS
* Chicken Tikka Kebab

Chinesische Wokgerichte

@ M ushroom Manchurian

@ Paneer Manchurian

Enten - Gerichte

@ Duck Curry

Hahnchen Spezialitaten

‘? Chicken Fry

N



HUhnerfleischgerichte - Indisch

‘ Butter Chicken Masala

Casserolle (Auflaufe)

% Mixed Noodles

Chicken main dishes

Ginger Chicken

Garlic Chicken

&
R

T

K oonthal Roast

a

N



Combo
ntsnilibiie.
@ Chicken Curry with Chapathi 4 Nos

ntsnilibiie.
@ Chicken Curry with 3 Paratha

Fisch / Garnelen

‘ Prawns M asala

Asia Creations

ﬂ Chilli Beef

Tandoor

@ Chicken Tikka half
@ Chicken Tikka Full

(W)



Vorspeisen - Nordindisch

s

@ Gobhi

Paneer

r

e
@ Chilli Chicken Half

Combos

)

.&.u{-. .
@ Puttu chicken curry

Beverages

@ Vanilla Milkshake with | ce Cream

@ Chocolate Milkshake with |ce Cream

16

a N
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Kolkata Biryani & Mughlai

5 /
b !

.
@ Mutton Chap

Chinese Délicacies: Non-Veg.

. F;
! i

. .
@ Prawns M anchurian

Breads

, F
b !

. .
@ Butter Roti

Chinese Rice & Noodles

. F;
', /

@ Chicken Schezwan Fried Rice

. Mixed Schezwan Fried Rice

. F;
', /

o . .
@ Chicken Schezwan Noodles

a O
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Indian Starters. Non-Veg.

. Prawns Fry

Seafood Delicacies

. F;
! i

sl i, -
@ Prawns Chilli

Indian Breads

, F
b !

o e
@ Kerala Paratha

Chinese Starters:. Non-Veg.

. F;
', /

@ Crab Roast

. F;
', /

o . .
@ Chicken Schezwan

. F;
', /

i .
@ Prawns Schezwan

a O
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Andhra Starters

@ Mutton Roast

Rice & Noodles. Non-Veg.

Mixed Schezwan Noodles

Main Courses. Veg.

M

@“"T‘ Tomato Fry

Indian Main Course: Chicken

N,

@ Chicken Varutharachathu

Main Course: Non Veg.

a N

W



Fd
r

. .
@ Pepper Chicken Masala

LY
%

Lips Smacking Herbs

ra
'

-
@ Cream Of Mutton Soup

.
hY

K erala Seafood Delicacies

I
i

sl i,
@ Prawns Roast

LY
‘l.

Tandoori I[tems

o e
@ Tandoori Chicken Full

Kerala'sMain Course

i
r

i . . .
@ Karimeen Pollichathu

LY
'l.

W



From The Ocean

s

@ Crab Masala

Beef platters and bowls

r

el
@ Beef Dry Fry

Thal Specials

m“ : -

@ Karimeen Fry
k! )

@ Kallumakkaya Roast

Putto Special
.

@ Beef Puttu
.

@ Chicken Puttu

ah 0o



roties

5 /
b !

@ Palappam

CelebrEATS @ 50% OFF

. F
b !

.
@ Ellum Kappayum

. F
b !

sl i,
@ Pothichoru

M ost Popular

, F
b !

s,
@ Koonthal Fry

Popular Items

‘ Chicken Ularthu



Tandoori Specialites?

Tandoori Chicken Half

1st Course

@ Cream of Tomato Soup

From The Wok

‘) Ginger Prawns

Veg Entree

Navaratna Korma

Non Vegetarian (Goat)

=

W



e

.&...ﬁ-..
@ Mutton Curry

Indo Chinese

s

PR : .
@ Veg Schezwan Fried Rice

Chef’s Special

r

@ Duck Roast

Non Vegetarian Appetizers

)

- .
@ Pepper Chicken Fry

Family Dinner

@ Kerala Paratha with Chicken Curry

@ K erala Paratha with Beef Roast

a o

11

16



Plates and Sandwiches

Chicken Shawar ma Plate

Recommended

@ Rumali Shawar ma

Picked for You

. Mixed Fried Rice

Non-Veg Appetizers

@ Chicken Roast

Bird

a W

W



‘m
@ Quarter

Seasonal Appetizers & Small Plates

@ Crab Soup

Traditional Street Food

@ Duck Mappas

BBQ Chicken

"\ I__.- .
@ BBQ Chicken Qaurter

Main Course Lunch (Non-Meat)

. ]
‘m

@ Ful

W



Crafted Salads

-
@ Garden green salad

India Cafe Special

i

@ Egg Roast
@ Beef Roast

Tiffin Morning And Tiffin Evening

s, .
@ Idiyappam Veg Kuruma

Chicken Al Faham

i
r

.
@ Meat Shawar ma [Full]

LY
'l.



Afghani Chicken Kebab

.
@ Afghani Chicken Kebab Quarter

.
@ Afghani Chicken Kebab Half

.
@ Afghani Chicken Kebab Full

Grilled Chicken Kebab

i

.
@ Grilled Chicken Kebab Half
.
@ Grilled CHicken Kebab Full

Vegan Breads Specialties

ra
'

o e i .
@ Rumali Roti

"
hY

SOUPS - NON-VEGETARIAN

a ©

a o

a O



Fd
r

. .
@ Chicken Clear Soup

kY
%

M editerranean Rolls

ra
'

il e,
@ Chicken Shawar ma Roll

.
hY

Starters- below isa small selection of available dishes

I
i

.,
@ Chilli Gobhi

kY
'\.

Kerala Kitchen Specials

mtlliseiliiciiliten,
@ KappaMeen Curry

Uncategorized

r

.

@ BBQ shawarma
.

@ Duck Pepper Fry

N



Veg Hot Sour Soup

Chilli Chicken Gravy

Very Szeswan Noodles

BBQ Chicken Puel

Cream of Obi isvery soupy

Mushroom M asala

=

w

10

=
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