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Platosde arroz

rm Arroz

Aperitivos

Samosas

Sin clasificar

@ Garlic Chapaitti

@ Plain Tava Naan
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@ Chana Gosh
\.\ .r__r

@ Kemma Peas



Garlic Tava Naan

Soanpapri

Beef Kofta Vindaloo

Pilau Basmati

Jerra Basmati Rice

Natural Yogurt

Mango Pickle/lime/chilli Pickle

Mixed Pickle Plate

Labank

Plain Chapatti

POSTRES

Chana Choley



Bread

Mixed Vegetable Curry

Vegetable Tikka Masala

Paneer Gobi

Matter Paneer Masala

Cordero

Desserts

Papadums

Lamb Samosas

COBWEEEEE@E

Guarniciones

Mango Chutney
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‘|£’ Salsa

Salsa para mojar

5 /
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@ Curry

Pizza - medium a 30cm

@ Caliente

Platos de carne

@ Beef Kofta



Chicken

Pollo

Chicken

@O0

Platos vegetarianos

Aloo M atter

®

Arranqueen frio

@
%

Banchan

Sides

@
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Menu

Men

Platos principalesindios

A~
‘ Lamb Vindaloo

e —"

Platos indios

;,% Lamb Saag

‘ Lamb Madras
T —

Especialidadesindias
Tandoori Chicken

Chicken Darts

0) &
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Naan

Onion Bhaji

Garlic Naan

Dal M akhani

Chicken Vindaloo

Raita

Chicken Madras

Chicken Curry

Chicken Biryani

Butter Naan

Butter Chicken

Chicken Tikka M asala
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@ Biryani deverduras

Especialidades vegetarianas
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@ Bombay Aloo

Cacerolas

—
? Pollo al Curry

Extra
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@ Basmati Rice

Starters|Indisch
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@ Vegetable Pakora



DedliciousIndia

a Saag Paneer

Warme Vorspeise

Veg Samosas

Carnedepollo
P N
5 Pan

Lamm & Hahnchen

‘ Madras

| —

Platos mexicanos
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@ Chilli
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@ Arroz

Pizza - Normal @ 26cm

’ Picante

Lamb Curries
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@ Rogan Gosh

Amerikanische Pizza
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Pan de pizza

e K noblauchbr ot
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Beilagen zum Steak

=%

% Pan de Ajo

——

| ndische Lammgerichte

O Lamb

Extra Portionen

Butter

Pizza - Single @ 26cm

Garlic

American Pizza - Medium @ 30cm



Medium



