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SMALL

CURRY
DISHES

SNACKS

VEGETARIAN SAMOSA (VEGAN)
2 pieces. Mixed vegetables, onions and potatoes in pastry

FISH CURRY

Onion rings marinated in mild spices chickpea flour

PRAWN PAKORA 				7,00
Fried shrimp marinated in Indian spices mildly spiced chickpea flour

FISH PAKORA					6,00
Fried fish marinated in indian spices

SAAG PANEER 			
13,50
(also VEGAN option)				

			

5,50

		

		5,50
			

ONION BHAJEE (VEGAN)

VEGETARIAN
Homemade Indian cheese prepared with spinach and spices

			15,50

Panga fish with fresh onion, tomatoes, garlic, and paprika

		

INDIAN
BREAD

BEEF MEAT BALLS CURRY 		

15,50

With fresh garlic, coriander and curry sauce

ROTI BROWN/RICE/NAAN

VEGA (VEGAN) OR CHICKEN MOMO

Homemade indian cheese prepared with tomato
sauce, cream, coconut and butter

DAL MAKHANI			13,50
Lentils with butter, onions, garlic, ginger and coriander

		

BHINDI MASALA 			

CHICKEN TIKKA				6,00
Marinated chicken, grilled in the tandoori clay oven

SHAHI PANEER			13,50

13,50

fresh okra, onion, tomatoes and spices with
fresh coriander and garlic

2,50

6,50

Steamed dumplings stuffed with seasoned minced chicken or mix veg

MIXED VEGETARIAN PLATTER (VEGAN)

15,00

Mix of samosa,onion bhajee & veggie momo

PESHWARI NAAN

MIXED NON VEGETARIAN PLATTER

CHANNA MASALA 			
13,50
(also VEGAN option)				

BUTTER NAAN /GARLIC NAAN/CHEESE NAAN 3,00

			3,50

Indian bread stuffed with almonds, raisins, coconut,
sugar and a pinch of salt

17,50

Mix of chicken tikka, tandoori chicken & tandoori king prawn

				

COMBINATION OF NAAN			
Garlic naan, peshwari naan and cheese naan

8,00

Delicious and well seasoned chickpeas

TANDOORI

		

		
TANDOORI CHICKEN				14,00
Grilled chicken on the bone marinated in yoghurt
and tomato sauce with herbs.

TANDOORI CHICKEN TIKKA			

15,50

KING PRAWNS TANDOORI			

16,50

Tender chicken marinated in a light spices mixture
of coriander, cloves, cumin and grilled garlic

CHICKEN | PRAWN
CURRY DISHES		
14,50 | 16,50

MIXED VEGETABLES KORMA
13,50
(also VEGAN option)				
Mixed vegetables cooked in creamy sauce with coconut, saffron,
cashew nuts and raisins

THALI VEG COMBINATION

18,50

mix of dishes: dal makhani, saag paneer, chana
masala, raita, chutney, rice and naan

MIXED VEGETARIAN TANDOORI
14,50
(also VEGAN option)				
Mixed veg marinated in a light spices mixture of
coriander, cloves, cumin and grilled garlic and marinated

Grilled shrimps, marinated

BUTTER
Marinated grilled in special curry sauce

TIKKA MASALA					
First grilled in the clay oven and then cooked.
Served with special creamy sauce

SAAG

					

With spinach, peeled tomatoes and curry sauce

GARNISHED (GOA)

				

Marinated in spice mixture with coconut

THALI NON VEG COMBINATION
Mix of dishes: dal makhani, chana masala,
chicken curry, raita, chutney, rice and naan.

19,50

DESSERT
KULFI ICE CREAM

4,50

Traditional indian ice cream made of
pistachio and mango

PINA COLADA ICE CREAM

4,50

Ice cream from the ijsmakers			

CHAI ICE CREAM
Ice cream from the ijsmakers

4,50

