Salate

% Channa Chat

Alkoholfree Getranke

e Cola-Mix

Fanta
L assi
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-’ Lass Sauer

Alkoholische Getranke
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@ Helles Bier

Vorspeisen

3€

3€

13
5€

5€



@ Alu Bhojpuri
@ Gemischer Salat

@ Bengen Pakora

@ Vegetable Samosa

Suppen

A
@ Sabzi Shorba

10 meistbestellte Gerichte

aaen .

@ Murg Vindalu
aaen .
@ Radha-Grillplatte
aaen

@ Lasan Naan
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Vegetarisch

12
e Navrattan Korma €

@ Basmati - Reis €
.
@ Bombay Potatoes €

Fischgerichte

13

s, .
@ Mango Fisch €

Vegetarische Gerichte
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12

i . .
@ Malai K oftas €

12

i . .
@ K arahi Paneer €



HUhnchen-Spezialitaten

Chicken Jalfrezi

Chicken-Spezialitaten

Chicken Sabji

| ndische Gerichte

Vo

Q. Chicken Mango

| ndische Spezialitaten

a Tandoori Chicken

13

12

13

19

19
11



Gemischtes Gemiise

Naan

Onion Bhaji

Chicken Korma

Butter Naan

Butter Chicken

Bananen Lassi

Chapaiti

Chicken Curry

Chicken Badam Pasanda

Chicken Darts

Chicken Tikka M asala

27
2€
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5€

19
13

3€
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6€

20
2€

20
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13
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Q Chili-Hihnchen 13
€

Vegetarische Spezialitaten
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@ Paneer Pasanda €
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@ PalakA Paneer €
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@ Vegetable Jalfarezi 22
I ndische Brote
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@ Pishwari Naan €

L ammagerichte

10
Lamm Curry 13
€



Nachspeisen

9 Mango Creme

Warme Vorspeisen

@ M ushroom Pakora

Startersindisch

"-\._ _.-';
@ Vegetable Pakora

Extra Beilagen

‘."'. .".; ) )
@ Pilao Reis

Pakora - Vorspeisen
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@ Murg-Pakora
@ Paneer-Pakora

Lamm-Spezialitaten
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@ Lamm Mango

—
' Mutton K ar ahi
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@ Bengen Gosht

Getranke

Q Mango Lass

Beef-Gerichte

’ Beef Curry
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13
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@ Beef Palak
@ Beef Masala

Lamb Dishes
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Q Mutton Vindalu

—

| ndisches Br ot

@ Adrak Naan

L ammfleisch

‘ Punjabi Thali

Biryani-Spezialitaten

‘ Lamm Biryani

12
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Spezialitaten vom Huhn

LY _-";
@ Karahi Murgh

Fisch Spezialitaten

@ Fisch Punjabi

L ammfleischgerichte

I Mango Lamm
]

Hahchenspezialitaten

LY _-';
@ Murg Palak

Beef-Spezialitaten
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@ Beef Bhun

LY
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Lamm Curry Spezialitaten

P

(.) Bhindi Gosht

R

Tandoori-Khajana

I
i

.
@ Haryali Malai Kabab
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Thalis gemischte Platten

PERTN RS

@ Punjabi Thali - Vegetarich
PERTN RS ~

@ FischA Thali

Beef - Spezialitaten
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@ Beef Vindalu
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Vegetarische und vegane Spezialitaten

5 /
b !

10

.
@ Ghar ki Dal €

Spezial Indisches Brot
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@ Alu Parantha €

Vegetarische Spezialitaten - Gartengemuse
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s,
@ Bengen ka Bharta €
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@ Karahi M ushrooms €

Fisch Curry Spezialitaten

: i 15

@ Jheenga Masala €

‘ Jheenga Palak 24



Biryani - Reisspezialitaten

‘ Murg Biryani

Shuruvat Vorspeisen

i

@ Gemischter Vorspeisenplatte
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@ Fisch &

Salate & Joghurt-Speisen

"\ I__.- .
@ Salat Raita
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mtlliseiliiciiliten,
@ Murgh Chat

Huhner-Spezialitaten
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@ Chicken Boti Masala a
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@ PunjabiA Chicken

Besondere Empfehlungen unseres Chefkochs

.
hY !

-
@ Vegetable Tandoora

Shorba Suppen
@ Tomatar Shorba

@ M alkatani Shorba

Suppen / Soup

"
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ntsnilibiie.
@ Murg Shorba

Shorba - Suppen
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@ Lasan Shorba
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Thalis - Gemischte Platten

@‘“‘*‘ Radha Thali

M eer esfr ichte'"Mashli"'

@ Jheenga Curry

| ndische-Lammspezialitaten

@ Bhuna Ghosht

Salate, Naan & Joghurtspeisen

-L.l‘. _-';
@ Radha Salat

Unser Chefkoch empfiehlt...
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@ Murgh Tikka Jalfrezi
@ Mango Sabji

Nicht kategorisiert

@ Palak Ghost
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Channa Masala
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