Salads

SIDES

Lamb

Warm Carrot Salad

Palak Shorba

Grilled Veg Platter

Cucumber Mint Raita

Protein Salad
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18

78

15

18



Rogan Josh

| ndian main dishes

a Lamb Vindaloo

C—

I ndian specialties

Dal Makhani
Butter Naan
Garlic Naan
Plain Naan

Aloo Gobi

Malai K ofta

Fish Tikka

48

58

12

12

10

32
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38



g Tandoori Chicken

Vegetarian specialties

Palak Paneer

Fir den Vegetarier

‘9 Bhindi Masala

Biryani Spezialitaten

W Murgh Biryani
L

Main Course

w L amb Rack
X

19
42

19
38

19
36

42

56



Tandoori-Brot-Spezialitaten

@ Onion Kulcha

Reisgerichte-Biryanis

Gosht Biryani

Brot & Raita

M

@ Tandoor Roti

Curry Corner

N,

@ Veg Kolhapuri

Thai - Currys

12

48

10

32



e

il :
@ Madras Chicken Curry

Main Course: Veg.

@ Mushroom Kadhai

@ Bhindi Kurkuri

Tandoori Starters

r

i
@ Mahar aja Seekh K ebab

Raan

)

.&.u{-. . .
@ Raan Dum Biryani

Let's Chaat

r

.&.-.ﬂ-.
@ Batata Vada Pav

40

32

30
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Raan Special

5 /
b !

@ Dum Ki Raan

Appetisers

. F
b !

.
@ Veg Samosa Chaat

Appetizer Station

, F
b !

@ Veg Pakoda

Main Course Curries

*, i
'\. i

i .
@ Prawn Balchao

Breads and Accompaniments

180

22

34

42



‘ Roomali Roti

Home M ade Breads

5 /
b !

il e,
@ Lacha Paratha

Breads Olives and Bruschette

. F
b !

@ Bread Basket

Shorba/ Soup

, F
b !

mtlliseiliiciiliten,
@ Paya Shorba

Before The Meal

. F;
', /

@ Palak Chaat

10

34

24

22



Medley of starters

o Paneer Achari Tikka

Uncategorized

@ Goan Green Chicken Curry
@ Murgh Hariyali Tikka
@ GheeRice

@ Prawn Moilee

6 Murgh Malai K ebab

@ Garlic Cheese Naan

36

40

36

18
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38
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