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Jaipur Special Salad 10,50 € Mixed Salad 8,50 €

Green salad, tomatoes, carrot,
onions, cucumber and paprika

Tomato, carrot, cocktail fruit,
chicken tikka pieces, boiled
egg and yogurt sauce

O 6
Indian Salad 10,00 € O

Green salad, tomatoes, carrot,

onions, cucumber, paprika and

mushroom masala sauce

® 0
Chicken Soup Prawn Garlic Soup Dall (Lentil) Soup
5,95 € @ O 6,50 € 5,50 €

Papadom 1,40 €
Deep fried PapaDom
Masala Papadom O 2,50 €
Cheese, onions, ginger, chilly and fresh coriander
Onion Bhaji (3 5,95 €
Chops onions mixed with gram flour paste and deep fried
Vegetable Samosa 5,95 €

Home made cone pastries stuffed with vegetables

Special Mixed Pakora & O 6,90 €

Battered fried all kinds of Chef's special
pakoras in one plate

Paneer (Cheese) Pakora O 6,50¢€

Home made cheese mixed with gram
flour and garlic paste and deep fried

Chicken Pakora (» O 6,50 €

Boneless chicken pieces mixed with
gram flour paste and deep fried

Prawn Puri
. . C e . . . . 7,95 €
Lightly spiced prawn served on a crispy Indian pure (fried chapatti)
Chicken Chat (3 ) 6.95 €
Chicken Tikka mixed with chops onions, chilly, ginger, mint and yogurt sauce ’
Channa Chat
(4] 5,95 €

Boiled chic peas mixed with chops onion, chilly, ginger, mint and yogurt sauce

STARTERS
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! STARTER ~ MAIN i
| Tandoori Chicken 6,90€ 12,50€ : i
i Chicken marinated in yogurt, aromatic spices  * i
i and cooked in tandoor !
| Chicken Mint Tikka 7,95€ 1395€ i
i Chicken marinated in yogurt mint paste, STARTER  MAIN i
i aromatic spices and cooked in tandoor S A i
i : Pollo Tikka 795€ 13,95€
| Tangri Stuff Kebab  7.95€ 1495€ : King Prawn Tandoori 895€ 1695€ !
i Chicken Ieg; stuffed with minced mgat, yogurt, ’ King prawn marinated in yogurt, aromatic i
i cashew, white pepper paste, cooked in tandoor C spices cooked in tandoor (3 i
i Mutton Seekh Kebab 7,95 € 14,95 € :  Shahi Fish Tikka 8,50€ 1595€ !
i e 'am*? bt [l seesonilye :  Pieces of fish marinated with half brown gram i
i and cooked in tandoor © :  flour, yogurt, pepper, lemon and cooked @) !
I i 8,90 € 1650 € : : I i
: sbes gl 2 2 : Paneer Tikka Ajwaini 795€ 13,95€ |
1 Tandoori assorted combination of barbacue 0 : . o |
SR, P — e@ : Home made cheese marinated in yogurt, Ajwain, i
i :  white muglai sauce & cooked in tandoor !
| CHEF'S SPECIAL i
i Butter Chicken 13,95 € Mango Chicken 14,95 € i
: Chicken Tikka cooked in typical punjabi Chicken cooked with mango semi i
i creamy spicy sauce @ sweet curry sauce !
i Murg Mumtaz 14,25 € Mutton Chutney Wala 15,25 € i
i Chicken tikka marinated with almond paste, Lamb mint tikka mixed with yogurt & i
i sultana, tomato cooked in creamy sauce 0 cooked in medium curry sauce .
i Chicken Bartha 14,50 € Dahi Gosht 1525€ |
i Chops Brinjal, onions, tomato cooked with Lamb marinated with yogurt cooked i
! chicken tikka in Indian style O 0 in typical Indian curry sauce :
\  Chicken Malai Tikka Masala 14,50 € Murg Tikka Achari 14,50 €
i Roasted chicken pieces cooked with white © @ O chicken tikka marinated with fresh i
| creamy sauce O coriander and yogurt, cooked in pickle sauce :
i Chilly Chicken 14,50 € i
i Chicken tikka mixed with onion, paprika, i
i ginger, garlic, cooked in thick hot gravy :
i Bengali Fish Curry 15,50 € i
i Fried fish pieces mixed with medium brown .
! gram flour, garlic paste, coriander, whole -
: ginger, coconut milk cooked in hot curry sauce i
i 06O i
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MAIN COURSE

CHICKEN
11,50 €

LAMB
13,50 €

FISH @ PRAWN @

13,50 €

13,50 €

K.PRAWND
16,00 €

Punjabi Curry

fresh onion pieces with typical Indian

curry sauce

Vindaloo

special hot chilly paste with potato cooked
in authentic Indian gravy @

Jaipuri

cocktail fruit, cashew paste, cream, almond
sauce cooked in Jaipuri gravy @

Palak

fresh spinach with fresh tomato and

aromatic spices @

Jalfrezi

paprika, onion, tomato, ginger, garlic paste

cooked in medium curry

RoganJosh

famous kashmiri dish cooked with home made
yogurt and curry sauce 0

Karahi

onion, tomato, paprika, yogurt, garlic cooked
in authentic medium brown gravy @ O

Korma

delectable muglai paste cooked in mild gravy

060

Madras

medium hot chilly paste cooked in
typical Indian curry sauce @

Tikka Masala

boneless tikka pieces cooked in creamy
almond paste gravy ) O

Muglai

coconut, almond powder, sultana cooked

in muglai sauce 0@0

Balti

boneless pieces cooked with specail balti sauce

e0
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i VEGETABLE DISH i
§ Dall Makahni ® O 10,50 € i
i Red kidney beans & black lentils cooked with fresh creamy tomato sauce i
| Dall Tarka @ 10,50 € §
i Lentils cooked with onion, tomato and pinch of garlic i
i Bombay Aaloo @ O 10,95 € i
i Boiled potato cooked with onion, tomato with semi medium gravy i
i Palak Paneer 10,50 € i
i Spinach and home made cheese cooked with fresh tomato i
i Channa Masala @ O 10,95 € i
i Chick peas cooked with onion, tomato and medium spices i
| Shahi Bengan (Brinjal) @ O O 10,95 € i
i Fried Brinjal mixed with almond sauce cooked in muglai creamy gravy i
i Mutter Mushroom Paneer ) 10,50 € i
i Home made cheese mixed with mushroom & green peas cooked in medium gravy i
i Dingari Dorma ® O 10,50 € i
i Fried mixed vegetables cooked in typical jalfrezi sauce i
i Navrattan Korma @ © 10,95 € i
i Nine kind of vegetable cooked in creamy muglai sweet & sour sauce i
i Aaloo Gobhi Masala 10,50 € !
i Cauliflower & potatoes cooked together with Indian seasoning i
i Hara Bara Kofta ) 10,50 € i
i Fried vegetables chops mixed with spinach & cooked in mild curry sauce i
i Malai Kofta O O 10,95 € i
i Fried minced potatoes, cheese, sultana, almond paste cooked in white gravy i
i Mushroom Bhaji 10,50 € !
i Mushroom cooked with onion, tomato and medium spices i
i Bengan Ka Bartha ) 10,50 € i
i Fried mashed brinjal mixed with yogurt in thick medium gravy i
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DESSERT

00

Gulab Jamun 6,50 €
Mango Kulfi 6,50 €
Pista Kulfi 6,50 €
Gajrela 6,50 €
Mango Cream 6,50 €

BIRYANI i

00 |

Basmati rice cooked the perfection of Indian cuisine i

Chicken 13,50 € & i
Lamb 15,95 € AR, i
Vegetable 12,95 € e :
Special Biryani of the House @ 17,95 € i
BASMATI RICE i

e i

Boiled 3,25 € 6,00 € Egg Fried

Pilau 3,75 € 6,00 € Vegetable i

O Co::]:l;lrl; g:gg g 6,00 € Mushroom Rice

Keema 6,00 € 7,50 € Special Rice of the House i

NAN BREAD i

O i

g | Tandoori Plain Roti 2,25 € i

Y | Tandoori Plain Prantha 3,95 € :

n:; Tandoori Mint Prantha 3,95 € i

S | Tandoori Prantha Vegetal 4,25 € i

= | Nan 2,90 € i

Garlic Kulcha 3,25 € i

KeemaNan 3,95 € i

Peshawari Nan () 3,95 € :

Butter Nan 3,95 € i

Cheese Nan 4,25 € i




P e e o

MENU FOR TWO PERSONS

Two Papadoms
One portion of chicken Tikka, one portion of vegetable Samosa
Two chicken, lamb or vegetable dishes
One garlic nan or plain nan
One rice
One bottle of house wine (red, white, rose)
Or
Two pint of beer
Assortment of Desserts

PRICE 49,00 €

MENU FOR FOUR PERSONS

Four Papadoms
Four pieces of chicken Tikka, four pieces of chicken mint Tikka
Four pieces of onion Bhaji, four pieces of paneer Pakora
Four different kinds of chicken, lamb dishes or vegetable dish
Two garlic nan or plain nan
Three rice
Two bottles of house wine (red, white, rose)
Or
Four pint of beer
Assortment of Desserts

PRICE 98,00 €

MENU FOR SIX PERSONS

Six Papadoms
Six pieces of chicken seekh kebab
Six pieces of chiken Tikka
Six pieces of Paneer Pakora
Six pieces of onion Bhaji
Six different kinds of chicken, lamb or vegetable dish
Three nan
Three rice
Three bottles of house wine (red, white, rose)
Or
Six pint of beer
Assortment of Desserts

PRICE 145,00 €
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CHICKEN MANGO + RICE
CHICKEN KORMA + RICE
CHICKEN NUGGETS + CHIPS
CHICKEN BREAD STRIPS + CHIPS
FRIED EGG + CHIPS
OMELETTE + CHIPS
FISH FINGERS + CHIPS
\
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