Salads

Indian Salad

Dessert

y-)
Gulab Jamun

Desserts

Coconut Rice

Ricedishes

':: i ‘ Rice

Non alcoholic drinks

tt Strawberry Lass
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Appetizers
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Pasta

M eat Samosa

Potato Bonda

Vege Samosa

Chilli Panner

Meat Samosa (2 Pieces)

Spring Roll (3 Pieces)

Noodles beef

Pizza special
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Q M eat Pizza

Vegetarian

Tofu

Dipping sauce

w Chutneys
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Extras

Raitha
X
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Seafood

Chicken

Squid Curry

Seafood

Prawns

Lamb Sagwalla

Lamb

Fish Briyani
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e Fried chicken

Vegetarian dishes

@ Dhal M akhani
@ Daal M akhni

Appetizer

g Gobi Manchurian

Fish

@ Bengal Fish Curry

Indian dishes

‘ Lamb Madras
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Kadai Panner

@

Curry

I ndian specialties

Onion Bhaji

Butter Chicken

Chicken Tikka M asala

Chilli Chicken

Tandoori Chicken

Chicken Darts

Aloo Gobi

Roti
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4€
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Chai tea mixture

Garlic Naan

Naan
Dal M akhani

Kadhai Paneer

m Chicken Korma

Shrimps

’ Prawn Curry

=
)
ﬂ) Prawn Korma
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Beef dishes

@ Beef Pepper Masala
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Extra
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@ Basmati Rice

Fingerfood
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@ Roti Canai

Indian

, F
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@ Chicken Briyani

DeliciousIndia

‘ Saag Paneer

Indian starters
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@ Onion Bhaji (3 Pieces)
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@ Panner Naan

Grillspezialitaten vom Tandoor

.
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@ Malai Tikka

Lamm & Hahnchen

. Korma

Fish & Seafood

"
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@ Prawn Tikka M asala

Soft drinks

@ Mango Lass
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Beef-Gerichte
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@ Beef Vindaloo

Postres

I
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@ Mango Gulfi
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Saucen, Chutneys & Extras
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@ Gravy
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Biryani
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@ Kashmiri Pulao
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Lamm Gerichte
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e Lamb Rogan Josh

Lass
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@ Plain Sweet L assi

Noodle

Stdindische Chickenspezialitaten

@ Chicken Chennai

@ Chicken Chettinad

Rice Specialities
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@ Prawn Briyani
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Hauptgerichte - Vegetables

"-\.. _.-'.. . .
@ Vegetable Briyani

Breads

@ Spinach and Cheese Naan

Tandoori Delicacies

g Tandoori Platter

Entree

@ Mixed Entrée

Chicken Specialties
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@ Chicken M alabar

Beef Specialties
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@ Beef Keema

Vegetarian Entrees
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@ Aloo Mutter Panner

Appetisers
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@ Anchovies

Goat Specialties
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@ Goat Briyani
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Goat Curry

iy

@ Goat Curry

Non-Veg Curries

w Goat Pepper Masala
2L

Sauces

LY

6@ sauce

Breakfast - Shmear Flavors

Regular

Chef's Recommendations (Nepalese Dishes)
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@ Hariyali Lamb

Fresh Fruit and | ce Blended Series
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@ Milolce

P.J.&#39;SWings

, )
Y /

-
@ Traditional

Clay-Oven Special | Tandoori

@ Sheek K ebabs

Uncategorized

@ Bollywood Prawn
@ Lamb Malai Korma



Fish Sambal

Dhal Saag

Egg Plant Vindaloo

Vege Samosa (2 Pieces)

Curry Puff (2 Pieces)

Potato Bonda (3 Pieces)

Egg Plant Pakoda (5 Pieces)

Prawn Pakoda (6 Pieces)

Bollywood Prawn (6 Pieces)

Tandoori Lamb Cutlets (Main)

Tandoori Platter - Medium (Main)

Fish Tikka (Entrees)
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Chicken Shai Korma - Mild

Chicken Chennai - Medium to Hot

Chicken Chettinadu - Medium

Chicken Sambal - Medium to Hot

Chicken Pepper Masala - Medium to Hot

Chilli Chicken - Medium to Hot

Kambing Masak Merah - Medium

Kambing Ala Kander - Medium

Karaikudi Lamb - Medium

Lamb Malai Korma- Mild

Lamb Sagwalla - Medium

Lamb Firdoos Curry - Medium
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Hariyali Lamb - Medium

Lamb Suka - Medium to Hot

Goat Pepper Masala - Medium to Hot

Daging AlaKandar - Medium

Daging Masak Merah - Medium

Daging Masak Hitam - Medium

Karaikudi Beef Masala - Medium

Panang Beef Curry - Medium

Beef Keema - Mild

Beef Pepper Masala - Hot

Fish Sambal - Medium to Hot

Fish Malabar - Medium
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Assam Fish (Asam Pedas) - Medium

Squid (Sotong) Sambal - Hot

Squid (Sotong) Curry - Medium

Prawn Tikka Masala - Medium

Aloo Mutter Panner - Mild

Dhal Saag - Mild

Dhal Makhani - Mild

Egg Plant Vindaloo - Medium to Hot

Sambal Taukwa - Medium to Hot

Chilli Panner - Medium to Hot

Pumpkin Kofta - Mild

Dhal Taduka - Mild
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ChannaMasala - Mild to Medium

Navrattan Korma - Mild

Saag Panner - Mild

Kadai Panner - Medium

Mutter Mushroom - Medium

Spinach & Cheese Naan

Hydrabad Briyani

Teh Tarik (Malaysian Tea)

Gulam Jamin (3 per Serve)

Teh

©

©

©

©

©

w

13

w

w



