Desserts*

O Coconut Rice

g

Appetizers

Chicken Chatt

Garlic Mushrooms

Vegetable Samosa

M eat Samosa

Papadom

eowes

Main cour ses

Lamb Chop

Side dishes*

a
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@ Spicy Papadam

Snacks

e Quesadilla Chips

Drinks

. F
b !

.
@ Tango (1.25L Bottle)

@ Keema Rice

Vegetarian dishes

@ Sag Paneer

14
3€



HUhnchen-Spezialitaten

Chicken Jalfrezi

| ndian dishes
6 Lamb Biryani
Uss BB  Plain Raita

I ndian specialties

¥|I Chicken Darts

. Onion Bhaji
=7

'] Paneer Tikka

Butter Chicken

“ Chana Masala

10

4€

10
3€

5€

11
10

16
4€



Vegetable Biryani

Naan

K eema Naan

Garlic Naan

Chapati

Vegetarian specialties

w Bombay Aloo
2L

Grilled specialities

a Tandoori Mix Grill

Starters

27
2€

3€

20
2€

13



@ Prown Puri

@ King Prawn Puri

@ Honey Paneer Tilla
@ Lamb Suka
@ Sarah Kebab

Grillspezialitaten vom Tandoor

. Lamb Tikka

| ndisches Brot und Beilagen

< ix Rai
5" Mix Raita

Special Dishes
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@ Chicken Tikka Korai

Main Course

.
y s

.-i-.f-.
@ Aloo Chatt

Reisspezialitaten

, )
'\.

@ Chiken Biryani

| ndische Beilagen

"
y )

.-i-.f-
@ Tarka Dall

Special Offers

. ;
',

..d.-.ﬁ-. .
@ Vegetarian Set Meal

@ ©

33



Rels Spezialitaten

8
Boiled Rice 3
€
Tandoori Vorspeisen
: 4
Shami Kebab €

Chicken Curries

Chicken Kolhapuri 10

Tandoori Spezialitaten/ Tandoori dishes

9
O Lamb Chops 11
€

KidsMeal
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.
@ Kids Omlet and Chips

. F
b !

.
@ Kids Chicken Omlet and Chips

. F
b !

.
@ Kids Chicken Tikka and Chips

|ndischer Reis

. Mushroom Rice

Vegetarische Currygerichte

@ Sag Aloo

HUhnchen Curries

, F
b !

@ Chicken Shashlik

| ndische Huhnerfleisch-Gerichte

a
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@ Chicken Achari

Breads

.
hY !

@ Par athi

Popular Dishes

@ Shatkora

Breads & Rice

g Special Fried Rice
@ Peshwari Naan

Chinese Appetizers
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.
@ Honey Paneer
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Seafood Specialities

@ Fish Masala

Entrees

@ Shish K ebab

Specialities

ra
'

s, .
@ Murghi Masala

"
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Set Meals

! _,-"
@ Set Meal for Two

Chef's Recommended
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10
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@ King Prawn Hari Hari
@ Bombay Beef Special
@ Pasandha

@ Shahi Mukhani
@ Chicken Aam
@ Bangladeshi Naga

Vegetable Starters

A .
@ Vegetable Puri

Traditional Dishes

@ Chicken Traditional Dish
@ Lamb Traditional Dish
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Prawn Traditional Dish

King Prawn Traditional Dish

Veg Traditional Dish

Chicken Tikka Traditional Dish

Paneer Traditional Dish

Lamb Tikka Traditional Dish

Beef Traditional Dish

Lamb Rogan Curry

Chicken Rogan Curry

Chicken Tikka Balti Curry

Lamb Tikka Balti Curry

©
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Condiments

@ Mango Chutney Trays
@ Mint Sauce Chutney Trays
@ Mixed Pickled Chutney Trays
@ Onion Chutney Trays
@ Chutney Trays

Appetisers
@ Mix K ebab
el

@ Kebab Puri

Vegetable Sides?

E‘}"A‘ Mix Vegetable Bhaji

a o



Biryani Dishes

@ Chiken Tikka Biryani
@ Prown Biryani
@ Mughal Special Biryani
@ Sylhet Biryani

@ King Prown Biryani

Vegetable Side Dishes

@ Bindi Bhaji

From Tandoor

A
@ Tandoori Chiken
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Picked for You

A o
@ Pilau Rice

Mughal Special
@ Captain Patila
i .
@ Goos Biran
i .
@ Mackerel Satni
i

@ Tandoori Lamb Chops Bhuna Special

@ LittleTiger

Clay Oven Dishes

@ Naga Chicken Wings

@ Chiken TikaMain

11
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@ Tandoori King Prown
@ Tandoori Garlic Chiken
@ Modu Tikka

@ Tandoori Fish Kalia

Chef Special Vegetarian Dishes

ra
'

il e,
@ Paneer chilli masala

.
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Main Cour se Evolved

I
i

sl i,
@ South Indian Garlic Chilli Chicken

LY
‘l.

Vegetarian Choice Evolved

@ Mushroom Bhaji
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TANDOORI TAKALLUFAAT (Starters)

. i
@ Shahi Paneer Tikka

Vegetable Side Dishes and Salad

@ Aloo Gobi Bhaji

Uncategorized

@ 7UP (330ml Can)

@ Diet Pepsi (330ml Can)
, .

@ Fanta (330ml Can)
, .

@ Pepsi (330ml Can)
@ Coke (1.25L Bottle)

@ Garlic and Keema Naan
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Peri Peri

M otor Paneer



