Gemischter Salat

g Indischer Salat

o . .

@ Jinga Salat

o .

@ Tandoori-Salat

.ﬁ,ﬂ; ] Cassata

Nachspeisen

sl i,
@ Gulab Jamun nach indischer Art

@ Rasmalai nach indischer Art

Reisgerichte
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3€
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8€
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@ Jeera Palao

Alkoholfreie Getranke

Q Apfelschorle
& Fanta
@ Guave Juice
@ Litschi Juice
@ Lemone Masala
@ M ango- Saft
I Red Bull
Sprite
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Alkoholische Getranke

@ Binding Pils

L]

m Frascati

s
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@ Hefeweizen
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@ Kristallweizen
Lambrusco

Sekt Mumm

7
@ Schofferhofer Hefeweizen
Y

Huhner-Suppe nach indischer Art
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@ Pakoras

@ Daal-Suppe

@ Sabji-Suppe

@ Basmatireis

6 Mango Chutney
aaen
@ Mixed Pickles

Extras

@ Minz-Dip

2€
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Fischgerichte

-
@ Jinga Khadhai Masala

. .
@ Jinga Korma

- .
@ JingaMango Curry

M eer esfr ichte
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@ Jinga Masala
o .

@ Jinga Palak

Chicken

Chianti

Huhn Palak
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Chicken Mango Curry
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Vegetarische Gerichte

@ Bengan Partha
@ Chili Paneer Masala

@ Daal Makhni - Spezialitat des Hauses

@ Khadhai Paneer M asala

‘ Malai K ofta

@ Punjabi Rajma
@ Tadka Daal

@ Fisch M adras

Spezialitaten
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14

Lamm Bhuna Masala €

| ndische Hauptspeisen

12

Murgh Madras €

| ndische Spezialitaten

Butterhahnchen 11
HUhnercurry 11
Huhn Darts €

Huhn Vindaloo 11

Lamm Korma 14

3
Gemischtes Gemuse 10
€
4
l’

Paneer Tikka €



Palao

* Shahi Panesel
* Tandoori Huhn
@ Gemuse Biryani
Naan

Raita

Lamm-M adr as

Vegetarische Spezialitaten

Bombay Aloo

Mattar Paneer

Der Weg zum Fruhling

7€
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Veggie Spezialitaten

‘ Aloo Palak
@1 Gemiise Korma

Biryani Spezialitaten

@ Murgh Biryani

Grillspezialitaten

a Mix Grill

| —

Rindfleischgerichte

@ Bhuna Beef Masala
@ Khadhai Beef
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L ammagerichte

.&.u{-. 15

@ Lamm Bhindi Gosht €

A ERED . 13
@ Lamm Khadhai €
A 13

@ Rogan Josh Kashimiri €

A‘f‘h 12

@ Murgh Tikka Masala €

I ndische Vor speisen
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A
@ Huhner-Pakor as e

@ Chicken Samosa €

Papadam 2



Pakora - Vorspeisen
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@ Paneer-Pakor a

Hahnchengerichte

@ Chicen Bhuna M asala

@ Murgh Khadhai
@ Murgh Methi

Lamm-Spezialitaten

"
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@ Lamm Vindaloo

Getranke

g ColaLight
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_ Cola
e Mango Lass

Bier

N
é Clausthaler Alkoholfrei

@ Hefeweizen alkoholfrei

u Hefeweizen dunkel

Fisch-Spezialitaten
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@ Fisch Mango Curry

Vegane Gerichte
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@ Daal Makhni-Spezialitatet des Hauses
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L ammfleisch
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il e,
@ Lamm-Palast

Curry
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@ Murgh Nawabi Korma

Biryani
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@ Jinga Biryani

Biryani-Spezialitaten

’ Lamm Biryani

Tandoori
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sl i,
@ Huhn Malai Tikka

Tandoori Brotgerichte

5 /
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il e,
@ Paneer Kulcha

Huhnerfiletsgerichte

@ Huhn Hawaii

L enmofen Spezialitaten
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@ Rindfleisch Tikka

Pakistanische Vor speisen

*, i
'\. i

. -
@ Punjabi Samosa
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Vorspeisen aus dem Tandoori Ofen

s

A
@ Chili Paneer Tikka

Brote ausdem Tandoori Ofen

@ Aloo Maratha

‘|E_’ Tandoori Garlicnaan
‘|E_’ Tandoori Punjabi Roti
@ Tandoori Butternaan

Spezialitdten aus dem Tandoor

@ Jinga Tikka
. .

@ Lamm Seekh K ebabs
. .

@ Murgh Tikka Haryali
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Vegetarische - Spezialitaten

3 10
@ Chana Paneer e

M achi-Fischgerichte

—

10
‘ Fisch-Curry 13
; €

Nicht kategorisiert

/

-
@ Aloo Gobhi Masala €

Z 1
Channa M asala 10
€

/

-
@ Huhn Dhansak €



