B Samesa de Legumes

9. Pabera de Legumes

10. Bhajee de Cebola

11. Pakars de Quaijo Fresco
12 Pakora de Legumes & Quesjo Fresco 6,000
11. Pla Frite (Pio Frito com Camario)
13-A Tikka de Barrego

13-8. Mistura de Entradas

14, Sopa Dal{Lentilhas)
15. Sopa de Tomate

K3 Ementa

Entradas

1. Popadom

2. Tikka de Frango
1 Kebab de Frango
4. Samosa de Frango
5. Pakora de Frango
6. Pakora de Pelee
1. Carnes Mistas

1LO0L
4,004
4,00¢
1.50¢
4.00¢
4.50€
7.00€
(Tidka, Espetadas, etc )

2,500
1,004
4.00¢
4,50¢C

6.50d4
4,504
15.00C

Sopas

P 3.5048
3, 50L
4. 500
3,00
3 504

16. Sopa Indiang de Camardo
17. Sopa de Legumes
18. Sopa de Frango

Molhos / Condimentos
15, Prato de Plickles Mistes & 1.50¢
Agridoce de Manga

Grelhados

20. A Ning Gambuars

20. Tikka de Pelar

21. Tandoort de Frange
21. Tikka de Frango

23, Tikka de Borrego g
24 Sewkh Kebab Frango g 50
15. Seekh Kebab Borrego :
[Pt 0 Cang Pt sl o e

25.-A. Tikka de Queijc 10.50€
25.-B. Mista de Carme 15
25.-C Shashlik de Borrego 12.50€
25.-D. Shashlik de Frango 12,504

Pratos Baltti

25.-E. Chicken Balti 10,50
25.-F. Lamb Baiti 11,508
25 -G Pork Balti ]
25.-H. Prawm Balti 15,001

Carll de Peixe
26. Caril de Pescada(Suave) 1.50C
27 Vindaloo de Pescada 4§ SO

ey Flaeta

Camarao

28 Korma de Camarlo 1 2.504
Tl o Falion {5 § St

i i, Lo i s

9. Camardo Malain

(e Pty iy

30, Tikka Matals de Camarido 13.50C
| P ety Copilada @ credpepmada o v s danlie T

J1. Duplaza de Camardo 13,004
Cares | v obesia Ploda |

12X, Madras de Camarko L
A

13. Camardo no Tacha 13,504
VLS Fomaets Colopls B Temona ey Wipss

Figwioa flgpma sy Foeeis

13-A. Camario Jal Freezy 14,5014

14 Vindaloo de Camaran 13,504
T einm Flosear,
35. Carmardo ¢/ Espinafres 13 504

35-A. Caril de Gambas 7 S04
35.-B. Camario com Manga 13,504
35.-C. Dhantak de Camarbo ¢f Lentilhag 125 504

Pratos de Frango

36. Korma de Frango
Tharwr, oo Mt Con o iy rpladyr,

L arar=ta Gocy]
37. Frango Malaia 2,504

B.00C
9.00L
8,000
B.50C
9.00C

3.00C

Pratos de Borrego

51. Korma de Borrego
Ty (ot Flam, e Mermamruiorn, rolasan

el

53. Madras de Borrego

Pl st P st |

54. Borrego A Bhuna

P » Brwmitan

55. Borrege Tikda Masals
Frrrardste Srriuain ¢ oedecrasails ] It

9,00€

2,00(

Fo it [ iy e g, e il R RS oo e el . SR N W G B 3L P TR e [l s fas B Vs e il 10 TLT D el o

10,504

2.50L
10,504

3.50C

10,00C

9.504
85.50C

%500

10.00C

10.50C

2,500

#.50C
9.500
10.00C
9.500
2.904
11,50C

Pratos de Carne de Porco

66. Korma de Carne de Porco
[Sasve, comm Matas, Cacn ¢ Aomgondies
Rabatan, Lo imuest Fudet

67. Porco Malaia

JEas Prada Secm

€2, Porco Tikka Masala

iPrrramasty grriuds o (esleosmaie O ratas,

Seadeosd |

69. Madras de Carne de Porco
g wemerky P |

70. Carne de Porco A Bhuma
vy ¢ Aromatie]

71 Carne de Porco Dupiaza
Viwbvt (oo Cobols Poosds)

72. Carne de Porco Karahi

(L) Fumeeta, Cpbala & Toomgie mm-m Mgl

ligetzn Ligrrwee—te Pus=y

73. Carne de Poreo Sag

(e Dngnabeg |

74. Carne de Porco Dhansak
Lo Grdy, Lugorpemment s gty

75. Carmne de Porco Vindaloo
[Mamia. Pecaarty|

76. Carne de Porco ¢f Cogumelos

T7. Catil de Porco
T1-A. Saba de Porco
77-B. Porco com Manga
T7-C. Pathia de Porco
71-D. Jalfrezide Porco

2,000

2.00C

9,50€

9. 504
9.500
.50

9.50C

9,50¢
4. 504
2.504C
9,00C
1 E"
2,000

%, 00C

10, 00

Pratos de Legumes

T8 Caril de Legumes Mistos

9. Espinafres C/f Queijo Fresco

BO. Bhajee de Cogumelos
81. Chana de Batata

821 Tarka Dal (de Lentilhas)
31. Malai Xofta

84. Aloo Gabi

[ Lnprd Flad g Batlatay

85 Aloo de Mumbai

TR (o Lipaueiin

86. Panir Chili

ey Fresam, Fiee=ts
Calieti s § TipmiSubier:

87. Masala de Legumes
TLigemras, Dowigs, Pealig de Torate
22 Mater Paneer
(Trwiss 0 Damge Fromio]

B9. Korma de Legumes)
50. Shan Pander

[ (gt Firwesr 055 Pliiey Crpeiics
o

91. Chana Bhatoora

G cmam Phay Fromy |

92. Bhindi Bhajee

Com Olra)

921.-A Aloo de Espinafre

92 -8 Dhansak de Legumes
92 -C Masala de Griko-bico

Pratos de Arroz

91. Arroz Pilao

i Brmar Arerdils oo Erpaciras)
94, Arroz com Legumes
95. Arroz Salteado ¢f Ovo

95.-A Arroz com Cogumelos

98. Biryani de Frango
99. Buryani de Borrego
99.-A Biryani Misto

Pao Indiano
100. Nan Simples

Tty Feda Cordl i Jgres
A B!

101 Keema Man

(L oo i Carmet]

Menu Infantil
108, Frango Assado
Loum Balafa Feny f Leves?
109, Paradinhos de Galirhs
L piwts Pty g Arma)

Saladas

110 Selada Muta
bt Tpmmte Cadonls 4

Pogrss |

111. Tomate & Cebola
e Crwplen v hovos begris,
112 Saladas César Clizsica
=T

B, e

2.00C

8,00€

F.50
B.50C
B8.00C

3,008
3,500
2UL
i

3.000

Ll L

(T

50C
5, 50(
10,50€
14, 00¢

L. 204

3,000

3,00C
3.50C

3.500C
1,000
3. 50C
2,504

2.30€

6,00(
6,000

1,50¢

3.50¢

4,%0C

=8 Menu

Starters
1. Popadom 1,00€
2. Chicken Tikka 4,00C
3. Chicken Kebab 4,00¢
4. Chicken Samosa 2.50¢
5. Chicken Pakora &, 00
6. Fish Pakora 4,50¢€
7. Mixed Meat 7,004
(Tikka, Kebab, etc.)
8. Vegetable Samosa 2,50€
9. Vegetable Pakora 3,00¢
10. Onion Bhajee 4,000
11. Fresh Cheese Pakora 4,50C
12. Vegetable & Fresh Cheess Pakora 6,000
13. Prawn Puri (Deep Fried Bread Prawn) 6. 50¢
13-A Tikka de 4,50¢
13-B. Mistura de Entradas 15,00C
Soups
14. Dal Soup(Lentils) 3,500
15. Tomato Soup 3.50C
16. Indian Prawn Soup 4,50¢
17. Vegetable Soup 3,00C
18. Chicken Soup 1,50C

Sauces / Condiments

19. Plate of Mixed Plckles & 3,50C

Sweet Mango Chutney

From the Grill

20. A. King Prawns 20,00
20. Fish Tikka & 00
21. Chicken Tandoori B 50C
22. Chicken Tikka 8.50€C
23. Lamb Tikka 9,50¢
24, Chicken Seekh Kebab B 50C
25. Lamb Seekh Kebab u -'.l O

TR il Fraig ] ey il k)
25.-A. Paner Tikka
25.-8. Mix Grill

25.-C. Lamb Shashlik
25.-D. Chicken Shashlik

Balti dishes
25.-E. Chicken Balti
25.-F. Lamb Balti
25.-G. Pork Balti
25.-H. Prawn Balti

10.50C
16.00C
12,50€

12.50C

10,504
11,50€
10,504€

15,004

Fish Curries

26.Hake Curry (Mild) 8.50C
27. Hake Vindaloo 9 S0
[Wery Mol

Prawns

Z28.Prawn Korma 12.50¢
[Pk, Lighily twewrd, with Crpee &

gt Blrsgerda

29, Prawn Malala

TV amlawd Trsin)

30. Prawn Tikka Mazala e L

| Ml Carillaecl Uhairs Finpad ol greamm)

21. Prawn Duplaza 13 OO
[Ptild vty Chopped Oriom )

32. Prawn Madras 13 S04
(Lbglel Hari)

33. Prawn Karahi (In Pan)

Witk Prppere. Owmesry B Toraate bn 5

Thich Tawrre, Lighd Haot)

33-A. Prawn Jal Freery 14 =04

34. Prawn Vindaloo ':-;1;
Wiy Hat]
35. Prawn & Spinach

35-A. Prawn Curry 17 S0L
35.-B. Prawn Mango 13.50¢
35.-C. Prawn Dhansak w/ Lentils 12 s0¢

Chicken Dishes
36. Chicken Korma

S0L

B.50C

(Mild, Lightly with Cream & & 3
e - Rice Dishes
?w.?-d‘cr?:“[ﬁ!n H.hh B .S04L 93. F'il.ll.l
i [Arcmatic with Splos)
38. Chicken Madras 8,50C 94. Vegetable Spicy Rice
[Light Hat) 95. Egg-Fried Rice
?rzﬁ Ehu"i HEllﬂthtﬂ 7.00¢  95.A Mushroom Rice
o _ 95.-B Jeera Rice
40, Chicken Tikka Masala 3,304 96, '-ftgl‘t-lhl.ﬂ Blry:ni
{Mikd Grilled then Maced with (Batmati Rice with Vegetables)
Cream) i 97. Prawn Biryani
41. Chicken Dupiaza 9.00C 98. Chicken Biryani
PS4 with Chagga Dukons) g, 99, Lamb Biryani
A CHESUIRE. - ol 250C 99..A Mix Biryani
Thick Saace, Light Hot) -
43. Chicken Sag o lgdéﬂp uBrEﬂds
[With Spinsch) : n Nan
44. Chicken Dhansak 5,00C E’:‘H Faiedl tn
(With Chickpeas, Light hot) _ 101. Keema Man
45. Chicken Vindaloo 500 (Rited with Tmud Meat)
{Very Hot) 102. Garlic Nan
46, Chicken A Jalfresi 10,00C [1{2‘3. F:lhlw:ri Nan :
{With Green Chill, Yery Hotl poir, Haney & Almends
47.Chil Chicken 1000c 104 Penesckolehe
Popper Splees)
Mo Spices, Light or Very Hot) 105. Paratha
48. Chicken Curry B.00C  (Gritted Flat Rrwad)
49. Buttered Chicken 9,00C ﬂ:ﬂf’f Paratha
50, Chicken with Mushrooms 9.00C 107. Tandoori Roti
50-A. Chicken Pathia B.50C {Flat Bread Baked in Clay Oven)
50-B. Chicken Mango 9.00C 107-A. Chapati
9,00C .
B St | Kids Menu
Lamb Dishes o
(With Chipa & Raw)
51. Lamb Korma g.onc 109, Chicken Nuggets
(Mild, Lightly Sweet, with Cream & O Ch ¢ i)
Alrmardi]
52. Hmh Malaia sooc S3lad
AL relessl] Bouid )
53. I.l.rnmh Madras 10,50€ 1:1 1, ‘?‘IHI h,,ll 'dm"G;Hm"n .S'hd
54. Bhuna Lamb 9,50L 111.;:"11“: mT ;
{(Mild & Armenatic) (With Qregana cialrg
55. Lamb Tikka Masala 10.50€ 112. Ceasar Salad Classic
grillaed The=s Mized {Chdlean)
m&m:
O omet B ey e e o e ety B g P L =Ty oy P e ] e g

536, Lamb Dupiaza
Ul i vy o begmpgaial. pandasg,
57. Lamb Karahi

(With Peppers, Onion B Tomato
in & Thick Sauce, Light Het)

58. LambRogan Josh

59. Lamb Sag

(WWith Splrsch)

60. Lamb Dhansak
With Chizkpaass, Light Hat)
1. Lamb Vindaloo
Dvery Hat)

62. Lamb Keema Mater
(Mincwd Lamd with Peas,
Sploen, Light Mai)

63. Lamb Keema Kofta
{Light Hot Curvy)

64. Lamb Curry

65. Lamb with Mushrooms
65-A. Lamb Sabzi

65-B. Lamb Mango
65-C. Lamb Pathia
65-D. Lamb Jalfresi

Pork Dishes

66. Pork Korma

(Mald, Lightly Swoat, with Cream &
Chopeed Almarcty)

67 Pork Malala

68, Pork Tikka Masala

(Hidd, Grilled then Mised with
Crogsm}

69. Pork Madras
{Light Het}

70. Bhuma Pork

(Ml B Auormatig]

71. Pork Duplaza
(Mild with Choppad Omon)
72. Pork Karahi

(Wih Pepper. Onmion & Tormats 4 8
thick Ssauce, Light Het)
713. Pork 5ag

(With Spimach)

74. Pork Dhansak
(With Chichpead, Light Hat)
75. Pork Vindaloo
(Wery Hat)

716. Pork with Mushrooms
77. Pork Curry

77-A. Pork Sabzi
77-B. Pork Manga
77-C. Pork Pathia
77-D. Pork Jalfrezi

Vegetable Dishes

78. Mixed Vegetables

79. Spinach with Fresh Cheese
B80. Mushroom Bhajee

81. Chana Potato

32. Tarka Dal (Lentils)

83. Malai Kofta

B4 Aloo Gobi

[CaeliMoyewr 8 Potats|
85. Bombay Aloo
gy Pedatee]

86. Chili Panir

[Frosh Chapwie,
D £ Toenals]

87. Vegetable Masala
Wegatabiss Chasis & Tomats S
88. Mater Paneer
It B Tresh Cheress |
89. Vegetable Korma
90. Shant Paneer
IFreal Ohapariarin 5 B0
Credery Jumetr)
91. Chana Bhatoora
(O b guras with Dieep Frieed Bread|
92, Bhindi Bhajee
M Thra)

92.-A S.ug Aloo

92.-B Vegetable dhansak
92.-C Chana Masala

9.50L

10, 00

9.500
3.500

2,50¢

9 GOC

1,006

}, O0LC

Wil

o
1. S0L

1.00C
3504
2,304

2.50L

6,004

5,00C

3.50C

2.50C
4,500

A e

yAB Pg
o P9 “4c,

Judian Tandoori Restaurant

- & 9 o

= Menu

AEentwn
1. Popadom 1.00C
2. Pollo Tikka 4,00¢
3. Pollo Kebab 4,00¢€
4. Pollo Samosa 2.50¢€
5. Pollo Pakora 4,00C
6. Pescado Pakora 4,50C
7. Carne mixta 7.00¢
(Tikka, Kebabs, etc.)
8. Samosa Vegetal 2,50€
9. Verduras 31,004
10. Cebolla Bhajee 1.00C
11. Pakora de queso fresco 4500
12. Pakora de queso y verduras frescas  5,00C
13. Pan frito (pan frito con camarones]  © 504
13-A. Cordero Tikka 4,50¢
13-B. Mezcla de entrada 15,00C
Sopas
14. Sopa Dal (Lentejas) » (M
15. Sopa de tomate 3, 500
16. Sopa de camarones indios 4,504
17. Sopa de verduras 3,00¢
18. Sopa de pollo 3.50C
Salsas / Condimentos
19. Plato de Pickles Mixto S0C
& Mango Agridulce
A la Parrilla
20. A. Langostinos (), 004
20. Tikka de pescado 9,00C

21 Tandoori de pollo B, 50C
22, Tikka de pollo 8,50¢
23. Tikka de cordero 9,.50C
24. Pollo Seekh Kebab B.50C
25, Cordero Seekh Kebab 9, 50
Ml g s L i s |

25.-A, Queso Tikka 10504
25.-B. Carne Mixta 16,000
25.-C. Shashlik de cordero 12,500
25.-D. Shashlik de pollo 12,30€

Platos Balti

25.-E. Pollo Balti 10,504
25.-F. Cordero Balti 11,50€
25.-G, Cerdo Balti 10,50¢
25.-H. Gambas Balti 15.00C

Cun:z de Pescado
26. Merluza Curry (Suave) S50C
27. Merluza Vindalo {Muy Picante) Bl

i
Camaron
2E. Camarane: Korma 1 2. 500
(hmpwen som Crmmsa, Qoo 5 Alsapts iy
e | g iy Dl 0q
29. Camarones de Malazia
Vi Tty P artma b
10. Camarone: Tikka Mazala 0L
iFrrsiarrerie Augles g bl boon 0w Crgmas bovow
31. Duplaza de Camarones 001
[ Rl Bt f ) (il ot drila |
32. Madras de camarones ¥ S0
| el e P e |
33. Camarones en tacho
Prmee pesmmpesby ooy p ity
L el RN PV [ LD B [ b
13-A. Jal Freezy camaron 14,500

i4. Vindaloo de camarones

- LT
g LS L

frmiry gl el |

315. Camarones con espinacas 13,504
35-A. Gambas Curry 12.50C
15.-8. Camarones al Mango 13,50C
15.-C. Dhansak de camarones 14.50€

con lentejas

Platos de Pollo

36. Pollo Korma
{parey (00 crems (200 y Blmemiivay rpled,
Lgrrampris dulre!

37. Pollo de Malasia B,50C
(o fretes)

38, Pollo Madras

Tl =Tty ot drte)

39. Pollo A Bhuna

[ sk S 1

40. Pollo Tikka Masala

| prevaseety pundy y (oClesda Do Creema,
Tudre|

41. Pollo Dupiaza
Loy Com1 Lebodla prcada)
42. Pollo en tacho (Karahi) 9,50¢
froen pumerele Crleln y iomate
e ol dalll Sipedl y porante]
43. Pollo Sag

{0 eapanacan

44. Pollo Dhansak

ez Lagerpmpnds pelysie]

45. Pollo Vindaloo ,50¢
Iy i aste)

46. Pollo Jalfresi

{eem riule verde, muey P o
47. Pollo con chile 10.00¢
Lt pmbents vvde y crbolls Lparprpnts
& Moy ptate)

48. Pollo al curry

49. Pollo con mantequilla

50. Pollo con champifiones
50-A. Pollo Pathia B.50C
50-B. Mango Pollo 5,004
50-C. Pollo sabzi

8.50C
O D

5 S0

e W10

Platos de Cordero
51. Cordero Korma

sy 1o Qap=i [8a | Ry Epfate

52, Cordero de Malasia

o T oply o

53. Cordero Madras
¢ e ety P s

54. Cordero A Bhuna

(Tentmy 1y B i !

55. Cordero Tikka Masala

i| Resteriprety 4 3 Pl 7 fimdinandy iy popma

2.00C

29,0040

10,504

n.50L

10,50€

T R et N e o A, e Sl o 8 Lk e e e e T T T ——-

56. Diplaza de cordero
ettt e ¢ plnlla pra s

57. Tacho de cordero (Karahi)

4 sy, Lypbewlble j Laemide

ot g G paprid g Lgper amert g sty

58. Cordero Rogan Josh

59, Cordero Sag

[ Com et ad |

60. Cordero Dhansak
(el Ly et s B |
61. Cordero Vindaloo
{ g et

62. Cordero Keema Mater

[ et s S i P
L =l sk i brtn ]

63. Cordero Keema Kofta

[y et et et Bl |

64 Cordero al curry

8, 50¢

10,00C

65. Cordero con champinones o <o

65-A. Cordero Sabzi

65-B. Cordero con manga

65-C. Pathia de cordero

65-D. Jalfresi de cordero

Platos de Cerdo

66. Cerdo Korma

[Asrve, Lo CTRema, (g ) sl g Faklader,

Lopbr =gt picnstn]
67. Cerdo de Malasia

{on frwta mista)

68. Cerdo Tikka Masala

| Prrraseey Pl | O A e ST

E;::Hdn Madras
1 Lo e it |
70. Cerdo A Bhuma

[ty o et g
71. Cerdo Dupiaza
e (0 Crlebila

il
72. Cerdo Karahi
{roe presrors Leballe g [omadd
o el s rapess g Loy morarE T bt e

73. Cerdo Sag

ik, e
74. Cerdo Dhansak
(pranc kg smesie puarte]

?E.M'ﬂndﬂm

[y paanie] o
76. Cerdo con champinones

77. Cerdo al curry
77-A. Cerdo Sabzi

77-B. Mango de Cerdo

77-C. Carne de cerdo Pathia

77-D. Cerdo Jalfrezi

Platos de vegetales
78. Curry de vegetales mixtos
79, Espinacas con queso fresco

80. Champlnones Bhajee
81. Chana de papas

B2. Tarka Dal (lentejas)
B3. Kofta Malal

4. Aloo Gobt

o e ol

E5. Mumbai
L

BE. Panir Chili
-._“hlll’.l [ L

il p Ly

87. Masala de verduras
Vv e e, s maslig il e st
88. Panger Mater

[FES TIPS Y B TR

£9. Korma de verduras

90. Shani Paneer

g by
£ IR | TR AT

91. Chana Bhatoora
U B e fuaiey Rl
92. Bhindi Bhajee |

Cims Oy |

92.-A Espinaca Aloo

92.-B Vegetal Dhansak

92 -C Masala de Garbanzos

Platos de Arroz
93, Arroz Pilao

herrgy Arembtan i Lupecuin
94. Arroz Vegetal

95. Arroz Salteado con Huevo
95.-A Arroz con Champihones

95.-B Arroz Jeera

96. Buryani Vegetal
idorar Rasmmati Hgoha ¢ e Yrrdwr )
97. Camarones Biryani
98. Biryani de pollo
99. Biryani de cordero
99.-A Biryani mixto

Pan Indio
100. Nan simple

| and o, hoesp s
o i hormg s fusra]

101. Keema Nan

| PR o i
102. Nan con ajo
103, Pashawari Nan

[t o, el p imanedeni
104. Paneer Kulcha
[eiienen dla farid § Pupiriae |
105. Paratha

gy s Gy oo |

106. Paratha rellena
ian ptalan
107. Tandoori Roti

(emrrag nely ety B iy b

107-A. Chapati
Menu Infantil
108. Pollo asado

| i punliplin Bt e |

109-Enpanados de pollo

[ o perat Bima g i |

Ensaladas

110. Ensalada mixta

Vet B iy e

111. Tomate y cebolla

- B p ECPCE ek

112. Ensalada César clisica
Ity

e o

T

=
o, LML

P el

J S04

AT a

|
2

U

2,000

2001

2w
B S04
B. 004

2,50¢
3,004
3,50C
3,500
3. 50C
2,000
13,300
2,0
10.50C
14,000

3,00C
3,004

3.50C

I, 504

3,500

4.50(

L

-

B ¥ Menu

Entrée

56. Dipiaza d agneau 9 50
1. Popadom 1.00¢ TDese mww | angusien
2. Poulet Tikka 4,004 57. Tacho d"a?r-lu (Karahi)  0.E04
3. Poulet Kebab 4,004 9 s pmven, e -:--“----
4. Poulet Samosa 4.300¢ 58. Agneau Rogan Josh LT
5. Poulet Pakora d.00C iﬂ' Ag d 8 504
6. Polsson Pakora d4.50¢€ fr=rta neau d agneau
7. viande mélangée 7.00C 60. Agneau Dhansak 9.50C
(Tikka, Kebabs, etc.) (g Ligbrrr e bt}
8. Samosa aux légumes 2,50¢ 61. Agneau Vindaloo 10.00C
9. Légumes 1, 00€ ey
10. Bhajee & l'oignon 1.00€ 62. Agneau Keema Mater 10,50€
11. fromage frals Pakora 4.50¢ sy oo
12. Pakora au fromage of bux logumed frals  6.00¢ 63. Agneau Keema Kofta 9 50¢
13. Pain frit (pain frit sux crevettes) 6.500 liary Lagbrrenent epacdi
13-A. Agneau Tikka 4,500 64 Curry D'agneau B.50C
13-B. Mélange d'entrée 15.004 65. Agneau aux champignons 4 50¢
G65-A Lamb Sabazi 10,00€
SuuPES 65-B. Agneau 4 La manche 8,50C
14. Dal Soup {Lentilles) 1500 65-C Agneau Pathia 2.30¢
15. Soupe Aux Tomates 1,504 65-D. Lamb Jalfresi 11.50C
16. Soupe indienne aux crevettes 4500
17. Soupe de légumes 1.00¢
17 Fomn ol e ‘0. Plats De Porc |
&6. Porc Korma v.00q
" e & L crwes, lh_ﬁ“:r
gl J
Sauces / Condiments 7 P e
19. Assiette de cornichons 3,50¢ I S Py T Spp——
mélangés et mangue douce-amere 68. Tikka de porc au porc 9,504
ipreslakissent grla ot cat b e treems
& # ey
Grille 69. Porc de madras 9, S04
20. A Crevettes 20,000 sl gLt
20. poisson tikka 2,00€ 70. Porc A Bhuma $.50c
21. Tandoori au poulet 3,50C [ e T
22, poulet tikka 8.50C 71. Porc Duplaza 9, 50¢
23 Tikka d u 5,50C i e et | angmtet fuche | —
24. Seckh b Poulet B, 50C ?lznrch:l:i - :
= Wi Tty
25.{Agmu£ulth Kebab 9,500 :""_""""‘I it x ey |
25.-A. Fromage Tikka 10 504 73. Sag porc 9.50C
25.-B. Viande ce 16.00C Lo g |
25.-C. Agneau ¢ k 12.50C 74. Porc Dhansak 9500
25.-D. shlik au poulet 12.50C !;'5':';""'" 8 504
. rives agucs)
Plats balti 76. Porc aux champignons 9,00¢
25.-E. Poulet Balti WOS0E 77, Curry de porc 0.50(¢
25.-F. Balti d'agneau 11,50C 77-A. Porc sabri 9.00C
25.-6. Cochon Balti 10,50€ 77-B. dat 9.00C
. 77-D. Porc Jalfrez 10,00€
Polsson au curry
26. Curry de Merlu (Dou B.50C 2
27, Merlu Vindaloo (Trés Epicé)  9.50€ ;l:':luts ﬂiww‘g“mes 3
rry mes mélange :

: 79. Epinards au frais B.00€
Camaron 80, 7.00¢
28. Crevettss Korma 12.50C 81 Pomme de terre chana 7.50C
o et T AT e Taisia 82. Tarka Dal (lentilles) 7,50€
29. Crevette de Malaisle 12,50¢ 83. Kofta Malai 2.50¢
By ey I'rul.llnﬂ-.-hi
30 Crevettes Tikka Masala 13,50¢ i:‘.":i"‘.._. s
I At el i B0 0 B LS Crdvee i) 85. Mumbai 7,500
311. Crevettes Dupiara 13.004 ROy p—

[CM o dore ave | Sngurenrs bun s | : £6. Panir Chili 9, 50C
32. Crevettes de Madras 13,50C pmage bna pbs,
{lbgrement epict) _ ey a1 i |
33. Crevettes dans un bol 13,500 87. Masala de légumes E.c0C
ievwd dhu pesceree, da | sigeen ol de L tereste ey Ry L R
dars e Laucs epalise ot liglvement epicer) BS. Paneer Mater 7.50C
33-A. Crevettes Jal Freery 14.50C [ -
34. Crevettes Vindaloo 13,50C 9. Korma de légumes 8.00C
e Shani Pancer
;“;c.l'“lﬂﬂﬂ aux épinards 13,30€ o [ = e
35-A. Crevettes au Curry 12.50€ e
;.: :. ::-'Ilnmu ammh 11,50¢€ ﬁmw 9.50¢
- revettes Dhania e
sux Lentiles 14.50C 92 BhindtBhojee 9,00¢
92.-A Epinards Aloo 7.50¢
Plats De Poulet 92.-B Dhansak aux légumaes By
36. Poulet Korma P 92.-C Masala pols chiches 8,00L
fapwn, bl e & L St e roca
b pamarides rhpbrt, Ligtrgsy g -
37. Poulet Malaisien B8,50C Plats de riz
v g ) 93. Riz Pilao 2.50€
38. Poulet Mad g5 Pl s oplo srmmsinpent
i PEIC T 94, Riz aux légumes 1.006¢
39. Poulet A Bhuna 9.00C 95. Rix Sauté avec Oeuf 1.504¢
[ N ey 95.-Un iz aux 3.50¢
40. Poulet Tikka Masala 9,50¢ 95.-B riz Jeera 3.50€C
| prvalable mwet grde ¢ fcT d la 96. Lequmes i 9 bOC
| i e
41. Poulet Dupiaza %, 00¢ . Crevettes L 12,504
bt e | s e 98. Poulet Biryani 9.50¢
42. Poulet Karaht 8 SO 99. Agneau Biryani 10,.50C
Lawer da .
__F;“;;m"“—ﬂ 99.-Un Biryani mixte 14,00¢
"31 M ¥ L] -
hinfis o w00¢  Pain Indien
44. Poulet Dhansak ook 100. Man 2.50¢
e e wmr=t E :—mhl:-hﬂ
45, Poulet Vindaloo 9 50C 101, Keema Nan 3.00¢
N A DT A——
46. Poulet Jalfresi 10,00C 102, Nan a ['ail 3,604
WEORS S s o ol 103, Pashawari Nan 3,50¢
47. Poulet au piment 10.00¢C T s L .
R TT] L T T T P p—— 104. Paneer Kulcha 3,504
" s iyl By s b 0 ot b
48. Poulet au curry B OOL 105. Paratha 3,00C
49. Poulet au beurre p.00r | Trepes
' 106, Paratha f 1.50C
50. Poulet aux champignons 2.00¢ nfu_—n:ud‘
50-A. Poulet Pathia 8,50¢ ET. Eg Tandoori 2.50¢
& #a “
50-B. Poignée de poulet SO 107-A. Chapa 2,50¢
50-C Poulet Sabzi 9,00€
Menu pour enfants
L}
Plats D'agneau st Lo S e
5L Agneau Korma 9.00C 109. de poulet 6,00¢
. i e bl P e o o e ey ¢ et B o e B b 5 L
52. Agneau de Malaisie 3.00L
:?Lh;mm Madras 0,5 SEhdﬂﬁ
e 10,50€ 319 Ealade mixte 1.50¢
; mcher PEmgts e b8 e
54. Agneau A Bhuna 23500 111 Tomate et 3.50¢
B e - T T T
35, Agneau Tikka Masala 10,50 112 Classique 4,504
g T a8 Lt —
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