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ENTREES
Soupe Malgatawny 7.50
Soupe aux Lentilles 6.50
Pakora aux Fromage (1Ib./Plate) 16.00
Pakora aux poissons (assiette) 9.50
Papadam (2 Pc.) 3.00
Channa Samosa (assiette) 10.00
Pommes de terre, Pols Chiches, Petit Pois & Epices
S lég (assi 5.00
Pommes de terre, Petit Pois & Epices indiennes
Pakora aux légumes (1 Ib.) 13.00
Pakora aux légumes (par assiette) 8.50
Oignons, de terre, Epinards frais, All, Gingembre
frais, Epices Indlennes mélangées 4 la farine de Pois
Chichas, frits dans Ihulle
ALOO TIKKEY (assiette) 10.00
Puré de Pormmes de terre, Carriandre fraiche,
Epices Indiennes servi avec chiches ef yogourt les
deux Sauce
CHAT PAPRI 10.00
Farine, Sauce, Pois Chiches et Epice indiennes
Poulet Pakora 16.00/9.50
All, Ging frais, I
mélangées 4 la farine de Poulet, frits dans Muile
Pakora Aux Fromage 16.00/9.50

Oignons, Fromage, Ail, Gingembre frais, Epices Indiennes
melangées & la farine de Pois Chiches, frits dans I'huile

14.00
14.00

Soya Malai Chaap
Soya Tandoori Chaap

NON-VEGETARIEN
AGNEAU

KARAHI D'AGNEAU

Agneau cuit avec Oignons, Piments verts
Tomates, Gingembre frais, All & Epices
Indiennes

15.50

EPINARD A L'AGNEAU 15.00

Agneau avec épinard, Epices Indiennes

CURRY A L'AGNEAU
Agneau, Oignons, Tomates, Gingembre frais, Ail
& Epices Indiennes

15.00

BIRYANI A L'AGNEAU 15.50

Agneau cult dans de Riz, avec Olgnons, Tomates,
Raisins, Amandes & Epices Indiennes

KORMA A L'AGNEAU 15.50

Agneau cult avec Frults Secs, Tomates fraiches,
Créme 5%, Gingembre frais, All & Epices
Indiennes

AGNEAU A LA ROGA JOSH 15.50

Agneau cull avec Oignons, Gingembre, Tomates,
papperika of Epices Indlennes

VINDALOO A L'AGNEAU 15.00
Agneau, Pommes de terre & Epices Indiennes

SEEKH KABAB D'AGNEAU 16.50
Agneau Haché servi avec, Pain Naan, Salade & Sauce

Piquants (Chatni) grillds dans un four d'argile

POULET

Curry Au Poulet

Poulet cuit avec

nons, Tomates fraiches,
Gingembre frals, I

& Epices Indiennes

Soupe aux Lenlilles
Lentil Soup

N /

Pakora aux légumes
Vegetable Pakora

Poulet Pakora
Chicken Pakora

Pukoc‘; Aux Fromage
PANEER PAKORA

Karahi D'agneau
Lamb Karahi

VINDALOO A L'AGNEAU
LAMB VINDALOO

Curry Au Poulet
Chicken Curry

APPETIZER
Malgatawny Soup 7.50
Lentil Soup 6.50
Fish Pakora (11b.) 16.00
Fish Pakora (Per plate) 9.50
Papadam (2 Pc.) 3.00
Channa Samosa (Plate) 10.00
Potato, Green Peas, Chick Peas, Fresh Onion &
Indian Spices
Vegetable Samosa (Plate) 5.00
Potato, Green Peas & Indian Spices
Vegetable Pakora (1 1b.) 13.00
Vegetable Pakora (Plate) 8.50
Onion, Potatoes, Fresh Spinach, Garlic, Fresh
Gingoer, Indian Spices mixed with Chick Peas
Flour, deep fried In oll
ALOO TIKKEY (Plate) 10.00
Frosh Onlon, Meshed Potatoes, Fresh Corlander,
Indian Spices served with Chick Peas yogurt both
sauce
CHAT PAPRI 10.00
Flour, Sauce, Chick Peas, Indian Spices
CHICKEN PAKORA 16.00/9.50
Garlic, Frosh Ginger, Indian Spices mixed with
Chicken, Flour, deep fried in oif
PANEER PAKORA 16.00/9.50
Onion, Paneer, Garlic, Fresh Ginger, Indian Spices
mixed with Chick Peas Flour, deep fried in oil
Soya Malai Chaap 14.00
Soya Tandoorl Chaap 14.00
NON-VEGETARIAN

LAMB

LAMB KARAHI 15.50

Lamb cooked with Fresh Onion, Green Pepper,

Fresh Tomatoes, Fresh Garfic, Fresh Ginger &

Indian Spices

LAMB SAAG 15.00

Lamb with Spinach, indian Spices

LAMB CURRY 15.00

Lamb cooked with Fresh Onion, Fresh Tomatoes, Fresh Garfic,
Fresh Ginger & Indlan Spices

LAMB BIRYANI

Lamb cooked with Rice, Fresh Tomatoes,
Dry Fruit, Onion & indian Spices

15.50

LAMB KORMA

Lamb cooked with Dry Fruit, Fresh Tomatoes, 35%
Cream, Fresh Garfic, Fresh Ginger & Indian
Spices

15.50

ROGAN JOSH LAMB
Lamb cooked with Onion, Fresh Tomatoes,
Fresh Ginger, papperika & Indian Spices

15.50

LAMB VINDALOO

Lamb cooked Potatoes, Indlan Spices

15.00

LAMB SEEKH KABAB 16.50

Minced meal with Naan, Salad & Chatni. Cooked in
clay oven

CHICKEN

Chicken Curry 15.00

Chicken cooked with Onion, Fresh Tomatoes,
Fresh Ginger, Fresh Garlic & indian Spices
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BIRYANI AU POULET 15.00

Poulet cuit avec Riz, Tomates, Oignons,
Corriandre, Poudre de Noix de Coco, Raisins,
Amandes & Epices Indiennes

POULET AU CHILI

Poulet frit avec oignons, Gingembre frais, Ail,
Piments, Sauce Aigre-douce & Epices
Indiennes

KORMA AU POULET
Poulet cult avec Fruits Secs, Tomates fraiches,
Creme 35%, Gingembre frais, All & Epices Indiennes

15.50

15.00

VINDALOO AU POULET 15.00
Poulet cuit avec Pommes de terre, Gingembre

frais, Al & Epices Indiennes

JALFRAZI AU POULET (karaH)  15.00

Poulet cuit avec Oignons, Piments verts, Tomates,
Gingembre frais, Ail & Epicespices Indiennes

POULET A L'EPINARD

Poulet avec épinard, patates, épices indiennes

POULET AU BEURRE

Poulet cuit dans un four d'argile avec de la
Sauce aux Tomates, Créme 35%, Gingembre
frais, All & Feuilles de Methi (Genegreek Leaves)

POULET DE ENTIER 22.00
Plein (Avec Salade et nan)

Cuisse de Poulet marined avec Yogourt,

gingembre frais, All, Epices Indiennes & Safran

15.00

16.00

CUISSE DE POULET TANDOORI 8.00

(Avec Salade et nan)
Cuisse de Poulet marined avec Yogourt, gingembre frals,
All, Epices Indiennes & Safran

CUISSE DE POULET TANDOORI (rc) 5.00
Cuisse de Poulet marined avec Yogourt,
gingembre frais, All, Epices Indiennes & Safran
POULET ET FROMAGE A LA CARI 15.00
Poulet, fromage, oignon, créme 35%, tomates
etbelle pepper & Epices Indiennes

16.50

POULET TIKKA
Poulet désossé marineé avec Yogourt, Gingember,
Piments, Safran et Oignons, grillés dans un four
d'argile & Epices Indiennes

TIKKA MASALA DE POULET
Poulet désossé & cuit dans un Curry avec
Oignons, Piments, Gingembre frais, All &
Indiennes

16.00

POULET A LAROGAN JOSH  15:00

Poulet desossé. cuit avec oignon, gingembre,
tomates, papperika et épices indiennes

KEBAB AU POULET
Poulet Haché servi avec, Pain Naan, Salade &
Sauce epices indiennesPiquante (Chatni)

POULET A LA MANGUE
Poulet cuit avec p. vert, oignon,
épices indiennes

POULET MANCHURIAN 16.00

Poulet cuit avec ail, oignon, et épices indiennes

16.50

16.00

BOEUF
KARAHI DE BOEUF

Boeuf avec Oignons, Piments verts, Tomates
Gingembre frais, Ail & Epices indiennes

BOEUF SPINACH

Boeuf avec spinach, Tomates fraiches,
Gingembre frais, All & Epices indiennes

CARI AU BOEUF
Boeuf cuit avec Oignans, Tomates
fraiches, Gingembre frais, Ail & Epices indiennes

16.00

15.00

15.00

POULET AU BEURRE
BUTTER CHICKEN

TANDOORI CHICKEN
POULET DE ENTIER

Chuney
==

POULET ET FROMAGE A LA CARI
TANDOORI CHICKEN-Leg (T.G.)

POULET TIKKA
CHICKEN TIKKA

POULET MANCHURIAN
MANCHURIAN CHICKEN

‘1‘—

KARAHI DE BOEUF
BEEF KARAHI

CHICKEN BIRYANI 15.00
Chicken cooked with Rice, Dry Fruit, Fresh
Onlon Fresh Tomatoes, Coriander & Indian
Spices
15.50

CHILLI CHICKEN

Fried chicken with Fresh Onion, Fresh Garlic, Fresh
Ginger, Ball Pepper, sweel & sour sauce & Indian
Spices

CHICKEN KORMA
Chicken cooked with Dry fruit, Fresh Tomatoes,
35% Cream, Fresh Garlic, Fresh Ginger & Indian Spices

15.00

CHICKEN VINDALOO 15.00
Chicken cooked with Fresh Potatoes, Fresh

Garlic, Fresh Ginger & Indian Spices

CHICKEN JALFRAZI (KARAHI) 15.00

Chicken cooked with Fresh Onion, Green Pepper, Fresh
Tomatoes, Fresh Garlic, Fresh Ginger & Indian Spices

CHICKEN SPINACH
Chicken with Spinach, Indian Spices

BUTTER CHICKEN

Chicken cooked in clay oven with Fresh Tomatoes
Sauce, 35% Cream, Indian Spices, Fresh Garlic,
Fresh Ginger & Fenugreck Leaves(Methi)

TANDOORI CHICKEN

Full (With Salad & Naan)
Marinated with yogurt, Fresh Garlic, Fresh Ginger

Indian Spices & Saffron

TANDOORI CHICKEN

Leg (With salad & nan)

Marinated with yogurt, Fresh Garlic, Fresh Ginger
Indian Spices & Saffron

TANDOORI CHICKEN-Leg (T.G.l
Marinated with yogurt, Fresh Garlic, Fresh Ginger

Indian Spices & Saffron
CHICKEN & CHEESE CURRY

Chicken, cheese, onion, 35% cream, bell pepper,
tomatoes & Indian Spices

CHICKEN TIKKA

Boneless chicken marinated with yogurt, Fresh
belipepper, Saffron, Onion, Fresh Ginger grilied in
clay oven & Indian Spices

CHICKEN TIKKA MASALA
Boneless chicken breast cooked with curry,, bell
pepper, Fresh Onion, Fresh Ginger, 35% cream, Fresh
Garlic and Indian Spices

15.00

16.00

22.00

8.00

5.00

15.00

16.50

16.00

ROGAN JOSH CHICKEN 15.00
Boneless Chicken cooked with onion, ginger,
tomatoes, papperika & Indian spices
CHICKEN KEBAB 16.50
Minced chicken meat, with Nan, Salad & Chatni

& Indian spices. Cooked in clay oven

MANGO CHICKEN 16.00
Chicken cooked with bell pepper, onlon, mango sauce,
tomatoes &indian spices

MANCHURIAN CHICKEN 16.00
Chicken cooked with gariic, onion & Indian spices

BEEF

BEEF KARAHI 16.00
Beef cooked with Fresh Onion, Green Pepper, Fresh
Tomatoes, Fresh Garlic, Fresh Ginger & Indian spices
BEEF SPINACH 15.00
Beef with spinach, fresh Tomatoes, Fresh Garlic,

Fresh Ginger & Indian spices

BEEF CURRY 15.00

Beef cooked with fresh Ginger, Fresh Garlic,
Fresh Tomatoes, Indian Spices & Fresh Onion




BIRYANI AU BOEUF
Boeuf cuit avec Riz, Tomates, Olgnons,
Corriandre, Poudre de Noix de Coco, raisins,

Amandes & Epices Indiennes

KORMA AU BOEUF

Boeuf cult avec Fruits Secs, Tomates, fraiches,
Créme 15%, Oignons frais, All & Epices
Indiennes

15.00

VINDALOO AU BOEUF 15.00
Boeuf cuit avec Pommes de terre, Gingembre

frais, Oignans frais, All & Epices Indiennes

BOEUF DF MADRAS 15.00

4, Boeuf cuit avec Oignons, Tomates

rnm Gingembre frais, All, Poudre de Nolx do

Coco & Epices Indiennes

BOULETTES DE BOEUF AU CARI 15.00

s de Boeuf cuite avec Tomates fraiches,

Oignons, Corriandre Poudre de Noix de Coco,

Raisins, Amandes & Epices

SEEKH KABAB 16.50
Boeuf servi avec Pain Naan, Salade & Sauce

ﬂig::‘t- (Chatni), griliés dans un four d'arile

& s Indiennes

THALI

THALI NON-VEGETARIEN 16.00
Curry au Poulet Lentiles (Dal) ou Poix Chiches (Channa)
Curry au Boeuf Lentiles (Dal) ou Poix Chiches (Channa)
Poulet au Beurre Lentiles (Daf) ou Poix Chiches (Channa)
Lamb Curry Lentiles (Dal) ou Poix Chiches (Channa)

Servl avec Pain Naan, Riz, Salade

THALI VEGETARIEN 14.00

Choux-flears ef pommes de ferre | Lentiles (Da) ou Poix Chiches (Channa)
Aubergines Lentiles (Dal) ou Poix Chiches (Channa)
Epinards Lentiles (Dal) ou Poix Chiches (Channa)
Mélange de legumes Lentlles (Daf) ou Poix Chiches (Channa)
CHANNA BATHURA (2 Pc.) 15.00
Pois Chiches, Safade, Deux Pains Puri & Yogourt

THALIS SPECIAUX

Thali Amritsari 16.00

Oignon Khulcha ou Aloo Khulcha
Yogourt, Salade, Cornichons

Fromage Shabhi, Lentiies (Dal) ou Poix Chiches (Channa) 17 .00

FRUITS DE MER

BIRYANI AUX CREVETTES 16.00
Riz cuit avec Crovettes, Tomates
fraiches, Gingembre frals, Al Poudre de Noix

de Coco, Raisings, Amand & Epices Indisnnes

TANDOORI DE CREVETTES
Crevettes, piments vert, oignon & épices indiennes

20.00

TANDOORI DE POISSON 20.00

Paisson, piments vert, aignon & épices indiennes

CARI AU CREVETTES 15.00

Crevettes cult svec Oignons, Tomates
Gingembre frals, Ail & Epices Indiennes

CARI AU POISSON 15.00
Paisson avec Olgnons, Tomates Gingembre frais, Al & Epices
Indienmnes

DIDAR BIRYANI &.,.l Mlx)w. 17.00
f ou

Agneau Tomates Ir-kln- pingembre frais, All,
de Noix de coco, Raisings, Amand &
Indbennes

CREVETTES MASALA 15.00
g‘r:nnu cult avec Qignons, Tomates Gingembre frais, Al &
ces

KORMA AU BOEUF
BEEF KORMA

TANDOORI DE CREVETTES
TANDOORI SHRIMP

BEEF BIRYANI 15.50

Boef cooked with Rice, Fresh Onlons, Corrandor,
Fresh Tomatoes, Dry Frult & Indian Spices

BEEF KORMA 15.00

Boef cooked with Dry Frult, Fresh Tomatoes,
Frosh Garlic, 35% & Indian Spices

BEEF VINDALOO 15.00

Boef cooked with fresh Potatoes, Fresh Ginger,
Fresh onion, Fresh Garlic & Indian Spices

BEEF MADRASI

Hof Spicy Dish - Beef cooked with Fresh
Ginger, Fresh Garlic, Fresh Tomatoes, Indian
Spices & Fresh Onion

BEEF BALL WITH CURRY
Boaf ball Curry cooked with Fresh Onion, fresh
Tomatoes, Indian Spices & Garfic

15.00

15.00

SEEKH KABAB 16.50
Minced meat with Nan, Salad & Chatni. Cooked

In clay oven & Indlan Spices

THALI

NON-VEG. THALI

Butter Chicken
Beef Curry

16.00
Chick Peas & Lentils
Chick Peas & Lentils
Chicken Curry Chick Peas & Lentils
Lamb Curry Chick Peas & Lentils
Including Naan, Rice & Salad

VEGETABLE THALI

Cauliflower Potatoes
Eggplant

14.00
Chick Peas & Lentils
Chick Peas & Lentils
Spinach Chick Peas & Lentils
Mix Vegetables Chick Peas & Lentils
Including Naan, Rice & Salad

CHANNA BATHURA (2 Pc.)
(Chick peas, Salad, 2 puri, yogurt)

15.00

SPECIAL THALI

Amritsari Thali

Onion Kulcha Or Aloo Kulcha
With Yogurt, Salad & Pickles

16.00

Shahi Paneer, Chick Peas & Lentils 17.00

TANDOORI DE POISSON
TANDOORI FISH

CREVETTES MASALA
SHRIMP MASALA

SEA FOOD

SHRIMP BIRYANI

Rice Cooked With Shrimps, Fresh Garlic,
Fresh Ginger, Fresh Tomatoes

& Indian spices

16.00

TANDOORI SHRIMP Q00
Shrimps cooked in clay oven with bell pepper, onion & Indian
spices

TANDOORI FISH

Fish cooked in clay oven with bell pepper, onion & Indian
spices

SHRIMP CURRY
Shrimpa Cooked With Fresh Garlic, Fresh Ginger,
Fresh Tomatoes, Indian spices & Fresh Onion

FISH CURRY 15.00
Fish Cooked With Fresh Garfic, Fresh Ginger, Fresh Tomatoes,
Indian spices & Fresh Onion

20.00

15.00

DIDAR BIRYANI (All Mix) 17.00
Rice Cooked With Shrimps, Vegetablus,

Chicken or lamb, Garfic, Ginger, Tomatoes

& indlan spices

SHRIMP MASALA 16.00

Shrimps Cooked With Fresh Garlic, Fresh Ginger, Fresh
Tomatoes, Indian spices & Frash Onion, bell pspper and
sweel sauce
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VEGETARIEN

CHOUX-FLEUR ET POMMES DE TERRE
Choux-Fleur cuit avec Pommes de terre,
Tomates fraiches, Gingembre frais, Ail &
Epices Indiennes

13.00

MELANGE DE LEGUMES
Mélange de légumes frais, Tomates fraiches,
Gingembre frais, Ail & Epices Indiennes

14.00

EPINARD

Epinards frais, cuits avec Brocoli, Oignons,
Tomates fraiches, Gingembre frais, Ail, Moutarde
& Epices Indiennes

13.00

EPINARD PANEER

Epinards frais, cuits avec Oignons, Tomates
fraiches, Fromage fait *maison”, Moutarde,
Gingembre frais, Ail & Epices Indiennes

15.00

POIS CHICHES Channa)
Pois chiches cuits avec Tomates fraiches,
Gingembre frais, Ail & Epices Indiennes

13.00

POIS CHICHES NOIR 14.00

Pois chiches noir cuits avec Tomates fraiches,
Gingembre frais, All & Epices indiennes

LENTILLES DAAL MAKHANI 13.00
Lentilles, aricots noire, Ail frais, Beurre,
Gingembre frais, Créme 35% et Epices

indiennes

CHAMPIGNONS PETIT POIS 14.00
Champignons, Petit pois, Ail, Oignon, Epice

Indienne

OKRA (Bhindi Masala 14.00

Okra, Ail, Oignon, Epice indlenne

MALAI KOFTA 14.00
Morceaux de fromage cuits avec les tomates
fraiches, Créme 35%, All frais, Gingembre frais,

Epices Indiannes

CHILLIE PANEER (Home made Cheese) 15.00
Fromage, belle pepper, oignon, chillie vert, gingembre, all,
sauce soya, tomate efc

CARI PAKORA (avec riz)
Pakoras dans de Yogourt, cuits avec Tomates
framthes, Gingembre frals, All & Epices
indiennes

BIRYANI VEGETARIEN

Riz cyit avec Légumes & Tomates

fralghes, Gingembre frais, Ail, Poudre de Noix de
Coco, Raisins, Amandes & Epices Indiennes

PATATE PETIT POIS

Petit Pois, Pommes de terre, Gingembre frais,
Tomates fraiches, Ail & Epices Indiennes

AUBERGINE BARTHA
aubergine, Tomates, Gingembro All et Epices
Indiennes

PETIT POIS ET FROMAGE
Petit Pols, Fromage fall “maison®, Tomates,
Jfraiches, Gingembre frais, Ail, Epices Indiennes

. §
FROMAGE SHAHI (Home made Cheese)
Sauce aux Tomates, Créme 35%, Fromage fait
“maison”, Gingembre frais, All & Safron

15.00

15.00

13.00

15.00

15.50

15.50

BHURJI DE FROMAGE (Home mads Cheese) 16.00
Fromage fait “maison”, Ail, Gingembre
frais, Oignons frais et Epices Indiennes

FROMAGE KARHAHI (Home made Cheese) 16.00
Sauce aux Tomates, belle pepper, Oignons frais
Fromgge fait “maison”, Gingembre frais, All & Safron

MANCHURIAN AU LEGUMES 15.00

EPINARD PANEER
SAAG-PANEER

LENTILLES DAAL MAKHANI
LENTILS DAAL MAKHAN!

’ A 4
BIRYANI VEGETARIEN
VEGETABLE BIRYANI

BAIGEN BARTHA

FROMAGE KARHAHI
PANEER KARHAHI

VEGETARIAN
ALOO GOBI 13.00
Cauliflower cooked with Fresh Potatoes, Fresh
Tomatoes, Fresh Ginger, Fresh Garlic & indian
Spices
MIX VEGETABLE 14.00

Fresh mix vegetable, Fresh Tomatoes, Fresh Ginger, Fresh
Garlic & Indian Spices

SPINACH (SAAG) 13.00
Broccoli cooked with Fresh Spinach, Mustard,

Fresh Onion, Fresh Tomatoes, Fresh Ginger, Fresh
Garlic & Indian Spices

SAAG-PANEER (PALAK PANEER)
Fresh Spinach cooked Mustard, Fresh Onions,
Home made cheese, Fresh Tomatoes, Fresh
Ginger, Fresh Garfic & Indian Spices

15.00

CHICK PEAS (Channa 13.00
Chick peas cooked with Fresh Tomatoes, Fresh

Ginger, Fresh Garlic & Indian Spices

BLACK CHICK PEAS 14.00
Black Chick peas cooked with Fresh Tomatoes,

Fresh Ginger, Fresh Garfic & Indian Spices

LENTILS DAAL MAKHANI 13.00
Lentiles, Black kidney beans, Butter,

Fresh Ginger, Fresh Garlic & Indian Spices

MUSHROOM MUTTER 14.00
Mushroom Mutter, Gariic, Onion and

Indian Spices

OKRA (Bhindi Masala 14.00

Okra, Garlic, Onion and Indian Spices

MALAI KOFTA
Cheese ball, Fresh Tomatoes, 35% Cream,
Fresh Ginger, Fresh Garfic & Indian Spices

14.00

CHILLIE PANEER (Home made Cheese)
Cheese, beil pepper, Onion, Green Chillie, Ginger, Garfic
Soya sauce, Tomatoe efc.

CARI PAKORA (with rice)
Pakora in Yogurt cooked with Fresh Tomatoes, Onion,
Fresh Ginger, Fresh Garlic & Indian Spices

15.00

15.00

VEGETABLE BIRYANI
Rice cooked with mix Vegetabies, Fresh Tomatoes,
Fresh Ginger, Fresh Garlic & Indlan Spices

15.00

ALOO MATTAR
Green peas, Potatoes, Fresh Tomatoes,
Fresh Ginger, Fresh Gartic & Indian Spices

BAIGEN BARTHA
Eggplant, Fresh Tomatoes,
Fresh Ginger, Fresh Garlic & Indian Spices

GREEN PEAS & CHEESE
Green Peas, Home Made Cheese, Fresh Tomatoes,
Fresh Ginger, Fresh Garlic & Indian Spices

SHAHI PANEER (Mome made Cheese) 15.50
Sauce, Fresh Tomatoes, 35% Cream, Safraan, Home made
cheese, Fresh Ginger, Fresh Garfic & Indian Spices

13.00

15.00

15.50

PANEER BHURJI (Home made Cheese) 16.00
Home made cheese, Fresh Ginger, Fresh Garfic,

Fresh Onion & Indian Spices

PANEER KARHAHI (Home made Cheess) 16.00

Sauce, Fresh Tomatoes, Safraan, Fresh Onion & Green
Home made cheese, Fresh Ginger, Fresh Garlic & Indian Spices

VEG MANCHURIAN 15.00
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FROMAGE MASALA (Home made Cheese) 16.00
Frpmage fait "maison” cuit dans un Curry,
Olgonons, Piments, Gingembre frais, Ail

& Epices Indiennes

FROMAGE TIKKA (Home made Cheese)  17.00
Fromage marineé avec Yogourt, Gingembre,
Piments, Safran et Oignons & grilles dans un
four d'argile

KORMA AUX LEGUMES 14.50
Légumes frais, Créme 35%, Fruits Secs &

Epices Indiennes

RIZ PULAO 8.50
RIZ BASMATI 6.00
CHANNA BATHURA (2 Pc.) 15.00

Pois Chiches, Salade, Deux Pains Puri & Yogourt

RAITA 6.00
ROULE DE SANDWICHES 9.00
(Poulet ou Shish Kabab)
TANDOORI CHAPATI 3.00
PAIN TANDOORI FRAIS 2.50
PARATHA DE PATATE 4.50
KULCHA OIGNON 4.50
NAAN AU POULET 5.00
NAAN AU BOEUF HACHE 5.00
NAAN D'AIL 3.50
NAAN D'EPINARD 4.25
NAAN AU FROMAGE 6.50
ROULE DE PARATHA 4.25
SALADE (Petite assiette) 6.50
SALADE (Grande assiette) 11.00
OIGNON SALADE 5.00
LES BREUVAGES
BOISSONS GAZEUSES 2.50
ThE (INDIENNE) 3.00
LASSI PUNJABI 6.00
(BOISSON DE YOGOURT)
LAIT FRAPPE A LA MANGUE 6.00
LASSI A LA MANGUE 6.00
5.00

BOISSONS GAZEUSES INDIENNE

FANTA 5.00

LIMCA 5.00

THUMS UP 5.00
DESSERT

GULAB JAMUN 3.00

PUDDING AU RIZ 3.50

RAS MALAI 3.50

MIX SWEET (PLATE) 9.00

FROMAGE TIKKA
PANEER TIKKA

CHANNA BATHURA

PETET TR

KULCHA OIGNON
ONION KULCHA

’ b
PAIN TANDOORI FRAIS
TANDOORI| NAN BREAD FRESH

mA T

LAIT FRAPPE A LA ‘;ANGUE
MANGO SHAKE

e

PANEER MASALA (Home made Cheese) 16.00
Curry cooked with bell pepper, Fresh Onion,
Fresh Garlic, Home made cheese, Fresh Ginger

& Indian Spices

PANEER TIKKA (Home made Cheese) 17.00
Cheese marinated with yoghurt,

Fresh bell pepper, Saffron, Onion and

Fresh Ginger grilled in clay oven

VEGETABLE KORMA 14.50

Fresh Vegetables, 35% Cream, Dry Fruit and
Indian Spices

PULAO RICE 8.50
BASMATI RICE 6.00
CHANNA BATHURA (2 Pc.) 15.00
(Chick peas, Salad, 2 puri, yogurt)
RAITA 6.00
SANDWICH ROLL 9.00
(Chicken or Shish Kabab)
TANDOORI CHAPATI 3.00
TANDOORI NAN BREAD FRESH 2.50
ALOO PARATHA 4.50
ONION KULCHA 4.50
CHICKEN NAAN 5.00
KEEMA NAAN 5.00
GARLIC NAAN 3.50
SPINACH NAAN 4.25
PANEER NAAN 6.50
SPRING-PARATHA 425
SALAD (Small Plate) 6.50
SALAD (Large Plate) 11.00
ONION SALAD 5.00
DRINKS
SOFT DRINKS < 2.50
TEA (INDIAN) \ 3.00
PUNJABI LASSI > 6.00
SWEET/SALTED F‘»
MANGO SHAKE 6.00
MANGO LASSI 6.00
5.00
INDIAN DRINKS
FANTA 5.00
LIMCA 5.00
THUMS UP 5.00
DESSERT
GULAB JAMUN 3.00
RICE PUDDING 3.50
RAS MALAI 3.50
MIX SWEET (PLATE) 9.00



