
Soups 

1. Tomato soup  3,90
 in Indian kind

2. Indian vegetable soup  3,90
 with fresh vegetable

3. Indian curry soup  4,50
 with chicken and fresh vegetable

4. Lentil soup  4,50
5. Mutton Soup  4,90
 with lamb and fresh vegetables
  

Salads and small Dainty Dishes
6. Mix salad  3,90
7. Indian salad (with grilled chicken) gluten free  6,90
8.  Pakoras gluten free  5,90
 in chickpeas dough, crispy fried, with fruit sauce and salad 

9. Simla Mirch Pakora  gluten free  4,90
 Paprika in chickpea batter, crispy fried, with fruit sauce and salad

10. Aloo Tikki  4,90
 3 fried spicy potato balls with fruit sauce and salad 

11. Samosa  4,90
 Dumplings stuffed with potatoes and peas, with fruit sauce and salad

12. Tofu Pakoras / Panier Pakoras  gluten free  6,90
 Soy milk cheese / panier in chickpeas dough, crispy fried, 
 with fruit sauce and salad 

13. Chicken Pakoras  gluten free  6,90
 Chicken in chickpeas dough, crispy fried, with fruit sauce and salad

14. Mixed Pakoras (vegetarian)  gluten free  6,90
15. Bombay Vada  4,90
 2 spicy vegetarian balls, fried, with fruit sauce and salad

16. Chole Bhatura  7,40
 Chickpeas in a zesty curry sauce with fried bread

17. Chole Palak  7,90

Dear Guests,
all the following dishes are served with aromatic rice and a small salad.

All vegetarian dishes are also available as vegan on request    .
Please talk to us about your eating habits.

Potato Dishes
18. Aloo Palak  9,40
 Spinach with potatoes (Indian kind)

19. Aloo Gobi  9,40

20. Aloo Daal  9,40
 Potatoes with lentils in spicy curry sauce

21. Aloo Butter Masala  9,40
 Potatoes in butter roasted with spicy cream sauce

22. Aloo Matter  9,10
 Potatoes with green peas in zesty cream sauce

23. Aloo Broccoli  9,10
 Potatoes with broccoli in zesty curry sauce

24. Aloo Vindaloo  9,40
 Potatoes with bulbs, in vinegar marinated, in butter roasted,
 with paprika and tomatoes, hot

25. Aloo Chole  9,10
 Potatoes with Chickpeas in zesty curry sauce

26. Aloo Panier  10,10
 Tofu or panier with potatoes in curry sauce

27. Aloo Madras  9,40
 Potatoes southindian kind with coconut and original Madrascurry, hot

28. Aloo Aubergine  9,10
 eggplant with potatoes in zesty curry sauce
29. Aloo Soya  9,40
 Soya dices with potatoes in zesty cream curry sauce 

Vegetarian Entree (Main Dish) 
30. Daal Curry  9,90
 Lentils in curry sauce

31. Lahori Daal  10,90
 Lentils and fresh vegetables in spicy sauce 

32. Vegetables Tikka  10,90
 various types of vegetables served in a cast-iron pan

33. Himalaja Sabji  9,90
 Various types of vegetables Indian kind

34 Malai Kofta  10,90
 Two small balls from home-made cream cheese,
 vegetables, peanuts, pineapple and raisins in zesty cream sauce

35. Soya Palak  10,90
 Soya dices with spinach in zesty cream sauce

36. Soya Vindaloo  10,90
 Soya dices with onions in vinegar marinated, in butter fried
 with paprika and tomatoes, hot

37. Soya Panier  10,90
 Soya dices with tofu or panier in cream sauce

38. Shabi Panier  11,90
 Tofu or panier in cream sauce with pineapple, nuts and raisins

39. Vegetables Special  9,90

40. Aubergine Curry  9,90
 eggplant with green peas in curry sauce

41. Shabi Tamater  10,90
 Tomato stuffed with vegetables and home-made cream cheese with 
  peanuts, pineapple and raisins in zesty cream sauce    

42. Shabi Mirch  10,90
 Paprika stuffed with vegetables and home-made cream cheese with 
 peanuts, pineapple and raisins in zesty cream sauce

43. Shabi Bengan  10,90
 Eggplant stuffed with vegetables and home-made cream cheese with 
 peanuts, pineapple and raisins in zesty cream sauce

44. Aubergine Palak  10,90
 Eggplant with spinach in zesty cream sauce

45. Tofu Matter  9,90
 Soya cheese with peas in zesty curry sauce

46. Tofu Mushroom  9,90
 Soya cheese with mushrooms in zesty curry sauce

47. Tofu Beigun  9,90
 Auberginen with soya cheese, zesty curry sauce

48. Panier Palak  11,90
 Spinach with tofu or panier in zesty spice sauce

49. Sabji Biriyani  11,90
 Rice dish with vegetables, green peas, peanuts, raisins and pineapple

50. Panier Tikka (sizzler)  11,90
 grilled tofu or panier with onions and paprika served in a cast-iron pan 

51. Vegetable Korma  10,90
 various vegetables in peanuts sauce with pinapple and raisins 

Dishes with Chicken 

52. Chicken Curry  10,60
 Chicken with zesty curry sauce

53. Chicken Chole  10,90
 Chicken with chickpeas in curry sauce  

54. Chicken Gobi  10,90

55. Chicken Bindalu  11,90
 Chicken with potatoes in curry sauce south Indian kind, hot

56. Chicken Daal  11,90
 Chicken with lentils in curry sauce

57. Chicken Champignon  10,90
 Chicken with mushrooms in curry sauce

58. Butter Chicken  11,90
 Chicken fried in butter, in spicy cream sauce

59. Chicken Dugi  10,90
 Chicken with broccoli in zesty sauce 

60. Chicken Special  11,90
 Chicken with vegetables and tofu in curry sauce

61. Chicken Tikka (sizzler)  12,90
 Chicken with onion, tomatoes and bell pepper served in a cast-iron pan

62. Chicken Madras  11,90
 Chicken south Indian kind with coconut and orginal madras curry, hot

63. Chicken Vindaloo  11,90
 Chicken with onions in vinegar marinated, in butter fried,
 with paprika and tomatoes, hot

64. Chicken Sahebi  10,60
 Chicken in white, zesty curry sauce

65. Chicken Saag  11,90
 Chicken with spinach in zesty curry sauce

66. Chicken Sabji  11,90
 Chicken with vegetables in curry sauce

67. Chicken Korma  11,90
 Chicken in peanuts cream sauce with pineapple and raisins

68. Chicken Mango  11,90
 Chicken with Mango in a zesty curry sauce

69. Chicken Panier Mushroom Biriyani  13,60
 Rice dish with chicken, panier, mushrooms, peas, raisins,
 peanuts and pineapple

70. Chicken Bombay  11,90
 Chicken with panier in zesty sauce from cream cheese

Dishes with Lamb
71. Mutton Chole  12,90
 Lamb with chickpeas in curry sauce

72. Mutton Gobi  12,90

73. Mutton Bindalu  13,90
 Lamb with potatoes in curry sauce south Indian kind, hot

74. Mutton Daal  12,90
 Lamb with lentils in curry sauce

75. Mutton Matter  12,90
 Lamb with peas in curry sauce

76. Mutton Mushroom  12,90
 Lamb with mushrooms in curry sauce

77. Mutton Dugi  12,90
 Lamb with broccoli in zesty sauce

78. Mutton Special  13,90
 Lamb with vegetable and tofu in curry sauce
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79. Lamb Curry  12,60
 Lamb with a zesty curry sauce

80. Lamb Madras  13,90
 Lamb south Indian kind with coconut and madras curry, hot
81. Mutton Tikka (sizzler)  13,90
 Grilled, marinated Lamb with onions, tomatoes and
 sweet bell pepper served in a iron-cast pan

82. Mutton Vindalo  13,90
 Lamb with onions in vinegar marinated fried in butter 
 with paprika and tomatoes, hot

83. Mutton Sahebi  12,60
 Lamb in a white zesty curry sauce

84. Mutton Saag  13,90
 Lamb with spinach in a zesty curry sauce

85. Mutton Sabji  12,90
 Lamb with vegetables in a curry sauce
86. Mutton Korma  13,90
 Lamb in a spicy peanuts cream sauce with pineapple and raisins
87. Mutton Biriyani  13,90
 Rice dish with lamb peas, raisins, peanuts and pineapple, zesty spiced
88. Himalaya Biriyani  14,90
 Rice dish with vegetables, lamb- and chicken, peas, peanuts,
 raisins and pineapple, zesty spiced

Scampi Dishes
89. Prawn Biriyani  13,90
 Fried rice with scampi, raisins, peanuts and pineapple, zesty spiced 

90. Prawn Curry  13,60
 Scampi in curry sauce
91. Prawn Madras  13,90
 Scampi south Indian kind with coconut and madras curry, hot
92. Prawn Matter  13,90
 Scampi with peas

93. Prawn Sabji  13,90
 Scampi with vegetables 
94. Prawn Dugi  13,90
 Scampi with broccoli in a curry sauce

95. Prawn Mushroom  13,90
 Scampi with mushrooms in a special cream sauce
96. Prawn Tikka  13,90
 Grilled scampi with onions, tomatoes and bell pepper, 
 served in a iron-cast pan

97. Prawn Masala  13,90
 Scampi in a bell pepper onion sauce, zesty spiced

98. Prawn Vindaloo  13,90
 Scampi with onions, in vinegar marinated, fried in butter 
 with paprika and tomatoes, hot 

Calamari Dishes
99. Kekra Curry  13,60
 Calamari with curry sauce

100. Kekra Broccoli  13,90
 Calamari with broccoli in a zesty curry sauce

101. Kekra Vindaloo  13,90
 Calamari with onions, in vinegar marinated, fried in butter,
 with paprika and tomatoes, hot
102. Kekra Madras  13,90
 Calamari south India kind with coconut and original madras curry, hot

103. Kekra Bindalo  13,90
 Calamari with potatoes in a curry sauce
104. Kekra Mushroom  13,90
 Calamari with mushrooms in a curry sauce
105. Kekra Do Piasa  13,90
 Calamari zesty prepared with peas, tomatoes in an onion sauce

106. Kekra Tikka  13,90
 Grilled calamari with onions, tomatoes and bell pepper
 served in a iron-cast pan

107. Kekra Sahebi  13,60
 Calamari in a white, zesty curry sauce
108. Kekra Sabji  13,90
 Calamari with vegetables in curry sauce

109. Kekra Biriyani  13,90
 Fried rice with calamari, peas, peanuts, raisins and pineapple
110. Kekra Gobi  13,90

111. Kekra Prawn Biriyani  14,90
 Fried rice with calamari, scampi, peas, raisins, peanuts and pineapple
112. Kekra Prawn Madras  14,90
 Calamari and scampi south Indian kind with coconut and madras curry, hot

113. Kekra Prawn Mushroom  14,90
 Calamari with scampi in a special cream sauce

114. Kekra Prawn Masala  14,90

(Indian Vegetable)

 Okra and spinach Indian kind 

 Okra with lentils in curry sauce

 Okra in a curry sauce

 Okra with green peas in a zesty cream sauce

 Okra with broccoli in a zesty curry sauce

 Okra with onions in vinegar marinated, fried in butter,
 with paprika and tomatoes, hot

 Okra with chickpeas in a zesty curry sauce

 Okra with tofu or panier in a cream sauce
   

 Okra south Indian kind with coconut and madrascurry, hot

 Okra with eggplant in a zesty sauce

 Okra with soya dices in a zesty sauce

 Okra with chicken and broccoli in a zesty sauce

 Okra with chicken and potatoes in a curry sauce, south Indian kind, hot

 Okra with chicken, vegetables and tofu in a curry sauce

 Okra with chicken south Indian kind with coconut and madras curry, hot

 Okra and lamb with onions in vinegar marinated, fried in butter,
 with paprika and tomatoes, hot

 Okra and lamb in a peanuts cream sauce with pineapple and raisins

 Okra and lamb with fresh vegetables and tofu in a curry sauce

Tenda Dishes (Indian Vegetable)
135. Tenda Palak  10,40
 Tenda and spinach Indian kind
136. Tenda Daal  10,40
 Tenda with lentils in a curry sauce

137. Tenda Vindaloo  10,40
 Tenda with onions in vinegar marinated, fried in butter,
 with paprika and tomatoes, hot
138. Tenda Chole  10,10
 Tenda with chickpeas in a zesty curry sauce

139. Tenda Panier  11,40
 Tenda with tofu or panier in cream sauce

140. Tenda Madras  10,40
 Tenda south Indian kind, with coconut and original madras curry, hot
141. Tenda Auberginen  10,10
 Tenda with eggplant in a zesty sauce 

Banana Dishes (indian green Banana)
142. Banane Madras  10,40
 Banana south indian kind, with coconut and original madrascurry, hot
143. Banane Panier  11,40
 Banana with tofu or panier in cream sauce         
144. Banane Vindaloo  10,40
 Banana with onions in vinegar marinated, fried in butter,
 with paprika and tomatoes, hot
145. Banane Auberginen  10,10
 Banana with eggplant in a zesty sauce

146. Banane Mushroom  10,10
 Banana with mushrooms in curry sauce

Kids dishes
K1. Chicken with coconut cream sauce  7,90
 with rice

K2. fried chicken slices  7,90
 with rice or chips

 in mild curry cream sauce

Dessert
147. Indian Sweets  3,90

 (Milk ice cream with saffron, pistachios and almonds)       5,50
     • Coconut Icecream       5,50

Side Dishes
148. Extra Rice  2,00

 Plain  2,90
 Garlic/Cheese/Butter/Methi 3,50

150. Bhatura   2,90
151. Mixed Pickles (Pickled exotic fruits, salty)  1,50
152. Raita (home-made yoghurt with cucumber bit)  2,00
153. Mango Chutney  1,50
154. Panier (home-made cream cheese)  3,00
155. Papadam   1,00
156. Parotta   3,00
157. Chapati       2,50

Dear guests, because all of our dishes are prepared fresh, it could come to a small delay.  

HABITS, please ask us. We advise you and prepare the meals as far as possible.  Bon appétit 


