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HUhnchensalat
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@ Fisch Salad
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Feldsalat
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India Palace Salad

Garnelensalat

Nachtisch

Gulab Jamun
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@ Indian Eis-K ulfi

Vor speisen
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@ Murgh Pakora 2
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Samosas 5
€
Suppen
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@ Sabji Shorba €

A
@ Shrimps-Shor ba 2
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@ Tomatoe Shorba €

10 meistbestellte Gerichte
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@ HUhnchen-Tandoori-Tikka 24

Beilagen

@ Dahi #2:



@ Gurkensalat 2
AEND

@ Vegetable Pulau Z:
Fischgerichte

E‘L‘A‘ Jhinga Bhuna Masala g
‘m 7
@ Lachs Tikka Masala ::
@ Palak Maschli 24
Salad
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@ Gemischter Salat ‘€‘

Lamm
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Lamm Bhuna M asala



Saucen
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@ Achar-Mix-Pickles

Vegetarische Speisen
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@ Aloo Baingan

Vegetarische Gerichte
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Channa Masala

@ Baingan Curry

Q Malai K ofta

@ Paneer Bhuna M asala

@ Paneer Nawabdar
@ TindeKi Sabji
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@5  Vegetable Subji

HUhnchen-Spezialitaten

HUhnchen-Jalfrezi

| ndische Hauptspeisen

Lamm Korma

Lamb Vindaloo
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| ndische Gerichte

. Lamm Curry

| ndische Spezialitaten

Aloo Gobi
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Butter huhn

Chapaiti

Hudhnchen-Curry

HUhnchen-K orma

HUhnchen-M adr as

Chicken Tikka M asala

Huhn Vindaloo

Ente Masala

Ente Korma

K noblauch-Naan

Hammel-Biryani

Zwiebel-Bhaji
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Paneer Tikka

Shahi Paneer
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Naan

Raita

%
@ Hihnchen mit Chillies

Lamm-Madras

Vegetarische Spezialitaten

Dum Aloo

K adai Paneer

Mattar Paneer

Grune Kotze
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g Gemise-Jalfrezi

Veggie Spezialitaten

% Aloo M atar

Fir den Vegetarier

6 Bhindi M asala

Biryani Spezialitaten
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@ Murgh Biryani

e Prawn Biryani

Tanduri-Brot
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@ Gemuse Naan
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Spezialitaten des Hauses
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@ Chicken Jai Puri
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@ Lamb Baingon

| ndische-Suppen

, F
b !

o e
@ HUhnchen-Shorba

Starters|ndisch
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@ Gemise-Pakora

I ndische Vor speisen
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O Papadam

Tandoori Spezialitaten
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Pakora - Vorspeisen
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@ Paneer-Pakora
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Hahnchengerichte
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@ Chicken Baingon

Lamm Spezialitaten

@ Lamm Tikka Masala
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Grillspezialitaten vom Tandoor

. Lamm-Tikka
w Malai Tikka
Curry Dishes

Q) Huhnchen-Subji

Fisch & M eeresfriichte

w Jhinga Madrasi
X

| ndisches Br ot

Paneer - Chili Naan
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Fisch-Spezialitaten
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@ Prawns Palak

Vorspeisen & Klenigkeiten
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@ Snacks Mix Platte

Geflugel

Huhnchen Bhuna M asala

Mittagstisch
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@ Lamm Jalfrezi

Entengerichte
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G Entencurry

Thailandische Spezialitaten

.
hY

-i .".;
@ / Ente Vindaloo

Fish Specialities
a Fisch Vindaloo

HuUhnerfleisch Gerichte

@ Hahnchen-Goan-Curry
@ Chicken Navrattan
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@ Chicken Nawabdar
@ Chicken Tinde
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Biryani
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@ Kaschmir Pulao

Enten Curry Spezialitaten

i

.

@ Butter Ente
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Frische knackige Salate
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@ Tomatoe Salad
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Tandoori Khazana

@ Indian Palace Tikka Platte

@ Tasty Chicken nach Art desHauses

@ Tasty Lamb nach Art des Hauses

@ Tandoori Lachs

I ndische K tiche
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@ Paneer Korma
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| ndische Fleischgerichte

Q HUhnchen-Saagwala

Lammfleisch Gerichte
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@ Butterlamm
@ Lamm-Bindi
@ Lamm Chana
@ Lamm-Goan-Curry
@ Lamm Kaschmir
@ Lamm Dhansak
@ Lamb Sag Wala
@ Lamb Navrattan
@ Lamb Nawabdar
@ Lamb Tinde

Lamm-Gerichte
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@ Ente Jahlfrezi
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Reisgerichte-Biryanis

@ Nawabi Biryani
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ﬁ Sabzi Biryani
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Neue Gerichte
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Mittagsmenus - Thali Gerichte
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| ndische Hahnchengerichte
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Bollywood Vor speisen
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@ Samosa Spezial €

Tandori Spezialitaten
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@ Tandoori Jhinga 29
Hackfleisch
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@ Keema Baingan €
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@ Keema Aloo €
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@ K eema Gobi €
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@ Keema Channa €
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@ Keema Mirch €
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@ Keema Sabji €

| ndische Sauce
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@ Tamarind - Imly Chutney €

Chutneys & Pickles
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Indisch “ Vegetarisches
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Maschli - Fischgerichte
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I ndische Chickengerichte
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@ Huhnchen-Dhansak

I ndische Lammfleisch Gerichte

@ Keema K ofta
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Basmati-Reis Variationen
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@ Plain Reis

"Maschli"

@ Jhinga Dahiwala
@ Maschli-Curry
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