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/STARTERS

(Tandoori specialties cooked in a charcoal fired earthen oven, called tandoor)

(3 different sauces with the starters)

(Indian salad of ShriMPS) ....ccovveverriveerererererenenn. 9,00 €

(Sliced shrimp marinated in assorted spices, coated with
chickpea flour and deep-fried as fritters)........... 8,50 €

(Potatoe, spinach, onions fritters, with chickpea flour
and assorted SPICES) .....mmrieerrieee s 6,00 €

(Sliced onions marinated in assorted spices, coated with
chickpea flour and deep-fried as fritters)........... 6,00 €

(Potatoe fritters, with vegetables and spices, coated with
ChiCKpea flOUP) ...c.cvevvvveverreereee e 6,00 €

(Fritters made with minced meat from off the joint and

Indian 16Ntils) v 7,00 €
(Yoghurt with vegetables and spices)................ 5,00 €
(Minced leg of lamb, skewered, with onions, mint,
various spices and a pinch of herbs)................ 7,00 €
(Marinated boned chicken, extensively

macerated in assorted spices and flavours,

then cooked in the tandoor).........ccceeerererererennnns 8,50 €
(Boned leg of lamb, lightly marinated in spices

and cooked over a charcoal fire) ... 8,50 €
(Tandoori spiced chicken roasted in the tandoor) 7,00 €

(A very fine speciality of Mediterranean prawns
extensively macerated in assorted spices

and flavours, then cooked in the tandoor)......... 15,50 €
Fried fish fingers 9,50 €
Vegetarian samossa, 6,50 €
Meat Samossa 7,60 €

(Assortment)

Vegetable kabab, gambas, poulet Tikka, agneau kabab,
agneau Tikka 14,00 €

/
THE CHEF’S OWN
BREAD RICE

(Indian or Pakistani style bread — either brown or
white — prepared in an earthenware jar and baked
in a wood-fired oven)

(Buttered bread with potato and pea filling,

from non-risen dough) 3,50 €
(Plain bread, white flour, from risen dough)....... 400€
(White cheese bread from risen dough) ... 4,00€

(White bread from risen dough with minced meat filling )
5,00 €




JMAINCOURSES

(sides as rice, vegetables... are not inclued)

/Lamb

(The chef’s own speciality — lamb in a sauce and cooked
in the tandoor) 14,00 €

(Lamb curry with spinach).......cccuceveererrrernneens 12,50 €

(Leg of lamb with cashew nuts, almonds, pistachios and

BPADE) ottt naeaes 13,00 €
(Spiced lamb curry with eggplants) ........c.cccu.... 12,50 €
(Lamb curry with a coconut milk sauce) ........... 12,50 €

(Lamb curry with potatoes in a hot sauce) ....... 12,00 €

(Lamb with Indian 1entils)........cccevveevvererernenns 12,50 €

(Spiced lamb pellet with sweet peppers, fresh tomatoes,

SPICES) vvvrrererereretetrere et ees 12,50 €

(Ball of lamb minced meat, eggplants, spices)... 12,50 €

(Ball of lamb minced meat, with cashew nuts,

almonds, pistachios and grape) .........ccoeveervene. 13,00 €
/Vegetables

(The chef’s own vegetables)........rcscrs 8,00 €

(Indian lentils curry) 8,00 €

(Eggplants curry) 8,00 €

(Spinach curry with the chef’s own cheese) ..... 8,00 €

(Spinach curry with potatoes) ... 8,00 €

(Chickpea curry with sweet peppers, fresh tomatoes
and spices) 8,00 €

/Chicken

(Hot spiced chicken curry with potatoes).......... 11,50 €

(The chef’s own chicken - roasted in the tandoor,

then prepared with curry) 12,50 €
(Boned chicken with pistachios, almonds
and cashew NULS) ..cccceeeeereeeeeeeeeererere e 12,00 €

(Chicken roasted in the tandoor and prepared with

sweet peppers) 12,50 €
(Chicken curry in spinach) 12,00 €
(Roasted chicken with Indian lentils)........cc..... 12,00 €
(Chicken curry with a coconut milk sauce)....... 12,50 €
/Seafood

(Shrimp curry, from shelled shrimps, not spiced
and accompanied by a cashew nut sauce, with almonds
and grapes) 13,00 €

(Shrimp curry, from shelled shrimps with a hot sauce) ..

12,50 €
(Spiced shrimp curry with eggplants)............. 13,00 €
(Shrimp curry in a coconut milk sauce) ........... 13,00 €

(Grilled Mediterranean shrimps in a curry sauce with
sweet peppers and tomatoes)...........rme. 17,00 €

(Grilled Mediterranean shrimps with almonds, pistachios
and grapes) 17,00 €




(A dish prepared with rice and different spices
Sauces are served on the side)

(The chef’s own speciality) 15,00 €

(Boned chicken simmered with rice, almonds, pistachios
and various spices) 13,00 €

(Shelled shrimps simmered with rice, almonds, pista-
chios and various spices) 13,50 €

(Boned lamb with rice, almonds, pistachios, and various
spices) 13,50 €

(Tandoori spiced chicken or lamb roasted in the tandoor,
almonds, pistachios, and various spices)........... 15,00 €

(Biryani kofta Balls of chopped beef with rice, almonds,
pistachios, and various spices) 13,50 €

BASMATI RICE

(A rice variety from Punjab, of exceptional quality
and internationally renowned)

(Basmati rice) 450€
(Basmati rice with peas) 5,00 €
(Rice with exotic fruits from Rajasthan)...... 5,00 €

/DESSERTS

(Fromage frais doughnuts) 5,50 €

(Indian ice cream speciality with milk, cashew nuts
and pistachios) 6,50 €

(Indian ice cream speciality with milk, flavoured

with mango) 7,60 €

(The chef’s own pastry with semolina, almonds, coconut
and cardamome flavour) .......ccocveeevverereresesrerenenns 5,00 €

(Lemon, coconut, passion fruit, strawberry sorbet
(8 flavours to choose) 5,50 €

(Vanilla, pistachio, coffee, chocolate, caramel ice cream
(2 flavours to choose) 5,50 €

(3 balls, free choice of flavours).........oe. 7,00 €



Midi ou Soir

Consulter la carte

Menu conseillé orlacarte
pour les descriptions détaillées
Recommended set menu  (Please see menu for few details)

Non végétarien Végétarien

(Choose one of the following starters) : (Choose one of the following starters) :

. [ )
E (With cheese naan and Basmati rice) E

(Choose of one the following main courses) : (Choose of one the following main courses) :

&

(Choose of one the following dessert) :

(Starter, mixed grill) é’ (Choose of one the following main courses) :

Midi ou Soir

Menu Rajasthani / Rajasthani menu

(With cheese naan and Basmati rice)

&

(Choose any one dessert from the menu) )




Sauf week-end et jours fériés

Menu Midi Express /
Quick lunchtime set menu

(Choose one of these following starters) :
[ ]

&

(With cheese naan)

&

(Basmati rice + vegetables + Raita)

&

19€ Végétarien possible

. Possible vegetarian l

Sauf week-end et jours fériés

Menu Midi Conseillé /
Recommended lunchtime
set menu

(Mix of courses with salad) :

&

(With cheese naan)

&

(Basmati rice + vegetables + Raita)

&




TANDOORI

Pain au fromage fondu
cuit dans un four en terre
garni de poulet fagon Tandoori

Servi avee
1 boisson 33 ¢L
= frites

BC(EUF HACHE

Pain au fromage fondu
cuit dans un four en terre
garni de beeuf haché

Servi avec
1 boisson 33 ¢L
=+ frites

POULET TIKKA

Pain au fromage fondu
cuit dans un four en terre
garni de poulet Tikka

Servi avec
1 boisson 33 ¢cL
= frites

AGNEAU TIKKA

Pain au fromage fondu
cuit dans un four en terre
garni d’agneau Tikka

Servi avec
1 boisson 33 cL
=+ frites

VEGETARIEN

Pain au fromage fondu
cuit dans un four en terre
garni de légumes cuisinés

Servi avec
1 boisson 33 cL

= frites




8,50 €
8,50 €
8,50 €
8,00 €
8,00 €
15 ¢l 12,00 €
15 ¢l 10,00 €
8,00 €
8,00 €
8,50 €
6,50 €

/White wine

21,00 €« 13,00€
21,00 €« 13,00 €
16,00 €+ 10,50 €
............................... 1/2 (50 11,00 €

1/4 (25¢) 7,00 €
au verre 5,00 €

/Rosy wine

................................ 19,00 12,50 €
24,00 14,00€
26,00 14,00€
1/2 50 11,00 €
1/4 25c)) 7,00 €

au verre 5,00 €

/Red wine

24,00 14,00 €
............................................. 19,50 12,50 €
13,00 €
12,50 €
19,00 €
14,00 €
14,00 €
1/2 (50 11,00 €
1/4 (25¢) 7,00 €

au verre 5,00 €

/DRINKS

Indian Drinks
Yoghurt-based drink
.............................................. 5,00 €
(Plain, salted or with mint)
5,50 €
(Sweet, banana flavour)
5,50 €
(Sweet, mango flavour)
Soft drinks
4,00 €
4,00 €
4,00 €
6,00 €
(jus de goyave, mangue, litchi)
/Mineral Water
6,00€ 400¢€
........................................... 6,00€ 400¢€
..................................... 50cl 4,50€

/Tea and coffee

(The chef’s own Darjeeling tea, with cinnamon and
cardamome) 5,50 €
6,00 €

(Spiced tea, with milk)
(Plain Darjeeling tea)

(Mint tea from fresh mint leaves)
(Coffee) 2,60 €
(Decaffeinated)........sssns 2,50 €
(Irish coffe)......merer 6,00 €

............................................... 33cl 6,00€
(Indian beers)
33cl B5,00€
.......................................... 33cl B5,00€

acl 700€
4cl 700€
dcl 700€
4cl 700€

(mangue, coco)...... 4cl 6,00€



