Dessert

@ Crepes
Appetizers*

@ Vegetable Samosa
Soups*

@ Sambhar

Dipping sauce
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Fish dishes*

Kerala Fish Curry

Fish croquettes

@ Prawn Biriyani

Green Salad
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Lamb

@ Lamb Biriyani

@ Lamb Chettinad

Vegetarian dishes
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“ Tadka Dal

I ndian dishes

Chicken Biriyani

| ndian specialties

o - Onion Bhaji
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Vegetarian specialties

w Bombay Aloo
L

Veggie Spezialitaten

Gi Vegetable Korma

Indian

Q Murg Makhani
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Indian starters
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(ﬁ Chicken Samosa

Fisch & Garnelen
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@ Fish Mango Curry

Lamm & Hahnchen

@ Tikka Masala

Pork meat
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@ Schweinefleisch

Biriyani
CON Vegetable Biriyani

Hosomaki

LY
'l.

@ Duck
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Hahchenspezialitaten

Murg Palak

Pork - Schweinefleischgerichte

@ Pork Vindaloo

| ndische Lammgerichte

‘ Lamb

Stdindische Chickenspezialitaten

Chicken Chettinad

Sudindische Gerichte
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@ Meen Moilee

Vegetarische Pfannengerichte
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@ Paneer Makhni

Spezialitdten mit Lamm

@ Saag Ghosht

Drinks

e Drinks

Uncategorized

@ Saag Khumb
@ Bharleli Almi
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Punjabi Choley Masala

Mushroom Mutter Masala

Chicken Lettuce Salad

Indian Tikka Salad

Raitha

Appam With Lamb Stew

Appam With Chicken Stew

Appam With Vegetable Stew

Egg Appam & Lamb Stew

Egg Appam & Chicken Stew

Egg Appam & Veg Stew

Chilli Oothappam
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Masala Oothappam

Plain Oothappam

Steamed Aromatic Basmati Rice

Saffron Jeera Pilau Rice

Curry Leaf Mixed Rice

Kerala Malabar Paratha

Aaloo Paratha

Appam

Prawns

Prawn Moilee

Kheemachi Cutlet

Taleli Machi
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Chicken Lollipop

Chefs Platter (Non Vegetarian Starters)

Poppadoms with Pickles

Kori Gass

Chicken Shashlick

Chicken Bedamy Korma

Malabar Chicken Masala

Duck Roasted Curry

Aadu Varattiyathu (Dry Dish)

Kashmiri Rogan Josh

Chefs Platter (Vegetarian)

Bedamy Ghosht Korma
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