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The Tandoori originates from the north of India and is an earthen oven which is heated
with charcoal. All Tandoori dishes are gently cooked on metal skewers over the
embers, a part of the marinade drips into the embers and contributes to the

unforgettable taste experience! All dishes are freshly prepared.

If you like spicy food, please order:

Light spicv

Medium spicy ) §
Very spicy (Indian spicy)) j

We also prepare for you delicious vegan and vegerarian dishes.

N aal LVl o Y aals LY sal .
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828. Lemon-Ginger Soda Fresh Lemon, Soda, Ginger and choped mint leaves
829. Bombay Blue Blau Curacao, Lemon, Soda and Mint as Bombay-Art

830. Mango Mule Mango, Fresh Lemon Juice, Honey, Giner Beer

831. Shirley Ginger Brooklyn Crafted Lemon Ginger Beer

832. Coconut-Lime Coconut Water, Lemon Juice, Fresh Choped Mint leaves

Yol PO, Vel

p

4,90 €
5.50€
5.50€
4,90 €
5,90 €
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1.MADRAS RASAM Indian red lentil soup 7°9'15'17 5,90 €
2.SABZI SHORBA vegetable soup 913’17 5,50 €
3.LEHSSAN SHORBA SOUP with fresh garlic 9'13'17 5,50 €
4.SOUR-HOT-SOUP with chicken and mixed vegetables 7°9'15'17 6,90 €
5.KHUMBI CREAM SOUP with fresh mushrooms 7'9'17 6,50 €
6.MURGI CREAM SOUP with chicken meat 6,50 €
$a‘| aOI\ S
10. MIXED GREEN SALAD (small) 490 €
iceberg lettuce, cucumbers, tomatoes, cabbage and corn
11. MIXED GREEN SALAD (large) 6,90 €
iceberg lettuce, cucumbers, tomatoes, cabbage and corn
12. TANDOOR SALAD 8,90 €
Mixed Salad mit exotic Fruits and Homemade Cream Chesse 7,8
13. MURGI SALAD 9,90 €

Mixed salad with grilled chicken breast fillet strips 7

14. SPECIAL SALAD
Mixed salad with mango, lychees and grilled chicken breast fillet strips 8

gtarters

All starters are served with a salad and three various dips.

20. SAMOSA Two dumpling filled with potatos, peas and raisins 1,3

21. ALU TIKKI potato medallions, piquant seasoned and crispy fried with various dip 5,50 €

22. PANEER PAKORA homemade cream cheese fried in chickpea dough 1,3,7 6,50 €

23. GOBI PAKORA cauliflower fried in chickpea dough 1,3 5,50 €

24. BENGEN PAKORA Eggplant fried in chickpea dough 1,3 5,50 €

25. ONION BHAJI onion rings fried in chickpea dough 1,3 5,90 €

26. KHUMBI PAKORA fresh mushrooms fried in chickpea dough 1,3 6,90 €

27. CHICKEN PAKORA grilled chicken fried in chickpea dough 1,3 6,90 €

28. JHINGA BUTTERFLY Butterfly Prawns baked in breadcrumbs 1,2,3 7,50 €

29. MIXED PAKORA FOR 1 PERSON Homemade cream cheese, with eggplant, 7,50 €
cauliflower, mushrooms and onion rings fried in chickpea dough 1,3,7 5

30. MIXED PAKORA FOR 2 PERSONS (VEG) Homemade cream cheese, with eggplant, 1190 €

cauliflower, mushrooms and onine rings baked in chickpea dough 1,3,7
31. MIXED PAKORA FOR 2 PERSONS (Non-VEG) Homemade cream cheese, with eggplant, 14,90 €
cauliflower, mushrooms, grilled chicken and onine rings baked in chickpea dough 1,3,7
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All vegetarian dishes are served with basmati rice. We can also prepare the vegetarian dishes into

vegan dishes.

32. MANGO SABZI Various vegetables with mango curry in cream sauce 15,90 €
NS, 33. ALU CHANA MASALA Potatoes, Chickpeas, garlic fried in curry sauce 15,50 €
34. CHOLE BHATURA Chickpeas with fresh onion, garlic and curry sauce 15,90 €
7. 35.TAZASABZI_# 15,90 €
fresh mixed vegetables fried with ginger and spices
36. ALU GHOBI 15,50 €
fried Cauliflower and potatoes, tomatoes, peppers, onions and cheese.
37. ALU PALAK -I 15,90 €
s:’ Spinach and potatoes cooked in spicy sauce
) 38. ALU MATAR Peas and potatoes in piquant curry sauce 15,90 €
0. 39. ALU CHEESE homemade cream Ceese and potatoes in curry sauce 15,90 €
40 . DAAL TARKA 15,50 €
Indian lentils fried in the butter with ginger and garlic
40 A. DAAL MAKHANI 16,90 €
Indian black lentils fried in butter with ginger and garlic 7
N 41. MALAI KOFTA 16,90 €
) Vegetable balls with cheese in curry cream sauce with coconut flakes 7
% 42. PALAK PANEER homemade cream cheese with spinach 16,90 €

Vsl
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43. MATAR PANEER homemade cream cheese with fresh peas in curry sauce 16,50 €
44, KHUMBI PANEER fresh mushrooms and homemade cream cheese in curry sauce 7 16,50 €
45. SABZI KORMA Various vegetables in cream sauce with raisins, almonds and nuts 5,7 16,90 €

_ 46, SHAHI PANEER 16,90 €

; homemade cream cheese , raisins, almonds and nuts in cream sauce
/o 47. SHAHI MIRCH g stuffed peppers in a piquant sauce 7 16,50 €
48. SABZI JHAL FREEZY A4S 16,50 €

various fresh vegetables in house 7, 15

e Vel Yoal. Vel Loal
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49. VEGETARIAN KEBAB 16,50 €
Cream homemade cheese, eggplant, zucchini, peppers, onion spit in curry sauce
50. BHINDI MASALAH 16,90 €

fresh fried Indian okra with fresh ginger, tomatoes, cream homemade cheese,

onions and peppers 7

51. TANDOORI TINDA _# 16,90 €
special Indian pumpkin with tomatoes, cream homemade cheese, onions, peppers,

ginger and garlic 7

52. VEGETERIAN THALI 22,90 €
Rice, Naan Bread, Sabji Curry, Matar Panner & Daal Tarka

53. PANEER BUTTER 17,50 €
Cream Homemade Cheese in Butter with Tomato Sauce 7

54. KADHAI PANEER < 16,90 €

Cream Homemade Cheese fried with Ginger, Onion, Garlic and curry sauce 15

LT | A 1 \ \ )
original parigtant gLarters

From the Pakistani clay oven (Tandoori), all appetizers served with three different sauces.

65. CHICKEN TANDOORI Chicken 24 hours marinated in 21 spices and grilled in clay oven 8,90 €

66. SHEEKKEBAB-LAMM Minced lamb with onions, coriander, 8,90 €
Garam Masala grilled in a clay oven

66 A. SHEEKKEBAB-CHICKEN Minced Chicken with onions, coriander, 8,90 €
Garam Massalah grilled in a clay oven

67. CHICKEN TIKKA Marinated chicken breast fillet grilled in a clay oven 7, 15 8,90 €
67 A. MINT CHICKEN TIKKA Marinated chicken breast fillet with mint 9,90 €
grilled in a clay oven 7, 15

68. CHICKEN MALAI TIKKA 9,90 €

marinated chicken breast fillet with cashew and yoghurt Cream grilled in clay oven 7, 15

P
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Crilled specials from the Pakistani clay oven (Tandoori), all dishes are served with basmati rice,
three various sauces and Papadam (on hot plate)

70. CHICKEN TANDOORI Chicken legs marinated for 24 hours in yogurt-saffron 19,90 €
sauce in 21 different spices, with peppers, tomatoes and onions 7, 10, 15
71. PANEER TIKKA 18,90 €

Grilled homemade cream cheese 24 hours marinated in yogurt-saffron sauce in 21 different
spices, with peppers, tomatoes and onions

72. CHICKEN TIKKA 19,90 €
marinated chicken breast fillet grilled in the oven with onions, peppers, tomatoes

and fresh ginger 7, 10, 15

72 A. MINT CHICKENTIKKA 21,90 €
marinated chicken breast fillet with mint, onions, bell peppers, tomatoes and fresh

Ginger grilled in the oven 7, 10, 15

73. MUTTON TIKKA 2390€
marinated lamb, onions, peppers, tomatoes and fresh ginger grilled in the

clay oven 7, 10, 15

74. FISH TIKKA 19,90 €
marinated fish fillet, onions, peppers, tomatoes and fresh garlic and ginger

grilled in the clay oven 7, 10, 15

75. MIXED GRILL (4 in 1) 23°90¢€
Chicken Tikka (Chickenbreast fillet), Mutton Tikka (Lamb fillet), Battak Tikka (Duck fillet) and
Tandoori Chicken (Chicken drumsticks) 7, 10, 15

76. SHEEKKEBAB 21,90 €
Minced lamb with onions, ginger, coriander, garam massalah grilled in a clay oven

grilled in a clay oven 10

Pa
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77. BATAKH TIKKA

Duck breast fillet marinated 24 hours and grilled,

with peppers, onions, tomatoes and honey

78. JHINGA TIKKA

King Prawn marinated 24 hours in yogurt-cream sauce and grilled,

with peppers, onions, tomatoes and honey 7, 10, 15

79. MALAI BOTI

Chicken breast fillet marinated in yoghurt-cashew sauce with 21 different
spices with peppers, tomatoes and onions grilled in the oven 7, 10, 15

) N )
chicken dighes

All chicken dishes served with basmati rice.

80. CHICKEN CURRY grilled chicken breast fillet in curry sauce

81. CHICKEN CHEESE

chicken breast fillet with homemade cream cheese in cream sauce 7

82. CHICKEN BROCCOLI Chicken breast with broccoli in curry sauce 7

83. CHICKEN SAAG chicken with spinach in special sauce 7

84. CHICKEN SABZI g Chicken breast fillet with fresh vegetables and ginger
85. BUTTER CHICKEN

grilled chicken breast fillet fried in butter with tomato sauce 7

86. CHICKEN KHUMBI chicken breast with fresh mushrooms in curry sauce 7
87. CHICKEN KORMA Chicken breast fillet in cream sauce with homemade cream
cheese, raisins and almonds 7

88. KASHMIRI CHICKEN

grilled chicken in a curry cream sauce with raisins, almonds and fruits 7, 15
89. CHICKEN MANGO

grilled chicken breast with mango in curry cream sauce 7

90. CHILI CHICKEN /' _# _#

chicken breast fillet in tomato-soy sauce with ginger and tomatoes 6, 15
91. CHICKEN VINDALOO Y

Chicken breast and potatoes in curry- coconut sauce

22,90 €

23,90 €

2190 €

16,50 €
16,90 €

16,90 €
16,90 €
16,90 €
17,90 €

16,90 €
17.90 €

16,90 €

17,50 €

16,90 €

16,90€

Y sal. i YOy 1 sal sl Y sal.
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92. CHICKEN MADRAS _# _#

chicken breast in curry- coconut sauce Madras-style 7, 15

93. CHICKEN SPEZIAL Chicken breast with almonds and vegetables in cream
sauce, house style 7, 15

94. CHICKEN JUCKNI

Piquant chicken breast fillet in saffron yogurt sauce with almonds 7

94A. CHICKEN MASALA #'_#

Chicken breast fillet fried with fresh ginger, onions, garlic and herbs 15

duck dighes

All duck dishes are served with basmati rice.

95. BATAKH CURRY grilled duck meat in a piquant curry sauce 7

96. BATAKH MASALAH _# _# grilled duck breast with onions, tomatoes,

fresh ginger, garlic and herbs 15

97. SHAHI BATAKH

grilled duck breast with homemade cream cheese and exotic fruits in curry
cream sauce 7, 15

98. BATAKH SABZI _#

grilled duck with moxed vegetables and ginger in curry sauce

99. BATAKH VINDALOO ' _# S

grilled duck meat and potatoes with ginger and garlic in coconut curry sauce 7, 15
100. BATAKH MANGO

grilled duck breast with mango cream sauce 7

101. BATAKH KASHMIRI

grilled duck breast in creamy curry sauce with raisins, almonds and fruits 7, 15
102. BATAKH KORMA

grilled duck breast in cream sauce with homemade cream cheese,

raisins and almonds 7
103. BATAKH CHAMPICNONS

grilled duck breast with fresh mushrooms in curry sauce 7

104. BATAKH CHILL A S #
grilled duck breast fillet in tomato-soy sauce with ginger, garlic and chili 6, 15

16,90 €

16,90 €

16,90 €

16,90 €

17,50 €
17,90 €

17,90 €

17,90€

17,90 €

17,90 €

17.90€

17,90 €

17,90 €

17,90 €

Pa
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All lamb dishes are served with basmati rice

105. MUTTON CURRY Lamb in a piquant curry sauce 7

106. MUTTON SABZI #

Lamb with mixed vegetables, ginger and garlic in curry sauce

107. MUTTON CHILI _# _# #

Lamb in tomato-soy sauce with ginger, garlic and chili 6, 15

108. MUTTON CHAMPIGNONS Lamb with fresh mushrooms in curry sauce
109. MUTTON JUCKNI spicy lamb in saffron-yogurt sauce with almonds

110. MUTTON KORMA

lamb with cream cheese in curry-cream sauce with almonds and raisins 7
111. MUTTON MANGO grilled lamb with Indian mango in cream sauce

112. MUTTON SAAG lamb with spinach in special sauce with various spices 7
113. MUTTON VINDALOO _# # §

grilled lamb and potatoes in coconut curry sauce 7, 15

114. MUTTON MASALA #_# |amb with onions, tomatoes, ginger, garlic and green
pepper in curry sauce 15

115. TINDA GOSHT

Lamb with Indian pumpkin, ginger, garlic and onions

116. MUTTON KASHMIRI

grilled lamb with raisins, almonds and fruits in a curry cream sauce 7, 15

117. MUTTON MADRAS S

gegrilltes Lammfleisch in Madras-Curry-Kokossauce 7, 15

118. BHINDI GOSHT

Fried lamb with fresh okra beans, ginger, tomatoes, cream cheese and
onions

119. GHOBI GOSHT Fried lamb with cauliflower, tomatoes, peppers and onions.

Yol PO, Vel Vsl

17,90 €
18,90 €

18,90 €
18,90 €
18,90 €
19,90 €
19,90 €
18,90 €
18,90 €
18,90 €
18,90 €
18,90 €

19,90 €

19,90 €

19,90 €
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All fish dishes are served with basmati rice.
120. FISH CURRY Fish fillet in curry sauce 4,7

121. FISH MASALA _A/S

fish fillet with tomatoes, peppers, ginger and garlic 4, 15

122. FISH VINDALOO

Fish fillet and potatoes in vindaloo-curry-coconut sauce 4, 7, 15
123. FISH DO PIAZA

Fish fillet with tomatoes, onions and peas in a piquant sauce 4
124. FISH MADRAS _J# #f

Fish fillet in curry coconut sauce Madras-style 4, 7, 15

125. FISH KORMA

Fish fillet in cream sauce with homemade cream cheese, raisins and
almonds 4, 7

126. SCAMPI MADRAS /A7

King prawns in Madras curry-coconut sauce 2, 7, 15

127. SCAMPI MASALA #_#

Ring prawns grilled with ginger, garlic, onions and peppers in special sauce

128. SCAMPI SAG King prawns with spinach in special sauce
with various spices 7
129. SCAMPI MANGO

C‘illeﬁhig prawns with mango in cyrry cream sauce 7
children € ogalg
All children's dishes are served with basmati rice or fries.
60. CHICKEN SPEZIAL
Chicken breast fillet with almonds, vegetables in cream sauce 7, 15
61. MALAI KOFTA
vegetable balls in cream sauce with almonds and coconut flakes 7
62. CHICKEN CURRY chicken breast fillet in curry sauce 7
63. MUTTON CHEESE
Lamb with homemade cheese in curry cream sauce
64. CHICKEN MANGO Cirilled chicken breast fillet with mango in
curyy cream saice

PICE AdISheg

With basmati rice from india, the famous rice with the typical natural

aroma
130. VEGETABLE BIRYANI

Basmati rice steamed with various vegetables, onions, tomatoes, raisins,
almonds and spices

131. CHICKEN BIRYANI Basmati rice steamed with chicken breast fillet,
onions, vegetables, raisins, almonds and spices

132. MUTTON BIRYANI

Basmati rice steamed with lamb, vegetables, raisins, almonds and spices.

A, PN |

17,90 €
18,90 €

18,90 €

18,90 €

18,90 €

19,90 €

2190€

21,90 €

21,90 €

21,90 €

7,50€

8,90 €

7,50 €
8,90 €

15,90 €

16,90 €

17,90 €

.
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133. TANDOORI BIRYANI

Basmatireis geddmpft mit Lamm und Huhn, GemUuse, Rosinen, Mandeln, GewUrzen

134. JHINGA BIRYANI

gy

Basmatireis gedampft mit Riesengarnelen, gebraten Zwiebeln, Paprika, Rosinen,

Mandeln und Koriander.

vegetarian plate

APPETIZER BOMBAY BLUE

STARTER  PAPADAM crispy flatbread made of bean flour,
SABZI SHORBA vegetable soup
MAIN COURSE KHUMBI PANEER fresh mushrooms with homemade cream cheese

in piquant curry sauce

SABZI CURRY Various fresh vegetables with ginger in curry sauce

19,50€

21,90€

MALAI KOFTA Vegetable, cheese balls, with coconut and almonds in cream sauce
SUPLLEMENTS Flatbread, Indian basmati rice and various sauces

DESSERT Per Person cocktail fruits in mango syrup or coffee or Indian Sweets

165. —FOR 2 PERSONS 59,90 €

166. —FOR 3 PERSONS 75,00 €

{67. —FOI\4 PERSONS 96, 00 €
b

karahi @eat =( 3

APPETIZER MANGO MULE

STARTER PAPADAM crispy flatbread made of bean flour
MADRAS RASAM Indian red lentil soup 7, 15
MIXED PAKORA fresh mushrooms, eggplants, onion rings and cauliflower in
Chick pea dough, served with various sauces

MAIN COURSE KARAHI MEAT (served by Indian tradition in hot cast-iron pot)

MAIN COURSE Chicken breast fillet and lamb mix, fried with ginger, green Peppers, onions, fresh

tomatoes and brown mustard seeds.
SUPPLEMENTS Flatbread, Indian basmati rice and various sauces.
DESSERT Per person cocktail fruits in mango syrup, coffee or Indian Sweets

151. — FOR 2 PERSONS 75,00€
152. —FOR 3 PERSONS 106,00€
153. -—FOR 4 PERSONS 119,90€

o
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APPETIZER ~ SHIRLEY GINGER
STARTER PAPADAM crispy flat bread made from bean flour
HOT & SOUR SOUP with chicken meat and various vegetables 7, 15
MIXED PAKORA homemade cream cheese, eggplants, cauliflower, mushrooms and
onion rings baked in chickpea batter 7
MAIN DISH  CHICKEN JALFREZI Chicken breast fillet (spicy) with ginger, coriander,
onions, garlic and green bell pepper in spicy sauce 15
BATAKH TIKKA Duck breast fillet 24 hours marinated in yogurt cream sauce and
grilled with bell peppers, onions, tomatoes and honey 7, 10, 15
SUPPLEMENTS Flatbread, Indian basmati rice and various sauces
DESSERT Per person cocktail fruit in mango syrup , coffee or Indian Sweets
155. —FOR 2 PERSONS 79, 90€ 4
156. — FOR 3 PERSONS 104,90€
157. — FOR 4 PERSONS 124, 90€

Zrilt piate 7 course FZEN

Sicwr e

APPETIZER  COCONUT LIME
STARTER PAPADAM crispy flat bread made of bean flour
MURGI CREAM SOUP Indian chicken 7
FISH AND ONION BHAJI fish fillet and onion rings baked in chickpea batter
MAIN DISH - CHICKEN TANDOORI (served on hot plates): Chicken legs marinated for 24
hours with 21 different spices in yogurt-saffron sauce,
grilled in clay oven with peppers, tomatoes and onions
MUTTONTIKKA oven-grilled lamb with peppers, onions,
tomatoes and ginger
CHICKEN TIKKA oven-grilled chicken breast fillet with paprika,
onions, tomatoes and ginger served on a hot plate 7, 10, 15
SUPPLEMENTS Flatbread, Indian basmati rice and various sauces
DESSERT Per person cocktail fruit in mango syrup or coffee or Indian Sweets
160. FOR 2 PERSONS 79,90 €
161. FOR 3 PERSONS 104,90 €
162. FOR 4 PERSONS 124,90 €

i iy, | e By, rF_w_ 1 Ly, |
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170.
171.
172.
173.
174.
175.
176.
177.
178.

)

) ) N )
bread € Sidedighes

BHATURA fried flatbread 1, 3, 7

CHAPATI Wholemeal flatbread baked in clay oven
NAAN BREAD Bread baked in clay oven 3,7
GARLIC-NAAN baked in clay oven 1, 3, 7
BUTTER-NAAN im Lehmofen gebacken 1, 3, 7
PAPADAM baked in clay oven 1, 3, 7

MANGO CHUTNEY pickled mango fruit sweet and sour
PICKLES pickled spicy fruits

RAITA spiced soured milk with finely chopped tomatoes, cucumbers, onions,

peppers and cumin 7.

179.

PORTION OF RICE OR FRIES

A ALU NAAN
B CHEESE NANN

180.
181.VANILLA ICE CREAM 15 with mango and whipped cream
182.

) )
deggert
MANGO FRUIT | LYCHEE FRUIT 23

MIXED ICE 24 (vanilla and chocolate ice cream 15)

184. COCKTAIL FRUIT IN MANGO SYRUP 15
185. KULFI honey milk, semi frozen with almonds and pistachios22, 24
186. INDIA SWEET (white Rasgulla Or Gulab-Jamun Or Jalebi) 22, 24

187.

MANGO CREAM Mango with cream 24

You can find more desserts on our ice cream menu.

220.
221.
222,
223.
225.
226.
227.
228.
415.
416.
417.
418.

' )
drinkS

SCHWEPPES TONIC WATER
SCHWEPPES BITTER LEMON 15, 16
SCHWEPPES GINGER ALE 15, 16
SCHWEPPES WILD BERRY 15, 15
MINERAL WATER (Sprudel oder Still)
MINERAL WATER (Sprudel oder Stil)
ICE TEA PEACH 15, 16

ICE TEA LEMON 15, 16

COCA COLA 15, 16, 20

FANTA 15, 16

SPRITE 16

SPEZI 15, 16

FLO.25 L
FL O.75L

0.2L

2,90 €
2,90 €
2,90 €
2,90 €
2.60 €
490 €
290 €
2,90 €
250€
2,90 €
290 €
2,90 €

3,50 €
3,50€
290 €
3,50 €
3,50€
1,20€
1,90 €
1,90 €
4,50 €

2,50€
390 €
4,50 €

4,50 €
4,90 €
4,50 €
3,60 €
4,50 €
4,50 €
4,50 €

0,4L

3,90 €
3,90 €
3.90 €
3.90 €

3,90 €

3,90 €
3,90 €
3,90 €
3,90€
3,90 €
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230. APPLE JUICE

231. CHERRY NECTAR

232. ORANGE JUICE

233. BANANA NECTAR

234. PINEAPPLE JUICE

235. GRAPES JUICE

236. BLACK CURRANT JUICE

237. MANGO, LYCHEE, GUAVA JUICE
238. KIBA (CHERRY AND BANANA JUICE)
239. BLOOD ORANGE JUICE

\ ) A M B
LEEPr NOoN-alconolic

265. PILS NON-ALCOHOLIC

266. WEIZEN NON-ALCOHOLIC
267. KARAMALZ NON-ALCOHOLIC
268. RADLER NON-ALCOHOLIC
269. RADLER NON-ALCOHOLIC
270. GINGER BEER

)

1 A ) h
vlomade non-alconollc

275. BIONADE HERB

276. BIONADE BLACK CURRANT
277. BIONADE LYCHEE

278 BIONADE GINGER ORANGE
279. BIONADE LEMON BERGAMOT

A NN
gparrIing JUICE

419 A. JUICE SPARKLING

- MANGO | LYCHEE | GUAVA | ORANGE

- BANANA | APPLE | CHERRY | CURRANT

- PINEAPPLE JUICE | GRAPE JUICE [ BLOOD ORANGE

419 B. ORGANIC APPLE ELDERBERRY SPARKLING JUICE

0.2L
290 €
290€
2,90 €
2,90 €
290 €
2,90 €
2,90 €
2,90 €
2,90 €
2,90 €

05 L
0.5L
05L
0.5L
0.33L
0,33L

0.33L
0.33L
Q.33 L
0.33L
033 L

0.2L

290€

3L

0.4L
4,90 €
4,90 €
4,90 €
4,90 €
4,90 €
4,90 €
4,90 €
4,90 €
4,90 €
4,90 €

3,90 €
3,90 €
390€
3,50 €
2,50 €
390 €

3,90 €
3,90 €
390€
3,90 €
3,90 €

0,4L
3,90 €

4,90 €
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300. GUJRATI PANI blood orange juice, rose syrup, soda, lime and sugar

301. DESSI pineapple juice, apple juice, lime, sugar and fresh ginger

302. MIXED MASSALA tomato juice fresh coriander, Fanta, fresh ginger

and seasoned with jaljeera

303. TANDOORI COCKTAIL various exotic Indian juices. Almonds and cinnamon
304. EVENING SUN Greadinesirup cream, banana nectar

305. PINA COLADA coconut syrup, cream, pineapple juice, rum syrup

306. GRENADINE-MILK vanilla ice cream grenadine syrup, cold milk 7

307. CINDERELLA Crenadine syrup coconut syrup cream, pineapple juice

308. RUBINO grenadine syrup, red grape saffron currant nectar

6,90 €
6,90 €
6,90 €

6,90 €
6,90 €
6,90 €
6,90 €
6,90 €
6,90 €

309. COCOMINT coconut syrup, peppermint syrup, lemon juice, orange saffi, pineapple juice 6,90 €

A
hot drinks
250. INDIAN JOGI TEA 7
251 TEE
Black, gruner, peppermint, chamomile, fennel, fruit tea, jasmine, order, herbs
252. COFFEE 20
253. ESPRESSO 20
254. DOUBLE ESPRESSO 20
255. CAPPUCCINO 20,7

256. MILK COFFEE 20,7
257. LATTE MACCHIATO 20,7

2,60 €
2,50 €

2,50€
2,50€
3,50:€
3,50 €
3,50 €
3,50 €
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440. MANGO LASSI With natural yogurt 7

441. MANGO SHAKE 7

442. LASSI SWEET with natural yogurt 7
443. LASSI SALTY with natural yogurt 7

444. BANANE SHAKE 7
445. APPLE SHAKE 7

446. STRAWBERRY SHAKE 7
447. BANANA LASSI with natural yogurt 7
448.COCONUT LASSI with natural yogurt 7

449. LYCHEE-SHAKE 7

450. BADAM LASSI Almond mit Natural yoghurt 7

451. BADAM SHAKE 7

INDICATION OF THE ADDITIVES/INGREDIENTS

CONTAINED

0.4L
4,90 €
4,90 €
490 €
4,90 €
4,90 €
4,90 €
4,90 €
4,90 €
4,90 €
4,90 €
4,90 €
4,90 €

We are happy to prepare your dish without these additives and allergens.

1 contains cereals containing gluten and resultant products

Simply talk to us about this.

2 contains crustaceans and resultant products
3 contains eggs and resultant products
4 contains fish and resultant products
5 contains peanuts and resultant products
6 contains soybeans and resultant products
7 contains milk and resultant products
8 contains nuts and resultant products
9 contains celery and resultant products
10 contains mustard and resultant products
11 contains sesame seeds and resultant products
12 contains sulfur dioxide and sulfites
13 contains lupines and resultant products
14 contains molluscs and resultant products
15 contains colorants
16 contains antioxidants
17 contains flavor enhancers
18 contains colorants
19 contains sweeteners
20 contains caffeine
21 contains quinine
22 phosphate
23 blackened
24 Nitric oxide
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India is the seventh largest country in the world with 3,287,490 square kilometers. It extends
in west-east direction from the 68th to the 97th eastern longitude over about 3000 i
kRilometers. From north to south, between the 8th and the 37th degree of northern latitude,
the extension is about 3200 kilometers. The country's coastline is about 7000 kilometers
long.

The territory of India has been civilized at least since the Bronze Age Indus civilization. The
Indian state with over 1.42 billion inhabitants (May 2023) is the first most populous country
in the world and thus the biggest democracy in the world.

India's capital is New Delhi, and other metropolitan areas include Mumbai, Kolkata,
Chennai, Bengaluru, Hyderabad, Ahmedabad and Pune.

The Indian economy is booming and is currently the fifth largest economy in the world (July
2023).
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Pakistan - (Islamic Republic of Pakistan) is a state in South Asia. It borders Iran to the southwest
Afghanistan to the west, China to the north and India to the east. In the south
Pakistan shares the coast of the Arabian Sea, a tributary of the Indian Ocean.

The state of Pakistan was created in 1947 from the Muslim-majority parts of British India,
while the areas with a Hindu or other majority population and most of the predominantly Muslim
Kashmir, which is predominantly Muslim, were absorbed into what is now India.

In 1956, Pakistan proclaimed itself the world's first Islamic republic.

It has been independent as Bangladesh since the Bangladesh War of 1971. Pakistan's recent
history has been dominated by its conflict with India over the Kashmir

region (see Kashmir conflict).

Today, Pakistan is plagued by chronic instability. Ethnic-religious conflicts, corruptiotion,
terrorism and political dysfunctionality are the country's problems, even though slight
progress has been made in recent years.

The country is one of the poorest and least developed states in Asia. At the same time, it possesses g

nuclear weapons and has the sixth largest army in the world. Pakistan had the twenty-fifth largest
economy in 2016 and has a growing middle class.

Pakistan's total population is estimated to reach around 235.8 million in 2022.

Within a year, Pakistan's population has again increased by around four million people and
people and continues to increase by about two percent annually, although Pakistan's positive
population trend has slowed since 2009. Pakistan is the fifth most populous country in the world
after China, India, the United States and Indonesia.
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are (Ljou rlanning a celebralion?

Celebrate with us!
Whether birthday, wedding, Christmas party, company party or business dinner,
our restaurant Tandoori Palace offers you a unique ambience with Indian flair.
Let yourself be carried away into the mysterious world of exotic spices and the numerous
curries and flavors of the traditional Indian-Pakistani cuisine.
From mild to spicy, you will dine like in 1001 nights.

» We will be happy to advise you on the choice of food and drinks.
» We are also happy to prepare a buffet for you according to your ideas.

Call for a personal conversation or just come by and
talk to us about your wishes.

Schanzstrasse 15
D-88045 Friedrichshafen
Phone +49(0) 75413746761

Opening hours
Monday - Friday . 11:30 to 14:30 and 17:00 to 22:00
Saturday - Sunday. 11:30 till 22:00

@ www.tandooripalace-fn.de

0% info@tandooripalace-fn.de
@ Tandooripalace.FN

Tandooripalace_fn
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