
HOMEMADE LASSI
____

MANGO | 5 €

CARDAMOM – ROSE BLOSSOM  | 5 €

_____________________________________________________________________________

STARTERS
____

PAPAYA SALAD | 14 €
Papaya | Soja Sprossen | Minze | Indischer Kümmel

Papaya | Soy Sprouts | Mint | Carom Seed

TANDOORI SALAD | 14 €
Gegrillter Käse | Ananas | Paprika | Grüner Apfel | Schwarzes Salz

Grilled Cheese | Pineapple | Paprika | Green Apple | Black Salt

PRAWN KOLIWADA | 18 €
Frittierte Garnelen | Masala | Minz Chutney
Deep-Fried Prawns | Masala | Mint Chutney

PINDI CHOLE WITH KULCHA | 15 €
Kichererbsen | Kulcha | Masala – Geheimrezept von Chef Manish Bahukhandi

Chickpeas | Kulcha | Masala – Chef Manish Bahukhandi‘s Secret Masala Recipe

BAINGAN BARTHA | 15 €
Auberginen | Zwiebeln | Tomaten | Ghee

Eggplants | Onions | Tomatoes | Ghee

_____________________________________________________________________________

TANDOORI SPECIALITIES & KABAB
____

TANDOORI GOBI | 16 €
Blumenkohl | Frischkäse | Minze | Chili

Cauliflower | Cream Cheese | Mint | Chili

TANDOORI BHARWAN ALOO | 16 €
Kartoffeln | Cashewnüsse | Rosinen

Potatoes | Cashewnuts | Raisins 

TANDOORI JHINGA | 24 €
Garnelen | Indischer Kümmel | Ananas Chutney

Prawns | Carom Seeds | Pineapple Chutney

MAACHI TIKKA | 23 €
Stör | Indischer Senf | Papaya Chutney

Sturgeon | Indian Mustard | Papaya Chutney

CHICKEN TIKKA HIGHWAY | 19 € 
Huhn* | Koriander | Kreuzkümmel | Schwarzer Pfeffer

Chicken* | Cilantro | Cumin | Black Pepper

MUTTON SEEKH | 21 €
Lamm-Spieß aus Gehacktem* | Rote Zwiebeln | Koriander | Grüner Chili

Minced Lamb* | Red Onion | Cilantro | Green Chillies

MURGH MALAI | 19 €
Huhn* | Grüner Kardamom | Muskatblüte | Rahmkäse 
Chicken* | Green Cardamom | Mace | Cream Cheese

MASALEDAR CHAAP | 32 € 
Lammkarree* | Nelke | Chili | Joghurt | Pflaumen Chutney 

Rack of Lamb* | Clove | Chilli | Yogurt | Plum Chutney

CURRIES
____

MEEN MOILEE | 24 € 
Seeteufel | Curry | Senfkörner | Kokosnusscreme 

Monkfisch | Curry | Mustard Seeds | Coconut Cream

LAMB SHANK CURRY | 26 € 
18 Stunden Geschmorte Lammkeule* | Schwarzer Kardamom | Lorbeer

18 Hours Braised Lamb* Shanks | Black Cardamom | Bay Leaf

DUCK VINDALOO | 25 €
Ente* | Goa Curry | Chili | Knoblauch | Wein 

Duck* | Goan Curry | Chili | Garlic | Wine

BUTTERED CHICKEN | 19 €
Curry mit Huhn* – Familienrezept von Chef Manish Bahukhandi

 Chicken* Curry – Family Recipe of Chef Manish Bahukhandi

PALAK PANEER | 17 € 
Spinat | Indischer Frischkäse | Ingwer | Knoblauch | Zwiebel | Tomaten

Spinach | Curd Cheese | Ginger | Garlic | Onion | Tomatoes

PATHRA NI MAACHI | 27 €
Wolfsbarsch | Koriander | Minze | Bananen Blatt

Sea Bass | Cilantro | Mint | Banana Leaf

PANEER BUTTER MASALA | 16 €
Indischer Frischkäse | Garam Masala | Scharfe Zwiebeln | Tomaten

Indian Curd Cheese | Garam Masala | Spiced Onion | Tomato

_____________________________________________________________________________

SIDE DISHES & NORTH INDIAN BREADS
____

INDIA CLUB BLACK DAL | 12 €
Beluga Linsen | Bockshornklee Blätter
Beluga Lentils | Dry Fenugreek Leaves

RAITA | 6 €
Joghurt | Gurke | Minze | Kumin

Yogurt | Cucumber | Mint | Cumin

STEAMED ROYAL CUMIN PULAO | 4 €
Gedämpfter Basmati-Reis mit Royal Kumin
Steamed Basmati Rice with Royal Cumin

SAFFRON PULAO | 5 €
Safranreis

Saffron Rice

KULCHA | 5 €
Brot gefüllt mit Kartoffeln und Zwiebeln

Potato and Onion stuffed Bread

LACCHA PARATHA | 4 €
Flockiges Vollkornbrot

Flaky Whole Wheat Bread

TANDOORI ROTI | 4 € 
Vollkorn Fladenbrot 

Whole Wheat Flatbread 

NAAN | 4 € 
Brot mit Zwiebelsamen

Bread with Onion Seeds

_____________________________________________________________________________

* Unser Lamm und Geflügel stammt aus artgerechter 
Tierhaltung vom Bio-GUT VORDER BOLLHAGEN in Mecklenburg.

* Our free range meat and poultry comes from the 
organic farm GUT VORDER BOLLHAGEN in Mecklenburg.



WHITE WINE  
       0,1l 0,75l
GUTSRIESLING      5 € 36 €
Dreissigacker | Rheinhessen | Germany | 13 %

I FRATI       6 € 44 €
Cà Dei Frati | Lombardia | Italy | 13 % 
Lugana

LE BLANC      7 € 52 €
Château De Lussac | Bordeaux | France | 13.5%
Sauvignon Blanc | Sauvignon Gris | Sémillon

PINOT GRIGIO       60 € 
Jermann | Veneto | Italy | 13,5%
Grauburgunder

GRÜNER VELTINER STEINFEDER    52 € 
Franz Hitzberger | Wachau-Donau | Austria | 12%

WEISSBURGUNDER      55 €
Hermann Dönnhoff | Nahe | Germany | 12,5%

SAUVIGNON BLANC      70 €
Cloudy Bay | Marlborough | New Zealand | 13,5 % 

CHABLIS PREMIER CRU MONTMAINS    80 €
Drouhin Vaudon | Bourgogne | France | 12,5 % 
Chardonnay

SANCERRE GRAND CUVEE     80 €
Comte Lafond | Chateau Du Nozet  | Loire | France | 13 %
Sauvignon Blanc

CHARDONNAY       85 €
Hamilton Russel Vineyard | Walker Bay | South Africa | 13 %

PULIGNY MONTRACHET     130 €
Joseph Drouhin | Bourgogne | France | 13 %
Chardonnay

_______________________________________________________________________________

SOFTS
RHEINSBERGER PREUSSENQUELLE   0,275l  0,75l
Naturell      3,50 €  8 € 
Feinperlig     3,50 €  8 €

        0,33l
MARACUJA JUICE      4 €
MANGO JUICE       4 €
APPLE JUICE       4 €
ORANGE JUICE       4 €
CRANBERRY JUICE      4 €

PROVIANT INGWER-ZITRONE     4,50 €
PROVIANT ORANGE      4,50 €
WOSTOK BRAUSE PFLAUME-KARDAMOM   4,50 €

        0,2l
COCA COLA       3,50 €
COCA COLA ZERO      3,50 €
GOLDBERG BITTER LEMON     3,50 €
GOLDBERG GINGER ALE     3,50 €
GOLDBERG INTENSE GINGER BEER    3,50 € 
GOLDBERG TONIC WATER     3,50 €

_______________________________________________________________________________

BEER
        0,33l
LEMKE WEIZEN | 5,0%      6 €
LEMKE INDIA PALE ALE  | 6,5%     6 €
LEMKE HOPFENWEISSE | 5,4 %     6 €
BRLO PORTER | 7%      6 €
BRLO GERMAN IPA | 7%      6 €
KING FISHER PREMIUM LAGER | 4,8%    6 €
WARSTEINER PILS | 4,8%     6 €
WARSTEINER ALKOHOLFREI     6 €
RADLER       6 €

RED WINE  
       0,1l 0,75l
2012 BARON DE LEY RESERVA     6 € 43 € 
Rioja | Spain | 13,5  %
Tempranillo 

2014 LUCENTE      9 € 67€
Luce della Vite | Tuscany | Italy | 14 %
Merlot | Sangiovese

2012 CABERNET-SAUVIGNON    11 € 80 €
Tasca D´Almerita | Sicily | Italy | 14 %

2011 COSTASERA AMARONE     120 €
Masi | Veneto | Italy | 15 %
Corvina | Rondinella | Molinara

2010 PINTIA       110 €
Bodegas Y Vinedos | Toro | Spain | 14,5 %
Tinta Di Toro

2012 LES VARONNIERS CROZES HERMITAGE   100 €
M. Chapoutier | Rhône | France | 13 %
Syrah

2012 CHÂTEAU CANTENAC BROWN    140 €
Margaux | France | 13,5 %
Cabernet Sauvignon | Merlot

2010 BAROLO DAGROMIS     140 €
Gaja | Piemonte | Italy | 14,5 %
Nebbiolo

2013 LUCE       180 €
Luce della Vite | Tuscany | Italy | 15 %
Sangiovese | Merlot

2013 TIGNANELLO      190 €
Marchese Antinori | Tuscany | Italy | 14 %
Sangiovese | Cabernet Sauvignon | Cabernet Franc 

2013 ORNELLAIA      250 €
Ornellaia | Tuscany | Italy | 14,5 %
Cabernet Sauvignon | Merlot | Cabernet Franc | Petit Verdot

2009 CHÂTEAU PICHON-LONGUEVILLE    320 €
Pauillac | France | 13,5 %
Cabernet Sauvignon | Merlot

2012 CHÂTEAU LYNCH-BAGES     280 €
Pauillac | France | 13,5 %
Cabernet-Sauvignon | Merlot | Cabernet-Franc | Petit-Verdot

2014 ECHEZEAUX GRAND CRU     360 €
Joseph Drouhin | Bourgogne | France | 13 %
Pinot Noir

2011 VOSNE-ROMANÉE 1´ER CRU-AUX MALCONSORTS  560 €
Domaine Dujac | Bourgogne | France | 13 %
Pinot Noir

_______________________________________________________________________________

ROSÉ 
       0,1l 0,75l
ROSÉ SANCERRE     7 € 51 €
Henry Bourgeois | Loire | France | 13 %
Pinot Noir 

ROSA DEI FRATI      6 € 41  €
Cà Dei Frati | Lombardia | Italy | 13 %
Barbera | Groppello | Marzemino | Sangiovese Chardonnay

_______________________________________________________________________________

CHAMPAGNE
       0,1l 0,75l
RUINART – BRUT     13 € 89 €

RUINART – ROSÉ     15 € 99 €

RUINART – BLANC DE BLANCS     99 €

DOM PÉRIGNON      250 €


