
STARTERS
____

BOMBAY KHEEMA PAO | 20 € A, C, H, O

Lammhackfleisch* | Pao Brot
Lamb Mince* | Pao Bread

 KOHLRABI APPLE SALAD | 19 € F

Kohlrabi | Apfel | Saure Mango | Minze | Ingwer | Kresse | Knusperperlen
Kohlrabi | Apple | Sour Mango | Mint | Ginger | Cress | Crispy Pearls

 CRISPY POTATO GUNPOWDER SALAD | 18 € 
Baby Kartoffel | Granatapfel | Schwarzes Trauben Chutney

Baby Potato | Pomegranate | Black Grape Chutney

 PINDI CHOLE KULCHA | 20 € A, G

Kichererbse | Garam Masala | Kulcha Brot – Geheimrezept von Chef Manish Bahukhandi
Chickpea | Garam Masala | Kulcha Bread – Chef Manish Bahukhandi‘s Secret Recipe

PRAWN KOLIWADA | 25 € B

Frittierte Garnele | Curryblatt 
Deep-Fried Prawn | Curry Leaf

POOLCHAKRI MURGH | 19 € G, O

Huhn* | Sternanis | Basilikum | Knoblauch
Chicken | Star Anis | Basil | Garlic

_________________________________________________________

CURRIES
____

PRAWN CURRY | 30 € B, G, O

Garnele | Zitrone | Schwarzer Koriander
Prawn | Lemon | Roman Coriander

 /  KERI BHINDI  | 27 € G, H

Okra | Fenchelsamen | Grüne Mango | Ingwer | Zwiebel 
Okra | Fennel Seeds | Green Mango | Ginger | Onion

 /  BAINGAN BARTHA | 27 € G, O

Aubergine | Zwiebel | Tomate | Ghee
Eggplant | Onion | Tomato | Ghee

 PANEER JALFREZI | 27 € G, H

Paneer Käse | Zwiebel | Tomate | Paprika | Ingwer | Cashewnuss | Sahne
Paneer Cheese | Onion | Tomato | Pepper | Ginger | Cashew Nut | Cream

BUTTERED CHICKEN | 28 € G, H

Curry mit Huhn* – Familienrezept von Chef Manish Bahukhandi
Chicken* Curry – Family Recipe of Chef Manish Bahukhandi

TAWA CHICKEN MASALA | 28 € G, M, O

Huhn* | Zwiebel | Tomate | Cashewnuss | Garam Masala | Grüner Chili
Chicken* | Onion | Tomato | Cashew Nut | Garam Masala | Green Chili

FISH KOLHAPURI COCONUT RICE | 32 €  D, G, H, O 
Skrei | Kokosnuss | Roter Chili | Kleb-Reis
Skrei | Coconut | Red Chili | Sticky Rice  

LAMB SHANK | 28 € G, O

Lamm* | Onion | Tomato | Garam Masala 
Lamb* | Zwiebel | Tomate | Garam Masala

_________________________________________________________

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

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

TANDOORI SPECIALITIES & KABAB
____

 MANGO MINT PANEER TIKKA | 23 € G, F

Mango | Minze | Hüttenkäse
Mango | Mint | Cottage Cheese

IMLI MAACHI PEA NUT CHAAT | 30 € E, D, G

Skrei | Tamarinde | Jaggery | Garam Masala
Skrei | Tamarind | Jaggery | Garam Masala

LASOONI JHINGA PICKLED GARLIC | 30 € B, G, O

Garnele | Knoblauch | Mango
Prawn | Garlic | Mango 

CHICKEN TIKKA HIGHWAY | 27 € G, M, O

Huhn* | Koriander | Kreuzkümmel | Schwarzer Pfeffer | Joghurt
Chicken* | Coriander  | Cumin | Black Pepper | Yogurt

MADRAS MASALA LAMB CHOP | 200g 28 € | 400g 53 € G, M

Lammkarree* | Kartoffeln | Minze
Lamb Rack* | Potatoes | Mint

 
TANDOORI CHICKEN | 55 € (2 Persons) A, G, M

24 Stunden Mariniertes Huhn* mit 15 Verschiedenen Gewürzen | Dal | Naan
24 Hours Marinated Chicken* with 15 Different Spices | Dal | Naan

INDIA CLUB KABAB PLATTER 60 € (2 Persons) A, B, D, G, M 
Served With Naan And Raita

_________________________________________________________

SIDE DISHES
____

 /  MUNGFALI ALOO | 11 € E, G 
Kartoffel | Erdnuss | Chili

Potato | Peanut | Chili 

 ROYAL CUMIN PULAO | 5 € 
Basmati Reis | Kreuzkümmel

Basmati Rice | Cumin

 SAFFRON PULAO | 7 € G

Basmati Reis | Safran | Ghee Butter
Basmati Rice | Saffron | Ghee Butter

 RAITA | 6 € G

Joghurt | Gurke | Minze | Kumin
Yogurt | Cucumber | Mint | Cumin

 INDIA CLUB BLACK DAL | 10 € G, O

Belugalinse | Bockshornkleeblatt
Beluga Lentil | Fenugreek Leaf

 CHEESE KULCHA  | 7 € A, G

Mozzarella | Emmentaler | Paneer | Minze | Ingwer
Mozzarella | Emmental | Paneer | Mint | Ginger

 GARLIC BUTTER NAAN | 6 € A, G

Brot | Knoblauch | Butter
Bread | Garlic | Butter

 TRUFFLE NAAN | 8 € A, O

Brot | Trüffel | Butter
Bread | Truffel | Butter

 INDIA CLUB BREAD BASKET | 11 € A, G

Butter Naan | Laccha Paratha | Kulcha

______________________________________________________

 – VEGETARISCH    |     – VEGAN 

A   Getreideprodukte | Wheat Products    B   Fisch & Meeresfrüchte | Fish & Seafood    C   Eier | Eggs  
D   Fisch | Fish    E   Nüsse | Nuts    F   Soja | Soy    G   Milchprodukte | Milk Products    H   Hülsenfrüchte | Peel Fruits

L   Sellerie | Celery    M   Senf | Mustard    N   Sesam | Sesame Seeds    O   Schwefeldioxid | Sulfur Dioxide 
R   Muscheln & Meeresfrüchte | Mussels & Seafood


