Non Aleoholic Indian

Manee Lassi
Sweet # Salt Lassi
Kanee dwice

Inaian fea (mretzonder melt)

Alcaholic Indian

Hier per flex

Welshy

S

Wiin prer fles (roogiil)

Soft drinks & juices

Feranaes {rood £ groen
Cola, 7 up, Fanig, Tonic,
H lemean eie
Appelsap £ s d'orange
Hed Hull

Bier

Hier per plas
Her {groot glas)
Hier prer flex

Spirits, Aperitives ete,

Yienr

Marsini £ Jenever
Sherry & Port
Wi

{5

Hacard

Campari

Drinks - Dranken

& LA
€ F.50
&€ 350
€ 21N
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Lo
& 18 50
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Wijn

Wijn per glas
Wiin per (LS lifer
Wiin per liter
fiis wifn per fles

{ifpebreide winkaar! qanweziel

Likeuren

fiailevs

tia Maria
Covpreai

Lrrana Manuer

L rarnid

LA, Henediciine
Samilbuca

frish Mist

Whisly

Healantines

Med Latel
Hlack Label
il

Chivas Regal
rlen Fradich
Jack Laniels
Femons Lrronse

Cognacs

fermy Martin ¥S.OLF
Marrel

Comrvaisier
Calviondos

Armagr

£ 2da
£ B
& AN
&£ 1550

4,50
4,50
4,50
4,50
4,50
4,50
4,50
LAY

L T B R T B

4,50
4,50
£.0K
£.0h
£.0K)
LK
50K
£.0K

L T B T B

500
i ]
500
i ]
500
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Candlelight Dinner

£ 32,50 per person (minimal 3 persons)

Ol Chel Cooks specialite. Every day a speeial mer with aifferent adishes of Chicken,
Lambs Meai, Salmon Fish, Veperalles, Rasmaihi Priaw vice and fndiare Bread.
Sariers, Maimconwrse ard fercerd.

Aeer specialiteis van onze Chel bok Tedere dag verschillende gevechien van Kip,
Lamawlees, Zalm Vis, Groenien, Basmearhl Pila rijse er fediase brood,
Vimgerechien, Hoofdperechi en Magerechi,

Romantic Dinner
& 47,50 for 2 perions

4 .:|'|.'|.'||:'r_.'ra.l' i TR rEans s B o SRR ResT Yar cnve IRe Sterrrer. Moineouree and Dessert
{Exeepr Fisk amd Prowns dish, )

Fon dinar voor 2 prersenren LY Enid pwe ofgdn e samensiallen devar gam kews e ornken
wid Een Forgra i, HaJ-.l,I'.;f_l._'.;'.'t'.-'.ll.' am Nggsrechl FReleive Crarmaten en Vi _-.g'.L-Ja-r'l'.'r.;'u ]

Ajanta Dinner Himalayan Dinner
€ 47.50 for fwo persopns & 47,50 for tiop parsons
Vegetate Pakorg ang Cldcker 1ikEa Samposa and Chon Khoiee
[T [T i
Chicken likka Sl Periz danaeary Chicken 1ikka
Lamb Saag Lamb do Piaza G'Jj
Mived Vegetable Moo Alupaalak £
Heasmaliy Filau Rice Hasmaint Filaw Kice
MNan e
Kulfi el Samun

Vegetarian Dinner

£ 3é;- For teoo persons

Samosa and Vegeralde Pakorg
EE R
Malgk Paneer
Bowidery Poraioes
vty Masaladar
Hasmahi Pifau Rice

R
EE R

Il?:u':ulcu'.ll'n' H.'lié"l‘.l'



Starters - Voorgerechten

Mulligatawmy Soup

Lentil Soup

Opion Bhajes

Tandoori Lamb Tilelu

Tandeori Chicken Tikia

King Prawn Pakora

Shami Kabab

Chel 1 recipe lentl! soup
Epeciale Urnerroepr var de chel

= Farp wath fewrife celery and e
- Linzensowp et fime Ereadden en selder
0 g

- .I"r.'.e'.u' Ao FEHES W IR e .'l-.'l||.l_ .:|||'\|:.|' _|'_|||.|_||.-_|| LU R
- Treatiaree wiew siack, pefmidiard in oo deeele van
Tlpere em feaiare bncden

- Wegetabde Miziure wile murs and giees in pasiey
exvetpre gl deep frivd
- Crrowmite en speceriien, gefmtuu et 1k Maderdeeg

- Cirilled famb pieces froem tee clay-rven
- '!r'.:'l_-.lh'.:l'n; .'.|'||||.'.l\.:"i .llr.l\.ll| ':I'.|I|:|:." iy e J.'ll.\'_'l-l"l'.!'.ll

Rorelers dian “Red Chicken” from the clay-oeen
- Giggrilte stwbjes ‘Bioule Kip it de Llgi-oven

- Faresas dian Ned Chicker from the cday-oven
Reroemide geprilde fndinse "Rode Kip'
T T A o B

- Wirced famb mived with herhs ard spices moaded
iR the clav-over

- Bpdesies JamemehanlT el fnoliose Krnlclen rémrslen
i i blei-oven

Frawn delicatedy Javeured witl spices
Fijn pekniide grate garmelor, zeer specioal

- Mirced famb meat with rpices
- Lamrgehalkt el branden, sardappelen en specerijen

£ 3,50

£ 5,50

L A

=0

& &, )

& .00

6,25

6,25




Tandoori Specialities

Tandeori Mized Grill

Tandeori Chicken

Chicken Tikka

Lamb Tikka

Tardoori King Prawmn

Tandoori Seekh Kabak

Mild, Medium or Hot

A mrix af roverbed Clededen end Lomib
froen Hee clayeoven

- Een miix van Kip én Lamevives
[L]5 .l-;ll.u.rq'l.ef IF |||1' h'q'.l-l.ll'\g'.ll

Fameoar indian "Red Chicker from e clmpsoven
- Berovmile geprildd fndinse "Rode Rip’
Wil e L -em

Roreless dian "Red Chicken” from the clay-ooem
- Greprille siwkies Bowle Ml i ol bile-creen

- rrifled Loy marinated i owopliar and rprices
Crepnid Lamenelees, pemarinesrd ir2 yogian
£n Erielcen

- rrifled Dimg pramames covaked 1n
anerlal spices
Crepniae profe garalen mel
ariérounise Eraiden

- Mireed fwnh mived with herbs aed Spcer
cooked 1w the clav-over

- Loamggrehard? meed veres Srudeien,
18 .l.'ll.l\.l\.he'l.\“l dif |||1' {|'¢'.l-|.l|'\g'."

Al Tandeor] mainconrzes gre served with rice,

aftd vegeraile curey

Alle Tandoori hootdperechten worden peserveerd mert rijss,

I SleE el

“Temdoori™ {5 o method of cooking
“Tineloers ™ 15 edi ookmetlode

“Tandoori”™ i e clay-oven

“Tandoori” Is een speciale Klei-oven

Specially browght over from Tndia
Speciacd naar Nederland gebrocht wir India

& I7 75

& 16,75

= 16,75

& 775




Special Biryani Dishes

Mild, Medium or Hot

These dishes are mlved with Basmian vice, saffran, fried with onlons and spices,

garmished with egg, tomae and almends,

These dishes are served with a medinm vegeteble curry saice

Fen gevecht van Baswanl rijst med saffraan, selaiken mel wien, Knoden, amandelen,

fomsatedt en el Ky wordt een Idiase eroeiie bervie geserveerd,

Het ix een trodiiionee] Indioas perech.

Hﬂﬂtﬂj "I‘Hﬂi - I.I-\lll?i:l r.e|.' Irl'l.l WTTel WIEH .l'.-.-.-||."-_|.un. |;||||;.|l SPNCET
- .rl'l.l_'.'l.llrj.e'rl_' _|'£I|'. Teedl Wi .|||'hl.llll'.|l_'l_'|_ PR o .|.'||.'.I|.|1'.u
Chichken Biryani - Birvamil wich Foneless chicken
- Kipfiler Birvani
Lamib Biryani Birearer with famh meeot
Lamsvieers Birare
King Prawn Biryani - Birvard wiaeh Kirg prmime
- Crrde Ceaomaileny Bl
Fizsh .Bll‘,mi - Bl wigh safracs o0
- .r"r.ll'r.'.' Wis _||'|'rr|r.l.l|r
Vepelable lﬁ‘fdﬂ‘l - Bl with vegeimides

- Cirenten Birami

Rice Dishes (Side Dishes)

Verichillende soorten rijsl perechten

Pilaw Rice Rarmati fce with cimimneeds
- Hergmard ST el Kol in i

Flain Rice - Rarmaaii witite mcs

Barmali wilte njst

Peas Pilaw - Byreiari moe with oreds PGS
- Do rten gehakber meed Hasmeatt rifin

Vepetable Filaw

- Hergmand sice with vegetambdes
- Crroenilent petakreit Heed Basard miist

€177

& 6,75

& 1775

& 15,50

& 1174

4,50

= 4,

=778
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Vegetables Curries
Side dishes (bijgerachten)

Mild, Medium or Hol
Verschillende soorten groesnien gerechien

Mixed Vegetable Jal Ferigi - Onisnscapsicum,mized vegetahles
conked with lomalo
- Een milx van verschiflend
[T A T ]

Muived vepetalles with lomato,
Frvalie r aimedl C eI
- I:-L'-'l AHET WEH VT l'.l'l'|rI'.'.L'.l|r.l.r PRl e

(e L ety B T TR P T

Vegetable Makhani

Alu Palak - Spinach with polaroes el spices
- Kpinasie weel mardappel dn draiden

Miishroom Bhajes Miirhraomr witle Inadfan spices
Chamepigron gerecid mel Indiare Grurden
Alu Gabi - Potataws with candifTower ard fndian spicer

- Aol -l bonal et Teaiare kneiden

Dal Tarla - A ek wiarh veltone Jemdils gead fndion FOEE

- frede finzenperech mer frdiase bralden

Bowibay Potatoes

- Podgieres cownbedd sl Pomaaier il Bnlier soice
- Asrelipreds gedurklen dn Tomaat en buote ram

Chana Masaladar Chickpear with Inaion Spices
Kikkererwten met fndicse brviden

Shahi Pancer - Caltage chaeese aoabed Wit fomata, cream
arat Talte rrmice
Coltaree koars hererd sel fomaad, room
£n Folérsans

Falak Panzer - Caltage cheese with spirach and gréces

Coltmge baar el spirazie en diase braiden

=6,75

=86,75

=6,75

= 86,75

€475

= 6,75

=86,75

6,73
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Chicken Curry

Chicken Madras

Chicken Vindaloo

Chicken Karaki

Butter Chicken

Chicken Mushrooms

Chicken Do Fiaza

Chicken Tikka Masala

Chicken Tikka Makhamri

Chicken Tikka Jal Ferizi

Chicken Curries

Mild, Medium or Hot
Kipgerechien

Roreless chicken prepared in @ fine curvy sance & 6,75
Kipfilel gerecht in een fiine kerne saus

- Bomeliens chicben epobed with dian spices &= 1673
IR i Ffn chrd ol Tratiam o iy
Een Ziia-Iraioee versie van een sorspronkeliil air
Midden gn Huid-Oost fndia aflomeiy perechl

- Rarelens chicken with polaloes IR @ fEey Jam0e £ I, 73
Kipfitel met aardeppel in cen scherpe kerriesais

- Baweeleis ohidcben covobed wirh l.:.ur'.'l. . & I8 7Y
ard Ionalo i ek clery san
Kipfile! in een rms var aler bomeal en dnoflook

- {"'.l..h J.'-; e e rl.lnl.'n; o £H 4 .el'n: i Al .'_'. E' .'-".'_.-l"i
_|:|JI'|I.'|I.||' < El.h'l.'r W CMFYY A IS
- Srabier kip met verfiiede Erarden,

SPecerilien e fomamal

- Bareliens ehideEen covbed with smasbrmons &= 1673
gt CHPTY Sl
Kipgerech! mef fifne chompignonr
L W T

- Boreless chicben with amon rings ard spices & I 75 ;—Jj
Kipgerect! mefl vers pemalen knidew en wier S
- Burreeleis chiicken onlled and cooked will & I8 7T

tomnatoes, mushroares, burter ool Idian spives
Kipfilel geroesierd mel faman!,
clampignons, hoter en Indiare Erarden

- Boreliess chicken gnlled and cogked will fomara, & 6735
Traiter vl O Pea Sk
Een Wizorder perecl van stukker peroanternde
Elpfilet em gebakien met fovwnl, rodamseas e ol

- Boreliens chicken anlled and coobed with famars & 1675
green chilly, capricime. oniorr ard fresie ipices

- Ggreantendy Lipfiler pelakteon med peprito,
TeHelir, Miew &n verde Eraiden

AlT theze dishes are served with Pilaw rice
Deze gereclien worden geserveerd met Pilaw rifss
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Lamb Curry

Lamb Tikka Jal Ferizi Roamed famb cooked with tomams, oaions = 775

Lamb Vindalo

Lamb Dhansalk

Lamb Maodras

Lamib Kashimir

Lamb Spinach

Laiwil Methi

Lamb Die Piara

Dal Gosh

Lamb Karahi

Meat Curries

Mild, Medium or Hol
Vieesgerechien

Lamb prepared in a fine curry souce &= 775
Lamsviees in cen firee kerriesais

AATEANTLUHTR [EU Y DT SRHCE
- Lreroidde i .'.un'.'.n .'.e'.e"\. FHET ERiT Tt led, ieH,
ol IJ.'.'.I [ e R TR

- f_.wlpl‘l [ runl.'n; ) vl (AT, KPS E' .I .-'?'i
gt ferdes
Lamsvices meet aardappel, knider on specerdjion

Lamb curry with tomatacr, leman, &= |7 75
lerlils and spices

- Lomeviees Kerrte berdiad mel omalen,
IF P, l.-'.ll_'q'.ll +H "rﬁ'ln’.'{'.ll

- f.ﬂulp"\l il o runl,'n; i vl FIRCES IR @ FP ||;.||I E' ,' .-'_ Fia
South mdian cerry sauce

- Lamrvleer pestoafd mel con speciale
Fwid-Iraiare berrierais

Lamb meat coshed with cream, almandr ead frviis & I7, 7
= Lameviees meel rovom, amancdelen ér frwl

- Losmir meead will spinach aral spioes & I7.75
- Lamsviees meel spiresie gn Eraiden

- Pieves of Terader bk cooked with femnpreek & 1775
APleeE aMd PR |'|'¢'| s

- Mals famaviees pestoofd raed dias
Speceriien er groane bmiden

- Lamh meead counked wilh ondam negs and spioes &= T 7y
Loameviees mel vers pemalen bniden en aien

Liamb reeat cosded will cormsance ard fewtils & 775
- Lameviees perecil mel fnzen en berriesmes

Lomb memt coodbed wilh pardic.onfon and famato = 1775
i DECK crerry Sy

- Ml stukben Lmeaelees met wlew, Jommar &1
Inafoak in e e s

Lamb Tikka Masala - rrifled Tamb maead coobed willh fomarts, &= 1775

mushroams and hidferia
Crerpanterde slekies lanselees, afgemamaid
AT P, COr g e ol rsaas

Al mhese dishes are served with Pilaw rice

Dz gergchien worden geserveerd met Pilmy rijiss



]

Fith Jal Ferizi

Fizsh Masala

Fish Do Pinma

Fish Vindaloo

Prawn Jal Ferizi

Praiwn Vindaleo

Seafood Specialities

Mild, Medium or Hol
Vis en Garnalen specialiteiten

Emlmon fisk combed with tomato, oaian,
CAOPSICHR @d perper sance

- Sreapek faikm viE pefrakien met paprib,
WM, Folralind 3 DEPersains

Swlmon fish combed with spices arad oy sance
- Breekres 2enlm vig meel Indicwe bralden on Berrldiaws

= Piecer af safreor fieh coobed’ with grion
ringy ared spices
- Brvelies 2alm viE meel vere gemalen Kndalern én wien

= Prever af safreer el coobed wieh feoder
spicer and potatocs
Slakfier zanlm viF reel aardappel, fraiden
£ specerifen

Frrawnr cosked will fomaro,amions, careicam
art pEppEr mTce

- Glrmalen gebakien med purprik,
WAEH, TOtTas! & PP raies

Frawnr cosbed in a special Sonth-Iraiar
LHITY SCHCE

- Crpincders pedwablen met eere ol
Fiial-Fealirse afbomanioe berne s

- Prowag couded in g special thick cumry sauce
- Charmcdeén gebokien In een dile Kerriesimes

Frawns cosked wilk frdinn spices,
Jrolaahoes ared erfer

= Chimolen gebokken med Irafiares fnndlen
4 aardapoed

AN these dishes are served with Pilaw rice
Deze geveclien worden geserveerd met Pilaw rifss

& 15,50

& 15,50

&= I& 50

= 15,50

& 20,75

= 2075

& 2075

= 7N




Kinder Meru

Nan

Cheese Nan

Aloo Paratha

Buttier Nan

Garlic Nan

M#thi Rodi

Flain Paratha

Mized Salade
Omion Salade

Kinder Menu

Tendoert cfdcken ke witl freacih fries e 575
1 MO
Creprildy pnlies Spfiler met frites en munonaizes

Indian Breads

Fresh bread jrom the tandoori clay-oven
Vers brood it de tandoori klei-oven

Famonrs Srefiom bread Yeovn the clav-oven =125
Hermrmed fndicar trowd ai? de K i-enen
Hread mace with wivear fowr freom the clov-oven =205
Hl.’ln:.l' (8 L P e |'.‘l.|u¢'|l.ll M .:.l'l_' J.'.'.e'l-.'ll'.!'.ll

Breand micute wibh i -;lr_r.ll.wr 125
Hrood van farie Bloem

_".'"'." .'i.'l'n; oF Wil i TR | |I.!.!'.|"||: 'E'l'. )
Wi pervanla et codtaee baas

M filled with damele minced reat =450
Moeey gevinta et Lo peiials

N filled with meived vepehalyes = o, 5
N gevila met verrchillernde groemten

M filled with cocemit. fruftr and muls &= 4, 50
Niver gervilel et coces, feail en polen

Specicl fncian bread with fresh et =4 50
i polalows

b LN an! Treotiareas Do el verse krolers

2 .'|.J|'|.'|'IJ'.\IIII|'|I

Smestal fndian Bread with cremm hadter &= 150
Specian! fndioar loed mel reamboter

Wi vidth paric and rpices &= 50
N et imoflook ew knider

Hread with ndian green herhr mnd fennpreck = o, 50
Hroed hereis! mer Inafiase groens Lnniden en ETEn e

Hreand mmende wilie wireadl NMewr i e hinler = 4 A0
Hreed v farwe idosmn @ mesnisaler

Bijgerechten - Extra Dishes

= 1.
= 2.

Omion, Green Chilly and Lamon & 2,

Raita
Egg Curry
Egg Burji

€575
£ 075
Enry



