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UNLIMITED THALI
BUFFET
FOR A SINGLE DINER

AVARIETY OF DISHES FROM THE MANY
IMEAT, VEGETARIAN, VEGAN & GLUTEN FREE

Y'Y TANDOORI
0'277T Ny
D"TIN D'NyLN NN
NNINX XIN 17V THALI
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BUDDHA BOWL NNy
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TANDOORI
offers two ways to enjoy
Indian flavors in Our afternoon deals
THALI is a traditional thoughtfully
composed meal - alongside
Our BUDDHA BOWLS
A lighter, relaxed option,
perfect for a casual meal.
Two experiences, one kitchen,
and a love for Indian home cooking
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15:30 - 12:00 :NIyw2
In the hours:12:00 - 15:30




| & Leoen APPETIZERS NIIWXI NN w0 &

- Gluten free |0172 X'77
< VEGETABLE SAMOSA [39]| "InnY NDINND &

AN MIOXI NNTX 'NISH N'NN 17'n2 0O D'WIVN
Spiced Potatoes & green peas, stuffed in a pyramid shaped flour shell dough

GF & < ONIONBHAJIA [39] 7¥anana & & |DI72X77

"o ) T2'D NI VIV1 201N DY WA )9 DININ DRI 19'¥] 7X1 71070
* Shredded onions seasoned with chickpea flour served with mint and tamarind sauce

GF & < VEGETABLEPAKORA |39 | DIIPN9 & -§ |LI7AX77

B TR 0N VIYI 20N DY WA )91 720 0ININ NN 7W TV 19 00 N1 NP N2

‘gi" - Assorted fresh vegetables dipped in spiced chickpea batter, served with mint and tamarind sauce.

e

SR GF & < BATATAVADA NTNINLLA & & |0I72 XTY

;‘ ~ . DIRIN NP 7W Y91 P'PT 9N 77N NN DY XYI9N NINNDID MANIN 7W TIO-DONON

I Mumbais fast food snack. Crisp dumplings made of mashed potatoes and mustard seeds
& <& MIXVEG. PLATTERForRTWO) |79 | (ur7 mn) NIINNY NOT79 O'N <& - &

OEIND INTO NP1 DOIPND ,7¥] NI, NTNIE NV NT'N' 1, NIINYY NOINO N 2
2 pc veg. samosa,1 pc batata vada, onion bhajia, veg. pakora & makai palak pakoda

GF & <& PAPAD (3PCS) |12 | (n'3) TNONOD & -& |DI72X77
Indian cracker made of lentil flour D'WTY NPV TWY DO VD

&-< TANDOORI MASALA FRIES n7NON MMV 09''Y & - &
GF .2onni zmy 9an-nn'gy nfTn A7R0N N2NYNA 72iMnn 119 09X @an/7am) |DI'72 X'77
seicvrecuar Crispy Masala fries tossed in bold indian spices addictive

< BOMBAY PANI PURI MI9 KD AN

N780N LX'Y, NN20I1D, 7120 7¥2 MU PN 7YY, NINQAY ,02M WN, NATR NISN 17'N2 72V 77 72
fried round puri shell filled with potato, mung beans, purple onion, cilantro, chat masala

Gluten free SALADS 1O D'7O |DI72 X747

&V TIRANGA [54| nanvo v-$
D7 79"0 DI NP9 'TIAN ,D'NISN WA WHWHN M0 NIV AT ,N12AN2 001N ,n0N "7V
dried apricot, apples, pecans, and lime maple vinaigrette Lettuce leaves, rocket, cauliflower, carrots, fresh fennel

< -V KACHUMBER [34]| "anixnp v-é &

NI IN'7 VIV, 1N 7YY 7979 ,DITN 77X, 7979 ,01TX 7979 ,NIN2Y 01219970
Cucumbers, tomatoes, red pepper, green pepper, red onion,
green chilli pepper, mint, lemon, and cilantro

< -V BEETROOT ORANGE SALAD [44] no'Tioni 770 070 V- &
YN¥nn MAnn 20N ,07MN AN PR ¥ M0 Tion oy 17 770
Roasted beetroot with fresh orange, spring onion, chilli, and watercress, tossed in tangy tamarind dressing.

.S Thick yogurt, cucumbers and cumin  |1D21 DII997N 1'NO O

?35 ; $ < ONION-CHILI SALAD '7V¥1 7¥2 O70 & - §

ﬁ?ﬁmmsh onions served with lemon & green chilies PN "7 79791 IN'7 DY NILAIN M0 7¥2 NIWAO
2' Pe o &\d _________ PET P 2
i &'Vegan -V Vegeterian . §- Gluten Free nx'mm & ooy V. w0 &
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" NONVEG-APPETIZERS "MW1 NIIWX NIIN
V* ~ Gluten free [DI72 X77

MUTTON SAMOSA wad NoIND

DTN 712N AWV NAON WD TIN |INY YWD N7 2TNYO 10T Dy
Pyramid shaped dough triangles filled with minced meat, green peas, cashew nuts and Indian herbs.

GE GINGER CHICKEN WINGS [ 42| 2" qy 010 0171 X77

NINTW TV DIV ,DININ NNYPA 071201 D2'72N1 121122 DNWIN N9 '91D
Ginger spiced crispy chicken wings dipped in chickpea flour and fried to perfection.

e GF # FISH PAKODA DVPIND AT & |LITIXTY

i ':_ N T 0N VIV Q010 DY WA M9 DININ NG 7W DTV NOLYN DOINNI DY72INN NINXY N77 27 'NN)
A Y Spiced morsels of boneless Fish cubes dipped in chickpea flour batter served with mint and tamarind sauce.
?P‘.‘-. '

(for two) MIX NON-VEG. PLATTER NMWA NO79 DI ity A
NP DIPND ‘N 4-1 DIIPNDS T ‘NP 2,91V '910 NIT'N' 2 ,W2D NDIND ‘N'2
2 pc mutton samosa, 2 pcs chicken wings, 2 pcs of fish pakodas & 4 pcs of veg. pakora.

GF VEGETABLE SPRING ROLLS NIPY 0710 21190 D172 X77
031 N0 07 VAN 0N DY DWAIN DF7XTYAL DI PINOW NNV VIV NINON NI 703 RION TN 33 70
Fried rice dough rolls stuffed with bean noodles, shiitake mushroom, tofu and onions. Served with lime vinaigrette,

GF MUSHROOMDIMDIM [40] nimoo o't ot |0i71 X77

TYID 201N DY DWIN TN DUIWY DY WD T3 W DY N0 ITA0IO NIMVY DNTIND DYIDD
Steamed dumpling stuffed with portobello and shiitake mushroom, roasted cashews, leek and onions. Served with soy sauce.

GF CHICKENDIMDIM [40] qw o'ToT |DI7TANT7
N0 201N DY O'WAIN TN DYIWY 721NN Qi D710 DI0D
Steam dumplings stuffed with ground chicken, served with soy sauce

$-TofuV AMRITSARI FISH / TOFU TACO PAPAD 1910 IPND DNTOO / YODIDN AT Viowo- &
Wwarn 0 NTNI NTNON DN'Y 712N WY 1009 ,7¥2 NINAY (910 IN) 2T 1702 T DWTY NNPN DNPP YW
Two crispy lentil flour cracker stuffed with crispy fish (or tofu), tomatoes,
chickpeas,onion, herbs pesto, chatmasala,and grated dried yogurt

& Vegan SOUPS D'ij V20

D'PIN'XI DIPIF [N 'WAT DV PINY [PWA PI0N TN ITD DY Wam
Served with a deep-fried rice ball with cumin seeds, coconut and raisins
Gluten free |DI72 X77
TOMATO | 35| nimaay
|21 DIDNID 7YY 1212 DY NNV DY 0
Creamy tomato soup, seasoned with ginger, chili, turmeric and cumin

MULLIGATAWNY | 35 | =1017in
5 [1NF71 N0 NN20ID 011 OV 100 DIWTY PN
Thick creamy lentil soup with coconut, fresh cilantro, and lemon.
Served with deep fried rice ball seasoned with cumin seeds, coconut and raisins

PUMPKIN | 35 | ny7T

P N7NOY DN 212 ,01W 0117 DY DY ,AWNDI NVT7T 90
el Creamy pumpkin and leek soup, seasoned with coconut cream,
S garlic, ginger and garam masala

E
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: D"NIIon NITID 'NN7

MINTN '97 IN'NN 1ITI0 V1IN DMI9X

TRADITIONAL TANDOOR BREADS

Freshly baked in a tandoor clay oven at your order

‘V PLAINNAAN (16| mav-
Leavened white flour bread baked in the clay oven D'7N2 21N2 M19ON 191 777 NOIN XN DNY7

B -V GARLICNAAN [18 | niwn v-
PO D'7N2 1IN 'ION ,WIND ML DIWA 72100 [N
?"". . Leavened white flour bread topped with diced garlic paste and baked in the clay oven

ERe. -V BULLETNAAN |18 | O7ln N1 v
with chilli, garlic & rosemary |70 DIW 7Y DY

B ‘VONIONKULCHA [18] 7van'y7ip v
Xy D''7N2 NN NON 7979 NIVALI TN 7¥2 19'N¥] |N)
o Fluffy bread topped with onions and bell peppers

= -V BUTTER NAAN NDN N V-

D702 1IN ON ,NONIN NNYNID WY NOIN PXAN 0N7
Leavened white flour bread, with smooth margarine & baked in the clay oven

VEGETABLE STUFFED NAN NIPY NT7INN [N V-
D7N2 YN MON NN NP NN 1720 |1N)
Delicious naan stuffed with mixed vegetables

-V KASHMIRI KULCHA XTI PWp V-

D'TIANI D'WD NIN'O NANYNA N71NY )91 777 NOIN X2 DN7
Leavened bread stuffed with mixed dried fruits and nuts. A delicacy!

-V CHEESE KULCHA N2 NNTIP V-
The Indian version of a pizza N'P70'NN NX'97 N'TINN NON

-V LACHA PARATHA [ 18 | no N9 n'¥N7 V-
D'7N2 AN ON ,NN'ON X77 NNTY NO'N NNEPYN NIADWA WY [N
Whole wheat, multi-layered bread baked in the clay oven

-V TANDOORI WHOLE WHEAT ROTI NN7N DO 0N MMV Y -

D'7N2 NN MON ,NN'ON N77 NNT7N NO'N NP 1YWY [N
Whole wheat bread baked in the clay oven

"V KHEEMAKULCHA |38 | n'X7Ip an'p V-

D'7N2 MINA ION ,NNADIDI M0 7227 ,|INO WA 17'02] [N
Naan stuffed with a filling of spiced minced meat, fresh ginger and coriander

CHICKEN KULCHA qQIly N'¥7IP
0'7M INA ION ,NNA0IDI MO 72217, NITANY NRINL Q1Y NIDNN 17702 [N
Naan stuffed with spiced minced chicken, fresh ginger and xcoriander.

:m v-& MISSI MASALA ROTI [ 20| 0N N7NON 'O'ND -y -
~ Gluten free D'TIN DY'72N1 NIANY D'WUTY NRPN 1Wun on7 - |DI72 X77
, 'i ,;. g Tandoori bread made of yellow lentil flour and Indian Spices

R
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~ Glutenfree  TANDOORI ITID DI72 X77

f N T 7W 2IPYND DYON NN 17 POVRW AR NI7U0 600 7W NILI9NOT VINN TN MNIDH 0N MIN NN MO
2_ ~ Tandoori is the Indian traditional clay oven, reaching a temperature of 600c, giving it the iconic taste of Indio.
a

;r

j‘ CHICKEN PESHAWARI MNIWND qlV

NINT7W TY 07N 7V 17X NINNION N7NON NTINNA NMWIN qly
g, Chlcken legs marinated in a traditional Tandoori masala and roasted to perfection on charcoal

CHICKENTIKKA [ 95| nj'o qiy

JNITI02 DMI7Y ,NTMNIoN DTN 072N DTN NINXY X797 QI 'Tiow
Boneless pieces of chicken marinated in traditional Indian spices, then grilled to perfection.

(% o

4;., CHICKEN KASTOORI MIVOP qIV

% ATV OM7¥ ,NI'TY DY'72N NANYNA NINXY N77 0DN91 D'NINY Q1Y T 'NN)

?::‘: ~ Tender and crispy boneless chicken breast pieces in delicate spice mixture, roasted in the tandoor

CHICKEN GOA NND qQly
’ T2 M7 0PN DYT7ANI 712N QWY NTINA IV AT AN
* Chicken breast pieces marinated in a fresh green herbs and spices marinade, roasted in the tandoor

SEEKH KEBAB 1npuy

ATV 17X ,02'72N ,IINO N70 WA 22
Ground lamb meat kebab, seasoned with spices, roasted in the tandoor

FISH KASTOORI | 95| "I00p a7

ATI0A OM7X ,MFTY DI'72N NANYNA NINXY N77 NTIMNAIT N7'9
Fish fillet marinated in a delicate spice mixture, roasted in the tandoor

FISH TIKKA nP'o 2T
ATV NINTWT NIFTYA 17X ,NNADIDI N7NON NN AT N7'9
Fish fillet marinated in masala and cilantro, tenderly grilled to perfection in the tandoor

NON-VEG (ForTwo) TANDOORI MIXED GRILL |[180| 27V» 7' "ITI0 (am WA
NNNIN Y770 NVT9 7V QWA NITION ITUNHN N2 N77IDN QWN NUYD
AP AP0 N2 APOIATN'2 (N AN QIV N2 (127) MI00P QI N2 (DTN NP0 qIV N 2
A mixed variety of our chefs selection of tanclocr grills, served on a sizzling platter:
2 pcs of Red Chicken Tikka 2 pcs of White Chicken Kastoori 2 pcs of Green Chicken Goa
2 pcs of Fish Tikka 2 pcs of Seekh Kebab

CHICKEN SATAY NUXO Iy
.NUNO [122'0] D'YAINI D'17¥ N'WY DIV NTINA Q1Y N7'9 'TI9'WY
Cubes of chicken fillet marinated in peanut sauce, then grilled on skewers.

CHICKEN TERIYAKI PNMD qIy

2720 7 DMI7Y LPRNI0 NTININA Q1Y 07'9 NI T
Cubes of chicken fillet marinated in a teriyaki marinade, then grilled on skewers.

PANEER TIKKA MIND NP0
i Chunks of paneer marinated in spices and grilled in our tandoor NITI02 DM7XI D'72INY VINO 'NN
o *,' 'l e
@‘ VEG (ForTwo) TANDOORI MIXED GRILL AUYN 7N IO (am INNY V-
n,, ml N1 ,0711' DY ITI0A 07X V7T ANTN 'NISNI 7210119 NIMVY 00 719N 'N9

resh broccoli florets, portobello mushroom and baby potatoes & pumkin roasted in the
tandoor ina yogurt, cheese and spice marinade

-
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: .-‘@'Uten fre NON VEG - CURRY '"V21 '1)(17 |DI72 X77
, TIND QN IN N 202 N7 7200 107'NAT7 NN O7'WANIA NI9DIND NN LITIN 7W 1000 DTN NA0NHD

Raenas very awn unique collection of Indias varied regional cuisine. ANl Dishes Can Be Caoked as you wish: Mild, Medium, Spicy or Vindaloo style

CHICKEN TIKKA MASALA N7NON NP0 Iy
DUNIIOY 027201 7383 NNV 20N NINTW TY D'7WIANI 1170 o178 Qv ‘NNl

" Barbecued cubes of chicken cooked with tomatoes & onions. An all-time favorite
N BUTTER CHICKEN ANNN2 1Y
gty WITENI [TIVN NINAIY 20N 7WANI D70 74 178 NINYY X77 qIv 'Nm
.

Chicken cooked in clay oven and finished in creamy tomato sauce

CHICKEN CHILI 7Y Iy
NP 7W DNIANID DY N7WIEAN DAINKN 1'0=TIN (1202 IV 700
A popular Indo-Chinese dish cooked in combination of vegetables

CHICKEN CURRY | 92 | "Wwpaw

D'N7W D720 MNIDN MIND 20N D7WIAN NINXY N77 qIV 'NN)
Traditional Indian chicken curry cooked with whole spices

GPICY) CHICKEN VINDALOO 1772 Q1Y (9n)
QN VN ,0MT7W 097201 MIND 20N D'7WIAN NINNYY N77 Qv 'NM

" Traditional Indian chicken curry cooked with whole spices, in spicy vindaloo sauce
2 (spicY) CHICKEN KORI KACHPOO [ 92 | 19'¥N{ "I qIV (9n)
Y (1T DIT) W72 (91T NNYI' NN 9N BI1 201N 7WIAN
i e S A Magalorian (South India) Delight, pieces of chicken cooked in a spicy coconut gravy

CHICKEN GREEN CURRY P N

N0IMOWOT PN ING 20N DITWIAN NINYY NT77 QIV 'NM)
Delicious boneless chicken cooked with athick paste of green curry

s

CHICKEN KORMA | 92 | NNIIP 'MNTI qIY

DUNIION 1NYR 1'7AN 0FTRYI YR TIAR W 'SR 20N 07WIaN1 0NN Ninyy 877 q
Chicken cooked in a mildly spiced creamy sauce of cashew / almonds & dried fruits

ROGAN GHOST own PN
D'NNIDX VAW 2T7ANI WP TN D' 7Y NSO 201N D7WIAN 0NN 170 NN 2A'BWUR TN 7W NN ND70
A specialty dish from Kashmir, lean chunks of lamb cooked in a rich
almond sauce and a blend of fragrant spices

BHUNA GOSHT |98 ovLwinia
072N YWY 100 20N B7WIAN WA 'NMm
Pieces of lamb simmered in cracked herbs and spices, served in a thick sauce.

LAMB SHAHI KORMA NP 'ANY WD
[NOVTI Y[ *TIIN DY N9'0P 20N 7WIAN WaD
Lamb cooked in a creamy sauce of roasted cashew paste, garnished with saffron

BEEF MASSAMAN CURRY [PXOND Q12
DHVIAINNA0K 7Y AN 71PN ,0T7979 NIMOD DY 'MI7TRN-ITIN 20N DY7WIAN P2 NN
: Beef pieces cooked in an Indo-Thai curry sauce with
w mushroom, peppers, broccoli, ginger, chili, cilantro and peanuts -2

GOAN BEEF CURRY NN MIND YW
_ DUORVITN DY'7ANTINTA WA W MO 7'Wan
L A traditional Goan Beef curry cooked in a concoction of aromatic spices

&picy BEEF VINDAIOO 17X A2 (@n)
MAYIY DY0 7UNY yRin DY DIY D'PMy 027920 0V 901 'WY TN pa 'wan
Fiery beef curry with deep spices, garlic & vinegar with intense flavor

FISH CURRY N AT

NN 7TIN 'WATI DIFIP 20N D7WIAN NINXY N77 2T 'NM
Boneless fish cooked in an aromatic gravy of coconut, mustard seeds and curry leaves

,«
, GREEN FISH CURRY 7Nt MIRE AT
;; ‘aémon nlvRL 0l7l|7 27N 20N 99N PN XA -'mnm n";-xn ,D'NIW DY 710 AT n7'9 A
%Wk‘éd with zucchlm, eggplant and broccoln in a spicy green curry, coconut cream sauce, and fried peanuts .-‘(1'

. ~
l"'l &’ ;o - '
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VEGETERIAN /VEGAN "21Y21D / 1INNX
- Gluten free |0172 X77

MUSHROOM ZACUTI [62] 'oipt nimo9o

D'72N1 ' TIN RN OIPIP DY INDY A7R0N 'OIEPTE NV 7W NMNIW 'N72 NANVN
" An unusual combination of mushroom and Goan zacuti masala made with coconut, tamarind and various spices

TONDITN IND 20N n-7uu:m 00 M2 NP NANYN
Seasonal vegetables cooked in an aromatic curry

PALAK TOFU | 65| 1910 pN79
TV 71202 NINTW TV D7WIAN 1910 NIIEI TN D'NR 7W MO0 7'wan
Puree of spinach cooked with tofu chunks ina creamy gravy

TOFUCURRY | 65| "IN 1910
0'PINY 07979 NIYVIX ATNON NIV 2012 NITWIAN 1910 NP
A healthy dish of tofu chunks cooked in a hearty tomato masala sauce with peppers.

: TOFU GREEN CURRY | 85 | PIN' "IN 1910

e D10 DIVIAI DIPIP 27N 201N, NP '71IPNAI D'7'YN ,D'NIW DY 7WiIaN MO 1910
| v Fresh tofu cooked with zucchini, eggplant and broccoli in a spicy green curry,
g coconut cream sauce, and fried peanuts

(spicy) VEGETABLE KOLAPURI | 62 | "MIONT7I{ NIPA! (91n)
7NON MIONTIE TW IOININ 20N 0Y7WIAN NIPY NANYN
Mixed vegetables cooked in an authentic spicy mix of kolhapuri masala.

ALOO GOBBI MASALA | 62| N7XON 2N I7X
|92 'WATI D*72N2 NIZE D'YO9IN X"I9ON NI YUY NN N9
The ever-popular combination of cauliflower & potatoes stirs fried with cumin seeds.

JEERAALOO | 59| 178 n*a
Baby potatoes tossed with cumin, ginger and green chilies. i "7*x1 7227 I DY D'XY9IMN DI0P NION

ALOO MATTAR 59| 2un 1"

.N7X0N NANYNA 0o X'ISN DY N2 MUK NANYN
Chunks of potatoes and green peas tossed together in gravy.

PALAK MAKKI |62 'xn px'79
4TV 722 DN Ty 0wRan L, 7imn 0N Nl TN DN W Moop 'wan
Puree' of spinach mixed with corn kernels, spiced and cooked in creamy gravy.

BAIGANBHARTHA | 62| nLINA D'7'¥N
NITINY 7120 1AWY NANYNINIMNAY 78 OY 07001 D70 7Y DIWIYHD 07N 1NN 7W 1T 19¥0 7'Wan
A north Indian dish of smoked eggplant mashed and cooked with onions & tomatoesand seasoned with herbs

BHINDI (OKRA) MASALA | 62 | n7NON (A'N1) 'T1a
N'ONNINN 02720 NANYNA NYOPIN N0 A2
Tangy medley of fresh okra simmered with a mélange of aromatic spices

DALMAKHNI | 59| 10pn 7NT

21931, 782, 0IW NODINA N3N WN 7V N7'70 JWNA 1I7WIAW NINT7W NININW D'WTYN '0'0Y 7'wan
Whole black lentils harmoniously simmered overnight on a low flame, tempered with onions, garlic, ginger & herbs

CHANAMASALA | 59| n7NON NIN'Y

09720 NANYNI NNV DY N7NDY 201N D7WIAN DININ N2
Chick peas slowly simmered with tomatoes, and spices.

S DALTADKA NPTO INT
& ; o § ANNND MWYAT DIWE 10 270, NIAINY DWTY 7@ NIDTHN 7'Wan
b B WW@MM&W&M yellow lentils tempered with cumin.seeds.and.garlic, . wn
o W Vegeteﬁan ‘ Gluten Free jomaNTr @ ainpy YV nwav <&




 VEGETERIAN PANEER "1INTDX 1'IXD

S8 DI' TN NI N NININ N0 NNIDPN DTN N
oA, . aaw . %
;i_' v Fresh, homemade traditional Indian cheese, prepared daily

B2  Gluten free D172 X7'7

V-& PANEER MAKHNI NNPN VINS &V
.Y WOITPINI [TIVID NINAIY 201N NITWIAN N2 N2 N
~ Delicacy of home-made Indian cheese cooked in a smooth exotic tomato sauce

WA V-& SHAHI PANEER VIND 'INY § -V
; :’s'--. [OVUTI I'WP TN 7W 'MO'0E 201N NI7WIAN N2 N2 NP

Home-made Indian cheese cooked in cashew nut gravy

i «.'.. ‘

? V.& MASALA BUTTER PANEER TINS TONA NTNOND -V

© N MO0 A0NA NITWIAN 72 NINIPIPINY DITN 7979 NID'O ,(NNANA2) 1IND NIKIED 7W NNYIINID
A combination of paneer (homemade cottage), bell peppers and cubed onions cooked in spicy sauce

V.$ PALAK PANEER VIND INTO &V
[TV 7122 NN 201 N1 TIN 7W N9'0I MIIY 7'Wan
Fresh homemade cottage cheese cooked in a smooth puree of spinac.

"W TN 7W M9'0{I 20N D'WAIN NN NP2 NINIEPIE N NION 7W 7'WaN
Cubes of cottage cheese and green peas cooked in cashew nut sauce

V. MALAIKOFTA (85| nvoip 'R0 V-

00 201N DF7WIAN ANTR-'NISNI DWW NIN'O NN 20173 NN NINNDID
Croquettes of homemade cottage cheese, dry fruit and potatoes wallowing in the splendor of creamy gravy

V-§ KASHMIRIDUMALOO [85| I7N DNT "YW &V
NIPWE 20N D7WIAN NN N1 DWA NN'D 7W N72INNI NNWY NANYN2 DN7INN DI0I N'I9N
Seed potatoes stuffed with a spiced mixture of dry fruits, homemade cheese & simmered in Kashmiri gravy

vV GOBIMANCHURIAN [85] |"3IXIn "alA v

71NN 9N 20N2 N9I¥A N9 N'AND
crispy coated cauliflower tossed with a sweet, tangy, spicy sauce

"-‘0-:
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PASAND e BASMATI 'DDO2J TIX

oy JI00MN 20N QPWNI NNINKN 72 D7 TN NITINN 721NN NIANNA NPV 200
~ Main ingredient in the Indian food culture. Rice accompanies every meal and reflects a historical narrative.

Gluten free |0172 X77

T

o &
-

e’
o i
: &

.V STEAMED BASMATI | 22| nTinn'opoa v-&

O
i with delicate spices |"Tv 72mn

L —
i JEERA BASMATI [ 24| n1"2'0Onoa

- A 2 —
® seasoned with roasted cumin seeds o"'7j 10> 'wAta 7amMn
. &

> .

Ty

NAVARATTAN PILAF | 38 | |0 QN7'9
D'Y2' NN'D DY YAIN D*NNI0N 02'72N1 NI/ NOYT DY 7wian 'onoa MiIX
¢ Basmati rice and fresh vegetables, flavored with saffron, nuts & raisins

-V VEGETARIAN PRADA BIRYANI | 48 | "INNY IN"Y2 V.

DRI WP TAN ,[I9VT NP ,DIOX 1'02 7WIAN ON02A TIIN
Basmati, cooked in a pot sealed with thin dough and seasoned with
vegetables, saffron, cashew nuts and raisins

CHICKEN BIRYANI | 95 | Qi N2
BT X2 DY WA O'NNI0Y D701 NOYT Q1Y DY N7WIAN NN TN TIN DD
Basmati rice cooked with tender pieces of chicken and spices garnished with cashew nuts

LAMB BIRYANI | 98 | n70 N2

PT PX2 DY Wam UMDY DIY72N1 [N9VT,N70 DY N7WIAN NIIPWN TIN TIN NN
Basmati rice cooked with lamb cubes and spices and garnished with cashew nuts

$ -V SINGAPORE NOODLES D771 MO0 V.- §

N'10 20N NG NPAN 7W D'YLAL NP NINTD
Rice Noodles stir fried with vegetables - aromatic spices & soya sauce

ASIAN EGG STIR FRIEDRICE [54 | nX'a Dy yopin 'N"OX 1IN

N'10 A0NI D"VNNK D2*7AN PN LI!?JI-DIF'\' DY 7wni ¥ oY YoIn NN
Stir fried Rice cooked with vegetables & scrambled egg seasoned with
aromatic spices & soya sauce & garnished green onion
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Welcome to Tandoori
Family-run restaurant shaped by generations of passion for Indian cuisine and hospitality.
Owned and run by the Pushkarnas,
Tandoori is guided by tradition and the belief that food is meant to be shared.
Under the stewardship of Reena & Vinod Pushkama,

Reena is a recipient of the prestigious Pravasi Bharatiya Samman Award,

y bestowed by the President of India on behalf of the Government of India,
the restaurant continues its commitment to authenticity and gracious hospitality.
™ Our menu celebrates India's culinary traditions - from the warmth of the tandoor to
fragrant spices and time-honoured techniques refined by master chefs

,. . Each dish is prepared with care and balance.

We hope our food brings you warmth and connection.
With warm regards,

The Pushkarnas
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