1 Papadam Basket 3.95
Linsen-Cracker serviert mit Mango-Ingwer Chutney

2 PapriChaats 6.95
Weizenchips belegt mit Kichererbsen, Joghurt, Granatapfelkernen,
Kartoffeln, Tamarinde, Minz-Koriander & Rote-Beete Chutney

3 VegPakora 750
Krosse Gemise-Ballchen aus Blumenkohl, Kartoffeln &
Auberginen serviert mit Mango-Ingwer Chutney

4 Samosas +2.0 195
Kartoffel-Teigtaschen serviert mit Minz-Koriander Chutney

5 Sweet Potato Tikki 750
Drei StiBkartoffel-Puffer mit Rettich & Tamarinde Chutney

6 Momos 2 8.50
Gegrillte vegetarische Teigtaschen in wiirzig-scharfer Sauce

7 Desi Chicken 8.95
Wiirzige Hahnchenbrust in Masala-Panade serviert mit
eingelegten roten Zwiebeln & Spicy Garlic Chutney

8 Sharing Platter

8.1 VEGAN: Samosas / Chili Mushroom / 25.95
Sweet Potato Tikki / Chutneys

8.2 MIXED: Desi Chicken / Black Bean Gobi / 28.95
Momos / Chutneys

3 ChickpeaFresh 13.50
Knackiger Kichererbsensalat mit Blattsalat, Gurken, Cherrytomaten,
Koriander & Granatapfelkernen mit Tamarinde Vinaigrette

10 Sweet Mango 12.25
Frischer Blattsalat, Gurken, Paprika, Mango & Cashews
mit Sweet-Chili Dressing. Dazu wahlweise:
+ Veg Pakora 13.95
+ Paneer Tikka 7 14.95
+ Chicken Tikka 14.95

11 Indian Summer 7 12.25
Bunt gemischter Salat mit Tomaten, Gurken, Paprika,
eingelegten roten Zwiebeln, Minz-Koriander Caesar Dressing
Dazu wahlweise
+ Veg Pakora 2 13.95
+ Paneer Tikka 7 14.95
+ Chicken Tikka 14.95
MUMBAI STREET BURGER - SERVED WITH MASALA FRIES

12 VadaPav s 13.95
Frittiertes Kartoffel-Ballchen mit Rettich,
Minz-Koriander, Tamarinde & Rote Beete Chutney

13 Paneer Pav 2 14.50
Paneer-Kase in Kichererbsenpanade mit karamellisierten
Zwiebeln, Tamarinde & Spicy Garlic Chutney

14 Fried Chicken Pav 14.95

Hahnchenbrust in wiirziger Panade mit Rettich,
eingelegten Zwiebeln, Makhani Sauce & Chili Pickle Mayo
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Tomato Rassam Soup 6.95
Wiirzige Suppe aus Tomate, Tamarinde, Pfeffer und

Curryblattern mit Brokkoli und Karotten

+ Chicken +150
Black Bean Gobi 195

Blumenkohl & Paprika in wiirziger Black-Bean-Sauce
abgerundet mit Chili, Knoblauch und Friihlingszwiebeln

Palak Patta Chaat » 795

Knusprig frittierte Spinatblatter getoppt mit Masala Kartotteln,
Zwiebeln, Rote Beete-Joghurt & Chutneys

Grilled Sweet Corn» 750
Gerosteter Mais auf wiirzigem Maisplree
mit Tomatensalsa & Koriander

QU IRIN AN R IEQY

SERVIERT MIT AROMATISCHEM BASMATI REIS

Achari Subz

Kartoffeln, Aubergine & Okraschoten
angebraten in tomatiger, stiB-sauerlicher Sauce

Holy Paneer 2
Im Tandoori Ofen gegrillter Paneer-Kase, Paprika &
rote Zwiebeln angebraten mit Ingwer & Spinat

16.95

17.95

Coconut Tofu 17.95

Tofu in cremigem Curry aus Kokos, Curryblattern & Tomaten

Chicken Tikka Tadka

Im Tandoori Ofen gegrillte Hihnchenbrust mit Ingwer,
Koriander & roten Zwiebeln in einer cremig- tomatigen
Sauce in der Pfanne verfeinert

Ginger Lime Prawns
Garnelen angebraten mit frischem Ingwer,
Cherrytomaten, Kurkuma & Limettensaft

Malai Kofta [J1]

Béllchen aus Paneer-Kase in cremiger Sauce aus Cashew,
Tomaten & Kardamom

17.95

18.95

17.95

N YAYAIN R I

BELEGTES NAAN-BROT SANDWICH
MIT VERSCHIEDENEN CHUTNEYS

Methi Mushroom

Gebratene Champignons in Curry aus
Kokosnuss, Tomaten & Bockshornklee

13.85

Kadhai Paneer 7 14.95
Paneer-Kase-Stiicke, Paprika &

rote Zwiebeln in tomatigem Masala Curry

Chicken Tikka Masala
Cremig-tomatiges Curry mit gegrillter
Hihnchenbrust & Paprika aus dem Tandoori Ofen

14.95

—
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SERVIERT MIT BASMATI-REIS

Yellow Dal 14.95
Gelbes Linsen-Curry mit Ingwer & Kreuzkimmel

Chana Masala 16.50
Kichererbsen in wiirzig-tomatigem Masala Curry

Dal Makhani » 16.95
Schwarze Linsen in cremigem Curry aus Tomaten, Ingwer & Zwiebeln
Aloo Gobi 16.95
Wiirzige Kartoffeln und Blumenkohl angebraten

mit Tomaten & Zwiebeln

Korma Veg » 16.95
Brokkoli, Paprika, Karotten, Erbsen & Kartoffeln in mildem
Kokosnuss-Curry aus Kardamom und Cashewnissen

Palak Paneer # 17.95
Paneer Kase in pikant gewiirtzem Spinat Curry

Kadhai Paneer 7 1795

Paneer-Kase-Stlicke, Paprika & rote Zwiebeln
in tomatigem Masala Curry

Korma Chicken 17.95
Hahnchenbrust mit Karotten und Erbsen in milden

Kokosnuss-Curry aus Kardamom und Cashewniissen

Butter Chicken

24h marinierte Hahnchenbrust in cremig-tomatigen Curry

1795

Homestyle Chicken
Hahnchenbrust in wiirzigem Curry aus Tomaten
und verschiedene Paprika

Chicken Tikka Masala
Gegrillte Hihnchenbrust aus dem Tandoor Ofen in
cremig-tomatigen Curry

Malabar Chicken Curry [[i]

Hahnchenbrust in cremigem Kokos-Curry aus Stidindien
mit Zwiebeln & Curryblattern verfeinert

17.95

17.95

17.95

Goan Prawns 18.95
Garnelen und geschmorte Zwiebeln in Curry aus

Tomaten, Tamarinde & Kokosnussmilch

Lamb Nihari [T{]
Zartes Lammfleisch geschmort in wiirzigem Curry aus Ingwer,
Zwiebeln & Joghurt

19.95

|=

45 Roti

Frisches Fladenbrot aus Weizenkeimmehl

46 Naans2
Frisches Fladenbrot aus Weizenmehl

461 Butter
46.2 Garlic
46.3 Cheese
464 Chili Cheese Naan []1]]

47 Reis
471 Plain Basmati
472 Pulao

Mit Rostzwiebeln angebratener Reis

48 Kachumber Salad

Salat aus Gurken, Tomaten, roten Zwiebeln & Koriander

49 Jeera Veg»

Gewlrztes Beilagengemiise

50 Bombay Potatoes

Pikant angebratene Kartoffeln mit Erbsen & Cherrytomaten

51 Masala Fries 7 AUCH VEGAN ERHALTLICH
Pommes mit hausgemachter Gewiirzmischung
serviert mit Chili Pickle Mayo

|:

52 Raita
521 Joghurts
622 Gurken-Minz Joghurt 7

53 Hausgemachte Chutneys
631 Minz-Koriander

632 Spicy Garlic

533 Mango-Ingwer

534 Green Chili

535 Tamarinde

54 Mango Cream mit Kokos-Eis #
Mango Creme serviert mit Kokosnuss-Eis

55 Carrot Halwa» [T{]

3.50

3.50

3.60
3.75
3.95
450

3.60
450

6.25

6.50

6.60

5.95

2.95
3.95

Alle 2.25

6.95

195

Warme SiiBspeise aus geriebenen Karotten, Milch, Kardamom

und gerosteten Nissen serviert mit Vanille-Eis

56 Chili Chocolate Fondant #

150

Warmes Schokoladentértchen mit Chilipulver & Pistazien-Eis

57 Chai Cheese Cake 7

| [
AROMATISCH GEWURTZE REISPFANNE SERVIERT MIT RAITA
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Mixed Veg Biryani » 16.95
Aubergine, Brokkoli, Karotten und Erbsen

Chicken Biryani 1795
Wiirzige Hdhnchenbrust, Karotten & Paprika

Lamb Biryani 19.95

Geschmorte Lamm-Keule, Erbsen & Brokkoli

| INFO@EATDOORI.COM

Kéasekuchen serviert mit rotem
Chai-Beeren-Kompott & siiBem Fenchel

58 Kulfion a Stick»

Indisches Eis am Stiel

58] Milch#
582 Mango »
58.3 Pistazie 7

WIR CATERN AUCH DEIN NACHSTES EVENT!

150

ALLE 3.95



STARTER winter BURRY @ B0, BEINCEN

y st % &
1 Papadam Basket 3.95 Ot SERVED WITH BASMATI RICE 45 Roti 350
Lentil crackers served with mango-ginger chutney Pure vegetarian Fresh flat bread made from wholemeal flour
2 PapriChaats 6.95 46 Naan = 350

Crunchy chips topped with chickpeas, potatoes, yoghurt, 28 Yellow Dal 14.95 Fresh flat bread made from wheat flour
pomegranate seeds, mint-coriander & beetroot chutney 15 Tomato Ras_sam Soup ' 6.35 Yellow lentil curry tempered with ginger & cumin 461 Butter 3.50
Spicy soup made with tomatoes, tamarind, pepper : o :

3 VegPakora 150 and curry leaves with broccoli and carrots 29 Chana Masala 15,50 462 Garlic 375
Crispy vegetable mix of cauliflower, potatoes & + Chicken +150 Chickpeas in onion-tomato masala curry 46.3 Chggse 3.95
eggplant with mango-ginger chutney 6 Black B Gobi 195 464 Chili Cheese Naan m 450

e ack bean Gobi : . .

4 Samosas 7 GH AT 'JJ’ +?-0 _ 195 Cauliflower and bell peppers in a spicy black bean sauce, 30 gaact Il:rlﬁ!{slirln?nl::ez in creamy curry 16.35 47 Rice
Two pastry triangles filled with potatoes served with mint-coriander chutney rounded off with chili, garlic and spring onions e e Gl Bos 471 glz}m Basmati 350

5 Sweet Potato Tikki 750 17 Palak Patta Chaat » 795 - o 450
Three sweet potato patties served with radish & tamarind chutney Crispy fried spinach leaves topped with masala potatoes, 31 Aloo Gobi 15.95 Ice sauteed with roasted onions

onions, beetroot yoghurt and chutneys Aromatic cauliflower and potatoes tossed with
6 Momos~» 8.50 . onion, tomatoes & spices 48 !(Iagfhumberbsz:laq d onions & coriand 6.25
Grilled veggie dumplings tossed in sweet & spicy sauce 18 Grilled Sweet Corn 2 750 K Veg - alad from cucumber, tomatoes, red onions & coriander
P Roasted sweetcorn on spicy corn puree 32 Korma Veg 2 :
7 Desi Chicken 8.95 with tomato salsa and coriander Broccoli, bell pepper, carrots and peas in mild 49 Jeera Veg s 6.50
i i f Seasoned vegetables
Spicy masala breaded chicken breast with coconut curry refined with cardamom & cashews
pickled red onion & spicy garlic chutney 50 Bombay Potatoes 7 6.50
33 Palak Paneer » 1795 y S g

8 Sharing Platter @ n(&m mwmmEQ Paneer cheese in well seasoned spinach curry Potatoes, cherry tomatoes & peas sautéed with cumin and turmeric

8.1 VEGAN: Samosas / Chili Mushroom / 2b.95 . b1 Masa]a FlfiCS @ ALSO AVAILABLE AS VEGAN 5.95
Sweet Potato Tikki / Chutneys SERVED WITH AROMATIC BASMATI RICE 34 KadhaiPaneer» o 17.95 Fries refined with homemade spice blend &

8.2 MIXED: Desi Chicken / Black Bean Gobi / 28.95 - Paneer cheese, bell pepper &red onion in served with chili pickle mayo
Momos / Chutneys 19 Achari Subz 16.9b masala curry made from tomatoes

Potatoes, eggplant, and okra sautéed in a tomato based,
sweet and sour sauce @u @S
S é\& é\ﬂh@ 20 Holy Paneer » 1795 —— For the Meatlovers —

Paneer cheese grilled in a tandoori oven, bell peppers ., 52 Raita
and red onions sautéed with ginger and spinach 35 K(_)rma Chicken o 17.95 521 Yoghurt s 2.95
9 Chickpea Fresh 1350 e s und peas in mild 522 Cucumber Mint Yoghurt » 395
Crisp chickpea salad with fresh leaves, cucumber, cherry tomatoes, 4 TC?(_!Ol'lllt Tofu dewith ; | dt 17'95 coconut curry refined with cardamom & cashews
coriander & pomegranate seeds with tamarind vinaigrette ofitina creamy cuiry made with CoconBil e b I : 53 Homemade Chutneys each 2.25
. i 36 Butter Chicken 1795 Mint Coriand
22 Chicken Tikka Tadka 17.95 24h marinated chicken breast in creamy tomato curry 831 l!‘t orianaer
10 Sweet Mango 12.25 Chicken breast grilled in a tandoori oven with ginger, coriander b32 sl"cy Garlic
E;esshf;\lssivsiiajv,vgztctclg;ﬁ)zrr,eztzilllgegﬁggsrgigggiitg‘ and red onions in a creamy tomato based sauce, pan-fried 37 Homestyle Chicken 17.95 533 Mango (Ell;ger
: : 5 q Chicken breast simmered in a curry made from 634 Green Chili
+ veg Pakora 13.95 23 Gmger lee Praw.ns 18.95 tomatoes, ginger & bell pepper 535 Tamarind
+Paneer Tikka 7 14.95 Prawns sautéed with fregh ginger, R 2
+ Chicken Tikka 14.95 cherry tomatoes, turmeric and lime juice 38 Chicken Tikka Masala 17.95
i . Creamy tomato masala curry with grilled
. 24 Malai Kofta [[Ti] 1795 . .
M lndlan s‘,lmmer ? 12.2 Balls of paneer cheese in a creamy sauce made with cashew, hicken brea s 00" Over
Mixed salad with cherry tomatoes, cucumber, e dlcardanam .
bell pepper, pickled onions with mint coriander 39 Malabar Chicken Curry m 17.95
caesar dressing. Choose topping: Chicken breast in a creamy coconut curry from South India 54 Mango Cream & COCOI_lllt Ice Cream» 6.95
+ Veg Pakora 2 13.95 m{) refined with onions and curry leaves Mango cream served with coconut ice cream
+Paneer Tikka » 14.35 N AYAWN |V l—.@m 40 GoanPrawns 18.95 55 Carrot Halwa» [[i] 195
+ Chicken Tikka 14.95 TOPPED NAAN BREAD SANDWICH Prawns & sautéed onions in curry made from Warm dessert made from grated carrots, milk, cardamom
WITH VARIETY CHUTNEYS tomatoes, tamarind & coconut milk and roasted nuts, served with vanilla ice cream
. 41 Lamb Nihari [T{] 19.95 56 Chili Chocolate Fondant » 750
25 Methi Mushroom 13.95 Tender lamb braised in a spicy curry of ginger, onions & yoghurt Hot chocolate fondant, chili powder & pistachio ice cream
Fried mushrooms in a curry made with .
MUMBAI STREET BURGER - SERVED WITH MASALA FRIES coconut, tomatoes and fenugreek | B' e 57 Chai Cheese Cake 7 750
12 VadaP 12,95 26 Kadhai Paneer » 14.95 I ll‘yanl [ Cheese cake / chai-berry compote & sweet fennel
ada rav 7 . ; .
Deep-fried potato ball with radish, Pieces of paneer cheese, bell peppers and AROMATICALLY SPICED RICE PAN SERVED WITH RAITA 58 Kulfi On A Stick» each 3.95
mint-coriander, tamarind & beetroot chutney red onions in a tomato based masala curry Indian popsicle ice cream
: . 42 Mixed Veg Biryani 7 16.95 581 Milk»
13 Paneer Pav s 1450 21 ghlcken lekkzl Masaga . 14.95 Eggplant, broccoli, carrots & peas 582 Mango 2
Paneer cheese in a chickpea coating with caramelized reamy ey Ty with grille . o o o 58.3 Pistachio #
onions, tamarind & spicy garlic chutney chicken breast and bell peppers from the tandoori oven 43 Chicken Biryani 1795 :
Chicken breast, carrots & bell pepper
14 Fried Chicken Pav 14.95 44 Lamb Biryani 19.95

Chicken breast in a spicy coating with radish,

pickled onions, makhani sauce & chili pickle mayo Rl s & broceol
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