SIDE DISHES

34. Mili Juli

Mixed vegetables in a creamy sauce

35. Sag Bhaji
Baked spinach with onion and various
herbs

36. Brinjal Bhaji @

Baked eggplant with various herbs, Chef’s
specialty

37. Mushroom Bhaji @

Baked mushrooms in a mild cream curry
sauce

38. Bombay Potatoes - @

Baked potatoes in a spicy sauce

39. Mixed Salad

40. Raitha @

Sauce based on yogurt including cucum-
ber and various herbs

7,25

7,25

k)

Talr=’,

k)

SIS

3,95



TANDOORI NAN ©

41. Nan 595
South Asian bread from the Tandoori oven ’
42. Peswari Nan 495

Nan filled with fruit and ground coconut :
43. Garlic Nan 450

Nan filled with garlic

FOLLOW AND REVIEW US ON
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WiFi : BombaySpice
Password: restaurant70
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STARTERS

1. Dal soup 595
Lightly spiced lentil soup :
2. King Prawn Butterfly @ o
Fried breaded king prawns ’
3. King Prawn Saffraan
Shrimp in a coconut cream sauce with va- 9,95
rious spices.
4. Sheek Kebab
Marinated minced beef from the Tandoori 8,50
oven
5. Chicken Tuk Tuk 850
Spicy chicken fillet from the Tandoori oven ’
6. Palak lam @
Grilled lamb meat from the Tandoori oven 9,95
with spinach and garlic cream sauce
7. Samosa @ 6.95
Dough patties filled with vegetables ’
8. Meat Samosa @ o
Dough patties filled with minced lamb meat :
9. Onion Bhaje 6.25

Fried onion balls with pea flour and spices

If you have any allergies, we kindly ask you to inform us

CH EF SPEC'AL (min. 2 persons 29,95 p.p)

Starter
Meat Samosa

Main
King Prawn Massala, Chicken Balti, Beef Tikka, Rijst, Nan en
Mixed Salad

SU PRlSE MENU (min 2 persons 28,95 p.p)

A two course menu full of surprises! Be suprised by the dishes the Chef
has selected today.

KINDERMENU 3,95)
Main
Fries with mayonnaise, apple sauce and Tandoori chicken/Chic-
ken nuggets

Dessert
Kids Ice cream



MAIN TANDOORI

With each maincourse you can choose from Basmati Pilaw
rice or Nan (bread from the Tandoori oven). In addition, you
can also choose for baked potatoes, for this we charge €3,45
extra.

10. Chicken Asari

Marinated sweet and sour chicken filet from 19,95
the Tandoori oven.

11. Chicken Tuk Tuk

Marinated pieces of chicken fillet from the 19,95
Tandoori oven

12. Lamb Tikka

Marinated pieces of lamb meat from the 21,95
Tandoori oven

13. Beef Tikka

Marinated beef from the Tandoori oven

14. Tandoori Mixed Girill
Combination of items 4,10,12 and 13.

MAIN CURRY & SPECIALS

With the following maincourses you can choose what kind of
meat or fish you would like to have, unless it is already stated.
You can choose from:

2 e

24,95

Chicken €19,95 Prawn €22,95
Lamb €21,95 Pangafilet €18,95
Beef €21,95 Navratan  €17,95 @

Would you like to have a dish not mentioned in this menu
but from one of our older menus? Please ask one of our Staff
members about the possibilities.

15. Buurvrouw
Sweet spicy sauce with mushrooms

16. Tikka Massala @

Mild aromatic cream sauce with raisins and ground
coconut

17. Lime Coconut
Mild sauce of coconut milk, lime, and various herbs

18. Garlic Butter @

Mild cream curry based on garlic

19. Chili Chutney

Medium-spiced curry with a sweet and spicy sauce

20. Chef’s Signature -~ 24,95
Meat dish in a spicy sauce with various herbs, a surpri-
sing creation by our chef.



21. Balti
Spicy curry according to the secret recipe of the
Chef

22. Lonka <
Spicy sauce with sautéed shallots, tomato, chili,
and various herbs.

23. Madras -/ -/
Spicy sauce with lemon, tomato and Indian pep-
perper

24. Vindalo </ ~J J

Very spicy sauce with garlic,potatoes and ginger

25. MR.NAGA - - 1~/
Very spicy sauce Wlth Madame Jeanette pepper,
garlic and ginger

26. Chef Biryani @
Rice mixed with a choice of chicken, lamb 22,95
or beef. Served with Raitha (No.40).

MAIN VEG 17,95

27. Navratan Coconut
Mixed vegetables prepared in coconut milk
with various herbs

28. Thok Jhal Misti (Tofu) -/

Tofu in a spicy sweet and sour sauce.

29. Navratan Madras .-/
Mixed vegetables in spicy sauce with le-
mon, tomato and Indian pepperper

30. Sag Panir @

Spinach with homemade Indian cheese.

31. Tawa Panir Massala @
Indian cheese with fresh coriander, green
pepper and cream

32. Chana Pathia

Chickpeas in a sweet spicy sauce with
mango chutney

33. Dhal Makani -/

A medium spicy dish with lentils and va-
rious herbs



