RESTAURANT RANGOLI
Menus 2012

MENU 1
ENTRANCE
Tomato dhania shorba

Assorted salad bar

MAIN COURSE
KHADE MASALE KA GOSHT

A rustic Lamb preparation with whole spices

MURGH MAKHANI

Our house recipe of the ever so popular Butter Chicken- in a creamy tomato sauce

MILONI SUBZI SAAGWALA

Mixed Vegetable Curry

Garden fresh vegetables in a creamy spinach sauce

PANEER MAKHANI

Cottage cheese cubes in a creamy tomato sauce finished off with fenugreek leaves

DAL PANCHRATTAN

Yellow lentils lightly tempered to enhance your meal
ACCOMPANIMENTS

RAITA
A chilled cumin flavoured yoghurt salad

PEAS PULAO 

Long grained basmati rice tempered with whole cumin and garden fresh peas 

NAAN
A classic bread with leavened dough
ACHAR/ PAPAD/ CHUTNEY
DESSERT

 Hot Gulab Jamun

Price per Person: 26, 40 €
(VAT included)

MENU 2

ENTRANCE
MURGH ANGAARA TIKKA / Tandoori Chicken Tikka

Paneer Goli Kebab                         

Assorted salad bar

MAIN COURSE
KHADE MASALE KA GOSHT

A rustic Lamb preparation with whole spices

MURGH MAKHANI

Our house recipe of the ever so popular Butter Chicken- in a creamy tomato sauce

MILONI SUBZI SAAGWALA

Mixed Vegetable Curry

PANEER MAKHANI

Cottage cheese cubes in a creamy tomato sauce finished off with fenugreek leaves

DAL PANCHRATTAN

Yellow lentils lightly tempered to enhance your meal

ACCOMPANIMENTS

RAITA
A chilled cumin flavoured yoghurt salad

PEAS PULAO 

Long grained basmati rice tempered with whole cumin and garden fresh peas

NAAN
A classic bread with leavened dough
ACHAR/ PAPAD/ CHUTNEY
DESSERT

 Hot Gulab Jamun
Price per Person: 30, 00 €
(VAT included)

MENU 3

ENTRANCE
Murgh angaara tikka 
Amritsari machi
Paneer goli kebab
Makai palak pakora                       
Assorted salad bar
MAIN COURSE
KHADE MASALE KA GOSHT

A rustic Lamb preparation with whole spices

MURGH MAKHANI

Our house recipe of the ever so popular BUTTER CHICKEN- in a creamy tomato sauce

MILONI SUBZI SAAGWALA

Mixed Vegetable Curry

PANEER MAKHANI

Cottage cheese cubes in a creamy tomato sauce finished off with fenugreek leaves

DAL PANCHRATTAN

Yellow lentils lightly tempered to enhance your meal
ACCOMPANIMENTS

PEAS PULAO 

Long grained basmati rice tempered with whole cumin and garden fresh peas

NAAN / RAITA
ACHAR/ PAPAD/ CHUTNEY
DESSERT
 Hot gulab jamun 
Vanilla ice cream
Price per Person: 33, 60 €
(VAT included)


