
WELCOME, @restaurantturban. To your short trip through colourful India. 

The chilies give a hint if it’s a mild or a spicy dish in general. Please let us know how spicy you like your 

dish. The curries are all served with basmati rice. 

 

Please inform our staff also if you have any allergies. All dishes in green are vegan available.  

We reserve the right to change the menu accordingly the availability of products.  

TAKE AWAY discount 5.5% 

 

VEGETARIAN MAIN COURSE 

CHANA MASALA 24.50 chickpeas in a spiced tomato- based sauce   

DAAL 20.50 aromatic lentil curry made with yellow lentil   

DAAL MAKHNI 24.50 black lentil in a rich tomato sauce garnished with paneer   

SABJI KORMA 25.50 Mild vegetable curry with a sauce based on almonds and coconut milk   

PALAK PANEER/ PALAK Tofu/Chana 27.50   

Popular spinach curry with your choice of paneer/ tofu or chickpeas  

MATAR PANEER/MATAR ALOO 25.50 green peas curry with your choice of paneer or potato   

ALOO GOBI 25.50 Tangy dish made with roasted potato and cauli flower  

BHINDI MASALA 27.50 Tangy dish made with roasted lady finger  

KADAI PANEER/ KADAI TOFU 26.50 Spiced curry sauce based on tomato and capsicum with your 

choice of paneer or tofu  

PANEER BUTTER MASALA 26.50 Rich and creamy curry based on tomato sauce with paneer   

 

MAIN COURSE CHICKEN 29.00, SHRIMP 34.00 or LAMB 35.00 

Your choice of chicken, shrimp, or lamb with your curry sauce. 

MAKHNI: known as a buttery, slightly sweet tomato sauce    

KORMA: A mild and creamy sauce based on almond and coconut milk   

TIKKA MASALA: spiced aromatic tomato- based sauce with capsicum  

MADRAS: flavourful spicy curry sauce from south India with coconut and tamarind  

VINDALOO: spicy curry sauce with vinegar and potato   

ROGANJOSH: known as a flavourful curry with a robust taste + tender meat, mostly with lamb  

Additional vegetables: You’d like some more veggies in the curry? Sure. 2CHF 

STARTERS 

SAMOSA spiced veg pastry 2pcs, chutney 10.00 

PAKORA vegetables in chickpeas flour 5ps 10.00 

MASALA PAPAD spiced lentil cracker  6.00 

CHANA CHAAT chickpeas salad            10.00 

SAMOSA CHAAT with yogurt & chickpeas   11.00 

MEDU VADA crispy lentil based, donut        11.00 

shaped pastry, chutney               

 

BIRYANI rice dish 

SABZ BIRYANI vegetables             30.00 

MURG BIRYANI chicken              32.00 

JHINGA BIRYANI prawn             35.00 

GOSHT BIRYANI lamb               35.00 

All Biryani are served with raita yogurt sauce 

 

SIDES 

CHAPPATI flatbread (plain/ garlic)    5.00/ 6.00 

NAAN (plain/garlic)       4.50/5.00 

PARATHA Aloo/ Paneer) stuffed bread,       10.50 
filled with potato or paneer served with raita       

PAPPAD      3.00 

DAAL as a side               14.50 

JIRA RICE cumin rice                5.50 

PEAS PULAOO rice with green peas   7.00 

JEERA ALOO potato with cumin             12.50 

RAITA yogurt sauce/ plain yogurt      4.50/3.50 

PICKLE/ ONION salad      2.00/ 4.00 

RICE second bowl    2.50 

 

DESSERT 

GULABJAMUN cream cheese balls warm     6.50 

COMBINE Gulabjamun+ Vanilla icecream   7.50 

ICE CREAM                       6.50 

Mango, choco, vanilla, strawberry passionfruit 

 

We’d like to pack your leftovers. Carry bag 1.00 
All prices including taxes 8.1%/ 

TakeAway 2.6%.  
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