
LUNCH THALIS
 
Choose one option from the Tandoor or Curries.  
All Thalis served with bowls, breads, chutneys,  
and dessert. All dishes are available individually. 
 

 
 
FROM THE TANDOOR 
HOUSE OF TANDOOR CHICKEN (GF)  � � � � �€17 
Kashmiri chilli, yoghurt, lime 

BROCCOLI MALAI (GF) (V) � � � � � � � � � � � � � � �€15 
Smoky tomato chutney, almonds 

 
CURRY
OLD DELHI BUTTER CHICKEN (GF) � � � � � � � � �€17 
Charcoal-smoked tomato cream  

OLD DELHI PANEER MAKHANI (GF) (V)  � �€15 
Smoked tomato cream, fenugreek  

VEGAN SAAG (Ve)  � � � � � � � � � � � � � � � � � � � � � � � � � �€15 
Spinach and kale

BOWLS
 
BHAJI ONION RINGS (GF) (V)  
Smoked aubergine raita
 
HOUSE BLACK DAHL (GF) (V)

 
NIMBU MASALA FRIES (GF) (Ve)

 
TOMATO KACHUMBER SALAD (GF) (Ve)

 
 
BREADS 
 
BUTTER NAAN (V)

 
 
CHUTNEYS 
 
Green chilli chutney 
Smokey tomato chutney  
Cucumber raita 
 
 
DESSERT
 
TANDOORI PINEAPPLE (GF) (Ve) 
Mango sorbet

TANDÖNERS
 
MASSALA CHICKEN TANDÖNER � � � � � � � � � � � � � � €12  
Kachumber salad, green chilli chutney, tamarind chutney, 
baby gem, pickled onion, buttered naan

BEEF & LAMB SHEEK TANDÖNER � � � � � � � � � � � � � €12 
Kachumber, green chilli chutney, paprika chutney,  
baby gem, pomegranate & pickled, buttered naan

BEETROOT KEBAB TANDÖNER (V) � � � � � � � � � � � � � €12 
Kachumber, green chilli chutney, tamarind chutney,  
baby gem & pomegranate buttered naan

BREADS
 
BUTTER NAAN � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �€4�5

PESHWARI NAAN � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � €6

GARLIC NAAN � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � €6 

CHILLI CHEESE NAAN � � � � � � � � � � � � � � � � � � � � � � � � � � � €6 

BONE MARROW NAAN � � � � � � � � � � � � � � � � � � � � � � � � €6 

TANDOOR ROTI � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �4�5€ 

SALADS
 
HOUSE OF TANDOOR  
CHOPPED SALAD � � � � � � � � � � � � � � � � � � � �€9  
Tomato, cucumber, radish, beetroot,  
pickled onion, quinoa & crispy rice

CORONATION CAESAR  � � � � � � � � � � � �€9 
Cucumber, romaine & naan crouton

BABY POTATO  
& SPRING ONION (V) � � � � � � � � � � � � � � � �€9 
Gunpowder crumb & chilli mustard dressing

TANDOOR ROASTED 
WATERMELON (V)  � � � � � � � � � � � � � � � � � � � �€9 
Crumbled paneer & mint dressing

TANDOOR SALAD TOPPERS
 
Crispy chicken 65  � � � � � � � � � � � � � � � � � � � � � � � €7

Crispy cauliflower 65 � � � � � � � � � � � � � � � � � � � � €7

Paprika tiger prawns  � � � � � � � � � � � � � � � � � � � �€8

House of Tandoor chicken � � � � � � � � � � � � � � � €7

Black pepper chicken � � � � � � � � � � � � � � � � � � � �€6 

Broccoli malai (v)  � � � � � � � � � � � � � � � � � � � � � � � � €5 

We are happy
to have you

@houseoftandoor_berlin Meinekestraße 18-19, 10719 Berlin

Wir sind glücklich,
Sie zu haben

If  you have any special dietary requirements or allergies, please let your server know

(V) Suitable for vegetarians   (Ve) Suitable for vegans      (GF) Gluten Free

NAAN WRAPS 
 
Served with nimbu masala fries & kachumber salad 
 
BLACK PEPPER CHICKEN CLUB � � � � � � � � � � � � � � � � €14 
Bacon, tomato, avocado,  
green chilli chutney 
 
LASOONI PANEER TIKKA � � � � � � � � � � � � � � � � � � � � � � €12 
Tandoor peppers and onion, mango chutney 
 
ROGAN JOSH SPICED LAMB  � � � � � � � � � � � � � � €15 
Smoked aubergine raita,  
pickled onions pomegranate

DIPS � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � €1�5 each 

 

LIME PICKLE MAYO

GREEN CHILLI CHUTNEY

TAMARIND CHUTNEY

CUCUMBER RAITA

BURNT AUBERGINE RAITA

MANGO CHUTNEY

BOMBAY CROISSANT TOASTIE (V) � � � €9 
La maison croissant filled with cheese, tomato, 
potato, green chilli chutney, pickled onions, 
nimbu masala crisps & lime pickle mayo


