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together!

25 nem emecme! 25 years

€CTOpaH
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asHooOpa3sHad, HeoObIuHas, IpKad, CO

MHOXECTBOM BKYCOB])IX OTTEHKOB "
apOMaTOB - UHANVCKAas KYXHS[ HPI/IBHCKaCT
rYpMaHOB BO BCEM MI/IPC. OHa ABJIA-
€TCA OTpa)KCHI/ICM I/ICTOPI/II/I, Tpa,Z[I/IL[I/II/I
" pCHI/Il'I/II/I BEJIUKOU CTpaHI)I. B cCaMOM
cepaue CaHKT—HeTep6ypra, HEIIOJaJIEKy
0T [IBOPLIOBOW IUIOWAAN M AZMUpPanTeii-
CTBa, B pecTopaHe «[aH/yp» BB MOXeTe
COBEPIINTH yBJ€KaTeJbHOE KyJUnHAapHOE

IyTellecTBAE U ITI03HAKOMUTC C 3ara/io4-
HOW M NPUTATATEAbHON KyXHEN Nunun.
Pectopan «Tanpyp» - cTapeidmmii MHAWINA-
ckuii pectopan Iletepbypra, obnanarens
MHOTOYMC/IEHHBIX PEeCTOPaHHBIX IIpe-
Muii ¥ Harpas,. 3/1eCh Ha IIPOTSKEHUU BOT
yxe 6osee 24 neT cruioueHHas KOMaH/Ia
I10BapOB I10/] PYKOBOJCTBOM HIed-II0Bapa
Papara Kymana co3gaeTr MHOrorpaHHbIe,
YAMBUTE/BHO HaCHIIIEHHbIE U He3a0bI-

BaeMble Ky/JIMHapHBIE meaeBpbl. Kyxnsa
pecTopaHa codeTaeT B cebe, Ka3amoch
6B, HecoueTaeMble KaduecTBa — 6JI07a,
KOTOpeIe Bbl HalizeTe B HalleM MEHIO,
IPUTOTOBJICHBEl IO AOMAaIIHUM Tpa-
JUIMOHHBIM pEeUEenTaM, OJHAKO, I
€BPOIEMCKOIO TOCTA OHM 3K30TUYHBI U
HETPUBUAJIBHEL

«Tandoor» restaurant

Versatile, exotic, marked with bright colors, plenty of flavors and fragrances

- Indian cuisine attracts gourmets worldwide. It is a reflection of the history, tradi-
tions and religion of a great country. In the very heart of St. Petersburg, within
walking distance from Palace Square and the Admiralty you can take a fascinating
culinary journey and get acquainted with a mysterious and attractive Indian cui-
sine. Tandoor restaurant is the oldest Indian restaurant in Saint-Petersburg, winner
of numerous restaurant awards. Throughout its twenty-year history, the restaurant
team headed by chef Rawat Kushal creates unforgettably delicious culinary mas-
terpieces. The restaurant’s cuisine combines unique qualities - dishes that you will
find in our menu, cooked according to traditional home-style recipes, however,
European visitors will definitely find them exotic and non-trivial.

K V X H H CesepHoit Innun

BpecmpaHe «Tangyp» mpencTaBaeHbI 611012, OTHOCAIIMECH K
kyxHe CepepHoii VInaun. 9TOT perMoH CUMTAETCA POJAMHON
TaK Ha3bIBAEMBIX «TaHAYpPH» - 61107], IPUTOTOBJIEHHBIX U3 MsCa,
KypU1ibl WM MOPEINPO/LYyKTOB, KOTOPble CHavajla MapUHYIOTCS C
nob6aBIeHNEeM CIIENNil 1 MIPUTIPaB, a 3aTEM 3aIleKalOTCs B IIMHS-
HOIi meun «Tanayp». B xyxue CesepHoii MInanu npucyTCTBYIOT Kak
MsCHBIE 11 pBIGHBIE, TaK U BereTapuaHckue 6toza. [pakTudeckn
HU OJlHa Tpare3a He obxoauTcs 6e3 puca u jeneniek poTy, HaaH
WM Tlapata.

North-Indian

CUISINE

Tandoor restaurant offers a wide choice
of dishes of North-Indian cuisine. This
region is famous for its so-called «tan-
doori» — hot dishes made of meat, chicken,
cottage cheese or seafood, marinated with
spices and then baked in a clay oven «tan-
door». North-Indian cuisine offers meat
and fish specialties as well as vegetarian
dishes. Usually no meal goes without rice
or Indian bread (roti, naan or paratha).

BMHA.

VIckyccTBO coueTaTs 1
JOTIO/THATD

psAHBIE U OCTpBIe 60z

MHANNCKOU KyXHI/I Tpe—
6yr0T akKypaTHOTO Tmozb6opa
BMUHHOTO dKKOMIIAHEMEHTA.
ITosToMy MBI mOBEpUIN pa3pa-
60T1<y Haller BUHHON KapThl
B])ICOKOKBaHI/I(l)I/IL[I/IpOBaHHBIM
npodeccuoHasam, KoTopble
TIIaTe/IbHO OoToOpanm BUHa,
KOTOpble Hamgydmum obpa-
30M COYeTarTCa ¢ borareiMu
CIIeUsIMU UHIANNCKUMU
6arongaMu. B Hamel BUHHOMNI
KapTe TpeACTaBJAEeHB Kak
KJIaCCUYeCKUe UTAJbIHCKUE
1 ppaHIly3CKUE ITO3ULUHU, TaK
n OpI/Il_I/IHa)'I])H])IC qYnJIMnucCkKue,
HOBO3€JIaH/ICK1 € U aBCTPaInii-
CKUE€ BUHA.

WINE.

The art of
combination and
compliment

Spicy and savory Indian dishes require
careful selection of wine accompani-
ment. Therefore, we have entrusted the
creation of our wine list to qualified pro-
fessionals who have carefully selected
wines that emphasize and compliment
the rich flavors of Indian dishes. As a
result, our wine list provides a good
choice of classic Italian and French
positions as well as original wines from
Chile, New Zealand and Australia.

LE ASE, GIVE US

YOUR FEEDBACK.
Should you have any
comments or questions,
don’t hesitate to address the
manager straight away.
Thank you for helping us

imrove!

OXKAJIYVCTA, TIO[E-

JINTECh CBOUMMU
BITEUATIEHUUAMN.
N ecnu y BaC BO3HUKIU
BOIIPOCHI MJIM ITOXEJIaHUs,
He CTeCHAWTECh Cpa3y Xe
06paTuTbCSI K MEHEXKEPY.

Cnacn6o,qTo HoMoraere
HaM CTAHOBUTHCA )lque

www.mytandoor.ru
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HOT APPETIZERS
TOPSIUUE 3AKYCKU

MASAILA PEANUTS
MACAJIA APAXNC

270e
(200 1.)

Traditional snack with roasted peanuts, red
onion and spices

3akycka u3 xpycmsuiezo apaxuca ¢ 1ykom,
MOMAMAMUY U MPAOUHUOHHLMU CREUUSMU

VEGETARIAN SAMOSA 2102
BETETAPAHCKASI CAMOCA (200
Flaky pastry stuffed with potatoes and green peas ’
Xpycmaugue nuposkcki ¢ Kapmogenem u 3eSeHblM 20pOUIKOM
ONION BHAJI 300e
OHMOH BAJI’KI (250T.)
Onion rings battered in gram flour, deep fried
Koneuku nyka, o0xcapennvie 6 ueueguuroii myke
VEGETARIAN PAKORA 3002
BETETAPUAHCKAS ITAKOPA (250 T.)
Assorted vegetables battered in gram flour and deep fried
Osowu, 06scapeHHble 6 NAHUPOBKe U3 HYMOGOI MyKU

_—— - -

5 VEG. SAMOSA

¢

MURG SAMOSA 3002
MYPT CAMOCA (150/50 r.)
Flaky pastry stuffed with ground chicken
Xpycmawyue nuposxcku ¢ KypuHolm Pue
MAKE SURE (, YOURWAITER | ‘°°ORTED STARTERS =

e o ,

(== —

YOU LET KNOW HOW

SPICY

YOU WANT YOUR FOOD TO BE!

HE 3ABY/IbTE ITPEAYIIPEAUTD OPULIIAHTA
O JXEJTAEMOUM OCTPOTE BJIIOJA!

CALAMARI PAKORA 6002
KAJIBMAP ITAKOPA (200/50 )
Tender calamari rings battered in gram flour,

deep fried

Hedgicnole konvua Kaavmapa, 06xcapenHoie 6

NAHUPOSKe U3 HYMOBOU MyKU

FISH PAKORA 6202
OUIII TTAKOPA (200/50 1.)

Juicy fish filet battered in gram flower, deep fried

CouHoe puibHOe Pu.ie, 00capeHHOe 6 NAHUPOBKe U3 HYMOGOI MyKU

PRAWN PAKORA 890~
IIPOH ITAKOPA (200/50 1)

Tiger prawns battered in gram flour, deep fried
Tuzposuie kpesemku, 00ICApeHHbIC 6 RAHUPOGKE U3 HYMOBOT MyKLL

ASSORTED STARTERS 6902
ACCOPTU 3AKYCOK  (50/50/100/100/100 1)

Calamari Pakora, Keema Samosa, Veg.Samosa, Onion Bhaji and Murg
Salad
Kanvmap nakopa, Kuma Camoca, Bez. Camoca, Onuon badsicu u Mype

Canam

www.mytandoor.ru
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SOUPS & SALADS
CVYIIbI u CAJIATBI

MULLIGATAWNY
MVYJIJTUTATAYHU

Lentils soup with coconut powder, herbs and rice
YeuesuuHolil cyn ¢ KOKOCOM, Mpasamu u pucom

TOMATO SOUP
TOMATHBIV CYTI

CREAM OF BROCCOLI SOUP
CVII-ITIOPE 13 BPOKKOJIN

250e
(250 1.)

CREAM OF CHICKEN SOUP
KAPTOOE/IbHBIN CYII-ITIOPE C

KYPULIEN

SPICY CHICKEN SsOUP
IMMKAHTHbBIN KYPUHbBIN CVII

SPICY SEAFOOD SOUP
IIMKAHTHBIN CYII C MOPE-
IMPOAYKTAMU

250¢e
(250 1.)

250¢e
(250 1.)

370e
(250 1)

JHEENGA SALAD
CAJIAT JOKMHTA

Cocktail shrimp and vegetable salad with Chef’s dressing
Canam u3 kpesemok ¢ osouamu nod coycom om Ilep-nosapa

490¢e
(250 1)

WARM BEET SALAD 3202

TEIJIBI CBEKOJIBHBIN CAJIAT
(250 1.)

Vegetable salad with beet and capsicum with mustard dressing
Os60usHoil canam u3 ceekbl, CAAOKOZ0 NEPUA € 20PHULHOI 3ANPABKOIL

WARM VEG & CHICKEN SALAD  39(¢p
TEIUIBIN CAJIAT C KYPUHBIM (3501
OUJIE

Roasted chicken fillet and bell pepper salad with citrus dressing

Canam u3 cn1aokozo nepua u 3ane4eHHozo q)uﬂe UblnJeHKA

www.mytandoor.ru
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TANDOORI DISHES*
B/IIO[IA 113 TAHIIYPA

TaHnypI/I — 3IOMMWHKA C€BEPO-MHANNICKON KyxHu. CIienny, B KOTOPBIX MapUHYIOTCS TaHAYPHU, CIIOCOOCTBYIOT
3arevaThIBaHIIO COKOB 1 00pa3oBaHuIO pyMsiHO KOpouKu. ITpoliecc mpuroToB/eHrs MUY B TaHAYPe TIPOUCXOIUT
HE CTOJIBKO Ha YIJIAX, CKOJIBKO 3a CYeT MOIIHOM TETUIOOTAAYM CTEH, YTO MO3BOJISIET 06ecrednTh OBICTPOTY U
PaBHOMEPHOCTD 3alleKaHMs, a TAKKe MAaKCMMa/IbHO COXPaHUTh COYHOCTD IIEPBOHAYA/IEHOIO NPOoAyKTa. [TosToMy
MACO, KypuIia, pbiba, JomMamnuii ceip [TaHUP 1 MOpENpPOAYKTHI, IPUTOTOBJIEHHBIE B TaHAYPE — HEBEPOATHO
COYHBIE, apOMaTHBIE U 00/1a/Iaf0T TIOTPSACAIOIIAM HACHIIIIEHHBIM BKYCOM.

Tandoori dishes are a highlight of North-Indian
cuisine. Tandoori are marinated with spices, which
seal the juices inside and form a golden crust on the
surface. Due to the strong heat transfer of the walls
in tandoor, the process of cooking goes quick and
allows preserving the juiciness of the original product.
Therefore, meat, chicken, fish, cottage cheese (paneer)
and seafood cooked in tandoor are incredibly juicy and
have an amazing full-bodied flavor.

TANDOORI WINGS
KPHUIBIIIIKM TAHAYPU

Chicken wings marinated in spices, baked in tandoor

500ge
(400/100 1.)

Kypunvte kpoiroiku ¢ mapunade om wedp-nosapa, 3anedénHole 6 manoype

L - d
HONEY PANEER TIKKA 550g
XAHU ITAHUP TUKKA (230/50 1.)

Cottage cheese cubes marinated in orange juice

with ginger-garlic paste. Baked in tandoor, coated with honey
JIoMAWRUL Colp, MAPUHOBAHHDLE 6 UMOUPHO-4ECHOUHOI RACMe € COKOM
ANebCURA, 3aNe4eHHbLE 8 Mardype ¢ Medom

TANDOORI MURG
TAHAYPU MYPT

Chicken marinated in yogurt with ginger and garlic,

600~
(430/50T.)

roasted in tandoor to perfection
LlvtneHok, MapurosanHulii ¢ liozypme ¢ umMOUpem t YeCHOKOM,

3anedenHblii ¢ maoype

TANDOORI

MURG MALAI TIKKA
MYPI MAJTA TUKKA

Boneless pieces of chicken marinated in yogurt and cashew nuts paste,

6002
(250/50 1.)

roasted on a skewer in tandoor
Kycouku kypunozo ¢use, mapunosantoie 6 liozypme u coyce u3 Kewio,
3anedeHHole Ha wamnypax e mandype

LAL TIKKA 6002
JIAJI TUKKA (250/50 1.)

Boneless pieces of chicken marinated in Indian spices, roasted on a skewer in
tandoor

Kycouku kypunozo ¢puae, mapunosannole ¢ VInouiickux cneyusx, 3aneueH-
Hble HA M,ldMl’lyI%IX 4] mam)ype

FISH TIKKA 650¢e
®OUIII TUKKA (230/50 1.)

Boneless pieces of fish marinated in ginger and garlic paste, cooked in tandoor
PuibHble kycouku, MAPUHOBAHHbIE 8 NACME U3 UMOUPS. U YeCHOKA,

npuzomoe/ieHHole 6 maH&ype

BOTI KEBAB 750e
bOTU KEBADB (230/50 1.)

Boneless pieces of mutton marinated in yogurt, ginger and garlic, roasted in tandoor
Hesxcrote kycouku 6apaltuubt 8 Mapuua()e u3 ozypma, um6upn U YeCHOKA,

3aneuenHble 6 MaHoype

TANDOORI PRAWN 9902
TAHTYPU ITPOH (250/50 1.)

Tiger prawns marinated in cashew paste and cream. Roasted in tandoor
Tuzposvle kpegemku, MAPUHOBAHHbIE 6 COYCE U3 KeUtblO U CAUGOK,
3anedeHHble 6 maHoype

TANDOORI KHAZANA
Served inside

COKPOBUIIIA 13 TAH/TYPA

INopaeTca B moMeleHnU pecTopaHa

Serves 4 - Ha 4 TIepCOHBI

Tandoori Prawn, Murg Malai Tikka,

Honey Paneer Tikka, Malai Seekh, Boti kebab, Fish Tikka
Tandypu ITpon, Mype Manaii Tukka,

Xanu Ianup Tukka, Manaii Cukx, bomu Ke6a6, ®uwiTukka

(150/250/200/200/200/200 t.)

MAILAI SEEKH%,

MALAI SEEKH 7502

MAJIAM CUKX (230/50 1)
Mutton kebab cooked on a skewer in tandoor
Keb6ab u3 6apanunbl, npuzomosaenHolii Ha wamnype
6 mandype
MAKE SURE YOUR WAITER

YOU LET KNOW HOW

SPICY

YOU WANT YOUR FOOD TO BE!

HE 3ABY/IbTE [IPEAYTIPEAVTD OPULIMAHTA
O JXEJTAEMOMU OCTPOTE BJ/IIOJA!

www.mytandoor.ru

PLEASE, ALLOW ABOUT 25 MIN
FOR YOUR ORDER TO ARRIVE

ITPUTOTOBJIEHUE BJIIOJA
3AVMET OKOJIO 25 MUHYVYT
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CURRY DISHES*

KAPPU

CHICKEN CURRY
YUKEH KAPPU

Boneless chicken cooked in traditional Indian spices

6502
(400 1.)

Kypuuoe (])LULL’, npuzomogieHHoe ¢ I17[’)¢1()L1L;LLOHHMMLL UHOUTICKUMU cneyuamu

CHICKEN VINDALOO
YMKEH BUHJAJIIO

650e
(400 1.)

Chiken cooked with potatoes in tomato and onion sauce with vinaigrette
Kypunoe pune, npuzomosienHoe 6 1yk080-momMamHom coyce

MURG TIKKA MASALA
MYPT TUKKA MACAJIA

6902
(400 1.)

Boneless chicken cooked in thick onion and tomato gravy
Kypunoe pune, npuzomosienHoe 6 momamno-iykoeom coyce

CHICKEN DO PYAZA
YUKEH [0 IITNA3A

690+
(400 1.)

Boneless chicken cooked in rich onion gravy. Punjabi recipe
Kypunoe use, npuzomosiennoe 6 HACOIULEHHOM SYKOBOM COyce

KADAI CHICKEN
KAJAU YUKEH

690e
(400 1.)

Boneless chicken cooked with shredded bell pepper, onion and tomatoes
Kypunoe usne, npuzomosnentoe co cAa0KuM nepyem, 1yKom t momamami

6902

(400 1.)

SAAG CHICKEN
CAATI YYKEH

Boneless chicken cooked with spinach, tomatoes and cumin seeds

KypuHoe (I)Ll/le, npuzomosiieHHoe o WnUHaAmom, momamamu 4 mmuHom

690=
(400 1.)

BUTTER CHICKEN
BATEP YMKEH

Boneless chicken cooked in tomato and butter sauce
Kypunoe puae, npuzomoseHroe 6 momMamHo-CAUGOUHOM COyce

BENGALI FISH CURRY
BEHTAJIN ©®UIT KAPPU

7502
(400 1.)

Fish filet cooked in tomato and onion gravy
with mustard and cumin seeds
Poi6Hoe use, npuzomosneHHoe 8 1yKoBo-MOMAMHOM Coyce,

C CemeHamu zopiuybl U mmuHa

GOAN FISH CURRY 750,
TOAH oIl KAPPU (400 T1.)

Fish filet cooked in onion gravy with coconut powder and cashew
PuiGHOe ue, npuzomosaeHHoe 6 yKOGOM COYCe ¢ KOKOCOM U Keublo

BUTTER CHICKEN

ROGAN JOSH
POTAH JIDKOIII

Mutton cooked in traditional masala, a speciality from Kashmir

7902
(400 1.)

Ba[%ll—l UHa 6 ITl[lddLlL}LlOHHOM coyce u3 1yka, momamos u LMl(’iLl[’)Sl

BUTTER GOSHT
BATEP ITOLIIT

7902
(400 1.)

Lamb cooked in tomato sauce with cream

ba PAHUHA, NPUZOMOBIICHHAS 6 MOMAIMHOM COyce €O CIusKamu

MALAI GOSHT
MAJIA¥ TOLIT

7902
(400 1.)

Lamb cooked in sour cream sauce with cashew nuts and pepper
bapanuna, npuzomosaenHas 6 CMeMAHHOM COyce C Keulblo U nepuem

7902
(400 1.)

SAAG GOSHT
CAAT TOIIT

Lamb with spinach, tomatoes and cumin seeds

ba PAHUHA CO WNUHAMOM, MOMAMOM U MMUHOM

Kappn — Ha3BaHME PasHOOOpa3HBIX PaCIPOCTPaHEH-
HbIX B VIHauy npaasix 6aro7, ¢ I'ycTeIM coycoM. Kappu
O6I)ILIHO HpI/IHpaBHSIIOTCH HPHHOﬁ CMEChIO HpI/IHpaB
1, KaK TIpaBUJIo, TIOAIOTCA € prcoM. TepMuH mipouso-
€I OT TAMI/IBCKOTO C/IOBA, KOTOPOE O3HAYaeT «COYC».
CHOBO KappI/I MOXET CT[y)KI/IT]) Ha3BaHUEM I104YTU OJ14
106010 6711071, MPUTOTOBIEHHOTO C IPUIIPAaBaMU 1 Ha
OCHOBE COYyCa B I0XXHO-a3MaTCKOM CTHJIC.

Curry - is a common term used for a variety of
spicy dishes with a thick sauce in India. Usually spicy
curry seasoned with a mixture of spices and served
with rice. Curry was adopted and anglicized from the
Tamil word kari meaning ‘sauce’. The word curry can
serve as the title for almost any dish cooked with
spices and sauce in South-Asian style.

LAMB VINDALOO
JISM BUH/OAJIIO

Mutton stewed with potatoes in vinaigrette onion gravy
bapanuna, mywennas ¢ kapmodenem 6 rykogom coyce

MUTTON MASAILA
MATTOH MACAJTA

Cubes of mutton cooked with onion and tomato

790p
(400 1.)

KyC ouku 6d[7LlHL£H bl, NpUZOMOBCHHbLE € IYKOM U momamamu

PRAWN MASALA
ITPOH MACAJIA

Tiger prawns cooked in spicy onion and tomato gravy

970e
(400T.)

Tueposbte Kpesemku, npuzomoe/ieHHble 8 NPSHOM JIYyKOBO-MOMAMHOM coyce

PRAWN VINDALOO
ITPOH BUH/JAJIIO

9702
(400 1)

Tiger prawns cooked with potatoes in tomato

and onion sauce with vinaigrette

Tuzposuie kpesemkis, npuzomosaeHHbie ¢ Kapmopenem
8 JIYKOBO-MOMAIMHOM COYCe

9702
(400 1)

LEMON-GARLIC PRAWN
JIEMOH-TAPJ/IVK ITPOH

Tiger prawns cooked in creamy lemon-garlic sauce
Tuzposvie kpesemkut, NPUZOMOBACHHbLE
8 WUMOHHO-YECHOYHOM COYCe CO CAUBKAMU

* ASK YOUR WAITER FOR HALAL OPTION

www.mytandoor.ru



N r

SINCE 557

25 nem emecme! 25 years together! pace s

VEGETARIAN SELECTION
BETETAPAHCKUE

BJIIO[IA

[ ._ —
YELLOW D,
|
DAL MAKHANI 3502
OAJI MAXAHU (300T.)

Indian pulses cooked with cream and spices
Hnouiickas deyesuya co cneyusim U cauekamu

ITaBawp - nomauswit nHAMIICKM cbip. [Tanup 6orar
JIETKO yCBamBaeMbIM 6eIKOM 1 6BICTPO BOCIIONTHSAET
3arac CWI U SHEPTUM.

Paneer - Indian cottage cheese. Paneer is rich in
digestible protein and quickly replenishes stamina and
energy.

=~ —_
“PALAK PANEER

YELLOW DAL
YEYEBUILIA

Lentils cooked in traditional spices

3002
(300 1.)

XKenmas ueuesuya, npuzomoeaeHHAS ¢ MPAOUKUOHHBIMU CREUUSMU

MALAI KOFTA
MAJIAU KOOTA

500e
(400 1.)

Cottage cheese balls stuffed with mashed potato and dry fruits,
served with cashew nut gravy

lapuku domauwnezo colpa PapuiuposanHole kapmogpenem

U CyXOPpyKmami 6 0pexosom coyce

KADAI PANEER 600,
KAJTIAU ITAHUP
(400 1.)

Cottage cheese cooked with shredded bell pepper, onion and tomatoes
Jlomawnudi cotp, npuzomoeaeH oLl CO CAAOKUM NEPUeM, IYKOM U MOMAMAamu

KHUMB MAKAI PALAK
KXYM MAKAWU ITAJTAK

6002
(400 1.)

Mushrooms and corn cooked with spinach in Indian spices
Tpubot u kykypy3a npuzomoeaeHHble 6 WNUHAME ¢ UHOUNCKUMU CEUUSMU

DHINGRI MATAR HARA PYAAZ 6002
AVIHTPY MATAP XAPATIBA3 0"

Mushrooms, peas and spring onion cooked in tomato-onion gravy
Tpubbt, 20poutek u 3eAEHLLI YK, MyWeHble 8 MOMAMHO-YKOBOM COyCe

CORN CAPSICUM LABABDAR
KOPH KAIICKYM JIABABJIAP

6202
(400 1)

Sweet corn and capsicum cooked in tomato-cashew gravy with
traditional spices

Kykypysa u cradkuii nepey, npuzomosaentoie 6 MoMAmMHOM COyce ¢ Keulbio
U MPAOUYUOHHBIMU CREYUIMU

BUTTER PANEER MASAILA
BATEP ITAHUP MACAJIA

Cottage cheese cooked with cashew nuts sauce, herbs,

620e
(400 1.)

tomato sauce, cream and butter
JlomawHuii colp, npuzomogaenHblii ¢ Kewolo 8 CAUBOUHO-MOMAMHOM COyCe

PALAK PANEER
ITAJIAK TTAHUP

Cottage cheese cooked with minced spinach

6202
(400 1.)

Homawnuii cotp co wenunamom

3maeTre i1 BbI, yto 500 MuaH. xuTteneit Muaun
— BeTeTapHaHIIbl, ¥ TOTOMY HEY/IUBUTE/ILHO, YTO I10
CPaBHEHUIO C JIPyTUMU CTpaHaMu Mupa VHans otim-
4aeTcsl HanboIbIMM pa3HOObpa3neM BereTapuaHCKIX
6arox. Ioxanyii, camoe momnysngpHoe U3 HuX - [an
(Axai) - TpaAMLIMOHHBII MHAUIACKUI CylI-ITIOpe Ha
ocHoBe 60608, oBomIei U crienuii. 9To 610710 cozep-
XUT MHOTO ILIeHHeiinIero 6esika, OTCyTCTBEM KOTOPOTO
B BETeTapMaHCKOI1 MHIIe TaK YacTo 00T IorpeKaTh
MHaKOMBIC/IAIIX JTI06UTE/IN HE3/J0POBOTO IIUTaHMUS.

Did you know that 500 million people in India are
vegetarians? It is not surprising then that India has the
greatest variety of vegetarian dishes. Perhaps the most
popular of them is Dal (dhal) - a traditional Indian soup
made of lentils, vegetables and spices. This dish contains
alot of valuable protein that vegetarian diet usually lacks.

JEERA ALOO
TOKUIPA AJTY f%(?rf

Potatoes fried with cumin seeds
Kapmodgenv, nodxcapennuiii ¢ cemenamu mmuna

ALOO GOBHI
AJTY TOBU

Potatoes and cauliflower cooked with Indian spices

4502
(400 1)

Kapmodgenv u ysemnas kanycma ¢ uHoulickumu cneyusmu

ALOO MATAR
AJIY MATAP

Potatoes cooked with green peas and Indian spices

450¢e
(400 1.)

Kapmodenv, npuzomosnenHoiii ¢ 3e1eHbIM 20pOWKOM U UHOUTCKUMU Cney-

uiamu

VEG. CURRY
BEL. KAPPU 450+
(400 1.)

Mixed vegetables cooked with paneer in traditional indian masala
Ogoustt, npuzomosaeHHble ¢ QOMAWHUM ColpOM 6 MPAOULUOHHOM COYCe

BAIGAN MASAILA 550¢e
BETAH MACAJIA (400 1.)

Roasted eggplant in thick onion-tomato gravy
3aneyenHulii GAKAANCAH 6 MOMAMHO-TYKOSOM COYCe

BAIGAN PATIALA
BETAH ITATHAJIA

Eggplant cooked with mustard seeds in cashew nut gravy

550e
(400T)

Baknasican, npuzomoseHHbiii 6 2yCmoM 0pex080M COyCe € CEMEHAMU 20PHULbL

VEGETABLE RAITA
BEL. PAUTA

Yogurt with chopped vegetables & spices

1802
(250 1.)

Hozypm ¢ osowsamu u cneyusmu

SPICY MINT CHUTNEY
OCTPBIVi MATHBIV YATHU

Spicy mint-tomato sauce

1002

(50r.)

Ocmpolii MAMHO-MOMAMHbLI COYC

CHEF'S CHUINEY
YATHUA OT HIED®-TTOBAPA

Spicy tomato chutney made by our special recipe

1002
(50 )

Ocmpolii momamublii coyc, npuzomoeaeHHbL no 0cobomy peyenmy

MATAR PANEER
MATAP ITAHUP

Cottage cheese cooked with green peas and Indian spices

6002
(400 1)

Jlomawnudi colp, npuzomoeaeHHbLIL ¢ 3eeHbLM 20POWKOM U UHOUTICKUMU

cneyuasmu

www.mytandoor.ru
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BIRYANI
UHIVACKUN TIJIOB

VEG. BIRYANI 550
BEL. BUPUSHU (500/125 1)

Basmati rice cooked with seasonal vegetables and spices. Served with raita
Hnouiickuii osowHoii naos. Ilodaemes ¢ 060ugHbiM Giozypmom

MUTTON BIRYANI 7902
MATTOH BUPUSHU (500/125 1)

Basmati rice cooked with boneless mutton pieces and spices. Served with raita
Wnouiickuii naos ¢ 6apanunoii. TTodaemes ¢ 060uwsHblM liozypmom

CHICKEN BIRYANI 650pe
YUKEH bBUPUSHU (500/1251.)

Basmati rice cooked with chicken pieces and spices. Served with raita
Wnouiickuii naoe ¢ kypuyeii. ITodaemcs ¢ 060ugHbIM Ho2ypmom

PRAWN BIRYANI 900e
ITPOH BUPNAHN (500/125.)

Basmati rice cooked with tiger prawns and spices. Served with raita
HMnouiickuii naos ¢ muzposoimu kpegemkamu. ITodaemes ¢ 06ousHbiM {iozypmom

STEAMED RICE 210e
ITAPOBOU PUC (300T.)
JEERA RICE 230e
JOKPA PUC (300 1.)

Basmati rice fried with cumin seeds
Puc 6acmamu, nodjicapenHuiii ¢ mmuHom

VEG PULAO
BET ITYJ/IAO
Basmati rice cooked with seasonal vegetables

Puc 6acmamu, npuzomoeﬂeuubtﬁ ¢ osowamu
u Hlel’lpaGﬂ@HHbla cemeHamu 2opHuybl

PEAS PULAO
ITYJIAO C TOPOIIIKOM

Basmati rice cooked with green peas

250e
(300T.)

Puc 6acmamu, npuzomoeeHHbL ¢ 3e/1eHbLM 20POULKOM

LEMON RICE
JIMMOHHDbBIN PNC

Lemon flavoured basmati rice fried with mustard seeds

270e
(300 1.)

Puc 6acmamu, cooGpenHbLii AUMOHOM
U NPUNPAGNEHHbLIE CCMEHAMU 20PUULbL

KASHMIRI PULAO
KAIIMWPU ITYJTAO

Basmati rice cooked with cottage cheese, cashew nuts,

320+,
(300 1)

raisins and diced pineapple
Puc Gacmamu, npuzomoeeHHbLi ¢ JOMAUHUM ColpOM,
Keutbto, U3lOMOM U KYCOUKAMU AHAHACA

SAFFRON RICE
PUC C ITAOPAHOM

Basmati rice cooked with saffron

390e
(300 1.)

Puc 6acmamu, npuzomoeaeHHbLi ¢ APOMAMHLIM WAPPAHOM

MAKE SURE (, YOURWAITER
YOU LET (X KNOW HOW

SPICY

YOU WANT YOUR FOOD TO BE!

HE 3ABY/ITE [IPEAYTIPEATD O®ULIMAHTA
O JXEJTAEMOMUM OCTPOTE BJ/IIOJA!

www.mytandoor.ru
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INDIAN BREADS
MHIUNCKUNA XJIEB

Usually, every meal in India is served with freshly baked bread. According to tradition, the Indians do not use
cutlery. They tear off small pieces of bread, dip it in curry or other dish, which is too liquid to be eaten with hands,

and then put it into the mouth.

ROTI, NAAN 602
POTU, HAAH (100 T, 150 1)
Wheat flour flat bread
Twenuunas nenewka
BUTTER NAAN 90e
BATTEP HAAH (150r)

Flat bread with butter
Jlenewka ¢ maciom

LACHA PARATHA
JTAYA TTAPATA

Wheat flour flat bread. Pan fried
Jlenewika u3 nueHU4HOI MyKU gpy60o20 NOMOAA

MASALA PAPAD
MACAJIA TIATIAJT

Lentils chips with cumin seeds garnished with masala

90¢e
(150 1)

100¢e
(70 1)

Xpycmawuii ueuesuuHoLii xae0et, ¢ npunpasoii U3 ceexcux 0soueii u
4aam maccanbl

GARLIC NAAN
YECHOYHBIV HAAH

Flat garlic bread

1002
(150 1)

Jlenewka ¢ yecHOKOM

CHEESE NAAN
CbIPHBIVI HAAH

Flat bread stuffed with cottage cheese
Jlenewika ¢ JOMAUWIHUM ColpOM

KULCHA
KY/TYA

Flat bread stuffed with mashed potato and cottage cheese

2002
(200 1)

2002
(200 1)

Jlenewika ¢ kapmogenem u JOMAWHUM ColpOM

KEEMA NAAN
KNUNMA HAAH

Flat bread stuffed with minced mutton
Jlenewika ¢ HAYUHKOU U3 papwia 6apaHuHbL

300e
(200 1)

DESSERT -

ToBopsaT, 4TO XU3Hb 6€3 caamocTeil HMKOI/A He
6b1BaeT moMHOM. To e camoe MOXHO CKa3aTh U IIPO
MHANICKYI0 Tpane3y. Kak npasuio, neceptsl B uanm
MOJAI0TCA TI0C/Ie OCTPHIX 6/110]1, TaK Kak MHAUKCKMe
CJIaJIOCTH «TaCAT MOXap BO PTy» U CIIOCOOCTBYIOT
ynyumenunio numesapenus. B Kynerype Ungun cia-
JOCTAM TaKXe 0TBe/IeHO 0coboe, moyeTHoe MecTo. Mx
TPaJUMLMOHHO IOAAI0T Ha BCEX Ipa3JHMKaX, TaK KaK
cstagkue 6J1r0a OTOXKAECTBIIAIOTCS C cYacTheM, 61aro-
IIOJTy4YMEM ¥ XOPOUIMM IPEA3HaMEHOBAHUEM.

They say that life without sweets is never complete.
The same idea works well for the Indian meal. Usually,
desserts are served after the spicy dishes, their taste helps
«extinguish fire in your mouth» while the ingredients
improve digestion. Indian culture considers sweets as a
special food. They are traditionally served on all holidays:
sweet dishes are identified with happiness and prosperity.

JALEBI 1902
JOKAJTEBU (130 1)

One of India’s favorite sweets - golden, syrup-filled, crispy sweet spirals

3onomucmeote xpycmauwue cnupaiokil, HANOJHEHHble CaXapHum cuponom

ECEPT

GAJAR HALWA
TA3AP XAJIBA

Indian carrot pudding

1902
(150 1)

Mnouiickuil mopkosHbLii nyouHz

GULAB JAMUN
TVJIAB [DKAMYH

Deep fried cheese cubes, soaked in hot sugar syrup

1902
(150 1)

Oboicapennbie Kycouku colpa, BbLMOYEHHbIC 8 20PSUeM CAXAPHOM Cupone

RAS MALAL
PAC MAJIAM

The most popular milk based sweet in India.

290e
(130r)

Paneer balls soaked and served in a creamy sweet syrup
Hlapuku u3 domawiHezo colpa, NPORUMAHHDLE CAAOKUM CUUEOHHbIM

cuponom
FLAMBEED LYCHEE 4902
ICE-CREAM

®JIAMEE 1MUY (130/70/50 1)
C MOPOXXEHBIM

Lychee served with ice-cream, flambéed with cognac
Dpykm AUt ¢ MOPOICCHBIM U 20PSULUM KOHBIKOM

B Munum penkas Tpamesa obxonautcs 6e3 cBexen-
CIeYeHHOro goMamuero xjeba. I[To cioxusmencs
TpaZMLIY MHAUMAIBI HE VICIIOIb3YI0T IIPUBBIYHBIC 151
Hac cTosoBble TTpubopsl. OHM OTPBIBAIOT HebOIBITHIE
KYCOYKH JICTIEIIKY, 0OMaKMBaIOT €r0 B Kappy WX JIPy-
roe 611070, CJAMIIKOM XUIKOE /j1s TOTO, YTOOBI eCTh
pyKamu, a 3aTeM OTIIPaBJISIOT UX B POT.

.‘4‘*

¥ &

RASGULLA
PACIVIIVTIA

2502
(130 1)

Indian dessert made from paneer, soaked in a cardamom-spiced sugar syrup.

Served with the syrup with a touch of rosewater and chopped pistachios
Hnouiickuii decepm Ha 0cHOBe JOMAWIHEZ0 Colpa, RPONUMAHHOZO CUPONOM
u3 kapoamona u cneyuii. ITodaemcs 6 cupone ¢ 006agaeHuem po306oii 600t

ICE-CREAM 2302

MOPOJKEHOE B accoptumente (150T)
SORBET ASSORTMENT 2302
ACCOPTH COPBETOB (150 )
LYCHEE ON THE ROCKS 250e
JIN4YN (130T)

ooooooooooooooooooooooooooooooooooooooooo

Ans rpynn u3s 7 rocreii u 6onee
] CTOMMOCTb 0OC/Ty)XKMBaHUS ,
. coctaisgeT 10% oT cyMMBlI 3akasa u 6yger -
. BKJ/IFOU€Ha B CyMMYy cueTa. Criacu6o! :

An automatic 10% service charge will be added to
your bill for parties of 7 or more. Thank you!

ooooooooooooooooooooooooooooooooooooooooo

,Z[aHHOC MCHIO ABJIACTCA PEK/IAMHBIM MATCPHAJIOM. OPI/II'I/IHaJI MECHIO CHpHH.IPIBE\fITC Y aAMUIHUCTPATOpPA PECTOPaHa.



