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MUMBAI HOUSE,

CUISINE INDIENNE CONTEMPORAINE

STARTERS

Chicken Kofta “chilli ChiCKen” SEYIe ... 14
Crispy rice chips | roasted sesame seeds | fresh herbs

Lighly seared S€a SCAIIOPS ... s 16
Coriander, lime & ginger sauce | coconut & curry leaves’s sweet potatoes coulis

Green Aspargus sautéed with garlic, corainder & almonds .................ccooovveerernnne, 16

Lime & spring onions dahi | crispy garlic & squid ink tuile biscuit

MAINS

BT TAAKI-STYI............... oot ses s ses s eessesssesens 42
“indo-chinese” spiced-marinated beef | coriander-coconut mayonnaise

curry leaf & coconut sweet potato mousseline

honey-glazed pal choi with toasted spices

Semi-cooked Tandoori SAIMON 10N ... 39
Marinated with spices | spiced potatoes emulsion | drop of madras spinaches
Roasted almonds | fried onions
BAINGAN......... st sssesimssiessanioss s sssat s brisas b ssn s emss s s s amsse s sms s asase s ams s emsnseen 32
Spiced honey-glazed eggplant | ginger, chili & fresh herbs raita | roasted cashew nuts
corander-lime vinaigrette | pea purée | chili papadum
Kongunadu Lamb KUZamBU....................ccoooee e essssssessessnenns 42
Braised lamb shoulder | coconut milk-reduced sauce | mashed potatoes
Green asparagus sautéed with coriander and garlic
CURRIES BIRYANDS EXTRAS
with rice & vegetables cuits en pot scellé
par une naan

: @ Naan nature.........ccceeeeeeveennee )
Prawns moilee.................. 36 % Sy avec un raita Naan garliCe. ... 6
Lamb rogan jos ............. %6 "V'seasonal vegetables...... 27 | Naan gruyere cheese........ 8
Chickent tikka masala........38 : Naan chili 6

. Chicken ..., 33 | 1YACH e
Butter chicken............ 38 Lamb 33 Daal makhni.....cceveeeeeeenne.. 14
Palak paneer............ 29 | T mmmmmmmmmm———" DR 0|/ D 12
23] €= [T 8

Sur demande, nos collaborateurs vous renseigneront volontiers sur les ingrédients présents dans nos plats qui
sont susceptibles de provoquer des allergies ou des intolérances

Tous les Prix en CHF et TVA incluse




