
APPETIZERS..............................................................................
1. CLASSIC CRISPY LAMB SAMOSA,

Crispy pastry stuffed with Indian spiced ground lamb 
& sweet green peas

60.-/3,83€
2. CHICKEN PAKORA,

Chicken fritters marinated with selected spices 
& herbs

90.-/5,75€
3. FISH KOLIWADA,
Bombay style fish fritters

140.-/8,95€
4. KING PRAWN PAKORA,

King Prawn fritters marinated with 
selected spices & herbs

150.-/9,59€
5. TANDOORI ROASTED LAMB CHOPS,
Fire roasted fresh lamb chops marinated with rocksalt 

& selected spices
170.-/11,44€

6. TANDOORI PLATTER
Chicken tikka, lamb tikka, chicken pakora 

& king prawn pakora
310.-/19,81€

7. CHAKRA TANDOORI PLATTER
Chicken tikka, lamb tikka, fire roasted king prawns, 

chicken pakora & king prawn pakora
410.-/26,20€

VEGETARIAN APPETIZERS..............................................................................
8. PAPADAMS

Pepper crusted crispy lentil crackers
30.-/1,92€

9. CLASSIC CRISPY VEGETABLE SAMOSA,
Crispy pastry stuffed with spiced potatoes 

& sweet green peas
50.-/3,20€

10. VEGETABLE PAKORA,
Cauliflower, potatoes, mushrooms 

& aubergine fritters
75.-/4,79€

11. PANEER PAKORA,
Indian farmers cheese fritters

80.-/5,11€
12. PANEER TIKKA,

Indian farmers cheese, spiced & fire roasted
130.-/8,31€

13. VEGETARIAN APPETIZER PLATTER,
Samosa, paneer tikka, assorted pakoras 

& papadams
250.-/15,98€



SOUPS
..............................................................................

14. NORTH INDIAN TOMATO SOUP
Chakras original Indian spiced tomato soup

50.-/3,20€

15. MADRAS SOUP
Lentil soup flavoured with coconut

50.-/3,20€

16. INDIAN FARMERS CHEESE SOUP
Indian farmers cheese in curry soup

55.-/,52€

17. MULLIGATAWNY SOUP
Spiced chicken & lemon soup

55.-/3,52€

18. CHAKRA LAMB SOUP
Lamb soup with market fresh vegetables

65.-/4,15€

SALADS
..............................................................................	

19. RAITA
Fresh yoghurt with grated cucumber & tomatoes

45.-/2,88€
20. HARA SALAD

Mixed fresh green salad 
75.-/4,79€

21. PANJABI SALAD
Mixed fresh green salad with sweetcorn & papadam

80.-/5,11€

22. KASHMIRI SALAD
Fresh tomatoes & lychees with goat cheese

90.-/5,75€

TRADITIONAL INDIAN BREADS 
FROM THE TANDOORI CLAY OVEN..............................................................................

23. NAAN
Tandoori baked classic Indian bread

30.-/1,92€

24. ROTI
Tandoori baked whole wheat bread

30.-/1,92€

25. PARATHA
Flaky and buttery whole wheat bread

40.-/2,56€

26. POORI
Wok fried whole wheat bread

40.-/2,56€

27. ROASTED GARLIC NAAN
Naan bread with crushed garlic

40.-/2,56€

28. ONION KULCHA
Naan bread stuffed with scallions & grilled onions

45.-/2,88€

29. PUDINA PARATHA
Whole wheat bread with mint

45.-/2,88€



FROM THE TANDOORI CLAY OVEN
..............................................................................	

35. ROASTED TANDOORI CHICKEN (HALF),,
Marinated in fresh yoghurt & Indian spices

140.-/8,95€
36. CHICKEN TIKKA KABAB,,

Masala spiced fire roasted boneless chicken breast
155.-/9,91€

37. CHICKEN TIKKA HARADHANIYA,,
Fire roasted boneless chicken breast marinated 
with yoghurt, spices & chopped fresh coriander

155.-/9,91€
38. SEEKH KABAB,,

Fire roasted Indian spiced lamb mince kabab
170.-/10,86€

39. CHICKEN TIKKA LAZAWAB,
Fire roasted boneless chicken breast spiced 

with Chakras secret recipe
165.-/10,55€

40. LAMB BOTI KABAB,,
Fire roasted garam masala spiced lamb cubes 

185.-/11,82€
41. LAILA MAJNU KABAB (45-60min),

Fire roasted spiced assortment of lamb & chicken mince, 
alternately skewered. Speciality of the house

200.-/12,78€
42. FISH TIKKA KABAB,

Spiced & fire roasted fish tikka kabab
190.-/12,14€

43. TANDOORI FIRE ROASTED KING PRAWNS,
Fire roasted king prawns marinated & served 

with a topping of home made butter
395.-/25,25€

44. TANDOORI LOBSTER,
Fire roasted whole lobster served with market fresh

vegetables. Speciality of the house
495.-/31,64€

30. ALOO PARATHA
Whole wheat bread stuffed with spiced potatoes & sweet green peas

50.-/3,20€

31. KABULI NAAN
Naan bread stuffed with nuts, raisins & sun dried cherries

60.-/3,83

32. PANEER PARATHA
Whole wheat bread stuffed with spiced Indian farmers cheese

60.-/3,83€

33. KEEMA NAAN
Naan bread stuffed with garam masala spiced ground lamb

70.-/4,47€

34. ASSORTED INDIAN BREAD BASKET

Onion kulcha, roti, aloo paratha

150.-/9,59€



TENDER LAMB CURRIES
..............................................................................	

45. DUM KHEEMA KOFTA,,,
Spiced lamb mince balls, steam cooked in a gravy of golden 

fried onions, tomatoes, whole spices & fresh coriander
170.-/10,86€

46. ROGAN JOSH,,
Slow braised leg of lamb with curry leaves, cinnamon 

& fresh coriander
190.-/12,14€

47. GOSHT VINDALOO,,,
Slow braised leg of lamb and potatoes in a spicy masala sauce

190.-/12,14€

48. DUM GOSHT,,,
Traditional lamb curry gently cooked with selected herbs & spices

190.-/12,14€

49. METHI GOSHT,,,
Tender pieces of lamb cooked with fresh fenugreek,

 garlic, tomatoes & mild spices
190.-/12,14€

50. SAAG GOSHT,,
Mustard seed braised leg of lamb in a spicy garlic - spinach sauce 

190.-/12,14€

51. KARAHI GOSHT,,,
Stir fried lamb with bell peppers, onion, tomatoes 

& fresh coriander
195.-/12,46€

52. GOSHT PASANDA,
Yoghurt marinated lamb simmered with saffron 

in almond - cashew cream sauce
200.-/12,78€

53. NILGIRI KHORMA,,
Lamb cooked in a rich gravy, flavoured with fresh 

coriander & coconut cream
200.-/12,78€

54. TANDOORI ROASTED MASALA LAMB CHOPS,,
Fire roasted lamb chops in a rosemary - cardamon spicy red curry sauce

220.-/14,06€

CLASSICAL CHICKEN CURRIES
..............................................................................

55. MURG MASALA,,
Chakras classic turmeric spiced chicken curry

155.-/9,91€

56. MURG TIKKA MASALA,,
Fire roasted chicken tikka simmered in fennel and tomato sauce

160.-/10,23€
57. MURG MAKHANWALA,

Flame grilled shredded chicken breast with a fenugreek 
seasoned decadent tomato - butter sauce

160.-/10,23€

58. MURG ACHARI MASALA,,,
Chicken cooked in a marinade of pickle spices

160.-/10,23€

59. MURG SAGWALA,,
Mustard seed braised chicken in a garlic spinach sauce

160.-/10,23€

60. MURG SHAHAJANI,
Chicken marinated in fresh yogurt with broccoli, simmered

 in a saffron, almond-cashew cream sauce
160.-/10,23€



		

EXOTIC FISH AND PRAWN CURRIES
..............................................................................

65. MALABARI JHINGA CURRY,,
Fresh shrimps with simmered in a moderately spiced sauce 

flavoured with coconut 
170.-/10,86€

66. KADAI JHINGA,,
Bombay style cooked fresh shrimps with bell peppers, tomatoes and onions 

170.-/10,86€

67. GOA FISH CURRY,,
Coconut poached fish pieces with curry leaves & fenugreek 

210.-/13,42€

68. FISH TIKKA MASALA,,
Tandoori roasted fish pieces marinated in fresh yogurt 

& turmeric, served in masala sauce
210.-/13,42€

69. GOA KING PRAWN CURRY,,
Toasted almond and pistachio king prawns in a ginger 

& coconut milk curry
300.-/19,17€

70. KING PRAWN VINDALOO,,,
Skillet seared king prawns & potatoes braised in hot masala

350.-/22,37€

71. KING PRAWN BHUNA,,
Tandoori fired king prawns with tomato & cloves scented sauce 

350.-/22,37€

72. KING PRAWN PEPPER MASALA,,,
Karahi tossed black pepper king prawns, bell peppers & onions 

360.-/23,01€

AUTHENTIC INDIAN 
VEGETERIAN CURRIES

..............................................................................	
73. VEGETABLE MASALA,,

Spiced & sauteed market fresh vegetables roasted in dry masala sauce 
110.-/7,03€

74. YELLOW DAL,,
Clove scented butter whipped yellow lentils flavoured 

with mustard seeds
110.-/7,03€

75. KADAI MUSHROOM,,
Stir fried mushrooms with bell peppers, onions, 

tomatoes & fresh coriander
110.-/7,03€

61. KARAHI MURG,,
Karahi stir fried chicken, bell pepper, onions, tomatoes 

& fresh coriander
165.-/10,55€

62. MURG TIKKA HARA MASALA,
Boneless chicken simmered with freshly chopped coriander, 

spices & yoghurt 
165.-/10,55€

63. MURG VINDALOO,,,
Chicken & potatoes braised in a hot spicy sauce

165.-/10,55€

64. MURG TIKKA JHALFRAZIE,,
Flame grilled chicken,stir fried with green peppers, onions, 

tomatoes, flavoured with fresh pepper & ginger
170.-/10,86€



SAFFRON SCENTED BIRYANI
..............................................................................	

85. PEAS PULLAO RICE
Clove & saffron marbled basmati pullao with sweet green peas

90.-/5,75€ [ 1/2  55.-/3,52€ ]

86. VEGETABLE BIRYANI,,
Market fresh assorted vegetables in saffron scented basmati rice

130.-/8,31€

87. MURG BIRYANI,,
Boneless chicken pieces with saffron & ginger scented basmati rice

180.-/11,50€

88. GOSHT BIRYANI,,
Mughlai style braised leg of lamb in cinnamon & 

saffron scented basmati rice
200.-/12,78€

89. CHAKRA SPECIAL BIRYANI,,
Skillet sauteed tiger prawns with lamb & chicken, 

cooked in saffron scented basmati rice
210.-/13,42€

90. KING PRAWN BIRYANI,,
Skillet sauteed tiger prawns in cardamon saffron basmati rice

350.-/22,37€

DESSERT
..............................................................................	

91. GULAB JAMUN
Sweet cheese rounds dipped in cardamom saffron syrup 

50.-/3,20€

92. ICE CREAM

50.-/3,20€

76. CHANNA MASALA,,
Chickpeas & black cumin with fresh coriander

120.-/7,67€

77. DAL MAKHAN,,
Cardamon scented butter whipped lentils flavoured with curry leaves

120.-/7,67€

78. SAG PANEER,,
Indian farmers cheese in a spicy garlic spinach puree

120.-/7,67€

79. ALOO GOBI MASALADAR,,
Potatoe & cauliflower sauteed in garlic and turmeric

120.-/7,67€

80. CHAKRAS SHAHI PANEER,
Classic Indian farmers cheese simmered in a tomato,

 almond-cashew cream sauce
130.-/8,31€

81. BENGAN BHARTA,
Puree of tandoori fired aubergine & tomatoes

130.-/8,31€

82. NAVARATAN KORMA,
Indian farmers cheese & fresh vegetables in a butter milk cream sauce 

130.-/8,31€

83. MATTAR PANEER,,
Indian farmers cheese & sweet green peas in a saffron tomato sauce

140.-/8,95€

84. MALAI KOFTA,
Indian cheese, vegetable, potatoe croquettes with fenugreek

140.-/8,95€



chakra dinners..............................................................................
95. VEGETARIAN THALI FOR TWO

House Green Salad
Papadam

Mattar Paneer
Dal Makhani

Novaratan Korma
Raita
Poori

Choice of Dessert
Tea/Coffee

       500.-/31,96€
96. CHAKRA DINNER FOR TWO

House Green Salad
Tandoori Chicken

Rogan Josh
Chicken Tikka Masala

Saag Paneer
Raita

Onion Kulcha
Basmati Rice Pullao

Choice of Dessert
Tea/Coffee

        710.-/45,38€
97. INDIAN ROYAL DINNER FOR TWO

House Green Salad
Lamb Tikka Kabab

Chicken Tikka Kabab
Tandoori Prawns

Dal Makhani
Raita

Naad Bread
Basmati Rice Pullao

Choice of Dessert
Tea/Coffee

       760.-/48,57€

DRINKS

93. KHEER
Indian rice pudding, sprinkled with nuts

55.-/3,52€

94. KULFI
Saffron flavoured Indian ice cream with pistachios

60.-/3,83€

INDIAN BEVERAGES
..............................................................................	

LASSI
Classic Indian yoghurt drink, served sweet or salted 

40.-/2,56€

MANGO LASSI
Classic Indian yoghurt drink flavoured with mango

50.-/3,20€

BANANA LASSI
Classic Indian yoghurt drink flavoured with banana

50.-/3,20€

STRAWBERRY LASSI
Classic Indian yoghurt drink flavoured with strawberries

50.-/3,20€

DARJEELING MASALA CHAI

45.-/2,88€




