LUNCH DRINKS | 4

Lunch Drinks I Juice (0.3l)
Mango Lassi®
Salted Lassi®

Rose Lassi®

Coolers (0.4l)
Mango Berry Cooler
Passion Fruit Cooler

Ginger Lime Lemonade

Juices (0.3I)
Apple / Orange / Mango / Passion Fruit
Black Currant / Rhubarb / Litchi / Guava
Schorle (0.4l)

SOFT DRINKS

Coca Cola *** / Zero "** / Sprite ° / Fanta ** /
Ginger Ale” (0.21) | 3.5

Flstzinger Cola Mix "** (0.51) | 4. M 3 D 3 m
Acqua Panna (0.251/0.75l) | 3.2/7.2 I I n
San Pellegrino (0.251/0.75l) | 3.2/7.2

COFFEE & TEA

Espresso® | 2.5
Doppio® | 3.5
Cappuccino® | 4.0
Latte Macchiato®* | 5.0
Coffee® | 3.0
Special House Masala Chai ** | 3.5
Fresh Ginger, Mint, Lemon & Honey Tea | 4.5

Ronnefeldt Tea Selection* | 3.8
Mango Lemon Green Tea, Darjeeling Summer
Gold, Fruit Power

—
Allergens : a - containing gluten (wheat), b - crustaceans, ¢ - eggs and egg products, |
d - fish, e - peanuts, f - soybeans, g - milk and milk products (including lactose),
h - nuts (almonds, cashew nuts, pistachios), i - celery and celery products,
j - mustard, k - sesame, | - sulphur dioxide and sulphites, m - lupin, n - molluscs

Additives : 1 - with colour, 2 - contains caffeine, 3 - with preservatives, 4 - with
flavour enhancer, 5 - sulphited, 6 - blackened, 7 - waxed, 8 - with phosphate,
9 - with acidifier, 10 - with sweetener, 11 - with antioxidants

If it made you smile, n

we'd love to hear from you. instagram.com/madam_chutney




INDIAN THALI

(Monday - Thursday | 11:30 - 14:30)

A Thali is the way Indians have always eaten. One
plate, thoughtfully put together. Our Thali follows that
tradition. A fresh, balanced Indian meal.

EVERY THALI INCLUDES
Basmati Jeera Ri;e
Dal of the day *

VEG OR NON-VEG DISH

Slice of Naan ™*

Raita ? | Papadum Crisps *
Chaat Salad ®

VEGETARIAN THALI

Grandmom's Matar Paneer *"
Green peas and paneer in a homestyle masala

Baingan Bhartha’
Roasted aubergine mash, smoky masala

Vegetable Korma *"
Seasonal vegetables, coconut-cashew gravy

Palak Paneer *
Creamy puréed spinach with soft paneer

Paneer Makhani *"
Paneer in tomato butter and cashew sauce

Chana Masala
Chickpeas in classic tomato masala

NON-VEGETARIAN THALI

Butter Chicken *"
Chicken tikka, silken tomato butter sauce

Chicken Tikka Masala *" <

Chicken tikka, spiced masala

Chicken Korma *"
Chicken in coconut-cashew gravy

Palak Chicken *
Creamy puréed spinach with tender chicken
Chicken Vindaloo **" <
Goan-style chicken vindaloo, bold and sharp
PRICE
Vegetarian Thali | 13.5
Non-Vegetarian Thali | 13.9

ADD ONS

Naan Plain */ Butter **/ Garlic™ | 4
Tandoori Butter Roti **
Lassi ?1 Coolers | Juices | 4

BOWLS

Dal Bowl* | 12

Rice with Dal of the day, served with Chaat Salad

Vegetarian Bowl | 12.5
Rice with any Main Curry-Veg served with Chaat Salad

Non-Vegetarian Bowl | 13
Rice with any Main Curry Non-Veg served with Chaat Salad

Chicken Biryani Bow! *™ | 14
Chicken Tikka cooked with herbs, nuts, raisins and
saffron rice. Served with Cucumber Raita

SMALL PLATES

Golgappe® | 8

Hollow crisp shells filled with spiced potato,
tangy water, and a burst of freshness (Vegan)

Dahi Puri®® | 8.5

Crisp puris topped with potatoes, yogurt,
chutneys, and gentle spice
Papri Chaat™ | 8.5
Layers of wheat crisps, potatoes, yogurt, and chutneys,
finished with spice and crunch
,8,h,j,
Samosa Chaat ™*™* | 8.5

Crushed samosa with chickpeas, chutneys,
yogurt, and street spices
a,fk,9 |

Caul It Manchurian ™ 8.9

Cauliflower fritters in a rich Indo-Chinese
Manchurian sauce (Vegan)

Dragon Chicken *™° | 8.9

Crisp chicken, sweet heat, chilli-soy sauce

STREET FOOD SPECIAL

|
|
. |
Pav Bhaji ** | 13.9 |

Slow-cooked vegetable mash with butter, served with I
|

|

|

|

Chana Bhatura ™* | 15.9

Rich chickpea masala served with crisp golden

|
|
|
I toasted homemade pav bread
|
| puffed bhatura bread

DESSERT

Paan Ice Cream®*”* | 3 | 5.5

Signature paan ice cream, introduced to Germany by
Madam Chutney in 2017. Flavors of Indian paan,
candied fennel, honey rose marmalade.

. 'h' X
Mango Rasmalai ***° | 5.5
Soft cottage cheese dumplings soaked in
mango-infused saffron cream



