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INDIAN RESTAURANT
~ Since 2001 ~
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Authentic indian cuisine in Madeira island
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TAJ MAHAL
INDIAN RESTAURANT

Bebidas | Drinks

Cerveja | Beer

Caneca 500ml

Coral grande | large
Coral baldo | medium
Coral fino | small
Chandy medium
Carlsberg garrafa | bottle
SuperBock

Heineken

King Fisher (Indian Beer)

Agua | Water

Grande | 1arge .....ccoceeveureveueenerireerecreeeenee £4.00
Pequena | small......ccccoeoeeeeerrerencererencerennnas 2.20
TONICA | tONIC cuoveieeeieeeeceeceece e 2.50
SOAQ .. 2.50

Refrigerantes | Soft drinks
Coca-cola / Zero

Fanta (Laranja, Maracuja)
Ice Tea (Limao, Péssego)

Sumos | Juice

Laranja | Orange
Compal varios

Aperitivos | Appetizers

Madeira 3 anos

Madeira 5 anos

Madeira 10 anos

Martini

Campari

Pernod .......cceeveveeeiereeeeeeetee et 6.50
Aperol Spritz

Licor | Liquor

Regional
Nacional
Internacional ..........oceeveveveevievenvieeeeereeeeenen 7.50

Espirituosos | Spirits
Whisky novo | new

Whisky velho | old.......ccccoevererererercrnnee. 8.50

Vodka Smirnoff .........coeeeeevvevvvvveeeveeeeeeenene 5.90
Vodka Grey Goose

Vodka Stolichnaya

GiN GOTAONS ... 5.90
Gin Gordons (Pink)

Gin Bombay Sapphire

GIn Tanqueray .......c.coceeeveeerereneenueseeresenaens 7.90
Rum (White)

RUIM (SPICY) oo 7.50
Tequila

Brandy & Cognac

Macieira

HEeNesSSeY .....cooeevevueveeeeenineninerenteeeeeeeen 7.50
Courvoisier

Martell vsop

Remy Martin

Digestivos | Digestives
Absinto | Genebra | Fernet branca.............. 5.90

Café | Coffee

Chinesa | Latte

Chino | AmMericano ........cooeveeveveeeeenee. 3.50
Expresso | small .......cccoeeereeererereeecnennnnnn 1.50
Descafeinado | Decaf coffee......................... 2.50
Capuccino

Madeira Coffee

Tia Maria Coffee

Brandy Coffee

Irish Coffee

Grand Manier coffee

Cha | Tea

Mix Indian
Selecdo | Selected herbal...............cccouee.... 3.90

Prices include VAT | Pregos inclui IVA
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~~" A Fascinating Flavour Experience waits for you "rp a few minutes

We keep the tradition alive.

""We prepare every meal with respect and attention to detail."



TAJ MAHAL
INDIAN RESTAURANT

Couvert (Papadum & Chutneys) P/person

Ideal to start with Traditional Indian Yogurt Drink

Mango Lassi
Sweet Lassi
Salted Lassi
Vegan Lassi

Starters

Raita (Yogurt sauce with cucumber)
Plain Yogurt
Onion Bhaji (Onions marinated in herbs and gram flour)

Chicken or Vegetable Samosa (2 Pieces)

Chicken Wings (Marinated in herbs, grilled in the tandoor)
Chicken Pakora (Marinated in spices, deep fried)
Vegetable Pakora (Marinated in gram flour, deep fried)
Prawn PiriPiri (Cooked in hot sauce)

Squid Rings (Marinated in gram flour, deep fried)
Mixed Salad

Puri (Daal, chicken, prawn, others)

Chicken Tikka (Marinated and oven cooked)

Malai Tikka (Marinated in yogurt, cream & cashew paste)
Shami Kebab (Minced lamb with fresh herbs)

Mixed Platter Chef’s Choice

Soup

Muligatawani Soup
Tomato Cream
Daal Soup

Combo Meals

Vegetable (Mix of vegetables, daal, rice or bread)
Chicken (Chicken, vegetables, rice or bread)
Lamb (Lamb, vegetables, rice or bread)

Fish (Fish, vegetables, rice or bread)

Prawn (Prawn, vegetables, rice or bread)

Note: Choice of Bread: Plain, garlic or roti

VAT included at the legal rate in force




TAJ MAHAL
INDIAN RESTAURANT

Our Tandoori Specialities (B.B.Q.)

Tandoori Chicken (Half / Whole)

(Marinated in herbs and yogurt, barbecued in a clay oven)

Mixed Grill (Chicken, lamb & seekh kebab in a sizzling plate)

Mixed Grill Non Sizzling Plate (Chicken, lamb & seekh kebab)

Chicken Tikka (Marinated in special herbs and yogurt, barbecued in a clay oven)
Chicken Shashlik (Marinated in yogurt, diced pepper, tomato and onion)
Lamb Hasina (Diced pepper, tomato and onion barbecued)

Seekh Kebab (Rolled minced meat cooked in a clay oven)

Lamb Tikka (Marinated in special herbs and yogurt, barbecued in a clay oven)
Tandoori King Prawns (Barbecued in a clay oven)

Tandoori lamb chops

Chicken dishes

Chicken Korma (Very mild w/ coconut milk and cream)
Chicken Madras (Hot spicy sauce)

Chicken Vindaloo (Very hot spicy sauce)

Chicken Jalfrezy (w/ pepper and onions, medium hot)
Chicken Curry (Traditional Indian style)

Chicken Dansak (w/ lentils)

Chicken Palak (w/ spinach)

Chicken Makhani (Thick sauce with butter, yogurt and nuts)
Chicken Bhuna (w/ a rich Indian sauce)

Chicken Karahi (Special Indian karahi sauce)
Chicken Dopyaza (Onion based curry spices)

Chicken Tikka Masala (Barbecued, w/ masala sauce)
Chicken Masala

Butter Chicken (Rich and creamy butter sauce)

Lamb dishes

Lamb Korma (Very mild w/ coconut milk and cream)
Lamb Madras (Hot spicy sauce)

Lamb Vindaloo (Very hot spicy sauce)

Lamb Jalfrezy (w/ pepper and onions, medium hot)
Lamb Bhuna (w/ a rich Indian sauce)

Lamb Curry (Traditional Indian style)

Lamb Palak (Lamb w/ spinach)

VAT included at the legal rate in force




INDIAN RESTAURANT

Lamb dishes (Cont.)

Lamb Dansak (Lamb w/ lentils)

Lamb Roghan Josh (Lamb w/ a rich aromatic sauce)
Lamb Karahi (Special Indian karahi sauce)

Lamb Dopyoza (Onion based curry spices)

Lamb Balti (Indian Masala sauce)

Lamb Pasanda (Creamy and delicious)

Lamb Tikka Masala (Barbecued, w/ masala sauce)
Lamb Dansak (w/ lentils)

Fish and Seafood Dishes

Prawn Korma (Very mild w/ coconut milk and cream)
Prawn Curry (Traditional Indian style)

Prawn Masala (Prawn in masala sauce)

Prawn Bhuna (w/ arich Indian sauce)

King Prawn Bhuna(w/ arich Indian sauce)
Tandoori King Prawn Masala

Fish Masala (Fish cooked in masala sauce)

Fish Curry (Traditional Indian style)

Vegetarian Dishes

Vegetable Korma (Vegetable in mild sauce)

Palak Paneer (Cheese in spinach sauce)

Malai Kofta (Vegetable kofta in creamy sauce)
Mushroom Bhaji (Mushroom in special sauce)

Mutter Paneer (Green peas and cheese in Indian sauce)
Baingan Bharta (Minced eggplant sautéed in bhuna sauce)
Daal Makhani (Mixed daal in delicious and smooth sauce)
Sabzi Special (Vegetables in Indian sauce)

Aloo Gobi Sautéed (Potatoes and cauliflower)

Daal Tarka (Mixed lentils)

Chana Masala (Chickpeas in masala sauce)

Bombay Aloo (Potatoes in masala sauce)

Saag Aloo (Potatoes and spinach)

Saag Bhaji (Spinach cooked with Indian herbs, dry sauce)

Paneer (Shahi, karahi or butter masala)
Paneer Tikka Masala

VAT included at the legal rate in force




INDIAN RESTAURANT

Biriyani (Basmati rice, served w/raita or masala sauce)

Chicken Biriyani
Lamb Biriyani
Prawn Biriyani
King Prawn Biriyani
Vegetable Biriyani

Rice (Basmati)

Pillau Rice

Plain Rice

Rice w/ mushrooms
Lemon Rice

Indian Bread (Right out of the oven)

Plain Naan

Naan w/ garlic
Butter Naan (Multilayered rolled bread)

Cheese Naan

Kheema Naan (Filled with lamb minced meat)
Pishwari Naan (Sweetened bread w/ coconut)
Roti (Wholemeal bread)

Chapati (Wholemeal bread - only served at lunch)
Bhatura (Soft, fluffy and leavened flatbread)

Side Orders

Chutneys (Mango)

Mixed Pickle

Papadum (Crispy)

Sauce: Masala, Curry, Madras
Jalfrezy Sauce

Children's Menu (Served with salad, rice or french fries)

Chicken Tikka w/ cheese
Chicken Tikka

Chicken Nuggets

Deep Fried Fish

VAT included at the legal rate in force
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Couvert (Papadum & Chutneys) P/pessoa

Ideal comecar com o Tradicional Batido Indiano

Lassi de Manga
Lassi Doce
Lassi Salgado
Lassi Vegano

Entradas

Raita (Molho de iogurte caseiro ¢/ pepino)

Iogurte Natural

Cebola Bhaji (Cebola marinada em ervas, panada em farinha de grio e frita)
Samosa de Frango ou Vegetais (2 Unidades)

Asas de Frango (Marinadas em ervas, grelhadas no tandoor)

Pakora de Frango (Marinado em especiarias, panado e frito)

Pakora de Legumes (Panado com farinha de grdo)

Camarao PiriPiri (Salteado em molho picante)

Pakora de Camardo (Marinado em especiarias, panado em farinha de grédo)
Pakora de Peixe (Marinado em especiarias, panado em farinha de gréo)
Argolas de Lulas (Marinado em especiarias, panado em farinha de grdo e frito)
Salada Mista

Puris (Selecao de lentilha, frango ou camarao)

Frango Tikka (Marinado e grelhado no tandoor)

Malai Tikka (Marinadas em iogurte, natas e pasta de caju

Shami kebab (Carne moida com ervas aromaticas)

Prato Misto (Escolha do Chef)

Sopas

Sopa Muligatawani
Creme de Tomate
Sopa de Lentilhas

Refei¢coes combinadas

Legumes (Mistura de legumes, lentilhas, arroz ou pao)
Frango (Frango, legumes, arroz ou pao)

Borrego (Borrego, legumes, arroz ou pao)

Peixe (Peixe, legumes, arroz ou pao)

Camarao (Camardo, legumes, arroz ou pao)

Nota: Escolha do pdo: simples, com alho ou roti

IVA incluido a taxa legal em vigor
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Especialidades no Tandoori (Churrasco tipico indiano)
Frango Tandoori (Meio / Inteiro)

(Marinado em iogurte e ervas aromaticas, feito no churrasco)
Mistura Grelhada (Frango, Borrego & Seekh kebab na chapa quente)
Grelhados mistos (Frango, Borrego & Seekh kebab)

Frango Tikka (Marinado em iogurte e ervas, feito no churrasco)
Frango Shashlik (Marinado c/iogurte, pimentos, tomate e cebola)
Borrego Hasina (c/ legumes, pimento, cebola e tomate)

Seekh Kebab (Rolinhos de carne moida temperado com ervas)
Borrego Tikka (Marinado em iogurte e ervas especiais, feito no churrasco)
Gambas Tandoori (Feito no churrasco)

Costeletas de Borrego Tandoori

Pratos de Frango

Frango Korma (Molho suave com leite de c6co e natas)

Frango Madras (Picante)

Frango Vindaloo (Muito Picante)

Frango Jalfrezy (c/ Pimentos e cebola, médio picante)

Caril de Frango (Estilo tradicional Indiano)

Frango Dansak (c/ lentilhas)

Frango Palak (c/ espinafres)

Frango Makhani (c/ Molho espesso de manteiga, iogurte e améndoa)
Frango Bhuna (c¢/ Molho Indiano espesso)

Frango Karahi (Molho karahi Indiano)

Frango Dopyaza (c/ Molho suave de cebola)

Frango Tikka Masala (Grelhado no churrasco ¢/ molho masala)
Frango Masala

Butter Chicken (Molho amanteigado)

Pratos de Borrego

Borrego Korma (Suave com leite de coco e natas)
Borrego Madras (Picante)

Borrego Vindaloo (Muito picante)

Borrego Jalfrezy (c/ pimentos e cebola, médio picante)
Borrego Bhuna (Molho espesso Indiano)

Caril de Borrego (Estilo tradicional Indiano)

Borrego Palak (c/ espinafres)

IVA incluido a taxa legal em vigor
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Pratos de Borrego

Borrego Dansak (c/ lentilhas)

Borrego Roghan Josh (Borrego ¢/ molho aromatico)

Borrego Karahi (Molho karahi especial Indiano)

Borrego Dopyoza (c/ molho de cebola suave)

Borrego Balti (Molho Indiano masala)

Borrego Pasanda (Cremoso e delicioso)

Borrego Tikka Masala (Grelhado no churrasco ¢/ molho masala)
Borrego Dansak (c/ lentilhas)

Pratos de Peixe e Marisco

Korma de Camarao(Suave com leite de cdco e natas)
Caril de Camarao (Estilo tradicional Indiano)
Masala de Camarao (Em molho masala)

Camarao Bhuna (¢/ molho espesso Indiano)
Gambas Bhuna (c¢/ molho espesso Indiano)
Gambas King Masala (Tandoori com molho masala)
Peixe Masala (Cozinhado em molho masala)

Caril de Peixe (Estilo tradicional Indiano)

Pratos Vegetarianos

Korma de Legumes (Suave com leite de cdco e natas)
Palak Panner (c/ Molho de queijo e espinafres)

Malai Kofta (Kofta de vegetais com creme espesso)
Mushroom Bhaji (Cogumelos ¢/ molho espesso)
Mutter Panner (Ervilhas com queijo em molho de natas)
Baingan Bharta (Beringela em molho bhuna)

Daal Makhani (Mistura de lentilhas em molho cremoso)
Sabzi Special (Vegetais com molho espesso)

Aloo Gobi Salteado (Batata e couve-flor com molho espesso)
Daal Tarka (Misto de lentilhas)

Chana Masala (Grzo de bico com molho masala espesso)
Bombay Aloo (Batata ¢/ molho masala espesso)

Saag Aloo (Batata e espinafre)

Saag Bhaji (Espinafre com ervas Indianas)
Paneer (Shahi, karahi ou masala ¢/ manteiga)
Paneer Tikka Masala

IVA incluido a taxa legal em vigor
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Pratos de Biriyani (c/ arroz basmati, servido ¢/ raita ou molho masala)

Frango Biriyani
Borrego Biriyani
Camarao Biriyani
Gambas Biriyani
Biriyani de Vegetais

Arroz (Basmati)

Arroz Pillau

Arroz Simples (Arroz branco)
Arroz c/ cogumelos

Arroz de limao

Pao Indiano (Acabado de sair do forno)

Naan simples

Naan ¢/ alho
Butter Naan (Pdo enrolado em camadas)

Naan de queijo

Kheema Naan (Recheado com carne moida de borrego)
Pishwari Naan (Pzo de coco doce)

Roti (Pdo integral)

Chapati (P3o integral - apenas servido ao almogo)
Bhatura (P3o Indiano, leve e dourado)

Acompanhamentos

Chutney (Manga)
Mixed Pickle

Menu infantil (Servido com salada, arroz ou batata frita)

Frango Tikka c/ queijo
Frango Tikka
Nuggets de Frango
Peixe Panado

IVA incluido a taxa legal em vigor
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Authentic indian cuisine in Madeira Island
indianrestaurantmadeira.com

facebook.com/indianrestaurantmadeiraisland
instagram.com/tajmahalmadeira




