INSPIRED FROM SOUTH INDIA

MASALA DOSA [18.00
AND SAMBAR

Masala dosa is a South Indian,
fermented crepe made from rice
batter and lentils, stuffed with a
lightly cooked filling of potatoes,
fried onions and spices served
with a bowl of lentil soup with
vegetables and chutney

LAMB 4.00

BOEUF 4.00

POULET 4.00

CHEESE 3.00

EXTRA PARATHA 3.00

IDLY AND 16.00
SAMBAR

dly is a South Indian rice
cake made from rice batter
and lentils served with
sambar and coconut chutney.

14.00
UTHAPPAM

A large, thick pancake from
south India, made from a
fermented batter of rice and
lentil flours topped with onions,
tomatoes, bell peppers, and
coriander

12.00
PUCHKAS

Puchkas is a very popular Indian
street food made of crispy, fried
dough balls (puris) stuffed with
boiled potatoes mixed with spices
served together with a tangy
tamarind and mint water.

CLUB URVINI

URVINI 16.00
CHICKEN

Chicken marinated for 24-hours in
tandoori spices, stuffed with cheese,
bell peppers, our signature
homemade coriander and sweet

chilly sauce and garnished with
onions and coriander.

CRISPY 6.00
ONION BIG 12.[]0
PAKORAS

Deep fried Chickpea powder
spice beignets stuffed with
sliced onions and potatoes.

%

DAHI
PUCHKA

A delicious street style snack
made of puffed puri's shell, broken
at the top and filled with mashed
potatoes, finely chopped onions,
tomatoes, drizzled with homemade
sauces and yogurt leaving you
with a sweet and sour taste.

SAMOSA 14.00
CHAAT

A famous street style snack made

with little pocket fried dough filled
with mashed potatoes, drizzled
with homemade sauces and
special spice mix leaving you
feeling chat-patty.

CHOLE 12.00
CHAAT

Chole Chaat is a delicious street
snack made with boiled chickpeas
tossed with onions, tomatoes,
ground spices, chutney and glazed
with lime and coriander.

PANEER 14.00
PAKORA

A deep-fried fritter made with
paneer (cottage cheese) coated
with chickpea flour tossed in
Indian spices - don't hesitate to
ask for it more spicy.

URVINI 15.00
PANEER

Marinated Paneer cheese layered
with butter sauce, our signature
homemade coriander and sweet
chilly sauce and garnished with
onions and coriander.
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18.00
BEEF

Beef marinated for 24-hours in
tandoori spices, stuffed with
cheese, bell peppers, our signature
homemade coriander and sweet
chilly sauce and garnished with
onions and coriander.

CHEESE 00.00
PARATHA

Indian flat bread filled with cheese,
garlic and ghee (Indian Butter) with
a burst of flavors, garnished with
chopped coriander.

MASALA
FRIES

Potato Fries sprinkled with our
signature spices and topped with
onions, coriander with lemon juice.

INDIAN SALAD
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PANEER 14.00
SALAD CHF

Tender indian cheese
marinated in butter sauce
served with lettuce tomatoes
chickpeas perfect for summer
dressed with lemon yogurt
dressing

BEVERAGES

SOFT DRINKS ~ cwr

Fanta 3.50
Sprite 3.50
Coke 3.50
Coke Zero 3.50
Iced Tea Peach 3.50
Iced Tea Lemon 3.50
Water/Gas Water 3.50

HOT DRINKS CHF
Masala Chai 5.00
South Indian Coffee 5.00

COCKTAILS CHF

Bollywood Kiss Please 14.00
Indian Summer Seduction 14.00
Indi Spritz Sensation 14.00
Classic Spritz Blend 12.00

BIG PLATES

Options choose iher lamb/ beef/ chicken/ paneer

2.00
TANDOORI CHF
Marinated in lemon topped with
chickpeas tomatoes cucumber
lime onions chickpeas and lettuce
come enjoy a delicious salad with
crunch and Indian flavors served
with lime Yogurt dressing

CHICKEN

CHILLED BEERS  CHF

SMALL LARGE

Cobra 5.00 8.00
Corona 5.00 8.00
Feldschlosschen 5.00 8.00
Kingfisher 5.00 8.00
Heineken 5.00 8.00

IN-HOUSE BLENDS chr

Fresh Lime Soda 700
Lassi Chaas 100
Strawberry Lassi 100
Mango Lassi 100
Rose Lassi 100
Masala Chai Cold 700

oo swiss g

Prices in Swiss francs, VAT included.

CURRY 20.00
BOWL

A choice of protein (Chicken,
Beef, Lamb or Paneer marinated
with tandoori spices for 24 hours
in an incredible creamy butter
curry sauce served with hot
steam rice or paratha.

PALAK BOWLS/ | 20.00
SPINACH BOWLS

Indulge in our green bowl
consisting of creamy spiced
minced spinach topped with
the protein of your choice
(chicken, beef, lamb or paneer)
served with your choice of
paratha or rice.

TAVA 25.00
BIRYANI

Flavored rice with authentic
Indian spices, sautéed with your
choice (chicken, beef, lamb or
paneer) served with raita -
cucumber yogurt.

ASSIETTE 22.00
KABABE

Your choice of meat
(chicken, lamb, beef or
paneer) with your choice of
fries, paratha or rice and
fresh green salad.

BY CHEF URVI

WWW.CURRYCLUB.CH
+4179 321 23 07

RUE DE MONTHOUX 56,
CH-1201 GENEVE

BIG PLATES

ASSIETTE
KABABE MIXE

An array of mixed meat (chicken, beef, lamb and paneer)
served with fresh flat bread and salad.

CHELO 26.00
KEBAB

Hot flavored steamed rice topped
with fried egg, served with grilled
flavorful lamb and beef (100% Swiss)
sheekh kebab marinated with our
signature spices for 24 hours,
creamy butter chicken (100% Swiss)
curry sauce and salad (tomato and
cucumber).

THALI 25.00
PLATE

Hot steamed rice served with a
creamy butter chicken or lamb or
beef cream curry vegetable of
the day, mixed salad, hot crispy
Indian paratha and raita (yogurt)

Vegetarian option also available

Options choose either lamb/ beef/ chicken/ Vegetarian
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