Halal menu J >L>

Main courses

MURG KORMA @
A mughlai delicacy of tender chicken breast in a rich cashewnut curry with a dash

of coconutmilk and saffron

CHICKEN TIKKA MASALA ee®

In yoghurt marinated boneless chicken, cooked over charcoal fire and served in
a tangy tomato gravy

BHUNA GOSHT ee
Tenderly fried lamb flavoured with ginger, red chilli paste and garlic,
garnished with mint leaves and served in a thick onion gravy

LAMB KORMA e
A Mughlai preparation where lamb is cooked in a rich gravy of cashew nuts,
melon seeds, poppy seeds, coconut milk and a dash of yoghurt.

Flavoured with cardamom and mace.

GOAN FISH CURRY @ @

A staple Goan diet, with fish, cooked in a coconut sauce
and fresh chilli in a traditional way

KERALA SHRIMPS CURRY ee@
Shrimps Curry, South Indian style, in a spicy coconut sauce

refined with mustard seeds and curry leaves

Biryani - Craditional Jndian rice courses

CHICKEN BIRYANI| eoe®
LAMB BIRYAN| e®

SHRIMPS BIRYAN| @ ®
Mughlai preparation with chicken, lamb or shrimps, cooked with rice,
traditional spices, flavoured with rosewater and fresh mint leaves, served with raita

Spice
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We apply meat from the following countries:
Beef: Switzerland

Lamb: Switzerland

Chicken breast: Brazil

Chicken leg: Hungary

Chicken wings: Switzerland

Supplier Halal products: Schlachthof Sila Halal in Buckten; Switzerland

Opening hours:

Monday — Friday 11.30am —2.30pm / 6pm — 12pm
Saturday 6pm — 12pm
Sunday 5pm — 11pm

han’;

Restaurant Khan’s, Marktgasse 17, 8001 Zirich, www.khans.ch



