Tandoori meniii. Tandoor menu. Tanayp MeHio

1. Guzu Sebet. Lamba ribid neljale inimesele.
Pé6perukn 6apanuns! Ha 4 mepcoHsL. (~2 kg) 68 .- (~45 min)
Lamb ribs for 4 persons.
2. Vasika ribid tandooris.
Dana. pebpo MomouHoro Tenénka B Tauaeipe. (~350 g) 14.- (~25min)
Calf edge made in tandoor
3. Pardirind tandooris
Yrunas rpyaka B tagasipe 2 mr. (~350 g) 13.- (~25min)
Duck breast made in tandoor
4. Dorada. Vahemere kala tandooris.
CpennzemHOMOpCcKas peida B TaHasipe. (~400g.) 15.- (~20min)
Mediterranean fish made in tandoor.
5. Lohe tandooris.
Jlococs B Tanaeipe (~300g.) 15.- (~20min)
Salmon made in tandoor.
6. Colpa. Terve kana tandooris kahele inimesele.
lemas kypuna B Taasipe Ha 2 mepcoHbl. 18.- (~30 min)
Full chicken made in tandoor.
7. Saslokk seakarbonaadist tandooris.
IHanuteix u3 cBuHOTO KapOonara. (~350g) 12.- (~15min)
Grill from pork carbonate made in tandoor.
8. Sa3lokk sea sisefileest tandooris.
amueik U3 BHyTpeHHETo cBUHOTO due. (~350g) 16.- (~20min)
Grill from internal pork fillet made in tandoor.
9.Sea ribid tandooris.
Csunsble peoprinikyu B Tangsipe. (~450g) 12.- (~25min)
Grill from pork ribs made in tandoor.
10. Lambakarree tandooris.
Kape 6apanunsr. (~400g) 17.- (~20min)

Lamb caret made in tandoor



