
OUR MENU 

S H E R B E T  S O U P S  

1 .  D A L  S O U P                                                 €4.80 
Strong Indian-style lentil soup 

2 .  T O M A T O  S O U P                                           €4.90 
Tomato soup, delicately seasoned with coconut 

3 . M U R G  S H O R B A                                           €5.50 
Indian chicken soup (spicy) 

4 .  S H O R B A  " G A N G A "                                      €5.50 
Spicy soup made from ground chickpeas, seasoned with Kashmir spices (not vegetarian) 

A P P E T I Z E R S  

6 .  P A P E R                                                      €2.90 
Thin, oriental flavored lentil flour flat cakes 

7 .  V E G E T A B L E  P A K O R A                                  €4.90 
Fresh mixed vegetables in chickpea flour batter 

1 2 .  O N I O N S  B H A J I                                         €5.50 
Spicy seasoned onions baked in chickpeas 

1 4 .  M I X E D  S T A R T E R  F O R  2  P E O P L E  ( V E G . )      €10.90 
Five different fresh vegetables fried in chickpea batter 

1 5 . M I X E D  S T A R T E R  F O R  2  P E O P L E                 €12.90 
Five different vegetables, pieces of chicken, homemade cheese and pieces of fish (pakoras) 

1 0 . M U R G  P A K O R A                                         €5.50 
Chicken pieces in batter made from chickpea flour 

1 1 .  P A N E E R  P A K O R A                                     €5.20 
Homemade cheese baked in chickpeas 

1 3 .  F I S H  P A K O R A                                          €5.50 
Pieces of fish fried with Indian spices 

I N D I A N  B R E A D S  

1 7 .  B U T T E R  N A N                                           €3.50 
Multi-layered flatbread 

1 8 .  C H E E S E  P A R A T H A                                   €4.50 

Flatbread filled with homemade cheese 

1 9 .  V E G E T A B L E  P A R A T H A                              €4.50 
Coarse wheat flour bread filled with fresh vegetables 



2 0 .  C H A P A T I                                                 €2.00 
Plain bread made from whole wheat flour 

2 1 .  N A N                                                        €2.90 
Oval bread made from yeast dough 

2 2 .  K E E M A  N A N                                             €4.90 
Flatbread filled with minced meat - (spicy) 

2 3 .  L A S A N  N A N                                             €3.50 
Bread made from yeast dough with garlic 

2 4 .  P I S H W A R I  N A N                                         €4.50 
Yeast dough with raisins almonds and coconuts 

0 8 .  O N I O N S  K U L C H A                                      €3.90 
Yeast dough filled with onions 

0 9 . C H I L L I  G A R L I C  N A N                                   €3.50 
Yeast Dough Bread With Garlic And Green Chilli (Hot) 

V E G E T A R I A N  S P E C I A L T I E S  

3 0 .  M A L E I  K U F T A                                         €12.50 
Cheese dumplings filled with dried fruit and nuts in curry cream sauce 

3 1 .  M I X E D  V E G E T A B L E S                                €11.90 
Indian style mixed vegetables 

3 2 .  N A V R A T T A N  K O R M A                                €12.50 
A mix of fresh garden vegetables, with nuts and raisins in a white sauce 

3 3 .  C H A N A  M A S A L A                                      €11.90 
Chickpeas with onions and ginger 

3 4 .  P A L A K  P A N E L S                                       €12.90 
Indian cheese with spinach 

3 5 .  V E G E T A B L E  J A L F A R E Z I                           €12.90 
Mixed vegetables with peppers, tomatoes and Indian cheese (spicy) 

3 6 .  G H A R  K I  D A L                                          €11.90 
Lentil dish specially prepared according to an Indian recipe 

3 7 .  P A N E E R  M A S A L A                                    €12.90 
Homemade Cheese in Ginger, Paprika and Garam Masala Spiced Sauce (Hot) 

3 8 .  S H A H I  P A N E E R                                       €12.90 
Indian cheese with almonds, cashews and tomato cream sauce 

2 3 9 .  P U N J A B I  T H A L I  2  P E R S O N S                    €26.00 



Vegetables, lentils, cucumber yoghurt, bread and rice 

S A L A D S  A N D  Y O G H U R T  D I S H E S  

2 5 .  S A L A D  " S E A S O N "                                     €5.50 
Fresh mixed salad 

2 6 .  G A N G A  S A L A D                                         €6.50 
Mixed salad with chicken breast strips and yoghurt sauce 

2 7 .  K H E E R A  K A  R A I T A                                    €3.90 
cucumber yogurt 

2 9 .  S A L A D  P U N J A B I                                       €6.50 
Mixed salad with Indian cheese, chickpeas and onions (finely seasoned) 

2 8 .  C H A N A C H A T                                            €5.50 
spicy chickpeas with onions, tomatoes and fresh herbs 

T H A L I S  

3 9 .  P U N J A B I  T H A L I  1  P E R S O N                        €13.50 
Vegetables, lentils, cucumber yoghurt, bread and rice 

2 3 9 .  P U N J A B I  T H A L I  2  P E R S O N S                    €26.00 
Vegetables, lentils, cucumber yoghurt, bread and rice 

4 0 .  B O M B A Y  T H A L I  1  P E R S O N                        €15.90 
Chicken tikka masala, butter chicken, cucumber yoghurt with bread and rice 

2 4 0 . B O M B A Y  T H A L I  2  P E O P L E                        €29.90 
Chicken tikka masala, butter chicken, cucumber yoghurt with bread and rice 

4 2 .  N A W A B I  T H A L I  1  P E R S O N                         €15.50 
Lamb bhuna, spinach with cheese, cucumber yoghurt with bread and rice 

2 4 2 .  N A W A B I  T H A L I  2  P E R S O N S                     €29.90 
Lamb bhuna, spinach with cheese, cucumber yoghurt with bread and rice 

4 4 .  S H A H I  T H A L I  1  P E R S O N                           €15.50 
Multi-layered flatbread 

2 4 4 .  S H A H I  T H A L I  2  P E R S O N S                        €29.00 
Chicken korma, lamb bhuna, raita, nan and rice 

4 5 .  F I S H  T H A L I  1  P E R S O N                             €15.50 
Fish fillet bhuna, fish pasanda, cucumber yoghurt with nan and rice 

2 4 5 .  F I S H  T H A L I  2  P E O P L E                            €29.90 
Fish Bhuna, Fish Pasanda, Cucumber Yoghurt with Bread and Rice 

4 4 5 .  V E G  T H A L I  1  P E R S O N                             €14.50 



veg Korma, spinach with cheese cucumber yoghurt, bread and rice 

4 4 5 .  V E G  T H A L I  2  P E R S O N S                           €28.00 
veg Korma, spinach with cheese, cucumber yoghurt, bread and rice 

T A N D O O R I  S P E C I A L T I E S  

4 7 .  T A N D O O R I  M U R G                                     €12.90 
Chicken leg marinated in yoghurt, with fresh vegetables and rice 

4 8 .  C H I C K E N  T I K K A                                      €13.90 
Chicken fillet with fresh spices, marinated in yoghurt, with vegetables and rice 

5 0 .  P A N E E R  T I K K A                                       €13.90 
Marinated homemade cheeses grilled in a clay oven 

5 1 .  G A N G A  G R I L L  P L A T E  1  P E R S O N                €15.90 
Chicken on the bone, chicken fillet, beef and lamb fillet, with vegetables and rice 

5 1 . G A N G A  G R I L L  P L A T E  2  P E O P L E                 €29.90 
Chicken on the bone, chicken fillet, beef and lamb fillet, with vegetables and rice 

5 2 .  F I S H  T I K K A                                            €14.90 
Fish from the clay oven marinated in fine spices and herbs with vegetables and rice 

5 3 .  B O M B A Y  G R I L L  P L A T E                             €15.50 
Fish and scampi from the clay oven marinated in fine spices and herbs with vegetables and 

rice 

5 4 . J H E N G H A  T A N D O O R I                                €20.90 
Scampi marinated in fresh spices, with vegetables and rice 

C H I C K E N  C U R R Y  S P E C I A L T I E S  

5 5 .  C H I C K E N  V I N D A L U                                  €12.90 
Chicken in garlic - curry sauce (very hot) 

5 6 . C H I C K E N  J A L F A R E Z I                                €13.90 
Spicy chicken fillet with mixed vegetables - (spicy) 

5 7 .  M U R G H  P A L A K                                        €13.90 
Tender chicken in spinach 

5 8 .  M A N G O  C H I C K E N                                     €14.50 
Fried chicken fillet with fresh mango and green chilli in a sweet and sour sauce 

5 9 .  C H I C K E N  T I K K A  M A S A L A                          €15.50 
Chicken breast fillet grilled in a clay oven, prepared in almond sauce 

6 0 .  B U T T E R  C H I C K E N                                    €15.90 
Grilled chicken with almonds, cashews, cream in butter tomato sauce 



6 1 .  C H I C K E N  B O T I  M A S A L A                            €14.90 
Grilled chicken fillet in ginger, paprika and garm masala seasoned sauce (Indian spice mix) 

6 2 .  C H I C K E N  K O R M A                                     €14.50 
Chicken in saffron almond sauce 

6 3 .  C H I C K E N  B A D A M  P A S A N D A                       €14.50 
Tender chicken in nut sauce with coconut flakes and ground almonds 

2 6 3 .  K A R A H I  C H I C K E N                                  €14.50 
Fried chicken with yoghurt, tomatoes and ginger prepared in karahi 

6 4 .  P U N J A B I  C H I C K E N                                  €13.90 
Chicken in garlic, ginger, curry sauce (strongly seasoned) 

2 6 4 .  B A N A N A  C H I C K E N                                 €14.50 
Tender chicken, fresh bananas in nut sauce with coconut flakes and ground almonds 

J H E N G H A  C U R R Y  S P E C I A L T I E S  

6 5 .  J H E N G H A - P U N J A B I                                  €15.90 
Scampi in ginger, paprika and garm masala seasoned sauce (Indian spice mix) 

6 6 . J H E N G H A  J A L F A R E Z I                                €18.90 
Indian-style king prawns with mixed vegetables 

6 7 . J H E N G H A  K O R M A                                     €18.90 
Scampi in saffron almond sauce 

6 8 . J H E N G H A  M A S A L A                                   €18.90 
Scampi in garlic, ginger, curry sauce (strongly seasoned) 

2 6 8 . J H E N G H A  V I N D A L U                                 €18.90 
Scampi in garlic, curry, sauce (very hot) 

F I S H  C U R R Y  S P E C I A L T I E S  

2 6 5 .  F I S H  P U N J A B I                                       €12.90 
Fish fillet in garlic, ginger, curry sauce (strongly seasoned) 

6 9 .  F I S H  M A N G O                                          €13.50 
Pollock pieces in a spicy cream sauce with fresh mango pieces 

7 0 .  F I S H  B H U N A                                           €13.50 
White halibut pieces fried with onions, ginger, garlic, herbs and spices 

7 1 .  F I S H  P A S A N D A                                       €13.90 
Pollock pieces in nut sauce with coconut flakes and ground almonds 

7 2 .  F I S H  J A L F A R E Z I                                     €13.90 
Spicy fish fillet with mixed vegetables - (spicy) 



2 7 2 .  F I S H  V I N D A L U                                      €13.50 
Spicy fish fillet in garlic curry sauce (very spicy) 

L A M B  C U R R Y  S P E C I A L T I E S  

7 3 .  L A M B  C U R R Y                                         €14.90 
Tender lamb in a rich sauce 

7 4 .  L A M B  B O T I  M A S A L A                               €14.90 
Lamb in ginger, paprika and garm masala seasoned sauce 

7 5 .  L A M B  V I N D A L U                                      €14.90 
Lamb with potatoes, spicy (very spicy) 

7 6 . B H U N N A  G O A S H T                                    €14.90 
Lamb in garlic, ginger and curry sauce, strongly seasoned 

7 7 .  P A L A K  G O A S H T                                     €14.90 
Tender lamb in spinach 

7 8 .  L A M B  K O R M A                                        €14.90 
Lamb in saffron almond sauce 

7 9 .  L A M B  J A L F A R E Z I                                   €14.90 
Spicy lamb with mixed vegetables 

8 0 .  D A L  G O A S H T                                          €14.90 
Lamb with lentils, specially prepared according to an Indian recipe 

3 8 0 .  K A R A H I  G O A S H T                                   €14.90 
tender lamb with yoghurt, tomatoes and ginger, in Karahi 

B I R Y A N I S  

8 1 .  C H I C K E N  B I R Y A N I  O R  L A M B  B I R Y A N I         €13.90 
Chicken with almonds and raisins 

8 2 .  " G A N G A "  B I R Y A N I                                   €15.50 
Lamb, beef and chicken in curry sauce with almonds and raisins 

8 3 .  V E G E T A B L E  B I R Y A N I                               €12.90 
Fresh mixed vegetables with almonds and raisins 

8 4 . J H E N G H A  B I R Y A N I                                   €18.90 
King prawns and pollock pieces in curry sauce with almonds and raisins 

B E E F  C U R R Y  S P E C I A L T I E S  

8 5 .  B E E F  C U R R Y                                          €13.90 
Tender beef in curry sauce 

8 6 .  B E E F  J A L F A R E Z I                                     €13.90 



Tender beef with mixed vegetables (spicy) 

8 7 .  B E E F  P A L A K                                           €13.90 
Tender beef in a spicy spinach sauce 

8 8 .  B E E F  V I N D A L U                                        €13.90 
Tender beef with potatoes, spicy (very spicy) 

8 9 .  B E E F  B H U N N A                                        €13.90 
Tender beef in garlic, ginger and curry sauce (strongly seasoned) 

9 0 .  B E E F  B O T I  M A S A L A                                 €13.90 
Tender beef in ginger, paprika and garm masala seasoned sauce (Indian spice mix) 

S I D E  D I S H E S  

2 8 0 .  P I L A W  R I C E                                           €4.80 
Fried rice with peas, almonds and onions 

2 8 1 .  D A L                                                      €5.50 
Lentil dish specially prepared according to an Indian recipe 

2 8 2 .  B O M B A Y  P O T A T O E S                                €5.50 
Indian style spicy potatoes 

2 8 3 .  P A L A K                                                  €5.50 
Indian-style creamed spinach 

2 8 4 .  S A F F R O N  R I C E  F O R  2  P E R S O N S                €3.90 

D E S S E R T S  

2 8 5 .  M A N G O  C R E A M  W I T H  V A N I L L A  I C E  C R E A M  €4.50 

2 8 9 .  K U L F I                                                    €4.50 
Homemade ice cream made from honey milk, corn flour, almonds and pistachios 

2 9 0 .  G U L A B  J A M U N                                        €3.90 
Balls of milk and cottage cheese, baked in honey 

3 9 0 .  G A J R E L A                                               €4.50 
Grated carrots prepared with almonds and raisins 

OUR LUNCH CARD 
You can also enjoy the hospitality of North India during your lunch break at 

GANGA. Between 11.30 a.m. and 2.30 p.m. we offer you an additional selection of refined 

and inexpensive dishes in addition to the dishes from our menu. Welcome! of North Indian 

cuisine. Our classics and the large selection of vegetarian dishes will inspire you! 

LUNCH CARD 

M A I N  M O N D A Y  T O  F R I D A Y  F R O M  1 1 : 3 0  A . M .  T O  

2 : 3 0  P . M  



1 9 8 .  M I X E D  V E G E T A B L E S                                €7.90 
Fresh mixed vegetables in curry sauce 

1 9 9 .  C H I C K E N  C U R R Y                                     €7.90 
Chicken in curry sauce 

2 0 0 .  C H A N A  P A L A K                                        €7.90 
Chickpeas in a spicy spinach creation with ginger 

2 0 1 .  F I S H  M A S A L A                                         €8.50 
Spicy pollock fillet in garlic, ginger curry sauce 

2 0 2 .  C H I C K E N  P A L A K                                     €8.50 
Chicken in spinach, Indian style 

2 0 6 .  R O G N I  T H A L I                                          €9.50 
Lamb curry, fresh mixed vegetables, raita, papaar and rice 

2 0 3 .  A K B E R  T H A L I                                         €9.50 
Chicken curry, fresh mixed vegetables, raita, papaar and rice 

2 0 4 .  L A M B  C U R R Y                                          €8.90 
Tender lamb in curry sauce 

2 0 5 .  L A M B  P A L A K                                          €9.50 
Tender lamb in spicy spinach 

2 0 7 .  C H I C K E N  M A S A L A                                   €8.50 
Spicy chicken in garlic ginger curry sauce (spicy) 

2 0 8 .  P A L A K  P A N E L                                        €8.90 
Strong creamed spinach with homemade paneer cheese 

2 0 9 .  C H I C K E N  V I N D A L O O                                €8.50 
Chicken in garlic curry sauce (very spicy) 

2 1 0 .  P U N J A B I  T H A L I                                      €8.50 
Fresh mixed vegetables, lentils, raita, papaar and rice 

2 1 1 .  V E G E T A B L E  K O R M A                                €8.50 
Fresh vegetables with nuts and raisins in a creamy almond sauce 

2 1 2 .  C H I C K E N  K O R M A                                    €8.90 
Chicken in saffron almond sauce 

2 1 4 .  B E E F  B H U N A                                          €9.50 
Tender beef in spicy garlic ginger curry sauce 

2 1 3 .  M A N G O  C H I C K E N                                    €8.90 
Chicken with fresh mango in a creamy sweet and sour sauce 



2 1 5 .  N A N                                                      €2.00 
Freshly baked flatbread in the clay oven 

OUR BEVERAGE CARD 
WINE LIST 

O P E N  W H I T E  W I N E S  

1 2 0 .  G R Ü N E R  V E L T L I N E R  0 . 2 L                         €5.50 
Klosterberg Winery, Lengenfeld Austria (light, fruity, fresh) 

1 2 1 .  P I N O T  G R I G O  0 . 2 L                                  €4.90 
Villa Santa Flavia, Veneto Italia, 100% Pinto Grigio Mild, fresh, with aromas of apples, 

thyme and rosemary 

1 2 2 .  T R E B B I A N O  D ' A B R U Z Z O  D O C  0 . 2 L             €4.50 
Farnese Vini, Abruzzo, Italia 100% Trebbiano Well balanced, intense, with aromas of 

bananas and figs 

1 2 3 .  S A U V I G N O N  B L A N C  0 . 2 L                          €5.50 
Sacchetto, Veneto IGP, 100% Sauvignon Blanc. Fresh and lively, soft structure, dry 

WINE LIST 

O P E N  R O S É  W I N E S  

1 2 8 .  M O N T E P U L C I A N O  D ' A B R U Z Z O  D O C  0 . 2 L  

€4.20 

Farnese Vini, Abruzzo, Italia, 100% Montepulciano. Strong, intensely fruity, full-bodied 

1 2 9 .  S A N G I O V E S E  I G T  0 . 2 L                             €4.20 
Farnese Vini, Abruzzo, Italia, 100% Sangiovese. Intense, fruity-vinous note. 

1 3 0 .  C A B E R N E T  S A U V I G N O N  0 . 2 L                     €4.50 
Fantini Farnese, Daunia, Italy, 100% Sangiovese. Fruity on the nose, nice aroma. 

1 3 1 .  F A N T I N I  P R I M I T I V O  P U G L I A  I G P  0 . 2 L         €4.90 
Farnese Vini, Apulia, Italia, 100% Primitivo. Harmonious, gentle tannins, intensely fruity, 

dry. 

1 3 2 .  W I N E  S P R I T Z E R  0 . 2  L                              €4.00 

1 3 2 .  W I N E  S P R I T Z E R  0 . 4  L                              €6.00 

1 3 3 .  P R O S E C C O  0 . 1 L                                      €3.90 

1 3 4 .  S P R A Y  H U G O                                          €5.50 

WINE LIST 

B O T T L E D  R O S É  W I N E S  

1 1 2 6 . C O T E S  D E  P R O V E N C E  0 . 7 5  L                  €22.90 
France, Cuvee de Lices. Fruity, dry. 

WINE LIST 



B O T T L E D  R E D  W I N E S  

1 1 2 9 .  M O N T E P U L C I A N O  D ' A B R U Z Z O  D O C  0 . 7 5 L €21.90 
Farnese Vini, Abruzzo. Strong aromas of wild berries, full-bodied. 

1 1 3 0 .  N E R O  D ' A V O L A  S I C I L I A  I G T  0 . 7 5            €24.90 
Roccaperciata, Sicily, 100% Nero D'Avola. Opulent, well balanced with soft tannins. 

1 1 3 1 .  T O R C I C O D A  P R I M I T I V O  S A L E N T O  I G T  0 . 7 5 L   

€29.90 
Farnese Vini, Apulia, 100% Primitivo. Aromatic, soft tannins, aged in barrel for 12 months. 

WINE LIST 

B O T T L E D  W H I T E  W I N E S  

1 1 2 2 .  L ' A L F I E R E  B I A N C O  D I  C U S T O Z A  D O C  0 . 7 5 L  

€21.90 
Sacceto – Veneto, Ganganega & Trebiano. Lively color, refreshing taste with spicy-aromatic 

notes, smooth. 

1 2 4 .  L U G A N A  S A N T A  C H R I S T I N A  D O C  0 . 7 5 L     €29.90 
Veneto, Trebiano di Lugana, Dry, fine and soft 

1 2 0 .  G R Ü N E R  V E L T L I N E R  0 . 7 5  L                      19.90 

1 1 2 3 .  G A V I  D E L  C O M U N E  D I  G A V I  D O C  0 . 7 5 L    €24.90 
Bersano, Piermont, 100% Cortese. Dry, fresh, elegant with a nice acidity 

1 1 2 4 .  P I N O T  B L A N C  D O C  0 . 7 5  L          UPON REQUEST 

WINE LIST 

P R O S E C C O  

1 1 3 3 .  F I L I  P R O S E C C O  D O C  B R U T  V S Q A  0 . 7 5  L  €22.90 
Saccheto, Venetia, dry, sparkling pleasure 

 


