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CRACOW

ORIGINAL RECIPES,

IMPORTED SPICES

TANDOOR OVEN

The specialty of our
restaurant is dishes prepared
in a traditional clay tandoor
oven shaped like a jar - it is
from this oven that the name
Indus Tandoor originates. The
breads baked in it are
exceptionally crispy, and the
meats are tender and juicy on
the inside with an
aromatically charred crust.

Indus Tandoor is the
perfect place for hosting
special events: We offer
the option to reserve a
private room with a
projector for celebrations,
family gatherings, and
corporate events -
accommodating up to 100
people.

SIENCE 1998
YOUR CULINARY JOURNEY TO THE

HEART OF INDIA BEGINS HERE

Indus Tandoor Restaurant is located in the corner section of a
medieval townhouse known as the Molendowska House, whose
origins date back to the 14th century. To this day, the Gothic broken-
stone walls, Renaissance portals, and a fragment of the former
carriage entrance from Florianska Street have been preserved.
Today, within these historic interiors, we blend the atmosphere of
old Krakow with the aromas of Indian cuisine, serving dishes straight
from the tandoor oven amidst original centuries-old walls.

OUR KITCHEN

Our chefs come from
various regions of India
and Nepal - from the
vibrant city of Kolkata, the
mountainous areas around
Tehri, and the nepalese
regions of Lumbini and
Chitwan.

They draw inspiration
from home recipes passed
down through generations,
from the aromatic street
markets, and from the
indian-nepalese border
cuisine. As a result, different
traditions,  spices, and
techniques come together
on the plate, creating flavor
compositions that are both
authentic and surprising.

Our menu includes halal,
gluten-free, vegetarian, and
vegan dishes.

The vegan menu is
available from our staff.
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You can choose the spice
level for each main course.
The heat scale has 5 levels:
mild, medium, hot, very

hot and Indian hot. [paneer].vegetables, or

shrimp.
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For each main dish, you can
choose an accompaniment:
lamb, chicken, indian cheese

Others have visited us too.
See what they thought and
share your own experience!

Tip is not included in the bill. + For groups of guests of 5 or more people, a 10% service charge is added. + Prices are given in PLN.
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STARTLERS

SOUPS

PAPADAMS 2 pcs

chickpea flour chips

VEGETABLE SAMOSA 3 pcs

dumplings with potatoes, peas, and peanuts

CHICKEN 65 6 pcs

crispy pieces of fried chicken marinated in South Indian
spices

FRENCH FRIES 150¢g

potato fries

SWEET & SPICY CHAAT FRIES 150g

sweet potato fries with chilli seasoning

CHICKEN POPCORN 200g

pieces of chicken breast in crispy breading with
honey-soy glaze

VADA PAV 200g

an iconic Mumbai sandwich - a spicy potato cutlet in a
buttered bun with chutneys

PRAWN KOLIVADA  200g

prawns in a spicy chickpea flour batter, served
with pineapple chutney
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DAL SHORBA 300ml 24
lentil soup
MINT TAMATAAR SHORBA 300ml 25

tomato soup with fresh mint and cumin

PAKORA

ONION BHAJI 200g

crispy onion pancakes in chickpea flour batter

VEGETABLE PAKORA 200g

potatoes, broccoli, cauliflower, and sweet potato in
chickpea flour breading

PANEER PAKORA 200g 3

Indian cheese bites coated with chickpea flour i &
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MAIN COURSES

A generous Indian-style feast served on two
boards: the first with crispy appetizers, chutneys
and tandoor-oven chicken, and the second with
main dishes such as Chicken Tikka Masala,
selected curries, rice, naan breads, raita and a
fresh Indian salad. Perfect for sharing.
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CHANA CHAAT SALAD 350g 42

chickpea salad with vegetables, fresh herbs and
Indian-style lemon-spice dressing

CHANA MASALA 200g 38

fried chickpeas in tomato sauce

ROGAN JOSH 200g 70

lamb stewed in butter sauce

MURGH MALAI TIKKA 400g 60

tender pieces of chicken marinated in a
cheese-cream marinade with spices, served with
baby naan

PANEER TIKKA 300g 45

pieces of Indian cheese baked in a tandoor oven

CHICKEN TIKKA 300g 55

pieces of chicken breast

SEEKH KEBAB 300¢g 62
minced lamb
MIX TIKKA 500g 62

pieces of cheese, chicken and lamb
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INDIAN CURRY
EACH SAUCE COSTS THE SAME
CHOOSE A PROTEIN SUPPLEMENT

vegetables chicken paneer lamb shrimp
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BALTI 250g
creamy sauce made from cashew and tomato paste,
with bell pepper, cumin, and raisins
BUTTER 250g
mild sauce made from cashew paste, butter, and
tomatoes
CURRY 250g
tomato and onion sauce with coriander and cumin
KADHAI 250g
tomato and onion sauce with bell pepper
KORMA 250g
sweet sauce made from cashew paste and coconut
milk
MADRAS 250g
spicy tomato sauce with red chilli
MASALA 250g
tomato and onion sauce with cream and coriander
PALAK 250g
spinach mixed with sauteed tomatoes and onions
VINDALOO 250g
spicy tomato and onion sauce with potatoes
JALFRAZI 250g
tomato and onion sauce with vegetables
CHILLI 250g
chilli-based sauce with bell pepper
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BOILED RICE 200g

cooked

PLAIN PULAO RICE 200¢g 15
fried in butter

CUMIN RICE 200¢g 16

with cumin fried in butter

DOPIAZA RICE 200g 17

with onion fried in butter

MUSHROOM PULAO 200g 18

with mushrooms fried in butter

VEGETABLE PULAO 200g 19

with vegetables fried in butter
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LEMON RICE 200g

with a hint of lemon, seasoned with curry
leaves, mustard seeds, and nuts

NAAN BREADS BAKED IN A TANDOOR OVEN

TANDOORI ROTTI 1 pc 11

wholemeal with butter

PLAIN NAAN 1 pc 14
wheat
BUTTER NAAN 1 pc 16

wheat with butter

GARLIC NAAN 1 pc 18

wheat with butter and garlic

CHEESE NAAN 1 pc 20

wheat with cheddar and mozzarella

GARLIC & CHEESE NAAN 1 pc 21
wheat stuffed with cheddar and mozzarella with

garlic

KEEMA NAAN 1 pc 25

wheat with lamb
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BIRY ANI

Fried rice with your choice of side dish, served with
mint raita. Choose your protein topping. 400g

vegetables chicken lamb mix shrimp
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SALADS

ONION SALAD 150g 14

seasoned red onion slices

KACHUMBER 200g 17
fresh cucumber salad with herbs, lemon juice and

yogurt

INDIAN SLICED SALAD 150¢g 19

cucumber, tomato, carrot and onion slices

INDUS BOWL 300g 42

bowl with Indian paneer cheese, avocado, tomatoes
and cucumber in sweet chilli sauce

CHANA CHAAT SALAD 350g 39

chickpea salad with vegetables, fresh herbs and
Indian-style lemon-spice dressing

MANGO SALAD 300g 48

fresh salad mix with tomatoes and fresh juicy mango

DESSLERTS

GULAB JAMUN 2 pcs 21

milk balls in sugar syrup served with a scoop of vanilla
ice cream

PESHWARI NAAN 1 pc 24

wheat naan with raisins, honey, coconut flakes and
nuts

LAVA CAKE 150g 26

chocolate cake served with a scoop of vanilla ice cream

ICE CREAM 3 scoops el

classic ice cream served in three scoops. Flavour
available according to the current offer

RAITA

PLAIN YOGURT 100ml

natural yogurt

MINT RAITA 100ml

natural yogurt with mint
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CHUTNLY

MINT z0ml

natural yogurt with mint

TAMARIND 20ml

sweet and sour tamarind sauce, perfect for snacks
and grilled dishes

PINEAPPLE 40mi

sweet and spicy pineapple chutney seasoned with
aromatic spices

CORIANDER & MINT 40mi

refreshing herbal sauce with coriander and mint,
perfect for snacks and grilled dishes

SAMBAL 40ml

sweet and spicy pepper sauce

MANGO-JALAPENO 40ml

mango and jalapeno based sauce

FRESH GREEN CHILLI 5 pcs

fresh green chilli peppers for those who like a really
spicy accent




