YOUR EVERYDAY FA
\Y FAVOURITE YOUIR

DISCOVER OUR SIGNATURE DISHES

Since 2017, Mango has combined authentic Indian cuisine with
a subtle European touch, bringing pure flavours to the heart of Gstaad.
Inspired by the diverse regions of India, our dishes are crafted with
natural ingredients and our unique home-made spice blends.
Healthy living is our key.



KATHI ROLL CﬂZ@"Z@O’
PANEER

Indian flatbread wrap
with spiced filling

STREET FOOD

VEGETARIAN

( GLUTEN-FREE AVAILABLE ]

gKATHl ROLL BHEL PURI
CHICKEN Crispy puffed rice, chutneys,
Indian flatbread wrap onion, tangy spices
with spiced filling CHF 14.00
CHF 21.00

VEGETARIAN

( GLUTEN-FREE AVAILABLE J

AL

VADA PAV
Mumbeai style potato
fritter slider, chutneys

DAHI PURI CHAAT CHF 20.00
Crispy puri, yogurt, —

tamarind, mint chutney

CHF 15.00

X

On request, we will provide you with the necessary
information regarding allergens contained in our dishes.
Our chef will be happy to help you to create your own
vegan, gluten-or lactose-free menu®.

*All the our gluten free may contain traces



MNngd
STARTERS

TRY OUR BONELESS J§
SUPERSTAR!

" CHICKEN TIKKA

Tender chicken marinated in
yogurt and spices, grilled to
perfection with a smoky char

CHF 26.00

>

s
"TANDOORI PRAWN

Spiced prawns sautéed
with black pepper

CHF 27.00

TANDOORI
MIXED GRILL

Chef’s selection of
assorted sizzling
tandoori meats

CHF 45.00

( GLUTEN-FREE AVAILABLE )

MALAI PANEER &
BROCOLI TIKKA

Creamy marinated paneer
and broccoli, tandoor grilled

CHF 27.00

VEGETARIAN

TANDOORI PLATTER

Assorted grilled vegetables
and paneer selection

CHF 38.00




MNngd
SIGNATURE INDIAN
CURRIES NON-VEG

& All our curries are served with Rice

“ KADAI CHICKEN “ CHICKEN CHETTINAD
MASALA Tender pieces of chicken done
Wok-style onion tomato to perfection with onion,
masala, medium spicy tomato, aromatic spices with
CHEFE 29.00 black pepper finish off with

: coconut milk and lemon juice
CHF 29.00
b /\

" KERALA COCONUT

CHICKEN CURRY

X

DISCOVER OUR
SIGNATURE DISHES!

@
South Indian coconut curry ="K| NG PRAWN CURRY
with curry leaves A perfectly cooked King
CHF 29.00 Prawn Curry that is rich
and comforting.
CHF 34.00
\/

v

“ SAAG CHICKEN

MASALA

Spinach based curry with
traditional Indian spices

CHF 29.00




MNngd
SIGNATURE INDIAN
CURRIES VEG

& All our curries are served with Rice

THE ULTIMATE VEG ‘
EXPERIENCE!

KERALA COCONUT
VEGETABLE CURRY

South Indian coconut curry
with curry leaves

CHF 26.00

[ VEGETARIAN ] [GLUTEN-FREE]

|-

f—

KADAI MASALA PANEER
A Speciality of frontier Punjab soft
Paneer tossed with diced onion mix
bell pepper and crushed spices
with abundance of coriander

CHF 27.00

[ VEGETARIAN ] [ GLUTEN-FREE ]

SAAG PANEER

Spinach based curry with
traditional Indian spices

CHF 27.00

[ VEGETARIAN ] [ GLUTEN-FREE }




DAL MAKHANI
Creamy black lentils
simmered overnight

CHF 27.00

( veceTARIAN | (GLUTEN-FREE )

SAAG VEGETABLE

Spinach based curry with
traditional Indian spices

CHF 27.00

[ VEGETARIAN ] [GLUTEN-FREE]

PUNJABI CHOLE

Chickpeas cooked in robust
North Indian spices

CHF 27.00

( vEGETARIAN | (GLUTEN-FREE




Mangd
BIRYANI & RICE

¢ All our Biryani’s can be made
with Cauliflower Rice + CHF 10.00

VEGETABLE BIRYANI

Fragrant basmati rice with
spiced vegetables

CHF 26.00

[ GLUTEN-FREE ] [ VEGETARIAN ]

BIRYANI RICE

Spiced Basmati Rice with Mango’s
special Biryani Masalas

CHF 12.00

[ GLUTEN-FREE } [ VEGETARIAN ]

KETO CAULIFLOWER RICE
A delicious and low-carb alternative
to traditional rice, Keto Cauliflower
Rice is light, fluffy, and delicious

CHF 12.00

[ GLUTEN-FREE ] [ VEGETARIAN ]

-

f—

JEERA RICE
Cumin Seeds tempered
Basmati Rice

CHF 10.00

[ GLUTEN-FREE } [ VEGETARIAN ]

KETO, WE GOT IT COVERED! ‘



ALOO GOBI
Potato and cauliflower
dry spiced curry
CHF 18.00

[ VEGETARIAN ] [GLUTEN-FREE]

ALOO GOBI
Potato and cauliflower
dry spiced curry
CHF 18.00

[ VEGETARIAN ] [GLUTEN-FREE]

Mangd
SIDES

RAITA

Refreshing cucumber in yogurt
with roasted cumin seasoning
and fresh coriander

CHF 5.00

( vEGETARIAN | [ GLUTEN-FREE

DAL TADKA

Pink lentils cooked homely
style with tempering of dry
red chillies, cumin seeds, curry
leaves, and fresh coriander

CHF 24.00

( veGeTARIAN | (GLUTEN-FREE )




MNngd>
TIFFIN

X 11:30 — 16:30

MEDU VADA SAMABAR

Crispy lentil doughnuts with
aromatic lentil soup

CHF 18.00

( veGeTARIAN | (GLUTEN-FREE )

STEAMED IDLY
WITH SAMBAR &
CHUTNEY

Soft rice cakes, lentil stew,
coconut chutney

CHF 22.00

[ VEGETARIAN ] [GLUTEN-FREE]

ALOO

PARATHA CHOLE
Stuffed potato flatbread
with chickpea curry

CHF 20.00
T CHICKEN FRIES
NUGGETS & FRIES CHF 9.00
CHF 15.00

[ VEGETARIAN ] [GLUTEN-FREE]

SWEET POTATO FRIES
CHF 10.00

[ VEGETARIAN ] [GLUTEN-FREE]




Mangd

BREAD

CHILLI CHEESE NAAN PARATHA
Cheese naan with Layered whole-wheat
mild chilli spice pan fried flatbread
CHF 11.00 CHF 4.00

CHEESE NAAN
Naan with melted cheese

CHF 10.00

NAAN

Soft tandoor baked
traditional Indian
breadpan fried flatbread

CHF 7.00




-RYDAY FAVOURITE
RITE YOUR EVEIRYD/
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