
Operating hours: 

od 12:00 do 22:00 

tel. 68 451 10 10 

INDIAN RESTAURANT 



"Passion and love for India" 

Hello, everyone! 

 

My name is Agnieszka Rzaniak, and I am the owner 

of the Indian restaurant Tadż Mahal. This restaurant 

was born out of my true love and fascination with 

India. I am deeply interested in Indian culture,  

particularly in the diversity of Indian cuisine. My  

greatest dream was to bring a taste of India to  

Sulechów. And so it happened—our restaurant has 

been open since 2005, and I have been continuously 

striving to perfect the flavors of our cuisine. Each of 

my trips to India brings new experiences and  

countless inspirations that I share with our guests. Indian cuisine is truly exceptional, not just because of its 

taste. Research shows that Indians are significantly more resistant to cancer and other civilization-related dise-

ases than residents of other highly developed countries. The secret lies in a diet rich in vegetables, rice, and 

spices. In 2017, we opened another Indian restaurant in Zielona Góra to make this exquisite cuisine even more 

accessible. I hope that the residents of Zielona Góra will enjoy our presence, savor the flavors, and  

deepen their knowledge of Indian culture, which we will continue to share. 

I warmly greet you and wish you a pleasant time in our restaurant.  

"Masters of our cuisine" 

On the left: Kamal, on the right: Mukesh - Head Chef 



1. VEGETARIAN SAMOSA 23 pln 

 

crispy Indian dumplings filled with potato, green peas, and Indian spices  
(2 pieces) 

 

2. CHICKEN SAMOSA 24 pln 

 
crispy Indian dumplings filled with chicken and Indian spices (2 pieces) 

 

3. MUTTON SAMOSA 29 pln 

 

crispy Indian dumplings filled with lamb and Indian spices (2 pieces) 

 

4. CHICKEN PAKORA  24 pln 

 
crispy pieces of chicken fried in lentil flour 

 

5. ONION BHAJI  23 pln 

 
crispy onion rings fried in lentil flour 

 

6. PANEER PAKORA 24 pln 

 
homemade cheese fried in lentil flour 

 

7. MASALA PAPAD 22 pln 

 

crispy thin dough with onion, tomato, cucumber, lemon, and Indian spices 
(2 pieces) 

 

8. PRAWNS GOEN PAKORA 37 pln 

 

Oven-baked shrimp, onion rings, served with Indian garlic naan bread and 

lemon  

9. TADŻ MAHAL PLATER 60 pln 

 

Assorted appetizers: vegetarian samosa (1 piece), chicken samosa (1 pie-
ce), mutton samosa (1 piece), chicken pakora (3 pieces), onion bhaji (3 
pieces), paneer pakora (3 pieces) 

 

Appetizers 



10. MADRAS SOUP (veg) 27 pln 

 Indian red lentil soup  

11. INDIAN SPECIAL SOUP 28 pln 

 Indian-style chicken soup  

12. INDIA OCEAN SOUP  37 pln 

 Shrimp soup with coconut milk  

13. LEMON SOUP 28 pln 

 Indian creamy chicken soup, South Indian recipe  

14. TADŻ MAHAL MIXED SOUP 29 pln 

 Chicken fillet, lamb, vegetables, and authentic Indian spices  

Indian soups 



15. CHICKEN METHI KORMA  46,5 pln 

 chicken fillet in a delicate cashew nut sauce with broccoli and exotic fruits  

16. CHICKEN KADAI 46,5 pln 

 chicken fillet in a bell pepper and onion sauce  

17. CHICKEN KASHMIRI 48 pln 

 juicy pieces of chicken (baked in a Tandoor oven) served in a delicate sau-
ce with almonds, raisins, coconut milk, and banana 

 

18. CHICKEN GARHWALI METHI MASALI 47,5 pln 

 chicken drumsticks baked in a Tandoor oven with a blend of masala and 
methi 

 

19. CHICKEN CURRY 46,5 pln 

 chicken fillet in a sauce with tomatoes, onions, and peas  

20. BUTTER CHICKEN 46,5 pln 

 chicken fillet in a mild buttery tomato sauce  

21. CHICKEN SAAG 46,5 pln 

 Chicken fillet in spinach  

22. CHICKEN MADRAS 46,5 pln 

 chicken fillet in a sauce with nuts, coconut, and raisins  

23. CHICKEN DO PIAZA 46,5 pln 

 Chicken fillet in a spiced sauce with chunks of onion and tomato  

Dania z kurczaka  

All dishes are served with rice or Indian  

naan bread and a side of salads. 



24. CHICKEN CEYLON (spicy) 46,5 pln 
 chicken fillet in a creamy coconut-saffron sauce  

25. CHICKEN AND VEGETABLE 46,5 pln 
 chicken fillet with a medley of vegetables in a curry sauce  

26. CHICKEN BAGA BEACH 46,5 pln 
 chicken fillet in a sauce with coconut milk, pineapple, and hard cheese  

27. CHICKEN ROGON 46,5 pln 
 chicken fillet in a sauce with garlic, tomato, onion, and Indian masala  

29. CHICKEN VINDALO  46,5 pln 
 chicken fillet prepared according to a South Indian recipe  

30. CHICKEN MANGO 47,5 pln 
 chicken fillet in a creamy saffron sauce with mango  

31. CHICKEN TIKKA MASALA 46,5 pln 
 chicken fillet (baked in a Tandoor oven) in a yogurt-saffron marinade with 

an Indian masala sauce 
 

32. CHICKEN HIMALAI  47,5 pln 
 chicken fillet (baked in a Tandoor oven) marinated in a mint marinade 

with a spinach sauce 
 

33. CHICKEN BIRYANI 46,5 pln 
 basmati rice with chicken, vegetables, spices, and rose water  

Chicken dishes 

All dishes are served with rice or Indian  

naan bread and a side of salads. 



Lamb dishes 

36. MUTTON METHI CORMA 58,5 pln 
 juicy pieces of lamb in a delicate cashew nut sauce with broccoli and exotic 

fruits 
 

37. MUTTON ROGON 58,5 pln 
 juicy pieces of lamb in a sauce with onions, tomatoes, and garlic  

38. MUTTON BAGA BEACH 58,5 pln 
 tender pieces of lamb in a sauce with coconut milk, pineapple and hard  

cheese 
 

39. MUTTON CEYLON (spicy) 58,5 pln 
 juicy pieces of lamb in a creamy coconut-saffron sauce  

40. MUTTON GARHWALI METHI MALAI 58,5 pln 
 juicy pieces of lamb in a sauce with a blend of masala and methi  

41. MUTTON CURRY 58,5 pln 
 juicy pieces of lamb in a sauce with onions, tomatoes, peas, and a blend of 

masala 
 

42. MUTTON VINDALO 58,5 pln 
 juicy pieces of lamb prepared according to a South Indian recipe  

43. MUTTON SAAG 58,5 pln 
 juicy pieces of lamb in spinach  

44. MUTTON TEHRI GARHWAL 58,5 pln 
 juicy pieces of lamb in a sauce with ginger, garlic, and pineapple  

45. MUTTON KASHMIRI 58,5 pln 
 juicy pieces of lamb served in a delicate sauce with almonds, raisins,  

coconut milk, and banana 
 

46. MUTTON BOTI ANGARA 59,5 pln 
 juicy pieces of lamb in a buttery tomato sauce with a touch of whisky  

47. MUTTON BIRYANI 58,5 pln 
 fried basmati rice with lamb, vegetables, spices, and rose water  

48. MUTTON MANGO 59 pln 
 tender pieces of lamb in a creamy saffron sauce with mango  

All dishes are served with rice or Indian  

naan bread and a side of salads. 



Dishes from  

the Indian clay Tandoor oven 

49. CHICKEN TIKKA 51,5 pln 

 

chicken fillet marinated in a yogurt-saffron marinade, served in a buttery  
tomato sauce, presented on a hot platter 

 

50. CHICKEN GARLIC TIKKA 51,5 pln 

 

chicken fillet marinated in garlic, green chili, and a special Tandoor masala  
paste. Served on a hot platter with vegetables. 

 

51. CHICKEN ANGAR 51,5 pln 

 

pieces of chicken fillet marinated in aromatic spices with yogurt, served with 
vegetables and fruits, presented in an impressive manner on a hot platter 

 

52. CHICKEN RESHMI 51,5 pln 

 

chicken fillet marinated in yogurt, served with cheese and flavored with  
cardamom and saffron 

 

53. TADŻ MAHAL TANDOORI STAF TANGRI 56 pln 

 

chicken drumsticks marinated in a cashew nut paste, stuffed with lamb, served 
on a hot platter  

54. CHICKEN PAHARI TIKKA 51,5 pln 

 

Chicken pieces marinated in a mint-yogurt marinade with a blend of Indian 
masala, served with mint sauce on a hot platter 

 

55. TADŻ MAHAL TANDOOR 58 pln 

 
pieces of chicken fillet, lamb, vegetables, and homemade cow's milk cheese 

 

58. PANEER TIKKA SASHLIK 51 pln 

 

pieces of homemade Indian cheese marinated in yogurt with Indian masala, 
baked in a clay Tandoor oven  

59. PANEER TIKKA HARIYALI 51 pln 

 

homemade Indian cheese marinated in a yogurt-mint paste, served hot on a 
platter 

 

60. PRAWNS PANEER TIKKA MIXED 61 pln 

 

shrimps and homemade cheese baked in a clay oven and served with a buttery 
tomato sauce, presented on a hot serving platter  

All dishes are served with rice or Indian  

naan bread and a side of salads. 



Traditional Indian bread 

62. PLAIN NAAN 14 pln 

 traditional Indian bread baked in a tandoor oven  

63. BUTTER NAAN 14,5 pln 

 traditional Indian butter naan baked in a tandoor oven  

64. GARLIC NAAN 15 pln 

 traditional Indian garlic naan baked in a tandoor oven  

65. PANEER KULCHA 15,5 pln 

 
traditional Indian bread baked in a tandoor oven,  
stuffed with homemade white cheese 

66. PLAIN PAPAD (2 pieces) 13 pln 

 Deep-fried crispy dough with spices 

67. ALOO KULCHA 15,5 pln 

 traditional Indian bread with a potato filling  

68. PUDINA PARATHA 15 pln 

 traditional Indian bread with mint  

69. CHAPATI (2 pieces) 15 pln 



70. MALAY KOFTA 46 pln 

 
authentic homemade Indian cheese in a spiced sauce 

 

71. DAL MAKHNI 46 pln 

 
Indian-style lentils in a tomato, garlic, and onion sauce 

72. PANEER TIKKA MASALA 46 pln 

 

Homemade Indian cheese (baked in a Tandoor oven)  
served in a buttery tomato sauce 

 

73. PALAK PANEER 46 pln 

 
homemade Indian cheese in spinach with tomato, garlic, and ginger 

 

74. NEVRATAN METHI CORMA 46 pln 

 
vegetables in a cashew nut sauce with exotic fruits 

 

75. POORA BAGICHA 46 pln 

 
vegetables with homemade cheese in a blend of masala 

 

76. PANEER PASANDA 46 pln 

 
homemade cheese stuffed with filling in a mild buttery tomato sauce 

 

77. PANEER MANGO 47 pln 

 
homemade cheese in a creamy mango sauce with saffron 

 

78. PANJABI CHANA MASALA 45 pln 

 
chickpeas with a blend of Indian masala 

 

79. BUTTER PANNER 46 pln 

 homemade cheese in a tomato-butter sauce  

80. VEGETARIAN BRIYANI 46 pln 

 fried rice with vegetables and a blend of Indian masala  

Vegetarian dishes 

All dishes are served with rice or Indian  

naan bread and a side of salads. 



Fish and seafood 

dishes 

81. FISH GOAN CURRY 57 pln 

 
cod fillet with crispy almond flakes in a delicate sauce 

 

82. FISH CURRY MASALA  57 pln 

 
cod fillet in a creamy honey curry 

 

83. FISH TANDOORI MASALA 59 pln 

 

norwegian salmon steaks (baked in a Tandoor oven),  
served on a hot platter 

 

84. KING PRAWN GOA 58 pln 

 
royal shrimp in a yogurt sauce with coconut and pineapple 

 

85. KING PRAWN SAAG 58 pln 

 
royal shrimp in spinach 

 

86. KING PRAWN KOCHIN 58 pln 

 
royal shrimp with lentils, tomato, and garlic 

 

All dishes are served with rice or Indian  

naan bread and a side of salads. 



Thai cuisine 

Zupa 

89. THAI SPRING ROLLS (2 piece) 26 pln 

 

crispy rolls, mun mushrooms, soy noodles, beef-pork meat, chicken,  
carrots, cabbage and authentic spices  

Appetizer 

90. SPECIAL THAI SOUP 28 pln 

 
chicken, bamboo shoots, mun mushrooms, soy noodles and authentic Thai 
spices  

Main courses 

91. CHEESE CHILLI 46 pln 

 

homemade cow's milk cheese in a crispy coating, served in a sauce with 
bell peppers, onions and Thai spices 

 

92. CHICKEN THAI 47,5 pln 

 
chicken fillet in a sauce with vegetables and mun mushrooms 

 

93. CHILLI CHICKEN 49,5 pln 

 

chicken fillet in a crispy coating, served in a sauce with bell peppers, 
onions and Thai spices, on a hot serving platter 

 

94. MIXED GRILL BAMBUSKAT  56 pln 

 

juicy grilled chicken fillet, pieces of lamb with mun mushrooms,  
vegetables and bamboo shoots, served on a hot platter  

95. MUTTON THAI 56 pln 

 
juicy pieces of lamb in a sauce with vegetables and mun mushrooms 

 

96. MUTTON BAMBUSKAT GRILL 59 pln 

 

grilled lamb, mun mushrooms, vegetables and bamboo shoots,  
served on a hot platter 

 

All dishes are served with rice or Indian  

naan bread and a side of salads. 



Sides 

114. RICE BASMATI 14 pln 

 basmati rice with peas and carrots  

115. RICE KASHMIRI 16 pln 

 
basmati rice stir-fried with fruits, nuts, raisins, and Indian masala 

 

116. RICE PLAU 16 pln 

 
basmati rice stir-fried with turmeric 

 

117. RICE JEERA 16 pln 

 
basmati rice with roasted cumin 

 

118. FRENCH FRIES 12 pln 

119. RAITA 12 pln 

 

traditional Indian yogurt dip with vegetables and spices,  
perfect with spicy dishes 

 

120. ADDITIONAL SIDE of SALADS 12 pln 

122. INDIAN MINT DIP 5 pln 



Hot beverages 

130. MASALA CHAI 15 pln 

 Indian tea with spices and milk  

131. TEA 14 pln 

133. GREEN TEA 14 pln 

135. ESPRESSO 9 pln 

136. ESPRESSO double 12 pln 

137. AMERICANO 14 pln 

138. CAPPUCCINO 15 pln 

139. CAFFE LATTE 17 pln 

140.  WINTER SPICED TEA 24 pln 

 with honey, spices, lemon, and orange  

Cold beverages 
141. MANGO LASSI 16 pln 

 Indian drink made with natural yogurt  

142. TOMATO JUICE 12 pln 

143, COCA COLA 0,5 l 14 pln 

144. SPRITE 0,5 l 14 pln 

145. FANTA 0,5 l 14 pln 

146. NESTEA 0,5 l 14 pln 

147. SPARKLING WATER 0,5l 10 pln 

148. STILL WATER 0,5l 10 pln 

149. JUICE 0,2l 10 pln 

 (banana, orange, apple, currant, banana-currant mix)  

150. JUG OF WATER 1l 17 zł 

151. JUG OF JUICE 1l 30 zł 

 (banana, orange, apple, currant, banana-currant mix)  



Beer 
155. LECH FREE 0,33l bottle 13 pln 

156. LECH 0,5l bottle 16 pln 

157. TYSKIE 0,5l bottle 16 pln 

158. Svijanska Desitka 17 pln 

159. Svijansky Maz 17 plnł 

160. Primator „Weizen” (wheat) 17 pln 

161. Zlaty Bazant 17 pln 

162. Svijanska Knezna (dark) 17 pln 

163. Litovel Pomelo 0,5% 17 pln 

164. Svijany „Vozka” 0,5% 17 pln 

165. KINGFISHER indian beer 0,33l bottle 15 pln 

166. JOGI indian beer 0,33l bottle 15 pln 

167. KAMASUTRA indian beer 0,33l bottle 15 pln 

Wine 
168. GLASS of WINE 100ml 16 zł 

 Please ask our staff about the availability of different types of wine.  

169. SPARKLING WINE bottle 80 zł 

Lemonade 
152. LEMONADE 22 pln 

 orange, mint and lemon  

153. APEROL SPRITZ 31 pln 

 prosecco, aperol, sparkling water, orange  

154. HUGO SPRITZ 31 pln 

 prosecco, elderflower syrup, lime and mint  

Spritzers 



Desserts 

174. RASGULLA 13 pln 

 
cheese balls in a rose sauce 

 

175. GULAB JAMUN 13 pln 

 
cheese balls in cardamom syrup (served warm) 

 

176. BEZA PAVLOVA 26 pln 
 with cream (mango or caramel) made from mascarpone cheese and cre-

am, served with fruit 
 

177. MANGO CHEESECAKE 25 pln 

 
delicate creamy cheesecake on a crispy chocolate crust 

 


