LUNCH TIME

Y a |

T 03-6457-9102

EREE 11:00-22:00

MMenu Items And Prices Might Change Without Advance Notice

A g— (iEEFERLEEETSBEN CENET,
&, Mutton CLirry with Nan or Rice Sel ¥1,050 MIf you Have Food Allergies, Please Consult Us Before Placing
' An Order

BEFLILF—EERESOAR. CHEXORBCERLWSETEW,.

B 1In case of party or big order, please place your order one day in
advance,
oSV ER. EICHBETES FNERVWELET,

M Please do not Freeze Hot food.
HaEsHE TRETACEETTHTEES A

0. Pravwn Cierry with Nan or Kice 581 W1,050 . - - - .
| EBER N—T—BEUERATYIH OB THRER T VP VE
_ L i BENLET.BL REEOEBRT XV,
-Tandoori Chicken 3/F—UFF/ We olso amange cotering for oll occasions, parties, indoor & outdoor.
-Sheek Kabab Y=o hiIT— Our professional chefs will provide fresh & fine dishes.
Tandoori Prawn S F-=-U759 Please call us far more details.
*MNan & Rice v d o 4

Limited Tandoori Roti or

Chapati also available MOTI'S BRANCHES =5«i58

E MixGrill5et ¥1,400 with Lunch Menu

SFA= 1 —T7H|HeIRET o | -, '
H¥ou con choose 1. Vegetalile BFEOL— g '.1|-".__:_.I-‘ i ' ?_'l_.:l' ; W W N rr""a SROPPONGIIN
your favorite cumy 3, Chicken F4$fili— —@lOIF)—=074%
EHFEENL—& 3.Prawn  BEHL— FrnTrbERUWERHET

BEFCEETEE e g Tel 03-3479-193%
MOTI South Indian Cuisine w&+FH= :

Roppongl Hama Building 3F | 6-2-35 Boppongi Minato-ku, Tolkyo

Masala Dosa Plane Dota

<95 Y Tl—2 FH

'TakelOut=Catering =Parties
OKS

¥1,400 , ¥1.200 : - _ A _1 | .~ ﬁﬁrg Shimbashi Branch

i ) P = | * Tel 03-6457-9102

U TRY PR LS ; e 1EU(2pes.) B_+EIE " FUTAKOTAMAGAWAR % A y 2 e
| o BT T T s S T OPEN SEVEN DAYS A WEEK
¥s00 Tel 03-6431-0782 FRARAA

et T ot T AT Sebdn T T A T
}

L T ok
= MOTI'S BRANCHES 7158
i
. [-ﬁ'ﬁl'ljl I] . : : WA A ROPPONGIN
| ﬁﬁm;iﬁ_!" I ! é, Wepoonol Hama Bulldimg 3F, £ .:--"i';-l::;.||:-'l|"|- Minato-ku |:l|=:.---
il 1155 . y Jllghe el 0334751938
Persall5 5F t ] e S e : W55/ FUTAKOTAMAGAWAR
. ’ | L.f'-:_||.'-.':|r'-|| Plaza 7F, 2231 lamagasa SeTaaaya-Ku |'-|-'_5.-'-
Persal 15 SE. ' - ' lel 03-6431-0782
1-15-5, Shimbashi R - - l 1 W SHIMBASHIE
Minato-ku, Tokyo ; e T TS Persa 115 3F, 1-15-5, Shimibashi, Minato-gu, Tokyo
Tel 03-6457-31032

TEL 03-G457.9102




.1. EamI::EaIEIpcs I

rudmhu.mmnmpmmm
pral Irchan lighl mog

FF Rl =i =2 A A AT,
A A F RN I S F AT

Soioy cnap Ined onlan erh mim wsce
frodihonal indion syvls
AV AT EFS T Fd AR S Ma=aT

e k
7. Tandoon Chicken E.Eheel-t F.al:lal:l

can baksecuad Ehll':i-iﬂ will begiar and
i isea in Tandoos

Al A, =Tk 2T,
-Sl.rll JP’-I:'II."R-E.-' El l.—-‘-'-“l::. T

il rrinced n'-.lrlm wilh g.'ulr. u.nu ol P,
el I anon en dkeswvan in Temd ood
2RO BLADNIELESLE 0. ST
RSO F—ILTEASIILELE

11. MI-I': Ew-ﬁfht:'tl.lll' 5{"!

10.Fish Tikka

Gl tabecoe whils e of fn e ks oo
prgerond cosm ymel
TS R R R RS, =T
MEETELL ¥RV —TTHILENFIL

AI:HI"III:I II:'dEI-I:I'rI inldﬂ.l [-!hﬂll:lnlﬁ

|chichern sheek babob prown feh oo =it soms vegetables)
=TT — - e b | 2R~

P =2 R 2y v a Ty y DENFRE—MICEST

warad wthmifiouce

12 D@l Darharl
=L FhIN)

¥ ellcrm el cobe] mith anlon, gisdlc
plnged lemseal e bulle

R o B FTR =T
L e g T L—

13,Alu Gobi
7 I— JE—
Fimah crisiflower ond polohom cocked
I machem spices

T EERF T —E 741k Fiesif Lo

15, FaLak Fanir 16.Palak Kofta

INTFE 1IN =L

Joorrw s chaess ook wih Chios geaen ipisech
o g pngeriemoo

Bl EEMhARE= =S B E T
(=] & ERe 2 B

S Ll eooked wih waggelabls sauce
in fradilicnal mdion syl

b Je e N D et e ] e
@Ak hL—

¥1,365

FEI.FanIr Tikka

Bl b atecue ot wd bomeenada Caiage s
arion ] pona b pops i 1se 0 e on al mea i bandoor
EEE b F=ip= DEs i kL,

mrkitﬁff_i?l'—uﬁfli'h"w—'ih—?-m

" |
¥1, EEEI
il 1 E 71h
Inchhuhmhmﬂucn:kn:mm

il yogus ond gices

G Lo e S = e LR
R —=fa1—FF

b 5|:IE'L|2|| Purnjata Tikka

! S LA
0. fandoon Prawn ¥1,880

J P —1 | =3 -
Privwads willi Waih craam chedia, coeanihy T,
o an dewan in Tanzlsan

=l ¥ =, ARSI TR LT
A —lTmE Ao

1d Navrattan Curry
™
+ 7382 hl—
Epmored diferenl kinds of vegetabie
n:-:llrn s, raisin frea® creom mild geo
B — s Le— T - e T.
‘IHNHL?‘ fr-r AL

¥1,390

17 Malai Kofta
<34 7%

Chaepia ond pofoio boll cooked with
indion mid grovy souca

¥1,390

F=ItHT el T E TSR PO =T
L fL—

18.Panlr Butter Masala V1470

_ L ¥ 1E-Eaigan Barta 20.Channa Ma 5nla ¥1.250
IN =N IN—=FH35 s ISR FrdLHS)
Home-made colloge chaeses add o Roosed egoplond cooked wiih gresn peo Chic baors cooied wil hof ipices,
reth fomolo savee oooked with mild splees omdaioes ond oMon Iredian wtla

AERETHHF—LEFT IR AL bl — B LA P =S =1, b7 b R RS

21 Bombay Alu
hor S FI—
il Pl ok Posiaged wil® Il apicas
FAAFAF FERIB RIS T TR LA

¥1.260

Curries in Chicken mmgm

22 Mot Butter Chicken #1550 23.Chicken Zanjin £1.490 24.Chicken Tikka Masala  ¥7,550
= o ™ L 2 L —_ —

71 NS —FF> FF2r Trylris) FF+r Tsh3IH>

Bafiecusd beselen chichen ceoked mif e jamsin. Bonebeds chichan cooked mith codsew reds,  imbscoed chichen

Sesh bt B Coran_ with fenugroel e rofsies, fresh spinoch, cooboge choes

FrEFU—nE e TR S — U —LEFE  Rla—e . LT A e F— ST pla—daial=R b S =L 18-, R A

SRS Lo =k =Fd ) L BEEMIL . ARl = = L L~ s —F e l—

MOTT 5 ORIGINAL

2T .Chickan Multani
F¥ F— EPAH— F+2 LIS N
Chicksn incurry wece cocked milhipmng osam.  Chickan cooked with coshaw mols, vogut,
hresh cream and really faod ipices
Wiy =tor ¥ = b, B = L,
FLTIAATH T FF o hl—

erabadi ¥1360
F¥ N{FEIN—T1 J
Chuckan ooket in Hydusabad e with
lornarizes hot spéces, betler ord cocond lakm  ang

25.Chicken Hyderabadi ¥1,365

[acachil oot Bl
ERE fob il g )i — A3 Fw e IL—8E FRE TR = E= A = Cim e T
Sl e Fang P =Ty lEnE s L— FRALEFSFhl—

2E.Sag Chicken ¥1,420 29.Chicken Barta

W FF FE2 N5

Benswas chicksn conksd Wik Borbecid boraleas chopped chicken Cooked

cheppad gean ipaoch godiz, Jnpar, lemale  with lamats smuck cream and chapped agg

ﬁﬂ:_,_:j;:hﬂ-ﬂ HERML TR, ) — L IR W L —
L=

¥1.3%0

Curries in Mutton £myE

- E
0. Mutton Fl:;#:n losh  ¥1.390 31.Bhuna Mutton ¥1.350 31.Mun_|:tn_llum
Fhe O—Ho Sasa ) F—F 3R> M 53 )

Mullen cooeed in deh giovy and wplce Mufen ond minced mifon cobied silhipica Metion cooioed wi beown cnion,

S R Bealen egiy sind spices
L —E— W — A T TR L RO AT L e T e L— et = o — N R

Thohl- REL S e L—

¥1.350

33, Mutton Do Prazza
Y F—EFfy— JF %
Mifan inymid soiics coslied wih sping onom

fd e p e,
EITEER T TR LA e

o ooked wil
crivhee sub pards. hesh e, dedh Bufe, el s

1,360 3&.5@3 MMution ¥1,390 35 Keema Mufter Curry  ¥1,360
o F+=3 3= hlL—

on cooked with green Chopoed SEnnch. Wrced moton cooked wit gress oo yices

oimaicas, oS g, oena EH Y- E— AR A AT AN

ERE, =t = p b A== ESRAR. o2 S0 b RER AT HOM
L - [ e
H TRy =T b o TR L

From Sea v»—>—r(wE-R)
E | *

P nl—

F'l'liw n Curry
wENL
¥1.420

Fromn coohied w B coshaw nul,
Ao, cocerrh fiokm,
no sace
fra—drd, Ty —L,
FTFr =0 Ty =T
Sl l—

- =
w Prawn Chilly Jf

| 750 % | -

' ¥1,420

iz coiiedd i bl geice

wll clizgimd sivee ol
NN GO Qran ol

| S, -7 R
RTINS 4 T

40.Mixed Beans %700
A =X

Amcrted] heolify beam

||'r-rh ni'rnll il black peppe, lemos]

B A=
"iﬂ-&-l".! T, ﬂ.l.:r?.u".'.LpE..-'"I.‘Imi'l

L )

43 5picy Chlclcen
AINA Zr— FF 2 f.-v'

Fresh chickan soula. gieen vogelabla
hot chll sauce

BTNy F—EBE. P A

i il
AE . Grean Salad ¥ET00 39 Coftapge Chesse
)= 054 AFr—% F—X
pﬂhmm,lummnmn ik wle ) Coffage chessa with deam vegatabies

Fleaiaat =¥ AL RES F — Loy
[L-AZ. k7 b fedl K. IFviakld

42 Driental Chicken
AUVIT SN FF 2

Slica chickan wilh gressn vepetabla. w0k,
My oeEcig
A28 LTS ERRE U rTIE—IT

ﬂ_l.Frm'_r_l Calad
mEHSY
Haam pown 1osTarm idand disssing.

presan segdable, moyonnaise
(F 5l e B e eSS R IR S S

¥800

L AL
Bread ® Rice #2512

44 MNan ¥i50 45.Garlic Man B450 A6 Bhathura ¥480
i e T I e e o T Sl o NO%  Frigd Inchan Weod
23-TH T G S D T it
' “ 49 Tandoor| Rotl [2pes,) ¥525
47 Tandoori Prantha|Plain) ¥4B0 48 Masala Kulcha ¥680

'ﬂ'l'ldll'l'lqu. hnluld;hurud'mlrd'nl clay oeen
Whals wher o budsr nefem donneoldyis Bwad sefed sth ARG DO, s B g

weod bolwed n s cloy oven
REIR =Tl ERMn o R

preen chil hdr cosonmder, baked indion bresd
EFE. TU=2E=31, Rl 2=
LA -0 ey TR Rt o TRE Y

50, Plain Rice ¥300

R FR. 7 —

<D BEEHN 03
Kilild, —I@EA LTVE LA

STHECET 4 =7 LT L, SOl T B0 1, 57— Filild—UER L TEY Tk,
COGIERLET. T Er R T ET,
TR A ITh ENOFS e BORO =T E R AR LTV ET

—Ewa-: - Dear Patrons, --E*}-Z

NO PORK, NO BEEF, NO LARD OIL

has ever been used

In any of our Restaurants since MOT] was founded in 1978 We asswere you the same in Futira
Wie s Salad Cl, Fresh CHICKEN, VEGETABLES and Finest Quality of HERSS & SPICES






