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The Top Rated Indian Restaurant In Taiwan.
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Mayur Indian kifchen restaurant shisha bar & MIK-6 live house
in Taipei, Taiwan is Mayur Indian Kitchen's sixth consecutive
restaurant in row which serves bbqg/grill, Veg. and Non veg.
Tandoori snacks, live music, International performances, belle
dance, Indian DJ and many more, one can find variety of
alcoholic / non alcoholic drinks, cocktails along with Indian
style customized drinks.

Here we serve shisha affer 20:30, every nightl

: TZ,L'-: pllda, 15-"-'3‘?%'::; ¢ ) ’1.9
ﬂﬁ@g@“
Pl {

i) i

3880, MG




'IZ.! 'l}' L 'ID_‘;. .jr 'H? 1’ -l.jp
_f—‘r"rr"‘" e ‘—".ﬂ;—rmﬂ;m;#ﬁ:-#

SRR aaan XN PA R PR R AR Rl ES R R R R R e

: By Lﬁﬁgﬁmaaﬂma
_ m$ﬁﬁuﬁ5m HESSRECAER

H1 3 = PR o S E T

- MIK®RS]

11-' FERGL W A
Er::iljlmﬂfﬂﬁ HHTE—EH"MIHI" SRR - EFTENE S EEEEETRLA
E%ﬂﬁ%@]ﬁ—ﬁiﬁﬁﬂjﬁ&ﬁﬂtﬁﬂﬂﬂﬂé - ATHE—FERIER - TMIK) £5

20138 !"?"f’(’f’n"lr
TEEALE B AITE (TR R T 0 7 10 " SR B T "MIK-3" - 15 B AL BN rEATiE L?

Juz - TMIK-3) EMEREE - RN - BN - BN - FER CEREREEEDR - Hi:8680 | MIK-3 Ji—
FE@i - M2018FEEELERE - N7 —HARBHE®EN - RHAGEE - BE T
RENEERNER - RRALFENENRERERE - LR HHNAES FEEEE -

20145

TE IR 408 LU R4 BHE5 ERAR MIK-2" + FLES MR FERDFTS FIER e 2 —
- TMIK-2) SRHISISS RIS BT ALED - SR HEREEE NI ESD
SRR 8 T = O -

-
------

201558
TE L ETFI R AT MiK-dever' - 2 MREIENEHE - MRz HIABEIEN MM - ST ERRBEETES IS -

20160
mxmﬁmmuﬂ;ﬁﬁmm"mm His" . STLLEWI00M A A - RElmB AN EE

¢ 20178 =

- TSR MIK-3' W ROHEASTER ERREE MIK-6" - B S— e A L AOENIE AT - IR IS - KSR
TERFRELEERE - :IE!E“EHEHHE!I‘IJWMIE EHEEHIE R - RS - RS - B
WETETE GAFEEESR03.00) 2018F - MIKE—UEHSILMEEITILR"MIK-7'51# - EEmEERILE
IS0 N - Euakmmmﬁmmmmsmmmﬂ =

2019 :
MIK-8 - Mlﬁﬁﬁjﬂﬂﬁ—tﬁmmﬂiillﬂ IR A A RARE  RSHFENSE - HeBRE
FREMHMBDELR -

201948
E%EJMHF#HEHHEEMEMM




chen {er(j ch
it the Dﬂsiﬂ}l"t - krciﬁmc:umne

s i Lt et e £ ale and avthentic, just
kg:li' umﬂveuhmrdﬂl asis.. With the foundation of the first stc K" series has also
jih=sancing: ) '

20] K- 3" 1s opened near to éhediumous digital technology market in Taipei known as
"Guunghuu Digital Plaza™. Different from the economical and simple Indian home stuff, "MIK-3" went to
the cozy & stylish restaurant level. It was modern but still fraditional Indian cuisine were served
according to the palate of various guests. In 2018, the store has completely renovated and became a
pure vegetarian Indian restaurant, offering all vegan, egg-less and Indian Jain vegetarian food. The
restaurant now has theme of South Indian vegetarian cuisine and provides authentic Indian
banana leaf dishes.
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{, X In 20]4. "MIK-2" was opened in Minsheng East Road, Songshan District which became popular
among foodies in a very short time. Close to Songshan Airport, "MIEK-2" location leads one of the

best Indian restaurants in Taipei, Taiwan for it's unique ambiance, menu choice and presentation
of Indian dishes. The store offers exquisite and high-priced cuisine and has a fully equipped bar. 4

In 201 5. "Mik-dever” opened as a first all you can eat Indian bufiet restaurant in
Tonghua Street, Taipei. It also has thali, alacarte and other options for Indian dining. g

In 20146, the "Mik-Hi5" was opened on the Bei'an Road, Exit 1 of the MRT Dazhi
Station. It has elegant setings which can accommodate 100 plus people at one
time and it is the largest Murur Indian kiichen in Taipei.

in 20 l'f ihe up&nng of "MIE-8" in Guunghua Shopping Mall and Songjiang Road near "MIE-3" is the
first Indian shisha bar in Taipei. oftering Indian barbecue, shisha and music and dance peformances

- from different countries. It is the only Indian restaurant cum Live shisha bar which offers full Indian menu
,wllh live p-eﬂmmunce, |mpﬂrl'ed hookahs everyday till midnight (until 03:00 a.m. on weekends)

: ln 20 1 B ihe ﬁrs’r time ever .'u’dl{ went out of Taipei and opened it's first branch in, Hsinchu named as
-Muyur Indlun Kitchen"MIK- 7 in Zhubei. It can accommeodate 150 plus pecple on ground and first floor, it
SEIVES I'Egﬂl'lﬂ'l Indian’ "ﬁ’egef[:rrﬂn und Mon-vegetarian cuisine at very affordable price.

In 2[” 9' MIK-8, the ﬁrﬁtlndlun Mediterannean fully halal restavrant introduced by MIE which has
! indian h-qiﬂl dlsheﬁ, veg cuisine, Shisha and cozy ambiance. It's located on the cormer of Ihnngxluﬂ e.rd.
'.und Dnnhun 5, rd .
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! In 201 & MLK 4 bmm: l::lf Tcm'gl'.luu st. transferred to new location, next to Qishawan beach,
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What is Tandoor?

Tandoor is a cylindrical clay or
metal oven traditionally used in
India for cooking and baking. The
heat for Tandoor is usually
generated by charcoal or wood
fire, burning within the Tandoor
itself, thus exposing the food to live
fire. Temperatures in a Tandoor can
approach 480° C (?00° F)
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Plain Naan
Butter Naan
Garlic Naan
~ Spices Naan
Chili Naan

 Garlic Chili Naan
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Chicken Tikka Masala
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Jeera Rice
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Rasgulla (2 pes)
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Rasmalai
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Cottage cheese soaked in malai (clofted cream) flovored
with cardamom and saoffrog
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Mayur Indion kitchen has variety of Indian restaurants TITET e FET £ R0

in Tuipei which serves vegan, veg, Halal meat, Alcokol or mﬁ‘%’ﬁ@%%‘ i N
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Mayur Indian Kitchen

affers customize food catering, parties & events ﬂp-rr
the budget & requrement of owr guests.
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Mayur Indian Kitchen also offer vep&Now pigm;v
defivery from business lonch to party meals .we o

cugtomize pur price & guanlify as per your requ.
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www.ilovemik.com
www.indianfoodtaiwan.com
www.indianbartaipei.com

12:00~15:00/17:30~00:00(Sun-Thu) . 02) 2500-6186
12:00~15:00/17:30~03:00(Fri-Sat) ©02)
Everyday Open




