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Thali

Med vart thalikoncept fas mojligheten att smaka av flera olika ratter pa
samma gang. Forratt, en huvudratt med en grillratt samt tre av koket
utvalda smaritter och slutligen en efterratt ingar.

Fraga personalen vilka tre ratter som galler just nu!
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Vegetarisk pakora till forratt
Friterade gronsaksknyten.

Deep fried pakoras made of vegetables as starter.

Tandoori grillratt samt husets utvalda tre sma ratter
Kycklingfilé marinerad i tikka masala, citron och yoghurt, samt tre sma ratter utvalda av koket.

Chicken fillet marinated in tikka masala, lemon and yoghurt together with three specially
chosen dishes.

Naan
Farskbakat indiskt brod.
Fresh baked Indian bread.

Mangolassi till efterratt
Indisk dryck bestaende av mango, yoghurt, mjolk, och kardeumma.

Indian drink made on yoghurt, milk, mango and cardamom as dessert.

Pris: 269:-
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I. Kycklingsoppa 59:-
Soppa baserad pa kycklingfilé.
Indian soup based on chicken fillet.

2. Linssoppa 55:-
Soppa baserad pa linser.
Soup based on lentils.

3. Madras-soppa 59:-
Soppa baserad pa kyckling, kokosmijélk och vitlok.
Soup based on chicken, coconut milk and garlic.

4. Vegetarisk soppa 59:-
Soppa baserad pa gronsaker.
Soup based on vegetables.
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Samtliga pakora serveras med myntasas/tamarindsas och &r gjorda pa kikdrtsmjél.
All pakora are served with mint sauce/tamarind sauce and made on chickpea flour.

5. Jhinga Pakora 75:-
Fricerade tigerraksknyten.
Deep fried pakoras made of prawns.

6. Murgh Pakora 65:-
Friterade kycklingsknyten.
Deep fried pakoras made of chicken.

7. Paneer Pakora 65:-
Friterade ostknyten av hemlagad ost.
Deep fried pakoras made of homemade cheese.

8. Sabzi Pakora
Fricerade grénsaksknyten.
Deep fried pakoras made of vegetables.




I0.

II.

I2.

25:-
Finmalet krispigt ris- € linsbrdod serveras med husets dippsas.
Paper thin rice and lentil wafers served with dip sauce.

Samosa 45:-

Friterade gronsaksdegknyten serveras med tamarindsas och dipsas av mynta
och yoghurt.

Indian mixes vegetable fried spring rolls served with tamarind sauce and
voghurt mint sauce.
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Sallad
Gurksallad 35:-

Sallad bestdende av gurka, tomat och l6k. Serveras med mangodressing.
Salad made of cucumber, tomato and onion. Served with mango dressing.

Kycklingsallad 65:-

Sallad bestdende av kyckling, isbergsallad, vitkal, tomat och gurka. Serveras
med mango dressing.

Salad made of chicken, lettuce, cabbage, tomato and cucumber. Served with
mango dressing.




Rekommenderas till samtliga rétter
Recommended to all dishes

. Naan 20:-
Farskbakat indiskt brad.
Fresh baked Indian bread.

I4. Vitloks Naan 25:-
Farskbakat indiskt bréd med vitlok.
Fresh baked Indian bread with garlic.

15. Paneer aur Lasan ka Naan 30:-
Farskbakat indiskt brod med vitl6k och mozarella.
Fresh baked Indian bread with garlic and mozarella.

I6. Paneer Masala Naan 40:-
Farskbakat specialkryddat indiskt brod med indiskt ost.
Fresh baked Indian bread specially seasoned with indian cheese.

I7. Murgh Naan 45:-
Farskbakat indiskt bréd med kycklingfyllning. Serveras med myntasas.
Fresh baked Indian bread filled with chicken. Served with mint sauce.

18. Mitha Naan 45:-
Farskbakat indiskt brod med russin, kokos, nétter och kanel.
Fresh baked Indian bread with raisin, coconut, nuts and cinnamon.
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Serveras med Basmatiris.
Served with Basmati rice.

19. Aloo Gobi 95:-
Blomkal och potatis med spiskummin i gryta.
Cauliflower and potato with cumin in a stew.

20. Daal Hariali
Spenat, linser, tomat och vitlék i en kramig sas.
Spinach, lentils, tomato and garlic in a creamy sauce.




21.

22.

23.

24.

25.

26.

27.

28.

29.

Dal Makhni 95:-
Linser tillagade i indiskt smér. Serveras i en kramig gryta.

Lentils in indian butter served in a creamy stew.

Dal Tarka 95:-
Linser med kryddor, 6k, vitlék och tomat.

Lentils with spices, onion, garlic and tomato.

Malai Kofta 165:-
Avlanga bollar av gronsaker och ost tillagade i en kramig sas.

Mixed vegetables and cheese dumplings in a creamy sauce.

Nawratan Korma 139:-
Blandade grénsaker och cashewnétter i en krédmig gryta.

Mixed vegetables and cashew nuts in a creamy stew.

Palak Paneer 169:-
Spenat med hemlagad indisk ost i en kramig gryta.

Spinach with homemade indian cheese in a creamy stew.

Paneer Butter Masala 169:-
Hemlagad indisk ost i en speciell “makhni”-gryta.

Fresh homemade indian cheese in a special "makhni” sauce.

Paneer Kadhai 169:-

Hemlagad indisk ost med farsk koriander, paprika, rodlok och tomat. Serveras
i en speciell kadhaigryta

Homemade indian cheese in green paprika and onion. Served in a special
kadhai gryta.
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Serveras med Basmatiris
Served with Basmati rice

Jhinga Aur Machi Maoule 189:-
Marinerad laxfilé serverad i en kramig apelsin- &€ citrussas med rakor.
Marinated lax fillet served in creamy orange lemon stew with shrimps.

Jhinga Hara Masala
Rakor med paprika i en kokosgryta.
Prawns with paprika in a coconut stew.



31.

32.

33.

34.

35.

36.

37.

30.

Keralite Prawn 165:-
Senapspetsade rdkor med paprika i en mango- & kokosgryta.
Mustard marinated prawn with paprika in a mango and coconut sauce.

Fish Masala 159:-
Indiskt kryddad fisk i masalasas.
Fish with indian spices in a masala stew.
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Serveras med Basmatiris
Served with Basmati rice

Chicken Noor Mahal 159:-

Kyckling med cashewnétter och |6k i en krédmig gryta.
Chicken with cashew nuts and onion in a creamy stew.

Chicken Curry 139:-
Kycklingfilé med vitlok och koriander i en gryta.
Chicken fillet with garlic and coriander in a stew.

Butter Chicken 159:-
Kycklingfilé i en kramig gryta pa tomat och indiskt smar.
Chicken fillet in a creamy stew with tomato and Indian butter.

Kashmiri Murgh 169:-

Kycklingfilé med cashewndtter, pistagendtter, russin och mandarin i en
kramig gryta.

Chicken fillet with cashew nuts, pistachios, raisins and tangerine in a creamy
stew.

Malai Tikka Masala 169:-
Kycklingfilé tillagad i en mild kramig gryta.
Chicken fillet cooked in a creamy stew.

Mango Murgh 159:-
Kycklingfilé med mangosas och smak av gron kardemumma i en karmig gryta.

Chicken fillet with mango sauce and a hint of green cardamom in a creamy
stew.




39.

40.

41.

42.

43.

44.

45.

38.

Murgh Kadhai 169:-
Kycklingfilé med Farsk koriander, paprika, rodlok och tomat i en speciell

kadhaigryta.

Grilled chicken fillet with paprika, onion and tomato in a special kadhai

sauce.

Murgh Madras 159:-
Kycklingfilé tillagad i madrasmasala i en tamarind- & kokosgryta.

Chicken fillet cooked in madras masala in a tamarind and coconut stew.

Murgh Vindaalo (¢ ¢ 169:-

En eldig anrattning fran Goa med kycklingfilé brasserad i palmvinager,
farinsocker och rod grovmalen piri-piri-masala.

A hot dish from Goa with chicken fillet braised in palm vinegar, brown sugar
and coarsely ground piri-piri-masala.
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Serveras med Basmatiris
Served with Basmati rice

Achari Korma 165:-
Lammkott med farsk koriander serverad i achari gryta med kokosmijolk.
Lamb served in coconut milk achari stew with fresh coriander.

Lamb Bhuna 179:-

Lammkatt med Farsk koriander, tomater, spiskummin och yoghurt serverad i
en gryta.

Lamb with fresh coriander, tomatoes, cumin and yoghurt served in a stew.

Lamb Kadhai 179:-

Lammkatt med Farsk koriander, paprika, rodlok och tomater i en speciell
kadhaigryta.

Lamb with paprika, red onion and tomatoes in a speciell kadhai

Lamb Palak 179:-

Lammkaott med spenat och farsk koriander i en kramig gryta.
Lamb with spinach and fresh coriander in a creamy stew.

Lamb Vindaalo ¢ ( ¢ 189:-

En eldig anrattning fran Goa med lammkatt brasserad i palmvinager,
farinsocker och rod grovmalen piri-piri-masala.

Lamb braised in palm vinegar, brown sugar and coarsely ground piri-piri-
masala.



46.

47.

48.

49.

50.

5I.

Rogan Josh
Lammkaott med saffran och mandel i en kokosgryta.
Lamb with safFron and almond in a coconut stew.
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Serveras med Basmatiris
Served with Basmati rice

Beef Bhuna

Notkott med Farsk koriander, tomater, spiskummin och yoghurt serverad i en
gryta.
Beef with fresh coriander, tomatoes, cumin and yoghurt served in a stew.

Beef korma
Notkott med mandel i en kramig kokosgryta.

Beef with almond in a creamy coconut stew.

Beef Sabzi
Notkott med blandade gréonsaker i en gryta.
Beef with mixed vegetables in a stew.

Beef Vindaalo  ( (

En eldig anrattning fran Goa med notkaott brasserat i palmvinager, farinsocker
och réd grovmalen piri-piri-masala.

Beef braised in palm vinegar, brown sugar and coarsely ground piri-piri-
masala.

Beef Phatia
Notkott i sétsur gryta baserad pa citrus, mandarin och mango chutney.
Beefin sweet and sour stew made from lemon, mandarin and mango chutney.

179:-

179:-

179:-

179:-

189:-

169:-
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Serveras med basmatiris eller bombaypotatis.
Served with basmati rice or Bombay potatoes.

52. Chicken Tikka 169:-

Kycklingfilé marinerad i tikka masala, citron och yoghurt.
Chicken fillet marinated in tikka masala, lemon and yoghurt.

53. Lasni Malai Tikka 169:-
Kycklingfilé marinerad i vitlok, citron, cashewnotter och yoghurt.
Chicken fillet marinated in garlic, lemon, cashew nuts and yoghurt.

54. Tandoori Murgh 139:-

Kycklingklubba marinerad i yoghurt och tandoori masala.
Chicken marinated in yoghurt and tandoori masala.

55. Lamb Hariali Sizzler 195:-

M_alll“ir!erad lammfilé. Serveras pa en sizzler plate med stekta gronsaker och
grillsas.

Marinated lamb. Served on a sizzler plate with vegetables and grill sauce.

56. Tandoori Mixed Sizzler 259:-

Fyra olika grillratter: lamm, kycklin%, biff och tigerrékor. Serveras pa en sizzler
plate med stekta gronsaker och grillsas.

Four different grilled dishes: lamb, chicken, beef and prawns. Served on a
sizzler plate with vegetables and grill sauce.

57. Vegetable Sizzler 159:-

Grillad malai kofta, indisk ost, blomkal, vitkal, paprika och potatis. Serveras pa
en sizzler plate med stekta gronsaker och grillsas.

Grilled malai kofta, indian cheese, cauliflower, cabbage, paprika and potatoes.
Served on a sizzler plate with vegetables and grill sauce.
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58. Chicken Biryani 179:-
En blandning av ris, kyckling, mandel, russin, cashewndtter och pistagendtter.
A mixture of rice, chicken, almond, raisins, cashew nuts and pistachios.



59. Vegetarisk Biryani 165:-

En blandning av ris, grénsaker, mandel, russin, cashewnétter och
pistagendtter.

A mixture of rice, vegetables, almond, raisins, cashew nuts and pistachios.
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sidorgtter
side dishes

Serveras endast till huvudréatterna
Served only with main course

60. Flaming hot beans ( ( 39:-
Linser kokta i en superstark gryta.
Lentils cooked in a super strong sauce.

6I. Pickles and Mango Chutney 35:-

Tva olika pickels och mangpchutney.
Mixed plate of two different pickles and mango chutney.

62. Raita 25:-
Gurka, tomat och rédlok blandad med yoghurt och spiskummin.
Cucumber, tomato and red onion mixed in yoghurt and cumin.

63. Mint sauce 25:-
Sas pa mynta och yoghurt.
Sauce made of mint and yoghurt.
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64. Gajar Ka Halwa 50:-

Indisk pudding av mordtter med nétter. Serveras med vaniljglass.
Indian carrot pudding made with nuts. Served with vanilla ice-cream.

65. Kulfi
Indisk glass med nétter, saffran och kardemumma.
Indian ice cream made with nuts, saffron and cinnamon.



66. Gulab Jamun 50:-
Fricerade gyllenbruna bollar gjorda pa mjolk och mjél, indrénkta i rossirap.

Serveras med glass.
Deep fried golden brown dumplings soaked in rose flavored sugar syrup.
Served with ice cream.
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67. Lassi 25:-
Indisk dryck bestaende av youghurt, mjdk och salt
Indian drink made on yoghurt, milk and salt.

68. Mango/Rose/Strawberry Lassi 35:-
Indisk dryck bestaende av ioghurt, mjolk, och kardeumma. Valj mellan
mango/ros/jordgubbs-smak.

Indian drink made on yoghurt, milk and cardamom. Choose between
mango/rose/strawberry flavor.

69. Masala Tea 25:-
Indiskt te med mjolk och speciella kryddor. Kan fas utan mjolk.

Indian tea made with milk and special spices. Can be made without milk.
70. Punjabi Tea 25:-
Indiskt te med mjdlk och pistagendtter. Kan fas utan mjolk.
Indian tea made with milk and pistachios. Can be made without milk.
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71. Lask (Cola, Cola light, Fanta, Sprite, Loka, Lattol) 25:-

72. Kaffe
73. Espresso/Cappuccino/Choklad




starksl

Cobra (indisk ol) 89:- (66 cl)
Kingfisher (indisk ol) 89:- (66 cl)
Bangla (indisk ol) 89:- (66 cl)
Bryggmadstarens 5.7 % 65:- (50 cl)
Bryggmadstarens 5% 60:- (50 cl)
Smaland 7.2% 70:- (50 cl)
Smaland 5.2% 60:- (50 cl)
Abro original 60:- (50 cl)
Carlsberg 45:- (33cl)
Corona 50:- (33 cl)
Warsteiner 4.8% 50:- (33 cl)
New castle 50:- (33 cl)
Singha 50:- (33 cl)
Cider 45:- 33 cl)
Abro mellanol 4.3% 45:- (33 cl)
Warsteiner alkoholfri 40:- (33 cl)

whisty TG

Famous grouse 16:-/cl Gronstedts 16:-/cl
Jameson 16:-/cl Hennessy 16:-/cl
Red Label 16:-/cl Xante 16:-/cl
Grands 16:-/cl
8|5r1|5 LiROT2T

Vodka 16:-/cl Lemoncello 16:-/cl

Gin 16:-/cl Bailey’s 16:-/cl
Tequila 16:-/cl Lemoncello 16:-/cl
Jagermeeister 16:-/cl Licor 43 16:-/cl
Cointreau 16:-/cl

Turkish pepper 16:-/cl

vrigkar

Vodka + redbull
Gin and tonic
San Fransisco (Apelsinjuice, vodka, grenadin)




White Russian (Kahlua, vodka, mjolk) 79:- 95:-

Isbjorn (vodka, bla curacao, sprite, lime) 79:- 95:
Rosa pantern (Bacardi, licor 43, grenadin, mjolk) 79:- 95:-




