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Utvalt at dig

ITEM PRICE

Chicken Tikka Masala krl45,00

Tandoori marinerad kycklingfilé grillad i lerugn med nétter, kokos, special butter masala tillagd i tomat och cashewnéts...

Garlic Chicken Tikka Butter Masala kr145,00

Kycklingfilé marinad med vitlok och nétter grillad i lerugn med gron chili och special butter masala tillagad i tomat oc...

Palak Gost Kyckling, Biff eller Lamm (Kyckling) kr150,00

Kokt benfritt kott stekt med farsk spenat, tomat, vitlék och grén chili. Tillagad i indisk curry- och tomatsas.

Palak Gost Kyckling, Biff eller Lamm (Biff) kr160,00

Kokt benfritt kott stekt med farsk spenat, tomat, vitlék och grén chili. Tillagad i indisk curry- och tomatsas.

Palak Gost Kyckling, Biff eller Lamm (Lamm) kr170,00

Kokt benfritt kott stekt med farsk spenat, tomat, vitlék och grén chili. Tillagad i indisk curry- och tomatsas.

Madrasi Kycking, Lamm eller Biff kr150,00

Kokt benfritt kétt med senap, kokos, grén chili och curryblad. Tillagad i indisk curry- och Madrasi sas.

Alo Gobi krl35,00

Smérstekt blomkal, potatis och artor med farska tomater, koriander, vitlék och kummin. Tillagad i Indisk curry- och balt...

Drycker
ITEM PRICE
Lask, juice och mineralvatten kr25,00
Barnmeny
ITEM PRICE
Chicken Korma kr80,00

Kokt och smérstekt kycklingfilé med russin, kokos, honung och farsk ingefara. Tillagad i indisk cashewnét- och kormasas.

Mango Chicken Tikka Butter Masala (Barnmeny) kr80,00

Marinerad kycklingfilé grillad i lerugn med farska mangobitar och special butter masala tillagd i tomat och cashewnétssa...

Chicken Tikka Butter Masala kr80,00

Tandoori marinerad kycklingfilé, grillad i lerugn. tillagad i tomat- och cashewnotsas.

Fried Chicken kr80,00

Friterarad kycklingfilé marinerad med tandoorimasala, linsmjél, koriander och masala. Serveras med husets myntasas och r...

Desserter
ITEM PRICE
Mango Lassi kr40,00

Indisk dryck med yoghurt och farsk mango.

Gulab Jamun kr40,00

Mjolkmassa i form av 2 st bollar, friterade i ghee med sirap.

Extra tillbehor

ITEM PRICE

Mango Chutney kr20,00

Sot och smakrik mangosas.



ITEM PRICE

Raita kr30,00

Yoghurt med gurka, tomat, rostad spiskummin och indiska kryddor.

Saffransris kr30,00

Smorstekt basmatiris med saffran och indisk special masala.
Myntasas kr20,00

Chili Pickles kr20,00

Indiskt Brod

ITEM PRICE

Nanbrod kr25,00
Lerugnsbakad mjukt bréd.

Vitlok Nanbroéd kr30,00

Brod bakat med farsk vitlok. Graddat i lerugnen.

Ponir Nanbrod kr40,00

Indisk naanbréd med ost. Graddat i lerugnen.

Pashwari Nanbréd kr45,00

Kokos, russin, cashewnétter, gradde och socker inbakat i bréd. Graddat i lerugnen.

Réatter fran havet

ITEM PRICE

Special Madrasi Kungsrakor eller Lax kr185,00

Stekta kungsrakor eller laxfilé med senap, kokos, curryblad, kummin, gurkmeja, koriander och vitldk. Tillagad i indiska...

Kungsrakor Vindaloo krl85,00

Steka kungsrékor med farsk vitlék, kummin, koriander, och gurkmeja. Tillagad i nordindisk curry och vindaloosas.

Kungsrakor Himalaya kr185,00

Steka kungsrakor med 16k, paprika, farsk koriander, ajuan, vitlok, garam masala och grén chili. Tillagad i Indisk currys...

Mumbai Special Briyani

ITEM PRICE

Briyani (Kyckling) kr150,00

Valj mellan kyckling, biff eller lamm med stekt saffransris, gronsaker tomat, indisk special byirani masala och rostad I...

Briyani (Biff) kr160,00

Valj mellan kyckling, biff eller lamm med stekt saffransris, gronsaker tomat, indisk special byirani masala och rostad I...

Briyani (Lamm) krl70,00

Valj mellan kyckling, biff eller lamm med stekt saffransris, gronsaker tomat, indisk special byirani masala och rostad I...

Vegetarisk Briyani kr135,00

Farsk mix av indiska gronsaker. kummin, gurkmeja, farsk gron chili, koriander och citron. Tillagad i krossade grénsaker,...

Husets Balti Ratter

ITEM PRICE

Balti Kyckling, Lamm eller Biff (Kyckling) krl55,00
Kokt och stekt benfritt kott med stekt 16k, paprika, gron chili, farsk ingefara, koriander och citron. Tillagad i indisk...

Balti Kyckling, Lamm eller Biff (Biff) krl65,00
Kokt och stekt benfritt kott med stekt 16k, paprika, gron chili, farsk ingefara, koriander och citron. Tillagad i indisk...



ITEM

Balti Kyckling, Lamm eller Biff (Lamm)

Kokt och stekt benfritt kott med stekt 16k, paprika, gron chili, farsk ingefara, koriander och citron. Tillagad i indisk...

Kungsrakor Balti

Steka kungsrakor med I6k, paprika, kummin, gurkmeja, farsk koriander, vitlok och citron. Tillagad i indisk curry och bal...

Vegetarisk Balti

Farsk mix av indiska gronsaker, kummin, gurkmeja, farsk gron chili, koriander, citron. Tillagad i krossade grénsaker, cu...

Garlic Chicken Balti

Vitléksmarinerad kycklingfilé med stekt 16k, paprika, gron chili, farsk ingefara, koriander och citron. Tillagad i indis...

Panner Balti

Faskost med paprika, gron chili, kummin, gurkmeja, farsk grén chili, koriander och citron. Tillagad i krossade grénsaker...

Special Karai Ratter

ITEM

Karai Kyckling, Lamm eller Biff

Valj mellan kyckling, lamm eller biff som steks tillsammans med 16k, paprika, farsk ingefara, vitlok, citron, koriander...

Chili Chicken Karai

Chilimarinerad kycklingfilé, grillad i lerugn med 16k, paprika, farsk ingefara, citron, koriander och kockens karaikrydd...

Garlic Chicken Karai

Vitloksmarinerad kycklingfilé, grillad i lerugn med 16k,paprika, farsk ingefara, vitlok, citron, koriander och kockens s...

Kungsrakor Karai

Kungsrakor med stekt 16k, paprika, ingefara, farsk vitlok, citron, koriander, kummin , gurkmeja och kockens speciella st...

Vegetarisk Karai

Blandade stekta gronsaker, 16k, paprika, farsk kummin, vitlék, citron, koriander, gurkmeja och kockens karaikrydda tilla...

Paneer Karai

Hemgjord indisk ost med paprika, 16k, gron chili, spiskummin och koriander.

Husets Butter Masala

ITEM

Chicken Tikka Masala (Husets Butter Masala)

Tandoori marinerad kycklingfilé grillad i lerugn med nétter, kokos, special butter masala tillagd i tomat och cashewnéts...

Garlic Chicken Tikka Butter Masala (Husets Butter Masala)

Kycklingfilé marinad med vitlok och nétter grillad i lerugn med gron chili och special butter masala tillagad i tomat oc...

Mango Chicken Tikka Butter Masala

Marinerad kycklingfilé grillad i lerugn med farska mangobitar och special butter masala tillagd i tomat och cashewnétssa...

Mango Lax Tikka Butter Masala

Marinerad laxfilé grillad i lerugn med farska mangobitar och special butter masala tillagd i tomat-och cashewnétssas.

Lax Tikka Butter Masala

Marinerad laxfilé grillad i lerugn med kummin, koriander, notter och special butter masala tillagd i tomat och cashewnot...

Kyckling/Lamm Korma (Kyckling)

Kyckling eller lamm, kokt och smorstekt i russin, kokos, honung och farsk ingefara. Tillagad i indisk mild cashewnét- oc...

Kyckling/Lamm Korma (Lamm)

Kyckling eller lamm, kokt och smorstekt i russin, kokos, honung och farsk ingefara. Tillagad i indisk mild cashewnét- oc...

Husets Curry Ratter

ITEM

PRICE

krl75,00

kr185,00

kr145,00

krl55,00

kr155,00

PRICE

kr160,00

kr165,00

kr165,00

kr185,00

krl45,00

kr155,00

PRICE

kr145,00

kr145,00

kr160,00

kr160,00

kr150,00

kr140,00

kr165,00

PRICE



Palak Gost Kyckling, Biff eller Lamm (Kyckling) (Husets Curry Ratter)
Kokt benfritt kott stekt med farsk spenat, tomat, vitlok och grén chili. Tillagad i indisk curry- och tomatsas.

Palak Gost Kyckling, Biff eller Lamm (Biff) (Husets Curry Ratter)
Kokt benfritt kott stekt med farsk spenat, tomat, vitlok och grén chili. Tillagad i indisk curry- och tomatsas.

Palak Gost Kyckling, Biff eller Lamm (Lamm) (Husets Curry Ratter)
Kokt benfritt kott stekt med farsk spenat, tomat, vitlok och grén chili. Tillagad i indisk curry- och tomatsas.

Jalfarzi kyckling/Biff/lamm (Kyckling)

Kokt kétt med stekt 16k, paprika, grén chili, farska koriander, tomat, citron och kockens speciella jafrazi kryddor. Til...

Jalfarzi kyckling/Biff/lamm (Biff)

Kokt kott med stekt 16k, paprika, gron chili, farska koriander, tomat, citron och kockens speciella jafrazi kryddor. Til...

Jalfarzi kyckling/Biff/lamm (Lamm)

Kokt kott med stekt 16k, paprika, gron chili, farska koriander, tomat, citron och kockens speciella jafrazi kryddor. Til...

Vindaloo Kyckling, Biff eller Lamm (Kyckling)

Kokt katt med farsk vitléks, braserad pa sydindiskt vis. Tillagad i indisk vindaloosds med grovmalen piripiri.

Vindaloo Kyckling, Biff eller Lamm (Biff)

Kokt kott med farsk vitléks, braserad pa sydindiskt vis. Tillagad i indisk vindaloosds med grovmalen piripiri.

Vindaloo Kyckling, Biff eller Lamm (Lamm)

Kokt kott med farsk vitléks, braserad pa sydindiskt vis. Tillagad i indisk vindaloosds med grovmalen piripiri.

Madrasi Kycking, Lamm eller Biff (Husets Curry Ratter)

Kokt benfritt kétt med senap, kokos, grén chili och curryblad. Tillagad i indisk curry- och Madrasi sas.

Curry Kyckling, Lamm eller Biff (Kyckling)

Koétt med 16k, paprika, grén chili, citron och special indisk curry masala. Tillagad i indisk curry- och tomatsas.

Curry Kyckling, Lamm eller Biff (Biff)

Koétt med 16k, paprika, grén chili, citron och special indisk curry masala. Tillagad i indisk curry- och tomatsas.

Curry Kyckling, Lamm eller Biff (Lamm)

Koétt med 16k, paprika, grén chili, citron och special indisk curry masala. Tillagad i indisk curry- och tomatsas.

Lamm Rogen Josh

Kokt benfritt lammkétt med kardemumma och nordindisk special rogan josh masala. Tillagad i yoghurt- och tomatsas.

Rakor Buna

Farska réakor med paprika, vitlok, ingefara, rédlok, tomatosas och currysas.

Husets Vegetariska Ratter

ITEM

Palak Paneer

Indisk ost med spenat, vitlok, tomat och indisk special curry masala. Tillagad i en gradd- och gronsaksbaserad indisk cu...

Alo Gobi (Husets Vegetariska Ratter)

Smérstekt blomkal, potatis och artor med farska tomater, koriander, vitlék och kummin. Tillagad i Indisk curry- och balt...

Paneer Jalfarzi

Indisk ost med stekt 16k, paprika, gron chili, farska koriander, tomat, citron och kockens speciella jafrazi kryddor. T...

Chana Masala

Smorstekt hemgjord indisk ost och kikartor med farsk tomater, rodlok och kockens speciella kryddor. Tillagad i indisk cu...

Alo Motor Panee

Hemgjord Indisk specialost och kikartor med farsk koriander, ingefara , gron chili, tomat och kockens special vegitarisk...

Dal Palak

Kokta och stekta kikartor, linser med spenat , farska tomater, citron, koriander och ingefara. Tillagad i krossade grons...

kr150,00

kr160,00

kr170,00

kr150,00

kr160,00

kr170,00

kr150,00

kr160,00

kr170,00

kr150,00

kr150,00

kr160,00

kr170,00

kr170,00

kr170,00

PRICE

kr150,00

krl35,00

kr140,00

kr140,00

kr140,00

kr135,00



Husets Thali Ratter

ITEM

Mumbai Mixgryta Thali

Samosa med mintsas, tre olika grytratter; chicken tikka masala, lamm madrasi och rakcurry. Serveras tillsammans med star...

Mumbai Vegetariansk Thali

Samosa med mintsas, tre olika vegetariska ratter; palak paneer, vegetarisk gryta och dal sambal . Serveras tillsammans m...

Mumbai Mixed Thali

Samosa med mintsas, grillad vitldksmarinerad kyckling, lammfilé och kungsréakor. Serveras tillsammans med starkt saffrans...

Mumbai lamb Thali

Samosa med mintsas, tre olika lammrétter; lamm tikka masala, lamm sambal och lamm madrasi. Serveras med starkt saffrans...

Special Grill och Sizlar

ITEM

Chicken Tikka Sizlar

Kycklingfilé marinerad med tandoori masala, yoghurt och special sizlar krydda, grillad i lerugn. Serveras med sizlarsall...

Lamm Tikka Sizlar

Special Indisk grillmasalamarinerad lammfilé, grillad i lerugn. Serveras med special sallad och mildsas.

Chicken Mix Sizlar

Tre kycklingfilér med tre olika kryddor, grillad i lerugn. Serveras med specialsallad och cashewnétsas.

Chili Chicken Tikka Sizlar

Chilimarinerad kycklingfilé, grillad i lerugn. Serveras med special chili- sizlarsallad och mild cashewnétsas.

Mumbai Mixed Sizlar

Vitléksmarinerad kycklingfilé, tandoorimarinerad kycklingfilé, lammfilé och kungsrékor. Serveras medd specialsallad och...

Rasoni Takka Sizlar

Vitléksmarinerad kycklingfilé, grillad i lerugn. Serveras med husets vitloksiziarsallad balanserad med en mild cashewnd...

Kungsrakor Sizlar

Special tandoorimasala och yoghurtmarinerade kungsrakor, grillade i lerugn. Serveras med special sizlarsallad och mild t...

Forratter

ITEM

Samosa
Husets egna indiska grénsajspirog. Serveras med sallad och mintsas.

Pakora
Friterad blomkal och aubergine med linsmjél, koriander och masala. Serveras med sallad och husets mintsas.

Papadam
Krispigt linsmjélbréd. Serveras med mango chutney (2st).

Onion Bhaji
Friterad 16k med linsmjdl, koriander och masala. Serveras med sallad och husets tomatsas.

Indisk Sallad
Farska tomater, gurka, gron chili, rédlék, koriander och citron.

Alo Chap

Friterad potatis panerad med indisk chatmasala. Serveras med sallad och mintsas.

Utvalt at dig

ITEM

PRICE

kr220,00

kr185,00

kr220,00

kr220,00

PRICE

krl75,00

kr190,00

kr185,00

krl75,00

kr195,00

krl75,00

kr1l95,00

PRICE

kr50,00

kr50,00

kr50,00

kr50,00

kr55,00

kr4d5,00

PRICE



Chicken Tikka Sizlar
Chicken fillet marinated with tandoori masala, yogurt, and special sizlar spice, grilled in clay oven. Served with sizla...

Mumbai Mixgryta Thali

Samosa with mint sauce, three different casserole dishes; chicken tikka masala, lamb madrasi, and shrimp curry. Served w...

Chili Chicken Karai
Chili marinated chicken fillet, grilled in clay oven with onion, bell pepper, fresh ginger, lemon, cilantro, and chef's...

Mumbai lamb Thali

Samosa with mint sauce, three different different lamb dishes; . lamb tikka masala, lamb sambal, and lamb madras. Includ...

Mumbai Mixed Thali

Samosa with mint sauce, grilled garlic marinated chicken, lamb fillet, and king prawns. Served together with spicy saffr...

Beverages

ITEM

Soft Drinks, Juice and Mineral Water

Extra Sides

ITEM

Raita

Yogurt with cucumber, tomato, roasted cumin, and Indian spices.

Saffransris

Butter fried basmati rice with saffron and Indian special masala.

Mango Chutney

Sweet and tasty mango sauce

Mintsas

Mintsauce

Chili Pickles

Desserts

ITEM

Mango Lassi

Indian drink with yogurt and fresh mango.

Gulab Jamun
Milksolid in the shape of 2 balls, fryed in ghee topped with syrup.

Indian Bread

ITEM

Vitlok Nanbrod

Bread baked with fresh garlic. Baked in the clay oven.

Nanbrod
Clay oven baked soft bread.

Pashwari Nanbrod

Coconut, raisins, cashews, cream, and sugar baked in bread. Baked in the clay oven.

Ponir Nanbrod

Indian naan bread with cheese. Baked in the clay oven.

krl75,00

kr220,00

kr165,00

kr220,00

kr220,00

PRICE

kr25,00

PRICE

kr30,00

kr30,00

kr20,00

kr20,00

kr20,00

PRICE

kr40,00

kr40,00

PRICE

kr30,00

kr25,00

krd5,00

kr40,00



Dishes From the Sea

ITEM

Special Madrasi Kungsrakor eller Lax

Fried shrimp or salmon fillet with mustard, coconut, curry leaves, cumin, turmeric, cilantro, and garlic. Made in Indian...

Kungsrakor Vindaloo

Fried king prawns with fresh garlic, cumin, cilantro, and turmeric. Cooked in north Indian curry vindaloo sauce

Kungsrakor Himalaya

Fry king prawns, onion, bell pepper, fresh cilantro, ajuan, garlic, garam masala, and green chilli. Prepared in Indian c...

Mumbai Special Biryani

ITEM

Briyani (Chicken)

Choose between chicken, beef or lamb with fried saffron rice, tomato, vegetables, Indian special byirani masala, and roa...

Briyani (Beef)

Choose between chicken, beef or lamb with fried saffron rice, tomato, vegetables, Indian special byirani masala, and roa...

Briyani (Lamb)

Choose between chicken, beef or lamb with fried saffron rice, tomato, vegetables, Indian special byirani masala, and roa...

Vegetarisk Briyani

Fresh mix of Indian vegetables. Cumin, turmeric, fresh green chilli, cilantro, and lemon. Cooked in crushed vegetables.

House Balti Dishes

ITEM

Balti Kyckling, Lamm eller Biff (Chicken)

Boiled and fried boneless meat with fried onion, bell pepper, green chilli, fresh ginger, cilantro, and lemon. Cooked in...

Balti Kyckling, Lamm eller Biff (Beef)

Boiled and fried boneless meat with fried onion, bell pepper, green chilli, fresh ginger, cilantro, and lemon. Cooked in...

Balti Kyckling, Lamm eller Biff (Lamb)
Boiled and fried boneless meat with fried onion, bell pepper, green chilli, fresh ginger, cilantro, and lemon. Cooked in...

Garlic Chicken Balti
Garlic marinated chicken fillet with fried onion, bell pepper, green chilli, fresh ginger, cilantro, and lemon. Cooked i...

Kungsrakor Balti
Fried king prawns, onion, bell pepper, cumin, turmeric, fresh cilantro, garlic, and lemon. Cooked in Indian curry and ba...

Vegetarisk Balti

Fresh mix of Indian vegetables, cumin, turmeric, fresh green chilli, cilantro, lemon. Cooked in crushed vegetables, curr...

Panner Balti
Fresh cheese with bell pepper, green chili, cumin, turmeric, fresh green chili, cilantro, and lemon. Cooked in crushed v...

Special Karai Dishes

ITEM

Karai Kyckling, Lamm eller Biff

Choose between chicken, lamb or beef fried together with onion, bell pepper, fresh ginger, garlic, lemon, cilantro, and...

Chili Chicken Karai (Special Karai Dishes)

Chili marinated chicken fillet, grilled in clay oven with onion, bell pepper, fresh ginger, lemon, cilantro, and chef's...

Garlic Chicken Karai

Garlic marinated chicken fillet grilled in clay oven with onion, bell pepper, fresh ginger, garlic, lemon, cilantro, and...

PRICE

kr185,00

kr185,00

kr185,00

PRICE

kr150,00

kr160,00

krl70,00

kr135,00

PRICE

kr155,00

kr165,00

kr175,00

kr155,00

kr185,00

kr145,00

kr155,00

PRICE

kr160,00

kr165,00

kr165,00



ITEM

Kungsrakor Karai

King prawns with fried onion, bell pepper, ginger, fresh garlic, lemon, cilantro, cumin, turmeric, and the chef's specia...

Vegetarisk Karai

Fried mixed vegetables, onion, bell pepper, fresh cumin, garlic, lemon, cilantro, turmeric, and the chef's karai spice c...

Paneer Karai

Homemade Indian cheese with bell peppers, onions, green chili, cumin, and cilantro.

House Butter Masala

ITEM

Chicken Tikka Masala

Tandoori marinated chicken fillet grilled in clay oven with nuts, coconut, special butter masala added in tomato, and ca...

Garlic Chicken Tikka Butter Masala

Garlic and nuts marinated chicken fillet grilled in clay oven with green chili and special butter masala cooked in tomat...

Lax Tikka Butter Masala

Marinated salmon fillet grilled in clay oven with cumin, cilantro, nuts, and special butter masala added in tomato, and...

Kyckling/Lamm Korma (Chicken)

Chicken or lamb, boiled and butter fried in raisins, coconut, honey, and fresh ginger. Cooked in Indian mild cashew nut...

Kyckling/Lamm Korma (Lamb)

Chicken or lamb, boiled and butter fried in raisins, coconut, honey, and fresh ginger. Cooked in Indian mild cashew nut...

Mango Lax Tikka Butter Masala

Marinated salmon fillet grilled in clay oven with fresh mango pieces and special butter masala added in tomato and cashe...

Mango Chicken Tikka Butter Masala

Marinated chicken fillet grilled in clay oven with fresh mango pieces and special butter masala added in tomato and cash...

House Curry Dishes

ITEM

Madrasi Kycking, Lamm eller Biff

Boiled boneless meat with mustard, coconut, green chilli, and curry leaves. Prepared in Indian curry and Madrasi sauce....

Vindaloo Kyckling, Biff eller Lamm (Chicken)

Boiled meat with fresh garlic, braised in south Indian way. Cooked in Indian vindaloo sauce with coarsely grounded pirip...

Vindaloo Kyckling, Biff eller Lamm (Beef)

Boiled meat with fresh garlic, braised in south Indian way. Cooked in Indian vindaloo sauce with coarsely grounded pirip...

Vindaloo Kyckling, Biff eller Lamm (Lamb)

Boiled meat with fresh garlic, braised in south Indian way. Cooked in Indian vindaloo sauce with coarsely grounded pirip...

Curry Kyckling, Lamm eller Biff (Chicken)

Meat with onion, bell pepper, green chili, lemon, and special Indian curry masala. Cooked in Indian curry and tomato sau...

Curry Kyckling, Lamm eller Biff (Beef)

Meat with onion, bell pepper, green chili, lemon, and special Indian curry masala. Cooked in Indian curry and tomato sau...

Curry Kyckling, Lamm eller Biff (Lamb)

Meat with onion, bell pepper, green chili, lemon, and special Indian curry masala. Cooked in Indian curry and tomato sau...

Jalfarzi kyckling/Biff/lamm (Chicken)

Boiled meat with fried onion, bell pepper, green chilies, fresh cilantro, tomato, lemon, and the chef's special jalfrazi...

Jalfarzi kyckling/Biff/lamm (Beef)

Boiled meat with fried onion, bell pepper, green chilies, fresh cilantro, tomato, lemon, and the chef's special jalfrazi...

Jalfarzi kyckling/Biff/lamm (Lamb)

Boiled meat with fried onion, bell pepper, green chilies, fresh cilantro, tomato, lemon, and the chef's special jalfrazi...

PRICE

kr185,00

kr145,00

kr155,00

PRICE

kr145,00

kr145,00

kr150,00

kr140,00

kr165,00

kr160,00

kr160,00

PRICE

kr150,00

kr150,00

kr160,00

kr170,00

kr150,00

kr160,00

kr170,00

kr150,00

kr160,00

kr170,00



ITEM

Palak Gost Kyckling, Biff eller Lamm (Chicken)

Boiled boneless meat fried with fresh spinach, tomato, garlic, and green chili. Cooked in Indian curry and tomato sauce....

Palak Gost Kyckling, Biff eller Lamm (Beef)

Boiled boneless meat fried with fresh spinach, tomato, garlic, and green chili. Cooked in Indian curry and tomato sauce....

Palak Gost Kyckling, Biff eller Lamm (Lamb)

Boiled boneless meat fried with fresh spinach, tomato, garlic, and green chili. Cooked in Indian curry and tomato sauce....

Lamm Rogen Josh

Boiled boneless lamb with cardamom and North Indian special rogan josh masala. Cooked in yogurt and tomato sauce.

Kockens Speciella Kyckling, Biff eller Lamm

Boiled boneless meat, mixed vegetables with fresh garlic, ginger, turmeric, cumin, cilantro, green chili, and the specia...

Rakor Buna

Fresh shrimps with bell pepper, garlic, ginger, red onion, tomato sauce, and curry sauce.

The house's vegetarian dishes

ITEM

Palak Paneer

Homemade Indian cheese with spinach, garlic, garlic, tomato, and Indian special curry masala. Cooked in a cream and vege...

Paneer Jalfarzi

Homemade Indian cheese with fried onion, bell pepper, green chillies, fresh cilantro, tomato, lemon, and the chef's spec...

Alo Gobi

Butter fried cauliflower, potatoes, and peas with fresh tomatoes, cilantro, garlic, and cumin. Made in Indian curry and...

Dal Palak

Boiled and fried lentils, spinach, fresh tomatoes, lemon, cilantro, and ginger. Cooked in crushed vegetables and Indian...

Alo Motor Panee

Homemade special Indian cheese and peas with fresh cilantro, ginger, green chilli, tomato, and the chef's special veget...

Chana Masala

Butter-fried Indian cheese and lentils with fresh tomatoes, red onion, and the chef's special spices. Cooked in Indian c...

House Thali Dishes

ITEM

Mumbai Mixgryta Thali (House Thali Dishes)

Samosa with mint sauce, three different casserole dishes; chicken tikka masala, lamb madrasi, and shrimp curry. Served w...

Mumbai Mixed Thali (House Thali Dishes)

Samosa with mint sauce, grilled garlic marinated chicken, lamb fillet, and king prawns. Served together with spicy saffr...

Mumbai lamb Thali (House Thali Dishes)

Samosa with mint sauce, three different different lamb dishes; . lamb tikka masala, lamb sambal, and lamb madras. Includ...

Mumbai Vegetariansk Thali

Samosa with mint sauce, three different vegetarian dishes; palak paneer, vegetarian stew, and dal sambal. Served with sp...

Special BBQ and Sizlar

ITEM

Chicken Tikka Sizlar (Special BBQ and Sizlar)

Chicken fillet marinated with tandoori masala, yogurt, and special sizlar spice, grilled in clay oven. Served with sizla...

Rasoni Takka Sizlar

Garlic marinated chicken fillet, grilled in clay oven. Served together with the house garlic sizlar salad balanced with...

PRICE

kr150,00

kr160,00

krl70,00

kr170,00

kr150,00

kr170,00

PRICE

kr150,00

kr140,00

kr135,00

kr135,00

kr140,00

kr140,00

PRICE

kr220,00

kr220,00

kr220,00

kr185,00

PRICE

krl75,00

krl75,00



ITEM

Chili Chiken Tikka Sizlar

Chili marinated chicken fillet, grilled in clay oven. Served together with special chilli salad and mild cashew nut sauc...

Chicken Mix Sizlar

Three chicken fillets with three different spices grilled in clay oven. Served with special salad and cashew sauce.

Lamm Tikka Sizlar

Special Indian grill masala marinated lamb fillet, grilled in clay oven. Served together with special salad and mild sau...

Mumbai Mixed Sizlar

Garlic marinated chicken fillet, tandoori marinated chicken fillet, lamb fillet, and king prawns. Served together with s...

Kungsrakor Sizlar

Special tandoori masala and yogurt marinated king prawns grilled in clay oven. Served with special sizlar salad and mild...

Kids Menu

ITEM

Fried Chicken

Deep fried chicken fillet marinated with tandoori masala and lentil flour, cilantro, and masala. Served with house mint...

Chicken Tikka Butter Masala

Tandoori marinated chicken fillet, grilled in clay oven. Cooked in tomato- and cashew sauce.

Chicken Korma

Boiled and butter fried chicken fillet with raisins, coconut, honey, and fresh ginger. Prepared in Indian cashew nut-and...

Mango Chicken Tikka Butter Masala (Kids Menu)

Marinated chicken fillet grilled in clay oven with fresh mango pieces and special butter masala added in tomato-and cash...

Starters

ITEM

Samosa

The house's own Indian vegetarian pirogue. Served with salad and mint sauce.

Papadam

Two crispy lentil bread. Served with mango chutney.

Onion Bhaji

Deep-fried onion with lentil flour, cilantro, and masala. Served with salad and house tomato sauce.

Pakora

Deep-fried cauliflower and eggplant with lentil flour, cilantro, and masala. Served with salad and mint sauce.

Indisk Sallad

Fresh tomatoes, cucumber, green chili, red onion, cilantro, and lemon.

Alo Chap

Fried potato breaded with Indian chaat masala. Served with salad and mint sauce.

PRICE

krl75,00

kr185,00

kr190,00

kr195,00

kr195,00

PRICE

kr80,00

kr80,00

kr80,00

kr80,00

PRICE

kr50,00

kr50,00

kr50,00

kr50,00

kr55,00

kr4a5,00



