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RTERS 3
1. PAPADUM
2 pcs. large, spicy chips made from chickpea flour. 20,00 KR

@ 2. VEG SAMOSA

2 pcs. samosa, crispy triangle shaped with a filling of lightly seasoned potatoes, 59,00 KR
peas and coriander.

3. CHICKEN SAMOSA ' i
65,00 KR \

2 pcs. samosa, crispy triangle shaped with a filling of lightly seasoned chicken,
peas and coriander.

4. SEEKH KEBAB

Minced chicken cooked with coriander and fresh spices.

5. FISH FINGERS
6 pcs. fried fresh fish in thin, well-seasoned batter 59,00 KR

6. PANEER PAKORA

6 pcs. homemade Indian cheese marinated with Indian spices and gram flour, 69,00 KR
fried in vegetable oil

7. PRAWN PAKORA
King prawns fried in well-seasoned batter 69,00 KR

55,00 KR
1?:?.\
9. VEGETABLE SOUP @, D »
Ginger, garlic and vegetables. 45,00 KR g
10. CHICKEN SOUP :
Chicken soup 49,00 KR

11. TOMATO SOUP
Tomato soup 45,00 KR




REET FOOD 3
12. SAMOSA CHAAT

1samosa served with chickpeas, condiments, spices and various sauces

13. CHOLEY BATHURE

2 pcs. deep-fried wheat bread, served with chickpeas and salad

14. ALOO PARATHA
1 Flatbread filled with spicy potato filling - served with Raita and mix pickle.

15. PANEER PARATHA

16. EGG BHURJI

Scrambled eggs dish served with buns

17. EGG & CHEESE OMELETTE

Omelette - served with buns and chutney

18. DAHI BHALLA PAPADI
Deep fried lentil fritters dunked in creamy yogurt, topped condiments, spices
and various sauces

19. EGG ROLL

1 : I :
Omelette, veggies and various sauces wrapped in a warm flat bread

20. CHICKEN ROLL

Omelette, veggies, chicken and various sauces wrapped in a warm flat bread

21. VEJ. ROLL

Veggies and various sauces wrapped in a warm flat bread

22. KACHORI

2 pcs. ball made of fine flour filled with baked mixture of lentils and condiments

23. VADA PAV

1 Flatbread filled with spicy paneer filling - served with Raita and mix pickle.

Indian street Burger - topped with sweet, green, and dry garlic sauces

69,00 KR

75,00 KR

69,00 KR

45,00 KR



ITH CHICKEN 3

All main courses are served with rice

24. BUTTER CHICKEN

Marinated chicken cooked in a creamy butter, tomato and nut mix 129,00 KR

25. TANDOORI CHICKEN
Fresh chicken marinated in yogurt with spices, baked in tandoor 129,00 KR

26. CHICKEN TIKKA MASALA

Marinated chicken cooked with onion, pepper, tomato and tandoori spices 129,00 KR

27. CHICKEN SHAHI KORMA

Chicken pieces cooked in a creamy nut sauce ‘ 129,00 KR

28. SAAG CHICKEN
Chicken pieces prepared with spinach and fresh spices. 129,00 KR

29. MANGO CHICKEN

Chicken in a very mild creamy mango sauce. 129,00 KR

30. MR BITTU’S CHICKEN
Chicken made according to the chef's own recipe 129,00 KR

 WITH LAMB

31. BUTTER LAMB

Marinated lamb cooked in a creamy butter, tomato and nut mix 139,00 KR

32. SAAG LAMB

Lamb pieces prepared with spinach and fresh spices.

33. LAMB TIKKA MASALA

Marinated lamb cooked with onion, pepper, tomato and tandoori spices

34. LAMB SHAHI KORMA
Spicy lamb cooked in a mild curry sauce 139,00 KR




35. LAMB TIKKA MASALA

Marinated lamb cooked with onion, pepper, tomato and tandoori spices

36. LAMB VINDALOS

Lightly seasoned lamb cooked in a strong sauce

37. LAMB MADRAS

Marinated lamb prepared with strong spices and coconut milk.

38. MR BITTU’S LAMB

Lamb made according to the chef's own recipe

39. DAL MAKHANI

Classic dal, made with black lentils and butter

40. DAL TADKA

Indian lentils finished with a tempering

41. AUBERGINE BHARTA

Aubergine cooked in tomato, onion and fresh spices.

42. MALAI KOFTA

Vegetarian vegetable dumplings cooked in a creamy nut sauce

43. CHANNA MASALA

Chickpeas prepared with potatoes, onions and tomato sauce.

44, MIX VEG.

Fresh mixed vegetables in a garlic flavored curry sauce.

45. KARAHI PANEER

Indian cottage cheese fried with pepper, garlic and ginger in tomato sauce

46. PANEER BUTTER MASALA

Homemade Indian cheese, prepared in sauce of tomato, cream and butter

139,00 KR

139,00 KR

139,00 KR

139,00 KR

129,00 KR

129,00 KR

129,00 KR



47. PALAK PANEER

Homemade Indian cottage cheese prepared in spinach sauce 129,00 KR

&)

:'-\

48. BHINDI MASALA

Stir-fried okra cooked with crisp onions, tangy tomatoes & aromatic spices 129,00 KR

/ BREAD

49. CHAPATI
Round flat bread made with whole wheat flour 15,00 KR

50. LACCHA PARATHA

Indian layered bread made with whole wheat flour

51. PLAIN / GARLIC / CHEESE / BUTTER NAAN
Wheat soft bread, baked in tandoor | 35,00 KR

52. PANEER / POTATO NAAN
Wheat soft bread filled with paneer cheese or spicy potatoes, baked in tandoor 40,00 KR

53. PLAIN / JEERA RICE 35,00 KR

54. EGG FRIED RICE 55,00 KR

55. VEG BIRYANI

Traditional South Asian dish made with rice, spices, and chicken

56. CHICKEN / LAMB BIRYANI 129,00 KR

Traditional South Asian dish made with rice, spices, and chicken




57. GULAB JAMUN

Indian sweet made with milk solids, sugar, rose water & cardamom powder

58. HOT GULAB JAMUN WITH ICE CREAM

Indian sweet hot Gulab jamun served with ice cream
A 2

59. MANGO KULFI

Indian ice cream made with mango flesh and nuts

60. RASGULLA

Spongy sweet balls made by Indian cottage cheese

-

61. RASMALAI

Steamed Indian cheesecake served in rich cold cream sauce with nuts

62. FISH FINGERS

Served with French fries

63. CHICKEN NUGGETS

Served with French fries

64. CHILDREN'S BUTTER CHICKEN

Marinated chicken cooked in a creamy butter, tomato and nut mix

SITIONAL

39,00 KR
55,00 KR
35,00 KR
39,00 KR
frogr o 3
m 1;}-\
49,00 KR ,( ah
% £ 1,\{’\
69,00 KR
69,00 KR
69,00 KR

65. RAITA 25,00 KR 68. MINT CHUTNEY 15,00 KR

66. MANGO CHUTNEY 15,00 KR 69. MR. BITTU’S 15,00 KR
GREEN CHUTNEY

67. SALAD 49,00 KR |



—

SODA -33CL 25,00 KR BEER - 33CL 30,00 KR

Cola, Cola Zero, Pepsi Max, Faxe Kondi, Fanta Carlsberg, Tuborg gron, Tuborg Classic

SODA - LARGE 45,00 KR INDIAN BEER - 33 CL 45,00 KR

Cola, Cola Zero, Pepsi Max, Faxe Kondi, Fanta Kingfisher, Cobra

JUICE - 33 CL 25,00 KR INDIAN BEER - 66 CL 79,00 KR

Mazza Mango, Mazza guava Kingfisher, Cobra

MANGO LASSI 39,00 KR EDMOND BERNARD 65,00 KR
Red / White wine

MASALA CHAI 35,00 KR

Indian tea SPRING WATERO.S5 L 15,00 KR

COMBO 1 (2 PERS)

1 Papadum, 1 stk. Onion Bhaji, 1 Butter Chicken, 1 Mix veg, 2 rice, 1 Butter Naan, 369,00 KR

1 Garlic Naan and 2x 330mI| Can Coca Cola.

COMBO 2 (4 PERS)

2 Pappadam, 1 Seekh kebab, 1 Butter Chicken, 1 Lamb tikka masala, 1 Daal makhani, 549,00 KR

Ratia, 2 butter naan, 3 rice and 1.5L Coca Cola.

COMBO 3 (6 PERS)

3 Pappadam, 3 Chicken soup, 1Chicken shahi korma, 1 Lamb Karry, 1Dal tadka, 789,00 KR

1 Palak Paneer, Ratia, 3 Butter naan, 3 rice and 1.5L Coca Cola

COMBO 4 (2 PERS) - VEG.

1Papadum, 1stk. Onion Bhaji, 1 Paneer Butter Masala, 1 Mix veg, 2 rice, 1 Butter Naan, 359,00 KR

1 Garlic Naan and 2x 330ml| Can Coca Cola.

COMBO 5 (4 PERS) - VEG.

2 Pappadam, 1 Onion Bhaji, 1 Paneer Butter Masala, 1 mix veg, 1Daal makhani, Ratia, 539,00 KR

2 butter naan, 3 rice and 1.5L Coca Cola.

COMBO 6 (6 PERS) - VEG.

3 Pappadam, 3 Tomato soup, 1Malai Kofta,1 mix veg, 1Dal tadka, 1 Palak 769,00 KR

Paneer, Ratia, 3 Butter naan, 3 rice and 1.5L Coca Cola



