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Vanliga ingredienser vi anvinder
Common ingredients we use

HUVUDRATTER / MAIN DISHES

LOK OCH VITLOK / ONION AND GARLIC
TOMAT / TOMATO

GRADDE / CREAM

YOGHURT/ YOGURT

INGEFARA / GINGER

NOTTER / NUTS

SESAMFRON/ SESAME SEEDS

KUMMIN / CUMIN

KARDEMUMMA / CARDAMOM
SVARTPEPPAR / BLACK PEPPER
KRYDDNEJLIKA / CLOVES

SENAP / MUSTARD
KANEL / CINNAMON

FANKAL / FENNEL

MUSKOT / NUTMEG

KORIANDER / CORIANDER
BOCKHORNSKLOVER/ FENUGREEK LEAVES
TORRA ORTER / DRY HERBS

NAAN BROD / NAAN BREAD

GLUTEN / GLUTEN

MEDDELA 0SS OM DU HAR NAGRA ALLERGIER
KINDLY NOTIFY US IF YOU HAVE ANY ALLERGIES




FORRATTER / STARTERS

ALLA FORRATTER SERVERAS MED MYNTASAS
ALL THE STARTERS SERVE WITH MINT SAUCE

Papadam
(GLUTENFRI, VEGANSK / GLUTEN FREE, VEGAN)
Krispigt tunnt brod gjord med linsmjol
Crispy thin bread made with lentil flour

29:-

Onion bhaji ©
Friterade I0kskivor med kryddor och kikartsmjol
Sliced onion, fried with spices and chickpea flour

59:-

Vegetable samosa ¢
Friterad indisk pirog med vegetarisk fyllning
Fried indian pastry with vegetarian filling

59:-

Chicken tikka ¢
(GLUTENFRI / GLUTEN FREE)
Kycklingfilé marinerad i en blandning av yoghurt och farska kryddor, grillad i ugn.
Chicken fillet, marinated in yogurt and in a mixture of fresh spices, grilled in the oven.

59:-

Garlic chicken tikka ¢
(GLUTENFRI / GLUTEN FREE)
Kycklingfilé marinerad i en blandning av yoghurt, farska kryddor och vitlok, grillad i ugn.
Chicken fillet, marinated in yogurt, garlic and in a mixture of fresh spices, grilled in the oven.

65:-

Seekh kebab ¢

Kryddiga Lammfarsspett med en blandning av kryddor i ugn serveras pa sizlar.
Spicy lamb skewers with a mix of spices, grilled in the oven.

69:-




GRILLADE RATTER / GRILLED

RIS INGAR
RICE INCLUDED

Tandoori chicken ©
Ugnsgrillade kycklinglar, marinerade med citron, yoghurt och thandoori masala
Chicken thighs, marinated with lemon, yogurt, tandoori masala and grilled in the oven

145:-

Chicken tikka ©
Kycklingfilé marinerad i citron, yoghurt, kryddor och grillade i ugn
Chicken fillet, marinated in lemon, yogurt, spices and grilled in the oven

155:-

Garlic chicken tikka ©
Kycklingfilé marinerad med citron, yoghurt, vitlok och farska kryddor, grillad i ugn
Chicken fillet, marinated with lemon, yogurt, garlic, fresh spices and grilled in the oven

159:-
Chicken malai tikka

Kycklingfilé marinerad med gradde, ost, cashewnoétter, grillad i ugn
Chicken fillet, marinated with cream, cheese, cashew nuts, and grilled in the oven

159:-
Fish tikka ©

Laxfilé marinerad med citron, yoghurt och tandoori masala grillad i ugn
Salmon fillet, marinated in lemon, yogurt and tandoori masala, grilled in the oven

169:-

Paneer tikka ©

Marinerad hemgjord indisk ost med chili, 16k, tomat och farsk paprika grillad i ugn
Homemade Indian cottage cheese marinated and grilled in the oven with chilli,
onion, tomato and fresh paprika

145:-

Seekh kebab ©

Kryddiga Lammfarsspett med en blandning av kryddor i ugn serveras pa sizlar

Spicy Lamb skewers with a mix of spices, grilled in the oven

169:-




GRILLADE RATTER / GRILLED

RIS INGAR
RICE INCLUDED

Tandoori mixed grill ©
En blandning av olika grillratter (marinerad och grillat lammfarskebab,indisk farskost och kyckling
tikka )
A mixed of different grilled dishes
(Matinated and grilled lambkebab, indian cottage cheese and chicken tikka

189:-

Lamb Tikka ©

Lammkottbitar marinated med mynta, citron,youghurt och spiskummin
Lamb chunks marinated with mint, lemon, yogurt and cumin

165:-



VEGETARISKT / VEGANSKT

SAG GARNA TILL PERSONALEN OM DU VILL HA VEGANSKT
PLEASE ASK OUR STAFF IF YOU WANT VEGAN

RIS INGAR / RICE INCLUDED

Dal tadka ©
(VEGANSK)
Gula linser i en gryta med [0k, vitlok, tomat och kryddor
Yellow lentils cooked with onions, garlic, tomato and mixed with spices

125:-

Channa masala ©
(VEGANSK)
Kikartsgryta med 16k, tomat, ingeféra, vitlok och kryddor

Chickpeas, cooked with onion, tomato, ginger, garlic, and spices
125: -

Dal makhani ©
(VEGANSK)
Svarta linser i en gryta med [0k, vitlok, tomat, kryddor och smor.
Black lentils cooked with onion, garlic, tomato and mixed with spices and butter
1252 -

Kadai vegetable ©
(VEGANSK)
Blandade gronsaker tillagade i kryddig tomatsas

Mixed vegetables, cooked in a spicy tomato sauce
125: -

Palak paneer €
Hemgjord indisk ost och spenat i en sas av ingefara, vitlok, tomat och kryddor
Homemade Indian cottage cheese and spinach, cooked in a sauce of ginger, garlic, tomato and spices

135: -

Kadai paneer ©
Hemgjord indisk ost, tillagad i en sas av 10k, tomat, paprika och farska kryddor
Homemade Indian cottage cheese cooked in a sauce of onion, tomato, and paprika and fresh spices

135: -

Paneer pasanda €
Hemgjord indisk ost, tillagad i en krdmig sas av tomat och farska kryddor
Homemade Indian cottage cheese, cooked in a creamy sauce of tomato and fresh spices

135: -

InSpice




VEGETARISKT / VEGANSKT

SAG GARNA TILL PERSONALEN OM DU VILL HA VEGANSKT
PLEASE ASK OUR STAFF IF YOU WANT VEGAN

RIS INGAR / RICE INCLUDED

Pancer tikka masala®©
Hemgjord indisk ost, i tikka masala sas med kokosmjolk och kryddor
Homemade indian cottage cheese, in tikka masala sauce with coconut milk and spices

139:-

Chilli paneer ¢ € ©
Hemgjord indisk ost, tillagad i chilli sas med ingefara,lok,chilli, paprika och sojasas
Marinated homemade indian cottage cheese, chill sauce, ginger, onion, chili, pepper with soya
sauce

139. -

Aloo ghobi ©
(VEGANSK)
Blomkal och potatisgryta med 16k, tomat och indisk kryddor
Cauliflower and potatis stew with onion, tomato and indian spices
125: -

Tofu ©
(VEGANSK)
Stekt tofu tillagad i lok och tomatsas
Pan-fried tofu cooked in onion and tomat sauce
125: -

Special veg thali ©
Vegetarisk tallreik med linser, tillagad hemjord indisk ost, blandad av gronsaker och severa med
raita och papadam
Vegitarian dish with cooked daal, mixed vegitable, homemade indian cottage cheece and serve with

yougurt sauce and papadam

145: -




KYCKLINGRATTER / CHICKEN

RIS INGAR / RICE INCLUDED

Butter chicken
Marinerad kycklingfilé grillad i ugn och tillagad i en krdmig tomatsas med smor
Marinated chicken fillet, grilled in the oven and cooked with creamy tomato sauce with butter

149: -

Chicken tikka masala ¢
Tikkakryddade kycklingfilé, grillad i ugn och tillagad i en sas av indiska kryddor, kokos mjélk och mint
Chicken fillets marinated in tikka spices, grilled in the oven and cooked, spices, coconut milk and mint

149:-

Chicken korma
Kycklingfilé tillagad i kramig sas med farska kryddor och garnerad med krossade notter
Chicken fillet cooked in a creamy sauce with fresh spices and garnished with ground nuts

149:-

Kadai chicken ©
Marinerad kycklingfilé grillad i ugn och tillagad med kryddor, paprika,
tomat och 6k i en kryddig sas
Marinated chicken fillet grilled in the oven and cooked with spices, paprika,
tomato and onion in a spicy sauce

149:-

Chicken madras ©©

Marinerad kycklingfilé smaksatt med indiska kryddor i en
masala sas av 16k, tomat och ingefara
Marinated chicken fillet, flavoured with indian spices and cooked in a
masala sauce with onion, tomato and ginger

149:-

Chicken vindaloo €€ €
Goakryddad kycklingfilé med 16k, tomat, vitlok, ingefara, potatis och en kryddig currysas

Chicken fillet, cooked with goa spices, onion, tomato, ginger, potatoes and a spicy curry sauce

149:-
Chilli chicken €€ ©

Marinerade och friterade kycklingbitar med stark kryddig sas ( mix av peppar, 16k, chilli sds och sojasas)

Marinated and fried chichen chunks with spicy sauce (mix of pepper, onion, chilli sauce and soya sauce)

149:-




LAMMRATTER / LAMB

RIS INGAR / RICE INCLUDED

Kadai lamb ©
Lammfilé tillagad med ingeféra, chili, tomat och paprika i currysas
Lamb fillet, cooked with ginger, chilli, tomato and pepper in a curry sauce

155:-

Lamb korma
Lammfilé tillagad i krdmig sas med farska kryddor och garnerad med krossade notter
Lamb fillet cooked in a creamy sauce with fresh spices and garnished with ground nuts

155:-

Lamb palak ©
Lammfilé i en sds av spenat, vitlok, ingefara, chili och indiska kryddor
Lamb fillet, cooked with spinach, garlic, ginger, chilli and indian spices

155:-

Lamb tikka masala ¢
Lammfilé, marinerad med tikkakryddor och tillagad i kramig sas med farska kryddor
Lamb fillet, marinated with tikka spices and cooked in a creamy sauce with fresh spices

155:-

Lamb vindaloo €€ €

Goakryddad lammfilé med 16k, tomat, vitlok, ingefara, potatis och en kryddig currysas
Lamb fillet, cooked with goa spices, onion, tomato, ginger, potatoes and in a spicy curry sauce

159:-

Achari mirch gosht© © ©

Lammfilé tillagad med réd chilli, farsk ingefara,chilli pickles,mynta och kokosmjolk

Lamb fillet cooked with red chilli, fresh ginger, chilli pickle, mint and coconut milk

159:-




BIRYANI RATTER / BIRYANI

ALLA BIRYANI SERVERAS MED RAITA
ALL BIRYANI SERVES WITH RAITA

Vegetable biryani ©
Gronsaker med ingefara, vitlok, 16k, tomat,
kryddor och blandade med basmatiris
Vegetables, cooked with ginger, garlic, onion, tomato,
spices and mixed with basmati rice

149:-

Chicken biryani ©
Kycklingfilé tillagad med ingefara, vitlok, 16k, tomat,
kryddor och blandade med basmatiris
Chicken fillet, cooked with ginger, garlic, onion, tomato,
spices and mixed with basmati rice

159:-

Lamb biryani ©
Lammfilé tillagad med ingefara, vitlok, 16k, tomat,
kryddor och basmatiris
Lamb filet, cooked with ginger, garlic, onion, tomato,
spices and mixed with basmati rice

169:-

Prawn biryani ©
Rakor tillagade med ingefara, vitlok, |0k, tomat, yoghurt,
kryddor och blandade med basmatiris
Prawns, cooked with ginger, garlic, onion, tomato,

yogurt, spices and mixed with basmati rice

179:.-




RAKRATTER / SHRIMPS

RIS INGAR / RICE INCLUDED

Prawn madras €€
Marinerade rakor, smaksatta med indiska kryddor i en sas av 16k, tomat och ingefara
Marinated prawn, flavoured with indian spices in a sauce of onion, tomato and ginger

169:-

Prawn korma
Rakor tillagade i kramig sas med farska kryddor, garnerade med krossade notter

Prawns cooked in a creamy sauce with fresh spices and garnished with ground nuts

169:-

Prawn jalfrezi € ©
Rakor i en kryddig sas av 16k, tomat, ingefara, vitlok, peppar
Prawns cooked in a spicy sauce with onion, tomato, ginger, garlic and pepper

169:-

Palak prawn ¢ ©
Rakor och spenat tillagad ingefara, ,vitlok, tomat och rostade kryddor
Prawns and spinach cooked with ginger, garlic, tomato and roasted spices

175:-

Goan fish curry ¢ ©

Laxfille tillagad med tamarind och masala sas

Salmon fillet cooked with tamarind och masala sauce

175:-




BARNMENY / KIDS MENU

Chicken nuggets
Friterade kycklingnuggets med pommes frites och ketchup
Fried chicken nuggets with potato fries and ketchup

89:-

Chicken tikka masala
(MILD)
Tikkakryddade kycklingfiléer, grillade i ugn och tillagade i en sas av indiska kryddor
Chicken fillets marinated in tikka spices, grilled in the oven and cooked with spices
109:-

Chicken korma
(MILD)
Kycklingfilé tillagad i kramig sds med farska kryddor, garnerad med krossade notter

Chicken fillet cooked in a creamy sauce with fresh spices and garnished with ground nuts
109:-

Butter chicken
(MILD)
Marinerad kycklingfilé grillad i ugn och tillagad i en kramig tomatsas med smor
Marinated chicken fillet, grilled in the oven and cooked with creamy tomato sauce with butter

109:-




DESSERTER / DESERTS

Gulab jamun
Ostbollar med sirap serveras med vaniljglass

Cheeseballs with syrup served with vanila ice cream
60:-

Gajor halwa
Hemmagjord morotspudding med torkade frukter serveras med vaniljglass

Homemade carrot pudding with dried fruits served with vanila ice cream
60:-

Glass

Vanilj, chocklad och jordgubbsglass serveras med chokladsas (du kan valja smaker)
Vanila, chocolate and strawberry ice cream served with chocolate sauce(you can chooose flavours)

65:-

Pista kulfi

Hemmagjord glass med pistasch

Homemade ice cream with pistachio

65:-




BROD
BREAD

Tandoori roti 22:-
(VEGANSK)
Ugnsbakat tunnbréd pa fullkornsmjol
Oven baked flat bread made with fullgrain wheat flour

Plain naan 22:-
Ugnsbakat plattbrod / Oven baked flat bread

Garlic naan 28:-
Ugnsbakat plattbrod toppad med vitlok
Oven baked flat bread topped with garlic

Garlic & coriander naan 29:-
Ugnsbakat plattbrod toppad med vitlok och koriander
Oven baked flat bread topped with garlic and coriander

Cheese naan 39:-
Ugnsbakat plattbrod fylld med ost
Oven baked flat bread, stuffed with cheese

Cheese, garlic & coriander naan 45:-
Ugnsbakat plattbrod toppad med ost, vitlok och koriander
Oven baked flat bread topped with cheese, garlic and coriander

Peshawari naan 45:-
Sott platnaanbréd med, notter och kokosnoétsbitar
Oven baked sweet bread, filled with nuts and coconut

Aloo paratha 45:-
ugnsbakat plattbréd med kryddig potatisfyllning.
oven baked flat bread, stuffed with spicy potatoes and spices

InSpice




BROD
BREAD

Butter naan
Naanbrod med smor och [6kfron

Naan bread with butter and onion seeds
25:-

Chilli naan € ©

Ugnsbakat plattbrod toppat med chilli
Oven baked flat bread topped with chilli
32:-

Chilli Cheese naan ¢ ©
Ugnsbakat plattbréd fylld med 6st och chilli
Oven baked flat bread, stuffed with cheese,chlli

39:-

Gluten free naanbrod
Glutenfritt naanbrod

Gluten-free naan bread

39:-




TILLBEHOR
OTHER SUPPLIMENTS

Plain rice
Indiskt basmatiris
Boiled indian basmati rice
Liten portion 25:-
Stor portion 45:-

Mango chutney 20:-
Indisk s6t och kryddig sas med mango
Indian sweet and spicy sauce with mango

Mango pickles 20:-
Inlagd mango med chili, lime och indiska kryddor
Pickled mango with chilli, lime and indian spices

Mix pickles 22:-
Blandad av mango, morot, gron chili, citron och sojabdnolja med indiska kryddor
Mix of pickled mango, carrot, green chili, lemon, and soybean oil with indian spices

Mint sauce 20:-
Yoghurt med mynta
Yogurt mixed with mint

Mix raita 29:-
Yoghurt med gurka och rostad kummin

Yogurt mixed with cucumber and roasted cumin













