


STREET  
ST�RTERS

SIZZLERS
All served with  

bAsmAti rice And grAvy

the mumbAi sAmosAs
De-constructed  

veggie samosas, chickpeas  
and a hint of tamarind chutney,  

with pomegranate seeds.
99:- 

 

PAni Puris chAAt
Puff pastry balls filled  

with chickpeas, potatoes topped  
with mint chutney, tamarind  

chutney and sweet raita.
95:- 

 

Aloo tikki PAPdi chAAt
Potato patties filled  

with spiced lentils, wheat  
crisps and chutneys.

105:- 
 

veg bAnArsi kebAbs
Kebabs with seasonal veggies,  

raisins  and cashews. 
99:- 

 

bhel Puri
A mix of roasted dry lentils,  

puffed rice, cucumber, onions, 
tomatoes, fresh coriander and  

mint topped with tangy  
tamarind chutney. 

95:-

kAlmi chicken tikkAs
Grilled chicken fillets marinated  
in cashews masala and served  

with mint chutney.
205:- 

 

AchAri PAneer tikkAs
Grilled Indian cheese

with peppers in pickled masala.
199:- 

 

tAndoori chicken tikkAs
Grilled chicken fillets marinated

in tandoori masala.
205:- 

 

old delhi style  
seekh kebAbs

Chicken marinated  
in fresh garam masala.

205:- 
 

golden goAn PrAwns
Grilled tiger prawns in  
yellow pickle masala.

235:-
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Vegan, lactose free and gluten free options available. 
Please tell us about the allergies when you order.



R �DSIDE  
CURRIES

delhi style  
butter chicken
Tandoori grilled  

chicken fillets in tomato  
and ginger sauce.

215:-

lucknowi nAlli gosht
Slow cooked lamb shank

with spices and herbs in onion  
and tomato sauce.

255:-

chicken chettinAd
Grilled chicken fillets in  

tomato, onion and ginger  
gravy, hint of curry and  

mustard seeds.
225:-

mutton rAgdA
Lamb curry with ginger, tomato

and Dad’s garam masala.
235:-

Pindi chole AmritsAri
Chickpea curry  

with garam masala,
tomatoes and chillies.

190:-

hArA bhArA PAneer koftA
Indian cheese dumplings  

in spinach curry.
195:-

dAl mAkhni bukhArA
Slow cooked black lentils

in ginger and tomato sauce.
180:-
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seAsonAl veggies
Seasonal Veggies à la Singh.

195:-

JAiPuri kAdAi PAneer
Fresh Indian cottage cheese and
peppers toasted in masala and

roasted garlic.
215:-

shAhi lAsooni PAneer
Indian cottage cheese toasted  

in a cashew curry gravy.
219:-

dAliP’s cheese tomAto
Fresh Indian Cottage cheese  

in tomato and ginger gravy and 
homemade garam masala.

215:-

PunJAbi tAwA soyA mAsAlA
Grilled soya chunks in tandoori masala, 

toasted in roasted tomatoes, ginger 
and garam masala.

195:-

kerAlA PrAwn curry
King Prawn curry with  

coconut, ginger, curry leaves  
and fresh coriander.

259:-

Vegan, lactose free and gluten free options available. 
Please tell us about the allergies when you order.
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BRE�DS
Plain Naan ................................... 30:- 
Garlic and Herb Naan ................... 35:-
“Västerbotten” Cheese Naan ........ 65:-
Chapati ........................................ 32:- 
Lachha Parantha .......................... 39:-
ISF&Co Spiced Naan ...................... 45:-
Papadams and chutneys .............. 35:-

All served with bAsmAti rice



SWEETS

kesAr rAsmAlAi
Cottage cheese puff  

in saffron, cardamom milk and 
caramelised rose petals.

75:-  

ice creAm
A scoop of vanilla ice cream  

with roasted nuts.
65:-  
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K�THI  
R LLS

Indian flat bread rolls  
with raw food mix, mint  
and pomegranate seeds.  

Comes with a coriander dip  
with yoghurt on the side.

Choose between 

GRILLED  
CHICKEN  
TIKKAS 

GRILLED  
PANEER  
CHEESE 
VEGGIE  

SAMOSAS  

eAt here 145:- 
tAke AwAy 125:-
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26 “A customer is the most important visitor  
on our premises. He is not dependent on us.  

We are dependent on him. He is not an interruption  
of our work. He is the purpose of it.  

He is not an outsider of our business. He is part of it.  
We are not doing him a favour by serving him.  

He is doing us a favour by giving us  
the opportunity to do so.”

Mahatma Gandhi, 1890



WINES

 RED 
châteAu de sAint cosme  

little JAmes
Grenache, France

105:-/419:-

bollA vAlPolicellA riPAsso
Ripasso, Italy

115:-/459:-

mArqués de cáceres excellens 
cuvée esPeciAl

Rioja, Spain

125:-/499:-

JAckson fAmily murPhy goode
Cabernet Sauvignon, USA

135:-/539:-

 WHITE 
châteAu de sAint cosme  

little JAmes
Pays d’Oc, France

105:-/419:-

mArcel hugg réserve sAint-JeAn
Riesling, France

115:-/459:-

châteAu mArtinolles limoux
Chardonnay, France

125:-/499:-

 ROSÉ  
côté mAs rosé (PAys d’oc, orgAnic)

Mourvèdre/Shiraz, France

105:-/419:-

 SPARKLING  
cerro cAvA orgAnic brut

Cava, Spain

95:-/419:-

louis mAssing grAnd reserve
Champagne, France

bottle 699:-

BEERS

 ON TAP 
different oPtions  

AvAilAble

75–82:-

 BOTTLE 
sigtunA hAzy dAze

33 cl, IPA, 6,2 %

75:-

weihenstePhAner
50 cl, wheat, 5,4 %

85:-

estrellA 
33 cl, lager, 4,7 %

69:-

s:t eriks lAger 
33 cl, lager, 5,1 %

69:-

sigtunA orgAnic Ale
33 cl, IPA, 3,5 %

69:-

 ALCOHOL FREE  

sigtunA n.A.P.A 
non Alco PAle Ale 

33 cl, 0,5 %

55:-

CIDER
strongbow

33 cl, Dry apple cider, 5 %

69:-



DRINKS
 

 COLD DRINKS 
 

Sodas ..... 45:-

Fresh Lime soda ..... 49:-

Bundaberg Ginger Beer ..... 55:-

 LASSIES  
(yoghurt coolers)

Mango & Cardamom ..... 55:-

 COFFEE 
 

Brewed coffee ..... 35:-

 TEA 
 

Masala chai ..... 39:-

ALCOHOL FREE

cordiAl cordiAl && tonic tonic
Peach & Neroli Cordial,  Peach & Neroli Cordial,  

Tonic WaterTonic Water
75:-75:-

  
bergAmot sPritzbergAmot sPritz

Bergamot & Sweetgrass Cordial,  Bergamot & Sweetgrass Cordial,  
Odd Bird Non-Alco ChampagneOdd Bird Non-Alco Champagne

85:-85:-

COCKT�ILS

vetiver vetiver && melon moJito melon moJito
Light rum, Muyu Vetiver, Honey  Light rum, Muyu Vetiver, Honey  
melon, Mint, Lime – Carbonatedmelon, Mint, Lime – Carbonated

130:-130:-

sherry colAdAsherry colAdA
Fino sherry, St Germain  Fino sherry, St Germain  

Elderflower, Coconut, SaltElderflower, Coconut, Salt
120:-120:-

lychee mArtinilychee mArtini
Hendrick’s Gin, Bianco Vermouth, Hendrick’s Gin, Bianco Vermouth, 

Manzanilla, LychéeManzanilla, Lychée
130:-130:-

sAndAlwood gimletsAndAlwood gimlet
Sandalwood infused Gin, Dry Vermouth, Sandalwood infused Gin, Dry Vermouth, 

Indian Citrus Cordial Indian Citrus Cordial 
125:-125:-

summer gin summer gin && tonic tonic
Pineapple & rhubarb infused Gin, Green Pineapple & rhubarb infused Gin, Green 
cardamom, Mediterranean Tonic Water cardamom, Mediterranean Tonic Water 

115:-115:-   

sAlted cArAmel lAssisAlted cArAmel lAssi
Bourbon, Butterscotch, Yoghurt,  Bourbon, Butterscotch, Yoghurt,  

Salt caramelSalt caramel
120:-120:- 
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“A guest is the most important visitor  
on our premises. He is not dependent on us.  

We are dependent on him. He is not an interruption  
of our work. He is the purpose of it.  

He is not an outsider of our business. He is part of it.  
We are not doing him a favour by serving him.  

He is doing us a favour by giving us  
the opportunity to do so.”

Mahatma Gandhi, 1890



indiAn street food indiAn street food && co  co 
JAn inghes torg 22 JAn inghes torg 22 

stockholmstockholm
  

welcome to our other PlAceswelcome to our other PlAces
drottninggAtAn 73drottninggAtAn 73bb

götgAtAn 100, teAtern ringen cgötgAtAn 100, teAtern ringen c
kArlbergsvägen 43kArlbergsvägen 43
st eriksgAtAn 116st eriksgAtAn 116

trubAdurvägen 12, solnAtrubAdurvägen 12, solnA
sørengkAiA 7, oslosørengkAiA 7, oslo

SPECI�LS

hyderAbAdi dum biryAni
Basmati rice flavoured with choice  
of protein and whole masala mix. 

Served with raita and gravy.
Choose between : 

CHICKEN / LAMB / JACKFRUIT
195:- 

chAwlA’s lemon chicken
White pepper cream  
grilled chicken fillets  

in creamy roasted garlic  
and lemon gravy. A speciality  

from Chawla’s restaurant  
in Ludhiana city.

225:- 

PunJAbi chicken mAsAlA
Tandoori grilled  

chicken fillets in spicy north  
Indian style gravy.

215:- 

sAAg mutton
Lamb curry  

flavoured with mustard  
and spinach gravy  

and spices.
235:- 

streetside chilli PAneer
Crispy fried Indian  

cottage cheese toasted  
with bell peppers, onions  

and sauces.
215:- 

methi murg
Grilled chicken fillet tossed with 

fenugreek leaves, ginger, garlic and 
pan roasted spices.

235:-
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