




STREET  
ST�RTERS

kalmi Chicken Tikkas
Grilled chicken fillets  

marinated in cashew masala and 
served with mint chutney.

195:-

Achari Paneer Tikkas
Grilled Indian cheese

with peppers in  
pickles masala.

190:-

The Mumbai Samosas
De-constructed  

veggie samosas, hint of  
tamarind and mint chutney,  
with pomegranate seeds.

99:-

Paneer Chilli Street Style
Crispy fried paneer cheese  

toasted in tangy chilli sauce  
with peppers, garlic  

and ginger.
199:-

Old Delhi Style Seekh Kebabs
Tender minced  

chicken marinated in  
fresh garam masala, sprinkled  

with mint chutney and  
gun powder.

185:-

Pani Puris chaat
Puff pastry balls  

filled with chickpeas, potatoes  
topped with mint chutney,  

tamarind chutney and  
sweet raita.

95:-
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Vegan, lactose free and gluten free options available. 
Please tell us about the allergies when you order.

Aloo Tikki Papdi Chaat
Potato patties filled with  

spiced lentils, wheat crisps  
and chutneys.

105:-

Tandoori Chicken Tikkas
Grilled chicken fillets  

marinated in tandoori masala  
with mint chutney and  

chaat masala.
195:-

Golden Goan Prawns
Grilled tiger prawns

in yellow pickle  
masala.
235:-
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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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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 RasmalaiKesar Rasmalai
Cottage cheese puff Cottage cheese puff 

in saffron, cardamom milk and in saffron, cardamom milk and 
caramelised rose petals.caramelised rose petals.

75:-75:-

ice creamice cream
A scoop of vanilla ice cream  A scoop of vanilla ice cream  

with roasted nuts.with roasted nuts.
65:-65:-
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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:-

 JUICES 
 

Fresh juice ..... 45:-

 COFFEE 
 

Brewed coffee ..... 35:- 

 TEA 
 

Masala chai ..... 39:-

ALCOHOL FREE
Cordial Cordial && Tonic Tonic

Peach & Neroli Cordial, Tonic WaterPeach & Neroli Cordial, Tonic 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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SHOTS  
4 4 cl:cl: 80:- | 6  80:- | 6 cl:cl: 120:- 120:-



“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 & C
o 202303



indian street food indian street food && co  co 
karlbergsvägen 43 karlbergsvägen 43 

stockholmstockholm
  

welcome to Our other placeswelcome to Our other places
Drottninggatan 73Drottninggatan 73bb

Götgatan 100, teatern Ringen cGötgatan 100, teatern Ringen c
jan inghes torg 22jan inghes torg 22
St Eriksgatan 116St Eriksgatan 116

Trubadurvägen 12, solnaTrubadurvägen 12, solna
sørengkaia 7, oslosørengkaia 7, oslo

Hyderabadi Dum Biryani
Basmati rice flavoured with choice  
of protein and whole masala mix.

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:-

Methi Murg
Grilled chicken fillet tossed with 

fenugreek leaves, ginger, garlic and 
pan roasted spices.

235:-

 
 

N��N  PIZZ�S
Indian Flat bread pizzas served  

with mint chutney and raita.
169:-

CHICKEN TIKKAS
Chicken tikkas and Västerbotten cheese

PALAK PANEER
Palak paneer, ginger and cheese 

VEGAN MASALA
Chickpea masala, jackfruit masala  

and tamarind chutney (vegan)

LAMB MASALA
 Lamb masala, tomato and cheese 

SPECI�LS
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