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CHICKEN TIKKA MASALA

Grilled chicken fillet with cashew nuts,
pistachios, almonds, coconut milk in a
creamy tomato stew.

145 kr
CHICKEN MADRASI

South Indian chicken stew with green chili,
lemon and house curry sauce.

130 kr | .

CHICKEN KORMA

Chicken fillet cooked with
cashew nuts, almonds,
pistachios and coconut in korma sauce.

145 kr
CHICKEN TIKKA SIZLAR

Tandoori marinated chicken fillet, grilled
in a clay oven and served on an iron plate.
Tikka masala sauce is served on the side.

150 kr

LAMM ZUCCHINI

Tender lamb and zucchini cooked in
an aromatic,
medium-hot Indian spice sauce.

150 kr | .

- Today's lunch

LUNCH MENU

Lunch times: Weekdays between 11:00-14:30
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14.

Incl. Meal drink, Salad, Coffee and Tea
We also have a wide vegan menu if desired.
In case of allergy, please ask the staff.

PALAK PANEER

Fresh spinach cooked
with homemade fried Indian cheese.

140 kr

VEGAN ALO GOBI

Nan Bread 10:-
Garlic Bread 19:-
Papadam = 25:-
Soft drink 15:-
Lassi 29:-

Indian dish with potatoes and cauliflower

130 kr

L4

MIX KOTT THALI

Mixed meat thali with lamb stew (dish no. 5),

chicken dish (dish no. 2)
and chicken tikka masala.

150 kr

MIX VEG THALI

Chef's selection —
three vegetarian side dishes.

150 kr

PANEER TIKKA MASALA

Homemade fried Indian cheese with
cashew nuts, pistachios, almonds,
coconut milk in a creamy tomato stew.

145 kr

Tel: 08-654 39 80
www.saffrankungsholmen.se




