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Today's lunch

LUNCH MENU

CHICKEN BALTI
Chicken fillet cooked with sambal,

ginger, garlic, paprika,
mushrooms and fresh coriander.2.

130 kr

VEGAN DAL MAKHANI
Black kidney beans with fresh herbs 

and green chili in tomato-based curry sauce8.
130 kr

BIFF BHUNA
Pieces of beef, fried with onions,
peppers and tomatoes, served

with a homemade herb and spice mixture.
6.

140 kr

LAMM KARAI
Cooked with sambal, ginger,
garlic, paprika, mushrooms

and fresh coriander.5.
150 kr

CHICKEN TIKKA MASALA
Grilled chicken fillet with cashew nuts,
pistachios, almonds, coconut milk in a

creamy tomato stew.1.
145 kr

PALAK PANEER
Fresh spinach cooked

with homemade fried Indian cheese.7.
140 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.

4.
150 kr

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

chicken dish (dish no. 2)
and chicken tikka masala.9.

150 kr
MIX VEG THALI
Chef's selection –

three vegetarian side dishes.10.
150 kr

PANEER TIKKA MASALA
Homemade fried Indian cheese with
cashew nuts, pistachios, almonds,

coconut milk in a creamy tomato stew.14.
145 kr
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