
 Fried onions 
 

 

 Fried green peas; potatoes; bread crumbs 
 

 

 sttuffed with potatoes; curry leaves; herbs   
 
 

 Yoghurt; cucumbers; fresh coriander; spices 
 

 

 Tandoori smoked brenjals; yoghurt; herbs; spices 
 
 

  Indian cheese marinated; grilled in tandoor  
 
 

 

   For one guest For two guests



 

                                           

                                                                                           Starter               main  
 

 Marinated chicken Grilled  in Tandoor 

 Black Pepper Marinated; Grilled chicken breast 
 

 

 Minced lamb kebab 
 

 Marinated norwegian salmon filets in seasonal herbs; spicy flavours 
 

 Grilled king prawns marinated; spicy flavours (shelled pieces) 
 

 



 Grilled  gambas and prawns marinated in spices 
 

 

 Marinated  grilled  Salmon with fresh salad  
 
 

 chicken Tikka grilled Marinated  with Cashew; Black Pepper    
 
 

 grilled marinated indian cheese 
 
 

 Mixed salads   
 
 

 made with cucumber; green chilli; onions and tomatoes  
 

 

                                           
 



 tomato sauce; fresh herbs with spicy flavours  
  
 

    
  Prawns (shelled); fine Masala curry with coconut flavours 
 
 
 

 
  Grilled Chicken; cinnamon creamy  almonds sauce  
  

 

  Grilled Chicken; Tikka Masala sauce; ginger; green chilies; coriander 
  

 



 

Choose your main dishes  with your favorite sauce… enjoy ! 

 

Chicken Beef lamb Paneer 
 
 

Creamy sauce of almonds; cashew nuts 

Coriander ; ginger; Green chilli; onion sauce  

‘Madras Curry’ sauce; Coriander  
  

Goa‘vindaloo Curry’; corriander 

Coriander; ginger; Green chillies; Hot spices Jalfrezi  sauce  

Spinach stir-fry; fenugreek sauce with spicy flavours 

 



 
 

         
   marinated ‘Lamb chops’ grilled (~300g)  

 

          sauce on your choice / 

         

  Slow cooked lamb Shank; Traditional Kashmiri sauce flavours herbs;  
   

 

  
  Grilled Sea Bream Filets garnished with coconut sauce 
  

 

  
  Grilled Omble Chevalier filets;  curry sauce 
  

 

 



Naan; basmati rice on your  choice /

 Vegetarian Thali : 
 Samosa; Raïta; Nauratan (mixed vegetables); Dal; Baignan bartha 

 Chicken Tikka; Seekh Kebab; Butter Chicken; Raïta; Nauratan (mixed    
rvegetables); Rogan Josh; lamb cooked with Kashmiri spicy flavous  
 

 

Herbs and spices stuffed saffron rice  
         
 

 

 

 

  

  Raïta  as a side   

 
 

 



Classic smoked ‘brenjals’  

Simmered ‘lady fingers’  with onions; cumin; coriander 

Indian style; yellow lentils; coriander 

Traditional chickpeas Masala; curry; coriander 

Simmered potatoes; spinach  

Simmered potatoes; cauliflowers; coriander 

Baby patatoes cooked with curmin; curry leaves 



 
 

                                                                                                   

                                                                                                      

                                                                                                     

                                             

                           

                        

                                                                                                

 

                                                                                           

 Safron dry fruits 



Creamy green peas  sauce , onions; ginger; Masala  

 

Simmered spinach; Paneer;  spices; coriander 

 

cheese in a cinnamon creamy sauce  

 

Grilled cheese served in a medium spicy sauce 


