APPETIZERS

o TaT= Lo F=T o 0 I (L TSRS 35:-
Crispy lentil flour bread. Served with mango chutney.

Samosa (V)... ORI 12}
Samosa is a deep -fried snack stuffed wrth potato and mrxed vegetables Served wrth Dhakaiya special
chutney and salad.

ONION PAKOIA (V) ettt b ettt nb b 65:-
Crispy fried onion ball mixed with lentils, potatoes, ginger, coriander, cornmeal, and spices.
Served with Dhakaiya special chutney and salad.

R L ETCY gl =1 (0] o= LT 65:-
Fried cheese, served with salad and mint sauce.

CRAE SCAMPI ..ttt bbbttt bbbt bbbt bbbt n e enes 80:-
Spice marinated & fried scampi. Served with two different sauces.

Fuchka (V) (2 chili) .. veereeenne 891
Fried puffed crispy balls on ﬂour Wlth potatoes chlckpeas onions, ch|I| and tamarlnd sauce.

Mughlai Paratha.. ...89:-
Bread filled with egg butter onions, green chrlres and sprces Served wrth Dhakarya specral chutney and
salad.

Chotpoti .. SRR o o}
Chickpeas, potatoes onions, topped Wlth ch|I| and grated borled egg

All main courses include rice and salad

VEGETARIAN

oY L = 1 1= USSR 185:-
Homemade fresh cheese pieces with spinach in creamy curry and tomato sauce.

Palak BRaji ..o 175:-
Fried spinach with onion, garlic, ginger, tomato and coriander in curry sauce.

Paneer TIKKA MASAIA ........cc.ciiiiiiiiieie ettt sttt 185:-
Homemade fresh cheese pieces with cashew nuts and tomato sauce.

Chili Paneer (2 Chili) ... e 185:-
Curry prepared with homemade cream cheese pieces and chili.

AU MALAE PANEEE ...\ttt ettt e st e e te et e s besse et e sbesteeseesaesteeneenseas 185:-
Cheese curry cooked with peas, potatoes and homemade fresh cheese pieces.



PaNEer TIKKA KO L. ... .. ..ottt ee e ee e ste e see e re e peereereeas 190:-
Homemade cream cheese prepared with fried onions, peppers, herbs, cashew nuts and tomato sauce.

Vegetarian KOfta Balti ..........ccooiiiiiiicececeeee e e 185:-
Homemade vegetable buns in balti sauce.

Vegetarian Tikka Masala ... 180:-
Spice marinated and grilled vegan chicken pieces of soya with yogurt, spices, nuts and fresh cream in tikka
masala sauce.

VEOETArTAN KOMMIA. . .o e 180:-
Mix vegetable curry with yogurt, nuts, spices and fresh cream in korma sauce.

Vegetarian Vindaloo (4 Chill) ... 180:-
Mixed vegetable curry. Cooked with herbs and very strong chili pepper.

AU BEGUN ACNAIT ... e e 185:-
Dhakaiya special curry cooked with potatoes, eggplant with lime leaves in a cream sauce.

BegUN ChOFCROTT ...t e e e e e e 185:-
Eggplant curry cooked with onion, garlic, ginger, coriander and butter.

DAl SHODJi ... 180:-
Mixed vegetable curry with lentils, tomato, onion, garlic, ginger, coriander and butter.

] plo] o] T =1o] - N USSR 185:-
Mixed vegetable balls cooked with garlic, onion, tomato, ginger in curry sauce.

GODBI MANCRUIIAN ... e 190:-
Cauliflower curry with sweet chili, tomato. green chili, green pepper, onion in creamy sauce.

0] e L T 0 1= T U S 175:-
Potato, onion, garlic, ginger, and coriander in curry sauce.

Dal Makhoni (L Chill) .....ooiiiccce e et re et sre e enean 175:-
Yellow-red-black lentils and kidney beans stew with tomato, roasted garlic, and butter.

VEGAN

Vegan TikKa Masala ..o 180:-
Grilled vegan chicken pieces of soya with vegan yogurt, spices, nuts and vegan cream in tikka masala sauce.

Vegan Palak Paneer........c.coiuiiie i e 180:-
Tofu pieces with spinach in creamy curry and tomato sauce.



Vegan Palak BRaji ..o 175:-
Fried spinach with onion, garlic, ginger, tomato, and coriander in curry sauce.

VEOAN KOMAI .ot e 190:-
Grilled vegan chicken pieces from soya. Prepared with fried onion, paprika, tomato, garlic, onion and
coriander. Served on an iron plate.

Vegan Kofta Balti ... 185:-
Homemade vegetable buns in balti sauce.

AVZ=To T T o] 1 1 T PP 180:-
Mixed vegetable curry with vegan yogurt, nuts, spices and vegan cream in korma sauce.

Vegan Vindaloo (4 Chill) ... 180:-
Mixed vegetable curry. Cooked with herbs and very strong chili pepper.

Vegan Alu Begun AChari ... 185:-
Curry cooked with potatoes, eggplant with lime leaves in a vegan cream sauce.

Vegan Begun ChOFCNON ......o.iei e 180:-
Curry cooked with eggplant and onion. garlic, ginger, and coriander.

Vegan Dal ShODji ..o 180:-
Mixed vegetable curry with lentils, tomato, onion, garlic, ginger, coriander.

Vegan ShODJi BOIa .......ooviiii e 185:-
Mixed vegetable patties, garlic, onion, tomato, ginger in curry sauce.

Vegan Gobi ManCRUFIAN ...t e e e e e eeeeeaees 190:-
Cauliflower curry with sweet chili, tomato. green chili, green pepper, onion in vegan creamy sauce.

Vegan POtatiS SPENAL ... ..cooiiiiiiee ettt sttt ereen e e sreeneenee e e 175:-
Potatoes, onions, garlic, ginger and coriander in curry sauce.

Vegan Dal Makhoni (L Chill) .....coooiiiii e e 175:-
Yellow-red-black lentils and kidney beans curry with tomato, garlic.

FROM THE INDIAN CUSINE

Tikka Butter Masala (Chicken / Lamb / Prawn) ........cccccocevviviiieieieiniie e 190:- / 215:- / 220:-
Spice marinated and grilled chicken/lamb or prawns with yoghurt, spices, nuts, and fresh cream in tikka
masala sauce.

Garlic Chicken TikKa Masala ..........ccoeiiiiiiii e 190:-
Garlic marinated and grilled chicken fillet with tomato, butter, yoghurt, and cashew nut mixture in tikka
masala sauce.



Mango Chicken TikKa Masala ...........ccooiiiiiiiiiiie e 195:-
Spice marinated and grilled chicken fillet with tomato, butter, yoghurt, mango, and cashew nut mixture in
tikka masala sauce.

Achari Gosht (Chicken / Lamb) (2 chili) .............coooiiiiiiiii s 195:-/ 215:-
Tandoori-grilled chicken or lamb, marinated with lemon and chili pickles with hints of coarsely ground
black pepper.

Korai (Chicken / Lamb / Prawn) (2 chili) ......cccccooveiiiiiie e 195:- / 215:- /220:-
Indian curry with grilled chicken/lamb/prawn. Prepared with fried onion, paprika, tomato, garlic, onion and
coriander. Served on an iron plate.

Garlic Chicken Tikka Korai (2 Chill) ... 195:-
Garlic-marinated and grilled chicken fillet with fried onion, paprika, tomato, garlic, onion and coriander.
Served on an iron plate.

Chili Chicken Korai (2 Chili) ..o 195:-
Spice marinated and grilled chicken fillet with fried onion, paprika, tomato, garlic, onion and coriander.
Served on an iron plate.

Balti (Chicken / Lamb / Prawn) (1 Chili) ..o 195:-/ 215:- / 220:-
Spice-marinated and grilled chicken, lamb fillet or giant prawns in balti sauce. Prepared with fried onion,
paprika, tomato, fried onion, cashew, fresh coriander and fresh spices.

(7= g [To O g TTod =] I = = 1L 1 SR 195:-
Garlic marinated and grilled chicken fillet in balti sauce. Cooked with paprika, red onion, cashew, coconut
and fresh spices.

Mango CHICKEN Bali cuu.....iiiii e 195:-
Spice marinated and grilled chicken fillet with mango in balti sauce. Cooked with paprika, red onion,
cashew, coconut, and fresh spices.

Sambal Masala (Chicken / Lamb) (L chili) .......cccovoviiiiiii e 185:- / 205:-
Chicken or lamb fillet with mixed spices, onion, tomato, paprika, fresh coriander, ginger, garlic in sambal
sauce.

Madras (Chicken/ Lamb) (2 Chili) ......ccoooiiiiiiii e 195:- / 215:-
South Indian medium spicy cooked with herbs and chili peppers in madras sauce.

Vindaloo (Chicken/ Lamb) (4 chili) .......cccccoviiiiii e, 195:-/ 215:-
South Indian spicy curry with chicken or lamb fillet in vindaloo sauce.

Spinach Special (Chicken /Lamb/ Prawn) .........cccccooviiiiiieiinciese e 195:- / 215:- / 220:-
Chicken/lamb filet or prawn with spinach and fresh coriander in curry sauce.



FROM THE TANDOORI OVEN

Tandoori Chicken (L Chili) ... e 180:-
Spice-marinated and grilled chicken leg, prepared with paprika, fried onion, coriander and ginger in a curry
sauce. Served with the house special sauce and mixed vegetables.

Chap (Beef/ Lamb) .....cooiiiee e 215:- / 225:-
Fried beef or lamb fillet, marinated with onion, garlic, lime, and Bengali spices. Served with the house
special sauce, mixed vegetables, and naan bread/paratha.

Shish Kebab Sizzlar (Chicken / Lamb) ... 200:- / 220:-
Boneless chicken, kebab seasoning, fried onions, lime, coriander in butter, and mixed vegetables in a hot
iron dish. Served with the house special sauce and mixed vegetables.

Tikka Sizzlar (Chicken /Lamb) ... e 200:- / 215:-
Spicy marinated and grilled chicken / lamb fillet with fried onions, paprika, lime and mixed vegetables in
a hot iron dish. Served with the house's special sauce and mixed vegetables.

Garlic Chicken TikKa Sizzlar ....... ..o 200:-
Garlic marinated and grilled chicken fillet with fried onions and peppers. Served with the house's special
sauce and mixed vegetables.

Chili Chicken Tikka Sizzlar (2 Chili) ..o e 200:-
Spice-marinated and grilled chicken fillet with fried onions, paprika, green chili, in a hot iron dish. Served
with the house's special sauce and mixed vegetables.

KING PraWn SIZZIAr ........onee e e e e, 230:-
Spicy marinated and grilled prawns with fried onions and peppers. Served with the house's special sauce
and mixed vegetables.

MIXEA SIZZIAE ..o e 230:-
Chicken tikka, lamb fillet and king prawn in the same sizzle dish in a hot iron dish. Served with the house's
special sauce and mixed vegetables.

FROM THE BENGALI CUISINE

Korma (Chicken / Lamb) ..........oiniiiiee e 185:- / 205:-
Bengali curry with yogurt, nut, spices, and fresh cream in korma sauce. Choose between chicken or lamb.

(I 0 0 o T S0 1] = N 2o ) 205:-
Lamb, yoghurt and Bengali spices in curry sauce.

Lamb onthe bone (2 Chili) ... e 220:-
Lamb leg curry with herbs and Bengali spices in curry sauce.



Shorshe Salmon (L ChITD ..o s sre e e ree e 205:-
Salmon marinated in lemon, mustard, garlic, green chili, coriander, yoghurt, and mustard oil in curry sauce.

Prawn "Dopiaza (L Chil) ....cov oo et 210:-
Prawn cooked with onions, red chilies, ginger, tomatoes, and fresh coriander in a homemade Bengali sauce.

CHICKEN BIFYANT ... ittt ettt ettt e et e et et eeteeteeaeeteeteeasease e e 200:-
Bengali festive special dish with garam masala, rose water, cashew nuts, onions, and spices.

(=T 0] o =TT V7 U oSSR 225:-
Bengali festive special dish with garam masala, rose water, cashew nuts, onions, and spices.

Lamb Khichuri (2 Chili) ... 215:-
Bengali special dish that is made with aromatic saffron rice and mixed with lentils and aromatic spices.

Shahi CHICKEN ROBSE ......cviiiii ittt et be e be e be e sbe e sbe e sbeestaesreas 200:-
Bengali festive food with fried chicken. Prepared with mixed fresh herbs, bay leaves, mixed nuts, and butter.
Served with aromatic saffron rice and salad.

MUGNIRT CRICKEN ...ttt 195:-
Spice-marinated chicken in a creamy yogurt-based sauce with spices, onions, and cashew nuts.

N F= T = IO o1 T o T SRR 210:-
Shrimp, coconut milk, chili, butter, onion, and coriander in curry sauce.

Nawabi Haleem (2 Chili) ... s 180:-
Stew popular in Bangladesh with beef and four types of lentils. Season with coriander, cumin, and ginger.
Served with naan bread.

(1Y T Lo I I T 1SRRI 240:-
Chicken tikka sizzlar, lamb kosha(2 chilli) and Narkel Chingri with Samosa, naan bread, rice and salad.

VEQETANTAN TRNAIT ..veviiie ettt 210:-
Palak Paneer, Dal Makhoni, Mixed vegetable curry. Served with Samosa, naan bread, rice and salad.

VEOAN TRAI ..ottt bttt b et n et 210:-
Vegan tikka masala, vegan Dal Makhani, vegan Mixed vegetable curry. Served with papadam, samosa, rice

and salad.
CHILDREN MENU

Chicken TiKKa MaSAIA ..........ccviviiiiiiiiie e 115:-
Spice-marinated and grilled chicken/lamb or prawns with yoghurt, spices, nuts, and fresh cream in tikka
masala sauce.



1Y/ =TT To T @ Tod (=Y o S 115:-
Spice-marinated and grilled chicken fillet with tomato, butter, yoghurt, mango and cashew nut mixture in
tikka masala sauce.

YU To | o] FoT IO 0] 3 o SR 115:-
Spice-marinated chicken in a creamy yogurt-based sauce with spices, onions, and cashew nuts.

L0 111 =] oI 0] ¢ 11T LSRR 115:-
Bengali curry with yogurt, nut, spices, and fresh cream in korma sauce.

SIDE DISHES

Yoghurt with cucumber, tomato and Bengali spices.
Chili Pickles / Garlic Pickles / Mango Pickles/ Mango Chutney ..............coceeeiiiiiiiiininnnn, 25:-

Y DG To I ad o1 S (=T TR 50:-
Mango Pickle, Chili Pickle, Garlic Pickle

[ o7 R 20:-

Saffron RICE / KNICUIT RICE .....vviiiiiiee ettt e e s st b e s s s bt e e s s sabae e s eares 30:-

Y= =T PR 20:-
BREAD

I F = Lo TP 30:-

Bengali traditional naan bread, topped with butter.

(=1 g TTol g T =1 o [T SO O ST PP PP 35:-
Traditional Bengali naan bread, topped with garlic, coriander and butter.

PESNWAIEE NAN........ccuiiiiiiiteice ettt st et ebe e s be e s be e s beesbeesbeesbeesbeesbbessbestseensesssesnsesntesnrens 40:-
Clay oven-baked nan with coconut, raisins, and cashew nuts.

(=T Q=TT gl = = o 40:-
Naan bread with cheese.

PAFATNG ... 30:-
Flatbread that is fried in a pan in butter and therefore gets a nice, slightly smoky taste.

VEGAN BREAD

Traditional naan bread.



(CT-1 g [To = T= Lo TR TTRRRTR

Traditional Bengali naan bread, topped with garlic, coriander.

PESNWAIEE NNttt et e e ettt e e e ettt e e esestaeereeesssserrnreeeeeeseranes

Clay oven-baked nan with coconut, raisins, and cashew nuts.

[T 11T gl N F= = o TR

Naan bread with Tofu.

Y7oV Vo To T S | | TS

Homemade Bengali ice cream with milk, raisins, honey, mango, and pistachio.

(@4 gloleo] F=1 (=T INE- V- R

Chokladfondant med chokladsés & choco stick.

R L0 [0 2 1 TR

Kladdkaka med vaniljglass.

COoCONUL ICE-CrEAM (V) vttt e e e e e

BIACK COTTE ...ttt
ESPIIESS0 e
LT o] o ¥ T | o TSR

(OFC Y i (< =1 1 (=TT

— Ginger
— Green Tea

House Special Masala TaA .....c.ccucviiiiiiie et s
Traditional Bengali tea with cinnamon, cardamom, bay leaves, and cloves & milk.

House Special Malai Ta........ccccciiiiiiice e

Special tea with slow boiling milk with a blend of aromatic herbs and spices.

BEVERAGES



Drinks — Coca Cola | Coca Cola Zero | Fanta | Sprite | Sparkling water................. 30:-

IMIANGO  L8SSH. .ttt bt b 50:-
Bengali party drink with mango, yogurt and honey.

IMIANGO JUICE ..ttt ettt ettt ettt e et e st e s be et e e st e e aeesbeeneesteeneesaeennesreenreennens 40:-

Y F= g [=] - To SO OO R TP PRI 50cl 65:-
Clear malt fullness with a little balanced sweetness and a long malt-roasted aftertaste. (vol 3.5%)

[ LT =1 T o [OOSR 50cl 70:-
Balanced and slightly lighter fullness with balanced hop bitterness and slightly
longer fruity aftertaste. (vol 3.5%)

T =T G o [N =] | OSSP 50cl 70:-
Czech Republic, Medium-bodied and bready with good freshness, very nice hop bitterness. (vol 3.5%)

A SHIP FUITOF TPA bbbttt 33cl 55:-
Malty with a marked hop bitterness and pleasant hop aroma with hints of grape,
melon and citrus. (vol 3.5%)

(o) =TT PP 33cl 45:-

PN (o] oL I =TT L= TR 33cl 45:-

Talk with the staff if you have allergies.



