
RIS
Vitt, fluffigt ris.

 

PILAURIS
Vitt, fluffigt ris med 
kummin, nötter och 

indiska kryddor.

NAANBRÖD
Naan bröd tillagat i lerugn.

NAANBRÖD VITLÖK
Naan bröd med vitlök 

tillagat i lerugn.

VÄLJ TILLBEHÖR:

TIKKA MASALA (LAMM)
Tikka Masala marinerad lamm i tandoori  

med mild tikka masala sås.  

VEGETARISK 
SAMOSA

Samosas på filodeg med gröna  
ärtor- och potatisfyllning. kryddad 

med kanel. Serveras med mint 
chutney dip.  

TIKKA SIZZLERS  
(KYCKLING)

Grillade kycklingfiléer,  
marinerade i yoghurt och  

tandoorikryddor. Serveras med 
säsongens stekta grönsaker, 

masala sås och ris. 

TIKKA MASALA (KYCKLING)
Tikka Masala marinerad kyckling i  

tandoori med mild tikka masala sås.  

TIKKA MASALA (PRAWN)
Jätteräkor marinerade i tandoori  

med mild tikka masala sås. 

PANEER TIKKA SIZZLERS
Färskost,  marinerade i  

yoghurt och tandoorikryddor. 
Serveras med säsongens stekta 

grönsaker, masala sås och ris.  

TIKKA MASALA (VEGETARISK)
Grillade grönsaker i mild  

tikka masala sås. 

TIKKA MASALA (PANEER)
Tikka Masala paneer i tandoori  

med mild tikka masala sås.

DAL MAKHANI
Smakrik och fyllig linsgryta. Mixade 

linser kokade länge i tomat och smör 
tills perfektion.  

PAPPADUM
Krispigt linsbröd serveras 

med mango chutney.

TIKKA SIZZLERS (LAMM)
Grillade lammfiléer, marinerade 
i yoghurt och tandoorikryddor. 

Serveras med säsongens stekta 
grönsaker, masala sås och ris.

PRAWN SIZZLERS 
(SCAMPI)

Grillade jätteräkor,  marinerade 
i yoghurt och tandoorikryddor. 

Serveras med säsongens stekta 
grönsaker, masala sås och ris.

Tikka Masala
Det finns många varianter på denna klassiker men vårt recept 
från 1973 är fortfarande vinnaren. Alla Tikka Masala rätter 
serveras med tandoori masala och  tomatsås. All Tikka Masala 
sås innehåller nötter.

Allergi-information finns på vår hemsida.

BY EATABLE



PLAIN RICE
White rice boiled  

to perfection.

 

PILAU RICE
Flavoured rice with 

cumin seeds, nuts and 
spices.

NAAN BREAD
Simple but sumptuous 

flatbread expertly baked 
against the walls of the 

tandoor.

GARLIC NAAN
Simple but sumptuous 
flatbread with garlic, 

expertly baked against the 
walls of the tandoor.

CHOOSE SIDES:

LAMB TIKKA MASALA
Marinated boneless lamb pieces 

cooked in a tandoor and then served 
in a subtly tomato-cream sauce.

 

VEG SAMOSA
Fine filo pastry with pea and 

potato filling warmly spiced with 
cinnamon. Served with mint 

chutney.  

CHICKEN TIKKA 
SIZZLERS

Pieces of boneless chicken, 
marinated in tandoori  

masala & yoghurt. Served 
with seasonal vegetables, 

masala sauce and rice. 

CHICKEN TIKKA MASALA
Marinated boneless chicken pieces  

cooked in a tandoori and then served  
in a subtly tomato-cream sauce. 

PRAWNS TIKKA MASALA
Marinated king prawns  cooked in  

a tandoor and then served in a  
subtly tomato-cream sauce. 

PANEER TIKKA 
SIZZLERS

Paneer cheese marinated  
with tandoori masala and 

yoghurt. Served with seasonal 
vegetables, masala sauce 

and rice. 

VEG TIKKA MASALA
Stir-fry seasonal vegetables  

served in a subtly tomato- 
cream sauce. 

PANEER TIKKA MASALA
Marinated paneer  cooked in a tandoor 

and then served in a subtly tomato- 
cream sauce. 

DAL MAKHANI
Dark, rich, deeply flavoured.  

Mixed lentils cooked long with tomato 
and butter paste for extra harmony.  

PAPPADUM
Crispy lentil crackers  

served with mango 
chutney.

LAMB TIKKA SIZZLERS
Boneless lamb, marinated in  

tandoori masala and yoghurt,  
Served with seasonal vegetables, 

masala sauce and rice.

PRAWN TIKKA SIZZLERS
King Prawns marinated in tandoori 
masala and yoghurt. Served with 

seasonal vegetables, masala 
sauce and rice.

Tikka Masala
There are many variations on this classic but our recipe  
from 1973 continues to stand up to the challengers.  
Tikka is served with tandoori masala and tomato sauce.
All Tikka Masala sauce contains nuts.

Allergy information is available on our website.
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