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Namaste s Tapas Menu

CHOOSE: A. MILD, B. MEDIUM, C. SPICY, D. INDIAN SPICY.
ﬁ VEGETARIAN Y= VEGAN & Seicy

PRIS DKK
I TRE RETTERS THALI TAPAS MENU Frokost/Aftensmad

1A. NAMASTE SPECIAL NON-VEGETARIAN

THALI MENU

Papad, Onion Bhaji, Butter Chicken, Lamb Sag,

Kadhai Chicken, Nan, Rice, Mango Lassi, Gulab Jamun
Papad, log Bhaji, Butter kylling, Lam Sag, Kadhai Kylling,
Nan, Ris, Mango Lassi, Gulab jamun

199,299
J

IB. NAMASTE SPECIAL-VEGETARIAN THALI MENU 199,299

Papad, Onion Bhaji, Butter Paneer, Palak Paneer, ﬁ
Daal Makhani, Nan, Rice, Mango Lassi, Gulab Jamun
Papad, lgg Bhaji, Butter paneer, Palak paneer, Daal
makhani, Nan, Ris, Mango Lassi, Gulab jamun

IC. NAMASTE SPECIAL VEGAN THALIMENU ¢, 199,299

Papad, Onion Bhaji, Tofu Tikka Masala, Mix Vegetable
Masala, Dal Tadaka Nan, Rice

199

(Only for Lunch)

v,
ID. CHHOLE BHATURE THALI MEN@

Papad, Onion Bhaji, Bhature (Fried Flat Bread), Chhole
(Chick peas Masala, Mango Lassi, Mango Pickle,
Onion Salad, Gulab Jamun

1E. BUTTER MASALA THALI Mmﬁ’

Papad, onion Bhaji, Mango Lassi, Butter Masala, Rice,

149/199

Nan, Gulab Jamun Choose: Chicken or Paneer
Papad, Lgg Bhaji, Mango Lassi, Butter Masala, Ris,
Nan, Gulab Jamun Veelg: Kylling eller Paneer

IF. SHAHI KORMA MASALA THALI MENU ]4()//]()9

Papad, onion Bhaji, Korma Masala, Rice, Nan, Mango
Lassi, Gulab Jamun Choose: Chicken or Paneer
Papad, Lgg Bhaji, Korma Masala, Ris, Nan, Mango
lassi, Gulab Jamun Veelg: Kylling eller Paneer
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1g. Goan Masala Thali Menu @
Papad, Onion Bhaji, Mango Lassi, Goan Masala, Rice,
Nan, Gulab Jamun, Choose: Chicken or Paneer
Papad, Lgg bhaji, Mango lassi, Goan karry, Ris,
Nan, Gulab Jamun, veelg: kylling eller Paneer

th. Tikka Masala Thali Menu ﬁ o

Papad, Onion Bhaji, Mango Lassi, Tikka Masala, Nan Rice,
Gulab Jamun, Choose: Chicken or Paneer or Tofu

Papad, lgg bhaji, tikka curry, Nan ris, Mango lassi Gulab

jamun, veelg: kylling eller paneer eller Tofu

1i. Kadhai Masala Thali Menu ﬁ“’ G

Papad, Onion Bhaji, Kadhai Masala Nan Rice, Mango
Lassi, Gulab Jamun. Chosse: Chicken or Paneer or Tofu
Papad, Lgg bhaji, Mango Lassi, Vindaloo Masala, Nan
Ris, Gulab jamun. Velg: Kylling eller Paneer eller Tofu

lj. Matar Paneer Thali Menu ﬁ
Papad, Onion Bhaji, Matar Paneer, Rice, Nan, Mango
Lassi, Gulab Jamun

& o
1k. Manchurian Thali Menu @ Vg
Papad, Onion Bhaji, Mango Lassi, Manchurian Masala,
Rice, Nan, Gulab Jamun, Salad. Choose: Chicken or
Vegetarian or Vegan
Papad, lgg Bhaji, Chutney, Manchurian Masala, Ris, Nan,
Gulab Jamun. Veelg: Kylling eller vegetar eller Vegansk

1L. Chilli Masala Thali Menu ﬁ Yo

Papad, Onion Bhaji, Mango Lassi, Chilli Masala, Nan,
Rice, Gulab Jamun. Choose: Chicken or Paneer or Tofu
Papad, Lgg bhaji, Mango Lassi, Chili Masala, Nan, Ris,
Gulab jamun. Veelg: Kylling eller Paneer eller Tofu

Im. Vindaloo Special Tapas Menu ﬁ eg
Papad, Onion bhaji, Vindaloo Masala, Rice, Nan, Mango
Lassi, Gulab Jamun. Choose: Chicken or Paneer or Tofu
Papad, Lgg bhaji, Tawa Masala, Ris, Nan, Mango Lassi,
Gulab Jamun. Vealge: Kylling eller Paneer eller Tofu

B
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Frokost/Aftensmad
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Namaste s Menu

FORRETTER/STARTER PRIS DKK

SERVED WITH THREE KINDS OF CHUTNEY
SERVERES MED TRE SLAGS CHUTNEY

2. Masala Papad Yo 69

Spiced masala chips with different chutneys
Krydrede masala chips med forskellige chutneys

. 3 Pani Puri Chat ﬁ G

Fried dough, Potato, Onion, Chickpeas, Coriander

chutney stuffed crispy puri drenched in sour and spicy mint.
Stegt dej, kartoffel, lgg, kikeerter, korianderchutney fyldt
spred puri gennemblgdt i sur og krydret mynte

89

4.Veg. Samosa Chat (2stk) ﬁ G
Potatoes and green peas marinated in Indian spices

and fried in well-seasoned dough

kartofler og gregnne eerter marineret i indiske krydderier
og stegt i godt krydret dej

89

5. Chicken Samosa Chat

Minced chicken marinated with spices, fried in
well-seasoned dough

Hakket kylling marineret med krydderier, stegt i godt
krydret dej

89

6. Amritsari Fish Fillet (4 stk.)
Fried fresh fish in thin well-seasoned dough
Stegt frisk fisk i tynd velkrydret dej

2

7. King Prawn Pakora (5 stk.)

king prawns and grams flour marinated with spices, fried
in oil

kongrejer og grahamsmel marineret med krydderier,
stegt i olie

29

8. Pancer Pakora (5 stk.) ﬁ 99
Homemade Indian cheese marinated with Indian
spices and grammel, fried in oil

Hjemmelavet indisk ost marineret med indiske

krydderier og grahamsmel, stegt i olie
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9. Onion Bhaiji (6stk.) Y : 89
Onion rings and grammel marinated with spices, ': )

fried in oil
Logringe og grahamsmel marineret med krydderier,
stegt i olie

10. FORRETTER / SNACKS - £GTE TANDOORI SIZZLER-RETTER/
STARTERS / SNACKS - REAL TANDOORI SIZZLER DISH

Served with three kinds of chutney
Serveres med tre slags chutney

10a. Chicken Tikka Sizzler (6 stk.)

Chicken breast marinated in yogurt, lemon Indian
spices, baked in tandoor

Kyllingebryst marineret i yoghurt, citron indiske
krydderier, bagt i tandoor

10b. Haryali Chicken Tikka Sizzler (6 stk.)

Chicken marinated in yogurt, lemon, Indian spices

159

159

and spinach, baked in tandoor

Kyllingebryst marineret i yoghurt, citron, indiske
krydderier og spinat, bagt i tandoor

10c. Malai Chicken Tikka Sizzler (6 stk.)

Chicken marinated in yogurt, lemon, Indian spices
and cheese, baked in tandoor

Kylling marineret i yoghurt, ost, koriander, bagt i
tandoor

10d. Paneer Tikka Sizzler (6 stk,) ﬁh’

Indian cheese with onions and peppers, marinated in
spices and yogurt

Indisk ost med lgg og peberfrugt, marineret i krydderier
og yoghurt

10¢. TandooriMix Sizzler (10 stk)
Mixed plate of seekh kebab, chicken tikka, malai

chicken tikka, Haryali chicken tikka
Blandet tallerken af seekh kebab, kylling tikka, malai
kylling tikka, haryali kylling tikka

189
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11. SOUPS

lla. Lentil Soup G
lentil soup prepared with many spices
linsesuppe tilberedt med mange krydderier

11b. Vegetarian Manchow Soup Yo
Sour and hot soup made from mixed vegetables
Sur og varm suppe lavet af blandede grentsager

llc. Chicken Manchow Soup

Sour and hot soup made from chicken and
vegetables
Sur og varm suppe lavet af kylling og grentsager

11d. Mix Sea Food Manchow Soup

Sour and hot soup made from prawn and fish
Sur og varm suppe lavet af rejer, og fisk

12. NAN BR@D

12a Garlic Nan G
Fresh Indian bread with garlic, baked in tandoor
Frisk indisk brgd med hvidlgg, bagt i tandoor

>

12b Butter Nan

Fresh bread prepared in tandoor with sesame seads and
coriander Frisk brgd tilberedt i tandoor med sesamfrg og
koriander

12c Aloo Nan G

Fresh Indian bread stuffed with spicy potatoes, baked
in tandoor

Frisk indisk brgd fyldt med krydrede kartofler,

bagt i tandoor

>

12d Cheese Nan

Fresh Indian bread stuffed with cheese, baked in tandoor
Frisk indisk brgd fyldt med ost, bagt i tandoor

12¢ Kashmiri Nan G
Coconut powder, Almond paste, dry grapes, cashew nuts
Kokospulver, mandelmasse, tgrre druer, cashewngdder

12f Lachha Paratha G

Multilayered whole wheat naan bread
Flerlags fuldkornshvede naanbrgd

4

5

I
NI

55

55
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13 RIS/BIRYANIS NI

| The biryani dishes consist of fried basmati rice mixed with meat or vegetables, cashews and spices.
a Served with Raita (lightly spiced yogurt)

Biryani-retterne bestar af stegt basmatiris blandet med ked, grontsag, cashewngdder og krydderier.

Serveres med Raita (let krydret yoghurt) ~ |

PRIS DKK ¢

3a Vegetable Biryani Yo 149 |
13b Chicken Biryani 149
13¢ Prawn Biryani 159
13d Lamb Biryani 159
BeRice (G, 29
Kogt basmati ris

13f Coconut Rice G 49
3¢ JeeraRice G 49
13h Biryani Rice o 49

Hovedretter

Main courses - Rice is offered free with the main curry dish
Hovedretter - Ris tilbydes gratis til hovedretten med karry

Order us how strong you want your food: A: Mild / Children; B: Medium;
C: Strong; D: Indian strong

Forteel os, hvor steerk du vil have din mad: A: Mild / Bgrn; B: Medium; C:
Steerk; D: Indisk staerk

14 Butter Masala

Marinated meat or paneer fillet cooked in butter, ginger-garlic,
tomato sauce and garnished with nut mixture. Choose between:
Marineret kgd eller paneer filet kogt i smgr, tomatsauce og pyntet
med ngdderblanding. Veelg mellem:

14a Lamb/Lam 159 |

14b Chicken/Rylling 149 E
| o
. 14c Paneer/Indisk ost @
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Marinated meat or paneer fillet cooked in butter, mango, ginger-garlic,
tomato sauce and garnished with nut mixture. Choose between:
Marineret kgd eller paneer filet kogt i smer,
mango, tomatsauce og pyntet med
ngdderblanding. Veelg mellem:

) W A\"’ \\'
; 14i Mango Masala
PRIS DKK |

e

~

I4ia Lamb/Lam 159

14ib Chicken/Kylling 149

14ic Pancer/Indisk ost ﬁ 149

15 Manchurian Masala

Curry cooked with onions, tomatoes, soya and tomato sauce and

fresh sliced peppers. Choose:

karry kogt med lgg, tomater, soja og tomatsauce og friske skiver

paprika. Veelg:

15a Vegetarian 149

15b Tofu 149

16 Shahi Korma Masala

Meat or paneer fillet cooked in spices, cashews, almond nuts,

cream and onion curry. Choose between:

Kgd- eller paneer filet kogt i krydderier, cashewngdder, mandel

ngdder, flade og lggkarry. Veelg mellem: .

16a Lamb/Lam 159

16b Chicken/Kylling 149

16¢ Pancer/Indisk gst ‘ﬁ"‘ 149

17 Tikka Masala

Marinated meat or paneer cooked with tomato, onion, cashew nuts

and spices. Choose between:

Marineret kgd eller paneer kogt med tomat, lgg, cashewngdder og

krydderier. Veelg mellem:

17a Lamb,/Lam 159
| 17b Chicken/Rylling 149
| | 17c Prawn/Rejer 159
[ 17d Paneer/Indisk gst ﬁ 149 {
| | feTofu 4, 49 | §
i H ]
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, 18 Indian Kadhai Masala
Meat or paneer (Indian cheese) fillet cooked with onion, tamato,
pepper fresh and spices. Choose between:

Kad eller paneer (indisk ost) filet kogt med lgg, tamato, peberfrisk @

og krydderier. Veelg mellem:

18a Lamb/Lam 159

18b Chicken/Rylling 149

18c Prawn/Rejer 159

18d Pancer/Indisk st 'ﬁ“’ 149

18e Tofu (G, 149

19 Vindaloo Masala (S

Meat or paneer fillet cooked in spicy curry sauce. Choose between:

Kgd eller paneerfilet kogt i krydret karrysauce. Veelg mellem:

19a Lamb/Lam 159

19b Chicken/Kylling 149

19¢ Prawn/Rejer 159

19d Fish, Fisk 159

19¢ Pancer/Indisk ost ﬁ 159

19f Tofu G 149

20 Indian Curry Masala

Meat or paneer (Indian cheese) fillet, cooked with spicy curry. Choose

between:

Kgd eller paneer (indisk ost) filet, kogt med krydret karry. Veelg mellem:

20a Lamb/Lam 159

20b Chicken/Rylling 149

20c Prawn/Rejer 159

20d Fish/Fisk 159
20¢ Paneer/Indisk ost ﬁ o s 149
e 20fTofu %, 149

N\ /
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21 Saag Masala
Curry sauce cooked with fresh spices and spinach: Choose from: ‘
Karrysauce kogt med frisk krydderier og spinat: Veelg mellem: |
c |
2laLamb,/Lam 59
21b Chicken/Kylling 149
21c Paneer/Indisk st '65’ 149
2ldTofu %, 149
22 Jhalfreji Curry | 8
Marinated meat or vegetable cooked with tomato, onion, pepper,
cashew nuts and fresh spices Choose:
Marineret kgd eller grgntsag kogt med tomat, lgg, peber,
cashewngdder og friske krydderier Veelg:
22a Lamb/Lam 159
22b Chicken/Rylling 149
22c¢ Fish/Fisk 159
22d Pancer/Indisk gst ﬁ 149
22e Tofu (g, 149
23 Madras Curry | &
Meat or vegetables cooked in strong curry sauce with strong spices. Choose
between:
Kgd eller grontsager kogt i steerk karrysauce med steerke krydderier. Veelg
mellem:
23aLamb/Lam 159
23b Chicken/Rylling 149
23c Prawn/Rejer 159
23d Fish/Fisk 159
23¢ Pancer/Indisk gst ﬁ‘“’ 149
23(Tofu G 149
— *,
\ ,/::4 /
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| , 24 Goan Curry
j Meat or vegetables coconut milk, crushed coconut, onion and tamoto
[ marinated with spices. Choose: |
kod eller grontsager kokosmeelk, knust kokosngd, log og tamoto marineret C ’
med krydderier. Veelg: . A
24alamb/Lam 159
24b Chicken/Rylling 149
24c¢ Prawn/Rejer 159
24d Fish/Fisk 159
24¢ Pancer/Indisk ost ﬁ 149
24 Tofu G 149
25 Chilli Curry | S8
curry cooked with onions, tomatoes, soy and tomato sauce and fresh sliced
peppers. Choose:
karry kogt med lgg, tomater, soja og tomatsauce og friske skiver paprika.
Veelg:
25a Chicken/Kylling 149
25b Pancer/Indisk ost ﬁ“’ 149
25c¢ Prawn/Rejer 159
26 Tawa Masala
Meat or vegetables cooked in strong curry sauce with strong spices. Choose
between:
kod eller grontsager kogt i steerk karrysauce med steerke krydderier. Veelg
mellem:
26a Chicken/Rylling _ 149
26b Prawn/Rejer 159
206c Fish/Fisk 159
26d Paneer/Indisk st ﬁ 149
26¢Tofu G 149
£ P
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27 Chana Meat Masala
Chickpeas in curry sauce with fresh spices: Choose from:
Kikeerter i karrysauce med friske krydderier: Veelg mellem:

27alamb/Lam

27b Chicken/Rylling

28 Matar Paneer

Green peas and Indian homemade cheese, cooked with
onion and tomato sauce

Grgnne eerter og indisk hjemmelavet ost, kogt med

lgg og tomatsauce

29 Malai Kofta ﬁé“’

Vegetable cardigan with homemade Paneer in mild
curry with cream and butter sauce

Grgntsagskofta med hjemlavet Paneer i mild karry
med flgde- og smgrsauce

30 Mix Veg Masala g
Many vegetables cooked with onions and tomato sauce
Mange grgntsager kogt med lgg og tomatsauce

31 Chana Masala G
Chickpeas cooked with curry and spices
Kikeerter kogt med karry og krydderier

32 Dal Taraka Fegun

Yellow lentils cooked with cumin, garlic and curry sauce
Gule linser kogt med spidskommen, hvidlgg og

karrysauce

33 Dal Makhani ﬁ

Yellow lentils cooked with cumin, garlic and curry
sauce

Gule linser kogt med spidskommen, hvidlgg og
karrysauce

159
149

149

149

149

149

149

149
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I 34 BORNE MENUER ~ |
Kids Menu P
| 34a Nuggets og pomlfritter 89

Chicken nuggets with french fries, servers with dips @

Kyllinge-nuggets med pomfritter, serveres med dips 7

34b Mild Butter Chicken (kun for bern) med ris 99

34c¢ Mild Butter Paneer (only for kids) med ris 99

35 TILBEHOR

35a Veg. Raita ﬁ 39

Yogurt with potatoes, cucumber, and onion

Yoghurt med kartofler, agurk, og lgg

35b Mango Chutney e 39

35¢ Mint Chutney G 39

36d Mix Vegetable Pickle G 39

Mix Vegetable spicy Pickle

Bland vegetabilsk krydret pickle

BT SSERTS

36a Pistachio Kulfi (Is) 59

Indian Pistachio Icecream

Indisk pistacie Is

36b Mango Kulfi (Is) 59

Indian Mango Icecream

Indisk Mango Is

36¢ Gulab Jamun 59

IIndian dough buns in syrup
Indiske dejboller i sirup




