THALI

The Thaliis a 12-serving feast, served for the whole table.
150 DKK pr. person

The Thaliincludes

Fried papadum, cilantro, butterbean
Garlic naan, herbs, nigella
Flaky Paratha flatbread
Loaded Boondi Raita, chilicrunch, dill
Sticky pineapple chutney, tumeric
Masoor dal, red lentils, coconut cream
Aloo makhani, sweet potato, mushrooms
Spicy mint yoghurt, cucumber, curry leaves
Pickled chillies, fresh mango, kashmiri
Crispy salads, herbs, peanuts
Yellow rice, dried fruits, spices
Steamed basmati rice

Refill 15 DKK pr. unit
Upgrade to Unlimted Thali +75 and get as many refill’s as you wish!

Thali combo
Thali and 4 selected add ons

Potato samosa, sweet onions, brinjal pickle

Grilled lamb skewer, tandoori style, yogurt

Butterchicken, cardamom, smoked butter
Milk tea ice cream, roasted pistachios

300 pr. person




Add ons

Crispy fried chicken, tandoori masala +75 DKK
Grilled mushrooms, tamarind, garam masala +75 DKK
Crispy cauliflower pakora, kashmiri chili +55 DKK
Lamb samosa, mint, ginger, green chili +85 DKK
Potato samosa, sweet onions, brinjal pickle +65 DKK
Grilled hake, masala bbg, lemon +115 DKK
Grilled lamb skewer, tandoori style, yogurt +100 DKK
Butterchicken, cardamom, smoked butter +125 DKK
Pork cheek vindaloo, black cardamom +135 DKK
No Thali today?
Thali butterchicken, cardamom, smoked butter and steamed basmati rice 150 DKK
Spicy pork cheek vindaloo, chili, pickles, spiced basmati rice 165 DKK
Masoor dal, red lentil, garam masala, raita, and steamed basmati rice 125 DKK
Aloo makhani, sweet potato, peppers, salad and steamed basmati rice 135 DKK
Sweet
Milk tea ice cream, roasted pistachios +55 DKK
Yogurt sorbet, black lime +55 DKK

Got any allergies? Ask your waiter so we can guide you safely through the menu!

Credit card fee: Company cards issued both within or outside of EU/EEA and private cards issued outside will be charged a fee.

All transactions on American Express cards are surcharged.



