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SMÅ RETTER 

SOFT SHELL CRAB (SK, E, HG) 
Fried soft shell crab served with 
homemade mint chutney ponzu. 
140 
Wine: Gustavshof Riesling Trocken 

MINI KATI ROLL (HG, E, M) 
Kati roll, classic chicken tikka, 
pickled onions, coriander, chilli, 
lime. Gluten free option available 
150 
Wine: Frères Bouzeron 

AVOCADO PAPDI CHAAT (HG) 
Spiced avocado with roasted 
cumin and spices, pomegranate, 
served on papdi 
140 
Wine: Biancoviola 

CHARCOAL 
Green peas, charcoal, cumin 
topped with pickled onion served 
with homemade mint chutney 
140 
Wine: Susucaru Rosso 

MALABAR SCALLOP (B) 
Seared scallop, coconut, curry 
leaves, onion seeds and red chili 
140 
Wine: Gustavshof Riesling Trocken 

LITT STØRRE RETTER 

KOSHA MANGSHO (SE, M) 
24 hour marinated, slow cooked, 
Bengali style lamb curry 
245 
Wine: Chianti Classico 

THE GOOD MAN (E) 
Masala chicken keema, fried egg, spicy 
chips. Our famous brunch . 
230 
Wine: Mulatschak 

BUTTER CHICKEN (M, CN) 
Chicken on bone, rich butter sauce, 
cashew, cream and browned butter 
230 
Wine: Biancoviola 

CHOLE 
Chickpea curry, pickled onion, 
tomatoes, ginger, chili, chaat 
225 
Wine: Sula Chenin Blanc 

BANANA LEAF FISH CURRY (F, SE) 
Whole steamed fish wrapped in banana 
leaf, chili, mustard oil, coconut milk, 
tamarind, bay leaf, star anise 
230 
Wine: Biancoviola 

BAINGAN BARTHA 
Roasted baby aubergines in a 
sweet and spicy curry. Made 
with chili, ginger and tomatoes. 
225 
Wine: Completo Unlitro 

SMAKSMENY 

Includes a collection of dishes from 
the menu and dessert. 
Ordered by the whole table. 
595 

WINE PAIRING 
Wine pairing, created specially to 
our dishes.  
850 

SIDES 

Papadums (M) 
Roasted lentil papad, raita and 
kachumber 
35 

Cucumber raita (M) 
Yoghurt, cucumber, cumin 
40 
 
Pickled vegetables 
Carrots, radish and beetroot 
40 

Naan (M, E, HG) 
Plain 
55 

Garlic 
60 

SWEETS 
ELDERFLOWER CHEESECAKE (M, HG) 
Elderflower, cheese and lime 
Cocktail: Elderflower spritz 
130 
SORBET 
Sorbet, ask your waiter about the flavors  
130 
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SWEETS 
CHILI CHOCOLATE FUDGE (M, N) 
Dark chocolate fudge, chili jam, candied pistachio (can be made nuts free) 
130 
SORBET 
Sorbet, kindly ask your waiter about the flavors 
130 
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LUNCH 

BACON NAAN ROLL (HG) 
Økologisk bacon, 
naan på gamlemåten, chutney 
150 

GOOD MAN BRUNCH (E, HG, M) 
Masala bønner, keema, 
økologisk speilegg, spicy chips. 
150 

BAD MAN BRUNCH (HG, M) 
Kikertcurry med bhatura (fluffy, fritert brød) med 
syltet løk, svigermors youghurt (bakteriekultur 
fra 1970) 
150 

YOGHURT WITH SPICED NUTS (CN, MA, PN) 
Youghurt, ekostisk frukt, masala nøtter 
150 

CHILI CHEESE TOAST (HG, M) 
Loff, chili, ost, mint-chutney, masala pommes frites. 
150 
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COCKTAILS 

ELDERFLOWER SPRITZ 
Elderflower liqueur, elderflower syrup 
and Prosecco 
175 

SAPPHIRE 
Gin, star anise, passion fruit, blue 
curacao and lime 
169 

SPICY PASSION SOUR (E) 
Homemade chili infused vodka, white 
rum, passion fruit, mango, lime, egg 
white  
175 

CLARIFIED MANGO (M) 
Overnight clarified mango with vodka, 
amaretto and lime 
169 

LYCHEE SOUR (E) 
Jameson whiskey, lychee liqueur, lime, 
grenadine and egg whites 
169 

GREEN GARDEN (E) 
Bareksten Botanical Gin, Elderflower, 
Basil, lime 
175 

COFFE MARGARITA 
Coffe, Cointreau, coffee liquor, Olmeca 
Altos Reposado tequila  
175 

BEER 

KING CHAKRA (HG, BG) 
Indian beer 0,65L Brewed & bottled 
in India 
165 

FRYDENLUND PILSNER 
(HB, BG) 0,4L 
105 

KRONENBOURG 1664 
(HV, BG) 0.25 
68 

BROOKLYN EAST IPA 
(HV, BG) 0,33 
105 

NON-ALCOHOLIC BEER 
(HV, BG) 0,33L 
55 

WHITE WINE 

KALKSTEIN RIESLING TROCKEN 
Gustavshof, Tyskland 
FL 775 / GL 180 

HANDWERK RIESLING TROCKEN 
Leiner, Tyskland 
FL 950 / GL 220 

BOUZERON 
Chapuis Frères, Frankrike 
FL 1 200 / GL 280 

CHABLIS 
Château de Béru, Frankrike 
FL 1 600 

SULA CHENIN BLANC (SU) 
Sula, India 
FL 870/ GL 190 

ORANGE WINE 

BIANCOVIOLA 
Aldo Viola, Italia 
FL 1 100 / GL 270 

MULATSCHAK 
Meinklang, Austria 
FL 780 / GL 180 

VITOVSKA 
Vodopivec, Italia 
FL 2 100 

RED WINE 

SUSUCARU ROSSO 
Frank Cornelissen, Italia 
FL 1 100 / GL 250 

COMPLETO UNLITRO 
Carussin, Italia 
FL 750 / GL 170 

CHIANTI CLASSICO 
Castell’in Villa, Italia 
FL 1 100 / GL 250 

FRAPPATO 
COS, Italia 
FL 1 100 / GL 250 

IL PETTIROSSO 
Arpepe, Italia 
FL 1 600 

DINDORI SHIRAZ (SU) 
Sula, India 
FL 870/ GL 190 

BUBBLES 

PROSA ROSÉ 
Meinklang, Østerrike 
FL 700 / GL 160 

CAVA “ANNE MARIE” 
Castell d’Age, Spania 
FL 850 / GL 200 

NATURALMENTEFRIZZANTE 
Casa Belfi, Italia 
FL 850 / GL 200 

BLANC DE NOIRS BRUT 
Fleury, Frankrike 
FL 1 200 

SULA TROPICAL BRUT 
Sula, India 
FL 860/ GL 180 

ROSÈ WINE 

LE DUE ARBIE ROSÉ DIEVOLE (SU) 
Toscana, Italia 
FL 580 / GL 150 

SODAS & LASSI 

MANGOLASSI (M) 
Indian mango smoothie 
60 

Sodas – 0,33L 
COLA, PEPSI MAX, 
SOLO, 7-UP, Farris 
56 

CHAI, COFFEE 
AND TEA 

CUTTING CHAI (M) 
Chai with milk, cardemom, fennel 
seeds ginger & cloves 
35 

INDIAN MALABAR 
Coffee 
45 
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