
           
    

           
    



Khichury with lamb bhuna Fried lentil 
rice and lamb with tomatoes, onion cumin 
and coriander . Very typical monsoon 
and winter meal in Bangladesh. There are 
little stands that sell only khichury.

Moglai tikka kebab with naan. Lamb 
beef made of fresh minced meat and lentils.

Lamb Grill. Lamb fillet with spinach, 
mushroom and tomato. Served with naan.

grill Chicken roll Grilled chicken with fried 
onions, paprica, coriander and chili.

grill Chicken fillet with paneer cheese on skewers served 
with naan, raita, chopped tomatoes and chutney.

Chili chicken coriander korma. A bit spicy.

Chana dall Yellow lentils with red chilli, garlic, ginger, 
coriander, cumin and cauliflower pakora. Served with pilao rice.

Aubergine and sugar peas curry with parata, green chilli, 
lemongrass, garlic, lime leaves, coconut milk, honey.

Paneer with fresh spinach. One of the most popular dishes, now in 
served in a new manner. Sauce on the side. Served with pilao rice.

Grill scampi. Scampi on skewer served with a naan. Sauce on the side.

Shrimp and mango curry with grated coconut, 
coconut milk, carrot, garlic and celery.

Combi dish. Chicken grill, lamb grill, lamb moglai kebab 
served with pilao rice and sauce on the side.
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Moglai tikka kebab with naan. Lamb 
beef made of fresh minced meat and lentils.

Lamb Grill. Lamb fillet with spinach, 
mushroom and tomato. Served with naan.

grill Chicken roll Grilled chicken with fried 
onions, paprica, coriander and chili.

grill Chicken fillet with paneer cheese on skewers served 
with naan, raita, chopped tomatoes and chutney.

Chili chicken coriander korma. A bit spicy.

Chana dall Yellow lentils with red chilli, garlic, ginger, 
coriander, cumin and cauliflower pakora. Served with pilao rice.

Aubergine and sugar peas curry with parata, green chilli, 
lemongrass, garlic, lime leaves, coconut milk, honey.
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Bengali Chicken Tikka Masala
Chicken fillet, tomato, cashew nuts, 

coconut milk and cilantro

Khichury with lamb bhuna Fried lentil

rice and lamb with tomatoes, onion, cumin

and coriander . Very typical monsoon

and winter meal in Bangladesh. There are

little stands that sell only khichury.

Moglai tikka kebab with naan. Lamb

beef made of fresh minced meat and lentils.

Lamb Grill or chili lamb grill. Lamb fillet with 

spinach, mushroom and tomato. Served with naan.

grill Chicken roll Grilled chicken with fried

onions, paprica, coriander and chili.

grill Chicken fillet with paneer cheese on skewers served

with naan, raita, chopped tomatoes and chutney.

Chili chicken coriander korma. A bit spicy.

Chana dall Yellow lentils with red chilli, garlic, ginger,

coriander, cumin and. Served with pilao rice and fried egg.

Aubergine and sugar peas curry with parata, green chilli,

lemongrass, garlic, lime leaves, coconut milk, honey.

Grill scampi Scampi on skewer served with a naan. Sauce on the side.

Shrimp and mango curry with grated coconut,

coconut milk, carrot and garlic.

Combi dish Chicken grill, lamb grill, lamb moglai kebab

served with pilao rice and sauce on the side.

Pumpkins, spinach with fresh chees... pumpkins, spinach, paneer

garlic, ginger, tomato, coriander, cumin, served with rice.

Salmon bengali curry... salmon, ginger, garlic, potato,

sugar peas, coriander and chilli.

Sabji Dream (side dish) 
Stir-fried vegetables such as broccoli, zucchini, green peas, green chili, 

cilantro, green bell pepper, spinach. 

(VG /  V)

(V)

(V)

(VG) 100:-

If you have any allergies, please contact your waiter for more information!
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more beer...

Draft beer     40cl 50cl

Bryggmästarens Gold, Sweden:   50:- 55:- 
dried fruit, malt sweetness    

Anchor Steam, USA – rich in flavour,   60:-  65:- 
hop bitter, slightly burnt tone.   
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hop bitter, slightly burnt tone.   

Salmon Curry with mango... finally, a fish dish

to indulge you in our bengali culture. salmon, mango,

ginger, coconut, garlic, coriander and lime. divine.

Tandoori chicken à la nahid... tandoori marinated

chicken fillet on skewers served bangladesh style with

homemade naan, raita, chopped tomatoes and fresh ginger.

Lamb biryani... bengali party risotto (there is no wedding without

biryani). Yummi mix of lamb fillet, onion, ginger, garlic, cloves,

cardamon, cinnamon, lime and saffron. The bone gives extra flavour.

kofta veggie curry... vegetable balls with onion, coriander

and fresh mint. Comes with a delicious, spicy tomato sauce.

Tandoori chicken salad... feel like something lighter?

Grilled chicken fillet, paneer cheese and boiled egg.

served with raita and granny’s tomato chutney.

Bengali meatballs... are always a great choice! made

of minced lamb fillet, coriander, mint leaves + chilli.

served with crushed, spicy potatoes. mango chutney and

naan for luch, in the evening served with pilao rice.

Monsoon rain sabji... typical bengali

dish for rainy monsoon days. Seasonal

veggies: papaya, pumpkin, potatoes, squash,

lentils and sugar snaps. Served with fried

egg, In the evening with pilao rice.

Paneer with fresh spinach... one of the 

most popular dishes, served in a new manner. 

Sauce on the side. served with pilao rice.

Palak Chicken
Chicken, spinach, tomato, cumin and coriander.
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lunch served
11am-4pm

170:-
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(V)

If you have any allergies, please contact your waiter for more information!
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Chicken fillet, tomato, cashew nuts, 

coconut milk and cilantro

Khichury with lamb bhuna Fried lentil

rice and lamb with tomatoes, onion, cumin

and coriander . Very typical monsoon

and winter meal in Bangladesh. There are

little stands that sell only khichury.

Moglai tikka kebab with naan. Lamb

beef made of fresh minced meat and lentils.

Lamb Grill or chili lamb grill. Lamb fillet with 

spinach, mushroom and tomato. Served with naan.

grill Chicken roll Grilled chicken with fried

onions, paprica, coriander and chili.

grill Chicken fillet with paneer cheese on skewers served

with naan, raita, chopped tomatoes and chutney.

Chili chicken coriander korma. A bit spicy.

Chana dall Yellow lentils with red chilli, garlic, ginger,

coriander, cumin and. Served with pilao rice and fried egg.

Aubergine and sugar peas curry with parata, green chilli,

lemongrass, garlic, lime leaves, coconut milk, honey.

Grill scampi Scampi on skewer served with a naan. Sauce on the side.

Shrimp and mango curry with grated coconut,

coconut milk, carrot and garlic.

Combi dish Chicken grill, lamb grill, lamb moglai kebab

served with pilao rice and sauce on the side.
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to indulge you in our bengali culture. salmon, mango,
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Tandoori chicken à la nahid... tandoori marinated
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cardamon, cinnamon, lime and saffron. The bone gives extra flavour.
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and fresh mint. Comes with a delicious, spicy tomato sauce.

Tandoori chicken salad... feel like something lighter?

Grilled chicken fillet, paneer cheese and boiled egg.

served with raita and granny’s tomato chutney.

Bengali meatballs... are always a great choice! made

of minced lamb fillet, coriander, mint leaves + chilli.

served with crushed, spicy potatoes. mango chutney and

naan for luch, in the evening served with pilao rice.

Monsoon rain sabji... typical bengali

dish for rainy monsoon days. Seasonal

veggies: papaya, pumpkin, potatoes, squash,

lentils and sugar snaps. Served with fried

egg, In the evening with pilao rice.
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Sauce on the side. served with pilao rice.

Palak Chicken
Chicken, spinach, tomato, cumin and coriander.

9
0
:
-

Monday-Friday

lunch served
11am-4pm

170:-

(V)

(VG / V)

(V)

If you have any allergies, please contact your waiter for more information!



           
    

           
    

shanti.se


