


Did you know, that India is rightly called the Land of Spices? 
No country in the world produces as many varieties of spices as India.



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

kurmuri tikka
Kylling marineret med kardemomme of peanuts 
// Chicken marinated with cardamom and peanut.Served with tomato base and coriander pesto //

home made samosa (+15 dkk)
Den berømte indiske snack

// The famous indian snack //

vegetar pakora
Grøntsager vendt i kikærtemel og friteret. Serveres med sprød salat

// Vegetables turned into chickpea flour and deep-fried. Served with chef ’s salad //

shish kebab
Grillede lammekødsruller. Serveres med sauteret garniture 
// Grilled lamb rolls. Served with chef ’s salad //
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A proper Indian meal is a perfect balance of all 6 flavours: 
sweet, salty, bitter, sour, astringent and spicy.



butter chicken
Tomatflødesauce med honning, smør og cashewnødder

// Chunks of tandoori chicken tikka cooked in aromatic velvet gravy //

chicken tikka masala
Løg og peberfrugter i tomat masala sauce

// Onion and bell peppers in tomato masala gravy //

chicken madras
Marineret og tilberedt med sennepsfrø, kokosmælk, knust kokos, knust rød chili samt karry blade

// Marinated and prepared with mustard seeds, coconutmilk, crushed red chili and curry leaves //

chicken korma
Aromatiske kyllingestykker, tilberedt i en cremet gul curry med kokosnød og mandler

// Aromatic chicken chunks prepared in creamy, yellow curry with coconut and almonds //

murgh hydebaradi
Slow cooked kyllingestykker tilberedt i yogurt med hele krydderier frisk koriander og mynte.
// Slow cooked chicken chunks made with yogurt, fresh coriander, mint leaves with whole spices //
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We all know what curry is, but do you know what it’s actually made of? 
A typical curry is a blend of cinnamon, tamarind, cloves, cumin, cardamom and garam masala.



lamb spinach
Krydrede lammestykker i spinat

// Tender chunks of lamb, cooked in spinach gravy //

lamb rogan josh
Lam i tomat masala, anisfrø og chili

// Tender chunks of lamb, cooked in brown onion gravy //

lamb karahi
Krydret karrysauce med løg og peberfrugt

// Tender chunks of lamb in spicy semi-dry aromatic gravy with onion and bell pepper //

lamb vindaloo
Slow cooked lammestykker med ingefær og krydret vindaloo paste i en mørk brun sauce

// Slow cooked lamb chunks with ginger and spicy vindaloo paste in dark brown gravy //

lamb rara
Krydrede lammestykker tilberedt med hele krydderier og serveret i halvtør sauce

// Spicy lamb chunks made with whole spices, served in minced, semi-dry gravy //
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Eating with hands is cultural, and respectful:
Through the thumb comes space

Through the forefinger comes air

Through the mid-finger comes fire

Through the ring finger comes water

Through the pinky finger comes earth



afghani tandoori chicken
Kyllingelår i Afghansk marinade af yogurt, frisk coriander og chili. 
Lavet på tandoor, serveret med sprøde grillede grøntsager samt mint chutney

// Chicken legs in Afghani marination with yogurt, fresh coriander and chili, 
made in the tandoor, served with crunchy grilled vegetables along mint chutney on the side //

lamb chops
Grillet lammekrone i masala marineret med sprøde, grillede grøntsager og sennepsfrø 
krydret kartoffelmos. Hertil mint chutney 
// Lamb chops marinated in tandoori masala mustard seed-spiced mashed potato on the side,
served with grilled, crunchy vegetables, along mint chutney //

tandoori mix grill (+50 dkk)
Smagfuldt mix af grillet lam, kylling og tigerrejer med sprøde, grillede grøntsager

// Marinated mix of tandoori prawn, kurmuri tikka and lamb shish kebab served with crunchy, grilled 
vegetables and mint chutney on the side //
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It is the land of rice that grows unbelievable variants 
like white, red, brown, sticky and even black!



tandoori f i s h
Marineret hellefisk på bund af sennepsfrø krydret kartoffelmos og toppet med tomat salsa

// Marinated halibut served with mustard seed-spiced mashed potato at the bottom topped 
with tomato salsa //

tandoori prawn
Safranmarineret tigerrejer serveret med sprøde, grillede grøntsager

// Saffron marinated prawn served with crunchy, grilled vegetables //
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India is home to bhot jolokia, one of the hottest chillies in the world. 
Also called “ghost chilli”, it is grown in North East states and is 

more than 400 times hotter than Tabasco sauce.



v e g i  /  1 3 5

daal e rasoi
Langtidskogte linser. Sorte og hvide linser samt kidney bønner // Overnight cooked black lentils //

paneer saag
Hjemmelavet friskost i spinat sauce // Homemade cottage cheese in spinach sauce //

mix veg
Årstidens friske grøntsager tilberedt i masala sauce 
// Garden green fresh vegetables cooked in masala gravy //

paneer butter masala
Hjemmelavet ost i cremet, sød og aromatisk fløjsblød sauce

// Homemade cheese in creamy, sweet, aromatic velvet gravy //

bhindi do pyaza
Lady finger tilberedt med løg, tomat og hele krydderier i halvtør sauce

// Lady finger made with onion and tomato and whole spices in a semi-dry gravy //



No Indian meal is complete without a little chutney and pickle on the side of their plate.



pilou safran rice
Basmatiris med safran // Basmatirice with saffron //

matar pilau
Stegte ris med grønne ærter og hele krydderier, toppet med ristet løg

// Fried rice with green-pea and whole spices, topped with fried onion //

naan
Friskbagt naan med sesam // Freshly baked naan with sesame //

garlic naan
Friskbagt naanbrød med hvidløg // Freshly baked naan with garlic //

tandoori roti
Friskbagt fladbrød af grahamsmel // Freshly baked bread of graham flour //

raita
Krydret yoghurt med tomat, agurk og kartofler // Yoghurt with tomato, cucumber and potato //

rasoi salad
Frisk, sprød salat med hjemmedyrkede spirer og mixet med hjemmerørt dressing

// Fresh, crunchy salad with home-grown sprouts mixed with our house made dressing //

chutneys
Sæsonens chutneys // Season taste of chutneys //
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ØKO GINGERSHOT /25
Brændende og passioneret ingerfær - Gingershot

BOMBAY ORANGE /90
Gin, friskpresset appelsin, lime og honning - Gin, orange, lime and honey

DARK`N`STORMY /95
Mørk rom, lime, angostura og ginger beer - Dark rum, lime, angostura and ginger beer

MOJITO /90
Mørk rom, mynte, rørsukker, lime og knust is - Dark rum, mint, sugar and crushed ice

RASOI GT /130
Roku gin, ingefær og tonic water - Roku gin, ginger and tonic water

GERANIUM GT /105
Geranium gin, agurk blend, tonic water - Geranium gin, cucumber blend tonic water

DIPLOMATICO ROM / 100

CRABBIES GINGER BEER /40
Ingefærøl med alkohol

Ginger beerwith alcohol

COBRA Indisk fadøl - draft beer
lille - small / 40
stor - large / 70



WUNDERKIND ØKO VEGAN SODA / 35
Rebarber - Rhubarb / appelsin humle - orange / hyldeblomst - elderflower

FEVER TREE TONIC WATER - FEVER TREE GINGER BEER / 30

COCA COLA - COLA ZERO
lille - small / 35
stor - large / 60

MANGO LASSI / 45

MANGO JUICE / 35

DAGENS DETOX VAND - DAILY DETOX WATER / 25

RASOI VAND - RASOI WATER / 40
med eller uden brus - still or sparkling

VAND - WATER / 15



Ved allergener spørg tjeneren
Ikke EU Firmakort pålægges kortudstederens gebyr

Our main dishes do not contain the side orders

- Possible to prepare in vegan version
We kindly ask you to inform our waiters in advance about vegan, vegetarian

 and/or any special diet when taking the order.

By allergens ask the waiter

Non EU Business credit cards are subject to issuers fee 


