Dessert
Ménedens dessert
- Sparg tieneren

Paprlka

Drinks INDISK MAD | ODENSE SIDEN 2007

Danskvand / Citrus
Hyldeblomst
Kildevand
Heineken 0,0
Mango-juice
Mango-lassi
Namkeen-lassi
Karak chai

Pick & Mix

(Minimum 2 personer)

P a‘p r l k a 3 retter pr. person: 199,-

5 retter pr. person: 249,-

INDISK MAD | ODENSE SIDEN 2007

Nerregade 56, 5000 Odense, TIf.: 66 13 63 16 7/ refter pr. person: 299'-




Paprika Paprika Paprika

GO’ INDISK MAD | ODENSE SIDEN 2007 GO’ INDISK MAD | ODENSE SIDEN 2007 GO’ INDISK MAD | ODENSE SIDEN 2007

Starters & Snacks Main courses / Hovedretter Sides / Tilbehor

S(Pﬁ Samosa

VEGAN Butter chicken
GLUTEN
FR|

Q(Pﬁ % e Lamb korohiJj

Apple pakora FREE

VEGAN  GLUTEN
FREE

0
Slﬁ % Onion bhaiji

VEGAN  GLUTEN sumen Lamb tikka masala
FREE FREE

swren Chicken gorma J

FREE

auren Chicken tikka masala

cwren Chicken tikka
- VEGE.  GLUTEN Daal mokhniJ

TARIAN  FREE

% Masala lamb chops J |:| viean cwren Channa masala
GLUTEN IVIUSUIU 1UTTTD CHOPOS ~fe - v evveveeveennnnn

FREE

eor. o Paneer tawa

TARIAN FREE

GE“iN Chili prownsJ}. ......................... |:| % Lamb vindaloo ‘ ‘ ‘

FREE GLUTEN
FREE

é:l?_ GE“iN Alloo choatJ} cyron Chicken biryani J Bord nr.:

FREE

TARIAN - FREE S(Pﬁ % Veg biryoniJ ............................... |:|

VEGAN  GLUTEN
FREE

Veaelg 3, 5 eller 7 rettter pr. person.
Retterne kommer ind i mindre anretninger, s&

| kan deles om maden.




