
Two delicate thin spiced chips served
with different dips.

1 stk. Pastry filled with vegetables. 

Onions fried in chickpea flour

Lightly spiced yoghurt with cucumber
and tomatos.

Homemade spiced cottage cheese
coated in chickpea flour, deep fried. 

 King Prawns coated in chickpea flour,
deep fried. 

Starter: Pappadams •  Dips
Main Course: Butter Chichen • Mixed salat
• Basmati Rice • Nan Bread • Raita 
Dessert: Homemade indian ice cream
Drinks: Sodavand or Lassi

Starter:  Pappadams • Dips 
Main Course: Lamb Vindallo • Mixed salat
 • Basmati Rice • Nan Bread • Raita 
Dessert: Homemade indian ice cream
Drinks: Sodavand or Lassi

Starter:     Pappadams • Samosa • Dips 
Main Course: Tikka masala  • Mixed salat
• Basmati Rice • Nan Bread • Raita 
Dessert: Homemade indian ice cream
Drinks: Sodavand or Lassi

Pieces of chicken fillet marinated in spices
and herbs, grilled in oven 
and served on iron pan.

Pieces of lamb marinated in spices and herbs,
grilled in oven 
and served on iron pan.

Homemade cheese grilled in oven and
fried with spices fresh onion and peber on
swarm sizzle

Pieces of prawn marinated in spices and
herbs, grilled in oven 
and served on iron pan.

Tomat, agurk, rødløg, grøn chili og frisk
citron.

Vegetarian

Chicken coated in chickpeas flour, deep
fried

Per Person

Per Person

Per Person



shahi restaurant

179 KR.

179KR.

179KR.

 15.Lamb Rogan Josh 

An unique dish with cream, coconut,almonds,
spices

A curry dish with onion, tomatoes,
pepper, spices and herbs.

 18.Lamb Spinache  
Pieces of lamb in spinache with
onion, garlic, ginger, pepper, spices
and herbs.

22.Butter Chicken 169KR.

169KR.

169KR.

24.Chicken Tikka Massala

 Tandoori grilled chicken with oriental
spices, tomato and butter.

Tandoori grilled chicken with oriental
spices and special red massala sauce.

 25.Chicken Korma 
An unique dish with coconut, cream,
almonds, spices and herbs.

189KR.27.Chicken Palak Karahi
Chicken with spinache, onions, tomatoes,
garlic, ginger, pepper, almonds, spices
and herbs.19.Butter King Prawns 199KR.

199KR. 20.King Prawn Tikka Massala

King Prawns in our special Butter-sauce

King Prawns with oriental spices and red
massala sauce.

14.lamb Korma

Onion 15 KR.

lime 15 KR.
Mix pickels 15 KR.

Chutney 15 KR.

179KR.17.Lamp vindallo
Tender lamb cooked in a spicy, tangy
sauce with ginger, garlic, chili, and
aromatic Indian spices.

189KR.28.Chicken coconut tamarid
Chicken with spinache, onions, tomatoes,
garlic, ginger, pepper, almonds, spices
and herbs.

169KR.13.Lamb curry
Traditional lamb curry cooked with
onions, tomatoes, and a blend of
Indian spices

16.Lamb Dhansak
Sweet/ Sour lamb with pineapples, 
almonds and the lentils

179KR.

159KR.21.Chicken curry
Traditional chicken curry cooked with
onions, tomatoes, and a blend of Indian
spices

23.chicken Spinache

26.chicken dhansak
Sweet/Sour Spiced chicken with
pineapples, almonds and lentils

Pieces of chicken in spinache with onion,
garlic, ginger, pepper, spices and herbs.

169KR.

179KR.

Extra Rice 25 KR.



 Vegetarian dish with spiced rice and
vegetables. Served with raita.

 Spiced rice with tikka chicken. Served
with raita

Spiced rice with lamb. Served with raita

Lentils in authentic curry sauce with
butter.

Vegetables in delicate cream-coconut
sauce.

Carrots, beans, peas, cauliflower and
potatoes with spices.

Spinach with homemade cottage
cheese.

Fried homemade cottage cheese in
butter sauce

 Spicy veggieballs in our special cream
sauce with almonds.

Homemade cottage cheese in our
special sauce with herbs, fresh onion and
pepper.

 
Yeast-bread, baked in oven. 

Bread with garlic and herbs. 

Naan bread with cheese and herbs.

Homemade Bread from Graham flour,
baked in oven.

Chickpeas with onion, tomatoes, gravy,
spices, garlic and ginger.
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