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PAKISTANI AND INDIAN CUISINE

THE FOOD FOR YOUR MIND




RESTAUBRANT

STARTERS - FORRETER KOH -1-NOOR

1. SHAMI KEBAB KOH-I-NOOR Kr. 75,-

Finely minced baby lamb prepared with egg yolk with special spices.
Finthakket babylam tilberedt med xggehvide og krydderier.

2. MAZA CHICKEN CHAT Kr. 75,-

Boneless chicken with fresh ground whole indian spices roasted in
Tandoori oven served with spicy potatoes, chick peas, capsicum, chopped
onions and tomatoes, flavoured with black salt, cumin, fresh lemon, ginger
and corriander leaves.

Kylling med indiske krydderier stegt i Tandooriovn, serveret med

krydrede kartofler, kikerter, peberfrugter, log, tomater smagt til med
spidskommen, citron, ingefer og koriander.

3. JUICY SHRIMP CHAT Kr. 75,-

Juicy shrimps flavoured with black salt, cumin, mountain herbs and fresh
lemon, served with spicy potatoes, capsicum, chopped onions and
tomatoes topped with fresh ginger and corriander leaves.

Rejer krydret med spidskommen, friske krydderurter og citron, serveret med
krydrede kartofler, peberfrugter, log, ingefeer og koriander.

4. PANEER CHAT MASALADAR Kr. 75,-

Exotic vegetarian dish with cottage cheese, flavoured with black salt, cumin,
mountain herbs, fresh lemon, served with spicy potatoes, chick peas, chopped
onions, tomatoes, topped with fresh ginger and corriander leaves.

Eksotisk vegetarret med hjemmelavet hytteost, spidskommen og friske
krydderurter serveret med krydrede kartofler, kikarter, lag, tomater, ingefer og

koriander.
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SOUPS - SUPPER

RESTAURANT
KOH -1- NOOR

5. KARACHI DAL SHORBA Kr. 49,-

Cream based lentil soup
served with croutons.
Linsesuppe tilsmagt med
flade serveret med croutoner.

6. MURGH DAL SHORBA Kr. 59,-

7. TOMATO SOUP

Cream of chicken served
with croutons.
Eyllingesuppe tilsmagt
med flade serveret med
croutoner.

Kr. 59,-

Tomato soup with mountain

herbs, fresh capsicum and croutons.
Tomatsuppe med friske

krydderurter, frisk chili og croutoner.
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RESTAURANT

TANDOORI KOH -1-NOOR

8. MUGHAL TANDOORI CHICKEN Kr. 119,

Spring chicken marinated in spiced yoghurt
roasted in the tandoori oven and served with
mint chutney.

Kyllingestykker marineret i krydret yoghurt og
stegt 1 tandooriovn serveret med mint chutney.

9. LAZETTE ATTISHR TANDOORI Kr. 149,-

The best assortment from the tandoori,
seekh kebab, mutton and chicken tikka.
Tandoorimix med kylling, seekh kebab og lam.

10. MUMTAZ TIKKA Kr. 129,

Boneless pieces of chicken marinated in
spiced yoghurt, prepared in the tandoori oven
served with mint chutney.

Kyllingestykker uden ben marineret i krydret
yoghurt og tilberedt i tandooriovn serveret
med mint chutney.

11. LAMB TIKKA Kr. 139,

Mutton marinated in spiced yoghurt, prepared
in the tandoori oven served with mint chutney.
Stykker af lammemerbrad marineret i yoghurt,
tilberedt pi spyd 1 tandooriovn serveret med
mint chutney.

12. KING PRAWNS LA-JA WAB Kr. 139,

King prawns with shell marinated in mild
spices prepared in tandoori oven.
Kaemperejer med skal marineret i milde
krydderier tilberedt i tandooriovn.
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CHICKEN SPECIALITIES S
KYLLINGE SPECIALITETER ~ KOH-1-NOOR

13. MURGH TIKKA MASALA Kr. 129,-

Chickenbreast prepared in tandoori oven
served in masala sauce with almond.
Kyllingebryst tilberedt 1 tandooriovn serveret
1 masala sauce med mandel.

14. ANARKALI BUTTER CHICKEN Kr. 129-

Tandoori roasted chicken simmered in

Oriental spices, chopped tomatoes

and butter with almond.

Kylling smerstegt 1 tandooriovn tilberedt

med Orientalske krydderier samt tomater og mandel.

15. MURGH DO PIAZA Kr. 129,-

Chef"s special recipe for chicken curry in
onions and tomatoes.

Kokken Chefens kyllinge specialitet med log og
tomater.

16. MURGH JALFAREIZI Kr. 129-

Boneless chicken pieces sauted with
capsicum, onions and tomatoes.
Udbenede kyllingestykker tilberedt
med peberfrugter, log og tomat.
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MUTTON CURRIES |
LAMMEKODSRETTER KOH-1-NOOR
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17. A SADDLE OF LAMB

An ancient recipe of palatable juicy tandoon
broil of lamb, seasoned with fresh ginger, garlic
and mountain herbs, served sizzling on a bed of
chopped capsicum and onions.
Lammekotelletter tilberedt med friske
krydderurter, ingefer, hvidlog og log.

18. LAMB ROGAN JOSH

Mutton cooked in a rich spicy sauce.
Lammeked 1 kraftigt krydret karry.

19. MUTTON DO PIAZA

Chef’s special recipe for spicy mutton

curry with onions.

Kokkens egen opsknft pa krydret lammeked
1 karry med log.

20. BUTTER MUTTON

Pieces of mutton simmered in oriental spices,
chopped tomatoes and butter.

Krydret lammeked med tomater, stegt 1 smor
med orientalsk sauce.

BEEF CURRIES
OKSEKODSSPECIALITETER

21. GOSHT BHUNNA

Beef in mldly spiced curry.
Mildt krydret oksekad 1 karry.

22. BALTY GOSHT

Beef prepared in the traditional Indian way.
Okseked tilberedt pi traditionel indisk made.

RESTAUBRANT

Kr. 139-

Kr. 129,

Kr. 129.-

Kr. 139,

Kr. 129,

Kr. 129,
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VEGETARIAN SPECIALITIES RESTAURANT
VEGETARRETTER KOH -1-NOOR

23. DAL MAHARANI Kr. 79,-

Chef’s special lintels in butter.
Kokkens linsespecialitet
stegt 1 smar.

24, SABZI NAU RATTAN Kr. 89,

Seasonal fresh vegetables
of the day.

Sxsonens friske grentsager.

25. MATTAR PANEER Kr. 89,-

Curried peas and cottage cheese.
/Erter 1 karry og hytteost.

26. MASALA BINDI SABAT Kr. 89,-

Fresh lady fingers fried in butter with
tomatoes and onions.
Okra stegt 1 smor med tomat og log.

27. GOBI ALU NARM DIL Kr. 89,-

Cauhflower and potatoes in curry.
Blomkil og kartofler 1 karry.
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R ) SEAFOOD SPECIALITIES RESTAURANT
| FISKERETTER KOH -1-NOOR

28. SHRIMP CURRY Kr. 129,

Curried shrimps with onions.

Rejer og log 1 karry.

29. KING PRAWN MASALA Kr. 139.-

Prawns simmered 1n oriental tumeric
spices, chopped tomatoes and butter.
Kxmperejer med orientalske krydderier,

tomater og smer.

30. SALMON MASALA
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