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Chicken Satay  HV, SK, Y

Thai styled chicken skewers marinated with 
spices, grilled and served with tasty peanut sauce.

 159,-

 159,-

 139,- / 149,-

 139,- / 159,-

 139,-

 159,-

 159,-

 169,-

 159,-

 169,-

 169,-

 159,-

 169,-

 129,-

 169,-

Chicken Tikka  HV, Y, M

Boneless chicken marinated in yoghurt 
and spices cooked in tandoor pot served
with coriander & mint sauce.  

Grilled Tiger Prawn HV, SK, Y

Smokey grilled tiger prawn marinated in a mix 
of indian spices served with garlic sauce.

Kori Kempu Chicken Fry
CH, E , NC, G, Y, HV

Boneless chicken, marinated to perfection in a
traditional Mangalorean masala, tossed in yoghurt
and green chilies served with chef’s special sauce.

Samosa Veg / Chicken 
H, HV G, DP 

Crispy  pastry stuffed with potatoes, onions,
peas, lentils or meat. Served with tangy tamarind sauce. 

Pani Puri
H, HV G

Puffed hollow puri filled with seasoned potato,
served with spicy and sweet mint mocktail. 

Samosa Chaat
HV, H, M, G, Y, DP, G

Crushed crunchy potato stuffed samosa topped 
with chickpeas masala, yoghurt, sweet and tangy 
chutneys topped with fine and crunchy sev.

Korean BBQ wings
CH, SO, HV, SES

Crunchy and juicy wings tossed in 
korean BBQ sauce.

Chilli Chicken Momo
H, HV, SO, S 

Fried momo sauteed with onion, bell pepper,
hot & sweet chilli sauce.

Chicken Manchurian Momo
H, HV, SO, SES 

Fried momo tossed in sweet, spicy &
tangy Manchurian sauce.

Chicken Teriyaki HV, SO, CH, Ses

Japanese dish of grilled chicken brushed with a
mixture of soy sauce, mirin, and sake.

H, HV, SO, CH, G

A popular Indo Chinese appetizer made with
cauliflower/chicken, deep fried until crisp and
tossed in sweet and sour manchurian sauce.

Manchurian Gobi / Chicken 

Himalayan Fried Momos

Fried dumpling stuffed with seasoned chicken,
marinated in spices originating from the
Himalayas.

H, HV, SO, S 

Raita M                                         69,-  
45,-  
69,-  
49,-  
39,-  

 Salad                                
Papadam                        

Rice                                  
Mango chutney  HV             

S W E E T  E N D I N G SS W E E T  E N D I N G S

M, Y 

Crispty churros dusted with sugar and cinnamon mix, perfectly 
paired with our delicious chocolate dipping.

Soft delicious berry sized balls made of solid milk, flour
soaked in rose flavored sugar syrup serveed with ice cream.

Indian ice cream flavored with cardamom, dried milk solids and nuts.

Indian yogurt drink with mango flavor (seasonal)

H ,G ,DP

M, CH, NA, WF 

NO, M 

109 ,-

109 ,-

109 ,-

109 ,-

Chicken Tikka Masala  M, HV, NC, DP               

Butter Chicken Masala M, HV, NC, DP                

Chinese Chicken Noodles

KIDS MENU
169,-

HV, E ,  CM, So , CH

French fr ies  69,/-

Gulab Jamun with ice cream

Malai Kulfi ice cream

M, CH 99 ,-Vanilla Chocolate ice cream

Mango Lassi

Churros

Chicken 65  E, HV, CH, H, G, Y 

Medium spicy, deep-fried boneless chicken dish
originating from southern part of india,as a quick
snack served with onion and lemon garnish.  

5pcs - 149,-
10pcs -259,-

5pcs - 159,-
10pcs -269,- 5pcs - 159,-

10pcs -269,-

Prawn Tempura 
H, CH, E

Tiger prawns, deep-fried in a crispy Japanese
Osaka style batter. Served with soyachilly sauce. 

Dumpling soup H, HV, SO, S, G, CM, SES

Juicy chicken dumplings in coconut red curry
broth, vibrant with mango and kaffir lime.
Sweet heat in every sip. 

Onion Pakoda GH, CH, H

Deep fried onion fritters prepared with chickpea
and rice flour coating with other spices. Served
with tangy tamarind and mint chutney.

Pav Bhaji HV, E, H, M, G, DP

A thick delicious vegetable mash & soft buns 
Served with fresh chopped onions & lemon juice.

Kirkeveien 51 ,  0368 Oslo
C U R R Y  A N D  KE T C H U P

www.curryandketchup.no
Tlf  :  22690522

Allergens:
E - Egg, M - Milk, Sel - Cellery, SK - Shellfish, SEN - Mustard, Ses - S sesame seed, SU - Sulfites,
NA - Almond, NC - Cashew, NP - Peanut, NO - Pistachio, G - Gluten, F - Fish
WF - Wheat flour, CH - Corn Flour, GH - Gram flour, RC - Rice flour, H- Refined flour, SO - Soy
CM - Coconut milk, DP - Dairy product, Y - Yogurth, HV- Garlic

Allergener: 
E - Egg, M - Melk, Sel - SElleri, SK - Skalldyr, SEN - Sennep, Ses - Sesamfro, SU - Sulfitt,
NA - Mandel, NC - Cashew, NP - Peanøtter, NO - Pistasj, G - Gluten, F- Fisk
WF - Hvetemel, CH - Maismel, GH - Kirkertmel, RC - Rismel, H - Raffinert mel, SO - Soya, CM - Coconut milk

DP - Meieri produkter, Y - Yogurt, HV - Hvitløk  
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Plain Dosa        189,-
savoury pancake made out of fermented rice 
and lentil.Gluten free / Lactose free / Vegan. 

Egg Dosa E    199,-
savoury pancake made out of fermented rice
and lentil, topped with egg and onion mix.

Masala Dosa Vegetarian HV 229,-

FIRST TIMER TIP :

savoury pancake made out of fermented rice and lentil 
topped with potato and south Indian masala.

Chicken / Lamb / Beef Masala HV   

239,- / 249,- / 249,-

Dip each Dosa bite with sambar , 
add chutneys... and yes, feel free to use your fingers.

Savory rice & lentil pancakes, served with fresh tomato chutney and sambar - a flavourful lentil 
and vegetable dipping sauce.
Add salad to any dosa 39,-

clay oven grill kebabs
Juicy and flavorfu l  creat ions served with r ice and smal l  sa lad
Add a del ic ious curry sauce to your gr i l l  for 49,-

  

 Malai Chicken Tikka HV, M, NC, Y 289,-
Tender boneless chicken marinated in a yogurt and a mix of 
selected herbs and Indian spices grilled to perfection in 
Tandoor oven.

Tandoor Mixed Grill HV, SK, Y, M  329,-
Sizzling grill with lamb tikka, chicken tikka, hariyali chicken, malai
chicken and shrimps marinated in chefs special blend of spices.
Tandoor grilled in a clay oven for perfection. 

Mixed Veg. Tikka Y, M  269,-
Tandoori grilled indian homemade cottage cheese, peppers,
zucchini, broccoli and cauliflower, marinated in spicy sauce

Hariyali Chicken Tikka 289,-
Juicy boneless chicken marinated in a blend of mint, coriander 
leaves, yogurt along with a mix of flavorsome spices, grilled 
in Tandoor oven.

HV, M, Y

Chicken / Lamb / Prawn / Beef Tikka  
289,- / 299,- / 299,- / 309,-

Chicken/Lamb/ Prawn marinated in yoghurt and spices cooked in a 
clay oven served with homemade salad

HV (SK), Y, M

Vegetable Biryani  HV, Y, DP 259,-

Chicken Biryani  HV, Y, DP                        269,-

Lamb Biryani  HV, Y, DP            289,-

King Prawn Biryani  HV, Y, DP, SK 289,-

Royal  Mixed Biryani HV, T, DP, SK 319,-

HEARTY BIRYANIS
Rice casseroles  cooked wi th roas ted masalas  & herbs .  

Served wi th yogurt  that  i s  b lended wi th roas ted cumin,  
herb and f inely gra ted cucumbers  and carrots .

CURRIES

LANOITIDART

Rich tomato onion sauce with a smoky flavor

Creamy sauce of light coconut milk and spices

A delicious, flavorful dish made with onions, tomatoes, 
bell peppers, ginger, garlic and fresh ground spices

Saag is typical Punjab dish with wilted greens

Fennel, black pepper, and cumin lend this sauce an 
earthy flavor

cooked in a mildly spiced tomato - cashew sauce

Step-1 

Step-3 

Step-2 

Tikka masala NC, HV, M, DP

SK

Butter Masala NC, HV, M, DP

Shahi Korma NC, HV, CM

Karahi  HV, DP , NC

Saag 

Chett inad HV, CM, NC

- 279,-
- 259,-

- 279,-
- 269,-Chicken

Beef / Lamb

Channa / Paneer

Select a spice level
Mild, Medium, or Hot

Prawn

Pick a protein,

INDO ASIAN FAVORITES

Singaporean Vegetable Noodles /  Chicken
HV, E,  CM, SO, CH

Thai  Chicken Red Curry
HV, G, CH, CM  

 249,-

A Thai noodle stir fried with a sweet-savoury-sour sauce, scattered with 
bean sprouts, spring onions. crushed peanuts.

Pad Thai  – Chicken /  Beef/  Prawn
HV, NP,  SK, E, CH, SO

 

249,- / 259,- / 269,-

Aromatic chicken curry made with coconut milk, green / red curry and 
aubergine served with jasmine rice.

249,- / 259,-

259,-

259,-

Eggnoodles stirfried with chicken and/ or vegetables, tossed in a chilli
garlic sauce on high flames.

Chil l i  Chicken 
HV, G, H,  CH, SO 

Boneless chicken marinated in Indochinese sauce, smothered in garlic 
and chilly gravy. Deep fried and served with spring onion and chilly.

Thai  Cashew Chicken 
HV, NC, G, Sel , SO, CH

Fried boneless chicken with cashew nut, dry chili, green onion, bell pepper 
and roasted chili paste.

259,-
CH, SO, HV, SES

Crunchy and juicy wings tossed in Korean BBQ sauce*

259,-Chicken Teriyaki
HV, SO, CH, SES

Japanese dish of grill chicken brushed with a mixture of soy sauce,
mirin, and sake.

259,-Chop Suey Chicken
G,E,SO,Se

Tender chicken stir-fried with a colourful mix of crisp vegetables in a light,
savoury soy-based sauce. A classic Indo-Chinese favourite that’s both
hearty and full of flavour, perfect with steamed rice or noodles. 

Korean BBQ Chicken

Leavened clay oven

H, M, HV, E ,  G, DP

Plain Naan H, M, E ,  G

Butter Naan H, M, E ,  G, DP

Garl ic Naan H, M, HV, E ,  G, DP

Chil ly  Garl ic  Naan 
Cheese Naan H, M, E ,  G, DP

Peshawari  Naan H, M, E ,  G, NO, NC, 
DP, CMRoti  WF  (DP)

Parotta H, M, E ,  G, DP

79,-
89,-
89,-
89,-
99,-
99,-
79,-
89,-
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Leavened clay oven
baked f lat  breads.

H, M, HV, E ,  G, DP

INDO ASIAN
TAPAS

Minimum of two people : 599,-/ pp

Pani Puri

Chicken Satay

Hariyali Chicken Tikka

Butter Masala - Chicken OR Paneer

Naan - Plain OR Garlic and Basmati rice

Mango Lassi 

Ceylon Hoppers Experience E 269,-

A taste of Sri Lanka's beloved street food tradition. Our Ceylon Hoppers (Appam)
are delicate,bow-shaped pancakes serving indludes4 freshly made hoppers: 2x
Classic Plain Hoppers, 1 x Egg Hopper, 1 x Sweet Coconut Milk Hopper. Served
with sweet spiced onion chutney (Seeni Sambal) and spicy coconut sambal.
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0 . 2 5 L / 0 . 4 L

0 . 2 5 L / 0 . 4 L

0 . 2 5 L / 0 . 4 L

0 . 3 3 L / 0 , 5 L

Draught
F ry d e n l u n d  p i l s n e r G, BH

K r o n e n b o u r g  1 6 6 4
F ry d e n l u n d  J u i cy I PA  G, BH

G, BH

B r o o k ly n  E I PA  
     

  8 9 / 1 0 9 , -
 8 9 / 1 2 9 , -
99 / 1 2 9 , -

  99/ 1 2 9 , -

I f  you  want  to  t r y  someth ing  e lse ,  we  have  a  g reat  range  o f  w ines  s ta r t ing  f rom 499  , -       

Bo t t l e

CHAKRA /  K I N G F I S H E R  G, BH

E F E S  T u r k i s h  B e e r     
C o r o n a G, BH

S i n g h a G, BH

T s i n g tao  G, BH

0 . 6 L

0 . 5 L

0 . 3 3 L

0 . 3 3 L

0 . 3 3 L

1 4 9 , -  
1 0 9 , -
9 9 , -
9 9 , -
9 9 , -

G, BH

WINE  by  Reg ion
W i n e  o f  H o u s e   
S pa i n  SU

I ta ly SU

A r g e n t i n a  SU

SU

SU

SU

SU

SU

SU 1 1 9 , -
             4 9 9 , -
             4 9 9 , -
             59 9 , -

             59 9 , -
             59 9 , -

             59 9 , -
             59 9 , -
             59 9 , -

S o u t h  A f r i c aN 
F R A N C E

A U S T R A L I A
C h i l e

U S A

M - Milk, SU - Sulfites, G - Gluten, BH - Barley Flour

M - Melk, SU - Sulfitt, G - Gluten, BH - Bygg malt

CURRY AND KETCHUP

0 . 3 5 L

0 . 3 3 L

Spark l ing
S p a r k l i n g  w h i t e  w i n e
P e a r c i d e r     

K i r k e v e i e n  51 ,  0 3 6 8  O s l o
T l f :  2 2 69 0 5 2 2
w w w.c u r rya n d k e t c h u p. n o

Non-A lcoho l i c
B r o o k ly n  s p e c i a l  e f f e c t  G, BH

G i n g e r b e e r G, BH

6 9 , -
6 9 , -

Hot  d r inks
C h aI ( P r e m i u m  C e y l o n  t e a  w i t h  m i l k a n d  I n d i a n  s p i c e s )

Indian Coffee ( I n d i a n  c o f f e e  w i t h  m i l k a n d  s p i c e s )

G i n g e r t e a  ( P r e m i u m  C e y l o n  t e a  w i t h  G i n g e r /  H o n e y )

M i n t  t e a              
A m e r i c a n O  
C a p p u c i n o
E s p r e s s o  S / D

6 9 , -  
6 9 , -
4 9 , -
6 9 , -
4 9 , -
4 9 , -
3 9 , - / 4 9 , -

M

M

M

G, BH

SU

SU

SU

SU

SU

SU

SU

SU

             4 9 9 , -
             4 9 9 , -

             5 9 9 , -

             6 9 9 , -
             5 9 9 , -

             6 9 9 , -

             7 9 9 , -

             5 9 9 , -
             5 9 9 , -
             6 9 9 , -

F r E N C H  P I N O T  R E D  ( F )    

A l l o r a  R o s s o  ( I )   
A l l o r a  B i a n c o  ( I )  
B a r b e r a  ( I )  
N a t u r e  R e s e r v e  R e d  ( S A )   

V i N a  a l b a l i  ( S )  
I  a m  d e l i c i S o u s E  ( S )   
C r i a n z a  ( S )
R o s e  W i n e
R i e s l i n g  

SU

SU

5 9 9 , -
8 9 , -

P e p s i  /  C o l a                    
P e p s i  M a x /  C o k e  Z e r o    
S o l o  /  Fa n ta
S p r i t e  /  7  u p
I m s da l/ FARRIS  
a p p l e  J u i c e  

6 9 , -  
6 9 , -

6 9 , -
6 9 , -
6 9 , -
6 9 , -
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C L A S S I C  C O C K T A I L S
1 4 9 , -  

1 4 9 , -  

1 5 9 , -  

1 5 9 , -  

1 5 9 , -  

1 4 9 , -  

M O J I T O
White rum | Fresh mint int | Lime | Cane sugar | Sparkling soda

M O S C O W  M U L E
Vodka | Fiery ginger beer | Lime | Served in ice-cold copper

T O M  C O L L I N S
London dry gin | Lemon | Sugar | Soda | Tall & refreshing

L Y C H E E  M A R T I N I
Vodka | Lychee liqueur | Fresh lychee | Touch of lime

H E N D R I C K ' S  G & T
Hendrick’s gin | Premium tonic | Cucumber wheel | Black pepper

A p e r o l  S p r i t z
Aperol | Prosecco | Soda | Orange slice

W h i s k y  S o u r
Bourbon | Lemon | Sugar | Egg-white foam | Cherry flag

1 5 9 , -  

1 4 9 , -  

1 4 9 , -  

1 4 9 , -  

1 4 9 , -  

M a n g o  M o j i t o
Mango | Fresh mint | Lime | Cane sugar
| Sparkling soda

V i r g i n  M o j i t o
Mint avalanche | Lime | Cane sugar | Soda splash

F r u i t  P u n c h
Pineapple | Orange | Pomegranate |
Dash of grenadine

T r o p i c a l  G i n g e r  C o o l e r
Fresh pineapple | Lime | Fiery ginger | Soda crown 

A r c t i c  B l u e  F i z z
Butterfly-pea tea | Lemon | Honey | Soda |
Colour-change magic

1 4 9 , -  

1 0 9 , -  

1 1 9 , -  

1 0 9 , -  

J a m e s o n  I r i s h  W h i s k e y
J a c k  D a n i e l ’ s  T e n n e s s e e
J O H N N I E  W A L K E R  B L A C K  L A B E L
G l e n fi d d i c h  1 2  Y O 1 1 9 , -  

S I G N A T U R E  C O C K T A I L S
M a n g o  L a s s i  M a r t i n i
Vodka | Fresh mango | Yogurt-cream twist | Touch of cardamom 

1 6 9 , -  

DIGESTIFS & SPIRITS
L i n i e  A q u a v i t 1 0 9 , -  

IRISH CREAM
B a i l e y s 1 1 9 , -  

VODKA
S M I R N O F F  R E D 1 0 9 , -  

G r e y  G o o s e 1 4 9 , -  
COGNAC
R é m y  M a r t i n  V S O P 1 2 9 , -  

B a c h e - G a b r i e l s e n  X O 1 3 9 , -  

TEQUILA & RUM
J o s é  C u e r v o  E s p e c i a l  S i l v e r 1 1 9 , -  

B a c a r d i  C a r t a  B l a n c a 1 1 9 , -  

C a p t a i n  M o r g a n  S p i c e d 1 1 9 , -  

JÄGERMEISTER
1 0 9 , -  

G a m m e l  D a n s k 1 1 9 , -  

C a r d a m o m  G i n  F i z z
Premium gin | House cardamom syrup |
Fresh lime | Sparkling soda | Egg-white cloud

1 6 9 , -  

G r e e n  C h i l i  M a r g a r i t a
Tequila blanco | Fresh green chili infusion | Lime
| Agave | Salt-chili rim

1 6 9 , -  

N o r t h e r n  L i g h t  E l i x i r
Premium gin | Butterfly-pea flower | Tonic | Lemon

1 6 9 , -  

C a p t a i n ’ s  T a k e - O F F
Nordic aquavit | Mango purée | Lime | Masala rim
| Fiery ginger beer

1 6 9 , -  

Fo l l ow us  on  FACEBOOK & INSTAGRAM @ cur r yandketchup

A l l e r g e n s

A l l e r g e n e r
M - Milk, SU - Sulfites, G - Gluten, BH - Barley Flour

M - Melk, SU - Sulfitt, G - Gluten, BH - Bygg malt

CURRY AND KETCHUP


