SARAVANAA BHAVAN

WORLD'S NO.1 INDIAN VEGETARIAN RESTAURANT CHAIN

VEGAN
VEGETARIAN
SOUTH INDIAN
NORTH INDIAN
&

INDO CHINESE DISHES

ALA CARTE
(All Days) 11am - 10pm
LUNCH COMBOS
(All Weekdays) 11am - 2pm

For More info: +46 735427755
www.saravanaabhavan.se
hsbstockholm@saravanabhavan.com

A synergy of taste and quality across the globe... every hour... every day...

India | Singapore | Malaysia | Thailand | Hong Kong | Japan | U.A.E | K.S.A | Oman | Qatar
Bahrain | Kuwait South Africa | Belgium | France | Germany | Luxembourg | Switzerland
Netherlands | Sweden | Italy | Poland | Ireland | U.K | U.S.A | Canada | Australia | New Zealand



IF YOU ARE ALLERGIC OR REGARDING SPICINESS, PLEASE ENQUIRE WITH THE WAITERS WHILE ORDERING THE MENU.

SOUPS

Rasam (Vegan) ................................................................................................... 65 KR
Mild, spicy lentil soup, a speciality from Southern India.
Sambhar (Vegan) ................................................................................................ 65 KR

Regional lentil sauce topped with onions.

STARTERS

Medhu Vada (2) (Vegan) ..................................................................................... 85 KR
Crispy lentil donut is served with chutney & sambar.

Sambhar Vada (Vegan) ...................................................................................... 89 KR
Crispy lentil donut in Sambhar.

(0| (o TS, [ Wi Rl 5 comtl e T8 SO S T e e M DSBS W O R SIS n N AT i 89 KR
Crispy lentil donut in Curd.

Rasa Vada (Vegan) ............................................................................................. 89 KR
Crispy lentil donut in Rasam.

Spring Roll (Vegan) ............................................................................................ 69 KR
Fried dish with shredded carrot, bean sprouts and other vegetables served with sauce.

Gobi 65 (Vegan) ................................................................................................ 140 KR
Deep fried cauliflower florets mixed with Indian spices & corn flour.

N ) s R S e . g ACR S e (¥ Svig SORTIN ol AR B S0 I S-S R 150 KR
Diced paneer marinated with Indian spices and deep fried.

Fried Mushroom (Vegan) ................................................................................. 140 KR
Mushroom marinated with Indian spices deep fried.

Veg Samosa (2) (Vegan) .................................................................................... 60 KR
Fried pastries with savoury vegan filling.

Banana Fritter - Pazham pori (2) (Vegan) ......................................................... 70 KR
Made by deep frying battered banana in hot oil.

Masala Vada (Parippu Vada) (2) (Vegan) .......................................................... 75 KR

Fried shack made with lentils and spices, served with Chutney and Sambhar

KIDS CORNER

KIds CREes e D08 a it i o e e i v s e e e e A s e w et v e s umsl 80 KR
Thin rice and lentil crepe stuffed with grated Cheddar cheese for kids.

Kids Hat Dosa (Vegan) ....................................................................................... 79 KR
Thin crispy rice and lentil crepe in hat shape especially for kids.

CHOCOIATE DOSH il it i it s st e it D o bt A e 80 KR
Dosa with Chocolate for kids.

Kids Pappadam (Vegan) .................................................................................... 39 KR
Colourful rice crisps served with sauce.

Kids Uttapam (Vegan) ........................................................................................ 79 KR

2 thick pancakes of lentils and rice served with sambar and chutneys.



IF YOU ARE ALLERGIC OR REGARDING SPICINESS, PLEASE ENQUIRE WITH THE WAITERS WHILE ORDERING THE MENU.

INDIA'S FAVOURITE MID-MEAL

Poori (2 st) + Masala (Vegan) .......................................................................... 129 KR

Deep fried, fluffy bread is served with mashed potatoes & sauce.

Channa Batura (Combination of bread and curry) (Vegan) «--coussucceenae 169 KR
Large fluffy fried bread served with channa masala.

Idli (2) Vada Sambhar (Vegan) ......................................................................... 129 KR
Steamed rice cake and lentil donut are served with chutney & sambar.

Porotta(2) with Veg Kurma v snnss 179 KR

Subcontinental layered flatbread made from Maida or Atta, altematively known as flaky ribbon pancake.

HOUSE OF DOSAS

Plain Dosa (Vegan) ........................................................................................... 139 KR
Thin crispy rice and lentil pancake.

Masala Dosa (Vegan) ....................................................................................... 149 KR
Rice and lentil pancake stuffed with mashed potato.

(] 1Tl (e b o) B Bl elt: O am s, s B o s SNy ¢ SO P Ian ol e il v 14 a0 S SRS 8 149 KR
Paper thin crisp south Indian pancake made of lentils and rice with delicious ghee.

Ghee ROasl Masala DOSa -ccive- sirinsii nsnten it b srarsisilasssesnondnin eauns vk as dnd dnsmats baas 159 KR

Thin long grain rice and lentil topped with ghee, stuffed with mashed potato.
Milagaipodi Masala Dosa (Vegan) ................................................................... 159 KR

Thin rice and lentil pancake filled with ground spices such as dried chilli, lentil and sesame seeds, polatoes and
onhions.

Mysore Dosa (Vegan) ....................................................................................... 149 KR
Red chilli chutney spread on thin rice & lentil crepe.

Mysore Masala Dosa (Vegan) .......................................................................... 159 KR
Red chilli chutney on thin rice and lentil pancake filled with mashed potatoes and onions.

Kara Dosa (Vegan) ........................................................................................... 149 KR
Spicy rice crepe stuffed with spices

Kara Masala Dosa (Vegan) .............................................................................. 159 KR
Spicy rice crepe stuffed with spicy masala and mashed potatoes.

(o 7Tl 0 BT R R R TS D D R LSRR gt T £ L 159 KR
Thin crispy rice & lentil crepe filled with grated cheese.

ChoBSE MASAIA DDOSA - s hhaiintiniansna hintad et tndebnn e b e S e s et SN SRR i 169 KR
Thin rice and lentil crepe stuffed with grated cheese, potatoes and onions.

ChEes e K aAr D G a oo vt eseinsi cui g e s ah el A M Aot sdbn'e Mot wn b ok e 169 KR
Thin rice and lentil crepe stuffed with spices, grated cheese.

Cheese Kara Masala DO S G .iixh-uisssussoniceniaasarssssiiinsnanconnnsssnnnnsssrboinhie desonssss s snson 169 KR
Thin rice and lentil crepe stuffed with spices, grated cheese, polatoes and onions.

Onion Dosa (Vegan) ......................................................................................... 149 KR
Thin rice and lentil crepe topped with raw onions

Onion Masala Dosa (Vegan) ............................................................................ 169 KR
Thin rice and lentil crepe topped with raw onions and potato masala.

Podi Dosa (Vegan) ............................................................................................ 149 KR
The crisp south Indian pancake made of lentils and rice with spicy lentil powder.

Podi Masala Dosa (Vegan) ............................................................................... 159 KR
The crisp south Indian pancake made of lentils and rice with spicy lentil powder and potato mixture inside.

PO .Cheese MASAIA DOSA = - -aienuistuinsissneonaninnns s hbissebnunann i3t snsduknasbensntansabsint 169 KR

The south Indian pancake made of lentils and rice with spicy lentil powder, cheese and potato mixture inside.



IF YOU ARE ALLERGIC OR REGARDING SPICINESS, PLEASE ENQUIRE WITH THE WAITERS WHILE ORDERING THE MENU.

Pan e D OB - R e s 159 KR

Thin rice crust filled with cottage cheese.

Rava Dosa (Vegan) ............................................................................................. 149 KR
Thin & crispy crepe from semolina & rice mildly spiced & gamished.

Rava Masala Dosa (Vegan) ................................................................................ 159 KR
Thin, crispy semolina and rice crepe stuffed with crispy potato.

Onion Rava Dosa (Vegan) .................................................................................. 159 KR
Thin crepe from semolina & rice sprinkled with raw onions.

Onion Rava Masala Dosa (Vegan) ..................................................................... 169 KR
Thin semolina & rice crepe filled with mashed potato and raw onions

G Rava D D e . i i e N s L i 159 KR
Thin & crispy crepe from semolina & rice sprinkled with ghee.

Ghee Rava Masala Dosa i it i iudiane Setnsns Hansswasssssubistinds susis snsmshe nasses S th 169 KR
Thin crepe from semolina & rice sprinkled with Ghee, mildly spiced & garnished stuffed with potatoes.

G ONION BaAVA DO vt i crontares i dutnhat ¥ dala oo s s sede s wn L e ins wi L b om bl ot el 159 KR
Thin crepe from semolina & rice sprinkled with Ghee & gamished stuffed with onion

Ghee Onion RaVa MaSala DOSA «xer«xrssessiemmssmrannssissnnssssnnssssnsnssssssssnsnsassnsssnsssnsnnss 179 KR

Thin crepe from semolina & rice sprinkled with ghee, mildly spiced and gamished with onions and potatoes.

Palak Paneer CheeSe D OSaA -«iir s iirersirmmassimsnssssmsnssssssassssasnsssmssssssnsassesssnsnennsssssns 179 KR
Thin rice and lentil crepe stuffed with grated cheese, palak and paneer.

Chettinad Spicy Masala Cheese DOSa -« usermmsmssmsssmssssnsssssesssssssssssssnsssnsens 179 KR
Thin rice and lentil crepe stuffed with grated cheese, potatoes and onions with south Indian chettinad masala.

Paneer Butter Cheese Masala DOSa -« rererrreemssmmanssrmsansesnsssssrnsssssasassmsnssssennssnre 179 KR
Thin rice and lentil crepe stuffed with grated cheese, onions paneer and butter.

Mixed Vegetable Cheese DOSa -« iuemsmimrsmssmsssnsnsnssmssssessnsssssss s s sassssnss s 179 KR

Thin rice and lentil crepe stuffed with grated cheese and mixed vegetables

UTHAPPAMS

Plain Uthappam (Vegan) ..................................................................................... 139 KR
Thick rice and lentil pancake.

Vegetable Uthappam (Vegan) ............................................................................ 149 KR
Thick rice and lentil pancake topped with mixed vegetables.

Onion Uthappam (Vegan) ................................................................................... 149 KR
Thick rice and lentil pancake topped with onion.

Onion and Chilli Uthappam (Vegan) .................................................................. 149 KR
Thick rice and lentil pancake topped with onion and green chilli.

Onion and Peas Uthappam (Vegan) .................................................................. 149 KR
Thick rice and lentil pancake topped with onion and green peas.

Tomato Uthappam (Vegan) ................................................................................ 149 KR
Thick rice and lentil pancake topped with tomato & peas.

Tomato & Peas Uthappam (Vegan) .................................................................... 149 KR
Thick rice and lentil pancake topped with tomato & peas.

Tomato & Onion Uthappam (Vegan) ................................................................. 149 KR
Thick rice and lentil pancake topped with tomato & onion.

Tomato, Onion & Chilli Uthappam (Vegan) «--ccummmmsmsmssmssssmsssssssessinnes 159 KR
Thick rice and lentil pancake topped with tomato, onion & chilli.

Mixed Uthappam (Vegan) ................................................................................... 169 KR

Make your own Uthappam with today's ingredients (Tomato/Onion/Chilli/vegetables/peas)



IF YOU ARE ALLERGIC OR REGARDING SPICINESS, PLEASE ENQUIRE WITH THE WAITERS WHILE ORDERING THE MENU.

RICE CORNER AND NOODLES

Vegetable Biriyani (Spicy or NO SPICY) «eesweremusmssmsmssssssmsssssssssssssssssssssasaess 175 KR

Basmati rice with mixed vegetables and Indian spices.

Mushroom Biriyani (Spicy or NO SPICY) ««ssursrssssrsemmsssmssmsssssssessssssssessssasesses 175 KR
Basmati rice with Mushroom, and Indian spices.

Paneer Biriyani (Spicy or No spicy) ................................................................ 189 KR
Basmati rice with Paneer, and Indian spices

STEA T I F ot 1 1 e, e st s S o 5 KT S VADE Sl S B - O . e A 169 KR
Rice cooked with lentils & mixed vegetables.

Vegetable Fried Rice (Vegan) .......................................................................... 169 KR
Fluffy rice tossed with grated vegetables.

oLV e g s B o o PR R, S e A P I A R 179 KR
Onion, fluffy rice tossed with capsicum & cottage cheese.

Mushroom Fried Rice (Vegan) ......................................................................... 169 KR
Fluffy rice tossed with onion, capsicum & mushroom

Szechwan Fried Rice (Vegan) .......................................................................... 169 KR
Fluffy rice tossed with sliced vegetables & szechwan sauce.

Hakka Fried Rice (Vegan) ................................................................................ 179 KR
Fluffy rice tossed with red pepper sauce.

Vegetable Noodles (Vegan) ............................................................................. 169 KR
Steamed noodles tossed shredded vegetables.

Mushroom Noodles (Vegan) ............................................................................ 179 KR
Steamed noodles tossed with onions, capsicum & mushroom.

Hakka Noodles (Vegan) ................................................................................... 179 KR
Steamed noodles tossed with red pepper.

Szechwan Noodles (Vegan) ............................................................................. 179 KR

Steamed noodles tossed with sliced vegetables szechwan sauce.

HOUSE OF CURRIES

(Served with Rice and Salad)

P A AP ONBOE ol iuuninanstinunnsssosntsiias dovns o s oo m Sl 2 g e s e S e SR s 189 KR
Cottage cheese cooked with spinach cream seasoned with Indian herbs.

Paneer BULer MASala ««eieeseresessernsnssstnsssssnssssssnsasssrasssssnssssnsnsassasssssssnssssssassssasnss 189 KR
Cottage cheese made with creamy butter sauce.

Vegetable Curry (Vegan option) ...................................................................... 179 KR
Boiled vegetables mixed with cashew nut cream cooked in onion cream and spices.

Vegetable Kola PUri « o ssss s 189 KR
Mixed vegetables, cottage cheese, spinach & bell pepper in butter sauce.

MO O T P A BT i i s o e e s oo T b o Sy SN ot e e S e L 185 KR
Green peas & cottage cheese cooked in onion cream.

Dal Butter Fry (Vegan option) ......................................................................... 179 KR
Butter fried onion & tomato cooked with Dal.

Gobi Mushroom Fry (Vegan option) ............................................................... 190 KR
Cauliflower & mushroom made with onion cream.

0 N ] et e e s L R O Ol U e L S bRt N SOV St 189 KR
Kidney beans & black valley with homemade curry.

Aloo Gobi (Vegan option) ................................................................................ 189 KR

Fried cauliflower and potatoes cooked in onions cream with North Indian spices



IF YOU ARE ALLERGIC OR REGARDING SPICINESS, PLEASE ENQUIRE WITH THE WAITERS WHILE ORDERING THE MENU.

Kadai Paneer Punjabi «-cccoerescaneunnnes o T S A o TR BRI ) B 205 KR

Sauleed cottage cheese with dried red chilli, onion, tomato, bell pepper made with Indian spices.

Kadai Paneer LA AR R AL LRl LRl LRl LRIl h ] EEEEEE AEEEEEAEEEES 199 KR
Cottage cheese, onions, tomatoes, capsicum cooked with Indian spices & chilli flakes.

Baigan Bartha (Vegan option) ..... Mo e 0ok 00 ot AL elt AT 5 PSS ... 189 KR

Vegetarian dish that is prepared by mincing baingan that is grilled over direct fire.

Malai Kofta LLALA R AR R ALl LRl LRl LRl Rl L] 195 KR
Mashed fried cottage cheese balls & potatoes served in cashew sauce.

Aloo Palak (Vegan option) innd mandl Pim e a b e od He ks a S e SUs o i e B e e G 1S K
Spinach sauteed with onions, tomato, garlic and potatoes

Aloo Fry (Vegan) «urnmmsmmmsm s 179 KR

Fried potato sauteed with onion & tomato mixed with Indian spices.

Aloo Mutter (Vegan) LA RL R R LRI AL AR LR LR LRIl 179 KR
Green peas & potato cooked in onion paste with north Indian spices.

Plain Palak (Vegan) LRI R LRI AL LRl LRl LRl LRI} 179 KR
Paste of spinach cooked in onion paste with Indian spices

Pa'ak Mutter (vegan) LRI R R L AL LR AL LR LR R R L LR LRl ELE )] 179 KR
Paste of spinach sauteed with onions, tomato, garlic & green peas

Paneer Jal Frieze LA RLA R LI R R LR R R R R R LR R R R L LRl LRl 199 KR
Julienne of onions, capsicum, tomatoes, tossed with coltage cheese.

Vegetable Kofta LRI RL AR LR LRI RRIRERLEREIRRRIRNRIRRRINERIRERIRERIRERIRERIRERIRERIRERIRURIRERIRERINERILRQN] 189 KR
Deep fried mashed vegetable balls cooked with onion paste & north Indian spices.

vegetable Khorma (Vegan) LRI AL AL LRl LRIl R]] 189 KR
Boiled vegetables minced with Indian vegetables cooked with onion, coconut paste and north indian spices.

Vegetable Butter Masala R R LR R R R R R R R IR R R R RN R RN IR RN IR RN R IR R]] 189 KR
Steamed vegetables cooked with rich butter gravy.

Kadai Vegetable (Vegan) - uumsmsmmmnummsmssnsssssssnonss 179 KR

Mixed vegetables sauteed with onions, capsicum & tomatoes cooked with Indian spices & chilli flakes

Devil Potato (Vegan) (R IR R RIR R RIRRRIRRRIRERIRRRIRRRIRERIRRRIRERIRERIRRRIRERIRERIRERIRERIRANIRRRIRRRIRARIRDRUERND]] 189 KR
Dices of potato tossed with chilli paste & Indian spices.

channa Masala (Vegan) LARLE R AL AL NIRRT AR RRIRRRIRERINRRIRERIRNERINERINERIRERIRARINERIRERINERIRERIRERIRHN] 179 KR
Channa cooked in onion paste with north Indian spices.

Rajma Masala (Vegan) LRI LR LRI RTRERIRRRIRIERIRERIRRRINERIRERIRERIRERIRERIRERIRERIRERIRERIRERIRERIRAN]] 189 KR
Kidney beans cooked with homemade curry.

cauliflower Manchurian (vegan) LARIR R RN RN RRIR RN RRTRRRIRERIRRRIRRRIRERIRRRIRARRIRERINERIRERIRERINEY ] 189 KR
Cauliflower florets deep fried, seasoned and flavoured served with Manchurian sauce.

Vegetable Manchurian (vegan) LA LI R RIRRRL R RRTRERIRRRIRRRIRTRINREIRRRIRERIRERIRERINERIRERIRARIRERTRH]}] 179 KR
Batter fried seasoned vegetables sauteed with flavoured Manchurian Sauce.

Mushroom Manchurian (vegan) (RIS R RN R RN IR RN RI R RIRRRTRRRTRRRI R RIRRRTIRRRIRRRIRRRTIRRRIRRRTREN]] 189 KR
Batter fried mushrooms cooked in Manchunian sauce.

Paneer Manchurian LR LR R R R R R R I R R R R R R R R R R R R R} 199 KR
Batter fried cottage cheese with flavoured and spicy vegetables Manchurian sauce.

chili Paneer IR IR R R R R R R R I R R RN R R R R R R R R R R R R R R R R R R R R R R R R R R RN R R RN R R R RN IR R R R R R RN RRRIRRRTE] 199 KR
Batter fried cottaae cheese cooked with onion. capsicum and red chilli paste.

chili Mushroom (Vegan) LRI E AR RLRRRIRRRIRERIRERIRERIRERIRDNIRERIRERIRERIRRRIRERIRDRIRERIRERIRRRIREDRIREDRTY]) 189 KR
Batter fried mushrooms cooked with red chilly paste and sauce.

chili cauliflower (Vegan) (AL R AR RRL R RIRRRLERRIRRRIRRETERRIRRRTRRRIRRRIRAERINERERERIRIERIRERENTERERERERRDERDDNY]] 189 KR
Batter fried caulifiower cooked with onion, capsicum and red chilly paste.



IF YOU ARE ALLERGIC OR REGARDING SPICINESS, PLEASE ENQUIRE WITH THE WAITERS WHILE ORDERING THE MENU.

BREADS

Chapatti (Vegan) ««euesinmin s s s ssssssssssssssssssssssnes 25 KR
=T 4 0L s DO s 0 B R T R NG b SO o S ek AR S PR W g NG RN 40 KR
RIAIN N AT me s sabasinssoscsssie dunsrins sobannbtbasnbanideadusavisboaiorns st onlinbassisinsskisnsbunnt dn i aieaes suss uhs bh e cwe 40 KR
Butter NQan «cossemsassssesseesssssssessssenses S A ST L RO e . TR U Tl b SR 50 KR
(10 Top T | g e S - PRI 40 0 B o N, e S i SN A N s Y. o e M AN SO 208 . 50 KR
GATIID B HOE N AGI) i it s ainbrin i A Ll st wd i aSats dep sE b in s pucibnmbbsba b IRE LA b U Fanssisiiibanora shbk el 55 KR
MO THE N BAN i tithnss susitadis soiblihmnemdnnia s o bo dhenoatuvo e umbinsaisdguinansbuustine saaARIsanbnbbsha phPRVEAb bR pdin 50 KR
Ml BUter Naall aiisae i cicities sratbasesnn it ans hansn sneot 2558 hie sanss s elrd o atindbin ek o wabeb e e 55 KR
THALIS

(Not to be shared)

Saravanaa Special Thali (Vegetarian) .. oo 249 KR

Sweet, Chapathi, Salad, Paneer dish, Veg poriyal, Palak Curry, Sambar, Rasam, Special Kuzhambu, Basmati Rice,
Curd, Pappad, Pickle.

Saravanaa Special Thali (Vegan) ....................................................................... 249 KR
Chapathi, Salad, Palak Curry, Chanha Masala, Veg poriyal, Sambar, Rasam, Special Kuzhambu, Basmati Rice,
Pappad, Pickle, Vegan sweet.

DESSERTS

GUIAD BRI wieniov it 45 snuimntsnnnabakndsncsssusnstous BoN AsHlc s ARsbeueinasankan pr ueid ik ks iTo ks nFaansaonda r R de pbn b es 75 KR
Payasam T T b A P50, 7 90 S STV AR R 00 RO TR S R . R £ 75 KR
e e 0ot | )T T OV R by s 55 MR A o R AT ST DS R SRS SO <R S 55 KR
1CE el W T UL TN = e antsos rus tins essnesne pysninan L og exuiigbuny s wiinnon ionhs snn £hi s b unnersion aihgsts 99 KR
RAVA KOS AF] it alirasioisbcs sasesanis iihinsansisaninintrimbbsritcrkansasnb sgnolyoiasiosncnsaseivasssapantaie ipasrinn s 60 KR
R LY e I o, T T R TR e e o P INPN SRR TR S MRS 1 80 KR
Kulfi (Sticks or ice cream based on the availabity) ......................................................... 79 KR
BEVERAGES

Special Madras Filter COffee s s s ssssssssssssnsss sees 49 KR
ThTs B en 10 e s | P N N ol S bl O, R, Jwce 500 MR Dy W SO ST o S B ST LR 49 KR




SARAVANAA BHAVAN

WORLD'’S NO.I INDIAN VEGETARIAN RESTAURANT CHAIN
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hsbstockholm@saravanabhavan.com



