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Artisan Bread Selection and Accompaniments

SOUPS
Carrot Curry Cream
Mulligatawny Soup with Chicken

STARTERS
Spiced Lentil Dhal
Big Shrimp with Ginger and Turmeric
Pakora (Vegetables with chickpea flour tempura)
Cold White Bean Salad with Yogurt Sauce
Salted Yucca and Sweet Potato at Gran Masala
Bastami Rice with Octopus
Chicken Pakora
Hindu Rice with Beef
Dum Aloo

Roti Bread (with wholemeal flour)
Chapati (unleavened bread)
Pita Bread
Paratha
(roti bread stuffed with vegetables)

Mint Chutney
Tamarind Chutney
Mango Chutney

Raita (of cucumber and roasted cumin)
Baingan Bharta Punjabi (Eggplant pure)
Hummus 

MAIN DISHES
Malai Kofta (potato and vegetable meatballs)
Lamb Biryani
Bhindi Masala (spicy ochro)
Aloo Gobi Matar (potato, cauliflower and pea stew)
Shahi Panner (Mild)
Tandoori Chicken
Uttapam (the indian pizza)
Madras Lamp
Vindaloo Pork
Big Shrimo Curry with Coconut Milk
Fried Fish Masala

DESSERTS
Barfi
Gulab Jamun
Keer Payasam
Chai Panacotta

Option 1 Option 2

1 Soup

4 Starters

4 Main Dishes

All Bread & Dessert Selections

1 Soup

5 Starters

5 Main Dishes

All Bread & Dessert Selections

US$55.00 per person US$65.00 per person
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