VEGETARIAN

MAIN COURSE

Mixed Vegetables

Assorted fresh garden vegetables cooked in medium spices.

Mixed Vegetable Kofta
Minced vegetable balls served with a curry sauce.

Palak Paneer
Indian cheese cubes cooked in fresh spinach.

Mattar Paneer
Home made cheese cubes cooked in onions and tomatoes with peas.

Aloo Baingan
Aubergines and potato curry.

Baingan Bhartha
Mashed aubergines in spicy masalla.

Aloo Gobhi
Potato with cauliflower cooked with herbs and spices.

Bombay Aloo
Sautéed potato in hot spices.

Mushroom Masalla
Button mushrooms stir fried in fresh herbs and spices.

Tinday
Marrow vegetables cooked in a masalla sauce.

Rajmah
Red kidney bean curry.

Tarka Daal
Lentils cooked with herbs and spices flavoured with garlic.

Daal Makhani
Black lentils in rich, creamy butter sauce.

Bhindi Fried
Okra (lady fingers) frid in a fresh herb and masala dish.
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Malai Korfta
Paneer balls served with curry sauce

Palak Aloo
Indian cheese cubes cooked in fresh spinach

NON-VEGETARIAN

MAIN COURSE
Lamb Chops Masalla

Marinated lamb chops cooked in ground masalla.

Keema

Minced lamb cooked in herbs and spices.

Lamb Curry

Lamb pieces cooked and served in a spicy sauce.

Karahi Chicken

Prepared in a traditional Indian wok, cooked with tomatoes and
onions with fresh herbs and spices.

ChickenCurry

Chicken cooked with a mixture of ground spices.

Butter Chicken

Chicken cooked in a butter sauce.

Chicken Keema

Minced chicken cooked with herbs and spices.

Methi Chicken

Chicken cooked with fresh methi (fenugreek) in a medium curry
sauce.
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MAIN COURSE

RICE DISHES
Plain Rice
Plain white boiled rice.

Jeera Rice
Plain boiled rice with cumin seeds.

Mixed Vegetable Rice
Rice cooked with mixed vegetables.

BREADS
Tandoori Naan Bread
Leavened freshly baked Indian style bread made in a clay oven.

Roti
Wholemeal bread baked on a traditional tava.

Freshly Fried Bhatoora
Deep fried light puffed leavened Indian bread.

Puris
Deep-fried unleavened bread.

Tava Paratha
Bread fried in butter.

YOGHURTS
Dahi
Plain yoghurt.

Salad Raita
Yoghurt with cucumbers, carrot, jeera and spices.
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Bhoondi Dahi
Yoghurt with spices and soft maize bits.

Bhalla Dahi
Yoghurt with spices and little balls made from spices and minced
vegetables.

