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Vegetarian Appetizers 

Rasam-Vadas in Sambhar and Chutneys 
(Savoury white lentil flour cakes in a spicy-tangy Southern sauce served with coconut and 

onion sauces) 
Tikkis with Channa  

(Potato cutlets with spicy Chick peas curry) 

Dhokla with green sweet-sour chutney 
(Savoury yellow lentil sponge cakes seasoned with grated coconut and mustard seeds served with 

spicy mint-coriander sauce) 

Egg pakora with mint-coriander chutney   
(Eggs-chick peas flour croquettes served with spicy mint-coriander sauce) 

Paneer pakoras with mint/coriander chutney  
(Cottage cheese-chick peas flour croquettes served with spicy mint- coriander sauce) 

Vegetable or Bread pakoras with mint-coriander chutney  
(Bread-chick peas flour croquettes served with spicy mint-coriander sauce) 

Spinach pakoras in Kadi  
(Spinach-chick peas flour croquettes served in spicy- tangy yoghurt curry) 

Rava Idli in Sambhar & Coconut chutney 
(Rice-lentil puffed cakes in a spicy-tangy Southern sauce served with coconut and onion 

sauces) 

“Baingan bartha” bruschetta  
(Indian style eggplant caviar on mini pita bread) 

Samosas in mint-coriander chutney  
(Vegetable samosas served with spicy mint-coriander sauce) 

Papadum- brushcettas with salsa & coriander  
(Small papdums topped with spicy-lemon tomato & red onion and coriander mix) 
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Masala dosa with Sambhar & chutney  
(Rice-lentil pancakes served with spicy-tangy Southern sauce served with coconut and onion 

sauces) 

Raitha shots  
(Creamy cucumber in yoghurt served in shot glasses) 

Momos  
(Indian style vegetable dumplings in hot sour sauce) 

Non-vegetarian appetizers 

Chicken Tikka skewer with Mint chutney 
Grilled chicken pieces in mini skewers served with a mildly spicy mint-yoghurt chutney) 

 
 

Tandoori fish/prawn skewer with Mint chutney 
(Grilled Pomfret fish pieces or prawns in mini skewers served with a mildly spiced mint-yogurt 

chutney) 

 

 

 

Mains (Forks and Bowls) 

Vegetarian 

Kathrika-thengai curry 
(Baby aubergines in coconut gravy) 

Chana Masala 
(Chick peas in a spicy tomato-cumin gravy) 

Dal Sag 
(Indian yellow lentils with spinach/ seasonal greens) 

Dal Makhani 
(Black lentils in a thick creamy sauce slowly cooked with spices) 

Gobi Malai 
(Smoked cauliflower in a spicy cream sauce) 
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Egg Masala 
(Boiled eggs slowly cooked in a spicy  gravy) 

Okra Masala 
(Okra (ladies fingers) sauteed with spice, onions and tomatoes) 

Raitha 
(Grated cucumber in yoghurt salad) 

 

Non-Vegetarian 

Chicken Tikka Masala 
(Chicken cooked in spicy, creamy gravy) 

Chicken Korma 
(Chicken cooked in an almond and cream gravy) 

Prawn curry 
(Prawns in coconut sauce) 

Meen Korambu 
(Fish curry Southern style) 

Rogan Josh 
(Lamb curry cooked with spices and tomatoes) 

Rice  
 (Cumin-Onion Pulao/Vegetable Pulao/Buttered Plain rice) 
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Desserts 

Shots of mango lassi with berries 
(Creamy mango yoghurt topped with berries) 

Shots of mango mousse with berries 
(Creamy mango mousse with berries) 

Kulfi – mango/pistachios/red fruits 
(Home-made Indian ice cream- choice of three flavours) 

Iced Cucumber yoghurt 
(Fresh sweet cucumber yoghurt) 

Mango cream with dark chocolate slivers  
(Mango custard topped with grated dark bitter chocolate) 
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