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MENU :
APPETIZERS ENTREES
Southern Rasam with Coconut Spiced Rice Chicken Korma f
Eastern Tadka Dal with chapatis Fisherman’s Curry with Shrimp
Lamb Keema Samosas Sookha Keema
Spinach and Zucchini Pakora Vegetable Kootu
Grilled Chicken Tikka Fish Moilee

Ajwain Lamb Stew

SOUP Cauliflower with Plantain Masala

Kadalakari - Chickpea Coconut Curry

Indian Mulligatawny Bhutan Ghost - Lamb, Chicken or Salmon

Red Lentil Coconut and Mint

Tamarind Soup CHUTNEYS

SIDES Tamarind Chutney

Mint Chutney

Spiced Apricot Chutney
Mango Chutney

Masala Aloo - Spiced Potatoes

Spiced Sweet Potato

Cauliflower with Ajwain and Coconut
Green Mango Rice

Basmati Pulao with Brown Fried Onions
Tatum Masala Couscous with Pine Nuts and Parsley
Fragrant Spiced Pullao with Nigella

Lentil Oolan

DESSERTS

Kulfi - Spicy Nutty Custard

Kheer - Indian Pudding Flavored with Orange Blossom
Kalakand - Sweet Cheese Fudge Flavored with Cardamom and Rose Water
Sandesh - Bengali Sweet Flavored with Lemon and Pistachio

Peda - Peda Saffron and Cardamom Flavored Sweet Treat




