Onion Bhajia.

Samosa (G)...

Kachori (G)........cccocvenne.

Bateta Wada...................

Vegetable Puri (G)............

Kerala Vegetables.............

(M)(N)

Kerala Paneer.
(NVIM)(N)

Bengan Bhartha................

(M)

Palak Paneer (NV)............

Matter Paneer

(NVI(M)......

Veg Korma (NV)(N)...........

Paneer Korma

(NV)...........

Paneer Tikka Masala.........

(NV)(N)

Veg Dhansak..

Veg Jalfrezy (N)........c..........

Bhindi Masala
Aloo Gobi (M)
Aloo Palak.....

M)..............

Mushroom Bhaji.................

Courgette Mas

ala (M)..........

Makai Curry (M)(N).............

Chana Masala

M.

Masoor Dal (M)..................

Mixed Dal (M)

Starters

2 pieces. Served with chutney.................coo

2 pieces. Mixed vegetables, lightly spiced, in pastry, served with

3 pieces. Lentils, lightly spiced, in pastry, served with
Chutney... ..o

3 pieces. Potato mixture, lightly spiced, served with chutney..............

Spiced vegetables served in Indian fried bread.............................

Mains

This dish comes from the state of Kerala, South India. Selection of
seasonal vegetables cooked in creamy coconut sauce, with a blend of
tangy pepper and rich spices. Spicy butnot hot..........................

This dish comes from the state of Kerala, South India. Indian cottage
cheese (cubes) cooked in creamy coconut sauce, with a blend of tangy
pepper and rich spices. Spicy but not hot......................

Aubergine, specially baked and fried with garlic and rich spices, has a
SMOKY taNG. ...cevviiiiiiiii i

Spinach and Paneer. Reasonably dry................cooooiiiiiiie.

Peas and Paneer (Indian cheese) in a butter and cream sauce.............
Mixed vegetables in a creamy sauce. A mild dish............................

Cream cheese in a creamy sauce with coconut..........................

Cream cheese in a special tikka sauce.....................ooo

Sweet, sour and hot vegetables, with lentils and spices.....................

Mixed vegetables and peppers in a special sauce............................
Okra in special SPICeS.......c.uvuuiiuiiiiiiiiiiiiiiii
Potatoes and cauliflower in spices.............c.ccoiiiiiiiiiiiiiiiiii i
Potatoes and spinach. Reasonably dry..................ccooo
Mushroom in spices. A dry dish..............cooiiii
Courgette in rich spices, tomatoes, garlic, lemon and onions.............
Sweetcorn with spicy thick sauce and crushed nuts.........................
Chick-peas in Sauce...........couoiiiiiiiii

Masoor Dal fried in Spices..........c.ccoiuiiiiiiiiiiiiiiiiiii

Mixed lentils in Spices..............oooiiiiiiiii

7.50

7.50

7.50
6.95

7.50
7.50

6.50
7.50

5.50
5.25
5.50
5.25
5.50
5.50
5.50

5.50

5.50




Rice and Breads

Boiled Rice..........ccoevenenenen. Basmati TiCe. . ..ouvvitii 2.95
Pillau Rice............................  Lightly spiced Basmatirice..................cocooiiii 3.10
MUSHIOOIN RICE. ...t e e 3.75
L 1 LT S T PP 3.75
Jeera Rice......ccoovvvviiiinniinnnn. Rice cooked in lots of whole cumin seedS............cccoeiviviiniiiininnn.n. 3.75
Mixed Veg Rice.................. Equivalent to Biriyani rice without nuts.......................ooo 4.50
Chapatti (G)............cceeene. Flatbread. .....ooviiii e 1.20
Buttered Chapatti (NV)(G).... Flatbread.................ocooiiiiii 1.20
Paratha (G)........ccovvvennen. Plain fried bread.........c.coooiiiiiiiiiii 2.95
Stuffed Paratha (G).............. Filled with lightly spiced potato filling........................ooni 3.25
Puri(G).oovvvviiiiiiiiin, Fried bread......ccoouviiiii e 1.20
Papad............cocvvvvviicveeee.. Plain Pappadom........o.oooiii 0.80
Spice Papad...............c..enee Jeera Pappadom...........c.ooiiiiiiiiiiiiii 0.80
Chips....cccovviiiiii An ethnic English delicacy................coooii 2.50
Cucumber Raita (NV).......... Yogurt, cucumber and spices..............oocoiiii 2.50

(NV) - NOT VEGAN (M) - MUSTARD (G) - GLUTEN (N)-NUTS
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