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$ 1 4 5  p e r  p e r s o n  
C o m p l i m e n t a r y  g l a s s  o f   

C h a m p a g n e  V e u v e  C l i c q u o t  P o n s a r d i n  

 

F I R S T  C O U R S E  

 
Salad of apple, cumquats, orange, red peppers and 

caramelised onion with avocado dressing 
 

Chick pea flour pancakes; ‘chila’ with a filling of 
cottage cheese, pomegranate and dry mango powder 

S E C O N D  C O U R S E  

 
Fennel flavoured snow peas, baby corn, capsicum and 

mushroom served on a rice string hopper 
 

T H I R D  C O U R S E  

 
Tandoor grilled Home made cottage cheese, broccoli 
and mushrooms, basted with dried pomegranate seeds, 

cumin & fenugreek seeds 
  

M A I N  C O U R S E  

 
Cubed butternut pumpkins cooked with black eyed 

beans, ginger, tomatoes and roasted cumin 
 

Cottage cheese in a sauce of fenugreek, cashew, cumin 
and fresh tomatoes 

 
Button mushrooms and green peas with spring onions in 

a cashew and tomato sauce 
 

A Mix of 5 lentils: split Bengal gram, toor, moong, 
masur and green gram; with a desi ghee tempering 

 
 

Served with Sultana & Ghee Rice and Tandoori Naans 

D E S S E R T  

Apricot and Ginegr Pudding 
 

Tea & Coffee 
 


