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My family's favourite (fight for the last bit) moreish,

appetiser
3 nul samosa toppul \\1tl1 :1(,;] v(ﬁlmﬁc tamannd mint,
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My Mum's ultimate go to (tlle more she made the })etter)
appetiser
Rolled Colocasia le eaves, steamed and pan fried in spices,

‘mppul with desiccated coconut

Tentsw Spinach Daal

My favourite comfort
lease can you make this when i come home mum) curr
P y Yy
Sp]it lentil curry mixed with a blend of Indian spices in

a SI‘CCH S}?illdC]'l sauce

Lateta Nw Shaak

My mums classic, humble (makes my heart fuzzy) curry
L’xr()lllﬂliu (ll‘y p()[a[() Cllrry, L()SSC(I ill sesame SCC(].S and

indian spices

Siata Cliana NMasala

My forever memorable (I smelt the deliciousness
from my bedroom) curry

Black c]]ig]\pua curry in a rich and spicy masala tomato

gravy with warm, haomul spices

Jemorn Blraat

My fragrant, fresh (my mum does it perfec’c) side

Warm, 1Eres]1, Jrlmq\ lemon basmati rice
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Chrapate

My (imperfect ill never get them round) irrestible,

11111’11]318 Lrea&s

‘mﬁ’t warm, ind ian, flatbread

Siactumber NMint Jalad

My refreshing (we never ate a meal without it) side

al . 2
kll()ppc(l CLlCLllll])Cl’, L()Illdl(), onion, mint sala(l

Sprced Sapar
My much loved moreish,

(every meal should have it) addition

Cl‘LlllC]l}' Cllal‘l‘t‘,(] ])O])])d(lolll

Olsurndo

My super]sly sweet, (I always raid the cup]aoar(l for it) piclzle

CIL'&LC([ raw nlang‘os, piCl{lC(l ina sug’a,r syup an(l Hlil([

spices

Cloaryed Narchue

My (always have to have a spicy bite of) charred
chilli

Clmrgriued blackened pa(lron chilli tossed in salt

Siesar N Kaas

My mums c]assic, heavenly, (i could jump in the
Lowl) dessert
Juicy mango extract, toppcd with coconut icecream,

pistacllios and rose pu[als






Royal Tndian Feail Courses
Slailers

Classic, moreish, streetfood sty[e appetizer

Fried samosa topped with gveek yoghurt, tamarind,
mint coriander chu’tney, onions, pomegranate, crispy

sev

OR
Traditional, authentic, comforting starter

Rolled Colocasia leaves, steamed and pan fried in

spices, ’topped with desiccated coconut

[heains
Tarta Spinach )aal

Heart warming, rich Curry
Split lentil curry mixed with a blend of indian spices

and green spinach sauce

AND

Bt Mo Shaat

Historic favourite, humble curry
Aromatic dvy potato curry, tossed in sesame seeds and

indian spices.

OR

Vala, Chana [Pasala

Authentic, rich, aromatic Curry
Black Chickpea curry in a rich and spicy masala

tomato gravy, with warm, fragrant spices.



Royal Tudian Feas (ouwses

Dessel,

Classic, Vefreshing[y sweet

Juicy mango extract served with scoop of
coconut tce-cream, topped with pistachlos and

dried rose petals

OR

Lesty, [ight and Vefreshingly sweet
Deconstructed s’cy[e, with crushed ginger biscuit

crumb, lime and white chocolate cream cheese

filling

Sharing Jor The [able
Chapilis

lrrestible, traditional humble bread
Soft, warm, indian f[atbread

Vachwmber (Pnl Salad

Refreshing, crisp, co[ourfu[ side

Cucumber, tomato, onion, mint salad

Fresh, fragrant, aromatic accompaniment
Warm, fresh, f[uffy l[emon basmati rice
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