FeStIVG Menu 2011 SOUTH INDIAN KITCHEN
APPETISER

Cherupayaru
Lightly spiced lentil with grated coconut, tomato, chilli, lime juice and raw coriander

STARTER

Konju Pollichatu
King prawn marinated in ginger garlic and tulli masala

Mamsam Keema Kabab
Minced lamb, chopped green chilli and fresh curry leafs

Kozi Keema Kabab
Minced chicken, chopped ginger, garlic and fresh curry leafs

Semiyaroll
Mixed vegetables and potatoes rolled with vermacil and fried

MAIN

Chapula Pulsau
Monk fish marinated in tulli, tomato and tamarind based masala

Mamsam Piralan
Boneless lamb marinated with South Indian spices, caramelised onions and a yogurt sauce

Kozi Pacha Masala
Chicken breast marinated in South Indian spices, coriander, mint and green chilli sauce

Mor Kozumbu
Pumpkin cooked with yogurt and peanut sauce

ACCOMPANIMENTS

Takali Annam
Rice cooked with tomato

Kall Appam
Mini think pancake

Paratha
South Indian flaky pastry bread

DESSERTS

Ada Pradaman
Rice flakes cooked in milk with sugar in a festive South Indian style

£ 24.95
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