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My early childhood was spent moving from one town to another with my
father's travelling theatre company. “The Company” had food together,
with my father presiding at the head of the table. | enjoyed watching the joy
on the diners’ faces as they savoured tasty delights. | suppose, this was my
inculcation into the fine art of cooking.Over the years, | attempted to leam
the diversity in Indian food, which changes from region to region. India is the
land of countless religions, cultures, languages, dialects and taste buds. The
menu is inspired by the offerings of great chefs that | have met and |
sincerely hope that you, your family and friends share in my family secrets
and enjoy the recipes of my heart.
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KLY ASha S mezze platter Paratha, garlic chutney, jaggery, ghee,
Spihe A traditional spread chillies, khakhra served with Chai.
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Potato almond patty

A culinary masterpiece

Hlha g dwgygoll Lblhyl go aujo
Joll gilap slheo ,guacll
A combination of mashed potato

and lentil patties, coated with
almond flakes.
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Tandoori Jaipuri prawns
Taste of indian royalty
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Jgaiill jpa J1a
Prawns marinated in fennel,

cardamom and saffron, cooked in
tandoor.
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Royal ta nd OOI“i C hIC ken Whole chicken marinated in rich W Ch iC ke n JOd h pU I“i Tender chicken curry cooked with

Majestic whole chicken yoghurt and spices, tandoor grilled. 2 SRS Jodhpur's gem Jodhpur spices, yoghurt, and cream.
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Jungli maas (Iamb) Slow cooked lamb simmered in 2Cg0~ Prawns jaisamandi Curry Prawns cooked with fresh herbs
Rajasthani |€g8Cy freshly roasted ground spices. ' B RV A royal treat and aromatic spices.
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i i : : Char grilled whole chick d
Rampuri chicken biryani ar grilled whole chicken serve

: with rice enriched with dry fruits,
Rampur's golden treasure ISR B eisaf rort:

Ly _od ol )
| amb parda biryani

A royal delicacy
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L amb cooked with yoghurt, spices,

and basmati rice encased in a
dough crust.
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KUWAIT cugAll

AED
MANCHESTER, UK jilidiile  BIRMINGHAM, UK olaéio
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Juaall pnell jo acily &ina oG ot eycdlig s Bl
7 3 Traditional pancakes dipped in
5 Rabrl malpua rose flavoured jaggery rabri and 5 Jg" AN 4
~_ Sweet treat from the golden era fresh berries. R o
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