
Papadums

Generously peppered, baked crisp lentil wafers.

  Spinach & Lentil Soup 

Cooked with five different lentils and spinach 
Vegetable Samosas
Turnovers stuffed with potatoes, peas, herbs and spices.
Kale Cucumber Salad
with fresh kale, fresh cucumbers, chopped red onions, chick peas, chunks of papaya and fresh cilantro tossed with chat masala (tangy spices) in a cucumber wasabi dressing topped with crumbled paneer .
Assorted Naan Breads 
• Fresh Minced Garlic
          • Tulsi (Basil Pesto)

• Spicy Chili Cilantro 
               • Hot & Spicy Vindaloo

• Fresh Ginger Root & Honey         • Onion & Cilantro
Masala Scrambled Eggs

Scrambled eggs cooked with onions, ginger garlic and cilantro
Kashmiri Pulao

Basmati rice sautéed with raisins, cashews, almonds and cilantro.

Shrimp Mango with Veggies
Tiger shrimp cooked in a sweet and spicy mango based curry with fresh vegetables.
Baked Sweet Potatoes

Seasoned with Indian spices and baked.
Vegetable Masala
8 different vegetables cooked in tomato based sauce
 Saag Panner 

Chunks of Panner & green peas cooked in a spinach based curry.
Tandoori Style Roasted Chicken

Slow roasted chicken with Indian spices, lemon juice and yogurt along with green peppers, onions and cilantro.
Lamb Tikka Masala

Chunks of Lamb & potatoes cooked in a tomato based curry.
Spicy Mango Pickle


Sweet & Sour Mango Chutney

Chilled Cucumber and Yogurt Raita
Sweet Tamarind Chutney

Warm Carrot Pudding

Carrots cooked with dates and cashews  and raisins with cardamom 
Fresh Cut Fruits

Tropical fruits cuts and served with a mango coulis.




EASTER BRUNCH MENU


$ 13.95








