
Menu – Gujarati

Gourmet Buffet

SHRIKAND 
classic sweet dish of strained yogurt, usually served with diced mango pieces 

MOHN THAL 
warm fudge like sweet dish cooked with nuts and saffron 

FRESH PEAS KACHORI 
spiced mashed peas shaped into balls with a crispy coating  

CRISPY BHAJIA
thin sliced potatoes in a garlic marinate freshly fried, served with thick tomato chutney

BHARA LA BATATA AND RENGAN SHAAK
stuffed potatoes and aubergines cooked in gravy 

PAPRI LILVA SHAAK
Soorati classic, wild beans cooked in dry base

SOORTI UNDHYO 
green vegetables in traditional spices 

KADHI 
traditional yogurt based soup served in bowls

Condiments
FRESHLY MADE PURIS
GAJAR MIRCHA PICKLE

PAPAD PAPRI
MUKVAS

Fancy a change?
Dare to be different, consider these dishes to add some variety.. 

CHANA BHATURA
FRESH PAU BHAJI

DABELI
KATHI ROLLS
SALAD BAR 

DOSA STATION
IDLI SAMBHAR


