
 

 

BHOGALI 
 

APPETIZERS 

 

SUBZI SAMOSA 

SAUTEED VEGETABLES WITH INDIAN SPICES, DEEP FRIED AND SERVED WITH TAMARIND SAUCE 

 

ALOO DOSA 

ROASTED RICE PANCAKES STUFFED WITH CUMIN, SERVED WITH COCONUT CHUTNEY 

 

VEGETABLE PAKORA 

ASSORTED DEEP FRIED VEGETABLES WITH ACCOMPAINED WITH TOMATO AND CHILLI DIP 

 

TANDOORI CHICKEN 

SPRING CHICKEN MARINATED IN TANDOORI MASALA SAUCE 

 

SHEEKH KEBAB 

TENDER LAMB MINCE SEASONED WITH GARAM MASALA GREEN CHILE AND FRESH CORIANDER 

GRILLED IN TANDOOR OVEN 

 

 

SOUP 

 

TOMATOE SHORBA 

PLUM TOMATO, CORIANDER SAUCE AND FRESH CILANTRO AND CREAM 

 

MULLIGEDWANY 

INDIAN SPECIALTY SOUP OF APPLE AND COCONUT 

 

 

MAIN COURSE 

 

ROGAN JOSH 

DICED LAMB COOKED IN RICH ONION AND TOMATO SAUCE SPICED WITH KASHMIN CHILIES 

 

HYDERABADI MURGH BIRYANI 

TRADITIONAL SEASONED CHICKEN AND BASMATI RICE SERVED WITH RAITA 

 

GOAN STYLE FISH 

SNAPPER FILLET IN TAMARIND, COCONUT ANS TOMATO SAUCE  

 

KERALA SHRIMP CURRY 

SHRIMPS SIMMERED IN MUSTARD AND CUMIN SEEDS FLAVORED WUTH COCONUT CURRY SAUCE 

 



 

 

 

VEGETABLE DELICACIES 

 

BAGARA BAIGAN 

EGG PLANT FRIED AND STEWED IN A THICK SAUCE OF TAMARIND, COCONUT, SESAME SEEDS AND 

PEANUTS 

 

 

MALAI KOFTA CURRY 

KOFTA BALB MADE FROM MINCE VEGETABLES AND COTTAGE CHEESE DEEP FRIED AND SERVED IN 

CREAMY CASHEWNUT SAUCE 

 

MASALA DAL 

AN INDIAN VEGETARIAN DELIGHT OF YELLOW LENTILS SERVED INA ASPICE EXPLOSION OF CHILLI, 

CUMIN AND MUSTARD AND GARLIC 

 

 

INDIAN BREAD 

 

GRALIC BUTTER NAAN 

ALOO PARATHA 

POORI 

CHAPATI 

 

 

RICE 

 

GREEN PEAS PULAO 

 

 

DESSERTS 

 

GULAB JAMUN 

A SWEET DISH OF FRIED MILK BALLS IN CARDAMOM SEED SYRUP, ROSE WATER GARNISHED WITH 

PISTACCIO 

 

GAAJAN KA HALWA 

GRATED CARROT SAUTEED IN BUTTER AND COOKED IN SWETENED MILK AND GARNISH WITH 

CASHEWNUTS AND RAISINS 

 

VERMICELLI KHEER 

PASTA COOKED IN MILK AND SUGAR AND TOPPED WITH FRIED RAISINS AND NUTS 

 

SHAHI TUKRA 

INDIAN BREAD PUDDING SERVED WITH SAFFRON SAUCE 


