


A CULINARY WORLD TOUR

ASTAN
East, Chinese, South, Indian, Pakistani,

Southeastern, Indonesian, West

OCEANIC
Australasian, Melanesian, Micronesian,

Polynesian

EUROPEAN
German, Central, Eastern, Northern,

Southern, Western

AFRICAN
Central, North, South, East, West

AMERICAS
North, Central, South, Caribbean
















PERSIAN

CANAPES

Smoked salmon en croute

Beetroot falafel, hummus, flat bread
Spiced lamb bon bon with tahini
Stuffed vine leaves

STARTER

Chicken, pearl barley soup, homemade chilli flat bread
King prawns, baba ghanoush, pomegranate

Shirazi salad crostini, garden herbs, olive oil

MAIN

Slow cooked lamb stew, pickled vegetables, flat bread
Steamed sea bass, saffron infuse rice, fine herb salad
Baked aubergine, date hummus, Persian tomato sauce

DESSERT

Pistachio créme brulee, short bread biscuit
Honey glazed fig tart, vanilla ice cream
Fresh date, tahini ice cream










INDIAN vican

STARTERS

Vegetable Pakora

Mixed vegetables, spiced chickpea flour batter,
deep-fried

Aloo Tikki
Spiced mashed potato patties, tamarind, mint
chutney

Hara Bhara Kabab
Spinach, peas, potatoes, spices

Chana Chaat
Tangy and spicy salad, boiled chickpeas, chopped
onions, tomatoes, green chilies, sprinkle of chaat

masala

MAINS
Vegan Biryani
Rice dish, mix of vegetables, spices, herbs, vegan raita

Chana Masala
Chickpea curry, tomatoes, onions, ginger, garlic, blend of traditional
Indian spices

Baingan Bharta
Smoked and mashed eggplant, tomatoes, onions, spices

Aloo Gobi
Dry curry, potatoes, cauliflower, turmeric, cumin, coriander

Dal Tadka
Lentil dish, cumin, garlic, spices

Palak Tofu (Spinach Tofu Curry)
Tofu cubes, spinach gravy

Bhindi Masala
Stir-fried okra, onions, tomatoes, spices

ACCOMPANIMENTS
Jeera Rice Phulka
Basmati rice, cumin seeds, spices Vegan flatbread

Tandoori Roti (Vegan Version) Coconut Chutney

Whole wheat flatbread, ghee

Grated coconut, green chilies, herbs



EAST INDIAN

STARTERS LIVE COUNTER

Shingara (Samosa) Chaat Counter

Dhokla, Garnished with mustard seeds, coriander, and green chilies. Pani Puri, Bhel Puri, Sev Puri, Aloo Tikki Chaat
Aloo Tikki, Chutneys. Accompaniments: chutneys, spices, toppings.
Bhel Puri, Garnished with sev (crispy noodles).

Prawn Paturi Kebab Counter

Fish Fry Seekh kebabs, reshmi kebabs, vegetable kebabs
Fish Tikka Accompaniments: chutneys, salads

Murgir Malai Tikka

Egg Roll Salad Bar

Greens, vegetables, dressings, toppings

MAIN Kathi Roll Station

Shorshe Ilish (Hilsa in Mustard Sauce), Steamed rice. Flatbreads: parathas, rotis
Choice of: spiced chicken, mutton, panecer

Chingri Malai Curry (Prawn Coconut Curry), Steamed rice.
Kosha Mangsho (Bengali Spicy Mutton Curry), Choice of: rice or luchi
(fried flatbread).
Kosha Murgi (Spicy Chicken Curry), Choice of: chicken, mushroom
Fish Curry (Machher Jhol), Steamed rice.
Mutton Do-Pyaaza, Choice of: naan, rice.

Chicken Rezala, Choice of: parathas, pulao.

Litti Chokha

Bengali Cholar Dal (Bengal Gram Lentils), Choice of: rice, puri
Aloo Posto (Potatoes in Poppy Seed Paste), Steamed rice.
Shukt

Chholar Dal (Bengal Gram Lentils)

Shobji Bhaji (Mixed Vegetable Stir-Fry)

Chana Masala (Chickpea Curry), Choice of: rice, bread.










NORTH INDIAN

STARTERS LIVE COUNTERS

Paneer Tikka, Mint chutney, yogurt Chaat Counter

Hakka Noodles Spring Rolls, Tangy dipping sauce Pani Puri, Bhel Puri, Sev Puri, Aloo Tikki Chaat
Dahi Puri, Yogurt, tamarind chutney Accompaniments: chutneys, spices, toppings
Vegetable Pakoras, Mint, tamarind chutneys

Aloo Tikki, Chutneys, yogurt. Tandoor Counter

Seekh Kebabs, Choice of: lamb, chicken Tandoori chicken, pancer tikka, assorted vegetables
Fish Amritsari, Lemon wedges, onion slices Accompaniments: mint chutney, onion salad
Chicken Tikka, Mint chutney, onion rings

Lamb Kofta, Tangy yogurt sauce Kebab Counter

Boti Kebabs, Choice of: lamb, mutton, Mint chutney Seekh kebabs, reshmi kebabs, vegetable kebabs

Accompaniments: Chutneys, salads

MAINS

Paneer Tikka Masala, Garam masala, garnished with fresh cilantro
Dal Makhani

Palak Pancer

Aloo Gobi, Garnished with fresh cilantro

Mutter Paneer, Garnished with fresh cream

Butter Chicken (Murgh Makhani), Naan, rice

Rogan Josh, Choice of: lamb, goat

Kadai Chicken, Naan, rice

Bihari Mutton Curry

Tandoori Chicken

Chicken Biryani, Garnished with fried onions, boiled eggs




SOUTH INDIAN "

STARTERS

Mysore Bonda

Mysore Bonda, yogurt, cumin, green
chilies, curry leaves

Vegetable Cutlet

South Indian-style vegetable cutlet,
spiced with garam masala, green chilies,
curry leaves, coated with breadcrumbs

Methu Vada
Soaked lentils (urad dal and chana dal),
spices, herbs

Chicken 65

South Indian deep-fried chicken dish,
marinated in a spicy mixture of yogurt,
red chili powder, turmeric, garlic,
curry leaves, garnished with fried curry
leaves, green chilies

Prawn Roast

Prawns, red chili powder, turmeric,
garlic, ginger, lemon juice, onions,
curry leaves, coconut oil

Mutton Chukka
Dry, stir-fried mutton dish from Tamil
Nadu, fennel seeds, pepper, curry leaves

MAINS

Bendakaya Pulusu (Andhra Pradesh)
Tamarind-based curry, okra (lady’s
finger) spicy-sour gravy, chili powder,
jaggery, tamarind

Thoran (Kerala)

Dry, stir-fried vegetable dish, grated
coconut, mustard seeds, curry leaves,
chilies

Puliyodarai (Tamil Nadu)

Tangy tamarind rice dish, tamarind
paste, peanuts, special spice mix,
mustard seeds, red chilies, curry
leaves

Bisi Bele Bath (Karnataka)
One-pot rice dish, rice, lentils (toor
dal), vegetables, tamarind, special
blend of spices, ghee-fried cashews,
served with papad (crispy lentil
wafers)

Chettinad Chicken Curry (Tamil
Nadu)

Chicken curry from the Chettinad
region of Tamil Nadu, blend of freshly
roasted spices, coconut, curry leaves

Kerala Fish Curry (Meen Moilee)
Fish curry, coconut milk, turmeric,
green chilies, hint of black pepper

Andhra Kodi Kura (Andhra
Pradesh)

Spicy chicken curry, red chili powder,
garam masala, curry leaves, served
with steamed rice

Mutton Sukka (Tamil Nadu/
Karnataka)

Dry, stir-fried mutton dish, grated
coconut, spices, curry leaves, choice
of: rice, parotta (flatbread)

Kerala Nadan Kozhi Curry (Spicy
Chicken Curry)

Chicken curry from Kerala, thick,
spicy coconut milk gravy, garam
masala, black pepper, fennel, curry
leaves

Hyderabadi Biryani (Andhra
Pradesh/Telangana)

Basmati rice dish, marinated meat,
choice of: mutton, chicken, yogurt,
spices, saffron












CARIBBEAN

MAIN

Jerk Chicken

Rice and peas

Vegetarian choice: jerk grilled vegetables,
jerk tofu served with rice and peas

STARTER

Accras de Morue
Saltfish Fritters
Vegeterian option: mashed chickpeas or shredded vegetable Curried Goat

Steamed rice
Caribbean Patties Vegetarian: curried chickpea and potato stew
Choice of: spiced ground beef, chicken, curried vegetable
Caribbean stuffed peppers
Plantain Chips with Guacamole
Zesty guacamole dip. Trinidadian Doubles
Tamarind sauce and pepper

Pepper Shrimp Escovitch Fish Jamaican Style

Grilled zucchini with a spicy jerk seasoning Ri 1P
ice and Peas

Rundown (Fish or Vegetarian)
Vegetarian: pumpkin, green bananas, and yams in the coconut
sauce.

Jerk Chicken Skewers

Caribbean Pepper Pot
Choice of: chicken, fish, shellfish Roti with Curried Fillings

Choice of fillings: curried chicken, beef, vegetable
Stuffed Sweet Peppers

Brown Stew Chicken
Caribbean Shrimp Cocktail

Callaloo (Vegetarian)
Crab Cakes with Scotch Bonnet Aioli

Spicy Scotch bonnet pepper aioli. Roast Pork with Spiced Rum Sauce

Jamaican Ital Stew (Vegan
Coconut Rundown Soup Shots (Vegan)

Stewed Oxtail
Rice and peas






MEXICAN

TO BEGIN DESSERTS
Crispy squid tostada Passion fruit & bitter chocolate tart, passionfruit Chantilly
Pickled pineapple salsa, avocado crema Sweet cinnamon churros, milk chocolate

Tequilla glazed wings
Grilled corn, jalapeno mayo

Tex-Mex nachos
Loaded with refried beans, Mexican cheese, spring onions,
guacamole, soured cream, salsa

MAINS

Trio of Tacos (Soft Shell)

Tempura broccoli taco, guacamole, salsa Verde, pickled red onion

Spiced pulled chicken taco al pastor, Pico de Gallo, chipotle mayo

Lime & tequila marinated prawn taco, mango Pico de Gallo, Amarillo mayo

Sizzling Chicken Fajitas
Grilled onions, grilled peppers, warm tortillas, Mexican cheese, cos let-
tuce, guacamole, soured cream, salsa

Sizzling Vegetable Fajitas
Grilled onions, grilled peppers, warm tortillas, Mexican cheese, cos let-
tuce, guacamole, soured cream, salsa







AFRICAN

STARTERS

Samosas (East Africa)
Crisp, triangular pastry, with a choice of filling: spiced minced
beef, chicken or vegetables

Suya Skewers (West Africa - Nigeria)
A choice of grilled, spicy beef or chicken skewers marinated in
peanut and spice mix

Vegetable Kofta (North Africa)
Spiced vegetable balls, mashed chickpeas, zucchini, yoghurt

Puff-Puff (West Africa)
Spicy dipping sauce

Moroccan Harira Soup (North Africa)
Lentils, chickpeas, fresh herbs

Boerewors Sausage Bites (Southern Africa - South Africa)
mustard

Kachumbari (East Africa)
Salad of tomatoes, onions, cilantro, lemon dressing, grilled meats

Spicy Plantain Chips (West Africa)

MAIN COURSES

Jollof Rice (West Africa)
Choice of chicken, beef, vegetable

Tagine with Couscous (North Africa - Morocco)
Choice of lamb, chicken, vegetable

Bobotie (Southern Africa - South Africa)
Yellow rice

Ethiopian Doro Wat (East Africa - Ethiopia)
Injera

Vegetarian Egusi Stew (West Africa)
Yam

Peri-Peri Chicken (Southern Africa - Mozambique)

Cape Malay Curry (Southern Africa)
A choice of lamb or chicken, served with rice

Nyama Choma (East Africa)

A choice of beef or goat, served with ugali (cornmeal por-
ridge).

Vegetable Peanut Stew (West Africa)

Bunny Chow (Southern Africa)
A choice of lamb or chickpeas






























I'TALIAN

STARTER

Crab ravioli, crab bisque, basil, roasted pine nuts
Asparagus, figs bruschetta, honey pearls, whipped ricotta
Pulled beef ragu arancini, parmesan cheese

King prawns, crispy parma ham, spinach, garlic butter

MAIN COURSE

Grilled steak, sauteed portobello mushroom, pomodoro sauce
Wild mushroom risotto, black truffle oil, parmesan

Confed chicken, smoked potato cream, truffle shavings
Braised octopus, prawn gnocchi, hazelnut pesto, crisp herbs

DESSERT

Pistachio, chocolate tart, vanilla cream
Limoncello, basil panna cotta, raspberries
Confit plum, ameretti semifreddo, fresh berrieslection of Italian ice cream
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