NAMASTE AND WHI.COMFs

India is a continent reflecting a multitude of sub cultures,
languages, traditions and festivals. This multitude of
diversity is indeed also reflected in Indian cooking
traditions. Hundreds of different spices, herbs,
kitchen instruments (like the clay oven
called “Tandoor”) have generated
countless recipes. Recipes which
in turn have fascinated and
given pleasure to millions
in and outside India.

Little India is continuously striving to offer its guests the
richness and the best of north and south Indian cooking
traditions. Our ambition is to present the real Indian taste and
with regard to this we do not compromise in any way. We
hope to present you a setting of Indian taste, hospitality and

atmosphere which will make another visit tempting. .
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Pastries made of flour and stuffed
with spiced potatoes and green peas

VEGETABLE PAKORAS
Spinach, potato and onions mixed in
chickpea flour, deep fried

PANEER PAKORAS
Cheese cubes mixed in chickpea flour, deep fried
and served with salad

SEEKH KABAB
Spiced chopped beef fingers roasted on skewers

CHICKEN PAKORAS
Boneless chicken pieces marinated
with Indian spices & batter fried.

PAPADUM
A thin spiced delicate bread of mixed lentil flours
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MULLIGATAWNY SOUP
Lentil soup made with chicken and Indian spices

Py

VBCETABIESOIR. s innsens ™ $399
A delicious soup made with lentils, | -
berbs and mild Indian spices
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