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Plain Basmati Rice
Kathirikkai Kulambu (Aubergine)
Mysoor Dhal (Parippu)

Varai (carrot,cabbage,leeks)
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Yogurt salad

Rasam
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Vadai

Appalam (poppadam)

Moor Milagai (butter chilli)
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Payassam
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EXTRA OPTIONS
CURRY

- Aubergine Pirratle

- Paneer Devil

- Paneer Curry

- Vendikkai Kulambu

- Paithangai with Jackfruit seed Pirratle
- Mix veg Kulambu — Okra, Aubergine, Potato and Tomato »
- Mysoor with Mung dhal curry -l
- Poosani and Marravalli kilangu curry (pumpkin and cassava) CTR
- Karunai kilangu pirratle (elephant yam ) ~-~>
- Paithangai curry (long beans)

- Cabbage Varai

- Moor Kulambu

- Avial

- French beans paal curry

- Beetroot curry

- Cauliflower and carrot Paal curry

- Cauliflowerr and Potato Paal curry

- Potato and Tomato Kulambu

- Venthiya Kulambu (fenugreek curry)




- Carrot sambal

- Lime pickle

- Plain yogurt

- Vaalakai poriyal (raw banana chips)

- Vaalakai sambal (raw banana samba )

- Inji Sambal (Ginger sambal)

- Heritage tomato salad

- Keerai Vadai (savoury doughnut made with fresh spinach leaves)
- Marravalli kilangu poriyal (cassava crisps)

- Kathrikkai sambal made with roasted aubergine

RICE/BREAD

- Poori

- Par boiled red rice
- Roti

- Chappathi

- Paneer briyani

- Mix veg briyani

DESSERT

- Fruit salad

- Ras malai

- Gulab jamun

- Beetroot halwa

- Carrot halwa

- Kithul payasssam

- Raasavalli kilangu payassam
- Rava kesari

- Pongal




BREAKFAST

- Vegetable roll

- Vegetable samosa

- Jaffna Karam sundal

- Coconut roti with seeni sambal or coconut sambal
- Finger sandwiches

- |dli with sambar

- Sakkarai Pongal

- Kiribath

- Eggless sponge cake

- Laddu

DRINKS

- lce coffee

- Rose Sherbet
- Fruit punch

- Moor

- Nelli crush

- Masala tea

- Mango lassi

- Lychee juice




STATION

- Live Hoppers

- Live Dosa

- Beeda - sweet paan
- Popcorn

- lce cream trike

- Candy floss

- Chaat cart

- Clay pot chai
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