
Maharashtrian cuisine varies with the regions. Malvani (Konkani), 
Kolhapuri, and Varhadhi cuisins are examples of well-known regional 
cuisines. Kolhapur is famous for Tambda Pandhra rassa, a dish made 
of either chicken or mutton. Rice and seafood are the staple foods of 
the coastal Konkani people. Among seafood, the most popular is a 
fish variety called the Bombay duck 
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APPETISERS 

 Prawn Kolivada - £9.50 
Herb and spice marinated tiger prawns crisp fried with a semolina coating 

accompanied with ‘Desi’ tartare 
 

MAINS 

Kolhapuri Chicken - £12.50 
Free-range chicken leg and breast simmered in a tangy hot sauce made with poppy 

seeds, sesame seeds and coconut 

 

Bombay Kheema - £13 
Lamb mince braised with onion, tomatoes, ginger, garlic, spices and green peas, 

finished with a beaten egg 
  

Toor Dal - £8 
Toor lentils tempered with mustard seeds, curry leaves, garlic, and green chillies 

DESSERT 

Indian Mango - £7 
Considered to be the best mangoes in the world, served with a scoop of 

Madagascan vanilla ice cream 

 

 

All prices inclusive of VAT and exclusive of a 12.5% optional service charge. All dishes may contain traces of nuts. 

Please inform your server of any food allergies or intolerances 

Maharashtra 

Maharashtra is a state in the western peninsular region of India 
occupying a substantial portion of the Deccan Plateau. Maharashtra is 
the second-most populous state in India and the second-most 
populous country subdivision globally. Maharashtra is one of the most 
industrialised states in India, it is second-most populous and is third 
largest Indian state in area. It’s capital Mumbai is the richest and most 
populous city of India. Mumbai is the commercial and entertainment 
capital of India. It is home to Bollywood, the world’s largest film 
industry. Mumbai's culture is a blend of traditional festivals, food, 
music and theatres.  

Maharashtrian cuisine includes a variety of dishes ranging from mild 
to very spicy ones. Wheat, rice, jowar, bajri, vegetables, lentils and 
fruit form staple food of the Maharashtrian diet. Some of the popular 
traditional dishes include puran poli, ukdiche modak, Thalipeeth. 
Street food items like Batata wada, Misal Pav, Pav Bhaji and Vada pav 
are very popular among the locals and are usually sold on stalls and in 
small hotels. 
As you roam the streets, you can seek out delicacies such as poori 
bhaji, a flaky deep fried breakfast pastry served with spicy potato 
curry, or dabeli, mashed potato with a mouth-watering topping of 
grapes, spiced peanuts, onions and garlic chutney, sandwiched in a 
grilled bun. 
 

 

  


