
Masala Night at The Mardale
by Chef Gopal

MANGO BHAPA DOI
S t e a m e d  Y o g h u r t  w i t h  M a n g o  &  C a r d a m o m ,

S p i c e d  M a n g o  S a l s a

PAPAD & CHUTNEYS
C r i s p  F r i e d  M u l t i g r a i n  P o p p a d u m s

S e r v e d  w i t h  M a n g o  &  S p i c e d  T o m a t o  C h u t n e y

CHUKANDAR CHANNA CHAAT
S p i c e d  B e e t r o o t  G a l e t t e ,  C h i c k p e a  M a s a l a ,  

S w e e t  Y o g h u r t ,  T a m a r i n d  &  M i n t  C h u t n e y

ALLEPPEY MEEN KARI
L e n t i l  C r u s t e d  S a l m o n ,  K e r a l a n  M a n g o  C u r r y ,

S p r i n g  G r e e n s  w i t h  C o c o n u t

Menu

MURGH MALAI MAKHANI
T a n d o o r i  C r e a m  M a r i n a t e d  F r e e  R a n g e  C h i c k e n ,

C l a s s i c  M a k h a n i  S a u c e ,  S p r i n g  G r e e n s  w i t h  C o c o n u t

MASALA CHAI / COFFEE

or

S e r v e d  w i t h  S p i c e d  P o t a t o  M a s h ,  
Y e l l o w  L e n t i l s  &  R i c e

ACHARI GOBHI MASALA
T a n d o o r i  S p i c e  R o a s t e d  C a u l i f l o w e r  S t e a k

V e g a n  T i k k a  M a s a l a ,  S p r i n g  G r e e n s  w i t h  C o c o n u t

or


	Masala Night at The Mardale by Chef Gopal
	Menu
	PAPAD & CHUTNEYS
	CHUKANDAR CHANNA CHAAT
	Spiced Beetroot Galette, Chickpea Masala,  Sweet Yoghurt, Tamarind & Mint Chutney

	ACHARI GOBHI MASALA
	Tandoori Spice Roasted Cauliflower Steak Vegan Tikka Masala, Spring Greens with Coconut
	or

	ALLEPPEY MEEN KARI
	Lentil Crusted Salmon, Keralan Mango Curry, Spring Greens with Coconut
	or

	MURGH MALAI MAKHANI
	Tandoori Cream Marinated Free Range Chicken, Classic Makhani Sauce, Spring Greens with Coconut
	Served with Spiced Potato Mash,  Yellow Lentils & Rice

	MANGO BHAPA DOI
	Steamed Yoghurt with Mango & Cardamom, Spiced Mango Salsa
	MASALA CHAI / COFFEE




