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 KOLHAPURI CUISINE
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A Five-Plate Tasting Menu Through Mabarashtra’s Spice Capital
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5 plates tasting menu ¢ Every Wednesday ¢ Lunch & Dinner o £22.50

& ABOUT KOLHAPUR &

Nestled in the south-west of Maharashtra, Kolhapur is a region
celebrated for its royal heritage, wrestling traditions and one of India’s
most distinctive regional cuisines. Kolhapuri food is bold, vibrant and
deeply rooted in local produce, featuring aromatic spice blends, roasted

coconut, peanuts, sesame and slow-cooked preparations. Signature
dishes such as Pandhara Rassa, Bharali Vangi and Kolhapuri Mutton

showcase a cuisine that balances intensity, depth and tradition.

o Crispy Kothimbir Vadi

Traditional coriander and gram flour cakes, steamed and

y) crisp-fried, served with coriander chutney.
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N %’5 o Kolhapuri Misal Pav (V) » OR » Chicken Sukka & Pandhara Rassa
W T !
“’-‘J::‘ { A refined interpretation of Kolbhapur's beloved misal, or slow-cooked chicken

. , finished with roasted coconut and Kolbapuri spices, accompanied by
Mg :¥ - a delicate Pandbara Rassa broth,
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© Akkha Masoor (V) * OR * Surmai Fish Fry

Slow-cooked whole brown lentils simmered with traditional spices,

or kingfish marinated in Kolbapuri spices and seared with kokum relish.
i

(4 Kolhapuri Mutton * OR « Bharali Vangi

Tender lamb cooked in authentic Kolbapuri masala, or stuffted aubergines
in a spiced coconut-peanut gravy, served with mini Bbakri,
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e Ukadiche Modak

‘.I;;*l‘-_ Steamed rice dumplings filled with coconut and jaggery.
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