
*United Kitchens of India: Our Story**

The mission of "United Kitchens of India" is to

highlight the culinary treasures from every

region of the country—whether it be the

distinct flavors of the north, east, west, or

south. Each area boasts its own historical

and traditional culinary practices,

reflecting India’s cultural diversity. The

harmonious blend of flavors, cooking

techniques, and ingredients encapsulates the

essence of Indian culture. Despite the rapid

modernization of society, there remains a

timeless allure for authentic and

culturally rich cuisine that resonates with

individuals from diverse backgrounds. "United

Kitchens of India" is a heartfelt endeavor to

unify these varied cultures through the

universal language of food, presenting an

authentic taste of India all under one roof.

"United Kitchens of India" is an innovative concept

designed to unite the diverse and rich cuisines of

India under a single umbrella. Renowned for its

deep-rooted history and cultural tapestry, India

is characterized by its vast diversity,

encompassing numerous states, languages, and

traditions. Yet, a common thread that binds this

nation together is its rich culinary heritage.

Food is integral to Indian culture, embodying

satisfaction and unity. With an abundance of

spices, pulses, and vegetables, Indian cuisine

transcends mere taste, delving into the science

of cooking and the medicinal properties of various

ingredients.



# Chef Narayan: A Culinary Journey

Born into a family of first-generation
hoteliers and inspired by a love for

home cooking, Chef Narayan's passion
for food ignited at a young age when
he stepped into the enchanting world

of hotel kitchens at some of India’s
premier beach resorts in Kerala.

With aspirations of becoming a Chef
Extraordinaire, Narayan trained at the

esteemed Institute of Hotel Management
in Gwalior, India. He gained invaluable
experience through internships with
prominent chefs, refining his culinary

talents. Narayan then worked with
renowned hotel chains in India, including

the Imperial Hotel in New Delhi, The
Oberoi Hotels, and The Aman Resorts.

He crafted intriguing menus that
stemmed from years of research,

blending a variety of Indian flavors to
create dishes that nourished not just the

body but also the soul.
Having had the privilege of cooking for
numerous presidents, prime ministers,

and celebrities, his culinary style
focuses on resurrecting ancient

recipes, using spices not just for flavor
but as medicinal ingredients.

Driven by a desire to share the rich
flavors of India, Narayan relocated to
Portugal, where he founded United

Kitchens of India—a culinary
destination that showcases an eclectic
array of Indian cuisine from across the

country.



Starters

CRACKLING GREENS 
Crisp fried spinach with house special sauces

ONION PAKORA 
Onion fritters of onion and gram flour

GOBI MANCHURIAN
Florets of cauliflower tossed with chillies and soy

ALOO MUTTER SAMOSA 
Spiced mash potato, green peas in a crisp pastry case

with assorted chutney
ACHAARI JHINGA

King Jumbo prawn marinated in pickling spices and
grilled in the clay oven

Main course
KATHIRIKKAI POONDU MASALA

Eggplant in garlic flavoured tomato and onion based
masala 

ACHARI ALOO
Baby potato slowly cooked in pickled flavoured gravy

and cashewnut.

PANEER MAKHANI
A house Special of cottage cheese cubes cooked in

creamy tomato gravy

MURGH TIKKA MASALEDAR 
Chunks of chicken grilled in tandoor and immersed

with hung yogurt and onion and cream

SHAHI HANDI LAMB
Chunks of lamb cooked in its own juices of red onion

spices and yogurt 

METHI MACHHI CURRY 
Cubes of fish cooked in onion, tomato & flavoured

with fenugreek

KATHAL KI SUBZI 
sliced tender jackfruit cooked with onion, tomato

and fenugreek 

KELA KA PHOOL
Banana blossom stir-fried with red onion, coconut

and coriander 

1049

1049

1049

1049

3549

1499

1499

1699

1899

2399

1999

1999

1499



WEST OF INDIA
SEAFOOD ALSO PLAYS A

SIGNIFICANT ROLE IN THE

CULINARY TRADITIONS OF

WESTERN INDIA, ESPECIALLY IN

COASTAL AREAS LIKE GOA AND

MAHARASHTRA. HERE, DISHES

LIKE "FISH CURRY" PREPARED

WITH TANGY TAMARIND AND

COCONUT MILK, OFFERING A

TASTE OF THE SEA WITH EVERY

BITE.

THE SWEETNESS OF WESTERN

INDIAN DESSERTS IS EQUALLY

NOTEWORTHY. "SHRIKHAND," A

CREAMY YOGURT-BASED DESSERT

FLAVORED WITH CARDAMOM AND

SAFFRON, AND "GULAB JAMUN,"

SOFT MILK-BASED DUMPLINGS

SOAKED IN ROSE-FLAVORED

SYRUP, ARE JUST A COUPLE OF

THE SWEET TREATS THAT ARE

SURE TO SATISFY ANY SWEET

TOOTH.



MAINS

STAPLES

STARTERS

BATATA NU BHAJA 
Stir-fried potatoes.

BATATA VADA 
Spiced mashed potato fritters.

VANGYACHE BHARIT 
Roasted eggplant mash with onions,

tomatoes, and crushed peanuts.

CHICKEN CAFREAL 
Chicken morsels marinated in a rich 

coriander chutney and pan-fried.

BROWN RICE 
Rice cooked with caramelized onions.

MALVANI PRAWN CURRY 
Prawns simmered in a spicy coconut and

tamarind sauce.

BHINDI MASALA
(*SEASONAL) 

Diced ladyfingers/okra stir-fried with red
onions and tomatoes.

CHAPATI 

Thin whole wheat bread cooked on a pan.

CABBAGE FOOGATH 
Minced cabbage stir-fried with curry leaves and

coconut.

DAL PANCHMEL 

A mix of five lentils tempered with tomatoes
and whole red chilies.

FISH KOLIVADA 
Fish marinated with spices, 

yogurt, and gram flour.

KOMDI CHA RASA 

A tangy Maharashtrian chicken 
curry cooked with Konkan spices.

LAMB KOLHAPURI 

A fiery preparation of mutton with coconut.

1049

1449

1499

1949

1849

2049

1449

1449

1649

1449

1449

649

649



EAST OF INDIA
YOU CAN INDULGE IN DELICIOUS FISH

CURRIES, TYPICALLY PREPARED WITH

FRESHWATER FISH  THESE DISHES ARE

COOKED IN MUSTARD OIL AND INFUSED

WITH A MIX OF SPICES THAT CREATE A

UNIQUE FLAVOR PROFILE. ADDITIONALLY,

THE AREA IS RENOWNED FOR ITS

DELECTABLE SWEET



STARTERS
BHAJA

Vegetable flitters flavoured with nigella

VEGETABLE CUTLETS
Mixed vegetable cutlets

BEGUNI
Eggplant fritters with onion seeds and mustard

sauce

TUNA MAACH CUTLET
Minced tune pattice cooked in mustard oil 

MAINS

KASHA MANGSHO
Stir fried lamb with five spices

CHINGRI MALAI CURRY
Shrimps cooked with coconut milk and cashewnut

MURGHIR JHOL
Chicken cooked with five spices, potatoes and egg

plant

CHOCHORI
Mixed vegetables cooked in a mustard and nigella

seeds sauce

ALOOR DUM
Quessential Bengali potato curry

DIM CURRY 
Classic egg curry

STAPLES

GHEE BHAT
Steamed basmati, lightly tossed with ghee &

cinnamon

LUCHI (2PIECES)
Unleavened bread flavoured with black onion

seeds, deep fried

KORAISHUTIR KOCHURI (2 PIECES)
Wheat flour bread deep fried with stuffing of

mashed green peas, with chillies & asafoetida

1049

1049

1049

1449

1849

2049

1849

1749

1449

1449

649

649

649



South of India

 The food

is a vibrant blend of flavors and aromas. Renowned for

its diverse culinary traditions, each region boasts

unique spices and ingredients reflecting its rich

cultural heritage. Coconut, tamarind, curry leaves, and

various chilies are prevalent, creating bold yet

comforting dishes.

In Tamil Nadu, staples like idli and dosa are served with

chutneys and sambar. Kerala offers seafood dishes

cooked with coconut milk and spices. Andhra Pradesh is

famous for its spicy and tangy flavors, with biryanis

and pickles. 

Whether enjoying a simple meal on a banana leaf or a

feast of aromatic delicacies, South Indian food offers

an unforgettable culinary journey celebrating tradition

and innovation.



STARTERS

FRIED IDLI
RICE AND LENTIL STEAMED CAKES SERVED WITH

SPICED LENTIL DRY CHUTNEY 

CHICKEN 65
A TYPICALLY STREET SNACK-ADAPTATION OF CHINESE

WITH LOCAL

LAMB SUKKE
STIR FRIED LAMB WITH CURRY LEAVES, BLACK

PEPPER 

MEEN FRY
A SPECIAL MIX SPICED MARINATED

 FISH FRY

MAIN COURSE

GONGURA MAMSAM
LAMB COOKED WITH SOUR SORREL LEAVES

NELLORU CHAPALA PULUSU
FISH STEWED WITH RED CHILLIES AND TAMARIND

NATU KODI PULUSU
COUNTRY CHICKEN COOKED WITH RICH SOUTHERN

SPICES AND TAMARIND

PRAWN MOILEE
PRAWNS COOKED IN CURRY LEAVES SCENTED MILD

COCONUT SAUCE

KOTHIMEERA VONKAI
EGGPLANT WITH HOUSE SPECIAL SPICES AND

COOKED IN A ONION TOMATO GRAVY

BANGALA-DUMPA MASALA
YOUNG POTATOES COOKED WITH FRESHLY GROUND

SPICE MIX 

THOTA KOORA
SPINACH COOKED WITH ONIONS AND TOMATOES

TOMATO PAPPU
LENTILS COOKED WITH TOMATOES AND TEMPERED

WITH CURRY LEAVES

STEAMED RICE
COCONUT RICE 

LEMON RICE 
TAMARIND RICE 

MALABAR PARATHA

1049

1449

1649

1449

1949

1749

1849

2049

1449

1649

1449

1249

649

749

749

749

549



NORTH OF INDIA

THE FOOD IS ABOUT

OF FLAVORS AND TRADITIONS, EACH DISH

TELLING ITS OWN UNIQUE STORY. FROM THE

AROMATIC SPICES OF KASHMIR TO THE RICH,

CREAMY CURRIES OF PUNJAB, THE CULINARY

LANDSCAPE IS AS DIVERSE AS IT IS DELICIOUS.

IN THE FOOTHILLS OF THE HIMALAYAS, YOU'LL

FIND FRAGRANT BIRYANIS AND HEARTY DALS

THAT WARM THE HEART AND SOUL. STREET

VENDORS OFFER SIZZLING KEBABS AND CRISPY

PAKORAS, ENTICING PASSERSBY WITH THEIR

TANTALIZING AROMAS. WHETHER YOU'RE

SAVORING A SIMPLE BOWL OF RICE OR

INDULGING IN A FEAST FIT FOR ROYALTY, THE

FOOD OF NORTH INDIA IS A CELEBRATION OF

CULTURE, COMMUNITY, AND THE JOY OF SHARING

A MEAL WITH LOVED ONES.



STARTERS
PITHIWALI ALOO TIKKI

Lentil stuffed potato patties topped with house

special sauces

AJWAINI PANEER DE TIKKE
Slices of cottage cheese flavored with carom seeds

and grilled in the tandoor

KATHAL KEY CUTLETS
Breaded mince of raw jackfruit 

TANDOORI MURGH
1/2 Spring chicken marinated with yogurt ,spices

baked on charcoal grill

MURGH ANGAAR TIKKA
Boneless pieces of chicken marinated with ginger,

garlic, onion juice, red Chilli & cooked in Tandoor.

AMRITSARI MACHHI
fried Fillet of fish marinated and coated with gram

flour

SHEEKH KEBAB
Hand pounded lamb mince with Indian spices and

char grilled

GALOUTI KEBAB
A lamb finely minced with array of fragrant spices &

is so soft that it melts in mouth

MAINS

KEEMA HARA MASALA
 Minced lamb cooked with coriander mint and green

chilly

ACHARI MURGH 
Chicken cooked in pickling spices 

AJWAINI MACCHI MASALA 
Caraway seed scented mild fish curry with cashew

nut

KANDHEY AUR PAPAD KI SUBZI 
Pearl onions with papad, mango powder and

traditional pickle spiced, simmered in a coriander

and black pepper gravy

1049

1249

1249

1249

1499

1499

1699

1699

2099

1899

1899

1499



MALAI KOFTA 
Creamy paneer kofta, stuffed with

vegetables and green chillies, simmered in

full-bodied tomato gravy with fenugreek

ALOO GOBI
Potatoes stir fried with florets of

cauliflower

DAL MAKHANI
Black lentils cooked over 48 hours with

tomatoes and ginger garlic

SARSON DA SAAG 
A mixture of spinach greens and mustard

leaves tempered with garlic and combined

with and fresh cream

STAPLES

TANDOORI ROTI 

PLAIN NAAN

 BUTTER NAAN 

LACCHA PARATHA 

AJWAINI PARATHA

 AMRITSARI BHARWAN KULCHE 

PULAO

JEERA PULAO 

ACCOMPANIMENTS

CUCUMBER RAITA 

MIXED RAITA 

POTATO RAITA 

BOONDI RAITA

 INDIAN GREEN SALAD

PAPADOM

1499

1299

1299

1399

549

549

549

549

549

549

649

649

649

649

549

549

549

549

549

299



TEA

MASALA CHAI

MOCKTAILS

CASTELLO

PEDRAS

LASSI

JUICES

GINGER ALE

TONIC WATER

COFFEE

CAFE LATTE

SPARKLING

AERATED DRINKS

SOMERSBY

BEER IN BOTTLES

COBRA 33CL

KINGFISHER 33CL

HOUSE STILL

BEER ON TAP 45 CL

BEER ON TAP 20 CL

2

3  
99

3  
99

2  

2  

3  
4  

49

2  

2  

3  

2  

5  

3  

11 

NON ALCOHOLIC

ALCOHOLIC DRINKS

4

4

4

 
99 

492  

49

49

49

99

99

99

99

99

99

99

49

49

49

99

5

 

5  99


