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You are cordially invited to take a delicious tour of the varied and colourful cuisine of southern India by Samarasa - The Flavours of South India. Our upscale restaurant, which is located in London's bustling Liverpool Street neighbourhood, is designed to please the discriminating palates of the city's business community. We cordially invite you to savour the superb cuisine of the states of Andhra Pradesh, Tamil Nadu, Kerala, Karnataka, and Goa, as well as the distinctive tastes of the picturesque islands of Andaman and Nicobar and Lakshadweep, and the historical traces of Portuguese and French cultures in Goa and Pondicherry.
South Indian food has won broad recognition across the globe for its complex spices, potent flavours, and powerful ingredients. Indian eateries have flourished in the centre of London, enthralling foodies with their true interpretations of local delicacies (Roberts, 2021). Indian restaurants are becoming increasingly popular in London, as The Guardian said, noting that they may provide a variety of flavours and gastronomic experiences (Smith, 2022).

Samarasa's food is a tribute to the diverse culinary culture of South India. Each meal is painstakingly prepared to highlight the distinctive flavours and preparation methods of its respective location. Our cuisine pays homage to the genuine regional recipes that have been handed down through the years, such the fiery Chettinad Chicken of Tamil Nadu (Kapoor, 2019), the aromatic Kerala Vegetable Stew (Raghavan, 2018), and the seaside delights of Goan Fish Curry (D'Souza, 2020).

Goan Prawn Balcho, combines Indian and Portuguese culinary traditions, is one dish that clearly shows the impact of Portuguese and French cultures (Rodrigues, 2017). Pondicherry Crepes, in a similar vein, represent the French influence on the local cuisine (Sanjeev Kapoor, n.d.). These recipes provide a delicious blend of tastes that perfectly captures the cultural history of Pondicherry and Goa.
At Samarasa, we place a high value on seasonality and sustainability in all of our culinary endeavours. We use locally grown, fresh ingredients to make dishes that are not only delicious but also considerate of the environment. This dedication to sustainability is in line with the rising importance of conscious consumerism and ethical dining (Rajagopal, 2020).

We provide a variety of vegetarian, vegan, and gluten-free options in order to accommodate the various dietary preferences of our visitors. No matter what their dietary restrictions are, everyone may enjoy the mouthwatering flavours of South India thanks to our menu (Kannan, 2021).
Come sample the flavours of South Indian food with us at Samarasa - The Flavours of South India, where our committed team of talented chefs, inspired by the authenticity and legacy of South Indian cuisine, awaits to provide you a wonderful dining experience.
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[OMain Courses:

[OChettinad Chicken (Tamil Nadu)
- Gluten-free £16

DA spicy Chettinad masala mixed
with roasted spices and coconut
isused to cook tender chicken

OGongura Mutton (Andhra
Pradesh) - Gluten-free £18
ODelicious curry made with
tender mutton, tartsorrel

leaves, and spices.

OGoan Fish Curry (Goa)-
Gluten-free £20

OFish cooked in a spice-infused,
creamy, sour coconut curry.

OKerala Vegetable Stew (Kerala)
- Vegan, Gluten-free £14
OCooked in a fragrant sauce
made with coconut milk and
lightly seasoned. accompanied by
appam.

[Mangalorean Chicken Ghee
Roast (Karnataka)- Gluten-free
£17

OA hot red masala composed of
ghee, spices, and roasted
coconut is used to marinade the
chicken.

[Lobster Thermidor (Andaman
and Nicobar Islands) -
Gluten-free £28

OLobster tail preparedina
creamy white wine, cheese, and
mushroom sauce. accompanied
by rice seasoned with herbs.

DOSeafood Biryani (Lakshadweep)
- Gluten-free £22
[Spice-flavored, fragrant
biryani cooked with aromatic rice
and a variety of seafood.

DOPondicherry Egg Curry
(Pondicherry) - Gluten-free £15
[OEggs that have been boiled and
then cooked in a thick, spicily,
tomato-based sauce with Indian
spices.
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Vegetarian Delights:

OPuli Kuzhambu (Tamil Nadu) -
Vegan, Gluten-free £12
[Otangy and hot curry made with
tamarind and assorted
vegetables. accompanied by
rice.

DGutti Vankaya (Andhra
Pradesh)- Vegan, Gluten-free
£14

[Baby eggplants that have been
packed with a fragrant blend of
spices and simmered in a sauce
made of peanuts and sesame.

OMushroom Xacuti (Goa)-
Vegan, Gluten-free £13

OGoan curry made with coconut,
mushrooms, and roasted spices
thatis hot and aromatic.

DAvial (Kerala) - Vegan,
Gluten-free £12

Osautéed mixed vegetablesin a
coconut and yoghurt sauce.

OMysore Masala Dosa
(Karnataka) - Vegan, Gluten-free
£10

OCrepesmade of crispy rice and
lentils and stuffed with a hot
potato mixture. served with
sambar and coconut chutney.

OVegetable Biryani (Andaman
and Nicobar Islands) - Vegan,
Gluten-free £16

[Basmatirice, avariety of
veggies, and fragrant spices are
used to prepare this fragrant
rice meal.

OKadala Curry (Lakshadweep)-
Vegan, Gluten-free £13

[OBlack chickpeas, coconut, and
South Indian spices are used to
make arich and hot stew.

OPondicherry Ratatouille
(Pondicherry)- Vegan,
Gluten-free £15

DOveggies prepared in a tangy
sauce that have been sautéed,
including tomatoes, bell peppers,
eggplant, and zucchini.
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Desserts:

[Paal Payasam (Tamil Nadu) -
Vegetarian, Gluten-free

ORice pudding thatis rich and
creamy and has flavours of
cardamom, saffron and almonds.

OAndhra Bobbatlu (Andhra
Pradesh) - Vegetarian
[OFlatbreads with ajaggery and
lentil filling that are sweet.

[IBebinca (Goa) - Vegetarian
[acoconutand
egg-batter-layered Goan treat
thatis baked to perfection.

[Palada Pradhaman (Kerala) -
Vegetarian, Gluten-free

OMade with rice ada, milk, sugar,
cardamom, and nuts, this sweet
treatis delicious.

OMysore Pak (Karnataka) -
Vegetarian, Gluten-free £8
OChickpea flour, ghee, and sugar
are used to make this common
South Indian dessert.

[OCoconut Ladoo (Andaman and
Nicobar Islands) - Vegan,
Gluten-free £7

[Made with freshly grated
coconut, sugar, and cardamom.
Sweet.

[Nendram Pazham Halwa
(Lakshadweep) - Vegan,
Gluten-free £9

[ODelicious halwa with almonds
and jaggery, cooked from ripe
nendram pazham (banana).

OPondicherry Crepes
(Pondicherry) - Vegetarian £8
DAIll-purpose flour and coconut
milk are used to make thin
crepes, which are then drizzled
with chocolate syrup.
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Appetizers:

[Medu Vada (Tamil Nadu) -

Vegan, Gluten-free £7
[OCrispy lentil fritters served with
coconut chutney and sambar.

DAndhra Chicken Fry (An
Pradesh)- Gluten-free £1
[OTender chicken marinated in
spices and fried. Servedwith
mint chutney.

[OGoan Prawn Balchéo (Goa) -
Gluten-free £12

OPrawns prepared with Goan
spices in a tangy tomato-onion
sauce.

OCrab Cutlets (Kerala) -
Gluten-free £14

OCutlets made from delicate
crabmeat thathas been
combined with herbs and spices
and pan-fried. served by a tangy
dip.

OMangalore Bonda (Karnataka) -
Vegan, Gluten-free £8
Odumplings composed of mashed
potatoes, onions, and spices that
are deep-fried. with coconut
chutney on the side.

[OChilly Garlic Squid Rings
(Andaman and Nicobar Islands) -
Gluten-free £13

OTender squid rings that have
been lightly fried and marinated
ina hot garlic sauce.
accompanied by a tart dip.

OSheek Kabab (Lakshadweep) -
Gluten-free £11

[OMeat chopped with flavorful
spices, skewered, then cooked to
perfection. accompanied by a
mint chutney.

OPondicherry Fish Pakoras
(Pondicherry)- Gluten-free £12
OCrispy deep-fried fresh fish
coated in delicious batter.
accompanied by a tart dipping
sauce.





