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How do I tell a story that begins in coastal Bengal, goes through the majestic Gangetic Plains into the
verdant farmlands of the Punjab and ends up in the rugged mountains of Pakistan’s Northwest
Frontier Province? How about doing it along a highway?

In a country marinating motley cultures, I look at roads as the threads that intricately weave all this
together, giving travellers a gastronomic smorgasbord, among the other wonders of India.

My new menu attempts to bring to your plate a sliver of these experiences. It came to me as I
undertook the journey of a lifetime — travelling the breadth of the nation, on the mother of all
highways immortalised in Indian folklore and pop culture: The Grand Trunk Road.

Built by Emperor Sher Shah Suri in the 16th century, this great highway was expanded over the
centuries to span all the way from Sonargaon in Bengal to Peshawar on Pakistan’s Northwest
Frontier. It unfurls across 2500 kilometres, thousands of villages, towns and bustling cities like
Banaras, Delhi and Amritsar. In my travels I found that each of the millions of people connected by
this thread paint it in their own hues, making it a true celebration of Indian heritage.

Today, as it was 500 years ago, the GT Road is a bustling tide of humanity. Travellers have told tales
of Emperors and their entourages; from grand elephants, chariots and bejewelled palanquins, to the
simple ox-drawn carts of rural folk and those travelling with their lives on their backs, this road has
hosted them all. Now when I take the road the sound of cattle is a distant echo, drowned by the
clamour of automobiles, but the flow continues without ebb.

The GT Road was an artery of exchange, or as Kipling called it ‘a river of life as nowhere exists in the
world’. The flow takes people with their language, music, dress, customs and of course their food,
from part of the sub-continent to another. My new menu is inspired by all these people, the
explosion of colour and variety of flavour that they have created, to make Indian cuisine a canvas of
myriad maestros.

My journey was a deeply personal one as I revisited places I had travelled to as a child with my father.
It led me through the joys of discovery, generously smattered with the bittersweet twinge of nostalgia.
The new menu is in many ways a culinary narrative of this great sojourn. Mingling the regal with the
rustic, it offers diners a multitude of flavours through recipes that have lived in family kitchens for
generations.

With this menu at Moti Mahal we celebrate the collective culinary heritage of a vast land, brought
together by the only thread that could have united it — The Grand Trunk Road.

Chef Anirudh Arora
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AND TRUNK ROAD
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Qabali Seviyan ~ Kabul
Masala chicken and vermicelli tossed with pine nuts and baked in an egg custard
| expe rienced this unique Afghan dish at the end of my journey in Kabul . It is a rare and indulgent delicacy eaten during Eid to mark
the end of Ramadan
£11.00
Barra Peshwari ~ Peshawar

Tandoor roasted lamb chops with kashmiri chillies

Paki st ands cui sesiamend c meat dishes much more than the regions in India. As one travels to the north of the country the

cooking tends to converge towards the Tandoor s or wood fired Stone lined Bhatties
£27.00
Chapli Kebab ~ Gawalmandi, Lahore

Minced lamb kebabs with mint and onions, topped with a masala fried egg

Birth place of my father, pot pourri to the exceptional kebabs, Lahore sets the bench mark of my travel.
| found this version on the foodie street of 6Gawal mandi 6

£10.00

Nihari ~ Lahore
Lamb shank cooked in a sealed pot with ginger and freshly ground spices

Lahore is |like Pandorads Box, the recipe for a dish changes with everyddo¢&t dego
lady of the household)
£19.00
Kasuri Aloo Anardana ~ Sind

Roasted new potatoes tossed with red chillies, dried fenugreek leaves and pomegranate seeds

This potato preparation was the only respite from the daunting traffic on th e Grand Trunk road
£9.00
Subz - E-Bahisht ~ Multan
Tandoor glazed garden vegetables served with homemade masala paneer
Bahisht, an Urdu word, literally means 6Garden or Orohbedwam.ab is famous for its use of
We serve thisdishin the same way | enjoyed it, sitting on the Veranda one night in eastern Punjab
£9.00
Kararee Bhyein ~ Punjab
Fried lotus stem tossed with peanuts and coriander
Taken from the national flower of India , Lotus stem is a ra re but delicious ingredient often used in Indian cooking. Most famous in
the Punjabi style , for be ing fried and eat en as a snack

£10.00
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Murghi Nazakat ~ Punjab

A trio of chicken tikka, prepared with tantalizing variations of
mint and basil, poppy seed and kashmiri chillies, cracked pepper and dill

The preparation of three different types of chicken tikka is an indicator that the utmost care, attention and respect is being
showered on oneds guest. Inspired by a hearty meal prepared for me by a Dhaba W
£17.00
N 0 N
Khasta Tikki ~ Punjab
Crispy sago and sesame seed cake with vegetables
Punjab is famou s for o6ti kki so, where ever you stop you have Tikkiwal a. This waks
village of o6Bilgabd
£10.00
N
Titari ~ Punjab
Tandoor grilled guinea fowl marinated in royal cumin, fresh garlic and smoked red chillies i
)
The villagers i n Punjab welcome their guests wit hi aspecitliy rofi tliedregionGu i n elgpicalyotivel Guinea Fowl
woul d be shot earlier in the day duri ng trmainatedendoekeddn thetamdoor ng expediti on
£12.00
|
Bhalla Papdi Chaat ~ Old Delhi <
Crisp fried pastry and chick peas with creamy yoghurt, tamarind and mint chutney
A tea time favourite for all North Indians, this dish finds its roots in the Gallis 6streetso of Ol d Del h
£9.00
Matkey Ki Gosht Biriyani ~ Lucknow
Slow cooked lamb and basmati rice in a terracotta pot
Unanimously voted the food capital of India, Lucknow specialises in slow or o6Dum6 c oBokyanndishes, Wheret i c u |
imparting  a distinctive earthy flavour into the rice is essential
£23.00
Parda Khumb ~ Lucknow
This Lucknow delicacy is unique; cooking wild summer mushrooms with spices in a pot sealed with a pastry brings out the
unimaginable flavours
Kumro Phool Bhaja ~
This dish is an integral part of traditional Bengali feasts. We serve ours with my mother in | awds specia
dip
Paturee ~
The ut most respect for oneds guest is proven by serving this dish
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