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With stunning views of the Arabian

Sea, the InterContinental Marine

Drive Mumbai is situated in the heart of

India’s commercial centre. Close to

Nariman Point, the central business

district, the hotel also offers easy access

to Mumbai’s cultural attractions,

including the nearby Gateway of India,

the Prince of Wales Museum, and the

Jehangir Art Gallery, all of which are

within walking distance. The bustling life

of the city is itself one of the area’s prime

attractions, on full display whether

walking down Marine Drive, stopping

for bhel puri and paani puri, or catching

one of Bollywood’s latest

releases. After

an afternoon of

business meet-

ings or shopping for

local handcrafts, guests

at the InterContinental

Marine Drive Mumbai can

relax with one of the international

vodkas or innovative cocktails served at

Czar before a casual meal at Kebab

Korner, a dinner of eclectic Italian and

Sicilian specialities at Corleone, or an

evening at Dome, offering a international

selection of grilled items in one of the

city’s most romantic settings.
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60 ml./1/4 cup vegetable oil

120 g./1 cup chopped yellow onion

2 1/2-cm./1-in. piece ginger,

peeled and minced

3 garlic cloves, chopped

1 1/2 g./1 tsp. ground turmeric

1 1/2 g./1 tsp. garam masala

900 g./6 cups cooked kidney beans

540 g./3 cups tomatoes, chopped

15 g./1 tbsp. salt

4 g./1/4 cup cilantro leaves

10 red chile peppers

Fried leeks for garnish (optional)

Red Bean Masala
Main Course, Serves 8

•Heat the oil in a large pan over high heat. Add the onion and sauté until

translucent. Add the ginger, garlic, turmeric and garam masala; sauté until

aromatic. Add the beans, tomatoes and salt; cook until most of the liquid has

evaporated. Garnish with cilantro, chiles and fried leeks.

300 ml./1 1/4 cups vegetable oil

2 kg./4 1/2 lbs. mutton, cubed

Salt to taste

1 kg./2 1/4 lbs. yellow onions, sliced

180 ml./3/4 cup red chile paste

30 g./6 tbsp. ground coriander

40 g./1/4 cup minced garlic

40 g./1/4 cup minced ginger

20 g./1/4 cup ground black cardamom

20 g./1/4 cup ground fennel

4 bay leaves

2 litres/2 qts. mutton or beef stock

1 litre/1 qt. Indian curd (plain yogurt)

30 g./6 tbsp. garam masala

Mutton Roganjosh
Main Course, Serves 8

•Heat the oil in a large pot or Dutch oven over high heat. Season the lamb with the

salt; add the lamb in batches and sauté until browned. Transfer to a bowl; set aside.

•Add the onions to the pot and sauté until golden. Add the chili paste, coriander,

garlic, ginger, cardamom, fennel and bay leaves; sauté until aromatic. Add the stock

and simmer, covered, until the lamb is tender, about 3 hours.

•Stir in the curd; cook just until heated through. Stir in the garam masala and serve.

5 strawberries, hulled

15 ml./1 tbsp. plain yogurt

1/4 cup crushed ice

150 ml./5 oz. mango purée or juice,

well chilled

Splash of grenadine

Strawberry-Mango Lassi
Beverage, Serves 1

•Pulse the strawberries, yogurt and ice in a

blender until smooth. Pour the mango purée

into a large martini glass; carefully top with the

strawberry mixture. Finish with a splash of grenadine

and serve.


