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The udrduous L@aﬁ% ve%e{abtg when aololed 4 the cream, re@resw%
corter lends a brillad taste andl texture 4r the Lasst Rich prrte,
fibre anat vidaming, thie variant © o treat oluring Wt simer gu_ﬁg. In
Harvana, Spwach Lassi € prepared wWith an viteresting Sl wist,
Ol anel asatretiola are h@l&% stireal v a bownl placec m burvngy cal.
The mvdwre adols a wugue Havouwr tr the lasst Fness athususts
coulal eas\% meet their Wealtln goals [olg/ nclilgpngy e the gorlness ok
Scp’uruu)/\ [assi

Ingredients
Fresh curd
Spinach leaves A“]

Green chili MethOd
1= Blanche Soo’mudn leaves Lmuq%
waker £ 3-4 wwdes. Once

Salt blanchedd, transher the SfVlA,CJA tr
e Wader anol allow 4r cool olovn

1= Tn 4 blender, aolol blanched
spuiach, curd and all the
remauingy ngyeclients. Bleaol well.

-k

Cumin powder

Ginger

Fresh cream

i Belore serving, garnida with
Soo'uwr,\m Leaves andl
Soor'mkbe i
aoowofﬁr m Jw’f
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| Bete‘ L@a\
| asst

Betel © a tracldunal movdh frechener v m parts ok the wirlal for
certuries which & preparesl with betel Leak, betel nuds and rse wader.
The betel leak has zuml%s\c o dom-rd;u@\/m% Fro;perheg anel wds n

clestion. Rose waker ¢ rich i abuXiolwnts that Walzp wmprove etg/ag%m
remove toXng from the lo!fo@(?f anel are gorol for the din. While chewing
betel maly nrt s everiymes SW the \,\m&w and delicuus Betel

Leak (assi s a wnﬂ% alternadive.

Ingredients
Fresh curd Method

1= Ty, 4 blender, aolol cural and e
o wiber. Blend vikr o sworth paste
Sugar 15 Aol the remainngy ngredients

anol blenal the mix again.
1= Fur the lass wobr all %u@ges

1= Garndh wWith %ulkzuw( anel a betel
Betel leaves Leak before ser Vindy

Cardamom powder

Fresh cream







O<OOOOOOTOOTOTOO<O<TT]

The sthing, reﬁresw mudk S evertymes fasmurde. Tr make lassi
'mw anadl Full of Haspur, all o neeat r oo ¢ learn the recipe ot
cardlammm windt Lasst anel oliscover ds wugueness. Rich v vidamng aned
Wi 'LM{S, carolamem has atmicrbal oor.operhes anel When thig

ngrecient whuses with the m‘mh%—tgﬁof)lfw% drv, the taste buole are
bor a raller conster rtel

Ingredients ) | “

: Method \ i
Fresh curd = To o blender, acd all the listed T
Milk oredhends. Bland JC&LL/_SWWJ@V if

; creamyy, anel Frotluy. laste MA
MQXULS% Hre sweehness. Tk regured,
Sugar Ly o woer
Cardamom powder ‘ comsistencly.
i e Trur e Lasst e olasses. GarwsSh
Mint leaves e e wink Lenies andl &

punch ok cardarnm poueter

i Serve U/V\VV\@OKM






Straw(oerr7 Lo\%i

Shrawberres are an excellent <ource ot vdaming C and ¥ folic aciol, wm e
anel FMS&UW\. Rich v fbre, ‘H«ﬁ% alsr codan fwm’ﬁr wnts and Havmels
which lenol them the mw recl colsr, Fram teeth WNM aidngy
clogstun tr curing Sn irdatioms, strawberries regulate ool sugar levels
!o% alleviating Wnger pangs. When these ey strawberries are whisked
wicth W‘ﬁ anol Havmured Wil carolamom the armmatic and aff@h%m%
'S‘Em,\/\)lo@rr%» lasst makes Lok Lrrget all the snmmthies of the worlel

Ingredients |
. . Method

Fresh curd o T o Hender, addl
Fresh strawberry i%;6m£ Blend
Sugar vk o smrth pUree

A anol ce cubes o
Cardamom powder = i{‘g firu;e ol blend well.
Salt = Pr the Lass webtor tall

plasses anot SeNe chlled







The hwmble Lemom, ubgudsus w everty Vibchen, © perhaps the most Mpm
cdrue frud v the war Thotigh oo sour Ar be eaten as a frud, de wice
€ used v m recipes as well ag beverages. A part fom beng a source of
Vitwmin C. b S rich i prtassim ag well. T contiols blosol pressure, prevents
flr and colel, anel relieves asthuma swao{ms. This recipe ¢ swnlar 4
Gonallury, Gl but the purst amme, Moy Bengali friends nsist that the
Havour of the sﬁpw%c \/af’u&% i Lemin usedl vy the tradldumal lprefmmfwm S

Wnparalleleot
Ingredients
5 Method
Fresh curd = Ty o Hlender, add cwed tz\m&er,
< ) L;@/V\M W M o
Sugar %%BM wkil U()aWc andl
Lemon Juice LWJC\“VQ('
s Taske anol aobust Jﬁ\’_\? S
Lemon zest ol Lemom. I o l,\\(\m%.
Edible flower e Prur bhe lagse vate tall
ces. Aolol e cubes and
Oﬁafmg\,\ Witk eolible Howers

w= Serve dalled







baseol olrunk, the sutcome S dehawg% Awine. From olissolving, toXing from the
boclly, cleansing, the ouestive sustem tr preverting wrinkles, Tapana ¢ Hmely
Lassi & ansther name for overall wellness. Suce pop and hmewy, are
r&w/&% avnilable wgredients, it folloaw these sumple S&Fs anel nalulge the
bevernge \inkie ok

( When the udrdsusness of P anel \/umet% S adlded tr ths LQJ%J/\W’E—

Ingredients }
= Method
Fresh papaya & T a blender, add paprpde
, \ Bland L Hhe wix acneves
Kithul honey 2\ Hack mg\gmt/éf
Milk e Al ety Ml and ek
Water \ Fed |
s Pour the Lasst vt tall
Ice cubes \ plasses.

|
\1 w Serve cdalled

O O e eeegegk ke LOE T C R CRRKS
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ineaw‘e 3 Easi‘ L assi

The Jmpcai treat of Fredh pueapple, when teamed with the tracldional
opocliness rf basil leaves anel

Wﬁ results v & healby andt Lxscous drnk
Basl & ki 4 ease s

%\c&i stress anol cure headache and fever.
?’m}i&fﬁb@ € ridh n fibre, vidamin €, anel WONGANESE, and & alsr codaing

browelain - an enzipme thad recluces nammation anel swell

due 4r
svmsdis, sore thoad andl arthrds. But even At cmftam of anvy ik
these maladties, this re@re;m% Lassi & worthh a Jm%.

Ingredients

. = Method
Pineapple s T o Blender, add all e |
Sugar listeol ’WM‘M%& Blnct ubl

gww%\m

Fresh curd B b Lass oy Al ()&u‘%@
Milk

1 = gf;rmm black pepp U_ f oloker
Salt oo p wndl garnich With

: e preces
Basil leaf preee 4
i Serve called

Black pepper powder for garnish
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Dafes Lassi

Another guvoerﬁmé dades were religheal La% Arab bravellers olury Wknens

ancl \oyanes and even Jml% Auring Ramazan, Wlpa antnel the worlel break

ther fast with dades. Rich w sugar, escerbial Vidamng, minerals anol nudrendts,
olades brost enerty Levels anel prvice susbenance. Tlis %JAW‘E—MSM drv S an

absolide treat when parvhesl Wikh orty Fruds.

Ingredients

Jaggery

Dates MethOd "

Ty o saicepan, adol \afhertyy W
-2 - &:ﬁz dakes. %m Bl e claes
Fresh curd became Sot
polol the sottened

Fresh cream e z;;.mggm ik @ Smorta f&g&
I b andl allaw & cool down v &

ce cube

freezer for © winiites

‘ | e,

w Tn o Sepurate blender aclol U
cream, ‘i@ cubes, petachs Mmﬂ%
andd prevunslyy prepured dute pist
Clarin \/\J@U/.

& Prur e lass vate %LOS%&. Garms
Wi f&bw\/\w fLakes, albmmds anal
(’,ouol;@ Llowers.

s Serve chlled







E\S T A BIL'IS H EED 1,8 9 1

Oznger L assi

T wWurker, we often crave s%mm‘m% kps i chaly, anel wWhen guger s acloleol
r sur chppa, the experience i ever S cm@ar%m@ Sunlarliy, lasst acqures a
whele new meannly when Havsuresl with W}’ - Abnolast v articinladmmador %
Frgperheg, onger nhibids bacteral %rmﬂ\, reolices muscle prin, cures Soreness and
\/\K%O e Lowervngy blovel sugar Levels. For o \Aﬁaﬂc\ﬂ% heart, glass it Guger Lassi s

a W\ULchl

Ingredients .‘; 8
Fresh curd = RSN h ’

e Method
ol black salh,
T a blender, aolol e EU{L
- M{Lcumw fawoﬂer uuW)J Wikl all

Cumin powder

Ginger e vemaining W@o&@v&s Blond
el wrkl st

Green chili e ol WS@

b3 i Garnsh With Crec windk Leases and

Mint leaves wﬁp&i DL

i Serve called
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The west ¢ 'Xug% ciscoverng the MWL powers £ trmerie-a secret
that's been own 1o everty wirther anel %mdmm w Sri Lanka for :

=
Crcmn the atuXolat wn turmere, has mﬁ—%@aywmmr% oomﬂ'oerheg. Turmeric
alsr cleanses the blovl, enances ds crculatuon and acls v tissue healing, Just

@ pnch i turmeric added s a %Lagg ok lass paves the nute 1o el lhealth andl
orend, aste

Ingredients

Fresh curd

Salt Method

Cumin powder | T o Hendder a0 U"NOL g&mub\é
cald, cwmn ﬁWO&r’ Quler -

Ginger Lrweric. Blend tll tee mx S

ot Rebran Crom aololundy Lo
SW\UZJA furmere. doe the Lass will

haste biser.

Fresh turmeric

e Pur Ae Lossi s fall lasses

i Bekore servinly G pigh e drunke
Wik Sresh furmenc o bp




.




The three Ldtle ees' o ds shell earned cocmud ds name as Spanigh € Lorers

Jcb\mw()%{ & recemblea a O indy Lace (cocn). HLM Wrdbutis, rich v fbre andl
vdaming, coreomid & easiluy, metakslized lolg, the km&% 1r provile nstardt enerol.
This reﬁregw lassi helps Lm/uer‘w%f blsoal pressure and aids w o&%zghve
functons. Anel & Yo are a Lbness Freas, a %lﬂsg b cremid Lassi € sure 4
drve all Lyour lealdlh wires by,

Ingredients
Fresh curd

Salt

Cumin powder

Coconut Smorth

- Aﬂwmjommgu%r,gaﬁwwﬂ
Bhdar i, prwler, Blanel oy
Ice cube e Prur the Lasse vato servunly plasses

Method

= In a4 blender, aolol curl anel %(M
et Blanol wibl the mOAe &

t
Sprude e T
. Lgma $€r36(\y105 Hg olelicuus drnk




GRA

A

ND HOTEL

IIIIIIIIIII

a4
4
§sa.
'es=;
> &
Y 1
.
L
.
oy
—s-,.‘ "“
. - -



Q,\ g

Y
@
GRAND HOTEL

EAs T X BALTI S HUERDL 1y 8 9 4

Green Chli Lassi

Not for the favt-hearted this warsual dorebpamim can be @ by, those whe
relish the Havsur of oreen dalies and have a rﬁa&m% highner tolerance Lor spice
Green cilies are rich wn a&e%aﬂ@r Lore and are a soree of vibamin C. anel, while
ghinrt dloes dilude the hotness of the chili 47 some etend, be careful anot start

wWeth 4 small Sy nsbeaol ok lowning a glass ik Green Calli Lassi v me op-

Ingredients

Fresh curd

Green chili M ethO d

Black pepper i Tn o Blander, add all

Lisbeol W eolierds @(dfjﬁ
uskarol seedls, and
skl ol Blenat bor
20)-40 secomols.

Coriander leaves
Mint leaves

Ice cubes

%La&ses

Roasted mustard seeds

Sesame oil
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A Taste of Tradition, Perfected for Your Enjoyment

At Grand Indian Restaurant, we take pride in offering a selection of lassis that reflect the rich and
diverse flavors of Indian cuisine. Our lassis are crafted from the freshest ingredients and are a
perfect blend of tradition and innovation, designed to enhance your dining experience in the serene
setting of Nuwara Eliya. Whether you’re looking for a refreshing break or a flavorful complement to
your meal, our lassis are made with care to satisfy your taste buds.

Acknowledgment

We extend our heartfelt gratitude to our valued guests for joining us at Grand Indian Restaurant.

Your support and enthusiasm for our menu inspire us to continue delivering exceptional culinary

experiences. We are committed to using the finest ingredients and traditional techniques to bring

you authentic flavors and delightful dishes. Thank you for allowing us to be a part of your dining

journey in beautiful Nuwara Eliya. We hope you enjoy our lassis and the rest of our menu, crafted
with love and passion.
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Embark on a culinary journey through the flavors of
Thailand with our Grand Thai menu, where each dish
is @ harmonious symphony of aromatic herbs, exotic
spices, and vibrant ingredients that will transport your
taste buds to the heart of Southeast Asia
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Scan to follow us " ; @ Grand Hotel Road, Nuwara Eliya, Sri Lanka

on Social Media Lrals

PHDOOO

Y = admin@grandhotel.lk
@ ™ +94 52 2222881-7

Why not treat someone with a allereens and diecari X
allergens and dieraries & www.thegrandhotelnuwaraeliya.com

gift voucher-Scan here




