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A Taste of India, 
out of Africa

Bobby and Sunita Katoch opened Jaya only a couple 

of years ago, but had a clear plan from the outset, 

which has gone a long way to ensuring success.

With generations of Indian culinary excellence behind her, 

Sunita was literally born to be in the kitchen – and it shines though 

in everything she does. Her family lived and cooked in Kenya for 

years, and the East African infl uences make a unique combination 

with more traditional Indian cooking. Dishes like Chilli Mogo (pan 

fried cassava) and Pili Pili Boga (vegetables coated in garlic and 

fl our, then deep fried) make for a very interesting menu.

But it’s the homecooking that makes everything a delight. 

Sunita explains: ‘We mix all our spice combinations by hand, and 

I won’t let anything into this kitchen that is not fresh! Everything 

here is made to order, by hand.’

For us, the whole meal was a delight for the senses: the 

modern and eclectic décor, the impeccable service, the 

aromas and intense fl avours singular to each dish, and the buzz 

of conversation as each dining couple consulted with Bobby 

on the very important menu decisions they had to make (it’s 

hard accepting you won’t be able to try every mouth-watering 

combination!). A scene to please any lover of Indian food, 

overlaid with the sights and sounds of Bollywood from the 

fl atscreen TV. In any other setting, this would be intrusive but at 

Jaya it is entirely complementary and natural – the costumes, 

dancing and singing all adding to the heady mix.

Bobby says: ‘We bought this wonderful old building (originally 

built by Lady Mostyn of Llandudno) three years ago and 

we’ve worked hard to completely renovate it. Our B&B ‘Space 

Boutique’ has eight luxury rooms, each one uniquely decorated. 

The restaurant name – Jaya – is the name of our eldest daughter. 

We live here too, and our guests here are guests of the family!’

Yattar Yattar spent the evening at Jaya 
Restaurant in Llandudno to fi nd out why 
this restaurant has a great reputation

Jaya Restaurant and Space Boutique, 30 Church Walk, 
Llandudno  LL30 2HN.  Tel 01492 818198

www.jayarestaurant.co.uk 
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The Brigands Inn
Hotel and Restaurant

The Penrhos Arms
Hotel and Restaurant

Set in the heart of the Cambrian Mountains, The 
Brigands Inn is a 15th century coaching inn that 
serves excellent food and offers elegant 
accommodation with stunning views.
 

 

A traditional Welsh welcome awaits at the Penrhos 
Arms Hotel in the heart of Machynlleth.
 
Enjoy a relaxing short break or overnight stay in 
one of our rooms all furnished to a high standard 
and with en-suite facilities.
 
Dine in our homely restaurant and choose from a 
comprehensive menu that changes on a daily basis 
with local produce, meat, game and fish.
 

Visit: www.penrhosarms.com or call: 

01650 511243

For more information visit www.brigandsinn.com or call us on:

01650 511999
Mallwyd, Nr. Machynlleth, Powys SY20 9HJ

with local produce, meat, game and fish.

Visit: www.penrhosarms.com

Our cuisine is a mix of contemporary and 
classic Welsh using seasonal, local produce to 
create unforgettable meals for all occasions.
 
We also won AA Pub of the Year for
Wales in 2006/2007.

Arbour Hotel, The Promenade Barmouth, Gwynedd LL42 1NE
Telephone: 01341 280459

SEA FRONT WITH INDOOR POOL, 
RESTAURANT, BAR, LIFT, CAR PARK

ANY 3 NIGHTS 
DINNER, BED & BREAKFAST

ONLY £115.00PP
(EXCLUDES BANK HOLIDAY)

BANK HOLIDAY BREAKS  
3 NIGHTS BED & BREAKFAST

ONLY £99.00PP

BROCHURE AVAILABLE 

ARBOUR HOTEL 
BARMOUTH 

SUMMER SPECIALS


