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Touse 100%
natural ingredients

i€

Touse the
freshest Seafood

FPrawns are a rich source of selenium, one of the most effective antioxidanits
at mamiaining healthy cells.
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Crab Soup
Mix Seafood Soup
Veg Clear Soup

Chicken Clear Soup

¥ 250

¥ 240

130

150

No.10 FORT COCHIN

Nannari Sarbath 70
Mint Lime Juice 70
Fresh Lime Soda / Water 7 65/60
Fresh Fruit Juicepineapple/ €4
Orange / Watermelon

Tender Coconut Water ( Kuduka ) ¥ 90

Sambharam ( Buttermilk ) 70

120 Egg Masala 140

Since soups are mostly liquid, they're a great way to stay hydrated and full and also gives your immune
system a boost when prepared with the right ingredients. Soups can be a truly healthy dish with multiple
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Chicken Kizhi Parotta 210 0
Fori Cochin special tender Chicken marinated in authentic Kerals spices,
cooked along with curry and wrapped in banana leaf and steamed.

-0
. . 4 L.

Prawns Kizhi Parotta # 250 ;T =y
special authentic mesala and layered with Putiu Rour and grated cocont. -

Chicken Kothu Parotta # 180
Fort Cochin special Kothu Poralta is a south indian street food delicacy,

freshiy made poratias shredded in to medium =ize pieces and stir fried

with chicken pieces, onion, chilly and handpicked spices.

Kozhi Pollichathu %240
Fort Cochin spedal Chicken Pollichathu (chicken cooked in banana leaf)

i= a Kersla speoial chicken recipe. The fried chicken pieces are coaled

with a onion gravy and then goes for 2 slight grill nside the banana leat

Trry this flasorful chicken recipe and you won be dizappoinied.

Chicken Tawa Fry ¥ 240
Fort Cochin special Kerala homestyle Chicken Towa fry preparation that iz rmch
in flavor with our handpicked special masalas and spices.

| =\ FC Special Kozhi Porichathu Haif - 2175
_— - Fort Cochin special Kozhi Porichathu is & Kerala style Chicken fry made in Full - ¥ 260
‘ coconut ol to-enhance the taste with specail hand picked masala and spices.

Chatty Choru ¥ 240
Red fish curry, Moru curmy, Curd, Thoran, Chicken fry, Netholi fry, Dmiet,
pickie, Cocomut chammaidi & Pappadam.

FC Specail Chicken Kabab Half - ¥ 175

Tender Chicken mannated with our handpicked special spices mix and
sfow fried in pure coconut oil Full - ¥ 260

Kerala is famous for its rich natural beauty and obviously its famous food dishes. The soil of the place is
naturally gifted with an abundance of minerals which in turn helps to cultivate quality food materials ranging
Jrom the spices, fea, coconuts, and other natural materials.
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Neymeena Tawa Fry (Seer Fish) As Per Size
Fresh catch Anchal (Seer/Hing/Meimesn/Aikoora) medium sized round/oval shape o,

marinated with our special spices and tawa fred in slow flame.

Avoli Porichathu / Tawa Fry As Per Size

Fresh Pomiret marinated with our hand-picked raditional spices and oil

Karimeen Fry As Per Size

apices and slow fried with coconut ol

Ayala Fry (Bangada) As Per Size

Fresh Maolkerel (Ayala/Bangda) full fish marinared with our tradifionat spices
and fried as per your choice:

Mathi Fry (Sardin) As Per Size
Mathi (Sardin} fry is @ popular and favorite fish of Kersia, which is 2 tasty, rich and healthy
s£a fish. It is mannated and fried with our radifional masalas and spices as per yowr choics.

Kane Tawa Fry (Ladies Fish) As Per Size
Kane Fish (Lady Fish) is marinated with handpicked masalas and lewa fried to enhance

your t2sie buds. The fish is easily digestible ' When someone is being introdoced o fish, if's

good idea to start with Kane {(Lady Fish)

Kozhuva Fry (Netholi) ¥240

Fresh Netholi (Kozhivz/Anchovi) marinated with our handpicked special
spices and pat dry for long time and deep or tawa friied In coconut oil.

Crab Kurumulagu Fry # 450
Fresh catch Crab mannated with our spicy and pepper masala which is
stow cooked and pan fried in coconut ol with the thick spicy, onion,

Nadan Chemeen Tawa Fry F350
keraia homestyle prawns fry preparation that i rich in fAavor with our
Prawns Butter Garlic 350

Dur butier garlic prewns are medilm size, cooked in t3wa and served hot
in & sizzler. This is a most sought after dish in "Nol. Fort Cochan”.

Chemeen Roast ¥ 350
Prawns cooked and roasied in a thick red gravy made with onion and
tomako using special kerals spices.

Koonthal Porichathu (Squid) ¥ 280
Koonthal Porichathu is a Kerala style squid fry made with special hand

picked masala and spices.

Koonthal Onion Fry 280

Squitd 15 also known as Koonthal and is one of the all-ime seafood delicacies.
Koonthal Onicn Fry is a spicy and of-course traditicnal dish of Kerala

Karimeen is a highly nutritive food. It contains low fat, high protein, rich in omega 3 fatty
acids, Vitamin D and riboflavin as well as minerals like Calcium and Phosphorus.
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(M{m- Fri)
Kerala Sadhya (Mon- Fri) ¥ 200
Seafood Sadhya ¥ 375
Chicken Fry Sadhya

@

FG 89"""““’4 gﬂ“/ (Only Saturday & Sunday)

Kerala Sadhya %300

Tradifional Keraia style Sadhya, packed with variety of traditional vegetarian dishes consistng of 10 items. Packed with — Rice + Sambar
+ Avial + Thoran + Moru curmy + kootu owrmy + Elissery + Rasam + Inchi puli + Achar + Chamnihi + Pappad + Butter milk + Kontatam
Muiaku + 2 type Payasam + Banana + Broken banana chips & Jaggery benana chips. (Exira papad, and payasam will be chargabis)

FC Special Seafood Sadhya % 450

Red rice or while rice + Sambar + Rasam + Thoran + Mo curmy + Avial + Sambaram + Lemon pickle + Pullingl + Pappadam
+ Payasam with a seasonal fish curmy & Fish fry (Extra papad, Fish curmy and Payasam will be chargshie)

FC Special Chicken Fry Sadhya ¥375
Red rice or while rice + Sambar + Rasam + Thoran + Mo curmy + Avial + Sambaram + Lemon pickle + Pullingl + Pappadam
+ Payasam with a seasonal fish curmy & Fish fry (Extra papad, Fish curmy and Payasam will be chargshie)

The cuizine of Kerala is generally perceived io be one of the healthiest in the courtry and the Sadhya ix the tradifional feast of
Kerala, usually served asz lunch Preparations begin the night before, and the dishes are prepared before ten o' clock in the morning.
Sourcing of raw materials/ingredients for Sadhya iz an elaborate and careful process fo ensure good quality. The lighting of the fire
to prepare the sadhya iz done afier a prayer to Agni and the ffirst serving is offered on a banana leaf in front of a lighted milavilallku
az an gffering to God.
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Seer Fish Mango Chatty Curry As Per Size
Served i a clay pot, Seer Fish Mango Chatty Curmy is made in Kerala style with coconut
paste and kukum and hand picked masala and spices o enhance the taste buds.

Neymeen Malabar Fish Curry P
Fresh catch of the day/seasonal fish cooked in @ Malabar wmarind
{GarciniaCambogia) & coconut milk Ravoured curmy: IS tangy and 25ty

Neymeen Mulakittathu As Per Size
an Earthen Pot which enhance Iis flavour and taste. [t is made in a Spicy thick
oravy and has a tangy KodampuliHukum Ravour:

Avoli Chatty Curry
This tsa typical homemade fish curmy. Ferm fresh Pomifret fish mannated
with our traditional handpicked masala.

As Per Size

Avoli Mulakittathu o
This is a typical homemade fish curmy. Femn fresh Pomiret fish marinated with
our iraditional handpicked spices:

Ayala Mango Chatty Curry %320
This i5a typical homemade Keraia fish curmy. Firm fresh Mackrel fish
curmy 15 made with our traditional handpicked masalas.

Kozhuva Mango Curry F 270
Fresh Natholi Fish curry made in Village hvle cooked with hand picked
masalas in a radional way.

Village Style Netholi Chatty Curry ¥ 280
Fresh (Netholi) Anchovi fish marinated with pur chePs special apices and

cooked in a Malabar tamarind (GarciniaCambogia) & coconut milk
flavoured curry. ifs Engy amd tasty

Chemeen Chatty Curry #380
Prowns cooked in coconut pasie based gravy in a traditons] kerala style

with hand picked masalas.

Allepy Karimeen Curry Pt S

Marinated Pearizpol (Karmeen) with owr suthentic combination of hand
picked spices and simmered in @ coconut ginger sauce flavoured with raw
mangoes and curmy leaves. Note: Fresh catch Pearispot (Karimeen)
weighing 168 to Zilgms

Seer fish has high content of protein, calcium, and phosphorus. If also has a good amowd of emega-3 fatty acids which
iz good for the heart health It alzo supporis brain health and is proven to be a healthy meat for all
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Nadan Crab Masala As Per Size

Cleaned fresh Crab mannated with fragrant mediey spices and slow
cooked with ginger, gariic and tomato paste.

Kerala Prawns Ghee Roast Z 370
Fresh Prawns marinated with lirme juice, yogurt, red chilli powder, turmeric and a pinch of

salt cooked on low flame with pure ghee, Note- Jumbo Prawns 2 Pieces Or Smiall Size 10

Pieces, depends on availabiity.

Meen Mappas (Choice of Avialable Fish) As Per Size

Fish curry made i bradifional Kerala style served with choice of avaialbie
fish. Sugnestion (Seer Fish or Pomiret).

Meen Vattichathu (Choora / Tuna) F250

Spicy thick Fish curry made with hand picked masalas and spices.

Neen el

Karimeen Pollichathu As Per Size
Fresh Karimeen (Pearspot) marinated with our special masalas
and spices, wrapped in a Banana Leaf

Aiykoora Pollichathu Galabads

Seer Fish marinated with our special masalas and spices, wrapped in 3 Banana | eaf

Chemeen Pollichathu % 400

Mutton pepper fry marinaied and cooked in hand picked masalas and spices.

o+

Mutton Kurum

Mution pepper fry marinated and cooked in hand picked masalas and spices.

Nadan Mutton Curry % 260

Village Mutton Curry cooked in hand picked masalas to enhance your [aste buds.

Mutton Varutharachathu F 275

Frash Mackerel (Ayala/Bangda) full fish marinated with oor traditional
spices and fried as per your choice,

Attirachi Kizhangu Curry F 275
Mutton curry coolkeed with boiled potato in hand picked masalas to enhance
your laste buds

Mutton Stew # 290
Traditional kerala style Mullon Siew.
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Malabar Chicken Biriyani F 250

Lorem ipsum dolor sit amet, conssctetur adipiscing elit. Sed

Mutton Biriyani #3920
Tender Lamb pieces marinated with our secret spices mint and blended
with ammatic handpicked specal quality Jeera Samba rice.

Fish Pot Biriyani (Seer Fish) ¥ 380
Arnmitic spedial grade Jeera Samba Rice cooked over perfectly spiced fresh (Seer Fish or
Equivalent Quality Fish) marinated in warm handpicked spices and faveurfully mieed.

Note: Fish used - Z small siices of fresh Seer ish or equivalent quality fresh fish pieces.

Prawns Biriyani 2350 ¥

Aromatic special grade Jeera Samba Rice cooked over perfectly spiced fresh (Fresh Shomp “-\‘-""‘——
Fieces) marinated in warm handpicked spices and favouriully mied

Chicken Kondattam %260
Dry Spicy Chicken cooked in hand picked masalas and spices

Nadan Kozhi Curry 220
Kerala Style Chicken Curmy cooked in hend picked mesalas

Chicken Varutharachathu F240

Thick gravy of Chicken cooked in hand picked mazalas o ehance your (2ste buds.

Kozhi Varattiyathu T 220

Thick Chacken Gravy cooked in hand picked masalas and spices.

FC Special Traditional Chicken Curry
cooked in a iraditional Kerala style oy

Chicken Stew 260

TTraditionsl kersla style Chicken Siew

¥ 260

If your heart doesn 't skip a beat, your hair doesn ¥ start flying in the wind and romantic music beat
doesn t start playing in the background when you hear someone sav ‘Biryani’, vou're doing it wrong.
When a dish so pure, so marvellous and so succulent exists, humans can t help falling in love. If you're
a hardcore biryani lover, you 'd absolutely connect with us on our passion for Biryani.
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Parippu Manga Curry ¥ 150
Kadala Curry ¥ 140
Mix Veg Curry ¥150
Green Peace Curry ¥ 180
Parippu Kuthikachiyathu T 160
Avial 190
Mushroom Pepper Roast T 180
Chilly Paneer ¥ 240

Nadan Moru Curry 160

Chemeen Fried Rice %260
Cooked with the finest Basmiati Rice stir fried in a wak, mixed with
fresh shrimp pieces, beaten egq, vengies and shimed.

Seafood Fried Rice %280

Cooked with the finest Basmati rice stir fried in & wok, mixed with fresh shomp
pieces, seasonal fish, squid, crab meat, beaten Epg, venoies and stirmed.

Chicken Fried Rice 220
Cooked with the finest Basmati Rice stir fried in & wok, mixed with pieces
of seer fish or eguivalent quality fish, beaten egr, veggies and stirmed,

Avial is famous vegetable dish in Kerala and is a storehouse of vitamins, minerals, and essential nutrients.
Made with multiple vegetables and grated cocomut, Avial is considered a 'Regal’ dish.
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Oreads

Kerala Parotta 20
Wheat Parotta X5
Chappathi 20
Appam t
Ka]lappam T30
Idiyappam 20
Puttu 75
Prawns Puttu T150
Chicken Puttu T 130

Chicken Kothu Parotta 180

Tender Coconut Pudding 90
Payasam ¥80
Tender Coconut Ice Cream 100

Nutritionists have rated Putiu and Kadala curry as the healthiest breakfast in Kerala. Puttu is made of steamed
cylinders of ground rice layered with coconut shavings. The combmmation of carbs and proteins is considered a
great partnership. Since it is steamed, it not only retains the nutrients but is also a great source of energy.



FORT COCHIN

“No.10 Fort Cochin” is a specialty seafood restaurant. We blend our
food with well-researched traditional whole crushed spices of Kerala
for their heady aromas that lend exqguisite flavor to any

dish being served of seafood, meat, or veggies.

¥ N\ @&
+91 7777876000 feedback@10fortcochin.com www.10fortcochin.com
ST.MARK'S ROAD INDIRANAGAR
#9, Halcyon Complex, 2nd Floor, St Mark's Road, # 2020, 100 ft road , Indiranagar,
Opposite to Bishop Cotton Girls' School, Bangalore - 560038. Ph: 9083777666

Bangalore - 360001. Ph: 7777876000



