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Mixed Seafood Sizzler
( Mixed seafood cooked in tomato concasse )

Roast Beef With Vegetable
{ Sliced beef steak In pepper sauce )

Steamed Fish
{ Fish fillet stearmed with sliced vegetables )

Vegetable Augratin
{ Mixed vegetable cooked in white sauce )

Peri Peri Cottage Cheese
{ Pan seared cottage cheese pepper and ondon )

CHINESE

Chilly Egg

Braised Fish Chilly Dry
{ Fish fillet slowly braised with chopped onion oeliery garlic and spring onion )

Honey Garlic Prawns
{ Prawns tossed in a honey garlic sauce )

Pepper Garlic Squid
{ Squid sauteed In black pepper sauce )

Chicken on Your Choice
{ Chilly / Garlic / Ginger / Manchurian )

Teriyaki Chicken
{ Chicken tenders coated with teriyaki glaze )

Crispy Chilly Beef
{ Crispy beef slices 1osted in a sweet and hot sauce )

Prawns on Your Demand
{ Chilly / ginger / garlic }

Beef With Onion
{ Sliced beef, onion sauteed In hot sauce )

Crispy Honey Chilly Chicken
{ Crispy chicioen tossed In honey chilly sauce )

Salt & Pepper Vegetables
{ Crispy vegetables tossed in salt & pepper sauce )

[#]Vegetarian[4] Non-vegetarian

= All prices are b0 indian rupses and subject to government taxes = We levy no service charges

= Please inform gur assoclates i you are allerglc to any ingredients
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Seafood Platter
{ A full meal of grithed mixed seafood in kerala spices)

Karimeen as per size

{ Podlichathu, Fry, Masala, Curry )

Fish
{ Pollichathu, Fry, Masala, Moilee )

Kerala Fish Curry
{ Chunks of fish simmerned in mud pot with red chilly shallot
and malabar coconut gravy )

Alleppey Fish Curry
{ Fresh fish simmered in coconut based gravy
Mavoured with raw mango )

Prawns “Kizrhi”
{ Prawns wrapped in Danana leaves with Kerala sphoes )

Prawns
{ Curry, Masala, Ularthiyathu )

Kozhy Mappas

( Mild Chicken curry in coconut milk )

KozhiVarutharacha Curry
{ Chicken cocked in roasted coconut gravy )

Beef ( Ularthu / Fry / Roast )
Beef Idichu Warthiyathu

Squid Coconut Fry
{ Homely style squid ularthu )

Travancore Chicken Fry
{ Fried chicken sauteed In grated coconut with travancose masala )

Alleppey Chicken Curry
( Alleppey style less spicy chicken curry )

Mixed Vegetable Curry
{ A kerala style vegetable cunry )

[®] Vegetardan [&] Non-vegetarian
= Al prices are In Indian repees and subject to govermment taxes = We levy no service charges
= Please inform our attociates if you are allergic to any ingredients
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PASTAS

Penne With Chicken In White Sauce
{ Cooked pasta and chicken cubes in white sauce )

Spaghetti Bolognese
{ Wine flavoured minced meat sauce served on a top of sauteed spaghetti )

Spaghatti Carbonara
{ Pasta with egg. bacon parmesan cheese and oream)

Seafood Lasagna
{ 5quid, prawwns, fish, home made pasta and marinara sauce )

Penne Arablata
{ Pastas cooked with tomato and herbs )

Penne With Babycorn and Cheese
{ Cooked pasta and babycorn and babycorn in white sauce )

Spaghetti Nepolitain
{ Cocked spaghetti in tomato concasse )

CONTINENTAL

Baked Seer With Spinach
{ Fillens of seer fish baked in spinach and white sauce )

Garlic Rosemary Stuffed Fish
{ Seer fish fillet grilled with garlic & rosemary }

Sicilian Seer Fish
{ Soft grilled seer fish in tomato concasse )

Seafood Platter
{ A full meal of grilled mixed seafood )

Tuscan Chicken
{ Cubes of chicken cooked with white sauce )

Chicken Breast In Mushroom Sauce
{ Chicken breast cooked in mushicom sauce served on Sizzler )

Grilled Garlic Pepper Steak
{ Grilled beef steak served on pepper sauce )

Mixed Non-veg Sizezler
{ Grilled beef, chicken, pork, sausage, bacon served with fried egg )

|®] Vegetarian [&] Non-vegetarian
= All prices are in indian rupees and subject to government taxes = We levy no service charges
- Please inform our associates If you are allergic to any Ingredients
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