Breads

Pathiri

Chappathi
Idiyvappam

Ney chappathi
Appam

K.crala paratha
Wheat paratha
Orotti

Tawa paratha
Mutta appam
Chiratta putiu

Aalu paratha
Chicken chiratta putiu
Irachi chiratta putiu
Pancer paratha
Beef paratha
Chicken paratha

Kothu paratha (chi/ beef)

Tandoor breads

Fot Butter rot
Naan/ Butter naan

Kulcha! Butter/ Garlie kulcha

Rice

Plain rice with salad, pickle & pappad

Meychoru
Chicken biriyani

Kovai chicken biriyani
Chemmeen podi choru

25/ 30
30/ 35
35/40

30
90
160
200
160

12
12
14
|5
15
|8
25
30
35
40

ATy

120
120
120
120
[ 20

|60

(Rice mixed with powdered dry prawns)

Irachi choru (beef boiled rice)

Fried rice & Moodles

Veg / Egg
Chicken

Mixed (egg, chi, beef)

Prawns

130
170
220
240

130

Egg Currics

Egg roast
Egg aanam
Egg moilee

Omelette (plam’ masala)
Omelene (mushroom/ cheese)

Veg curries

Kadala curry

Stew

Kuruma

Aalu muttor

Chilly gobi

Gobi manchurian
Peas masala
Mushroom masala
Pancer masala
Potato moilee

Chilly mushroom
Panecer kuruma
Muttor pancer
Chally panccr

Pancer butter masala
Mushroom rajastham
Pancer moilec
Pancer kolapuri

Veg dry & fned

Gobi Manchurian dry
Peas dry fry

Chilly gobi dry

Gobi kondattom
Chilly mushroom dry
Diragon potato

Chilly pancer dry
Dragon pancer
Pancer polhichathu

il
| 40
| 403

80
|20}

80

| 40)
140
| 403
| 40)
|50
| 50
| l}
170
| 70
| 80
| 80
| 80
| 93
200
200
220
220

| G
| 90
| 0}
| 90
150
200
240
240
250



Mutton

Mutton curry
Mutton kuruma
Mutllon sicw
Mutton vindaloo
Mutton varattiyvathu
Mutton liver

Duck

Thravu curry

Tharavu mappas
Kuttanadan tharavu peratiu
Tharavu varattiyathu

Beef

Beef curry

Beef ulanthiyathu
Beef mulakittathu
Beef pollichathu
Beef vindaloo
Beef porichathu
Beef kuruma
Beef stew

Beef kondattom

Chicken Dry& Fried

Batheri chicken porichathu
Theepori kozhi

Chicken kondattom

Kunji kozhi porichathu
Chicken 65

Dragon chicken

Chilly ehicken dry
Chicken manchurian dry
Chenkotta chicken fry
Tippu Sultan

Chicken Roast

Kozhi mulakitathu
K.ozhi ularthiyvathu
Kuttanadan kozhi

Kozhi peratin
Kumarakam kozhi roast
Wadan kozhi varattiyathu
K.ozhi pichi keenivathu
Kunji kozhi roast

250
250
250
230
230
250

250
230
250
250

170
| 0
| &0
| b
[ Db
| G
220
220
250

190
220
250
250
250
250
250
250
200
290

150
210
220
220
220
230
240
300

Chicken curries

Kerala chicken curry
Malabari chicken curry
Thalasser: kozhi curry
Kondotty kozhi curry
Chicken mappas

Kozhi mulakittatha
Chilly chicken

Chicken manchunan
Chicken kurumulakittathu
Maadan kozhi curry vachathu
Chicken stew

Chicken kuruma

MNawab da chicken
Bombay chicken

Butter chicken

Chicken mughalai
Chicken tikka masala
Chicken marsala

Kunji kozhi mulakittathu

Fizh & Prvwas

Karimeen pollichathu
Karimeen roast

Karimeen moles
Karimeen thengapaal curry

Chemmeen ularthiyathu
Chemmeen mulakinathu
Chemmeen moilee
Chilly prawns
Chemmmeen pollichathu
Chemmeen manga curry

Chemmeen porichathu

Dragon prawns

Chilly prawns dry
Noorjahan{fricd prawns with rice)

Meen curry

Meen roast

Meen pollichathu
Meen moilee
Meen manga curry

160
160
| 50y
150
150
200
200
200
200
200
220
220
2500
250
250
260
260
280
300

350
350
370
370

250
290
290
290
0
300

320
320
320
A50

150
250
250
250
100



Smokev bones

Charcoal grilled chicken 200
(3 chapathi + mint chumey + garlic mayo +
vig salad)

Charcoal grilled chicken 210
{Rice + + mint chuiney + garlic mayo + veg
salad)

Herhal grilled chicken (4 pes) 210
{nnt ehutney = garlic mayo + veg salad)

Tandoor grilled chicken (4 pos) 210
(mint chutney = garlic mayo + veg salad)

Afghani grilled chicken (4 pes) 210
{mint chuney + garlic mayo + veg salad)

Muuon BBQ chops (4 pes) 300
{mint ¢hutney + garlic mayo + veg salad)

Al fahm full | half

Green pepper Al fahm 4540 | 250
chapathi + mint churney + garlic mayo +
v salad)

Fiery Al fahm 490 | 280
{2/ 4 chapathi + mint chutmey + garlic mayo +
vieg salad)

BB Al fahm 400 | 280
{2/ 4 chapathi + mint chutney + garlic mayo +
veg salad)

Turkish Al fahm 4 | 250
{2/ 4 chapathi + mint chumey + garlic mayo +
veg salad)

Al fahm 490 | 280
{2/ 4 chapathi + mint chumey + garlic mayo +
v salad)

Tandoor full | half
Pancer tikka 480 | 290
(16/ 8 pes of pancer skewers + mint chumey -+
garlic mayo + veg salad)

Mushroom tikka 450 | 290

{18/ & pes of chicken skewers + mint chuiney
+ garlic mayo + veg salad)

Tandoon chicken 50| 20

{Rotis + mint chutney + garlic mayo + veg
salad)

Afghani tandoor 250 | 280
(Rotis + min chuincy + garlic mayo + veg
salad)

Chicken tikka (Boneless) 550 280
(167 % pes of chicken skewers + mint chutney
b garlic mayo + veg sakad)

Malar ukka (Boneless) S50 280
{16/ 8 pes of chicken skewers + mint chutney
+ garlic mayo + veg salad)

Shish tawuk 550 280
(16 8 pes of chicken skewers + mint chutney
+ garlic mayo + veg salad)

Chilly cheese kabab S50 280
{16/ 8 pes of chicken skewers + mint chutney
+ garlic mayo + veg salad)

Chicken Scckh kabab MK
{4 pes of chicken + mint chuiney + garlic
mayo + veg salad)

Palaaram Tabag

Tawuk Tabag G
dpes herbal chicken + Apes tandoor chicken +
4pes afghani chicken + green pepper al fahm
qir+ Turkish al fahm qtr + 5 chappathi 2
pincapple lime + mint chutney + garlic mayo +
veg salad

Dajaj Tabagq 1150
Al fahm qtr + Green pepper al fahm qir +
Fiery al fahm qtr + BBOQ al fahm qur + Turkish
al fahm qtr + 4 pc Herbal grill chicken + 2
butter naan < 2

Butter roti + 2 pincapple lime + mint chumey
+ garlic mayo + veg salad

Tabun Tabag 1150
Afghani tandoor half + tandoor chicken half +
# pes chicken tikka + Bpos malai nkka +2
butter naan = 2 butier roti + 2 pincapple lime +
mint chutney + garlic mavo + veg salad

| 29%- Bpes chicken tkka + Spes malai nkka +
Spes pancer likka + 8pes prawns Gkka + tossed
salad + ghee rice + 2 bulter roti + 2 pincapple
lime



Combos

Combo | Yep 494
(1 veg fricd rice, 5 chappathi, 1 pancer masala,
I pepper mushroom)

Combao | Men 549
2 ghee rice, 3 wheat paratha, | chicken curry,
I beef ularthiyathu

Combo 2 EL Y
3 wheat paratha, | chicken noodics, | fricd
rice. | butter chicken, | chilly chicken

Combo 3 S
2rodi = 2 butter naan + | butter chickent 4pes
tandoor grill

Combao 4 679
Kochi pidi + kunji pathini = pathiri thengapaal
mukkivathu Spe + duck/ mutton’ nadan koshi
varattivathu

Combo 5 370
frachi podi + kozhi pidi = 2 sulaimani

Combo 6 370
Kunjipathin beef + chicken kothwaparatha ~ 2
sulaimani

Combo 7 624
2 kulcha ¢+ 2 butter naan + 4pcs tandoor grill
chicken+ ehicken marsala

Combo 8 750
3 appam + 3 kerala paratha + chicken mappas
+ kuttanzdan tharavu = beef frv+ boiled rice

Combo 9 RG99
4 idivappam + 5 pathin paal mukkiyathu +
kozhi pidi + kunjipathin beef + nadan kozhi
curry = mutton varattiyathu

Combo 10 ey

5 pathiri thengapaal mukkivathu + 5 appam 4
chemmeen ularthivathu = nadan kozh/
thavray ! mautten eurry + pancer butter masala +
koehi pidi + neychorn

Big meal {lunch) £}
3 chicken biriyani + Bathen chicken
porichathu

Big meal 2 (lunch) 34
3 chicken biriyani + spring chicken

Kutti Combaos

4 Chappathi + egg roast

3 idivappam + kozhi! beef curry

3 appam = MO reast veg siew

2 appam = chicken stew

5 pathiri + kozhi’ beef curry

2 wheat paratha + Koehif beef cumry
Chiratta putiu + koehi’ beel curry
3 porotta + beef kuruma
Meychorum beefum

Mevehorum kozhivum

Kappayum irachiyum

Charcoal grill chicken + chappathi

Chareoal grill chicken + rice

1]

210



The Crunch Treats
Roti shawarma roll chicken/ beef

French fries
Chicken nuggets

Veg sandwich

Egg sandwich

Checese sandwich

Choco banana sandwich
Mushroom sandwich

Chicken sandwich

Paneer sandwich

Club sandwich (chicken & cgg)
Roasted chicken sandwich

Chicken burger
Beef burger

Pancer burger

Omelette

130

130
| 80

80
80
90
100
110
120
140
150
150

140
140
140

60

(masala/ plamn)

Omelette 2
(cheese/ mushrooms)

ADD ON : CHEESE/ EGG — 20/-

Milk Trecats

Rose milk

Almond milk

Strawberry milk

Chocolate milk

Cold coffec

Vanilla milk

Cold boost (COBO)

Cold Horlicks (COHQO)

Iced espresso with ice cream
Almond scotch with ice cream
Cold coffee with ice cream

120

80
80
80
80
90
100
100
100
120
120
120



Traditional Drinks

Sulaimani
Narunandh sarbath
Inj sarbath
Munthir1 vevichathu
Paal sarbath
Chakkara paal
Palooda

Fruit Juices

Fresh lime
Lime (ginger/ mint)
Ginger & mint lime

Passion fruit

Lime passion
Ginger passion
Mint passion
Passion fruit mojito

(ADD ON: SODA - 10/-)

Fresh fruit juices
Ginger melon
Pinc orange
Ginger pincapple

Watermelon ginger & mint

Ginger orange

Squeezed orange

Squeezed pomegranate

18
50
60
80
90
90
90

40
30
S0

100
100
100
100
120

80
90
90
90
90
90

120
150

Hot Drinks

Milk tea

Black tea (lime/ ginger)
Coffee (milk/ black)
Black coffee with ginger
Ginger milk coffee
Green tca

Boost
Horlicks

Hot chocolate
Almond milk

Milk Treats

Rose milk

Almond milk
Strawberry milk
Chocolate milk
Cold coffece

Vanilla milk

Cold boost (COBO)

Cold Horlicks (COHO)

lced espresso with ice cream
Almond scotch with ice cream
Cold coffec with ice cream

I8
18
20
20
20
60

60)
60
60

60

&0
&l
80
80
40
100
100

100
120
120
120



Soups

Clear {chi/ veg) soup
Sweet com (chi/ veg) soup
Chicken broth soup
Cream of tomato

Spicy prawns soup
Malabari prawns soup
Mutton clear soup

Starters

Gobi manchurian
Gobi kondattom
Mushroom pepper dry
Peas dry fry

Dragon potato

Honcy glazed potato
Chilly paneer dry
Dragon pancer

Honcy glazed pancer

Dragon chicken
Chicken kondattom
Honey glazed chicken
Chilly chicken dry
Chicken 65

Kunj1 kozhi ponichathu
Tippu Sultan
Chenkotta chicken fry

Beef porichathu
Beef pollichathu
Beef kondattom

Chemmeen pollichathu
Chilly prawns dry
Diragon prawns

Honey glazed prawns
Chemmeen porichathu
Noorjahan

Dragon platter (veg/ non veg)
Honey glazed platter (veg/ non veg) 390

120
120
| 20
120
120
150
| 50

| 90
190
190
| D)
200
200
240
240
240

240
240
250
250
250
250
290
290

|90
190
250

300
320
320
320
320
350

390

House specials

Kunji pathiri
Beef | Naadan kozhi | Mutton | Duck
190 280 300 300

{Kunji pathiri, it can be described as steamed
rice coins cooked along with any meart)

Kozhi pidi 180
(The classic lip smacking Kerala delicacy is a
one pot meal, smaller rice dumplings are
steamed & mixed with flavourful chicken
masala)

Pathiri thengapaal mukkiyathu (5nos) 60
Kappayum ulli chammanthiyvum 90
Kappayum irachiyum 190
Kappayum meen curryum as per the fish
Chemmeen podi choru (dried prawns) 160

Irachi choru { beef ) &0
Kozh/ Irach: podi 170
(Steamed rice powder muxed with cgg & meat)
Noolputiu chikkivathu 170
Egg aanam 120
Potato moilec 170
Chicken Thalasscr 180
Beet pollhichathu 190
Chicken theepori 220
Naadan kozhi curry 220
Chicken pichi keenyathu 240
Tharavu curry 250
Paneer pollichathu 250
Mutton varattivathu 250
Meen manga curry 300
Chemmeen moilee 300
Kunji kozhi roast 300
Karimeen thengapaal curry 350



