LUNCH & DINNER MENU
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Regular Kerala Veg Meals 80y-
Exhi Chicken Biryani T40/-
Kizhi Beef Biryani 1404-
Chaloe of Fried Rice (Chicken [/ Egg /Y¥eq ) 1204
Egq Fried Rice 100/-
Veg Fried Rice 90/-
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Vg Fried Rice & Gobl manchurian 120,-
Chicken Fried Rice & Chilly chicken 140,-

Chapathi & Chicken Curry S0,/
{3 Mo Chapathl + 2 plece Chicken with gravy in
south indian style )

Chapathi & veg Curry s
(3 No Chapathi + veg curry In north indian style )

Gobi Manchurian/Chilly Gobi 1104-
Paneer Bulter Masala 130/-
Kadai Paneer 130/-
Mix Veg Korma 110/«
Veqg Makhani 110/-
Dal Tadka,Dal Makhani, Dal Fry 100,
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Home Made Classic Chicken Burger 1.20/-
Home Made (lassic Beel Burger 120
Boss Chidken & Beel Burger 150/-

Veq Burger 90/-
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Pethichoru with Omelette
{ Falakkadan Chemba Rice, Omelelte, Thoran,
Coconut Chutney, Home made phide, Samibar (Moru oy |

Pethichoru with Chicken Fry
[ Falakkadan Chemba Rice, Chicken Fry, Thoran,
Coconut Chutney, Home made phcide, Samibar IMoru quiry |

Fothichoru with Beef Fry
[ Falakkadan Chemba Rice, Beel Fry, Thoran,
Coconut Chutney, Home made picide, Samibas /Mo curmy )

Butter Chicken Masala 160/~ Eerala beef roast
Kadai Chicken 160/ Beel coconut fry
Chilly Chicken 150./- Achayan Beef Curry
Malabar Chicken Curry 160/

Kerala Chicken Roast 160

Egg Masala 80/-

Tawa Paratha 17/-
Aloo Paratha 25/-
Chapathi

Chicken Sandwich 100/~
Egg Sandwich 20/-
Chicken dub sandwich 150/-
Chicken hot dog with cheess 100/~
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130/-

140/-

180/-
180/




