FISH

|® Fish Punjabi Tikka 500/-

seérved with mint chutney & kachumber solod

[® Ajwainy Fish Tikka 500/-

served with mint chutney & kechoamber solod

[® Mughlai Fish Tikka 500/-

served with mint chutney & kachurnber solod

[® Fish Finger 550/-

crumb fried tender pieces of fish served with tartar sauce

[® Calamari Fritti 550/-

crumb fried eclomari served with tartor sauce

[® Crumb Fried Prawns 750/-

crumb fried prewns served on bed of lettuce

[® Tawa Fried Fish 650/-

sauth indian marinade king fish cooked an fron gridale

|® Kantari Tawa Fish 550/-

Jisty remnatedd with red kantan ehily andd bossed 6 Cacanngl ik

[® Chilly Oyster Fish 550/-

crispy fried ffsh lossed In chinese chill ayster souce

[® Tandoori Thill Jinga 750/-
proowns frafeated in londoort masaie and sesarme seeds
served with mint chuiney & Riechumber solod

[® Malai Tandoorl White Pomfret 800/-
served with mint chuthey & kachumber salod

GST Applicable

Please inform your associate if you or anyone with you is allergic to food |lke dairy products, eggs, seafood,
peanuts, 5oy, tree nuts, wheat otc, This will help G serve you better. The main course will take 20 minutes
1o be served



VEGETARIAN

(@ Hara Bhara Tikki 350/-

served with mint chutney & Kechumbaer solod

[® paneer And Vegetable Kebab 400/-

served with mint chutney & kechumber solod

[w] Dragon Paneer 400/-

fried cottoge cheese tassed (n red ehil and soya kmuce,
anion, copscum and PEpper

[®] potato Wedges 300/-
[® French fries 275/-
[® Corn Salt and Pepper 400/-

erispy fried emerican corm tossed with onlan, garfic and freshly ground pepper

[® paneer Ularthu 400/-

tawa grilled paneer slow cooked in o medfey of aromatic spices,
anion and coconur slices

(® Chilly Mushroom 400/-

[fried mushrogm tossed in spicy chinese chilli sauce

MAIN COURSE NON-VEG

El Chicken - South Indian Preparation 450/-

hame style / varutharachiothy / mappas / roast / stew

@] Chicken - North Indian Preparation 500/-

kadlai chicken / butter chicken [ rara murg / tkka masala

@ Chicken - Oriental Style 450/-

chifly chicken / fried chicken in oyster souce / chicken Monchurian

[il Mutton South Indian Preparation 625/-

vorutharachathi / roast / korme / Perattu / malabari

GST Applicable

Pleasa inform your assoclite I you ar anyons with you 18 allerghc to Tood |Ike dairy products, eggs, sealaod,
peanuts, soy, tree nuts, wheat ete. This will help us serve you better. The main course will take 20 minutes
to b servad



(®] Mutton North Indian Preparation 625/-
mughiai / achari / Aoganjosh / doplozn

(@] Fish Mahi Mahi - South Indian Preparation 600/-
maiabarl /mulakittathy / kerala / alieppey / mollee

E] Fish Basa - Oriental Preparation 550/-
chilly fish /ginger fish / gadic fish

@ Prawns - South Indian Preparation 750/-

tawa grifled / oast / masila

EI Beef - South Indian Preparation 500/-

vorutharachathe / keralo style / roost

MAIN COURSE VEGETARIAN

[® Kerala Veg Preparation 350/-

veg stew S moppass ull theeyol / kurma

[® North Indian Veg Preparation 400/-
kadol veg / aloo jeera / bhind! masala /f kherma

[® Oriental Veg Preparation 400/-
gobi manchurian / chill gobi / chifll mushroom

[® paneer 450/-

poneer butter mosaia / kodal pareer /paneer mutter / chilly poneer

[® pal 350/

radka / fry / lasoon / masala

GST Applicable

Please infarm your asseclate if you or anyone with you is allergic to food ke dairy products, egis, seafood,
peanuts, soy, thee nuts, wheat etc. This will help us serve you better, The main course will take 20 minutes
10 be served



RICE

BIRIYANI'

served with prckie, popod and rolta

[® Chicken

pa—

(* Mutton
|® Fish

[® vegetable

FRIED RICE
(@] veg
0 Egg

E] Chicken / Mixed

[®| STEAMED WHITE RICE
[®] KERALA BOILED RICE

NOODLES

Noodles

|§] Veg
[®] £gg / Chicken / Mixed

hakka / srechuan

GST Applicable

600/-

750/-
650/-
550/-
500/-

350/-
400/-
450/- / 500/-

200/-
200/-

350/-
400/- / 450/- / 500/-

Please infarm your assocliite if you or anyone with you i allergic 1o Tood ke dairy products, eggs, sealood,
peanuts, soy, tree nuts, wheat étc. This will halp us serve you better, The main course will take 20 minutes

to be served



CONTINENTAL

El Penne Alfredo: Chicken

PENNE N ChEQm SOuUCE

@ Penne Primavera

penne in cream souce with vegetnhies

I?I Pasta Arrabbiata

penne or spaghett pasta in spley drrobbiata salice with vegetables

EI Seafood Spaghetti

spagherti with fresh seafood in pomodari souce

[®] oven Roasted Grilled Chicken

grilled chicken with mosh potato and vegetables served with pepper souce

[®] pan Grilled Fish Fillet

grifled fish served with vegelobles gnd creamy coper souce

INDIAN BREADS

m Tawa Paratha - 01 Portian - 01 plece

(@] Tawa Lacha Paratha - 01 Partion - 01 piece
ﬁl Kerala Paratha - - (1 Partion - 01 piece

@ Chapatt| - - 01 Portion - 02 piece

@ Phulka - 01 Portion - 02 piece

@ Naan / Roti
plain / butter / garifc

@ Kulcha
masala / paneer / potato / onion

I_._] Appam - 01 Partion - 01 plece
GST Applicable

500/

450/-

450/-

500/-

550/-

a5/-
a5/-
as/-
90/-
90/-

55/-

65/-

45/-

Please inform your associate if you or anyone with vou Is allergic to food |Ike dairy products, eggs, seafood,
paants, soy, tree nuls, wheat etc. This will hielp us seree you better, The main course will take 20 minutes

to be served



|® Crunchy Green Salad 275/-

Jreshly carrot, tomate, cucumber, onfa, gresn ohilly and lemon

SOUP

[® Sweet Corn Chicken Soup 275/-

crecmy com solp with chicken and egg drops

|® Hot 'n' Sour Chicken Soup 275/-

[® Chicken Noodle Soup 275/-

chinese clear soup with chicken, vegetobles and noodies

[® Cream of Chicken Soup 275/-

[® Clear Vegetable Noodle Soup 250/-

chiness clear soup with vegetables ond noodies

[® Sweet Corn Vegetable Soup 250/-

creamy com and vegetobles soup

STARTERS
CHICKEN

|* Tandoori Chicken 800/-

whale chicken served with mint chutney & vegetoble crudities

[* Kalmi Kebab 450/-

chileken thigh cooked 0 tondoar oven ond served
with mint chutney & cremmy vegeloble salod

[® Murgh Malai Tikka 450/-

served with mint ehitney & kachiamber solod

GST Applicable

Please infarm your sssoclate If you or anyone with you s allergl to food llke dairy products, egis, sealood,
peanus, soy, tree nuts, wheat etc. This will help u serve you better, The main course will take 20 minutes
10 bt servad



DESSERTS

® | Royal Cream Caramel
0 Gulab Jamun
® Chocolate Brownie

- Cut Fruits

&
® ' Choice of Ice Cream

300/~

300/-
300/-
250/~



BREAKFAST

[® Choice of Cereals 250/-
carnflokes, wheat flakes, choco flakes served with milk or yaghurt

[® Seasonal Fresh Fruits 250/-
[® Seasonal Fresh Fruit Juice 300/-
[® Farm Fresh Two Eggs “Your Way "' 250/-

fried, scrambled, poachod, omelette ar holled
served with grifled tomoto, hosh brown ond loast

'®) White or Brown Bread with Butter and Jam 150/-
[NaHR OF BOOST

'®| |dli with Sambar and Chutney 300/-
[® Plain or Masala Dosa 300/-
served with sambar and chutney

[®] Masala Uttappam 300/-
served with sombor ond chutney

[® Poori with Aloo Bhaji 300/-
[ Stuffed Paratha 300/-

whale wheat bread with o chaiee of filling -
potato ar poneer, served wilth pickle and yoghurt

GST Appllcable

Please inform your associate If you or anyone with you s allergic to food |lke dalry products, eggs, sealood,
peanuts, 5oy, tree nuts, wheat etc, This will help us serve you better, The main course will take 20 minutes
1o be served



BEVERAGES 7amto 11lpm

® Freshly Squeezed Seasonal Fruit Juice 300/-

® Milk Shakes 270/-

chocolate / strowberry / bonana

® Malts and Such 220/-

horlicks / bournvita / hot chocolate

FI Lassi 220/-
salt / sweet
ﬁ] Gourmet Tea 195/-

mix tea / masala tea / darjeeling tea / earl grey / english breakfast /
green teo / pepper mint / chamomile

18| coffee 195/-
café late / cappuccino / expresso / café mocha / black pot coffee (two serving)

Iﬂ Packaged Drinking Water and Services 90/-
8] Fresh Lime with Soda / Water 120/-
E] Aerated Drinks & Services 120/-
GST Applicable

Please inform your associate if you or anyone with you is allergic to food like dairy products, eggs, seafood,
peanuts, soy, tree nuts, wheat etc. This will help us serve you better, The main course will take 20 minutes
to be served



[® Murgh Masthan Kebab 450/-
coshew, peanut, hung curd and corlomnder
served with mint chutney 8 kocohumber solod

'® Murgh Banjara Kebab 450/-
Fried anfon, hung curd, ginger garfic, black salt, mustard ad & Hkka morination
served with mint chutiey & kochumber salod

[® Murgh Hriyali Garlic Tikka 450/-

served with mint chutney & koochumber solod

[® Tangdi Kebab 450/-

drivmstick af chicken copked in tandoor] oven
served with mint chutney & kechumber salod

[® Honey Glazed Chicken 450/-
crispy chicken strips gently tossed in honey ond aromatised with oriental spices

[® Dragon Chicken 450/
spicy und crispy chinese chicken

[® Chicken 65 450/-
deepn fried chicken cubes i ethmic flovour

[® Kozhi Pachamulagu 450/-

chicken cocked i special green chilly marination

MEAT

[® Thai Chill Beef 500/

that chill flovoured beef preparation

[® Beef Coconut Fry 500/-
beef coaked and souteed in south indien sploes and flovoured with coconut

[® Beef Pepper Fry 500/
dry preparation of beef with crushed pepper

[® Beef Ularthiyathu 500/
slow roasted dry prepamiion of beef from keralo

GST Applicable

Please inform your associate if you or anyone with you is allergic to Tood like dairy products, eggs, seafood,
peanuts, soy, tree nuts, whaat etc. This will help us servie you better, The main course will take 20 minutes
1o be servad



