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+ BB@ Chicken Salad T 150
+ Chicken Tikka Salad % 150
4 Grilled Beef & Bell Pepper T170
* lLeftuce & Coleslaw Salad < 140
¢ Green Salad T 120
* Raitha T 90
« Curd man J o l T70
: FOODIOINT
+  Chicken Tikka Wrap < 180
« BB@ Chicken Wrap T 200
s Spicy Beef Wrap T 220
Veg n Paneer Wrap T 160
Chicken & Coleslaw T 160
= Classic Chicken & Cheese 7180
4 Caramelized Onion & Beef <200
i+ Portico Classic Fatty Boy T 230
* Crispy Veggie 7120
(Charcoal & Beetroot Buns on Extra Charges)
» French Fries T120

Preparation Time : 20 - 40 minntes



Penne Chicken Tetfrazine
Penne Alfredo
Penne Arrabiatta

Syrian Pothirachi Thengakothu
Palpizhinja Perumjeeraka Kozhi
Varutharacha Kozhi Curry
Mulambam Konchu Pa cuﬁf I
Mechico

Sesame Orange E-eaf

Day Special Seafood Preparations

Koonthal Ularthiyathu
Shappile Meen Kootan
Pepper Chicken Roast

Erachi Cheenachuity Pirattu
Nadan Pothirachi Urian Curry
Varutharacha Pachakkari
Veg Khurma

T 310
T 260
T 260

T 340
T 270
T 240
T 260
T 240
T170
T150

Preparation Time : 20 - 400 minutes
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PORTiCO

Vegetable Stew

Chilly Chicken with Oyster Sauce
Chilly Chicken

Chicken Manchurian

Garlic Chicken

Ginger Chicken

Shanghal Fish

Fish in Black Bean Sauce

Chilly Beef
Dragon Beef
Paneer Chilly
Chilly Mushroom
Gobl Manchurian

manjal

FOQDIOINT

Tawa Chicken Masala
Paneer Butter Masala

Mutter Paneer

Kadai Subzi

Aloo Jeera Capsicum

Nadan Chemeen Biryani
Thalassery Chicken Biryani
Nadan Vegetable Biryani
Fish Biriyani

Preparation Time : 20 - 40 minutes
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% 150
T 260
T 250
T 250
T 250
T 250
T 300
T 310
T 290
T 290
T 230
T 220
< 200

T 260
T 230
T 230
T 180
< 140

T 330
T 220
< 180
T 350
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Portico Fish Thali
Portico Vegetable Thali

Rice Varianfs

Singopore Fried Rice [Veg/Chicken/Mixed)
Schezwan Fried Rice [Veg/Chicken/Mixed)
Fried Rice (Veg/Chicken/Mixed)

Chilly Coconut Rice ) (3 nj CI |
Turmeric Lemon Rice '

Curry Leaf Tomato Rice

Jeera Rice

Plain Rice

Red Rice

Hakka Noodles (Veg/Chicken/Mixed)
Schezwan Noodles (Veg/Chicken/Mixed)
Noodles (Veg/Chicken/Mixed)

By vEE W as R PO TIET

T 220
<120

T 170/190/230
T 160/180/220
T 150/170/210
130
T 130
T130
7120
T 100
I 90

T 200/220/250
T 190/210/240
% 180/200/230

Freparation Time : 20 - 40 minutes



Kerala Poratta 15
Chapatti 12
Kalloppam 715

Mix Berry Crumble Tart THE. 2130
Key Lime Tart I'T‘]G n]ﬂ] 7100
Sticky Toffee Pudding £120
Pineapple upside down with Ilce Cream ¥ 120
Brownie with lce cream T 150
Vanilla Créme Brule T 150
Cinnamon Coffee Créme Brule 180

Ice Cream Scoop (Single / Double)

Vanilla T 40/70
Strawberry < 40/70
Chocolate T 50/90
Butter Scotch T 50/90
Pista T 60/110
Tender Coconut T 70/130
)
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Preparation Time : 20 - 40 minutes -



Njeri Pori Kozhi

Kontattam Kozhi

Payyoli Chicken fry

Dragon Chicken

Honey Glazed Chicken

Chilly Lemony Chicken

Pothirachi Idichu Ulartiythu

Prawn Tempura with Hot Chilli Sauce
Golden Fried Squid -
Squid Varuval man J a I
Paneer Pakora
Crispy Fried Vegetables

Dragon Cauliflower

Mushroom Baby Corn Pepper Salt

Portico Chicken Soup
Sweet corn chicken Soup
Hot & Sour Chicken Soup
Portico Vegetable Soup
Corn And Vegetable Soup
Hot & Sour Vegetable Soup

T 270
T 250
T 220
T 270
T 270
T 270
T 290
T 390
T 330
T 340
T 220
T 210
T210
T 230

T 140
T 130
T110
T 110
100

90 @ﬁ?

Preparation Time : 20 - 40 minutes



