.............................................................................

-----------------------------------------------------------------------------

= LIVER PEPPER FRY
Tl v popces. cooded with peppor and oulhenlic speces

* BBQ CHICKEN WINGS
Friod chicien wings smothered in borbocue wauoe

= CLASSIC CHICKEN 65
Sprcy owep-Frea diicien with chel's apecial coaling

» DRUMS OF HEAVEN
Chickun wingie! doep-{ried and souleed in chill gorlc souce.

» NADAN CHICKEN FRY
Dwep-frind mexfiom sie chicken pleces in chill poste & spices
garrished wilh spicy friea cocomit gratimgs.

= CHILLI EGG
Bother-fried boled egg sauteed with ball peppers and chill
SOUCE

» BACON WRAPPED SAUSAGE
Chickon sonmsages wrapped in siroaky bocon ond roasled.

- BEEF DEEP FRY (BDF)
Deep-fripd Boel sirips with chill ond spices cobing

= BUFFALO CHICKEN WINGS

Daep-fried wings soulesd in clotsie buffoly souce.

= CHILL! FISH
Batter-riod baso fiuh soutoed with ginger, garic and chil
paste.

» KUNG PAO CHICKEN
Dced chtecken soulsed with bwanl red Shilies, peceuls ond
cadery shols.

= PANKO CHICKEN

Chicicen fiots coated with crunchy, flaverful ponto breocd
oumbs and gofden red o perfection

TR TR T e Tl T R T W

..............

--------------

240

240

150

290

240

260
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-------------------------------------------------------------------------------------------------

+ GRILLED KINGFISH IN CREAM BUTTER GARLIC SAUCE

Kincyfishy grifid wiith ched’s spociad diressing and served with buttened brocooll and

cream Buller gorks souce.

+ PALKAPPA WITH FISH/BEEF CURRY

Eappa cookad it croomy coconil i, served akong with trocilonal Kenoko- styhe

LR,

= TRADITIONAL SHAPU KAPPA WITH FISH/BEEF CURRY (SEASOMNAL)
Kappa cooked with furmeric and sploes served olong with spicy avored curries.

+ B.B.G PORK RIBS
Spare rifys smockod ond fossed in borboegque saoon served along with polalo
werkoes and bultered vegefables.

T D R R S 8 S - B 8 R S B S

INDIAN CUISINE

L B B I B B B S

= ALLEPPEY CHICKEN CURRY

« CHICKEN BIRIYANI (MALABAR BIRIYANI)

Trodilenal berivond prepaned with faicy chicken pieces, cooked with frecfitonal
kBN spece s,

+ KERALA PORK FRY

Pork cubes cooked with authenlic Kerala spioes.

= MALABARI TAWA MASALA
(KINGFISH/SQUID/PRAWNS/PEARLSPOT)

Aol :!:ﬂ? e wall shallol s, O coeoanill v

» BEEF FRY

Tondar boel chuncs show: roosiled willy oulheniic Kerolg brooklionol spkoes ond
block pepews,

= ANDHRA FRIED CHICKEN
Authente Anchng. shyle chicken Ooibes walh goecy Tongy masaka, Bl ohil and

LTy kv,

= AMMACHI FISH

Troacificwod Kovola Hish cookod «aith chel’s spaschal reciod,

= BEEF CHILLI MALABARI

Sucoulend beel with fried sholiof and burni chill fiokes soutoed with ground speces.

................................................................................................

600
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280

290

as per
size

290

280

290

320
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EQI.I'PS I: GREEN SALAIIS

CF P R L P Y YT TR Ry S e e B e T S e T e

« NADAN MUTTON SOUP
Eorpdo-siyie muiion broth mode of mulion bones with soices and shaolols,

« ITALIAN GARLIC SOUP
Gaorfic lovoured soup made of leeks and polotoes with crusly soll &
popper garmishad with croutons.

« SPICY RAW MANGO SALAD

Fargy sofod made of groen row mango cobes mbmd with onion, fed chil
porerder wilh Cooord ol

+ GREEK SALAD
Trioawionol 2oiad with a mex of vegoiss morinoted with e wine: vinegor,
argans gartished with fsto choase.

T e L T T T e T N Y T EFEr e TR

HOUSE SPECIALS

190

170

A e

---------------------------------------------------------------------------------------------------------

« TEMPURA PRAWNS GOLDEN FRY
Light and crizpy bofier fried prowms sanved wilh fovior souce.

« TENDERLOIN STEAK CUBES

Smail tendior bes of steak griled and served with gorilc & mashed
poicloes,

= CHICKEN ROULADE
Chichen breas! with grillgd ordon. cheese ond bocon

« CHICKEN ALA QUE

Chicten brecst sluffed with porsisy ond cheese cooted with breod-
crumiba and aeep-iried sorvid with boled vegetoties.

» PERI PERI CHICKEN
Delicious chicken cooked with pwd perl souce served along with buther
rice ond butlered vegeiabies.

+ BBQ PORK CHOPS
Griled pork chops Iossed willh barbecus souce sarvied with podolo
wedges and buttered vegelobies.

« FISH POLLICHATHU (KINGFISH/SHERRY /PEARLSPOT)

Figh mearinofed with o mix of fiovorful gpices. sholow. fried ond cookod
Irsiche o bomoma ead.

340

320

420

550

as per

size
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FROM CLAY OVEN

« CHICKEN TIKKA

« CHICKEN HARIYALI TIKKA
« CHICKEN MALAI TIKKA

« CHICKEN SHEEK KEBAB

« BEEF SHEEK KEBAB

+ SAFFRON MURGH TIKKA

» TANDOORI CHICKEN FULL
« TANDOORI CHICKEN HALF

* TANDOORI CHICKEN QUARTER

320

320

340

320

350

340

680

190

TANDOOR BREADS

« ROTI

« BUTTER ROTI

« NAAN

« BUTTER NAAN

« KULCHA

= GARLIC NAAN

» LACHA PARATHA

40

45

40

45

50

40
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