FUNGHI FRITTI
Herb scented cheese stuffed mushroom & crumbed fried.

PANEER GULNAR TIKKA
Stuffed cottage cheese marinated with selective spices
and charcoal flashed.

CHILLY PANEER
Batter fried cottage cheese tossed in sweet, spicy, hot and
tangy chilly sauce.

FIERY PERI CRISP CHICKEN WINGS [NV)
Crispy chicken wings, peri peri dusted and accompanied
with crispy salad.

BEER BATTERED FISH FINGERS (NV)

Dijon & parsley drenched catch of the day, deep-fried &
accompanied with tartar sauce.

PEPPER GARLIC CHICKEN (NV)

Tender Chicken fried with burnt garlic and tri pepper.

ACHARI MURGH TIKKA [(NV) 475

Pickle spiced chicken morsels skewered & cooked in clay pot oven.

SARS50N MAHI TIKKA (NV) 495

Tangy mustard & traditional tandoori masala marinated fish

cooked in clay pot oven.




CRISPY CALAMARI (NV)
Tempura batter fried squid served with tartar sauce.

POTLI MASALA BHUNA GOSHT (NV)

Tender lamb cubes braised with selective nizami spices.
DUAL SESAME BUTTERFLY PRAWNS (NV) 255

StuPrawns dusted with sesame seeds & panko, served with sriracha.

LOOSE PRAWNS SALT & PEPPER (NV) 555

Chinese style prawn fried & seasoned with salt and pepper.

TANDOORI JHINGA JOSHINA [(NV)

Tiger prawns rubbed with classic tandoori margination
and cooked in a clay pot oven.




:'.;_,_

—  FROM THE LOCAL KITCHEN

KOOMNU KURUMULAGU FRY
Mushrooms tossed with black pepper

NETHOLI MEEN FRY (NV)
Anchovy fish marinated in southern spices and deep-fried.

TRAVANCORE CHICKEN FRY (NV)
Chicken marinated with traditional Kerala spices and fried.

CURRY LEAF FISH FRY (NV)
Regional spices marinated shallow fried fish.

KOOMTHAL PEPPER FRY (NV)
Squid tossed with regional spice.

TENDER BEEF ONION PAKODA [(MNV)
Slice beef coated and fried with onion and rice flour.

BEEF - COCONUT FRY | DRY FRY (NV)
Malabari special beef preparation.

MUTTON KURUMULAKU (NV)
Morsels of fried lamb with spicy black pepper.

SYRIAN PORK ULARTHIYATHU (NV)
Tossed pork belly with Chef special spice.




CHEMMEEN PORICHATHU (NV)
Deep-fried prawns with chilly, ginger, garlic, and curry leaf.

KARIMEEN PORICHATHU | POLLICHATRU (NV) 595
Pearl spot fish marinated with traditional homemade masala
and tawa cooked.

HYDERABADI DUM
BIRY ANI

SERVED WITH MIRCHI KA SALAN | DAHI KI CHUTNEY

VEGETABLE 495
CHICKEN (NV) 255
PRAWNS (NV)

LAMB (NV)
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BURGER &

ot

/ITH FRENCH-FRIES ¢

BEOMBAY SANDWICH

Murnbai street style grilled sandwich
with spiced potato, onions, beetroot
and cheese.

VEGETABLE BURGER

Vegetable patty, cheese, tomatoes
and salad greens.

NOVO CLUB SANDWICH
(NV)

Triple-decker toasted sandwich
with chicken supreme, fried egg,
lettuce, tomato and grilled bacon.

CHICKEN BURGER (NV)

Fresh romaine lettuce tossed

in caesar dressing, garlic, thyme,
croutons, anchovies, bacon
crisps & shaved parmesan

HAM BURGER [(NV)

Beefl patty, cheese & bacon,
lettuce, tomato, onion & grilled

SANDWICH

Penne | Spaghetti | Fusilli

[FRcase Ask For Gluten Free B Whode Wieead Fais Opbon)

CHOICE OF SAUCE

Tomato Basil | Arrabiata | Pesto |

Aglio Olio
455

CHOICE OF SAUCE [(NV)

Chicken Alfredo | Marinara |
Bolognaise Carbonara

495




HEARTY RICE & NOODLE BOWL

NOOQODLES WITH STIR-FRY
VEGETABLES

Vegetables stir fried with garlic & soya,
topped with Noodles and served in a bowl.

FRIED RICE WITH MUSHROOM
MANCHURIAN 495

Crisp, golden-fried mushrooms drenched
in a zesty, tangy Manchurian sauce topped
with Fried Rice and served in a bowl.

STEAMED RICE WITH THAI
VEGETABLE GREEN
CURRY

Thai herb flavoured and aromatic coconut
milk-based curry topped with steam rice
and served in a bowl.

NOODLES WITH CHILLY
CHICKEN (NV)

Crispy, tender chicken chunks coated in a
fiery blend of sauce, topped with Noodles,
and served in a bowl.

FRIED RICE WITH CHICKEN
MANCHURIAN (NV) 555

Juicy deep-fried chicken, coated in a tangy
and savoury Manchurian sauce topped
with Fried Rice and served in a bowl

STEAMED RICE WITH
THAI CHICKEN RED
CURRY (NV)

555

Rich and aromatic coconut &
thai herb based chicken curry
topped with steam rice and
served in a bowl.




WARM APPLE TART

Served with ice cream Chocolate

WALNUT BROWNIE (NV)
Moist and chocolaty dessert loaded
with crunchy walnurts

OPERA CAKE (NV)

L'Opera’s signature pastry made
with layers of almond sponge, coffee

SALADS

GREEK SALAD

Tomatoes, cucumber,
bell peppers, lettuce,
onion, olives and feta
cheese dressed with olive oil

SUNDECK CLASSIC
SALAD (NV) CAESAR

Fresh romaine lettuce tossed

in caesar dressing. garlic,

thyme, croutons, anchovies,
bacon crisps & shaved parmesan




STAY SOBER

Canned | Fresh Fruit Juice
Energy Drink

Shakes & Smoothies
Aerated Beverages
Choice of Coffee | Tea
still | Sparkling Water

Tﬁ,'. [L] .(-: Krl'\ " _,S Tonic Water

Bottled Water
SPICED GUAVA
Guava Juice | Lime | Tabasco

PICK ME UP LATTE
Coffee | Cream | Cookie

VIRGIN COLADA
Pineapple | Coconut Cream

FREUIT SANGRIA
Mix Fruit Juice | Fruits

MAD MANGO
Mango | Vanilla | Fresh Cream




BITES

BOCCONCINI & SUN KISSED TOMATOES
ERUSCHETTA

Sour dough bread topped with marinated bocconcini.

BAKED CHEESY JALAPENOS NACHOS

Baked crispy tortilla served with roma salsa and jalapenos.

CHILLY CHEESE GARLIC TOAST

Baguette rubbed with garlic butter and baked with cheese
and green chilly.

GREEN PEAS ANANAS KI TIKKI

Sesame coated classic hara bhara loaded with cheese & chilly.

CAULIFLOWER MANCHURIAN 3/

Cauliflower dumpling sautéed in onion ginger and soya sauce.

CORN & EPINARD FATAYER 399

Egyptian origin, crispy casing loaded with corn nibbles & spinach
served with hummus.

LEBANESE MEZZE
Hummus, tzatziki, fattoush, falafel and pita.




