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SOUP

Cream Soup (Chicken / Seafood / Veg) 1251140120

Pitosity blerxips Pibe bt ot B afrc el w18 O

Hot & Sour Soup (Chicken f Seafood / Veg) 125400120

Savurary, GENCy, Sdve Bl TR Ty wi-Uheiome ¢ Siamtrnl i

Manchow (Chicken / Seafood f Veg) 1251405120

Hery Baweuanid rach sy garnitfeed vwith fiesd rooelles

Sweeat Corn Soup (Chicken/Seafood/Ver) 125401 20

Corrhartng Basthy SSup sk wesr? o werdn e St Sos Tac

Tom Yumn Soup (Prawns/ Veg) 1404120

Mihty Sevry oeg wath cheis Spescal (oo ylen Esurn

Talumeln Soup (Non Veg/ Vieg) 140120

Fhivenr tslaricnd (Hatepa soup sesth mofse

Garden Fresh Tomato Soup 120

Blecred fometoes ke e Wil e ol § SEoth s

SALAD

Grilied Chicken Cesar Salad ns

Camey malime) wiiP et e clisstars (Re e we Fattanas and mav

Chickan Hawalan Salad LL ]

Prbiary bt ot comrtims 2t foaat B0 Eatn ks @ Sdefuie of pdsapps e ey

Grilled Fish Tahinl Salad 185

Wagnt bl aaesraT with A aeen Fafiel e Teiges with ket ol b

Green Salad 120

el Comsanatiors of Beer crorefyy At S Wieped sieey

Chef"s spedal Butter cheese mix frult salad 17

LA B s g ceerliet i of bettei Cleees s franty

# PMusis speak is sveer server o som heve sos lood slloges ssscorm wr apeckil  dleaes regpisir i
= AN W dlwsyw prives are bn Deildies repoes sl sre eschesling geeoornaeesl ieves.
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Fish Finger T 300
Chicken 65 T 250
Dragon Chicken T 230
Golden Fried Prawns ¥ 300
Mushroom Pepper Salt T 200
Honey Chilly Potato 2170
Chicken (Butter, Kadai, Varutharachathu, Pepper, Do Pyaza) ¥ 250
Mutton (Roganjosh, Masala, Pepper Fry) T 300
Beef (Coconut Fry, Ulartiw, Roast) T 260
Fish (Masala. Kerala Fish Curry, Fry, Mango Curry) T 300
Fish (Pollichathi, Karimeen Pollichathu) T I50/As per size
Prawns {Ularthu, Fry, Mango Curry) 7300
Dal (Fry, Thadka, Lasooni) 1160
Vegetable (Shabnam, Khurma, Makhni) 7180
Paneer Butter masala T190
Aloo (Jeera, Gobl, Muttor) 7160

U Chef Special @ Non-vegetarian (8] Vegetarian



STARTER

Chicken Coconut Fry
Frigsi chichen smutéed with Spices & coconub strgs
Chicken 65

binsaln mssthatnd doep fied chicken cubos

Dragon Chicken

Chicikean stripa maninated fried and swted in 6 spicy and tengy sauce

Tahinl Grilled Chicken
Arablan tatimni saucs blended with grilled chicken

French Chicken

Finges chicken with fennnl sesde with hoboy saoos

Cottage Chicken

Bonnwess chacken witn Trght maabio e COCOMET grotings

Chicken Eondattom

Fernla mtyln dish of chchon meanneted n o spicy mistwo, doop Ined ord soutéed in masals

Chicken Chain

Borwines checken with special gorlc and pem s Smecn

Devil Chicken

Chucknn in spicy red satces with cageicuen

Crispy Fried Chicken

Finger cunt chicken smodeed in gorlic sasce

Beef Coconut Fry

A Ke=iala deitescy, el darkensd with spices ond cocomn fiakes
Beef Kondattam

Boef marinated in gpley mictue desp fried and sautédad in masala
Fish Finger

franded coated fich Hnpers deep fripd

MNeymeen Tawa Fry

KIJTI.[ firmty orh :pm;.l.-l KErnls imvahnsde Lraia fimmd

Squid Ring Fry

Deep trod Squid

Squid Roast

Sl bnchiy preparalion wth flavourful masaing

Squid Kizhi

Flavousrtul Keraln style hooothel wesppsd o banans et

§ 8 8 8 B 8 B ¥ 8 B B
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Tandoor

Tandoori Chicken (Full / Half) T 450 /3 250
Chicken Tikka / Malal Tikka T 250 /% 280
Fish Tikka 300
Tandoori Jhinga 2300
Paneer Tikka T250

Indian Bread

Chapathi T25
Phulka T20
Kerala Paratha T30
Naan / Roti T35
Butter Naan / Roti 740
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Squild Batter fry 65 style
Ealaimas| aned I o B3
Prawn Bumt garkic

Prowme amitdmd (n Bog esiee

Prawn Sotay

Praws prepaored i thai ctylo
Prawn Kizhi
Flovourfui Keredn syl wompges! on Gawvsang ool

Prawn Ghee Roast

Wisrgaliiig wiyln ppety B Jwioy gt hiled proresrss s el

Gaoldan Fried Prawns

Crisgry Trid pravens Sorved Moy with il garkc tance

Chilly Pansar

ol tage Dhawse satiaed v Chilly Soy Saca

Gabi 65

Masal llivoured Botter freod csulifioaes Morets

Crispy fried Vegetablas

e
T F
o

Batter fnad Yogeios and thon lossed @ 0 Iwest G@cy Bauce wAtn This finver of gangor wnd garic

Honey Chilly Potato

Deisp frved podatn ofeps Sl ded with honeey Chllly plase

Franch Fries

Srmnoth mekla Crggy oulsabhn & o) patalooy

Aloo Joora

Flospurfun north incden dish of potsio with mors ol elon spEces

INTERNATIONAL GRILLS

Grilled Chicken Thigh

Earatuilly sslecied sl rrsrirdrbed) ey gnlisd with parfaction

Country style beef stroganoff

Galden wosrnd Jubicy el attipe smolhsred with mushaoem i an ncindible sois crssm

Lemon Butter Garlic Grilled Fish

Buttered alices ol fiah prillad with lamon and garlic

Tahinl Grilled Cottage Cheasa

Paness matinated o Arabisn saies Tahin

el “‘{‘*a;“g“‘:u‘;‘
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Indian Flavoured Rice

Pulao (Veg / Peas) 160
Ghee Rice 180
Jeera Rice 180
Birivani

(Chicken, Fish, Mutton, Prawns) T250 /%280 /%300 /%300
Biriyani (Vegetable) <220
Curd Rice 160
Plain Rice 150

Rice and Noodles

Fried Rice (Vegetable, Chicken, Mix) 170 /%190 /T 200
Noodles (Vegetable, Chicken, Mix) T170 /3190 /3 200
Pasta Alfredo Chicken T 260
Spagetti (Bolognese, Neapolitan) T280 /T 270
Beef Strogonoff T280
Steak (Beef, Chicken) $390 /%330
Grilled Fish T330
Vegetable Au Gratin T 220
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PASTA WITH TOPPINGS

Vegetable Pasta
Chickan Pasta

Seafood Pasta

Pasta: Penne Spaghetti
Sauce: Cream Tomato
Topping: Chicken Seafood Vegetables

Spaghetti Bolognese

An talhan Clpzsc. Fmety Chopped Boeof Slowhy cookod in temato poron with alian Herhs

BIRIYANI

Chicken Biriyani
Fish Biriyani
Mutton Biriyani
Prawn Biriyani
Vegetable Birlyani

SOUTHERN SPECIALITIES

MHaadan Kozhi Roast

Lot Shwle o chied iy, codbimd b aesom Timain caasd ooy

Chickan Varustharachathu

CHachany COOMOL [ Eerdld siyhs (rpsTed CraCoail ey

Kozhl Mappas

Chechae conkin W) Tradit mnsl wiey Cooked W iy oosinider Ao Dorsmet gy

Mutton Varatthyathu

Laidmls guin Mrbdd W dhir T Giwl redhuctd M Siie 1omsts oy

Mutton Pepper Roast

Puppary MuTTon in orean 1Gmots rTRast pravy

Fish Mazaia

Frimd Fiah abca o o Bimch pravy

Mean Thanga Curry

Fiah culiers etaed with cxcdout Eaets ) (nimading

Moen Mulaky Curry

Spacyved feh curry
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Desserts

lce Cream 120
Fruit Salad T130
Fruit Salad with lce Cream 2150
Banana Split T 160
Sunday Surprise T170
Fresh Fruit Juice T120
Fresh Lime (Water / Soda) T70 /T8O
Milk Shake (Vanilla / Strawberry / Chocolate) 140
Mint Lime T10
Cold Coffee with lce cream 2140
Hot Chocolate T8O
Lassi (sweet 7 salt) T 110
Tea / Coffee T30
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Prawn Ularthu

Sauteed Prawns in Coconuat mesaln

Prawn Kudampuli Masala

Savtived Prawiet walth oo toimdatn masais sahihed wdth Cotiam

Egg Chilly Fry

Eotter e egps Smrtend with chili sauce
Vegetable Kuruma

Yegotable cooked in coconut gravy
Taomato Fry

Tomato sHoes soutbed in simplo Koroia tem@oring

NORTHERN SPECIALITIES

Do-pyaz/ Kadal/ Jal freize / Makhni
Chicken
Mutton
Paneer

Vegetables
Chicken Butter Masala

Yogurt Marinated [nlled Boreiess Chicken Cooked in Creamy Butter Gravy
Ra Ra Chicken

Borsless chickean i theek spicy ey

Chicken Patyala

Limsiiias ahic kdn cutry splced Wwith ehef s Gacfet masnia

Mutton Rogan Josh

Delicigus indian lamb cury cooked to perfection

Paneer Malai Kofta

Fried bolls of poneer i rich lightly sweoetl. croaonTy pravy

Paneer Butter Masala

Grilled Cottoge Chirése Cubos Cooked in Creamy Dnion Tomato Gravy
Choice of Dal

Fry / Todka / Laaooni / Adraki

:: i ___B¥
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Express Tiffin Meals

Rice, Chappathy

Fish curry / Chicken curry
Thaoran

Accompaniments

Veq Pulao, Chappathy
Chicken curry
Vieg / Desert

Rice

Samahar

Thoran
Accompaniments

U Chef Special Non-vegetarian

Vegetarian
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FROM THE FAR EAST

(Chilly / Cantoness / Manchurian / Ginger / Garlic / Schezwan)
Chicken/ Beetf/Fish

Wegetable/ Caulfiower

Hunan chicken
Slice Beef with veg

.:.:L.r
= &

260/270

S Y ygd

CHOICE OF RICE/NOODLES

Fried Rice / Noodles

Chicken / Prawn / Egg / Mix
Vegetable

Chinese Choupsey

American choupsey

KNGO Fried Rice (Non Vag Only)
Singapore fried Rice (Non Veg/veg)
Thal Fried Rice (Non Veg only)

Ghee Rice/ Peas Pulao/ Veg Pulao

Jeera Rice/ Curd Rice

White Rice/ Red Rice

Chapatti / Phulka BREAD
Wheat Porotta

Kerala Porotta

Chicken Kothu Porotta

e ) e g _E.-.n-“_ﬁ
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195/205/185/220
175
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Chineese

Chicken (Chilly, Ginger, Cantonese, Garlic) T 250
Fish (Garlic, Bralsed, Oyster) T270
Prawns (Manchurian, Chilly, Oyster) T 300
Beef (Chilly, Manchurian) T 260
Cauliflower (Chilly, Manchurian) 2190
Crispy Fried Veg 190

& Chef Special Non-vegetarian Vegetarian



Grilled chicken/Beef Sandwich
Chicken sandwich

Club sandwich

Egg Sandwich

Vegetable / Cheese sandwich
Extra Cheese

Gulab Jamun

Ice cream /Fruit Salad
Frult Salad with ice cream
Caramal Custard

Carrot Halwa
Falooda
MOCKTAIL
Virgin Mojito
A perfect Biend of mint aod lemon flaviurs inta o refreshing mix which cools you down
Micky Mouse

SANDWICH

DESSERT

Kits favounta dnnk o combo of sprte, strewbemy (oo cmam and imo

COLD BEVERAGE

Seasonal frult julce 130

Green tea
Fresh Lime Water/ Soda/ Mint 75/BSM05

Black ! Coffea
Lassl Swaat / Salt 128 —

Milk Tea / Coffes
Milk Shake Vanilla/strawberry/Chocolate 160
Cold coffee 140 AR Yan
Soda & Soft Drinics SO0T0

e A

8B

175/180

120 /.

ERERE

HOT BEVERAGE

2 R 83



#1U  Garden Glove Chicken {chef Special) 2100
#® (Cream Soup (Tomato, Chicken, Veq) 2100
## Hot & Sour (Chicken & Veg) 2100
L Tomato Eqgg Drop 2100
= Green Salad 2100
] Greek Salad T120
® Coleslaw Salad < 140
&  Chicken Hawaiin T 140

Snack Station

& Banana Fritters <120
% French Fries 7120
#8 Pakkoda {Onion. Assorted, Egg) T130
#® Sandwich (Chicken, Vegetable) T170
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