Category
Main Course
Main Course
Main Course
Main Course
Biriyani
Biriyani
Curry

Curry

Curry

Curry

Curry

Curry
Beverages
Breakfast
Breakfast
Bread
Breakfast
Breakfast
Bread

Timings

8am - 3pm
8am - 3pm
8am - 3pm
8am - 3pm
8am - 3pm
8am - 3pm
8am - 3pm
8am - 3pm
8am - 3pm
8am - 3pm
8am - 3pm
8am - 3pm
8am - 3pm
8am - 3pm
8am - 3pm
8am - 3pm
8am - 3pm
8am - 3pm
8am - 3pm

ltem

Meals veg

Kozhuva

Challa

Beef

Chicken Biriyani Half
Chicken Biriyani Full
Kera curry

Roh curry

Mutta curry

Kadala curry

Peas curry
Kezhangu curry
Chaya

Puttu

Idli (3)

Poori (2)

Appam

Idiyapam

Porotta

Tag
Veg
Non-Veg
Non-Veg
Non-Veg
Non-Veg
Non-Veg
Veg
Veg
Egg
Veg
Veg
Veg
Veg
Veg
Veg
Veg
Veg
Veg
Veg

Meat Type
Veg
Anchovy Fish
Sardine Fish
Beef
Chicken
Chicken

Veg

Veg

Egg

Veg

Veg

Veg

Veg

Veg

Veg

Veg

Veg

Veg

Veg

Price (%)
58
65
65
90
129
194
65
65
39
39
39
39
13
13
39
26
13
13
13

Description

Traditional Kerala vegetarian meal with rice, sambar, and assorted curries
Fresh anchovy fish curry cooked in traditional Kerala style spices
Authentic sardine fish preparation with coconut and Kerala spices
Tender beef curry slow-cooked with aromatic spices and coconut milk
Fragrant basmati rice layered with spiced chicken - half portion
Fragrant basmati rice layered with spiced chicken - full portion
Traditional Kerala banana curry cooked in coconut milk

Flavorful fish-style vegetarian curry with tamarind and spices

Spiced egg curry in rich coconut gravy

Classic black chickpea curry with coconut and spices

Green peas cooked in aromatic coconut curry

Traditional tapioca curry with coconut and curry leaves

Traditional Kerala tea brewed with cardamom and ginger

Steamed rice flour cylinders with coconut - traditional Kerala breakfast
Soft steamed rice cakes served with sambar and chutney (3 pieces)
Deep-fried puffed bread served hot (2 pieces)

Soft rice pancake with crispy edges - Kerala specialty

Delicate rice noodle breakfast served with coconut and curry

Flaky layered flatbread perfect with curries



