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Starters

Travancore Fish Fingers in
Tamarind Chutney

Experience Travancom In all its mynad Navours
in this ‘Neyymeen” delicacy, An Azad-Star
Signature dah

Travancore Chemmeen Churuttu
Mothing complements prawns ke this unigue marinade of
chiosor Trirvandon spicet. An Azad-Star Slgnature dish wath
thi goodness of pandan ledved

Golden Fried Prawns
Prawnt dipped in a stmphe Noouriome
batter and deep-fried tll golden brown
g saneind wikh dip,

L4 -
Shrimp Dynamite
Eaner-tned #hnmas coated In a
uihdquie Tpacy - LAngy Mayo Jauce,

A recips that works balh ag on

_:Fi'ul:.—,':"l' AN &5 g CoUrss

Broccoli 8 Baby Corn Butter Fry
Bip-siredd Baby com and Doooodd pleces toathed 0 BOIRer

R REIF0ned wWalh milld §peces

5| Peking Fried Vegetables

Honey Chilll Paneer

Chicken Lollipops

550

550

400

400

200

200

Varutharacha Kozhi Kabab with
Kappa Ch
A Travarcore twist 10 kababs. Terkder chichen Pl

marinated in Travancore spices with Lsppa' chutney. &
coembination unparaiicled. An Azsd-Star Sagnanre def

@ Kizhanghu Koottu Platter

Tapiocs, yarn and taro cubes are rosstad (o
perection in (his dith. Accomparied by
spacy-tangy chotneys Thie ons K pure
nostalgia, Simply Travancons!

Dragon Chicken
Clitken strips marnated, fned and
wutded im o spacy and fangy fauce
Ferlect 39 2 Py appeiieer G° 35 3
tida deth with fred ries or noodle:
Chicken Tempura

Cr =Ry and Eutty batiee ¢

Crispy Honey Glazed Chicken
Honey Chilli Wings

b Plattes

I'l' - =
VILET ST Pl el K3

325

325

325




Rice & Noodles

Masi Goreng

Fried rice of Indonetian geigin packed
with Miveurdome dhrmps amnd
chickon pieces with a '.'.lrir.'-li“_,I ol
vegetables and eastern spices.

Punjabi Murgh Fried Rice

A fusian of North Indun Jnd Chanéte cudine
Foed e tossed with chicken pleces, high an
Beoitty Incluan Maswours

8] Asian Ginger Garlic Fried Rice

Mildly spiced Aaian rice with bold gingor and garkic
Amvoiers

Persian Chicken Fried Rice

rund PfE erooec] wath ioinal Periian apeces
F _-: : I 1 Elr; 1
and tender checken peeces, [os50a Walh D2k

Clives

Ehl“l Cashew Ehrtmp Nnﬂdfes

fir=1red Rioodses (0SS _.au.'-l\..'--

- eeasared dhrimes

Chicken Chopsuey :

American / Chinese
Stir-fried noodhes with crunchy
vegetables, egg and

chicken deenched in a thick wnigue Sauce.

Chicken Chowmein

Erir-fricd noodles with tender chicken
peeces soakrd in a noh Gravy SaudE

Mixed Meat Fried Rice / Noodles

Fried rice f noodiss tossed with tessonsd shnmps, multon
and chicioen pesCes

@ Oriental Veg Fried Rice / Noodles

'.'.-';.lls,-_-| oaration of veoet:
PO CREHOE

Oriental Chicken Fried Rice /
Noodles




Born Of Fire

Creamy Cheese Kabab
Succulent chickan marnated with light aromatic
spices, cheese and ereaim and then grilked,

Garlic Curry Leaf Kabab

I':urr:,rlg,:'r{*:..-lnm:,l_-d chig ken soaid 1 ganc
raiuachs and grilled in a Wendoor patio
perisction

Junglee Murgh Tikka
Shwers of Puniabi-Style roatted chicken
Lpasmned with mild el La S

Murgh Reshmi Kabab

Creamy grilled chicken kabab:s in s unigu

MEnnsdeE of '.1-__;_:"-.1:.' Crgin
Hariyali Fish Kabab

et and anlled
Lof AN gnlle

Blend of herbs and sp
Il godden. A recipe that warks both as
e

v aoneEticer and 8 A ol

Jumbo Prawns Grill
Tangdi Cilantro Kabab

Grilled Chicken Kabab
with Mango Salsa

Lamb Fire Grill

375

375

375

425

480

430

w
&
=]

Mutton Seekh Kabab

King of Kababs. Succulent kababs made with
minced lamb marinated in a vasiety of spices and
grilhed on a tandoor avien.

Grilled Chicken in Barbecue Sauce
Tender chicken siatheted in a tasty barbecue sauce and griked
untd juicy and flavoursome with 2 delichously crisp sticky siin
(hatf chicken}

Spicy Fire Grilled Chicken
|-|'|:|_'|.-,l,|':r- 1-[.:'1‘.'1."1 deti wedsnnn of the l:"rl'lli'-l,'l.'.l checken
nall chicken)]

Al Faham Chicken

Flarvoer of the Middis-East AS
Arabac a5 it can get :l'\.l:!' CINCEET)

Tandoori Chicken

Pride ol Indss. CFeenen mmannagted

art and bk

A
u

All Green Tandoor Veg Platter

| Tandoori Paneer Skewers with

Mango Salsa

Neymeen Fire Grill

475

375

375

350

200

100



Travancore Thaali Meals

Fish Manjholi Curry 400

Travancore Lunch

Travancore Thaali Meals 140 Travancore Varutharachu
] : Fish Curry

" = 2 AN Mavumiaarn | awa Em
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Travancore Classics

Fish Manjholi Curry

A hundred-year-old recipe and an
Azad-Star Sipnature dish, 3 hearty and
favoursome fish cumy, Ask for your
chmce of Meyymeen or Avoh fish

Travancore Varutharacha
Fish Curry

The classic Travancone style fish curry in
roasted coconut gravy.

Neymeen Mappas
Kingfish dow-conked in hight cotonit
milk gravy. A succulent and zesty dish aof
Travancons ongine Also ack for wour
choloe of Avoli, Karimeen o Chemimeen:

Neymeen Tawa Fry
Kingfish marinated in Travancons
SpEes, Shalhow- frind on a Tawa

Travancore Fish Fry

MNeyymeen / Karmeen / Avol fish o
SO Choste, manmiled wWikn chioite
Travamcore spices 2hd deep fried to

perfectian
Karimeen Pollichathu
Peard Spot fish in unigue spécy Trnancone

Chemmeen Theeyal
Prawms dow-cooked in 8 spicy Cuimy
hase of shallots and roasted coconut A
dish of Travancore ongin that packs a
tasteful punch

Chemmeen Manjappaal
Praws show-cooked n spicy
turmeric-infused coconut milk gravy and
gamished with curry keaves. A light curry
dish with meliow savoury noles .

Chemmeen Manjholi

A culinary masterpiece, prawns slow
cooked ina hundned-year-old rehps Specy
grarvy.

Chemmeen Perattu

Prawms mannated with South Inchan
spices and siow-cooked, reduced 1o
2 ema-dry consstency’.

Chemmeen Varuthathu

Prawns marinated in a specy Travantorne
masals and deep-fried

Chemmeen Kothu Parotta




Travancore Classics

Naattukozhi Kurumulakao " Kozhi Peralan
Perattu _ Everything Is in & fine balaoce in ths

- chi
Country-Chicken pleces matinated In peppar :h'ilriliﬂ dl‘:m :::El:u;fﬂ“ “'l' nﬂmﬂ:‘
E;:J;:E:TH AncIRdicRC to X g S0 warmih from the Travancorne spices.

Beetroot Chicken 1940°s Recipe Mutton Chops

An Azad-Star Invention, this g a An all-time fovourite pure Mutton delicacy from the
unlque ehleken dish with sweet Azad kitchen, Tastes best with Kerals Parotta

and svvoury flavodr notes

.
Thenghapaal Kozhi Curry 1940°s Recipe Mutton Shallow Fry™ 260

Chicken seagonod with Travancore spices and : Pure Mutton chunis ’.m“"md in Travancore s:ﬁd s
slaw-cooked In aploy coconut milk gravy, and shaliow fried on low Name. An Azad Sigratuee

Kaanthaari Chicken Perattu 1940°'s Recipe Mutton Brain Fry

Chicken pleces coated with red-hot gplcy Kasnihnan Whale matton brain mannated with Travancone speces and
Rl Madala ofrd $ow cooked Lnt 1 thick shallorw Tned, Yt another Arsd 5|ql"a.i'|'a.l" L] g

Travancore Chicken Tawa Roast Mutton Liver Roast

" ol R e e ™ .
A speciality dish of Travancone. The tender

Spicy and tangy matala-coated chicken roasied ona lawe

i T e Coated wath
Al Travancosre fploes

Travancore Chicken Fry

o~ ey nated [n &g

Kozhi Mappas Curry




Desserts

Mango Soufflé Pudding 95  Chocolate Pyramid

An Azad-5tar Signature dessert. Deliciously Happy Barthday!

jiagly and rich mango pudding A family-sized portion of rich and creamy
chocolate pastry. Serves eight. Pleaze book
in advance for your birthday parties

Caramel Custard
The ali-time fu.'g-nu.rltE light Sig nature Falﬂﬂdﬂs

custarnd drenched incaramel
sauce,

Paviova with Fruits & Ice Cream 150 Classic Rose Falooda

. . & - - s —_ . [ ol . ol g -

A meringue dessert with-a crisp crust and soft, light inside, The quintessential Indian dessert made fran

topped with frolt 5 mulk cream and a {'."_'I'-i'!:'_[:' 1_'||: :l'-,_l. ETEAM rose SYTUp vermcalls. el mulk cream
il;|1l::.':l:i'|'.‘: ic@ creamm, frus and s

t-lut Brownie with Ice Cream Bluebar r Falooda

lecadont ot chooolate Drovwame with Vanalia e

| in britile Discuit
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Breads

Kerala Parotta / Wheat Parotta

The perfect Kerala bread for splcy curries.

Ceylon Parotta

An Arad Signature Parotta stuffed
with egg and spicy curry base,

Appam / Muttayappam

The traditional accompaniment to Travancone
curnes. Tastes best with Fish Mangholl Cunmy
and Travancore Mutton Ehurma,

Ari Pathiri

A wmple and healthy £011-fice
flathread of Kerala argin

Puttu

Steamed portions of ground rice
..|_|r|'|'i'.:] wath enconul Whotesome and

fnlirey Lawiranie af the Kgralis

Chapathi

1 tymcal Morh Indian wheat atbeead
typacally paired woth dal and subis

35 (etofy)

Plain Naan / Tandoor Roti

Whale flour flatbread of North India, typically
pairgd with panees and chicken curmes.

Butter Naan / Butter Roti

Leavened MNorth Indian latbread wath a dollop
of butter

Garlic Naan

salt and Haky Narth Indian
fatbread with a genemous dose
of fMavoursome garke sprinkhes

Kulcha
Flaky MNorth Inchan Mot bread
fiulfed wath calig L Lot

oo LaloeE and Enicet

Methi Roti

Indian flatbread made wath
L

L ri K




Hot Beverages

Biriyani Chai

Munsis Bavoured Axact Signature tea with datinctly
vedthe by of toa decoction and mill.

Tea
A shente Inaan Mk Tes

Lemon Tea
Falefte-tleansng Soht tea

Turkish Cuffee

Turksh soltee mate of Brely ground coffes beans

Hot Badam Milk

& DOOEMELT

Classic Hot L’hacniate

Fresh Fruits

Seasonal Fruit Juices

35

20

60

[
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Coolers & Milk Shakes

Sparkling Mint

Light fiexy drink with the
ol mint and lemon. An all-lime
favourite after-meal cleanser.

Passion Lemonade

A refreshing blend of passion frult
pulp and lemanade.

Pomegranate Pure

Rich extracts from fresh
pomegranabe frult

Thick Tnffee Shake

3, delectaliie b nome-made (olice

ST

Rose Milk Shake

Classic Ice Cream Milk Shakes

190

175

150

150

225




