Masalo Doso
Ghee Roast
Poori Bhali
Appam

Puttu
Idiappam
Uthappam
Iddl: Viada
Kerola Poratta
Wheat Porotta
Tawa Chapati

Beef Curry Half/Full

Breakfast

7:30arm to 11:30am

Chicken Stew Half/Full

Egg Roast

Veg Stew Holf/Full

Kadala Curry
(]

Coffee

Seasonal Fresh Fruit Juice

120
100
120

20
20

120
100

20

25

20
200/320
180/300
150
1207180
120

20

40

140



STARTERS

NON VEGETARIAN

PANFRIED CHICKEN PLATTER 1349
PANFRIED SEAFOQD PLATTER rEE1599

WAYANADAN PACHAKURUMULAKU KOONTHAL/PRAWNS s+ 400/4801
Sautéed baby sguid/proéns with green pepper

Fowouring i sobate your sesicod croangs

MADRAS CURRIED GRILLED CHICKEN 360

A husion dish mode with renownas Madras Surmy poweier
ard spicy cooanut milk

COLOMBO GRILLED CHICKEN/PRAWNS » W1 360/480

Chicken/prowns/fish grilled with slced coconut and spiced with
cevion pepper, This is undoubiedly ooe of owr most-taved recipes

CHEERAMULAKU TAWA FISH 244 =420
Fith gri'.lr.'::' with & cosnbination of g ee chiilli ong thick coconut
mill. The most |mpressive thing abaout this dish is @ ssmplicity,

SPICY TAWA GRILLED PRAWNS/FISH »» - 480/460

Fah/prawns o well-marinoted with 9 genetous nib of our chals
speciol spice mix and grilled to perfection oo an bon hat piote (owo)

OUR SIGNATURE PRAWN TEMPURA 480
Awel known loponese delcacy with our twist
PHUKET GRILLED CHICKEMN/PRAWNS W 360/460

Prowns/Chicken grilied 1o perfection, topped with our
spesial Thai dauce.

ERIMBAN CHEMMEEN/KOONTHAL 7 480/400

This wmplatie dish fecatures medium sizod proans/boby sequid
marinated with o special masatla and shoilow fried
Recommended for meots and as o Dingoni side dish

KARIVEPPILA CHICKEN/PRAWNS <1¢360/480

Prowns/bonoless checken slices stic-fned in ogch kariveppila
{Euimy lefneth Salce

PANDAN CHICKEN %380

Conander flavoured chicken strips wrapoed In pandanas
legraes. Served with seeet spicy souce



NON VEGETARIAN (Contd.)

KUNG PAO BEEF/CHICKEN v %'400/360

Acombnaian of thindy sliced stegk, bail peppers, onions and
moested peonuts, oil in o sevoryond spicy soucs

DYNAMITE CHICKEN/SHRIMP » +'¢" 340/400

Delicious bamer fried chickeny/shiimes, spiced up ond coatad with
chirese-omencan red ol souce

HONEY GARLIC CHICKEN V350

Srir fried chicken with honey enilly and dash of oyster saure.

OUR SIGNATURE TAWA MUTTON »» . 440

Crushed block pepper flewouned mutton cubes coated with a
speciol wonger mascia

CHICKEN LOLLIPOP 340
& sucoutent traot, chicken winglets crispy frieg gng tosaed inrod chilli

VEGETARIAN
PANFRIED VEGETABLE PLATTER 71150
KANTHARI POTATOES 44 240
Shices of farm fresn potatoes cocked in nch Sromane kanthori
masala
DYMAMITE PAMNEER » #4320

Crapy peneet coated with rich cragmiy stiracha mayo
jurst Like your fovourte Japamese Testaunnt

DRAGON CAULIFLOWER »# 260
Brooultr ndo-Chinese prepanation with sweet ond spicy souoe

FIVE PEPPER GRILLED PANEER » 320

Bunei giilled panesr shees Navoured with garlic
and tneciar peppers, ack pepper cnd hot peppar,

CRISPY SESAME SPINACH 24 7260

Crunchy batter fred spinach leaves sermad with sweatl chitly sauce

ERIMBAN PANEER 42 2320

Specy home stiie grilled poneer



SOUPS

SEAMAN'S CONCOCTION (v 200
Favourful seafeod soup with cocanut mitk ang mild spices

Portuguess style

ENGLISH SEAFOOD PORRIDGE 5 190

Thisk 4oty mode of tonfoed and bell poprers

HEAVY LOADED CLASSIC SEAFOOD BISQUE 7 220

Miced roasted saafood pueree with vegetables and cream.

CREAMY SOUP 22160

Thase velyity sGups have o creamy smocthriess that brings out the
favour of ony choice you migke; be it chicken, mushroom, or viegetables.

KODAI KOZH| RASAM 180

Tamilian fawourite 2plcy and sour Havoured chicken soup

NAADAN MUTTON AND MURINGAKKA SOUP » « 180

A heglthy smple recipe with drumstick and lamb, rich
with essentiol dietory minergls, protien and vitomins

IMPERIAL HOT N SOUR. - VEG/NON-VEG » “<'150/160

A linfe sour, alitile peppary, cookad with fresh vegetables
commandy used in Oriental cuisine and flavoured with saya sauce

MANCHOW SOUP - VEG/CHICKEN » 150/160

An Inga-Chirese soud which i< bat ard spicy,

CREAM OF ALMOND CHICKEN SOUP +'180

Acomberaton of chacken and almonds 5 creamed,
ard served piping hot.

MAMMA'S FARM HOUSE SCUP £4180

Curry tampaizd fusion soup with veggies ond chicken,

MEXICANE CORN AND JALAPENO SOUP 160
Mexican style corm and spicy rich soup with cheese and chilli fakes.

INDONESIAN PRAWN CLEAR SOUP 180
This =picy prawn's soup is flavared with galangal,
temnaon gross ond Thai chilly



HONIE NIADE
TREASURES

FISH/PRAWN MANGO CURRY » =" 480

# tangy mango Suiny Sode with seed fish of piowns: Even more delicicus.

CHEMMEEN MAPPAS #» 460
Kokum fovouned spicy prown cutry

VALLUVANADAN FISH CURRY 24 == 460
Aspiey and sour treat n valluvanadan syl

KING PRAWNS/PEARL SPOT/POMFRET 2 AS PER SIZE AND
TAWA GRILLED MARKET RATE
HMannated with traditicral matabar meaalos ond grilliad on o bt plate

DUM CRAB »# 15420
Cean tregsune immerzad in pearl anion ond black gold spces.

KOONTHAL KARIVEPPILA PERATTU »# <410

Tender baby sguia trikes on o debghifully sowsury tum when cocked with ginger,
gatlic. amon ard ground spcos olong with roasted coconyt ond curry leaves

FISH POLLICHATHU/PORICHATHU » ~= AS PER SIZE AND

Knagwn gs gounmet fish, fresh fishis monnoted and s MARKET RATE
ther either boked, wroppad in taneng ool with mooln,
or ehallow fried oo oo your prefenence

FISH MOILEE # = 460

Aoviery lght fish stew, flavoured with coconut milk

FISH CHATTI CURRY 4 = 440

The sevaatress of @ curmy cooked in on sarthan potis
urikpe. Enjoy the earthen sweeiness with thiz kemlg fith
ey, cooked the raditional way

FISH/PRAWN MASALA » =" 440/460

Clasahe sprey b Matabar style prepamiban

KAPPA CHICKEN KANTHARI 44 <360

Thez rroditronal fovouete doesnt nesd Blg explanotion,
Eeiit chom ferpeed 10 hieass opparn aling wilh this delight

KOZHI PORICHATHU/CHICKEN 65 » w320
Mualano masala Moaviuied chitken dedd lied 1@ pedection
KOZHI VARAVAL POR| # 7320

Deep fred chicken bane in cubes with tempting julcy
cecanut tavour massla,



KANTHARI CHICKEN ROAST »#

For specy food kovers, g.unique dish created from kenalites
Spicy synorym, kanthan

IMPERIAL NEY KOZHI CURRY 4

Sy, it hutty, fusion- kerola Style fintake on well known
butter chicken mosaic

CHICKEN VARUTHARACHA CURRY »
Tendar piecns of chickon cooked with Spicos cnd Onion
in o semi=thick aroy

KUTTANADAN CHICKEN CURRY #

Tender chicken pleces cooked with a mélange of pearl onion
cmd Trovancone Spiees o fich coconut milk

MALABARI MUTTON CURRY »

& radan style spcy miulon varuthcrachas cuiiy

NADAN MUTTON ROAST »
Trodiional homestyle mutton preporaition

BEEF THENGAKOTHU PERALAN J»

A weditional slow cooked beal preparaticn.

BEEF KALAM CURRY »

Baoel peeponed ang secwed in alam (clay por), inoahot and steanty way

BEEF COCONUT FRY #

A thomukndo spaciol. Succulent paef pieces cooked in freshly
ground pepoer and soutded dnyowith gnions Gnd cogonut slices

VEG/PAMEER MANGO CURRY 4

Ipecy ond sour combination of vegowes/paneern, with mango,
tomoio ard coconut malk

VEGETABLE STEW

Traditignal mullky rich vag preparoton.

KANTHARI VEGETABLE CURRY »#

Kanthon chilh fiovounsed Theck and Creamy veg proporatica

PAALKATTI PATTANI STEW

Panegt ond Grodn Deas COaked I shew grovy,

PANEER VARUTHARACHA CURRY

Ponear infused with roostad cocomyt mosola

V340

<360

+'340

« 390

w 390

350

360

340

#5 200/280

220

~220

240

260



NORTH INDIAN
SPECIALITIES

NON VEGETARIAN

BUTTER CHICKEN MASALA

Synomymaus with indian cuising warldhaicle, chicken Is enfiched ina
sproed tomats arsd bunier (mashen) eavwes with- spicesn o olay pot

RAJAPUTANA MUTTON LAALMAAS

This resal speciality sn muttan is fiam rayal kitchen of Riasthan

PUNJABI MUTTON CHAPS

A rich nditn ey dalicacy rom e [and af fve deirs coaked
with fimrest 3pices,

PESHAWARI MUTTON

Tender mution chunks siow cocked to.perfection from
the tand of Peshgwar

SOFIYANI MURGH MALAI TIKKA MASALA 4
Cetichously Navoured with fenugreak herb, in 6 lich cashewnut grovy

HARA BHARA MURGH MASALA

Chreisgiilled malal chcen chunks with combination af
spinach and fenugreek lagves

CHICKEN TIKKA MASALA 22

Matirated boneless ghatlitn pheois thot aro traditisnally
copked ind tondoor and then seérsed in a subtly splced
Mmoo -Cream SEuCE

DHABA WALA KADAI CHICKEN
Kadai ehitken, the flogahip dah feam indks culking sannat get
bpentas than this.

PATIALA MURGH

Crargnilied bonetess chigken cubes with our home madg tmota
Butter gy, opped with amelste arips

MURGH LABABDAR

Chicken tikaa Symiveergd in rieh iomans Sy

ANGHARA MURGH

Spioy smoky entelising delicasy whane bone in chicken pleces
are cooked in fobuming chamocl opbeci.

5’ 340

o 420

w440

w420

v 380

w320

+ 360

< 360



NORTH INDIAN
SPECIALITIES

VEGETARIAN

DHINGRI MAKAI PALAK

A mélange of baby coin, muthroom ond polok = tsmparned with
reyal Curmin and simmened In cashew ans Snioh Dosea gravy 19
coOmplete O MAEslic Compostion

PALAK PANEER BURJI

Spnoch ond cotmoge-cheete ventute out of the gravy
zane in this semi dry preporation with milc spices.

BHINDI MASALA
Asemi dry lighthy spced Nonh Indian cuny made with okra (lodes Sngerd

MAKAI MUTTER MASALA

Conr angd QUsen Deds COme Wogelner O deliel G
pnigrgemobde moment

PANEER BUTTER MASALA »

Cne of the most populor poneer cuisines from Delkd

PAMEER TIKKA MASALA #

incign fresh cheese, chargriiled with bell peppers
then immersad in a fich aromotic thick gravy,

MILONI VEGETABLE

Vegetabies from the gorden, paneer from the dairy and
miwthraam froam the woods, cooked in butter gravy

VEG DIWANI HANDI
Mixed exttic vegelables coked In onion and Cashew gravy,

MUTTER PANEER BUTTER MASALA

Paneerchunks dunied in nich omato & sashew gravy
Eovoyred with goram masala and mslted Butiss o
hinzh ol with

DAL - TADKA/FRY/PALAK

Froim Kings o commonens, lentils have abmays held swity over the indion
poldie and dol odka is easily the most popular of Gil lentil cishes

DAL MAKHANI

Super classic north nclian lentl dish made with block dal

260

200

£+ 260

4 320

4320

I...' zzﬂ

280

280

# 200/220/240

*240



ALL TINME HITS

RICE & BIRIYANI

FISH CURRY MEALS

KERALA VEG MEALS

IMPERIAL CHICKEN BIRYANI - HALF/FULL
IMPERIAL MUTTON BIRYANI

IMPERIAL MATKA BIRYANI

IMPERIAL CHICKEN TIKKA BIRYANI
IMPERIAL PRAWRNS BIRYANI

CHOICE OF PULAO - VEG/CHICKEN
JEERA/KASHMIRI

BREADS

APPAM

WHEAT PARATHA/KERALA PARATHA
WHEAT COIN PARATHA

NOOL PARATHA

TAWA CHAPATI

NAAN/TANDOORI ROTI

BUTTER NAAN/BUTTER ROTI

LACHA PARATHA (CRISPY AND LAYERED)
CHEESY KULCHA

GARLIC NAAN/ BUTTER GARLIC NAAN

= 240
» 200
' 150/240
~ 360
' 290
+' 280
400

"w'160/180
140/180

25/20
25
25
20
40/40
50/50

100
70/90



HANDHELDS

CHILLI CHICKEN » + 360
Tender chicken cooked with green chiill, bell papper

GG DRiGn

THAI RED CURRY (CHICKEM /PRAWRNS) # J¢"380/480

Curries gra the rizhase dish of thai culsing, x5 swaat and savoury. The snrimp
paste and fish sduce provice [he. sallings as wedl 03 urmamd served with rce

CHICKEN MANCHURIAN » %' 360

We Truly Delieve that this Jish wod crecmed in indm. by
@ third generation Chinese chaf born In Kolkain,

HONG KONG CHICKEN V370
Friea chicken cubes cooked in o stimulant souce
QUICK FRIED SHANGHAI CHICKEN w3280
Fried chicken cubes coaked in o stimulant souce
ORIENTAL CHICKEM IM BLACK PEPPER SAUCE # %360

Ciiges OF Chicken Sawead In Velvety Black Pepped Soucs,

TEPPANYAKI CHICKEN SIZZLER » 440

Tencet chickan strips conkad ong hos plate with ball
peppers, onions ond gemden fresh vegnies.,

KOREAN BEEF BULGOGI =480

Thin slices of beef stenks afe mornated in a delicious souce
CONSISTinG of Sova seRame, Diown SuSar, ginger, parlic and
green onions. Sened with jasmine rice

SLICED BEEF IN OYSTER SAUCE » 420

Sliced tesder Beef commbined with ayster chilli sauee

PAD PHONG KAREE 14 460

nr fried proens or crob with cunry sauce. onon ard calery

MANGOLIAN BEEF » ~ 440

Wok tossed boef temder shioes with spicy
MONGEIar SOUCE Send wilh S0rchy fics,

SEASONAL VEGGIES IN CHILLY SOYA GARLIC ~ 240

Rare and unigue far-eastem vegetahles
in o guirtessantiol ofantal sauce



GRILLED BEEF TENDERLOIN STEAK - 220gms " 630

A dtraighit forwand beef tendesioin steak, aoeampanied by
the sice of your choice (Meshed Pototo/French Fries)

OUR 8-HOURS BEEF RIBS 920

Supes tendar looet b, slow cooked in retanal ceon
ford hours, sevved with vaggees.

BETHLEHEM LAMB CHOPS w 140

Resamary fevourad lamb cneps pon fried sered
with cidzsic mazhed potows ond its oam jus.

RIB EYE STEAK 7 as per size

A clossic rib eye stenk, prepored just the way you love, served with mashed
potatees, wegaies and pepper wooce. Sudoested donensss i medium,

T-BONE STEAK Qs per size

# juicy, ick and marbled siricin marned with @ tendes fillet: They're
joinad together on the bone o intensify ficvours, served with
mashad potatoes ond vegoies . Suggested doneness s medivm

CHICKEN PEPPER STEAK < 480
Pon grilled boneless chicken breost with a peppery sizzler

SMOKED PAPRIKA CHICKEN STROGANOFF +7 480
Par: grilled chicken strips with mushroom; pimentoes
ord poporika flovoured cream sauce.

PAPRIKA RUBBED SPRING CHICKEN W 440
Hali zpring chicken breast mannated with papria,
caoked in demigloze and perfumed with rosamary

BAKED SHRIMP AND SPINACH 480

A classic French dish mode with chesse, spinach
aref shrimps, served with toasted garlic loaf.



