BREAKFAST

'. Eggsio Order (Fred egpBoded) 60

-

2. Nadan Omelet a0
3. Cheese Omelet 100
4. Toast Butier Jam 100
5. Poori Baji 100
6. Dosa Plain g0
7. Masala Dosa 100
8. Ghee (Nal} Roast 90
9. Thatlu Dosa &0
10, Iddly (3 piece) &0
11. ada (1 piece) 15
12. Puttu-kadala curry &0
13. Appam with veg stew | Egg Roast 170
14, Uppuma &0
HOT & GOLD BEVERAGES
15 Tea 15
16. Tea (Lamon, Mini, Masala, Ginger] 25
17. Coffee 20
18, Seasonal Fresh Juice a0
19, Milk. Shakes (vanda, Strawbery, 130
Biugbery, Chocolate, Banana, Mango)
20. Fresh Lime: 30
21, Fresh Soda Lime 40
22. Minl Lime |
23. Ginger Lime 5a
24. Ginger Lime Soda 60
25. Lassy (SweetSall] B0
26. Cold Coffee 80
27. Cold Coffee with lce Cream 110
28. Packaged Drinking Watar 25
29. Soft drinks {CanBoltle] 40750
30. Hot Milk 40
STARTERS
31. Veq Pakkoda 150
32. Paneer Pakkoda 160
33. Egg Pakkoda 160
34. Chicken Pakkoda 200
35. Masala Chicken Finger 220
36. Masala Fish Finger 220
37. French Fries 1040
38. Chicken Lollipop (5 piece} 250
39. Chicken 65 Boneless 258
40, Chicken Nuggets 200

SALAD

41, Fresh Garden Salad

42 Chicken Tikka Satad

43. Chicken and Pineapple Salad
44. Onion Salad

45, Tomalo Mozerella Salad

46, Cheese and pineapple skewer

MEALS

47, Sea Food Meals

48, Fish Curry Meals

49, Chicken Curry Meals

50. Pure Veqg Thali Meals
51. Morth Indian Veq Thall

S0UP

52, Tomalo Shorba

53. West Lake Lamb Soup
[A Spicy Mincad Lamb Soup
favoured wah Green Conandad]

54, HotN Sour Yeg

E&, Hol N Sour Chickan

56. Sweel Com Veg

57. Sweel Com chicken

58, Mancho veg

89, Mancho Chicken

60. Sea Food & Conander
Clear Soup

61. Cream of Soup
{Tomato/Mushroom)

SOUTH INDIAN FISH

62, Travancore Fish Cumy
{Fish Curmy with Drumstick)

63. Mleppey Fish Curry
{Fish Gumy with Coconur
Pasie & Mango)

64. Fish Curry Kerala Style
(Flsh cooked in Chilly Paste
Gravy with Cooenuf Mik}

65. Mataban Fish Cumy
{aeth Kerala Delicacy)
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B8, Fich Modey (Kenils Deicacy, 250
Fish cooked in Cooonuf Mk
67 Masala Fred Fish as per size
B8 Meen Pollichathu as per size
59 Koonthal Roasl 300
[Spud coakes wath Onad
and indian Shicas]
70, Koonthal Fry (Squa Saured 300
with indian Speces)
71. Prawn Moiley as per size
72. Prawn Roast &5 par size
[Prawr Cookid in Onion
Basod Thick Gravy)
73, Prawn Ularthiyathu &% pef 5124
74. Prawn Masala Fry a% per size
75, Crab Masala (Seasenall a5 par size

CHICKEN

76. Chicken Cumry { Masata/Thesyal 200
Chicken Paraliu/

7. UiarthyathuThoran 200
78. Malabar Chicken Cusry 200
{Chickan willh soconut pasia)
79, Kozhi Mappas 220
{Chekan w0 Cooonul pasls
Savourod Wil Somph, Thick Gravy)
80. Kerala Roast Chicken 200
[Chickaa coxkid with
Oy based thick gray)
&1. Kozhi Varutharachathu 200
{Chickan cooked with Aoasiod Sphobs
and Goconat Gravy)
82. Butter Chicken Mazala 230
83.. Chicken Tikka Masala 230
84. Chicken Makham 230
{Tangoon Ciwcken with butiared
Tomaio Geavy|
85. Chicken Khoma 220

(Checiad conked iin rich ikilld Gravy)

86. Chicken Dopiyaza 22

87. Chicken Cheflinadu 2N
[Chicken cooked in Roasled and
pounded masala)

B8. Chilly Chicken [FryDrySem Geeyp 2110

BS. Pepper Chicken 240

80. Kadai Chicken 230
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VEGETARIAN

VEGETARIAN TANDOOR
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TANDOOR FISH

128 Joy's Fish Tikka 250
s podes il Bd with emiall oming,
Ui el e Cadhaey paafe
e pbaknd i Tanaaor]

129 Ham Mrch Machil Tikka 250

IF M ot manmsalad wilh sl oown
Grean chalfy, yoRhourd and spices,
hon coodng in Tandood]

130 Fish Tikka 250
(Fish cude mannaiod with evolic spices
&2 yoghort ang masted i cay oven)

131 8BQ Fish A5 persize

ARABIC

132, JngaNisha as per size
(Wl Mannated jumbe pravws
cooked n landoor)

133, Chicken Shawai (FuH) 550

134, Chicken Shawai (Half) 275

135 Al Faham Chicken Full 500

136. Al Faham Chicken half 250

137. Al Faham Fish as per size

CHICKEN

138. Tandoori Chicken (Full) 500

139 Tandopri Chicken [Half) 250

140 BBQO Chicken (Half) 250

141 Papper BBQ Chicken (Halfy 250

142. Chicken Kalli Mirchl Kebab 230

143, Malai Kebab 230

144, Sheekh Kabab 300
(Ilincnd Chicien comtunad wWith gingar,
patic; spioes wrapped on 8 skhewer)

145 Dhahi Murgh - Kebab 250
(Minced chickan palties with graun four,
Yot Cheesa, Spices and doaep
Eee] Badoor mibced el o 8 S2lar

146. Tandoon Plailer 1200

BHEAD & RICE

147, Chicken Biriyan| 200

148 Mutton Biriyam as0

149 Fish Binyani 220

150. Prawn Birmyani 350

151 Pulap 150

[l / Joern | vegelabie, Panaer}

152 Steamad Reca

153, Vieg Binyani 160

154 Han piaca) an

155, Ment Man 40

156 Chesse Man B0

157 Gariie Nan 40
Checken - Pulao 200,

158, Appam ( 2 Piece ) 40

160 Bitlae Nan f Garlic Man F Minl Man 40

161 Karala Porola 25

{162 Wheat Porala 30

163, Sluffed Nan/Porata (Par mace) 80
{ tnion, Aushiomn, Palato. Panags)

164 Tandoor Raoli (Par Plece) 25

165, Kashimin Man (Mo topped with 100
Fpits and plared wath Bufloe)

166, Phulka (2 Pieca) (Fifed idan Seed) 200

167, Chappalh 15

168 Plain Kulchal Nan 20

169 Buttar Kulcha a0

CHINEESE

170, Braised Fish Chilly (Dry) 220
|Fred sheed fish in Red chilly savcaj

171. Chilly Fish Z20

172 Fish Manchurian 20

173. Prawns {ChiyManchinian] 35 pEr SIZE
174, Hot and Tangy Prawn as per size
(Stifred Prawns in hol gadc savce)

175, Slicad Chicken with

VegMushroom 200
176. Gobi (Chilly/Munchurian) 180
Vieg MnchunianTn ol Garde sauce) 180
177. Mushroom (Chifyunchuriany 180
178. Paneer 220

[ChillyMunshuran/Mol garfic sauce)

FRIED RICE
170. Egg 170
180. Chicken 180
181. Prawns 200
182, Mix 240
183, Veg 160
NOODLE
184, Chicken 200
185 Prawns 230
186. Mix 250
187, Veg 180
188.:Egg 180
FUSION SPECIALITIES
189 Moodle Biryanl (Chickan) 210
190. Noodle Birlyani [Veg) 180
191. Macroni with Ghickan

Tikka Masala 250
192 Pasta with Fish Mailey 240

[Coconut hased preparaiaon)
193. Pasta with Prawn Moiley 300
194, Macronl with Sea food Masala 300
195. Spaghatli Carbonam 300
196, Spaghelli Bolognese 0




