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BREAK FAST

IDLT (3Nos)
DOSA

SET DOSA (3Nos)
MASALA DOSA
GHEE MASALA DOSA
GHEE DOSA

EGG DOSA

ONION DOSA
PUTTU KADALA
POORI BHAJI
UTTHAPPAM
(Onion/Tomattow)
IDIYAPPAM
APPAM

KERALA MEALS
(Rice, Fish curry, Sambar,
Butter milk curry, Rasam,

2 veg. dishes, Coconut chutney,
Pickle & Pappadam)

KERALA MEALS PARCEL
POTHI CHORU

CHICKEN BIRIYANI
CHICKEN POTHI BIRIYANI
MUTTON BIRIYANI
MUTTON POTHI BIRIYANIL
BEEF BIRIYANI

BEEF POTHI BIRIYANI
EGG BIRIYANI

VEG BIRIYANI

FISH BIRIYANI

PRAWNS BIRIYANI

GHEE RICE

J cHickeN |

NADAN KOZHIKKART
(Chicken cooked with
kerala spices)

KOZHI VARUTHARACHATHU
(A typical homestyle curry,
where chicken is cooked in
roasted coconut gravy)

KOZHI VARATTIYATHU
(Chicken cooked in spices with
thick gravy)

KOZHI VARUTHATHU
(Chicken marinated in spicy
masala and deep fried)
PORICHA KOZHI CHAPPATHT
KADAT CHICKEN
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CHICKEN ROAST
CHICKEN STEW FULL
CHICKEN STEW HALF
CHICKEN MASALA
CHICKEN MANCHURIAN
GINGER CHICKEN
CHILLY CHICKEN
PEPPER CHICKEN
GARLIC CHICKEN
CHICKEN LOLIPOP
CHICKEN 65

BUTTER CHICKEN (BONLESS)
KUNJI KOZHI

CHATTI CURRY
THEPPORT CHICKEN

MUTTON

MUTTON CURRY

MUTTON ULARTHIYATHU
(Lamb cubes cooked dry with
onion and spices)

MUTTON STEW FULL
(Preparation of lamb in aromatic
coconut milk)

MUTTON STEW HALF
(Preparation of lamb in aromatic
coconut milk)

MUTTON FRY

(Lamb pieces cooked dry with spices)

MUTTON ROAST

BEEF CURRY

BEEF FRY
BEEF DRY FRY

BEEF ROAST
BEEF MASALA
BEEF ULARTHIYATHU
AARAAMAM SPECTAL BEEF

PRAWNS MASALA
PRAWNS FRY
MEEN POLLICHATHU

(Fish marinated with spices, wrapped

in banana leaf and baked)
FISH MAPPAS

(Fish cooked in coconut milk,
mildly spiced)

As per size
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FISH MOLEE

(A kerala fish curry cooked
with coconut milk)
KARIMEEN ROAST

FISH ROAST

FISH MASALA

CRAB ROAST

SQUID ROAST

EGG MASALA
EGG ROAST
EGG CURRY
EGG BHURJT

DUCK MASALA
DUCK ROAST
(Duck cooked dry with spices)

VEG KURMA
PEAS MASALA
TOMATO FRY
CHANNA MASALA
CHILLT MUSHROOM
MASHROOM MASALA
GOBI MANCHURIAN
CHILLY GOBI
KADAYT VEG.

PANEER KADAT
PANEER BUTTER
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SWEET CORN SOUP 8.00 0 U
VEGETABLE SOUP 8.00 S, (B OIS
MUSHROOM SOUP 8.00 s 4,58
CHICKEN SOUP 10.00 zlrs doysd
HOT & SOUR SOUP 10.00 o B
MUTTON SOUP 10.00 B
WHEAT & RICE
CHAPPATHI 150 oLy
POROTTA 150 Lo
APPAM 150 AU
IDIYAPPAM 2.00 Uy
PUTT 150 LBl iSss
DOSA 150 (WPH
CHIRATTA PUTTU 5.00 S Ull
PLAIN RICE 6.00 o 5l
VEG. FRIED RICE 14.00 Syl Jie )
CHICKEN FRIED RICE 16.00 s e sl
MIX FRIED RICE 16.00 St i )
5, Wl
KAPPA KANJT 28 LS
(Kappa, Chena, Kanji, Asthra/Payar, _}Lf ‘m-\-‘—"‘ $,ub)
Dry Fish, Chatni, Chilli Chatni, Pickle) 1800 (S « s « Sl o
KAPPA BIRTYANI 19.00 sha L
KAPPA MATHT 16.00 b L
KAPPA 9.00 ] | LS
TEA sl
COFFEE b 0e3
CHUKKU KAAPPT J=Z Il s
HORLICS MILK / BOOST MILK S g
BANANA FRY [ it g
CAKE i3 Xy
VADA NE
BONDA I 5
ILAYADA UL
SAMOSA oS
CUTLET LS
SUGIAN \ ol s
LADDU j.}y
UNNIYAPPAM Lol
FRUIT SALAD aS'lys dbal
FRUIT SALAD WITH ICE CREAM w15 o g 4S5 Ak
ICE CREAMS POy o]
FRESH JUICE 5198 e
FRESH LIME SODA Osed b ase
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