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Christmas
Festive Fare

1st November — 23rd December 2022

—Menu 1 - 2 Courses ——

Lunch 26.95 (12-1:30 pm)

Dinner 29.95 (5-9:30 pm)

— Menu 1 - 2 Courses

Starters - Individual Platter
Uzhunnu Vada (Lentil doughnuts) &)
Peralan Kozhi (Battered Fried Chicken)
Malabari Fish (Grilled Fish)

Mains — Choose One
Meen Koottan (Fish)

Kerala Kozhu Curry (Chicken)
Aadu Cheera Mappas (Lamb)
Vegetable Kurma &

Vazhuthananga Curry (Aubergine) @

— Menu 2 - 4 Courses ——

Lunch 32.95 (12-1:30 pm)

Dinner 38.95 (5-9:30 pm)

We will require a 5.00 deposit per person at
least two weeks in advance of the booking.
The deposits are non-refundable.
Book your table anytime of the day for

large groups up on request

@ - denotes vegetarian
Gluten free, nuts free and vegan options available up on request.
Most dishes contain nuts or dairy. Kindly speak with our staff
regarding any specific dietary requirements, while making an order.

— Menu 2 - 4 Courses —

Starters - Individual Platter
Uzhunnu Vada (Lentil doughnuts) &)
Kidilan Erachi (Sautéed Lamb)

Malabari Fish (Grilled Fish)

Chemmeen Naranga (Prawns)

Mains — Choose One

Meen Koottan (Fish)

Kerala Kozhu Curry (Chicken)

Aadu Cheera Mappas (Lamb)
Tharavadu Seafood Curry

Pothu Ularthiyathu (Beef)

Mutter Paneer @

Cheera Kizhangu (Spinach and potatoes) W)

Vazhuthananga Curry (Aubergine) @

Dessert — Choose One
Semiya Payasam (Vermicelli Pudding) @)
Mango Kulfi @

Pista Kulfi @

Tea & Coffee

Side Dishes - To Share

Kizhangu Kadala( Potatoes and chickpeas) )
Plain Rice @

Lemon Rice ®

Kerala Paratha @




