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B REAKFAST

CONTINENTAL BREAKFAST

(SEASONAL FRESH JUICE TOAST WITH
PRESERVES AND TEA/COFFEE
HOT CHOCOLATES)

EGGS TO ORDER

BOILED EGG, SCRAMBLED EGG,

MEXI OMELETTE, FRENCH OMELETTE,
MUSHROOM OMELETTE,

MIX VEG OMELETTE,

MASALA OMELETTE, CHEESE OMELETTE,

BARBEQUE OMELETTE,
CHICKEN SAUSAGE OMELETTE,
AMERICAN CORN OMELETTE,
\CHOCOLATE OMELETTE

CLASSIC INDIAN BREAKFAST
CHOICE OF DOSAS

IDLY SAMBAR, CHUTTNEY
POORIBHAII

PUTTU KADALA CURRY

APPAM WITH VEG STEW

SALAD

GREEN SALAD

COLE SLAW SALAD
MEXICAN SALAD
PANEER TIKKA SALAD
CORN AND PEAS SALAD

“ HAWAIIAN SALAD

TOSSED SALAD
BABYCORN TOASTED SALAD
RUSSIAN SALAD

:225.00

:160.00

:175.00
:175.00
:175.00
:175.00
:175.00

: 180.00
:180.00
:210.00

:210.00
:210.00
:220.00
:180.00

:190.00

:210.00

DATES & PINEAPPLE SALAD
CHICKEN HAWAIIAN SALAD

STARTERS

FRENCH FRIES

FRIED CASHEW NUT
MASALA PAPPAD
GOBI-65

FISH FINGER

DRAGON CHICKEN
CHICKEN -65
HYDRABADI CHICKEN-65
CHICKEN LOLLYPOP
CRISPY FRIED VEG
PRAWNS TEMPURA
GOLDEN FRIED PRAWNS
MUTTON DRY FRY

FROM THE SOUP TURIEN
SWEET CORN SOUP VEG/NON VEG
HOT N SOUR SOUP VEG/NON VEG
MANCHOW SOUP VEG /NONVEG

CHOICE OF CREAM SOUP
(TOMATO/MUSHROOM/
VEGETABLE/CHICKEN)

CLEAR SOUP (VEG/NON VEG)
CHEF SPECIAL SOUP
KUTTANNADAN CHEMMEEN SOUP
LEMON CORRIANDER SOUP(NON)




By ALOO DUM KASHMIRI

> MUTTER PANEER

FROM THE GREEN GARDEN ‘

PALAK PANEER

(Preparation of spinach and

:210.00

cottage cheese)

PANEER BUTTER MASALA
(Cottage cheese cooked in makhni gravy)

: 210.00

:200.00
Cottage cheese and green piece
cooked in onion based yellow gravy)

KADAI PANEER

(Cottage cheese cooked in crush

:210.00

grounded spices in thick gravy)

SHAHI PANEER

(Cottage cheese cooked in creamy

: 210.00

mughalai gravy)

ALOO GOBHI

(Cooked cauliflower and potato

:190.00

mixed with onion tomato based gravy)

:230.00
(Cooked potato and brinjal mixed
with onion tomato creamy gravy)

ALOO MUTTER
(Baby potato stuffed with cottage

:190.00
cheese, cashew nut, cherry cooked

in makhani gravy)

ALOO MUTTER

(Cooked potato and Green piece

:190.00

mix with onion tomato based gravy)

ALOO JEERA
(Cooked potato with onion, green chilly,

: 190.00

and basic of the jeera powder)

MIXED VEG CURRY
(Cooked assorted vegetable with south

Indian style thick gravy)

KADAI VEGETABLE
(Cooked mix vegetable with crushed

grounded spices in thick gravy)

VEG KHORMA
(Mixed vegetables cooked with

Indian gravy)

VEG KOLHAPURI
(Spicy and tasty mix veg curry in

kolhapuri style)

VEG JALFREIZI
(A harmony of vegetables in a basic

Indian spices)

BHINDI MASALA
(Stir fried okra, onion, tomato
and spices)

J

BHINDI JAIPURI

:190.00
:190.00
:190.00
:190.00
.f;z%p
:190.00

:190.00

: 200.00

(Slices of ladies finger mix with salt, cornflour,

garam masala, chilly powder, coriander powder

and fried deep. )

BHINDI DOPYAZA
(Okra cooked with onion and
Indian spices)

MUSHROOM MASALA
(Mushroom cooked with onion,

tomato based gravy)

MALAI KOFTHA

(Mixture of cottage cheese and

potato balls floated in Indian rich gravy)

CORN AND MUSHROOM MASALA
(Baby corn and mushroom cooked

in onion base gravy)

:190.00

: 210.00

:210.00

: 210.00




DAL
(Takda/lessoni/tamatter/Palak)

: 180.00

CHICKEN CORNER

CHICKEN MUGHALAI
(Chicken Cooked with creamy

: 290.00

rich gravy)

CHICKEN KARAKUDI
(Chicken cooked with authentic
Chettinad style preparation)

:290.00

CHICKEN KHORMA
(Chicken cooked with spices, i
yoghurt, seeds, and coconut milk) -;i.';\’

KANTHARI CHICKEN
(Chicken cooked with bird's eye
chilly and spices )

CHICKEN VARUTHARACHATHU
(Chicken pieces cooked in a fried spicy

:290.00

$ aromatic coconut mixture)

BUTTER CHICKEN MASALA
(Tender and juicy chicken cooked

:300.00

with makhani gravy)

CHICKEN TIKKA MASALA
(Tender cubes of chicken cooked

:310.00

with makhani gravy)

MATKA CHICKEN : 700.00

:400.00

(FULL)
(HALF)
(Chicken cooked in clay pot in

rich onion tomato gravy and spices)

KADAI CHICKEN
(Chicken cooked with crush

: 290.00

grounded spices in thick gravy)

CHICKEN DO PYAZA
(Chicken cooked with onion

: 290.00

based gravy)

CCHICKEN KOLHAPURI
(Chicken cooked with Kolhapuri
masala)

KERALA CHICKEN ROAST
(Fried chicken and coconut with
thick onion based gravy)

PEPPER CHICKEN
(Chicken cooked with onion pepper
gravy)

TAWA GRILLED CHICKEN (FULL)

(HALF)

CHICKEN DRY ONION FRY
(Cubes of fried chicken cooked
with Kerala spices)

EGG CURRY /ROAST
(Boiled egg cooked with tomato
based gravy)

FRESH CATCH OF THE DAY

MALABAR FISH CURRY
(A delicious creamy fish curry with
coconut milk)

FISH MASALA
(Fried fish cooked with onion
tomato based gravy)

MASALA FRIED FISH
(Fish marinated with south Indian
spices and tawa fried)

FISH MOILEE
(Fish cooked with spices and
coconut milk)

FISH POLLICHATHU

(Fish marinated with south Indian
masala and wrapped with banana
leaf and tawa fried)

: 290.00

: 800.00
:450.00

:300.00

: 200.00

: 300.00

:300.00

:320.00

: 300.00

: 350.00
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FISH VATTICHATHU

(Hot and spicy fish curry cooked with
Malabar tamarind)

: 300.00

PRAWNS MASALA
(Prawns cooked with onion
tomato based gravy)

:425.00

KANTHARI CHEMMEN VARAVAL :480.00
(Prawns shallow fried with bird's eye chilly,

MEAT SHOP

MUTTON ROGAN JOSH
(Tender piece of mutton cooked with
Indian rich gravy)

MUTTON KHORMA
(Cubes of mutton cooked with tomato
onion base gravy)

shallots and dry chilly ) @ MALABAR MUTTON CURRY :450.00
PRAWNS CURRY - 425.00 (ML.Jtton ?ooked in traditional
(Prawns cooked with south Indian Indian spicy masala)
I
masala) MUTTON STEW : 450.00
PRAWNS MAPPAS :425.00 (Mutton cooked with coconut milk
(Prawns cooked with coconut milk) and spices)
(Przf\wns e S?Uth (Cubes of mutton sauteed with sliced onion,
Indian masala and tawa fried) )
tomato, green chilly and curry leaves)
KARIMEEN POLLICHATHU AS PER SIZE
(Pearl spot marinated with south MUTTON VARAVAL :450.00
Indian masala and wrapped with
banana leaves and tawa fry) CHINESE POT
CHEMMEEN KIZHI :450.00 CHICKEN : 300.00
(Prawns cooked with shallots, ginger, (Chilly, ginger, garlic, Kung Po
green chilly, curry leaves and wrapped Szechwan, Manchurian)
with banana leaves)
FISH :320.00
KERALA STYLE CHEMMEEN FRY :480.00 (Chilly, ginger, garlic, manchurian)
(Cooked prawns sauted with
onion green chilly curry leaves) VEGETABLE - 260.00
CHEMMEEN VARUTHARACHATHU  :480.00  (Chilly, manchurian, hot garlic,
(Prawns cooked in fried spices) Shreded)
CRAB MASALA/ROAST/CURRY/ :380.00 PANEER : 260.00
PEPPER (Chilly, manchurian, hot garlic)
SQUID NIRACHATHU - ' :450.00 MUSHROOM 260.00
DREAM CATCHER SPECIAL (Chilly, manichurian hot garlic) ,_75[%/{/,2;\
SEAFOOD PLATTER : 1100.00 SO 2
-
(A mixture of assorted seafood with RICE BOWLS ® \\f)
lemon butter garlic sauce) STEAMED RICE 180.00
VEG PULAO 210.00
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GHEE RICE \ 05 @
TOMATO RICE
CURD RICE
LEMON RICE
JEERA RICE

COCONUT RICE
BROWN RICE
KASHMIRI PULAO
FRIED RICE VEG /EGG
CHICKEN FRIED RICE
MIX FRIED RICE

SR
R k_;VSZECHWAN FRIED RICE(CHICKEN)

NOODLES CHOICE

NOODLES (VEG/EGG)

CHICKEN NOODLES

HAKKA NOODLES (VEG/EGG
HAKKA NOODLES (CHICKEN )
SZECHWAN NODDLES VEG /EGG
SZECHWAN CHICKEN NOODLES

—x

AMERICAN CHOPSUEY
CHOWMEEN -VEG

¢l  CHOWMEEN CHICKEN

Lz
ﬂ
“~—" BREAD BASKET
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KERALA PARATHA
CHAPPATHY

PHULKA (2 NOS)

: 210.00
:190.00
: 180.00
: 190.00
:190.00
:190.00
:100.00
:220.00
:230.00
: 280.00
:290.00
: 280.00

:230.00
: 280.00
: 250.00
:290.00
: 240.00
:290.00
:350.00
: 290.00
: 300.00

: 40.00
: 30.00
: 40.00

TAWA PARATHA
TAWA ROTI
GARLIC NAAN
KULCHA
MASALA KULCHA

ALOO PARATHA (2NOS)

MAIN COURSE

GRILLED FISH WITH LEMON
BUTTER SAUCE

GRILLED CHICKEN WITH LEMON
BUTTER SAUCE

SPAGHETTI NEPOLITANA

CRUMB FRIED CHICKEN

DESSERT

CHOICE OF ICE CREAM
FRESH FRUIT SALAD
GULAB JAMOON
RASGULLA

SHAHI THUKDA
COUPLE PARADISE
BANANA SPLIT

FRESH FRUIT SALAD WITH
ICE CREAM

PAYASAM OF THE DAY

CHEF SPECIAL DESSERT

50.00

:40.00
:90.00

: 50.00

:150.00

:150.00

:190.00

: 250.00

:250.00

:220.00

: 200.00

:290.00



SHORT EATS BOURNVITA / HORLICKS :120.00

SANDWICHES (CHICKEN/VEG) :220/190.00 HOT MILK : 80.00
CLUB SANDWICHES :260.00  ICEDTEA +150.00 e ///
VEG CUTLETS :190.00  PACKAGED DRINKING WATER . 40.00 \\J*i),y))
CHICKEN CUTLETS :200.00  SODA . 50.00
VEG PAKODA :200.00  PEPSI (CAN) . 50.00
CHICKEN PAKODA :250.00  7UP CAN . 50.00
EGG PAKODA :200.00  MIRINDA CAN : 50.00
SPRING ROLL :200.00  SEASONAL FRESH JUICE : 160:00
CHICKEN NUGGETS :280.00  FRESH APPLE JUICE : 200.00
(D. F. C.) DREAM CATCHER FRIED FRESH LIME JUICE : 80.0%_
CHICKEN +400.00 - LeeH LIME SODA100.00 LASSI :100.00° ')\
HOT AND COLD BEVERAGES RS . 180.00
TEA + 4000 cARDAMOM TEA . 70.00
COFFEE + 2000 HONEY GINGER TEA : 90.00
BLACK TEA + 3000 GINGER TEA : 70.00
BLACK COFFEE : 40.00  GREEN TEA . 90.00
POT TEA : 80.00 CINNAMON TEA : 70.00
POT COFFEE : 100.00 DRY GINGER COFFEE . 80.00
LEMON TEA . 50.00
MINT TEA . 60.00

........................................... As-

© Room Dining - 200
© Orange Restaurant - 222

B For suggestions and feed back: © +91 9526 839 111
® ltems mentioned in the menu are subject to availability = GST will be applicable.

® Kindly allow a minimum of 40 minutes to prepare the main dishes.
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