Lunch Menu (non-vegetarian)
STARTER
vegetable kuzhiappam
crispy soft and savoury vegetable dumplings

masala fried stone bass
stone bass marinated with malabar spices and pan fried

crab pepper roast
claw meat tossed with pepper masala

MAIN COURSE
lamb biryani
lamb cooked with traditional malabar spices in a sealed pot, with
basmati rice

chicken sukhe
chicken cube marinated with roasted ground lentil, chilli, coriander and cumin

green tomato curry
cooked in roasted coconut and spices
coconut with asparagus and snow peas
sautéed with mustard seeds, curry leaves, green chillies and grated coconut

crispy okra
thinly sliced okra, batter fried, tossed in onion, tomato and crushed pepper

malabar paratha
soft refined flour dough beaten to thin sheet and folded to form layered bread,
cooked on a skillet with pure ghee

DESSERT
chocolate fondant
white chocolate ice cream

tea / coffee

* Denotes spicy dish. Some of our dishes may contain traces of nuts. We liaise closely with
our suppliers to ensure we do not use genetically modified soya or maize in our food

Lunch Menu (vegetarian)
STARTER
vegetable kuzhiappam
lentil and rice flour dumplings with vegetables

artichoke chilli fry
tossed with yogurt, green chilli and curry leaves

lotus chop
mango sauce

MAIN COURSE
raw jackfruit pulao
raw jack fruit, lentil dumplings with herbs and spices cooked with basmati rice

cottage cheese and coloured pepper
cooked with brown onion, tomato, raw mango and spices

green tomato curry
cooked in roasted coconut and spices
coconut with asparagus and snow peas
sautéed with mustard seeds, curry leaves, green chillies and grated coconut

crispy okra
thinly sliced okra, batter fried, tossed in onion, tomato and crushed pepper

malabar paratha
soft refined flour dough beaten to thin sheet and folded to form layered bread,
cooked on a skillet with pure ghee

DESSERT
chocolate fondant
white chocolate ice cream

tea / coffee

* Denotes spicy dish. Some of our dishes may contain traces of nuts. We liaise closely with
our suppliers to ensure we do not use genetically modified soya or maize in our food

* Denotes spicy dish. Some of our dishes may contain traces of nuts. We liaise closely with
our suppliers to ensure we do not use genetically modified soya or maize in our food

