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Karava”i or “the land by the sea” stretches from the

ruggcd coastline of Kerala to the
sun-drenched beaches of Goa on ]r\dia’s West

(Coast. A soughbaﬁ:er source of exotic sPices since

GOA

® KARWAR
MANGALORE
BAL\IGALORE

ancient times, this region has evolved a mﬂriad cu!inarg
traditions. And K aravalli has hclped preserve this ;
distinctive cuisine of the South West (_oast for —

more than two decades NOW.

A highlg celebrated and awarded restaurant,
K aravalli takes Pride in rePlicating the authentic gour-
met recipes that were Previouslg confined to the
gamily kitchens of the area. A wealth of sPiccs and
special ingredients are sourced from the Place of
origin, Fresl:]lg grown vegetables with fresh meats anq.l_\
fish delivered &irectlg from the (oast.

For the final touches of authenticitg, wood anlc{_ / _

charcoal fires are still used.
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As spectacular and surPrising as the countrgsi&e s at every turn, the cuisine of its many

communities were ]argelg confined to gamilg kitchens in the Cleep interior.
UH‘cil ]<arava”iJ at The Gateway }"]oteh BangaloreJ capturec! and showcased them.
Not onlg were the authentic recipes tracked down to the Placc of origin, the chefs were
sentto be trained in the kitchens of traditional homes. Refinements like

mechanised stone O“rinders have been introclucecl to Preserve the ro})ust ﬂavours omc t}we

O

coconut-rich masalas, which can easilg be &amaged by the high heat of regular mixers. All,

to ensure that your favourite dishes taste as delectable as they should.




Dnsé /Mfé spices

As pungent or aromatic seasonings, spices were Prized long before recorded historg.
Though thcg’ve a!wags been used to flavour food and drink, spices have also been used
for their medicinal propertic—:s. Spiccs are considered aphroc}isiacs 53 many
cultures around the world. Theg have also been used for the coronation of emperors,

religious ceremonies, making PerFumes) and as burial accoutrements for the wea!thg.

India is known as the '] he [Jome of Spices'.
b




INest Coast sea /o’%

K aravallis famed West (_oast seafood gri” is a must-try culinarg expericnce for all
seafood lovers. [Tresh catch are steeped in marinades held close to hearts of Fami!g
kitchens of the \SOUJCIH \/\/est Coast. Eﬂac% marinade has been specia”y Prepare(ﬂ to
}Jring out the unique flavour and texture of sPéchCic tgpes of fish and meat.
T hese are then 'Freshlg gri”ed to Pemcection and served Piping hot.
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Did you know that there are specific months when you shouldn’t eat
species of fish? Because worldwide the seafood demand is increasing;
yet many of the ﬁ’sﬂ we erg’oy are in trouble due to ove1fisﬁing or
destructive fisﬁing and farming ymctices.

At Karavalli, we }arefer to avoid serving ﬁ’sﬁ that are Breedi’ng or
cmrying eqgs in gpeczfic months so that tﬁey can rqproc[uce and rqp[enisﬁ
their yoyu[ations. Our cﬁq’s strive to yroviaﬁa you with equa[fy delicious
and ﬁea[tﬁy alternative rec?pes, instead.

Months - Fish
January to jufy Lobster
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KNOW YOUR FISH



Karavalli’s famecf West Coast Seafoocf Grill is an experience for gourmets and
seafoocf lovers. Fresh catches of ﬁ’sﬁ are steejoecf in spice blends that are c[ose[y
guar&cf secrets in fami[y kitchens of the South West Coast.




Coriander Leaves 3
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8] Crab ‘J\/li[agu Yy 1650
pan-roasted fresh mud crab in a spicy pepper masala.

| Neitha Denji 1200
tender sea crab, friea[ with a subtle Eunc[ajour §pice mix
and cfam’ﬁ’ecf butter

[®] T iger Prawns Roast 1525

one of Karavalli’s best- loved dishes -fresﬁ tiger prawns tossed
in a Kerala s]aice mix fu[[ cf the fresﬁ f[cwours of tomato, ginger,

green chillies, coconut slivers, lemon juice and traditional {pices.

@] Camaro Con Cilantro 1200
prawns f[avored' with fresﬁ coriander and cooked in a delicate
saﬁ"ron sauce.

o] Scampi Tawa Fry 1200
marinated scamyi gri[[ecf to Joe1j:ection.

o] Kane Kaidina 995
a Joerennia[ favoum’te- whole Lacfy Fish, from the estuaries of
Q\/langa[ore, marinated and g'ric[c[[e fm’ec[.

8] Meen Eleittad 995
fresﬁ black Joomfret, marinated in ‘Malabar masala, wra}ajoec[ n
a banana [eaf and pan- fm’ec[ to Jaegcection.

Please let our service associate know 1f you are a(&argic to any fooc{ ingreafients.

Al prices in INR. Extra taxes apyﬁcaﬁ[b.
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chna Scrrata often called mud crab or mangrove crab, is Found in the estuaries
andbackwaters of K erala, espeoa”y in K annoor. [Jere mangrove Plants grow in
abundance, ogcrirsg an ideal eco system that shelters small fish and vegetable matter which
forms the main part of the mud crab’s diet. (_onsidered to be one of the tastiest among the
crab species the mud crabs from K annoor are ccr’cainlg the best in this part of the world.

Karava”u goes to great leng’chs to source mud crabs from the most quali’tg conscious hatch-

eries 01C the area, so that what you get on your Plate are thc hea]thlest most succuleﬂt mué

crabs available.




o] Kane Bezule 995
whole lady fish, seasonecggenemusfy with finely ground

‘.Manga[orean spices, and pan- cooked.

® Meen Pollichathu 995
backwater Joear[ spot, smothered in a tangy gpice mix

of shallots, wmjo}oec( in banana leaves, and shallow fn’ec[.

® Masala Nistei 995
tender cubes of friecf seer ﬁsﬁ, tossed with onion, tomato,
capsicum, and Malwan garam masala.

® Killemeen Porichathu 995
marinated red snapper ﬁ’sﬁ slow cooked on tawa

o] White Tomfret Recheado 995
white pomfret stuﬁ[ec[ with poyu(m recheado masala made
with chilli, cloves, gar[ic, pepper, w’negar and grid'oﬂ'e cooked

o] Malvani Surmai Fish Fry 995
ﬁing ﬁsﬁ marinated in Malvani garam masalas, coated with

semo ﬁﬂ&l CLTLO{' S ﬁ&l[[OWﬁ?’@d:

®] Octopus Sukka 995
fresﬁ octopus tossed in CKuncfaJaur 5}91’66 mix, with ffa\/ours
of gmtec[ coconut, mild Eyc[agi chillies, coriander seeds,

/}%TlUg?’@@E,JO?PJOéT corns ancfcumin

o Koondal Pattichathu 995
marinated squicfs cooked with SJm’cy Kerala masala

Please let our service associate know gf you are a[fergic to any fooc[ ingrecﬁents.

All }arices in INR. Extra taxes ap}aficaﬁe.



P%er/m Cvos

ISlack pepper was referred to as “black gold” Iong before Petroleum was even heard of.
Duriﬂg the c{ags of spice trading) a kilogramme of pepper cost more than a
kilogramme of gold. Originating in the humid, ‘croPicalJ evergreen forests of the \Western

Ghats, black pepper from Coorg has now become the “Goid Stan&ar&” for pepper
througiﬁout the world. T hat s whg we use it for our spicg favourites like K oli Parthad.




Meat M/ pwcé/w

o] Kori Kempu Bezule 825
boneless chicken, marinated in a traditional Manga[orean
syice mix, tossed in yogﬂurt, green chillies and CUrry leaves.

| Koli Barthad 825
succulent }oieces of chicken, }mn-fm’eo{ in a blend of roasted
§]oice5 and the tart f[avours (f Coorg vinegar‘

| Ghee Roast Chicken 825
tender chicken, friecf with a subtle ‘Kuncfajour spice mix
and cfarifiecf butter

®| Galinha Coy"rea[’ 825

gric[c[[é cooked chicken morsels in fresﬁ coriander, pepper,

cinnamon cmc[casﬁew 6@566{'1’11@5@[61.

0| ﬂttimcﬁy Ularthu 825
[amb cubes, cooked with onion, tomato and fresﬁ §pice5, incfucﬁ’ng
ginger, green chillies and fenne[ yowcfer, from Travancore, Kerala.

'] Erachi Ularthu 8285
tenderloin, cooked with onion, tomato and fresﬁ gpices, inc(ud'ing

ginger, green chilltes and fenne[ yowcfer.

Please let our service associate know
if you are a[[érgic to any foocf ingrezfients.

Black fPeyyercoms

All }m’ces in INR. Extra taxes a}ajo(icaﬁ(e.
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Isyadgi chilli, mainlg grown in the |ndian State of K arnataka, is remarkable for the
excellent combination of rich colour and medium spice level. Moore aromatic than other chilli

varieties, Bgaégi chilliis what gives the traditional taste to our mil(ﬂy sPiC9

(obi Kc—:mpu Bezu!c—:.




Vegetarian

o] Gobi Kempu Bezule 695
cauﬁffower fforets, friecf crisp and tossed in yogﬁurt,

green cﬁifﬁes ancf CU?’Ty [eaves.

2]le] f(lru[[ak'ﬁizﬁangu ‘Roast 695
tender Eaﬁy _potatoes, roasted with fennef, chilli,
Malabar masala, a blend of several 5}’)1’665, and a dash of [ime J’uice.

2o CKaahju Kothmir Vade 695
fres coriander and onion-infusec[ cashew fritters.

o Aulmin Mirsang Fry 695
ﬁ’esﬁ button mushrooms, capsicum and onions, sautéed with tomatoes
and Goan xacuti masala- a com}o[ex blend of eigﬁteen spices.

o Kinnya ‘Masala Dosa 695
rice and lentil crepes, ﬁ[ﬁecf with a syicy coconut relish and
seasoned _potatoes.
2| e Chattambade 695

VEGAN

cfeey friec[ffatties of grouncf spﬁ’t Benga[ gram, crushed aniseeds,

green chillies and CUrry leaves.

®l Oggaraneda Aritha Pundi 695
steamed rice Jumyﬁngs, ffcwourecf with coconut and cumin.

/(8] Pachakkai Varuthathu
crisy-friec[ raw banana, tossed
ina tangy Kerala SJOice mix.

Please let our service associate
know 9( ;ou are a[fergic to
any foo ingrecfients.

Al Jprices in INR. Extra taxes ayp(icaﬁ(e. :



Kedenpuld from Kl

Ko&umpuli) a fruit that resembles tamarind, is used to add sourness to curries.
When the fruit ripens, it's removed from the vine, seeded, and left to C{rg in the sun till it
turns leathery. T he skinis then smoked, imcusing it with a complex aroma. [t adds a
Pléasant sourness to the gravy, with hints of sweetness, astringency, and the faintest whiff
of smoke. T he effect on the dish is completelg transformative. | ike white wine in, or with, a
fish stew, Kodumpuli ComP!iments the fish's natural flavour while giving it something to P1539
against. At Karava”i) We source our Kodumpuli from the heart of ]<CralaJ
where the ancient traditions of curing this essential inffrec{ient

5
is still being Practiced.




K ane is a meat eating fish that's caught in the waters off the North K arnataka (_oast.
T his diet makes it one of the most succulent fish found here. Although Kaneis caug!ﬁt in

the waters off Kunc]apur and Malpc) the finest come from the estuaries around Manga~
lore. We have the best-of-the-catch flown dailg from the coast. So hcgou want Manga—

lore’s signature Fish, K aravalliis the Place to expericnce it



Main Course
Sea Fm/

| Chevod Balchao 1650
fresﬁ [obster, Jorgoarecf ina }ooyu(ar Goan yicﬁ&z masala

with local chillies from Goa, and the distinctive Goan vinegar.

] Karavalli Crab Curry 1650
a Karavalli slpecia[-curriec[ fresﬁ mud crabs,
cooked in a syicy gravy.

0 Sungamcﬁe Kodi o

succulent tiger prawns, cfe[icate[y cooked in grouncf coconut paste,
cumin and SJoices.

o Yetti Pulimunchi 1200
prawns simmered in coconut, chilli and tamarind based
in hot and sour CUrry

0 ?lﬂ'ajouzﬁa Meen Curry 995
cubes of sear fisﬁ, simmered in a modémte[y spicec[ gravy
of freshly ground coconut, ginger and raw mangoes.

Please let our service associate know 1f you are a[[ergic to any fooa( ingrecfients‘

Aall prices in INR. Extra taxes aypficaﬁ[&.



w/nes

One of the key ingredients in many Indian dishes, especia”g meat curries, | urmeric has a

peppery, warm and bitter flavour and a mild Fragrance slight]g reminiscent of oranges and

ginger. Ancient |ndian medicine, A\qurveda, has recommended its use in food forits
medicinal value. At K aravalli, we source our | urmeric from organic farms which cmphasise
the total ely-Ehile process - Planting, cultivation, selective har\/esting and Production. This

WOH&CY’FU] SPiCC B&AS ‘FlSVOU!" an& gOOC{ hca]th to most O]C our non~vegetarian dCliCEﬂCiCS.




Since it P]ags such an iﬂtegral part in their
) "g:uisinc, (Goans revere their vinegar. \/inegar in (Goais

" made out of Palm or coconut toclclg and brewed in

fthien pots. Evcryone swears his or her a”cgiance to

omlg that Particular tgpe of vinegar.




Meat M pmo%/m

® Kori Gassi 950
tender }n’eces of chicken, cooked with ﬁne[y groumf fresﬁ

coconut, Byacfgi chillies, coriander and tamarind.

o] Kozhi Mam’]oer[an 950
an all-time favoum’te- boneless Jpieces of chicken and
vegetaﬁ[es, in a tender gravy of coconut milk and fresﬁ §pice5.

o] Malvani Kombdi Curry 950
succulent Jm’eces qf chicken marinated with fresﬁ[
g'rounc[ Malvan masala and cooked with groundjc/:oconut,
onion and ﬁing

o Thaarav Roast 950
duck roast - a Syricm christian syeciafity from Kerala-
thitionaffy eaten with icfiajo}oam or appam

o] Pork Sorjoote[ 950
a Goan classic- cubes of Jooré, cooked in a traditional
red spicy curry.

o/ Mutton Eshtew 950

tender cubes of mutton, cooked in coconut milk and spices,

Joairecf with appams.

Please let our service associate know 1f you are a[[ergic to any fooa( ingrecfients.

All }am’ces in INR. Extra taxes ap}a(icaﬁfe.



Several centuries ago, our ancestors discovered the Perxcect way to make a curry.

It was all a matter of clag pots and wood-fire. Clag IS a porous material which, when
saturated with water and heated in the oven, Provides slow evaporation of steam from
the pores. This creates a moist enclosed environment that results in meat, Poultrg and

fish dishes that are succulent, savoury and tender. Since it is cooked slow19 with
steam, the naturaljuices and flavour are PreservecJ in their entirety. At Karavalli, our
range ofwood-fired dishes, cooked ina clag pot and in special|9~create<:l, traditional

“Oles”or ﬁreplaces, celebrates this age-ol& tradition.




Curries cooked on a s ecia[fy created Ole
- a traditional woocf-firec{ hearth.

® Karavalli Mutton Curry 950
a syecia[ity from south Canara- ﬁ’nefy groum{
local syices, thickened with cashew paste and
coconut milk, and flavoured with tomato.

] Kozhi Mi[atgitmtﬁu 950
a ﬁome-sty e chicken Curry from the Syricm christians
cf Kerala.

o] Meen Vevichathu 995
a home- styfe syicy ﬁ’sﬁ Curry from the Syricm christians
cf Kerala.

2|le] Kadala Gassi 75€
brown cﬁic@oeas, cooked with a coconut gpice roast
from south Canara.

Please et our service associate know 1f you are a[[érgic to any food ingreafients,




Kore Rote

One of Mangalore’s most iconic dishes, Kori Roti epitomises the Bunts’ unique
culinary tradition. This dish is served in two separate parts — “Kori Gassi”,
a thick spicg coconut gravy with succulent Pieces of chicken and “Roti”,
a special kind of crepe, made from rice paste and then dried qui’ce hard and crispg.
When the chicken gravy is Pourecl on the roti, it is transformed into a soft-textured
Aelicacy that simp]g melts in the mouth.

Karavalli recommends that Kori Roti is best eaten with your Fingers.




rihin fomthe bakgiter: vk

Fearl Spot fish, or K arimeen, is

uniquc to Kcra]a’s backwaters and

one of its most Prizc& delicacies. T he
method }39 which it is caught s equa”g
uniquc - women using their bare hands
and feet! As the women wade through
the backwaters, the fish see their

aPProach and dive down to }Durg their
heads in the mud. Not to be outsmart-

%+ ed, the women feel around in the mud

i;‘with their sensitive feet and locate the
/¥ 1r55{:,5}1 T hen, Aucking quicug under the

f é;-ﬁ water, theg grab the

7 {;msuspccting prize with their bare
77

':th}s. We have an arrangement with
. ___" e fisher folk wherebg the cream of

e catch is set aside for Karava”i and

encls uP at your tab]c.



o] Kori Roti 950
a }ooyu(ar combination Ef thin cm’sp rice }ocmcaﬁes

CLHO[ ﬂ\/langaforecm CﬁiC en Cur Yy.

| Pothi Choru 950
um’clue to the mop[aﬁs of Kerala- a one- dish specia[ity
of clarified butter flavoured rice with chicken curry,

wmy}oecf and steamed in banana leaves.
o] fMoy[aﬁ Chemeen Biriyani 1200
prawns Eim’ycmi from the Malabar muslim community,

561”\/66{ W’il’ﬁ cﬁammand’i- C[Ty coconut cﬁu’mey, a yogurt

re ﬁS ﬁ cmc[ CL'PJOOL[Q.

Please let our service associate know 1f you are affergic to any food ingrecﬁents‘

Al }am’ces in INR. Extra taxes ap}a(icaﬁfe.
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T he coconuts from Kunéapur are quite simplg thcjuicics’c and the
fleshiest on the (Coast. (Chef Naren | himmaiah feels, " | he robust
flavours of the coconut-rich masalas of this coastal cuisine can casi]y
be damagc& bg the high heat of the electric mixer”, which is whg he also
has a set of old-fashioned mechanised stone

grincﬂers that preserve the flavour better than the high~speec1 mixers

used in most other restaurant kitchens.




S%u%d// Statks

Patrade
the unique ffavours of colocasia leaves|
wmpjoecf around a ‘paste of lentils and syices

ancf}oan-roastec[.

Maavinakai Mensukkai
chunks of Erine—]aresewec[ mango, cooked in a

blend cf chillies and coconut from the ﬁavyaéas
of the Manga(ore region.

Southekai Pachads
a sootﬁing cold c[isﬁ, Manga[ore cucumber
cooked with grourw[ coconut and curd.

Basale ﬂ(q}'ijojﬂu
vine spinacﬁ leaves cooked with [entils
and coconut,

Fnne Badnekai
Eaﬁy Erinjafs simmered in J:)ecmut and
coconut based aromatic masala.

All prices in INR. Extra taxes a/'p,pl’icaﬁlb.







The sta[:)le food of Kerala is “choru”, the famous boiled rice of the State.

In fact, no meal in Kerala is considered coml:)lete without boiled rice. The Kuttanad
Regjon in Alappuzha District, also known as the “rice bowl” of Kerala, is the best
Place to source boiled rice. Kuttanad is Perhaps the onlg Place in the world where rice
IS grown four to ten feet below sea level. Karavalli gets all its boiled rice clirectlg

from the best PachJg farms in the area.




Vegetarian

2o Ulli T ﬁeeya[ 750
stewed button onions in a tangy gravy, with fresﬁfy
roasted and grounc[ spices.

£ Pachakkari Stew 750
seasonal vegemﬁfes, gent[y simmered in creamy coconut milk.

2lle Vazﬁajooo Thoran 750
banana f[owers, stir-f’ried’ with coconut and syices.

0 Alambo ’Arqou 750
fresﬁ mushroom curry, }ore}oa’recf with a Jomfect blend of syices
ty}oica( of the Wlanga(ore coast,

2l Vazuthanaga Vazzakka Charu 750
a home-style curry of green aubergines, raw bananas
and _potatoes from Kerala.

8] Ananas Sansav 750
curried ]oinea]oy[es, seasoned with mustard seeds-
a traditional gpecia[ity from ‘Mangafore.

o Avial 750
a creamy yogﬁurt and coconut ‘paste Ease, for seasonal vegetaﬁfes
f[avourec[ with green chillies and cumin.

o Ambot Tik s
Jpotato and cauﬁ’f[ower f[orets, Jorejoarec[ with déﬁﬂﬁtf”[[y

spicy and sour Goan spices.

o Kerala Sambhar 600
a much-loved classic- ye[[ow lentil and vegemﬁfe
CUrTy, cooked with tamarind }ougo.

Please let our service associate know 1f you are a[ﬁargic to any fooc[ ingrecfients‘

Aall }m’ces in INR. Extra taxes a])pﬁcaﬁﬂz.



Hont ok

The South West Coast has an excephona”y lgh dlversxtg of fruits and vegetables
thanks 1% the heavg monNsoon rains o{: the regxon. Jac‘ocruxt hog Plums mangoes

brahmi leaves (water hgssop), bitter gourcl, Mangalore cucumber, bamboo shoots

colocasia and an incredible variet9 of spinach are some of the seasonal vegetables
grown here. It is but natural that these should find their way into the cuisines of the

land given the multiplicitg of cultures and tastes of the region Karavalli Presents some

of the most re[:)resentative dishes all authentica“g created in the traditional stgle




AW

o Appam 165
spongy rice Jocmcaée.
0 Egg Appam 180
2| e Qdiap}oam (3 Joieces) 180
steamed rice stm’ng ﬁoyyers.
2| o] Neer Dosa (4 }oieces) 180
paper-thin, delicate rice pancakes that melt in your mouth.
2| 8] Sannas (3 Joieces) 180
spongy, steamed, Goan rice cakes.
2| 8| Ramasseri 7dli 180
classic, thin rice cakes from ramasseri, served in yairs.
o] Malabar Paratha 195
flaky refined flour bread
o] Tawa Paratha 195
whole wheat ffour bread.
2] |o] U'njoo(isﬁec[ Red Rice - 250

o Neichoru
mi[c[[y sweetened rice, cooked with c[ar?fiec[ 6ut_te1f;ﬁ _

o Plain Steamed Rice ai 1 ":.‘ %\
| Chitranna ¢ -
he:

rice, ffm/ourec{ with lemon juice and seasoned with »
4 )2 Y, flt M
mustard seeds, cashewnuts, split gram, red chillies Yﬁf '
s ﬂjl

VEGAN

and Curry leaves. ol |
X
o Puliogare A
rice fﬁwm’ec[ with tamarind pulp, seasoned with | (|
lentils and curry leaves. A)(( -
a ‘ -.
Kuttanad Rice \

Please let our service associate know
if you are a[[ergic to any f ood ingrea[ients. All prices in INR. Extra taxes a}ayﬁcaﬁﬁa,



Bebinca is baked in a special clag oven. It is made lagena]ctelllager over a slow fire
and with coal on top of the lid of the pan. Each ]ager has to be cookecljust right
before ad&ing another. It is said that the skill of a Goan housewife is measured bg the
clelicacg of the Bebinca she prepares. Tradi’ciona”gj the famous Bebinca has sixteen
lagers and each lager is an investment in time and care. At Karavalli, we bringyou

sixteen marvelouslg soﬁ:} lacg |a3€rs.

Simplg sinful!
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The sap extracted from various spccies of Palm trees is very

sweet and non-alcoholic before it is fermented. Strained and

& boiled to crgsta”ising Poiﬂt, it Produces Palmjaggerg, a brown

coarse form of sugar, which gives Karava”i’s (Goan sweet
delicacies like Dodol its unique

authentic flavour.



[esserts

®| Bebinca 450
a c{'efigﬁtfuf coconut-based mu[ti-[ayerec[, Goan .f}oecia['ity,

served warm with vanilla ice cream.

o Dodol 450
rice cake, cooked gent(y in coconut milk and J’aggery,
served warm, with vanilla ice cream- a Goan s’peciafity.

o Elaneer r.Payasam 450
chilled tender coconut pudding, laced with jaggery.

| Ada Pradhaman 450
rice ffaﬁes, cooked in coconut milk and jaggery,

cﬂzﬁgﬁtfu[@ thick and creamy.

2]le ﬁagi ‘Manni 450
care madé out qf’l’agiﬂ,ourjaggery anddcoconut Wli[E

@] Chiroti 450

figﬁt ffaﬁy pastry, sym’nﬁﬁecf with gmnufatec( sugar
and soaked in almond milk.

®] Gatti Sﬁaaw’ge Payasa 450
creamy vermicelli }oucfc[ing, set in a mould and served
with a caramel sauce.

0 Epeciaﬁty Tce Cream 450
anana caramel/ tamarind/choco almond

'®| Coastal Cruise 500
a temyting combination of bebinca and dodol,
with vanilla ice cream.

Please let our service associate know yf you are a(ﬁergic to any fooJ ingredients.

All Jprices in INR. Extra taxes ayyﬁ’caﬁﬁe.
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Kerals

T!ﬁc cuisine of K erala is linked in all its richness to the historg, gcographg,
c!emographg and culture of the land. MIICHH flavoured, gently cooked and with a
Cerbain genteel clelicacg on the stomach, K erala cuisine uses a varietg of non»sca]ding
sPices such as cinnamon, cardamom, ginger, clove, garlic) cumin, coriander and
turmeric. All of these have thcrapcutic Proper’cies that hclp tone up the system, in the same

way wine aids in the c}igcs‘cion of Western cuisine.

Grea

(Hoan idcntitg is rooted, among other things, in the dcep en-jogment of food and drink.
HigHy influenced bg K onkani, South [ndian, Fortugucsc) British, Muslim and Saraswat
cuisines-(yoan cooking gemera”g involves liberal amounts of s@ce&which give the taste and
aroma that is so uniquclg Goan. Farticular combinations of spices have led to a number of

stglcs of cooking, which have subtly cligcring flavours - Vindaloo and PBalchao Bcing two

omC the most Famous.




The Coorg’s (K odava's) fondness gorgoocl food (kadi) and liquor (kudi) is
legcndarg. Mainlg meat eating, with a distinct slant towards Por§<, the Coorg cuisine rnain19

uses local Produce in a variety of ways, with different combinations of coconut, onion, gar]ic
and a selection of other sPiccs. Coorgs are also Par‘cial to vegctables from their forests

and fields - tender bamboo shoots, wild mushrooms, wild mangoes, unripcjaciocruit and the

like.

/I/[W 2
Mangalorean cuisine is a collective name given to the cuisines of the Mogaveeras, Bi”avas,
Bunts, Saraswat Prahmins, Mangalorean (_atholics and the Beargs.
Mangalorcan cuisine is largclg influenced 59 SOuth ]ndian cuisine, with several cuisines

being uniquc to the diverse communities of the region. SPiCH fish delicacies like the kane

Frg (lacb fish), rice-based Preparations and a wide variety of fruits are Perennial favourites

on the Mangalorean menu.

BN W A
A, e

L]
M
N

et
l‘










	Dinner_Set_01
	Dinner_Set_02
	Dinner_Set_03_seperators_inserts



