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THE BEST OF THE COAST




Starters
WNest Coast W gm%

E Sea Crab gﬁee Roast 1950

A

a]

E Kane Bezule (Pan cooked Lac[y Fish)

N

977 keal | 350 gms | Sea Crab, ’Bya(fgi Chilli, ’.Kumfa})ur S}n'ce,
clarified butter

8

Malabar Prawn Roast. 1995
415 keal | 220 gms | ‘ﬁ’ger prawns, Kerala syices, ginge‘r, coconut slivers,
lemon juice.

=

Prawn gﬁee Roast 1800
490 keal [ 260 gms | Medium Prawn, Bya({gi chilli, Kum{a}mr gpice,

clarited butter.

8

Cl(urume[agu Konju (CPe;p}oer Prawns) 1700
479 keal | 260 gms | Medium Prawns, Black Tgp})er, Shallots.

i

Kane Kaidina (Lacfy Fish ‘.Fry) 1485
370 keal | 130 gms | La(fy Fish, B}/ac@i Chilli, Turmeric, Lime Juice.

Meen Porichathu (Shallow fm’eaf Black To?fret) 1485
679 keal | 180 gms | Black Cpomfret, CByac@i Chilli, Turmeric, Lime juice

Malvani Surmai Tawa Try
(Shallow fm’ecf Seer Fish)

445 keal | 200 gms | Seer Tisﬁ, Malvani S}n’ces, Lime juice.

1485

1485
395 keal'| 200 gms | La(fy Tisﬁ, Mangaforean S}Oices, Lime J’uice.

Koondal Pattichathu
(Squiaf with spice reduction)
538 keal | 280 gms | Squid’s, Shallots, Chillies, Lemon Juice.

8

Calamari Try

1400

1400
459 keal | 200 gms / Squicf, Goan spices.

Meat M&/ Pp‘%ﬂ

Kori Kempu Bezule (Batter fm’ec[ Chicken str[ips) 1150
686 keal | 250 gms | Chicken, EManga(orean gpices, Chilli paste, rice tour,
_yogﬁurt, curry [eaves.

g Koli Barthad (Coorg Fried Chicken) 1150

719 kcal'| 300 gms | Chicken, Black Pepper, Coriander, Cinnamon, cloves,
Cumin, onion, Coorg w’negar

vt

List of ‘Affergens:

A2 B N

Sulphites  Celery  Crustaceans Sesame ~ Nuts

N 4

Gluten  Peanuts

@ & 4 W

Moluscs Lupin Soya Fish Eggs Milk

Mustard

E Chevod Balchao (Lobster in }oicléfed syices)

N Ghee Roast Chicken 1300

786 keal | 300 gms | Chicken, Byadgi chilli, Kundapur spice, clarified butter.

illm’mcﬁy Ularthu (Lamb Roast) 1450

668 keal | 300 gms | Lamb, Shallots, tomato, ginger, green chillies, fennel,
ﬁ’iecf onion

FErachi Ularthu (Tenderloin Roast) 1300
582 keal | 260 gms | Tenderloin, Shallots, tomato, ginger, green chillies,
ﬁmne( Joowz{er.

Z/Vaéﬁm

(@] Gobi Kempu Bezule

(Batter fm’ecf Cau(iffawer fforets) 1150

439 kecal | 280 gms / Cauﬁffower fforets, Mangaforean s]m’ces, Chilli paste,
rice f[our, yogﬁurt, curry leaves.

Malabar Potato Roast 1150
375 keal | 280 gms | $a6y potatoes, Onion, Tomato, fenm(, Malabar gpices,

(ime juice‘

Kaaju Kotmir Vade

(Cashew and Coriander fritters) 1150
689 keal | 220 gms | Cashew, Coriander, onion, rice ffour, Cﬁiclépea ffour.

Kinnya ‘Masala Dosa (S}n’ceaf lentil crqpes) 1150
313 keal | 200 gms | Rice, lentil, Potatoes, spices, chrgq’ecf butter, coconut relish.

@ Cﬁatlfamﬁacfe (Fried Lentil yatties) 1150

373 keal | 260 gms | Bengal gram, aniseed, green chillies and curry leaves.

Oggamneda Aritha Pundi

(Steamed rice cfumyﬁngs) 1150
389 keal | 280 gms | Rice, Cumin, Coconut, S}Jices, Cfanﬁetf butter

Kumil Pepper Fry (Mushroom Pepper fry) 1150
240 keal'| 250 gms | CPe}J}aer ffavore(f mushroom Local Kerala S}Jices.

Main Course

2195
688 keal | 350 gms | Lobster, Goan }n’cﬁl’eo{ syices, chillies, Goan vinegm

8

Karavalli Sea Crab Curry 1700
689 keal | 650 gms | Sea Crab, Cashew, Tomato, ’Kumfa}mr spices, coconut milk.

8

E Sungatacﬁe Kodi (gocm Prawn Curry) 1650

444 keal | 470 gms | Medivum Prawns, Coconut, Kokum, Green chilli, cumin

=

E Yetti Pulimunchi (Sour and spicy Prawns) 1650

437 keal | 470 gms | Prawns simmered in Coconut, Chilli and tamarind
based in hot and sour curry

=

An average active adult requires 2,000 kacl of energy per day,

ﬁowever, Cd[b?’ ie 71666[:5 may vary



Meen Pattichathu
(B[aclé ?omfret with syicy shallots re(isﬁ) 1485
608 keal'| 250 gms | Black pomfret, Shallots, Kerala spices, (ime fuice

Allapuzha Meen Curr (ﬂffe Fish curr ) 1375
i YR Y i

565 keal | 470 gms | Seer ’Fisﬁ, Cﬁi(ﬁ, coconut, ginger, raw marygoes

Meat M pﬂ%ﬂ

E Kori Gassi (Manga(orean Chicken curry) 1200
795 keal | 470 gms | Cﬁicﬁen, coconut, foarfgi cﬁi(fies, com’umﬁar,
ﬁmugreeﬁ, tamarind, cfar{fiec[ butter.

E Pork Soqoote( 1375
590 keal | 470 gms | Tork, Goan Joiclé(ecf S}n’ces, Goan Vinegar.

|A] Mutton Eshtew 1400

841 keal | 470 gms | Lamb, Coconut milk, Cinnamon, cloves, ginger, pepper corns.

E %uncfayur ‘Mutton Cuwy 1400
655 keal | 470 gms lLamﬁ, Casﬁew, T omato, Cl(unchpur S}n'ces, coconut milk.

S Of%&w Courries

Cooked on traditional wooaf—firec{ hearths

Kadala Gassi 1050
743 keal | 470 gms | Brown cﬁic@oeas, coconut, Tamarind.

@ Double Beans Rcmafﬁay
(Double beans and Green Beans curry) 1050
402 keal | 470 gms | Double beans, Green beans, lentil, coconut, Goan spices.

[A] Goan Fish Curry 1375
395 keal | 470 gms | Seer Fish, Coconut, Kokum, Green chilli, cumin.

Kozhi Wle[agitmtﬁu (Sym’cm Chicken cuwy) 1200

703 keal | 470 gms | Chicken, onion, gpices

E Attirachy Ularthu Neichoru

(Lamﬁ roast and gﬁee rice) 1450
562 kcal | 450 gms | Lamb, Shallots, tomato, ginger, green chillies, ﬁmne[,
friec{ onion, Ghee Rice.

Pothi Choru (fF lavored rice and gpicedf cﬁicﬁen) 1450
732 keal | 650 gms| S}aiceaf Chicken curry, rice, cfamﬁec{ butter,
cashew, raisins

quohﬁ Chemeen fBirL’yani (?\/lqohﬁ Prawn rBirviyani) 1750
543 keal | 800 gms | Prawns, Jeera Samba rice, cfarified’ butter, ‘Moy[aﬁ
spices, coconut relish, Yogurt relish

List of‘}lffergens:

A A R N

Sulphites  Celery  Crustaceans Sesame  Nuts

@ 8 4 E

Moluscs Lupin Soya Fish Eqggs Milk Mustard

# &

Gluten  Peanuts

E ‘Mcyafaﬁ Chicken Biriyani 1550
858 keal | 850 gms | Chicken, Jeera Samba rice, cfanﬁec{ butter, ‘M(y[aﬁ
spices, coconut relish, Yogurt relish.

E Kozhi ‘Me[agittatﬁu %massery ﬂcffy

(Syrian Chicken curry with Ramassery ia((y) 1200

458 keal | 400 gms | Chicken, onion, spices, rice cakes.

Posulor /it

(a| Pullimotha Fr 700
466 keal | 120 gms | Toyufar Kerala Mahi Mahi ﬁsﬁ fry.
E Kori Roti 700

631 keal | 550 gms | A })quar combination of thin C?’iS}J rice }Jancaées
and ‘Mangaforean chicken curry

0 ‘Jffia}o}oam Kadala Gasst 700

574 keal | 380 gms | Brown cﬁic@oeas, cooked with a coconut S}Jice roast
from South Canara.

Ros Omelette 700
553 keal | 400 gms | A classic Goan street foorf, curry pouretf over an
omelette and served with poee.

Swm/ Stars

@ Patrade (Colocasia leave rolls) 1150
421 keal | 300 gms | Colocasia leaves, S}Jice paste, cfamfierf butter.

@ Vazﬁapoo Cﬁem}aayar Thoran
(Banana tower and lentil stir f?y) 1100
472 keal'| 300 gms [ Banana F fowers, entif, coconut, syices.
g’
O Basale Gassi (‘Manga[ore ?Jinacﬁ cuwy) 1100
411 keal | 470 gms [ Vine S}Jinac | lentils, coconut, gpices.
i
Maavinakai Menaskai
(Preserved Mango cuwy) 1100
541 keal | 470 gms | Mango, ’.B}/adgi chillies, coconut, sesame, tamarind,
Jaggery.
i L

Black ’.Pq)]oercoms

An average active adult recluires 2,000 kacl of energy per cfay,

ﬁowever, Cd[b?’ ie neecfs may vary



W@fmm

@ ulli T ﬁeeya( (Button onion cuwy) 1100

651 keal | 470 gms | ‘Button onions, coconut, gpices, tamarind.

Pachakkari Stew (\/’egemﬁfe stew) 1100
671 keal | 470 gms | Potato, Carrot, Beans, coconut milk, Cinnamon,
cloves, ginger, pepper corns.

Alambo Arepu (Musﬁroom curry) 1100
454 keal | 470 gms | Mushroom, Cashew, Tomato, ﬂ(und’a}mr spices,

coconut milk.

(@] Enne Badnekai (Bn’rg’a[ relish) 1100
597 keal | 470 gms | Bm’n_jafs, Peanut, M’ger Seeds, spices

Py
@ Avial (Vegetaﬁfes stir fry) 1100

405 keal | 470 gms | Banana, Pumpkin, beans, drumsticks, goumf, yam,
yoghurt, coconut, cumin.

@ Kerala Sambhar 800
380 keal | 470 gms | Drumstick, }Jumpéin, fatfy f inger, lentil, spices,
tamarind.

i
@ ?[Jo}oam (Termente(f rice }oancaﬁe) 195

72 keal | 60 gms | Rice, butter.

[A] Egg Appam 195
77 keal | 90 gms

@] diappam (3 pieces) (Rice string hoppers) 195
134 kcal | 200 gms | Rice.
Neer Dosa (4 }n’eces) (‘Unfermente(f rice }mncalée) 195
62 keal'| 100 gms | Rice

@ Sannas (3 Jaieces) (Steamed rice cake) 195
165 keal | 200 gms [ ‘Rice, coconut
Ramassery 9dli (4 }aieces) (Rice cake) 195
149 keal | 200 gms | Rice, lentil
Malabar Paratha (%efinecf f[our bread) 195

442 keal | 140 gms | Reﬁned’ ffour, ngg, cfan’ﬁe({ butter

¥

@ Tawa Paratha (Whole wheat tour bread) 195
390 keal | 100 gms | Whole Wheat f(our, cfanﬁe(f butter.

f(lnjoofisﬁe«f Red rice 250
126 keal | 320 gms

List of ‘Affergens:

A 2 R &

Sulphites  Celery  Crustaceans Sesame ~ Nuts

Moluscs Lupin Soya Fish Eggs Milk Mustard

N 4

Gluten  Peanuts

Plain Steamed Rice 250
109 keal | 320 gms

o] Neichoru (Ghee rice) 350

210 keal | 350 gms | Jeera Samba rice, cashew, raisin, c(arﬂciec{ butter.

Chitranna (Lemon n’ce) 350
364 keal | 350 gms | Rice, lemon jm’ce, mustard, _peanut, Cashew, lentil,
chillies, curry [eaves, c[cm’f ied butter.

L g
@] Tu[iyogare (Tamarind rice) 350

508 keal | 350 gms | Rice, Tamarind }mf , peanut, mustard, [intel,
curry leaves, cfamﬁec{ butter,

P

[esserts

E Bebinca (Mu[ti(ayerecf Goan }mncalée) 475
386 keal | 150 gms | Refined f(our, coconut, Egg, sugar, Vanilla ice cream.

E Dodol @aggery and rice caée) 475
347 keal | 150 gms | Rice, coconut milk, jaggery, cashew, butter, with

vanilla ice cream.

@ Kashi Halwa (ﬂsﬁ gourd’ yud«ﬁng) 475
360 keal | 220 gms | Ash 5ourd: Sugar, Cfanfietf butter.

@ Elaneer Payasam (Tender coconut yucﬁﬁ’ng) 475

331 keal | 220 gms | Tender coconut, milk, cardamom, J’aggery‘

@ Ada Pradhaman (‘Rice f[aﬁes yuafcﬁng) 475
468 keal | 220 gms [ Rice f [akes, coconut milk, jaggery, cashew,
c(an’ﬁ'e({ butter

E Ragi Manni (Tinger millet jaucfc{ing) 475
490 keal | 180 gms | Tinger millet, jaggery, coconut milk.
@ Chiroti (Wheat ffaEy }aastry) 475

565 keal | 250 gms | Wheat ffaEy pastry, sugar, almond milk.

@ S}oecia[ty Tce cream 475
220 keal | 100 gms | Choose ﬁom available ffm/ours.

@ Coastal Cruise 500
519 keal | 200 gms | Ragi Manni, Kashi Halwa, Ada Pradhaman.

Please let our service associate know 1f you are

a(fergic to any foocf ingrec[ients.

Al }m’ces in INR. Extra taxes a}z})ﬁ'caﬁfe.

Coriander Leaves

An average active adult requires 2,000 kacl of energy per day,

ﬁowever, caﬁ)r ie neecfs may vary
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