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(A unique fennel flavoured cashew nut fritter dedicated to Kollam k:novs;n as the “cashew
. capital of the world”) Ay
KOONUNIRACHATHU (V) ~ 700 .
(Rava ﬁ'teo{ ‘Malabari’ mavinated button mushrooms, stuﬁed with mild cheddar and brined
pepper paufeo{ with mango chutney)

LOTUS STEM “INJIPULY (V) ~ 700

(Crispy fried lotus stem tossed in a sweet and tangy glaze inspired from ‘Inji Puli’ one of the .
unique element of Sadhya meal)

SEVIAN CRUSTED BABY CORN (V) ~ 650 ;

(Vermicelli encrusted babycorn spiced with fiery ‘Mundu’ chillies, paired with Puli chutney)
KOONTHAL NIRACHATHU (NV) ~ 800

(Baby Calamari smﬁ‘ed with a zingy masala Jprawn mince ﬂavoured with the tang of smoky
Kudampuli’ and griddled to succulent perfection) .

SEAFOOD TRILOGY (NV) ~ 150

(Malabari marinated pan-fried sqwd rings, gnM [prawnsin chef special hano{ grinded herb
masala, crab kizhi’ a banina leaf encased masala crab cooked on a guidcdle)
VARUTHATHUM PORICHATHUM

Karimeen ~ g50

‘Kane ~g50

PWt ~1050 P )

Chicken ~goo

“resh catch of the day ~ 950 . .

AMKOZHI TACOS (NV) ~ 800

ﬁgm,ﬂ_teMexicav.l street food concept - cumin and garlic ﬂavowed rice pancakes
Lgd chicken cooked in chqf specia[ Kerala masala)

NJANDUKURUMUIAGUCHAARU(NV) ~400 R
(“Tellicherry” pepper spiced Blue swimmer crab soup complimented by a ‘Tawa’ seared
363:)(‘ OOd skewer )

KOZHI CHAARU (NV) ~ 400

(A Kerala specia[ robust chicken broth scented with ginger, gar[ic gno{ herbs, consumed as a

Monsoon favourite)

THAKKALI MURINGAKKA] CHAARU (V) ~ 350 3
(Mudd[ed tomatoes and drumstick soup simmered with homemade spice blend, Yeﬂecﬁng._.
tangyﬁotes) <

POTATO SPINACHSOUP (V) ~ 350 “
(Velvety soup of baby spinach and potatoes blended to perfection, finished with coconut “
milk, i insp ired ﬁ'om the Paniyari tribes of Nilambur) -4
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All price\are in Indian rupees and éxclusive of tax e
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ANCRABCU.RRY (NV) ~ 950 -
ﬂavowrsome crab curry mainly cooked by the paddy farmers of ‘Kuttanad’ region WLth a
" Vibrant use of spices and a balance of coconut milk)
~ LAMB CHOPS PERATTIYATHU (NV) ~ 50
ayanadan ‘Maddu thoppu” scented idiyappam
Finest lamb chos pot roasted in a thick gravymade up of hand povkndgd masala tempered
yy&'t‘h coconut flakes and pearl onions, accompanied with string hoppers infused with the
extract of ‘Maddu Thoppu’ a herbal leaf from the trop{cal  forests of ‘Wayanaad’)
“ACHAYANS” KOZHI CURRY (NV) ~ 850 g :
(Homestyle chicken curry native to the Kottayam’, where it is traditionally cooked by the
head of the fami[y on special occasions foﬂowing the age~o[d fami[y vec'qoes)
LOBSTER POLLICHU VARATTIYATHU (NV) ~ 1450

ﬁnished in a traditional cast iron ‘Chatti’ with ﬁfesh[y crushed black pepper)

. NADAN MEEN CURRYUM, KAPPA VEVICHATHUM (NV) ~ 950

d (A Homestyle fish curry infused with smoked-tangy ‘Kodampuli’ also i{nown as Malabari
tamarind served with the “universal” combination of tempered Tapioca)

KOORKA EDAMAME MEZHUKKUPIRATTY (V) ~ 850

(A Malabari dry preparation of “Chinese potatoes” and buttery Edamame- stinfried with
onion and whole garlic, tempered with hand crushed red chilli & coriandalf seeds)
CASHEW PIDI THEEYAL (V) - 750

(A classic take on the combination of cashew nuts and steamed rice dmplings simmered in
arich curry of roasted coconut, tamarind and shallots)

URULAI KURUMULAGU MASALA (V) ~ 650

(A d{y roasted Ppreparation of eavthy baby Ppotatoes tossed in a chef special masala ﬁnished
with crushed black pepper) :

PACHAKAR] THENGAPALIL VEVICHATHU (V) ~ 750

; is dish has the art of cooking vegetable to a required kite in coconut milk of three

~‘ e ent e‘xtrfacts where each one is put into the curry at d'gfferent stages till the pevfection)
AHARA” SAMBAR (V) ~ 700

- cooked Kerala ‘Brahmin’ style influenced from the temple cuisine, the masala s
grou 4‘” m a stone mortar pest[e to attain the best ﬂavo

!All PTLCES are in ]Yldl.a}’l rupees and exc[ustve oftaxes
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(Rock Lobster cooked in ﬁevy thick gravy, where the masala is cooked ﬁvst ona gvidd[e and .
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MOPLAHNEI CHORU (V) ~ 750
(Made with ‘Kaima’- a hlghly aromatic & flavourful spla,ﬂ grain rice vav&ty used
exclusively in the Malabar region, where it s first roasted and then co
& whole spices, topped with fried onions and nuts- an essential in the
KERALA MATTA RICE (V) -~ 300

STEAMED BASMATIRICE (V)~ 300 :
THALASSERI BAMBOO BIRYANI . 'y

VegV)=750 %
lamb (NV) ~ 950 3 ~ N

Chicken (NV) ~ goo

(This signature Biryani has a distinct method of preparation- Rice and meat or
vegetable get slathered in spices and steamed in a tube of bamboo, the heat releases
the natural oils of the stalk and gives the biryani a digt'mct'we flavour, served with

Raita and homemade pickle) Brea dS
KALAPPAM (V) ~ 2
Desserts

ELANEER PAYASAM (V) ~ 650
Elachi scented milk chocolate cup  *

(A delightful preparation of Tender coconut cream blended with the first extract of cocon}f :
milk, sweetened and served cold-The secret is in the freshness & simplicity) »
“TRIBAL CUISINE” INSPIRED WILD BAMBOO RICE PAYASAM (V) ~ 700 oo
(Bambooxice slow cooked with milk and Laggery ovemight This wild and natural short grain.
rice is known for its ayntvedtc beneﬁts, mn ﬁ‘om a bamboo shoot, the best ones are fou‘n&{_
in the deep interiors of Wayanad forests, w&ve it 8 collected by the natwe tribes) 2
BY THE BAY TEXTURES (V) ~ 700 E TR

Kerala vanilla bean & hazelnut reduction

(Gooey chocolate cake, baked a la minute to pe}fecﬁon, almond touille)

KARIPATTI KULFI (V) ~ 700 ' p

Jaggery rabdi foam » : o X
(Homemade kulfi flavoured with palm jaggery) - _‘..7 : » .
SELECTION OF HOMEMADE 1CE CREAMS (V) 550 X, .

Jackfruit, Tender coconut, Chickoo, Rose peta[ Munnar coffe K!davaunﬁ



& : , isher GoldsG50ml
" Kingfisher Gold 330ml
‘Kingfisher Ultra 650ml
- He'meken 650ml
Y VODKA
. < Smimqff\/odka
GIN
Gord(m’s Gin
RUM
Bacardi White Rum
0ld Monk
WHISKEY
Black Dog Whiskey
Wnie Walker Black Label
WDY .

~ Kyron Brandy

".

; L’;n Cabernet Shiraz
W Sangnon Blanc
K wafgr
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. THE Story..

e For centuries, the rain-soaked forests of Kerala and the rich spices they grew, has -
< i;(: /‘ attracted explorers. Legend has it that ancient Phoenicians traded with the southwlest

bt A ! coast of Tudia, and sailors from the Malay Peninsula are believed to have reached
Kerala as early as 350 BC for spices like cardamom, cinnamon and black pepper. While e

4 most of the young Jewish community have now moved out in search of better k
opportunities, old timers near the charming synagogue recount legends of King 2

500 Solomon's men who carhe in search of trade-teak, ivory, peacocks, and spices. "The, sea- - ) ’ e
facing land was the byword in ancient times for exotic trade of a cosmopolitan nature ¢

350 * which brought the foreigner to the shores even as far back as the third millennium

350 BCE. The coastline supported by a hinterland laced with waterways had everything
that facilitated the growth of a littoral civilization," _

500 "The nomadic pre-lslamic tribes of cgntral Asia and Jews were among the first who

900 came to Kerala for tradle. Traders took Kerala's native spices antl other commodities

' that had arrived at the port from the East across the great expanse of the Indian Ocean
. 30 : to Africa and Ara’o ia, and ﬁom there topoints farther west,"
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