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BE. PRawns GHee ROAST -
k|
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'Prawns Ghee Roastis an exquisite coastal
e ’ dish that highlights the succulent flavours of
“ prawns simmered in a rich blend of roasted
spices, tangy tama rind, and aromatic ghee.
This dish ccﬁpgines layers of warmth anq *
spice, providing a delightful taste of coastal
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Paal Konju consists of prawns - \ l

that are lovindly cooked in a rich

and creé‘ny coconut milk gravy \ N\
spiced with aromatic herbs. This
dish offers a luxurious depth of
flavour and a comforting texture
that makes it a favourite among
seafood lovers.
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LeImnon BUTTeR GARLIC FISH

Lemon Butter Garlic Fish features tender
basa fillets that are expertly pan-seared to
create a crispy exterior while retaining their
moist, flaky texture. Infused with zesty _
lemon, rich butter, and aromatic garlic, this
dish offers a fresh and indulgent flavour
experience.
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Neelambari Flsh showcases King Fish
simmered in a unlque and vibrant green
masala made with fresh herbs and cogonut
milk. This dish is rich in flavour and visu’al'ly
appealing, as it combines freshness with |a
delightful depth of taste
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Crab Paal Curry features succulent pieces of \
tender crab c:ookedt in creamy coconut milk
gravy, infusing the dish with traditional AN N\
Kerala spices. This rich and flavorful éurry is a

celebration of seafood, making it a must-try |
for crab lovers. | __ 15~
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MalLal CHaRrcoaL
-~

Malai Charcoal features smoky green =R
chillies coated in a creamy, spiced : .. L i
o malai sauce. This dish balances the ' r __w
chillies' heat with the sauce's richness, b 8
providing a delightful contrast of ' ¥ S ! ¥ TN
flavours that enhances any meal < ;
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CHaARCOAL POLLICHATHU

Charcoal Chicken Pollichathu celebrates flavours
feature grilled, smoky chicken meticulously
wrapped in banana leaves and cooked with a
blend of spices, onions, an\d a rich marinade. This
dish ensures that each bite is infused with a
depth of flavour.
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ERI PORI CHICKell FRY

Eri Pori Chicken Fry features chicken pieces
that are perfectly deep-fried and coated in a
blend of flavorful spices and flour. With its
crunchy exterior and savoury flavour, this
dish makes for an irresistible shack or
appetiser that pairs well with a variety of
accompaniments.
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CHICKen NaaLUKeTTU -

Chicken Naalukettu is a traditional Kerala 4 -
dish that features tender pieces of dﬁicktn / oy
immersed in cr'eamy.coconut gravy seasoned ¥ &
; with an eﬁray of roasted spices and fragrant
‘P\ curry leaves. Wrapped in a banana leaf, this
! e "ﬁah is slow-cooked to perfectlon allowing
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PIDIYUIN KOZHIYUIM

Pidiyum Kozhiyum is a beloved Kerala dish
featuring marinated and tender chicken
skillfully cooked with various spices. This dish
is served with soft, steamed rice balls, provid-
ing a hearty and satisfying meal that reflects
the essence of home-cooked comfort ;
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CURRY VEePPILa KaTTI KOZHI

Curry Veppila Katti Kozhi is a vibrant and flavorful
T Kerala dish crafted with tender pieces of chicken
* cooked in a rich green gravy made with coconut
milk and an abundance of curry leaves. This dish
offers a delightful explosion of flavours, highlighting
the use of local ingredients.
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Paal KaPPa WITH Beer

Paal Kappa with Beef is a hearty meal made
S with tender chunks of beef cooked in a rich,
thick gravy. Paired with creamy, spiced,
mashed tapioca, this dish offers a comfort-
ing blend of flavours and textures that come
together to create a satisfying meal.




\
T

\
7
i=_FmBeR SPeCIaL BEeF FRY -

Ember Special I?eef Fry consists of juicy, >narinat-
ed, and deep-fried pieces to crispy perfection.
Coated wh\h special spices that enhance the
natural flavours, this dish celebrates Kerala's
culinary expertise, offering a crispy,

flavorful experience. )
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WAYANADAN BEEF VARATTU \

Wayanadan Beef Varattu is a spiced,
dry-fried beef dish from Wayanad,
Kerala, expertly cooked with aromatic
spices and flavorful herbs. This dish
captures the essence of Kerala's
culinary tradition and delivers a punch
of flavour in every bite




BARBECUE EMBER S DECIAL

BEer STew

Beef Stew is a classic Kerala-style
curry highlighting tender beef cooked
in a rich coconut milk base infused
with the flavour of cashew nut paste.
This non-spicy dish offers a comfort-
ing taste that warms the heart,
perfect for family gatherings.
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BE.  BEEF VINDALOOD -

Beef Vindaloo is a bold and spicy curry that

features tender beef marinated in vinegar

and an aromatic blend of spices. This dish is \
known for its distinct tanginess and heat,

: making it a popular choice e seeking
" robust and complex flavou
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Paal Katti Paratha is a soft, milk—inﬂjsed \ 1
flatbread that serves as an ideal companion
to rich and spicy beef curries. This dish
provides a delightful contrast of flavohrs

and textures, making it a satisfying addition
to any meal.
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Kallumakkaya Biriyani is a unique Kerala disg thft
" highlights tender mussels cooked in a‘fragrant 2
» rice.medley with a variety of aromatic spices. This
_ Biriyani offers a taste of the sea, presenting a
\T | balance of flavours and téxtures that

\ S ctt {ichness of cqga’stal cuisine.
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