
S T A R T E R

Pappadam box   $ 12 .00   
A se lect ion o f  art i san papadam served with  sp iced
yogurt .       
Potato  bonda    $ 10 .00 GF,  V
Chickpea battered ,  sp iced  potato  spheres .
Samosas  (3 )    $ 10 .00  V
Seasoned potato  mash in  a  f laky pastry .

Mangalurean Chicken bezule     $ 12 .50
Red morse l s  o f  batter  f r i ed  chicken (6)
Chicken bonda (chef  spec ia l )    $ 12 .00
Batter  f r i ed  mince  chicken bal l s  -  chutney
Rava fr ied  f i sh  f ingers     $ 12 .90
Semol ina fr ied  f i sh  with  sauce .

G R I L L S
Achari  paneer     $ 18 .00
Gri l l ed  paneer  marinated in  an achari  (Pick le  sp ices )
marinade .

Fish  t ikka (Chef  spec ia l )    $20 .00
Finger l i ck ing  good,  zes ty  and f i l l ed  with  a  burst  o f
f lavors .

Spicy Chicken t ikka    $ 18 .00
Succulent   p ieces  o f  ch icken,  mingled  with  p ick led
chi l l i  and fragrant  sp ices .

Paneer  chi l l i  f ry   ( chef  spec ia l )  $ 12 .90
Fr ied  paneer  f i r t ters  in  a  tangy sp icy  s t i r f ry  sauce .

Goan Chicken cafreal     $ 18 .00
Adapted from the  Portugues  co lonies  in  Goa,  a  dry
chicken di sh  cooked in  green marinade  made with
fresh  herbs  and sp ices .

Fries  and t ikka (Kochi  spec ia l )    $20 .00
5 pieces  of  chicken t ikka with fr ies .

Samosa chat    $ 12 .00
Mashed up samosa with tangy tamarind,  mint ,
yogurt  and chickpeas .

Chicken Vindaloo     $ 19 .00
A f iery  red  tangy,  fu l l  f lavor  with  coconut  v inegar
and ground red chi l l i

M A I N S

Butter  chicken    $ 19 . .00  (No nuts )  GF
Yes ,  Popular  demand
Malabari  chicken    $ 19 .00 GF
Chicken morse l s  s teeped in  roasted  sp ices  with
coconut .
Kolhapuri  chicken    $ 19 .00
Maharashtr ian curry that  i s  fu l l  o f  the  r ich ,
var ied ,  sp ices  and drool -worthy .
Madras  lamb kuruma    $ 19 .  00 GF
Lamb with  a  depth o f  f lavour .  amazing  gravy  f rom
coconut  and a  mydrid  or  f resh  sp ices .
Lamb Vindaloo      $ 19 .  00 GF
Fiery red  Portuguese  inf luenced Goan dish  cooked
in v inegar ,  tamarind and sp ices .
Goat  rasa       $ 19 .00 GF
This  goat  curry i s  scrumptious ,  deep  in  f lavours  and
very appet iz ing
Goat  coconut  curry     $ 19 .00 GF
An invit ing ,  warm curry that  i s  r i ch  and fragrant ,

Beef  curry (Chef  spec ia l )     $21 .00 GF
House  spec ia l i ty  bee f  curry made from golden brown
onions  and sp ices

Goan f i sh  & prawn curry    $21 .00 GF
Ful l  o f  wonderful  sp iced  f lavor ,  in  a  coconut  sauce
with  a  s l ight  tang o f  tamarind .

Fish/  prawn curry     $2100 GF
Insp ired  by the  backwaters  o f  Al leppey,  a  tongue-t ick l ing
raw mango,  and turmeric  with  pureed coconut . .

Nilg ir i  koorma $19 .00 GF
Del ic ious  goat  curry i s  f rom the  western ghats ,  in fused
with cor iander  l eaves  and tender  coconut .

Paneer  butter  masala      $ 18 .00 GF
Paneer , in  a  tangy tomato cream sauce

V E G E T A R I A N

Malai  paneer  $18 .00 GF (has  nuts )
Mildly  sp iced  with  onions ,  f resh  cream,  sp ices  and herbs

Dhaba paneer  (Chef  spec ia l )      $ 18 .00 GF
One popular  d i sh  served in  most  roads ide  eatery jo ints .

Road s ide  channa masala     $ 18 .00 GF
Tempting  chickpea with ,  tomatoes ,  onion and sp ices

Tomato bhendi       $ 18 .00 GF
Tender  okra pods ,  p iquant  onions ,  tangy tomatoes ,  bo ld
sp ices
Jeera  Methi  potato   $ 16 .00 GF
A del ic ious  s imple  cumin f lavoured potato  with
fenugreek  l eaves .

Vegetable  sagu    $ 18 .00 GF
Karnataka s ty le  de l i c ious  mix vegg ie ,  coconut ,  onions ,
tomatoes ,
Konkan dal  curry     $ 18 .00 GF
Mangalorean dal  curry,  sweet  and tangy

V E G A N

Mumbai  batata      $ 18 .00 GF
Pan seared warm-spiced savorypotato  pea di sh ,  a
tota l  comfort  on a  p late !

Chickpea(Sundal )  masala      $ 18 .00 GF
Creamy coconut  mi lk  with  crunchy chickpea makes
thi s ,  so  dreamy and de l i c ious .

Hearty Okra potato  s tew    $ 18 .00 GF
Coconut  mi lk  with  okra makes  th i s ,  de l i c ious .

Spinach Kootu       $ 18 .00 GF
A comfort ing  th ick  s tew made with  sp inach and red
lent i l s .  

Dal  fry  $16 .00 GF
Moong lent i l  d i sh  onion,  tomatoes ,  g inger ,  gar l i c ,  sp ices

R I C E  A N D  B R E A D S

Chicken Bir iyani  $19 .00
Tamarind r ice/  Lemon r ice  $ 12 .00
Kashmir i  pulao  $12 .00
Chicken fr ied  r ice  $ 12 .00
Vegetable  pulao  $12 .00
Steamed r ice  $6 .00

Alu paratha $5 .00
Naan  $3 .75
Garl ic  naan/  chi l l i  naan $  4 .50
Flaky Porotta  $4 .00

Vermice l l i  payasam brulee
Gulab Jamun (2 )
Fruit  Kul f i  (Chef  spec ia l )
Rose  Phir ini

D E S S E R T S  $ 7 . 0 0

Mango  La s s i  
M ix ed  b e r ry  l a s s i  

F i l t e r  kapp i  
G ing e r  cha i

( S e rv ed  ho t  and  c o l d )  

D R I N K S  $ 5 . 0 0 S I D E S   $ 3 . 0 0

Raitha 
Hot  sauce  
Tomato Chutney

Mutton Bir iyani  $20 .00

Chapat i  $4 .00
Tandoori  rot i   $3 .75

K A L U  D O S A  ( 2 )
Plain  5 .00
Egg  8 .00
Chicken keema 10 .00
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Menu  Regional dishes from the South west of India
 

Coconut plays a vital role in most of our curries. Used liberally as grated, ground, roasted or milk. Most of our  
masalas have dried red chilies, black pepper and also aromatic spices like coriander, mace, nutmeg, cumin,

cardamom.. Some dishes also use kokum, tamarind, and raw mango for the tart.
HAPPY EATING!cuisines from the coast


