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" HEALTHY SOUPS

i'  SEAFOOD SOUP (SPICY / NORMAL)
'« NOODLE SOUP (VEG & CHICKEN) ~110/120
. MANCHOW SOUP (VEG & CHICKEN)- 90/100 =
FRENCH ONION SOUP 110 B & ;‘
“" CREAM SOUP (TOMATO/MUSHROOM/CHICKEN) ~ 110/1 10/130 e
i .' . HOT & SOUR SOUP (VEG & CHICKEN) 100/110 |
‘ﬂ’fﬁnb FUNG SOUP - CHICKEN 130,
- LEMON CORIANDER VEG SOUP 110
_ VEG MINESTRONE SOUP 120
zTOMATO DROP SOUP 100
. SWEET CORN SOUP (VEG & CHICKEN) 100/110

P ~

| CLEAR SOUP (VEG & CHICKEN) 1007110

‘ .' "g s
y .‘,1’4‘

. SALADS
,{4

* MAYONNAISE SALAD (VEG / CHICKEN) 150/160
.\ RUSSIAN SALAD (VEG / CHICKEN) 150/160
.. SLICED GREEN SALAD 100

ri*bSSED GREEN SALAD 130
| 180
180.

- TANDOORI CHICKEN PLATTER (FULL/HALF) 1100/650
; TANDOORI MIXED PLATTER (FULL/HALF) /111 1350/750, 1
EAFOOD PLATTER (FULL/HALF) 1400/800
 VEGETABLE E’LATTEB‘LFU'LIHALF) finil: M 0/300.




HICKEN LOLLlPOP
" CRUNCHY CORN CHICKEN .
" CHICKEN IRANI TIKKA
q:-_.I;RAGON CHICKEN
" SALT & PEPPER (CHICKEN / FISH)
. ROASTED CHILLY DRY
. CHICKEN KING
3 ‘DIJJAJ SHISH TOUK

. £ HICKEN SATTEY

“ARABARA KEBAB
.""’ PANEER HILL TOP
" PANEER TIKKA

o hW;EG HARIYALI SEEK KEBAB

.,;.-_-'MEALS

. SOUTH SPECIAL FISH CURRY MEALS
 SOUTH SPECIAL VEG CURRY MEALS

" SEAFOOD SPECIALS

| ',".;i_'ﬁ‘:.ls’H CHATTY CURRY
FISH MANGO CURRY
\ ALEPPEY FISH CURRY
,EISH NELLIKKA CURRY
" KARIMEEN POLLICHADHU / PORICHADHU
'Q&NDHARI KONJU
e TAWA GRILLED FISH '
PRAWNS ULATHIYADHU
(ALLUMMAKKAYA ROAST '
A HMMAKKAYA P"' RIC

280/320

280
280
270
270
220
260
210
210

AS PER SIZE =
AS PER SIZE "8

AS PER SIZE
AS PER SIZE
AS PER SIZE
AS PER SIZE
AS PER SIZE




KOONTHAL PORICHADHU ‘ o o
f’“ ANDOORI POMFRET . AS'PER SIZE
| *.F’ISH TIKKA W 3205
. TANDOORI PRAWNS TR .. 'AS PER SIZE “S§
" FISH HARIYALI TIKKA L 330 .
¥ GARLIC FISH TIKKA
o ,f 4': ¢

,j'_'" IRIYANI & RICES

'-_'*A@QO'N CHICKEN BIRIYANI 160
" FRIED CHICKEN BIRIYANI 160
g iMU“["TON BIRIYANI 210
i {f’RAwns BIRIYANI 380
- CHEENA VALA BIRIYANI 300
*  BAMBOO BIRIYANI 200
; ! a«‘VEG BIRIYANI 100 --
:‘f\_ * KIZHI BIRIYANI 180/240/1 20 g
.. GHEE RICE 100 -
' BIRIYANI RICE 100
~ CURD RICE 110
jEERA RICE 110
EMON RICE 120
b ,TEAM RICE 90 |
" 3 PULAVU (NAVARATHAN/KASHMIR/ VEG) 190/240/120
" TRIPLE FRIED RICE (VEG / CHICKEN) - 150/180
. PAN FRIED NOODLES (CHICKEN/EGG/VEG) 190/160/140
" VEGETABLE (FRIED RICE/NOODLES) | 150
EGG (FRIED RICE / NOODLES) * ... 160
 CHICKEN (FRIED RICE / NOODLES) / 170
PRAWNS (FRIED RICE / NOODLES) . 220
gg—:n {FRIED‘RICE\; NOODLES) | . o 190 , -‘ i
ko 2 . 19 4

r*'




Al ERICAN "CHOPSEY (VEG / NON)
.(;HINESE CHOPSEY (VEG / NON)
 HAKKA NOODLES (VEG / NON) -
“_SINGAPOORI NOODLES (VEG/EGG/CHICKEN)

INDIAN BREADS

’éﬂssomED BREAD BASKET
b L RALA PARATHA
WHEAT PARATHA
TANDOORI PARATHA
£ c:om PARATHA (WHEAT / NORMAL)
«é:HAPPATHI
' CEYLON EGG STUFFED PARATHA
APPAM
b M*PUTTU SET
.,f~. " NAN (PLAIN & BUTTER)
~ KULCHA (PLAIN/BUTTER/GARLIC/MASALA)
" GARLIC CHEESE NAN
‘GARLIC CHILLY NAN
RUMALI ROTTI
%‘ANDOORI ROTTI (PLAIN/BUTTER)
: ARLIC NAN

INDIAN CUISINE

%-HCKEN JAIPURI
; CHICKEN MUGULAI
. CHICKEN DHAIWALA
UN‘A CHICKEN |
TER CHICKEN

o 200/250-
. 2007250

v-qo..

LRI T S
- R N A
T
9 L & - iy
i
¥

140/160

140/150/170

15
18

20
50/40
15

30

10

35
25/30 R
20/30/30/30
40
40
25

25




KEEMA CHICKEN
KADAI CHICKEN
i b CHICKEN TIKKA MASALA
. ' MUSHROOM CHICKEN
DAL CHICKEN
""", CHICKEN KOLAPURI
. MUTTON ROGAN JOSH
%«MUTTON JALFREZI
' DAL GOSH |
e METHI MUTTON
~ MUSHROOM MUTTON
. KADAI MUTTON

i _a(:‘HlLLl' CHICKEN 230
. HOT GARLIC CHICKEN 240
" GINGER CHICKEN 240
'HOT & PEPPER CHICKEN 240 &+
E:HICKEN MANCHURIAN 230 &7
| CHEZWAN CHICKEN 230
KA CHICKEN 280 .
7 KAI HONG KONG CHICKEN 280/330

AI SPECIAL GRAVY

.' THAI CHICKEN RED SAUCE
b THAJ CHICKEN YELLOW SAUCE




(;HILL[ FISH
SCHEZWAN FISH
' FISH IN HOT & PEPPER SAUCE
" FISH IN HONG KONG SAUCE
"', SHANGHAI FISH

OUTH INDIAN CLASSIC DISHES

- T ELANEER CHICKEN
'CHICKEN CHATTY CURRY
' f_*.‘-. 1;; _.:_--.ZHI VARUTHARACHADHU
~ CURRY VEPPILA KOZHI - DRY
"'}' 'CHICKEN KANDHARI - DRY
.« - CHICKEN VARATTIYADHU - DRY
~ INJI KOZHI - DRY
,,f:_. fCHICKEN PEPPER FRY
.« BEEF POLLICHADHU
' BEEF CHEENA CHATTY
. BEEF DRY FRY
BEEF ROAST

Wt o

~ BEEF IDI MULAK

ARABIC CUISINE

J'

m AL FAHAM CHICKEN (FULL / HALF) 400/200
, " PEPPER ALFAHAM (FULL / HALF) ' 420/230
~ JAVA ALFAHAM (FULL / HALF) . 440/250
 DIJJAJ SEEK KEBAB el VRN 220 14 1 NS
HICKEN SHISH TOUK 270 * il
WS . o 22 ,;,

A ol | ¥
» e b
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‘”‘ ROM THE CLAY OVEN

;‘CHICKEN FROM THE cLAY OVEN

- TANDOORI CHICKEN ( FULL / HALF) | . 400/200
©  MURAG KALI MIRCHI KEBAB 280
MURAG ALISAN KEBAB 280
AN 280
-----"g;HIG:KEN ACHARI TIKKA P8 T
', ﬁDHRAKl KEBAB 280
" CHICKEN JILI-MILI KEBAB 290
.i‘ 'CHICKEN KAKORI KEBAB 290
i L{;HICKEN SHOLAY KEBAB 280
~ NIJAMI KEBAB 290
“- ~ CORIANDER KEBAB 280
" r‘MANGDl MUMTAJ 400
b ,\AFGHANI CHAPS 260
‘f ~ MALAI KEBAB 260
" RESHMI KEBAB 270
CHICKEN NAWABI KEBAB 280

% ""HARIYALI CHICKEN KEBAB 270

3 ISH FROM THE CLAY OVEN

:TANDOORI POMFRET _ AS PER SIZE
" FISH TIKKA | 3205 A
B ‘f-fAlsiDOORl PRAWNS | AS PER SIZE

VEG FROM THE CLAY OVEN

'FANDOORI BABY CORN -
ANDQORI MUSHRé i




EG ETARIAN KITCHEN

."ud
_. i 9 L

3 " PANEER BUTTER MASALA

MUSHROOM MASALA
VEG JAIPURI

’,;\ ;Mlx VEG CURRY
_ PANEER TIKKA MASALA
LQANEER BURJI
- MALAI KOFTHA
3 KADAI VEG
tALoo GOBI MASALA
.r"PANEER MUTTER MASALA
DAL MAKANI
" DAL PANCHRANGI
. DAL TADKA
k ﬁAL FRY
CHENNA MASALA
7 4 "PALAK PANEER
Ll " CHILLY GOBI (GRAVY, PASTE, DRY)
eom MANCHURIAN (GRAVY, PASTE, DRY)
ﬁcxNEER CHILLY (GRAVY, PASTE, DRY)
~ CRISPY FRIED VEG * DRY ]
. DBAGON VEG - DRY
X OBl 65 - I;)R‘Y.
IR SR




- 4 L

.--,r.*' :
G’@CKTAIL JUICE
PINEAPPLE
PAPPAYA
. GRANGE
i' %P‘AR
WATER MELON
ol U§AMBI |
f"RESH LIME
,GRAPE LIME

T LIME

o l

1.
Tyt
¥ 2

MILK SHAKE

DATES
CASHEW
SHARJAH BONEX

P EEP IN VANILA
' '. PEANUT BUTTER

EEF}RERO ROCHER
~ VOYAGER TWIST
; '_I""".RAFFAELLO
P AMERICAN KIT KAT
ALAXY SHAKE

GK;ER SHN(E" i




OCKTAILS
‘;'-" b 3T
. MOJITO MINT
: ._,I_.BLOOD ORANGE
. PEACH BLUE
. _* COOL BLUE
é‘ASSlon FRUIT
f '* GUAVA (SALT & RIMS)

l- ; i

SPICY WATERMELON

}g}lgECREAM & DESSERTS

.:_,

FALOODA
| "HONEY MOON SPECIAL

,_f"DOUBLE SUNDAE
. HAWAIAN DELIGHT
: " HONEY & ALMOND
"', CHOCOLATE & ALMOND
. :_' 'CHOCOLATE ROULETTE
% FRUIT SALAD WITH ICECREAM
. SULTHAN GUDBUD
B ' CARROT HALWA WITH ICECREAM
&4 ',?GULAB JAMUN WITH ICECREAM
i 'CARAMEL CUSTARD
" FRUIT CUSTARD
: GULAB JAMUN

N
l




4 * BLACK FOREST PASTRY

A

,_' _'*,WHITE FOREST PASTRY

i ;,ﬂ RED VELVET PASTRY
i“ L L]

N GERMAN CHOCOLATE PASTRY

-.;Jt' !'
)

fr 4 RED BEE PASTRY

‘WANCHO PASTRY

e .B_LACK VANCHO




L+917909100200
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11.30AM -11.30PM
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" Y. /K el o oy SRS Y.
ORYX VILLAGE , KANHANGAD SOUTH,
"HIGHWAY JUNCTION, KASARAGOD DIST, KERALA 671531
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" HEALTHY SOUPS

i'  SEAFOOD SOUP (SPICY / NORMAL)
'« NOODLE SOUP (VEG & CHICKEN) '~ 120/130
. MANCHOW SOUP (VEG & CHICKEN)- 100/120 =
FRENCH ONION SOUP 12085 G ;',f
“" CREAM SOUP (TOMATO/MUSHROOM/CHICKEN) 120/120/140 e
i .' . HOT & SOUR SOUP (VEG & CHICKEN) 110/120 i
‘ﬂ’fﬁnb FUNG SOUP - CHICKEN 140
- LEMON CORIANDER VEG SOUP 120
_ VEG MINESTRONE SOUP 130
zTOMATO DROP SOUP 110
. SWEET CORN SOUP (VEG & CHICKEN) 110/120

P ~

| CLEAR SOUP (VEG & CHICKEN) 110/120

‘ .' "g ’
3 .‘,1’4‘

. SALADS
Fb

* MAYONNAISE SALAD (VEG / CHICKEN) 160/170
.\ RUSSIAN SALAD (VEG / CHICKEN) 160/170
.. SLICED GREEN SALAD 11073

. TOSSED GREEN SALAD 140
L] 190
@HICKEN TIKKA SALAD 190.

q. 4

,._»#, ',STARTER

?

C}ANDOORI CHICKEN PLATTER (FULL/HALF) 1110/660
" TANDOORI MIXED PLATTER (FULL/HALF) ~ 1360/760
SEAFOOD PLATTER (FULL/HALF) 1410/810
VE GETABLE E’LATIER (FULL/HALF) ! o)




HICKEN LOLLlPOP
" CRUNCHY CORN CHICKEN .
" CHICKEN IRANI TIKKA
q:-_.I;RAGON CHICKEN
" SALT & PEPPER (CHICKEN / FISH)
. ROASTED CHILLY DRY
. CHICKEN KING
3 ‘DIJJAJ SHISH TOUK

. £ HICKEN SATTEY

“ARABARA KEBAB
.""’ PANEER HILL TOP
" PANEER TIKKA

o hW;EG HARIYALI SEEK KEBAB

.,;.-_-'MEALS

. SOUTH SPECIAL FISH CURRY MEALS
 SOUTH SPECIAL VEG CURRY MEALS

" SEAFOOD SPECIALS

| ',".;i_'ﬁ‘:.ls’H CHATTY CURRY
FISH MANGO CURRY
\ ALEPPEY FISH CURRY
,EISH NELLIKKA CURRY
" KARIMEEN POLLICHADHU / PORICHADHU
'Q&NDHARI KONJU
e TAWA GRILLED FISH '
PRAWNS ULATHIYADHU
(ALLUMMAKKAYA ROAST '
A HMMAKKAYA P"' RIC

290/330

290
290
280
280
230
270
220
220

AS PER SIZE =
AS PER SIZE "8

AS PER SIZE
AS PER SIZE
AS PER SIZE
AS PER SIZE
AS PER SIZE
330 |




KOONTHAL PORICHADHU ‘ R, o A
f’“ ANDOORI POMFRET .. AS'PER SIZE “ 48
| *.F’ISH TIKKA W 33060 g
. TANDOORI PRAWNS TR .. 'AS PER SIZE “S§
" FISH HARIYALI TIKKA L 340 .
¥ GARLIC FISH TIKKA
o ,f 4': ¢

,j'_'" IRIYANI & RICES

'-_'~A@QO'N CHICKEN BIRIYANI 170
" FRIED CHICKEN BIRIYANI 170
g iMU“["TON BIRIYANI 220
i f’RAwns BIRIYANI 390
- CHEENA VALA BIRIYANI 310
*  BAMBOO BIRIYANI 210
; ! a«‘VEG BIRIYANI 110 :
:ﬁ_ * KIZHI BIRIYANI 190/250/130 g
.. GHEE RICE 110 -
| BIRIYANI RICE 110
" CURD RICE 120
jEERA RICE 120
EMON RICE 130
v ,TEAM RICE 100 |
" 3 PULAVU (NAVARATHAN/KASHMIR/VEG) 200/250/130
" TRIPLE FRIED RICE (VEG / CHICKEN) - 170/200
. PAN FRIED NOODLES (CHICKEN/EGG/VEG) 200/170/150
" VEGETABLE (FRIED RICE/NOODLES) | 150
EGG (FRIED RICE / NOODLES) * ... 160
 CHICKEN (FRIED RICE / NOODLES) 170
PRAWNS (FRIED RICE / NOODLES) . 220
gg—:n {FRIED‘RICE\; NOODLES) | . o 190 , -‘ i
B R . 19

r*'




Al ERICAN "CHOPSEY (VEG / NON)
.(;HINESE CHOPSEY (VEG / NON)
 HAKKA NOODLES (VEG / NON) -
“_SINGAPOORI NOODLES (VEG/EGG/CHICKEN)

INDIAN BREADS

’éﬂssomED BREAD BASKET
b L RALA PARATHA
WHEAT PARATHA
TANDOORI PARATHA
£ c:om PARATHA (WHEAT / NORMAL)
«é:HAPPATHI
' CEYLON EGG STUFFED PARATHA
APPAM
b M*PUTTU SET
.,f~. " NAN (PLAIN & BUTTER)
~ KULCHA (PLAIN/BUTTER/GARLIC/MASALA)
" GARLIC CHEESE NAN
‘GARLIC CHILLY NAN
RUMALI ROTTI
%‘ANDOORI ROTTI (PLAIN/BUTTER)
: ARLIC NAN

INDIAN CUISINE

%-HCKEN JAIPURI
; CHICKEN MUGULAI
. CHICKEN DHAIWALA
UN‘A CHICKEN |
TER CHICKEN

o 210/260-
. 2107260

v-qo..

LRI T S
- R N A
T
9 L & - iy
i
¥

150/170

1 150/160/180

15
205
22
60/50
15

35

12

35
30/35

30/35/35/35

40
40
25

25




EEMA CHICKEN
KADAI CHICKEN
o -CHICKEN TIKKA MASALA
MUSHROOM CHICKEN
" DAL CHICKEN
S:H[CKEN KOLAPURI

¥ CHINESE SPECIAL GRAVY & DRY

f‘,‘” CHILLI CHICKEN 240

»*-' _ HOT GARLIC CHICKEN 250
' GINGER CHICKEN 250
'HOT & PEPPER CHICKEN 250 4
t;HIc:KEN MANCHURIAN 240
SCHEZWAN CHICKEN 240
HAKKA CHICKEN 290 .
:KAI HONG KONG CHICKEN 290/340

;

f
,..*
v i)

&l g;[HAI SPECIAL GRAVY

THAI CHICKEN RED éAUCE ‘
b THAJ CHICKEN YELLOW SAUCE
- I;iA]. CHICKEN GR AU E




(;HILL[ FISH
SCHEZWAN FISH
' FISH IN HOT & PEPPER SAUCE
" FISH IN HONG KONG SAUCE
"', SHANGHAI FISH

OUTH INDIAN CLASSIC DISHES

- T ELANEER CHICKEN
'CHICKEN CHATTY CURRY
- 1’ KOZHI VARUTHARACHADHU
-f,__.L-&'URRY VEPPILA KOZHI - DRY
~ CHICKEN KANDHARI - DRY
8 ~ CHICKEN VARATTIYADHU - DRY
~INJI KOZHI - DRY
,,f:_. fCHICKEN PEPPER FRY
.« BEEF POLLICHADHU
" BEEF CHEENA CHATTY
. BEEF DRY FRY
& BEEF ROAST
EEF IDI MULAK
(;

ARABIC CUIS]NE

J'

m AL FAHAM CHICKEN (FULL / HALF) 410/210
, " PEPPER ALFAHAM (FULL / HALF) ' 430/240
 JAVA ALFAHAM (FULL / HALF) *  450/260
DIJJAJ SEEK KEBAB R A 230131 1
HICKEN SHISH TOUK v 280
W : " 23 ,,g,
: ‘.._ % rz' “u




"i ROM THE CLAY OVEN

n C‘HICKEN FROM THE CLAY OVEN

--__,"'TANDOORI CHICKEN (FULL / HALF)  410/210
©  MURAG KALI MIRCHI KEBAB ' 290
- MURAG ALISAN KEBAB 290
{%ﬁlURAG ANGARA KEBAB 290
{.:HICKEN ACHARI TIKKA 280
¥ 4 ADHRAKI KEBAB 290
,v-*“ ‘CHICKEN JILI-MILI KEBAB 300
;”_ 'CHICKEN KAKORI KEBAB 300
A LcHICKEN SHOLAY KEBAB 290
~ NIJAMI KEBAB 300
. CORIANDER KEBAB 290
o .«Q TANGDI MUMTAJ 410
CHAPS 270
MALAI KEBAB 270
" RESHMI KEBAB 290
| CHICKEN NAWABI KEBAB 280
"! '-.tHARIYALI CHICKEN KEBAB 280

ISH FROM THE CLAY OVEN

?TANDOORI POMFRET | AS PER SIZE
F]SH TIKKA ' 330N
%’I‘ANDOORI PRAWNS | AS PER SIZE

. VEG FROM THE CLAY OVEN

o TANDOORI BABY CORN '




{ : .

."ud
- . f 9 L

3 " PANEER BUTTER MASALA

MUSHROOM MASALA
VEG JAIPURI

!’J\ JMIZX VEG CURRY
4 {’ANEER TIKKA MASALA
LQANEER BURJI
- MALAI KOFTHA
g 'KADAI VEG
tALoo GOBI MASALA
;"" ' PANEER MUTTER MASALA
DAL MAKANI
" DAL PANCHRANGI
pAL TADKA
BAL FRY
CHENNA MASALA
g "PALAK PANEER
CHILLY GOBI (GRAVY, PASTE, DRY)
eom MANCHURIAN (GRAVY, PASTE, DRY)
ﬁcxNEER CHILLY (GRAVY, PASTE, DRY)
~ CRISPY FRIED VEG * DRY ]
y DBAGON VEG - DRY
X OBl 65 - DRY “ -




éé‘c'acx'rAlL JUICE
E’INEAPPLE
" PAPPAYA

b i USAMBI
,...»~ FRESH LIME
.' ﬁGR{&PE LIME
f -, 'f NT LIME

~ MILK SHAKE

‘_ CHIKKU-GO-WILD

CASHEW
SHARJAH BONEX

1" \ KEEP. IN VANILA
ey JPEANUT BUTTER
EERRERO ROCHER
VOYAGER TWIST
* ' RAFFAELLO
| AMERICAN KIT KAT
' ALAXY SHAKE




OCKTAILS
‘;'-" b 3T
. MOJITO MINT
: ._,I_.BLOOD ORANGE
. PEACH BLUE
. _* COOL BLUE
é‘ASSlon FRUIT
f '* GUAVA (SALT & RIMS)

l- ; i

SPICY WATERMELON

}g}lgECREAM & DESSERTS

.:_,

FALOODA
| "HONEY MOON SPECIAL

,_f"DOUBLE SUNDAE
. HAWAIAN DELIGHT
: " HONEY & ALMOND
"', CHOCOLATE & ALMOND
. :_' 'CHOCOLATE ROULETTE
% FRUIT SALAD WITH ICECREAM
. SULTHAN GUDBUD
B ' CARROT HALWA WITH ICECREAM
&4 ',?GULAB JAMUN WITH ICECREAM
i 'CARAMEL CUSTARD
" FRUIT CUSTARD
: GULAB JAMUN

N
l




4 * BLACK FOREST PASTRY

A

,_' _'*,WHITE FOREST PASTRY

i ;,ﬂ RED VELVET PASTRY
i“ L L]

N GERMAN CHOCOLATE PASTRY

-.;Jt' !'
)

fr 4 RED BEE PASTRY

‘WANCHO PASTRY

e .B_LACK VANCHO




L+917909100200

@PENS

11.30AM -11.30PM

i y— ,-f-‘.l
" Y. /K el o oy SRS Y.
ORYX VILLAGE , KANHANGAD SOUTH,
"HIGHWAY JUNCTION, KASARAGOD DIST, KERALA 671531




