
IDIYAPPAM
Idiyappam or noolappam is made out from rice 
dough, thin strands of rice dough will be made from 
seva and then cooked in steam to get idiyappam. 
Since idiyappams are steam cooked they are so light 
and fluffy. Suitable for Gluten Friendly.

IDIYAPPAM WITH VEG STEW        $  16.95
(Mixed vegetables cooked in creamy coconut sauce 
with cashewnuts,ginger and curry leaves.)

CHAPPATHY WITH CHICKEN
CURRY                                                $  21.95
(Fried chicken coated with ginger, garlic, green chili 
and curry leaves)

CHAPPATHY WITH BEEF 
ROAST AND GRAVY                                 $  22.95
(Slow cooked beef roasted in aromatic spices with 
coconut tidbits and curry leaves)

IDIYAPPAM WITH 
CHICKEN STEW                                $  22.95
(Chicken slow cooked in creamy coconut sauce with 
cashewnuts, ginger and fresh curry leaves.)

Mains
VEG SAMSOSA(GF)                         $ 6.95
(The King of street food!! Pastry pocket filled with 
potatoes, onions and peas.)

CUTLET FISH/VEG                            $ 7.95
ONION and SPINACH BAAJI (GF)  $ 6.95
(Crispy Fritters, made with onions, spinach and 
gram flour)

CAULI 65(GF)                                  $ 10.95
(Batter Fried Cauliflower florets sautéed with the 
blend of exotic spices in special 65 sauce)

Starters

Signature Dishes
MALABAR DUM BIRIYANI
CHICKEN                                               $ 17.95
GOAT                                                    $ 19.95
(GLUTEN FRIENDLY)  
(The soul food of Malayalee’s!! A plate of biriyani is 
enough to make a person happy in Kerala. Made with 
many spices, meat and jeerakashala rice Malabar 
biriyani stands out on its own from the other 
biriyanis. The preparation needs a long time but the 
wait is worth the final product of aromatic rice and 
meat accompanied with yogurt salsa, pickle and 
pappadum.)

KAPPA BIRIYANI                                    $  18.95
(GLUTEN FRIENDLY) 
(One of the very famous delicious preparation of 
tapioca is kappa biriyani. Tapioca/ cassava cooked 
with spicy beef masala and flavored with roasted 
coconut.)

KAPPA WITH FISHCURRY                   $  19.95
(GLUTEN FRIENDLY) 
(This combination is very famous in toddy shops, 
which are the local pubs in all over Kerala. This fish 
curryis made with ginger garlic paste, onions and red 
chiliesand seasoned with mustard seeds and curry 
leaves.)

KAL DOSA WITH
CHICKEN CURRY                              $  18.95
 (GLUTEN FRIENDLY)
(A spongy crispy South Indian thick crepe and chicken 
curry is a heavenly combination to die for.)

FISH POLLICHATHU                              $  25.95 
(GLUTEN FRIENDLY) 
(A Kerala fish delicacy where fish covered in masala 
and wrapped in banana leaves and slow cooked. The 
luscious tangy gravy that coats to tender but slightly 
crisped fish sure to please fish lovers)

GOAT CURRY                                         $  20.95
(GLUTEN FRIENDLY)
(Marinated goat slow cooked in exotic Indian spices.)

FRIED RICE 
CHILLI CHICKEN / CHILLI GOBI       $ 19.95
(GLUTEN FRIENDLY) 
(A unique indo-Chinese combination which is popular 
among the Indianfolks.Boneless Chickencooked with 
capsicum, onion and luscious Indo-Chinese sauces)

DOSA
(Dosa is made from a mixture of soaked lentil and 
rice, ground together and fermented overnight. All 
dosas are accompanied with sambhar and coconut 
chutneys. All dosas are gluten friendly.)

PLAIN DOSA                                           $    9.95
GHEE DOSA                                            $  10.95
GARLIC DOSA                                         $  11.95
MASALA DOSA                                      $  13.95
(large crispy crepe with a traditional filling of 
seasoned potatoes, onions tempered with ginger and 
curry leaves) 
    (CHEESE EXTRA  $ 1  FOR GARLIC AND MASALA DOSA)

PUTTU
(Puttu is an unpretentious yet healthy and most iconic 
dish of Kerala. Puttu is made by steaming the mixture 
of rice powder and water with layers of grated 
coconut. All puttu’s are accompanied with 
pappadum’s and are gluten friendly.)

PUTTU WITH BLACK CHICKPEA CURRY    $  18.95
(Fiber rich black chickpea curry cooked in roasted 
coconut sauce seasoned with curry leaves and fried 
coconuts.)

PUTTU WITH CHICKEN CURRY                    $  20.95
(Chicken cooked in roasted coconut sauce with 
ginger, garlic and special homemade spices.)

PUTTU WITH BEEF CURRY                            $  21.95
(One of the most famous dish of Kerala. Beef cooked 
in traditional style with aromatic spices and herbs.)

POROTTA
Porotta is a Kerala specialty – flour dough layered and 
coiled in to a coir mat shape then cooked on the 
griddle.

POROTTA WITH 
BLACK CHICKPEA CURRY                            $  18.95
POROTTA WITH CHICKEN CURRY               $  21.95
POROTTA WITH BEEF ROAST                       $  22.95
(Kerala Beef Roast is a spicy delicacy made by beef stir 
fried with pepper, onions, ginger-garlic and garam 
masala in coconut oil to make this yummy beef Roast. 
The dish is generously coated with curry leaves, 
adding a great contrast to the dark hue of the dish. 
The beef Roast goes well with parotta.The 
combination taste of these two will make you forget 
about calories and to just dive in to the pleasure of 
beef roast with parotta.)

CHAPPATHY
Chappathy is a very healthy round, flat whole meal 
bread.

CHAPPATHY WITH DAL THADKA        $  16.95  
(Yellow lentil cooked with turmeric garlic and 
tomatoes, flavored with curry leaves and tempered 
with mustard seeds)

CHICKEN PAKORE (GF)                  $ 12.95
(Chicken marinated in indian spices and coated in
chickpea batter and fried)

CHICKEN 65 (GF)                           $ 12.95
(Batter Fried chicken breast sauteed with the blend 
of exotic spices in special 65 sauce)

CHICKEN TIKKA(GF)                          $ 12.95
(Bite size pieces of chicken cooked in lemon, 
yoghurt,tandoori spices and cooked in tandoor.)

TANDOORI CHICKEN (GF)
H/F                                     $ 12.95/$ 16.95
(Whole chicken marinated with yoghurt and exotic 
spices and cooked in tandoor.)

TANDOORI WINGS                          $ 8.95
BEEF DRY FRY (GF)                       $  14.95
(Hitmaker!!This delicious dish is a favorite in the 
south Indian state of Kerala. The dry preparation of 
beef involves a flavor play so intense, that it leaves 
the taste lingering for a while)

CHILLY PRAWNS (GF)                   $  16.95
(Fried prawns cooked in Indo-Chinese style with 
onions, chilies and capsicum)
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ADA PRADHAMAN WITH 
PAZHAM PAPPADUM(GF)                       $ 9.95
(Ada Pradhaman is the king of all payasams. Ada is 
thin flat rice cake, Pradhaman means the first or 
foremost in position.So, it translates to being the 
foremost among payasams, and the good part 
about Ada Pradhaman is that it is healthier than its 
counterparts. The reason being the sweetness of 
this payasam comes from Jaggery. Jaggery is 
unrefined sugar which helps in digestion and 
purifies blood. That’s enough reasons to order this 
wonderful and yum payasam.)

GULAB JAMUNS                                        $ 6.95
(Indian version of donuts accompanied with a side 
of homemade vanilla ice-cream.)

Curries

Breads

Hot  Beverages

Desserts

Cold Beverages

Mocktails

MASALA CHAI                       $ 4.00
LIME TEA                               $ 4.00

MILK SARBATH                     $ 7.00
KULKI SARBATH                    $ 7.00
LEMON LIME BITTERS         $ 4.50
LIME SODA                            $ 4.50
CHILLI LIME SODA                $ 4.50
SODA SAMBHARAM           $ 5.00
GINGER BEER                        $ 4.00
COKE                                        $ 3.50
COKE ZERO                             $ 3.50
SPRITE                                    $ 3.50

VIRGIN MOJITO                       $ 10
PINACOLADA                           $ 12
VIRGIN NASTY                          $ 12

BREADS
TANDOORI ROTI                                           $  4.00
(All purpose flat bread cooked in tandoor) 
TANDOORI PARATHA                                  $  5.00
(All purpose flat bread smeared with ghee and 
cooked in tandoor) 

KERALA PAROTTA                                        $  4.00
(flour dough layered and coiled in to a coir mat shape 
then cooked on the griddle)
CHAPPATHY                                                    $  2.50
(All purpose flour flat bread cooked in tawa) 
PLAIN NAAN                                                   $  3.50
(Plain flour Naan bread cooked in Tandoor) 

GARLIC NAAN                                                    $  4.00
(Bread coated with garlic and cooked in tandoor) 
CHEESE NAAN                                               $  4.50
(Naan Bread stuffed with cheese) 
ALOO NAAN                                                   $  4.50
(Naan bread stuffed with masala potatoes) 

CHEESE SPINACH NAAN                            $  4.50
(Naan bread stuffed with cheese) 

CHEESE GARLIC NAAN                              $  4.50
(Naan bread stuffed with cheese and garlic) 
CHEESE ONION NAAN                               $  4.50
(Naan bread stuffed with cheeseand onion) 

CHEESE CHILLY NAAN                                $  4.50
(Naan bread stuffed with cheese and chilly) 

PANEER NAAN                                             $  5.50
(Naan bread stuffed with homemade cottage cheese)

CHEESE CHICKEN CHILLY NAAN           $  6.00
(Naan bread stuffed with marinated chicken, cheese 
and chilly) 
PESHWARI NAAN                                      $  6.00
(Naan bread stuffed with coconut. sultanas, cashews, 
almonds, pistachios and cardamom powder) 

VEGETARIAN CURRIES 
(GLUTEN FRIENDLY)
DAAL PAALAK                                  $  14.95
(Simple dal preparation with the addition of fresh 
spinach leaves and cumin)

VEG KORMA                                     $  15.95
(This appetizing Vegetable Korma is loaded with 
potatoes, tomatoes, carrots, peas, and green beans. 
Make sure you have plenty of naan to dip with.)

PANEER MATAR MASALA              $  15.95
(An everyday dish of cottage cheese and peas 
mingled in a rich, tomato gravy)

KADAI PANEER                                $  15.95
(Kadai Paneer is one of the irresistible combination of 
paneer, capsicum, tomato, onion and old-style 
striking spices)

MALAI KOFTA                                   $  15.95
(Potato and paneer balls are deep fried, coated with 
malai and then added into onion-tomato gravy.) 

ALOO MATAR PANEER                   $  15.95
(A savory and aromatic blend of simmered potatoes, 
peas, and paneer cheese.)

PALAK PANEER                                $  15.95
(Popular Indian vegetarian recipe where Indian 
cottage cheese is cooked with spinach puree. 
Delicious & healthy)

SHAHI PANEER                                 $  15.95
(This all-time favourite Indian dish has paneer cooked 
in a creamy makhani sauce.)

CHILLI GOBI                                       $ 14.95

NON-VEGETARIAN CURRIES 
(GLUTEN FRIENDLY)

BUTTER CHICKEN                            $  17.95
(Marinated Chicken Cooked in Tandoor and served 
with a sweet oriental tomato, butter and cashew nut 
sauce.)

CHICKEN TIKKA MASALA               $  17.95
(Origin in Glasgow in Scotland, Chicken Chunks 
roasted and marinated in the velveted and spiced 
curry sauce)

MANGO CHICKEN                           $  17.95
KORMA 
CHICKEN                                                        $  17.95
BEEF                                                               $  18.95
LAMB                                                             $  19.95
(Meat is simmered in a creamy fragrant sauce with 
onion, garlic, ginger and cashews)

MADRAS 
CHICKEN                                                        $  17.95
BEEF                                                               $  18.95
LAMB                                                             $  19.95
(Madras recipe came through visiting many Indian 
restaurant kitchens, taste tests and experimentation! 
It is a south Indian delicacy cooked with curry leaves 
and mustard seeds in coconut sauce.)

DOPIAZA 
CHICKEN                                                        $  17.95
BEEF                                                               $  18.95
LAMB                                                             $  19.95
(In Hindi do means two and piaza refers to onions - 
hence the origin of the name of this dish, which has 
prominent flavours of onion.)

SAAGWALA 
CHICKEN                                                        $  17.95
BEEF                                                              $  18.95
LAMB                                                             $  19.95
(Fresh garden spinach and your choice of meat 
cooked with turmeric, cinnamon and garam masala.)

BEEF VINDALOO                              $  18.95
(With its fiery reputation, beef vindaloo is not for the 
faint-hearted)

LAMB ROGAN JOSH                       $  19.95
(Mutton braised with a gravy flavoured with garlic, 
ginger and aromatic spices)

SEAFOOD CURRIES,
(GLUTEN FRIENDLY)

PRAWN / FISH PAALAK                  $  20.95
(Marinated prawn Cooked in Tandoor and served 
with a sweet oriental tomato, butter and cashew nut 
sauce.)

PRAWN / FISH VINDALOO            $  20.95
(Prawn cooked with chilly and hot and sour spices.)

PRAWN / FISH MADRAS                  $  20.95
(Madras recipe came through visiting many Indian 
restaurant kitchens, taste tests and experimentation! 
It is a south Indian delicacy cooked with curry leaves 
and mustard seeds in coconut sauce.)
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