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WELCOME DRINKS

01 Passion Fruit al0a¥(B (@035

Tangy, tropical passion fruit juice with a bold, exotic flavor. A vibrant and
refreshing welcome sip for every guest.

&S)a|eacleme ARl @)leSs, «f)RlNRBBMYo DaHEMEAGULID aldaHd
(0035 LRRMY. )80 @RGILAlEUBHN 0 DEMMHBIRD BN OEMAHBIWWEQIAIQ) MVIND

la].

02 Sulaimani Tea MOSLIAINT 210

Aromatic black tea infused with lemon and spices. A traditional Malabar welcome
drink that's light, fragrant, and soothing.

MOEBR@Y0 MBNMWALBEERMEERSI0 GalBOD MRINMWMSS BHS0B 210W. ARG 6@}
AlEMIGIND MVOUND Mo, IR TVINMALI @RHUBIITVIo MDEDLIA].

03 Coffee MESLIAINT 210
Rich, freshly brewed coffee with a bold aroma and smooth, satisfying taste. A
perfect pick-me-up for any time of day.

MUMIM Qe o ORI DENBILSH Q@D E:0q]l, @S |EAGIR MBNMWAIZ
AlMV2IBM@Ee @I BEMARAIW Gall@io. BlAIMTBTIOL! aRT AR O™
9a18@IUNE6IM aIGI® 8@} alles)-adl-@oq].

04 Tea BBa0l

Classic, comforting milk tea brewed to perfection. Warm, smooth, and familiar -
the perfect cup for every mood and occasion.

EOMINB5, @RUBIOMIE:EDIW ald@D 210W), aJ@EMDMEWIOS HENVBEH]. 2SBS0,
2{RAUIRD]o, al@l2 DIV - a@® BOMMIE00IMNIEN e BRAINVEDBTIMI
@RMIGLILAIW dsq].

05 Ginger Lime snerail MOE6BR

A zesty blend of fresh ginger and tangy lime. Bold, refreshing, and
perfectly balanced for a kick-start to your day.
Ol emille nfRINRSS MIEEER@Ye BalBMM B3 @32ilee20@ Al(Udlo.

MeBR8IeS GlIMOBIN 636} OEMHBIVHAIW RSO0 B3G1E603
GENIDUB, DEMHUBIVERIW), alBEFRAIWIo MTRANMAIW.

06 Mint Lime aR@IM Moeeer

Cool mint meets citrusy lime in this refreshing drink. Light, crisp, and
invigorating - perfect for beating the heat.

DM HEMHBIWE: IOMlEBI@D NSNS MIEEBRQIOS @2 lRIW BB
2o’ Mo oedlalofl@leenmy. Bo®o E30Emm@)0, (@lMall@)o,
DEMHBIQHNIAENT - 2)SIOM AGIE:SHOIM @RMICGIZo.

07 Pineapple Shake ©6a1MI]lu8 GaHH6)

Tropical pineapple blended into a thick, creamy shake. Sweet, tangy, and
full of sunshine in every sip.

BSlBBO0 (5 ARIRIW BHLENBEIHE) BalBDOD B(SIlEOT@D OEIMIo{lUB.
DUREA0, B0, B3IBEI Milaflelio MIIE|(IEIUDN0.

08 Mango @OMUYo

Thick, golden, and irresistibly sweet. Our fresh mango juice is a tropical
indulgence that tastes like pure sunshine.

B3lBBO0, MVIBERATOOTLRBR@Y0, BR(ITIEEIWIRIWS] AUREMBBTo.
EBRBIOS RO BOMUY 23N UBYELAIV MVIR(AIEBIUBo GaldOR! B} lRss
603 DaUEMBAEULID @R)YCENIEAIEN).



STARTERS - NON VEG
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Prawns On A Stick

Plump prawns grilled in rich butter and aromatic spices. A
juicy, flavorful seafood treat for every occasion.

alda¥(Md (w035

MUMIMNAO® SAUEHRo MFDMWAUETEIMEBBSI0 BalBDDY (UMD
£21Q® @Sla| 21220, af)BJO BROINIEEBRUBL0
@RMEWIW(AIW 3@} VRSB, @3aile:000@ muayEaileal alleqlo.

Meat Ball

Juicy, well-seasoned meatballs with a crispy exterior. Rich,
hearty, and packed with bold savory flavor in every bite.

MEOSLIAINT 210

(BN l@I al300EINMSS, 2Nl @I MIMOII aldd:o
6.21O@DO® AIGEENIDUBMY. MLMIMN A0, aOBIUZ0, BIGDI
BaHEMOBIEIZo B:S3a]ER0I® @l Mlosvm@)0.

Broasted Chicken

Crunchy, juicy mini broasted chicken pieces seasoned to
perfection. Irresistibly crispy on the outside, tender inside.

GENUIgRA afleead

g@o6il, aflerom Al eeniogul alesnd @auemeaBud,
aldBBIAT aldSBDINT. al30MTDY (@M il@)o, @REMITY 2)E3A10.

Momo - Chicken (Steamed) Gall

Soft steamed dumplings filled with juicy spiced chicken. A
popular Himalayan-style snack loved for its delicate flavor.

2fleom AR08 BalBEM Allesnm Mo AR @GRIIWS
caIQlla] WogflothM. @R@IERINAINI® @)alles) Gal@)EHS B@)
BN aGl20e10d H6verl]eRESs eIrelEH:H6Mo.

Chicken Balls 218608 GeNIOsEUB

Juicy, well-seasoned chicken balls coated and fried golden. A
crowd-pleasing starter packed with bold savory flavor.
MIBERMIOOTN@D o@D AN, 2Tl MIMI®I] aldd>0

6210 2flee B GENIIBIBUB. &Sie a0l E)-llayss,
a)BJOIBEER0 S |SIM B30 QRIBSA.

Chicken Spring Roll  2ilee@d mailouy 80203

Crispy golden spring rolls stuffed with seasoned chicken and
vegetables. Light, crunchy, and absolutely delicious.

aMlaverm 621 alleemM)o als|eOdld:830 Ml0g) (@ lmiail
@B M iloty BNIBYBUB. ED80, (EIMIall, USO®E @3 2lld>@o0.

Fish Finger 2@y Ollewd
Crispy breaded fish fingers with a tender, flaky center. A
classic seafood snack served golden and perfectly seasoned.
2FUOW), @RSBMNIBAIIBHMN AWERBINMSS, (@lmJall O(eTuaUy
6021 Alm lleee:u3. MR MloomwleRss@e @le: sl
@}21l8:0RAOW 6@ GOMVlEs Milanjaul RICERERE:HMEMo.

Chicken Finger /008 adlond
Crunchy breaded chicken fingers seasoned and fried to
golden perfection. A timeless favorite loved by all ages.
66N GalBO0] QYINISEIW, @all @35l cuBem Mloosslod
QAUNOOMSIOD, (B62l 2e6m ablotdn@ allealo. ag)gjo

(IO EOIBEOo EDaHSEQSIM, SILDW @RI B@} (NlWeq|s
allealo.

09

10

11

12

EIOENE NEUEBRUY

Crab Claws

Golden fried crab claws with a crunchy coating and succulent
meat. A luxurious seafood treat for special occasions.

SSBBON0, MIBERTIOOTIERBBR0, @O ITINEEIWIROI]
DURDIBBD}o. HDEBRSIOS A RN AOMIY 2(3MY UB}ELAIW
MUREY(IB0UB0 BaldeR! @allIBS B DatiemEa6URId
@R)WoENI@AIEN).

Chicken Cocktail 28603 GE006)6S@I@D
Samosa LEAIMY

Golden, crispy chicken nuggets tender on the inside and
crunchy outside. A universally loved snack for all ages.
mIdgRMlooeRss, (@ lmial@o® 2illeed mungye:ud oasilad
2330 OOV BB @Yo. a)EJO (IO BEIBEO}o BBYBaIIOEI
DaHS6)q S} 6@} LICLIYEEHEMo.

Chicken Nuggets 2fleem muneud

Golden, crispy chicken nuggets tender on the inside and
crunchy outside. A universally loved snack for all ages.
mBemloosilenss, @lmiall@ow alean mungie.ud ossicd
2330 IOV B @Yo. af)EJO (IOWBOIBLO}o BBYBaIIOEI
SDaHiS6)q SN BE} BICR)ERE:HUEMo.

Chicken Lollipop ET6NTE MEUEBRUD

Spicy, sticky chicken lollipops with a bold marinade and
juicy meat. A party favorite that's finger-licking good.
S |MBB MG 260D Mo GaIBTD

a)BlR88®o B5la]lSlenmM@MI® 2llee0d @rIellealdefe:-ud.
QlleE MBI D560 |SIM 6@} a10BS106) (e |SO.




STARTERS -VEG

01 Momo - Veg (Steamed) 62629 - HIdlgenilud (@Rl
cIllo@))

Soft steamed dumplings filled with fresh spiced vegetables. A light, healthy, and flavorful
Himalayan-style snack.
a3 AAVILIEGUB BalBDD ala|BO0le:uB Ml0.4) 2RO @RANIEE Il (Woglotimy.

@0 EY0ETMDo @IRHBBIN(EEUZo B}alldEMRAIW aGladeIM nevorlwlelss
£IREEHEMo.

02 Vegetable Balls ala]860] alam}E-Ud

Crispy, golden vegetable balls seasoned with herbs and spices. A wholesome, tasty bite
perfect for any occasion.
BVaUWIVMIEBRSIo MINMLOLEEIMEBRSLo GalBDDY MQINILSI (@:lMiall, nudepmloomienss

als]Ee0] GENIIBIEUB. aB® @OUTVEDITIMIo @RMIGQILAAI® BRHEEIUEGHEDIW, @} alldER0®
8@y alleqlo.

03 Potato Balls ODIBOEN6BNE alOTRHUB

Crispy potato balls with a soft, spiced interior. A simple, satisfying snack loved by kids
and adults alike.

2BV D)o ATVILIGUB Gal@OH@RAIQ DUBRINMBES (B5lMVall ©aldSERI BENIIBIBUB.
D)5l UBEO0 MDIBMAUBEEN BBYBIIOE! DaHIS6)a|SIM RIS U @ lTE:ENIMIQ 6@}
£IPRREEHEMo.

04 Masala French Fries DML (N6 S (NMY
Crispy fries tossed in a bold Indian masala spice blend. A spicy, tangy twist on the classic
fry everyone loves.

AT AMVILIARES MPNMWAUEERM AU OBTIEB GaIBDD (51Nl OO, ag)pjouG
DS SN MBS O ODI@D ATlNT Q@M@ AW B®} af)@lUYe aRSlM8s SilY.

05 Onion Rings 986 NISWEERUB

Crispy, golden battered onion rings with a satisfying crunch. A classic, crowd-
pleasing snack perfect for every event.
@lavadl, mydeg alloomilenss 988 AIS@EBRUS, @ ICIE:ERI® B3] (E:6120. af)Bjd

al@laloS|e:U3E6e @OMIB@ILIMIW) B} EOMIIE;, BRBIE-OB @RBBaHlE6M
212 3EHH6Mo.

06 Pazham Pori — Moni al®o 6)ald@] - Al

Mini golden banana fritters made with ripe plantain in a light batter. A sweet,
beloved Kerala snack loved by all.

Al9YOD QUIP Yo BalBO MG 20(@3 DeNoesI@ Al 3G1ILBAWNB sTUMIM
(201859, ag)RJONIBEN0 DaHS6)RISIM B3O} AWIRMSS, (]S LS LIRIIRSHEMo.

07 Veg Spring Roll oued Mfailouy @003

Crispy golden spring rolls packed with a colorful, spiced vegetable filling. Light,
crunchy, and incredibly delicious.

QURERIRRIW, AMVILIGUB GalBDD aladd] abdlgflouy :0enE Ml06oD, (@slmIal
@UIUBAWMB M iloty BNIBYBUB. E080, B(B>06r], @RAIURIMMIAIOWo @} ailE:E@O®.

08 Smiley mieeneil

Cute smiley-shaped veggie snacks, crispy and golden. A fun, tasty bite that brings
smiles to every plate and occasion.
2EMINERIW MIeeREL] @R Emllenss aniedlgenilud mimaesiay, @lmiaillego

GUNIUBAMYo. a)BJO BodFlERe BRAIMIEEBRSIRIR0 o RG] H)E:06NBIAUBIM BIVEEI
@32il®EARAIW B BaH6Mo.

09 French Fries 6) (061l OB NMY
Golden, perfectly salted crispy fries fried to perfection. A universally loved classic
snack that never disappoints.

MIBERMIOOHNERSS, Dals, (@Mail 60N, A RBEM@EIGE AUNIOME. BGleOL
M EIUDOSYTHIOD, af)RJONIBEN0 DSOS 6@} IS RINL)ERSHEMo.



SOUPS
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Sweet Corn Veg Soup

Sweet corn and fresh vegetables in a soft, comforting broth. Light,
mildly sweet, and wonderfully satisfying.

2(BIOW), @RHUBIINVBEDIW 0G| AUREDIBS EaldBOo al}TI@
ala]860le:8)0. EMEI® AP, BRMI U@ E:EZINIWo M@ aI@)
@3B @3all.

(So 630al)
£S0M06QRO M3a]

Cream Of Tomato Soup

Luxuriously smooth and creamy tomato soup swirled with fresh
cream. Rich, velvety, and utterly comforting in every spoon.
@RWENIERBEFRAIW AMMAIBIM@Yo (E5IA @AW @IS N3],
(@D (Blo BaIBMIDY. MLMNIMN A0, HAUMOAUY MIOMBB@Yo, BIGDI
Maljemlene a3@ERAI@Ye @RUBIIMo MTBEITN@o.

Hot & Sour Chicken alISIBBORo
Soup apglossa®
21leead qugq]

Tender chicken in a spicy, tangy broth bursting with bold Indo-
Chinese flavors. Hot, sour, and irresistible.

(RAMAIW HEINI-EO.aIMIMN @}all®HEI8S, )@l aSlMSs
219013 ®QI0ISSI® 2RI e, ag)@lio a RS0
@railvejmml@aio.

Hot & Sour
Vegetable Soup

a)@lo apglanmss
ala)@ed] qVa]

A tangy, spicy Indo-Chinese classic packed with fresh veggies.
Bold flavors that tingle every taste bud.

)OI ala)BO0lE:08 B0, af)@l3o af)@l3e HLIBM B@}
DERAMI-66 Il IMIles QlleNlo. af)g)d @3ailmyenssmEras@)o
DH6)1S16)0|SYTIMN BS3a|EAOIQ @)allsuB.

Chicken Soup 2fleem mua]

Classic homestyle chicken soup with tender meat and a light,
flavorful broth. Simple, nourishing, and deeply comforting.

2B DoMUY E}ilEEDIW M@ 219030 GalBDD GIMJlEs
@aN206OPY@D 211608 MVa]. BISI®QU0, BaldaHBIMVAYELAR0,
@RYOTHTD @RHUBIIMo MTBBIMNDo.

mflg ee>06m3
2ileem ava]

Sweet Corn
Chicken Soup

A comforting blend of tender chicken and sweet corn in a warm,
lightly seasoned broth. A beloved classic.

D80 21)5I8S, ENAIQ B2 @RBS 219G1@3 DSBo all@OMI MG BL>6N3
alleaino GalBM MQINISEI® @RHUIIDNVEERIQ &l(UBl@o.
(Nleq]s 8@ gomiles allealo.

Vegetable Soup oudlgenilud muga]

A wholesome medley of fresh vegetables simmered in a light,
flavorful broth. Healthy, hearty, and deeply satisfying.

D80 E}2lss 219013 @B la) RO als|eedCle:8)6S
@R)BEINBERIW A (UB@o. @RBBINBENZ0, aNB(NI0, AUBE®D
M@ I@I@3o M@ Qfleo.

08

09

10

Alleead nicermid
aV3a]

Chicken

Manchow Soup
Bold and spicy Indo-Chinese chicken soup loaded with
noodles and crunchy toppings. A fiery crowd favorite.

MWI@3MY0 (@6l @S {lotNid830 EE6NE W06,
&S} |BRACIQ M0 f)ARSB@RRIQ DABEWI-O6 IS
2110008 MV3a]. af)RJOUBENO (]SO

2lleem
maaul@dany’ cnuga

Chicken Noodles
Soup

Tender chicken and soft noodles in a hearty, flavorful
broth. The ultimate comforting bowl for any occasion.

20§30 B2 lldEMRAIW 21901E3 BB all@OMYo
2RO MII@BMIo. aBDY @OAUTVEDITIMY
BRMIECWIIAIR) @RDEANTE> @RUBIONVEEBIQ ald(@o.

Cream Of Mushroom Soup

Velvety and rich, this creamy mushroom soup is
packed with earthy flavor and a smooth, indulgent
texture.

OQUTOHAUGIo MIMUMNORAID D (S51A]l An¥i0go MYa]

2elond @3all@ge AlMMVAIBM@Ie @RAFIBBEAUIDIWQ)
ARISM@Yo HIBI6NE MINEOID@lB6RIM}.



SALADS
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Greek Salad (o6 quoeIcuy

Crisp cucumbers, juicy tomatoes, olives, and feta in a herby
dressing. A timeless Mediterranean classic in every bite.

MM§RSHEM SEWEPoUI@ (@lmUall HnISsEles), 23Rl e,

&eilal, £anQ. 86 B UMDTIR0 S:ILINTNMAO®
©2QE0MI@ B EEoMIles.

Russian Salad Oa¥(13 VORI

A creamy blend of vegetables, chicken, and mayo. A rich,
hearty classic salad loved for its comforting indulgence.

alo)@00lB08, 2llee M, 26WINOHEMM ag)MilIQeS (52l
2Bl 0. BRHUBIIMVGEDI® MVJIF BIPEMo (WS, TVMIMNAZ0
an(BINIMID 3@ EOMIIE5 MUORIAUS.

Chilly Pineapple Salad ~ @6nioqua ailoed

Sweet pineapple meets bold spices and colorful veggies. A
vibrant, tropical salad with an exciting kick.

2UREMSBS 6 IMIISITD LEEMRIW MINMWAUETEIMEBBSIo
QIREIRIRRIW alafBO @830 E:6Mdo. @REAUUDESERIW) 3O}
DaHEMEA6ILID MVILI.

Vinegar Salad @c0a(l

Crisp, fresh vegetables marinated in a tangy vinegar dressing.
A zesty, refreshing side that cleanses the palate beautifully.
8@ af)dlnss allmouildl ewailotil@d mdlemg ool

@1Nad], (1068 a12]B6OlE0UB. BRERISSINM AGMIOERIWS
QOTIIBNM B3@3 @allB>EN I OEMRHBIVBAUIAIW QUYo.

Raitha 6600

Cool yogurt raita with fresh cucumber, spices, and herbs. A
classic, cooling side that perfectly balances bold dishes.

RO HAUSBEHS), MFNMDAUEIZRMEBRUB, BDHUWTVNV(EERUD
)M GalBOD @SOS HODME HOODD. GENIUBY
allenierns @lesalio MmREl@A0LMMM 8@} ISl @ slouy
OOV,

Lime Pickle MOPEB1 @MR.4[0d

Bold, tangy lime pickle with a sharp citrusy bite and aromatic
spices. A classic Indian condiment that elevates every meal.
ailsm @3all@po MBNMWAOLEERMEBRS0 BalB@MID E:Sia RG]0

a)FRSSORAO® MIGEBBRI @M.2J9B. afEJO BSHEMDDIMIo @}ail
S5 B} £OMJ]B; AT MUFNTWAUETEIMeo.

Date Pickle

Sweet and tangy date pickle with a rich, bold flavor. A unique,
aromatic condiment that pairs beautifully with rice and bread.

DDA Yo @R.5|0B

2UREAU0 af)@IQU BISIQ DM @O, MU
S |CR0lQ@AIW B}2leRINS. @REIQIo H(ENIWo BalB@MIDY
DEMINEADIW] BalBHIM HYIIMM 63 MAIGUBHUNIZ
AQUINTMWDISSORAIQ ATVILL.

Mango Pickle 268130 @102]00

Spicy, tangy raw mango pickle bursting with bold Indian
flavors. A classic, irresistible condiment loved across
generations.

DAY @2il06)F)BU8OE I o af)@B o RS0 BHLIBMM alsg)
DOMNIY @D2JOB. BRINIOBSBIVI] aHSEIQ S B©Y EOMJlS,
@RAIuRIMMl@AI® QIETERMo.
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Vadukapuli
Naranga Achar

Traditional Kerala citrus pickle with bold spices and a sharp,
tangy flavor. An authentic, aromatic pickle loved for its depth.
&S} | MBS DMVILI:BJo DB o|IBS of)OlSS @YallMSs

alEMIGIND BB MJ(SM B4R, BRMIONR @Yo EIEEMo
(@615 8@ WLNIB®A, MRNMLNBS @.J0d.

Green Salad

A fresh mix of crisp greens, cucumber, and tomatoes lightly
dressed. Light, clean, and wonderfully refreshing always.

(Iad avoeieuy

alag|MBES, HAUSBENB), MBS af)MIUQROS BE} A ROROQISS
2Al(Bl®o, ©2INIVI @RETMD). BB EIOETD@Ro,

QO BB@Yo, 0f)Ba 090 BRMEIDSEAIN]
OBMAHBIQENUIAIEN).

Pasta Salad 2@ auoelauy

Tender pasta tossed with fresh vegetables and a savory
dressing. Colorful, hearty, and perfectly satisfying every
time.

RO ala|BO0lE:830 B}ailE@:em0@ WRotNlo BalBDD

2§B3UOQ aldMID. af)RJ0RBq 0930 AUBEHRIRAIW, aOiB(AOW,
@ B>aJ30 M@l ITIRIE:20® Qllelo.

Cucumber Salad SYEMMIB eIy

Crisp, cool cucumber tossed with fresh herbs and a light
dressing. A refreshing, hydrating salad perfect for any
meal.king good.

AR @ BDHWIVM(EBBSI EMBI® Ot GaIBTD
(@M, ®EMOD HAUSSAIBE). aGD®) BEUEMDTIMo
BRMIEWIW(AIW) DEMHURIW B0 ELIIoUBo MTIEIMORAIQ
avoelay.

Salted Veggies BSHIOEMIB VORI

Crunchy pickled vegetables seasoned to perfection. A
tangy, flavorful side that adds a zesty punch to your plate.

©DOGIEVM®o @D.2JO0ISTRAIW ala]BOOle:0B, i@
©}2]l®EDI® @il M@BH:M}. MleErseSs QeI 6@}
(8@ @all®ERI® QflRNIo MBI, af)@BIU3o
©2lE&EAIIBIQ B@3 OOV QlleOlo.

Curd Salad £ roeIcy

Cool, creamy yogurt mixed with fresh vegetables and mild
spices. A soothing, light salad perfect alongside any main
dish.

)OI ala)EO0ld:83 EMEIQ AMVILIG:ESIo BalBDD EMDD,

(@lo MOOWERSBS OODMG. aBD (IWIM QlleAITBTIOMIa o
&9lO6 M gl B©} LBINMAUIe EMNBERAI MVILICUS.



CUTLETS
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Vegetable Cutlet eigdlgenilud &seiq

Crispy pan-fried vegetable cutlets seasoned with herbs and spices. A wholesome,
tasty snack perfect for any occasion.

BDaUWNTVIEBRSI0 MUFNAWQUEEIMEBRS0 BalBOD) MQINILEIW, (@51l atdmil@d
QOO alo|BO0] SSRIQIGUB. aB® GRAITVETBTIMIe @RMERIL(AIQ)
@RHEEINEERIW, @}alle>EMI® LIPLREREHEMo.

Meat Cutlet D05l &:Selg

Spiced minced meat shaped and pan-fried to a golden crisp. A rich, flavorful
snack that's satisfying and delicious.

MIREBR@Yo MNMWAUETEIMEBRSI0 Gal@OD MVINMLMBS S0V 210@. BRINIICIOEL! B3©}
AlEMIGIND MU ldMI@o, 1L TVINMWAUI @RUBIITVAIo MDDLIAM}.

Chicken Cutlet 2ileem &seig

Tender minced chicken cutlets coated and fried until golden. Crispy outside, soft
inside, and bursting with flavor.

2RI @RAIEO 2leed ESRIIEUB Ol MVIBEHRAT0AIEIMERAUOD
QUOODMSIENSs. 030D (B5lMJall@)o, BRSO A§BIAU0, @l D@D HaldSIM@o.

Fish Cutlet A sseiq

Flaky fish mixed with spices, shaped, and fried golden. A classic coastal snack
that's crispy, flavorful, and satisfying.
MUNNWQYETEIMNEBBRUB G.2IBOTD), BREYII@D AU, NIRRT

@QINISEWORAIQ @RSBM AGNo. (B51MIall@}o, @3alld0010, @i IG)@:0MI® 6@y
€0l BEERUD AICRREREHMEMo.

Prawns Cutlet 021048 &SI

Juicy prawns mixed with spices and fried into crispy, golden cutlets. A bold,
flavorful seafood snack for every occasion.

MUNMNDAQYETEIMNEBRUB GaIBOIDY QOB @Ro (E5lMJa @A MIBER SSRIQIEUB
26NBNM@RRIW fl601 6122103, f)RJ0 BBAINEEBRUBE @MIGRIILIYAIW 63}
@ENIOUBW, MORIES Mlanja) RICRIESHM6Mo.




01 Beef Ularthu enflady ©21B©10Y

Kerala-style beef slow-cooked and roasted with coconut and bold spices until dark
and rich. A deeply rustic classic.
eH0e8l@ eevoelaleRas snllad al@mees eIl GMEERIe &S)o AMVILIG:So

@21BOI0Y HEIN@0 MMIMARAILIMTRAUOE AUOIEEINT]. BRYOHILRSS 6@} (PIAl6M
€30S,

02 Beef Korma enflad QIDGlO@EJIE0B

Tender beef slow-cooked in a velvety, aromatic yogurt and nut-based gravy. A rich,
royal, and indulgently creamy delight.

OQU@OHAUG, TINMWAMBS HODG, M3 @RUIHCI® Gl ag)mlaIRI@3 MIIWIMGTIED
caillg] 2RI enflad. MUMICMAIZe, BIEISI A0, BRQIBEHEAIAIW (B5lo @3all.

03 Liver Roast &UB BOOQY

Tender liver slow-roasted with bold spices, onions, and Kerala aromatics. A rich,
intensely flavored organ meat classic.
@S ]CA0IQ MNMWALEEIMEBRUS, 98, BEESI@ MINAMWEBALEBBUB 0! GaIBTDY

AlOROEE AUNEOTHSYOD AYBINII® ESEUB. MMIMALZe G(QUARMI® BlISs 63}
omiles 808N Al allelo.

04 Liver Curry GB>0a(l

Liver cooked in a bold, spiced tomato gravy with aromatic herbs. Rich, hearty, and
deeply satisfying in every bite.
MINAWMSS BVHUWNNVEBRUB BalBOTD, E:Sa|BACIR®Yo, AMIILISUB

GalBO@RRIQ @E6IE! GUNANQITS aldd:o 621QI® BHEUB. 630CEI &SIl
UMM QZo, OB, BRYDBTHIED M@ T@ M@ILM@RDIETT.

05 Beef Korma enflad QIGlO@EIE0B

Tender beef slow-cooked in a velvety, aromatic yogurt and nut-based gravy. A
rich, royal, and indulgently creamy delight.
OUTOAUY, MINMWMBS OGS, M3 @RUIHCI® el agamlaiilcd

MLIAUWIMNOBI@D @Il 2E3AI@ snilad. CUMIMALE, IS,
@QIBHHEAAIW (B5lo @}adl.

06 Beef Vindaloo enflad Qllenzoely

Fiery, tangy beef vindaloo with bold spices and a sharp vinegar base. A
legendary, intensely flavored Goan-style classic.
@S} |BACIQ MVINMWALEERMEBBSI 2B 2|@88 AllMIUIE] @RSIMO®Y0 BB

ag)@laske a3glanmss enflad AlmBwes. ©ag)@landmild:aije @AW @3 llass
8nOAUM eevorllenss gomilss allealo.

07 Beef Roast 66l fluB Ga1H6Y

Slow-roasted beef with caramelized spices and a thick, dark masala. A bold,
deeply flavored Kerala celebratory classic.
BH0RDOORIMY §21QT® MVINMWAEIERMEBRSI0 GBSO E-SYo

MOOTIERSSORRI® ATVILIQIe BalBDIDY MICUWIMNDDI@D AUMNO® 6nflad. BS)o
®)=l8s 80} 6HESIW @REINU IMVlE; aflenlo.

08 Beef Stew enflad (3
Tender beef simmered in a light, creamy coconut milk stew with vegetables. A
mild, comforting, and classic Kerala dish.

ala|860l8U8 GalB@D), (@5lo GalIORIABS EMEBRIAJO@S @Yl il ayBIIO®
enflad. UDAYQIZe @RUBIOMIRIWEAJe EROMIISMAID B@) 8BS AllEAlo.

09 Chilly Beef aflg]l enflad

Tender beef stir-fried with bold chilies, peppers, and savory sauces. A fiery,
flavorful Indo-Chinese inspired favorite.

S| MBS MIBB)BUB, SBYDIBE5, MIIElHSAOD BAVIMRBUB afIQU GalB@IOY
2§30 6nflall QP B-66) (0 O21VDD. af)@lARSBO @2llE>EARAI® BG) DEAO-
©6.almlmy ailealo.



CHICKEN

01 Naadan Chicken Curry MISM 2lle6B &0l

Authentic Kerala homestyle chicken curry with bold spices and a rich, aromatic
gravy. A true comfort food classic.

(RSMAIV AMVIRIG:SIo MRNMWASS NN BB M@V ELHOS
@aN200OPY@D 21l@00B B0l. 3@ WINIB@AO IS5 @r0a0@BS a0ILS.

02 Chicken Masala alleed mavoel

Juicy chicken cooked in a rich, bold spiced tomato masala. Hearty, deeply
flavorful, and satisfying in every bite.

MURYELARE ESYCAGIVTRAIW MEHIF] AMVILIDI @B aldBs0 OAIDI® afleOm alleend.
anfB((3o, BRYDTIERBS M|IB)o, BIBDI BSIIILIZ M@ T @o.

03 Tandoori Chicken ©®aAl alleead

Chicken marinated in yogurt and bold tandoori spices, roasted to smoky
perfection. A classic, irresistible Indian favorite.
©6@@II3e @TE] AMVIRIG:EIRIZe MIGBIEMEY 6.1V 2llee B, a3

@OAIMINDIGRISE) QAUNODNSIEEIo. 3@ LIMVIES, @I0(IDINBEIWIAIW AT
snatisaileqlo.

S 04 Chicken Kabab 21le6 0B Henioent

Tender, juicy chicken kababs marinated in aromatic spices and grilled to
perfection. A bold, smoky starter for all occasions.

MRIOAWEALEBBEIEE BOBIBME 6).21QI@ (UGB .21V 2RI, Aflere ~lleanmd
B6NI6N1IBUB. 0RO BRAUMEEBRUBEN0 @OMBRIILHMIW B®} BETUIUBUY, MIGRIBS)
QROABSA.

05 Chicken Roast 2ilesmd cooqy

Slow-roasted chicken with caramelized spices and a thick, dark masala. A
bold, deeply flavored Kerala celebratory classic.
SIRROSLIMN 621D AMVILIG:SIo SHSIQISS DEINE AMVILIR CalBOID)

QLOAUWIMDBNTB AU 2llBOMB. HS)o Bl WIBS BB} CHESIQ @HELI0H
€gomiles aflealo.

06 Butter Chicken enISA ~lleend

Tender chicken in a velvety, mildly spiced tomato-butter sauce. Creamy, rich,
and a universally beloved Indian classic.

oU@OG MlooTlenss, eaMEl® AmIel Gal@mD @EIS]-enISE GarLIMSl@d
@QOOISHI® YRR 2flee . (Bl@@0, MVMIFSOR0, 0 f)EJOUBSER0

(e 5RO 8o} NI omiles aflealo.

07 Chicken 65 alleed 65

Crispy, spicy deep-fried chicken with bold seasonings and curry leaves. A
legendary Indian snack and starter favorite.

S0lelgflei@io aMVILIG:S)e o@D (@5 IMiall, ag)@laRss (Wlla]-06@na ealim
2110008, B8O} Oag)@laNIMJlE: MM LIMLIRERSHEMNNF QRIBSD DaHSAo.

08 Chilly Chicken 2flg]l ailesed

Tender chicken stir-fried with green chilies, peppers, and savory sauces. A
spicy Indo-Chinese favorite loved by all.

alo]MIBES, HYBIDIBS>, MVIIEIHSAI BAVINVIEUB )M GalBDID) AINIODTHSYTID
©5BWA e . af)gjoBEee a¥iSe]SIM BE} «fBINRSS SOMEWI-Oe.alaslmy
0adfs aileqlo.

09 Chicken Fry 2le6d 60

Golden, crispy chicken fried with aromatic spices and curry leaves. A timeless,
satisfying classic loved by everyone.
MRINAW(BALEBRSI &GNl ]leIREe GaIBEDY AN MVBERMIOEBIeRSS, (@lmall

2110003, ag)RJINIBEN0 SO |SIM SILIITIUIo M@ IGIBIW SRRV B@)
€30Vl aflelo.



01 Duck Curry @2000] &0

Succulent duck simmered in a creamy, mildly spiced coconut milk gravy. A rich,
comforting Kerala classic full of warmth.
(@lo MOEDERSS, ENGI AMVIL! B2lBDD E@EBRIJOTD GUNANIGS Gl

MEeLINE @I00T. @DHAS® MI0ATID, MUMIMORe @RUIIITVEEARAID) RO} GHOB
€30miless flelo.

02 Duck Roast @0020T GOOqQY

Tender duck slow-roasted with bold Kerala spices and caramelized masala. A
rich, deeply flavored delicacy for special occasions.
BHEE@ MNMWALEEIMEBBRS0 SIEAOOEIMN 6)2IQN® ANVILIWo BalBOID) al@ROEE

QOETDHSIOD G0 @INIAL. (IGDYE:> @RAINVEEBRSI @D OalEWIUIEHINB MUA(ELAR0
CRYOTIERSSORAIW B@ alLla0I@o.

MUTTON

01 Mutton Korma Q56N BH0BA

Tender mutton slow-cooked in a velvety, aromatic yogurt and nut-based gravy.
A royal, indulgent dish full of elegance.
aAVIMLAMBE HOMGIRIZo MSMY @RUIHCI® Ul Gal@@ITY MIIWIMDITI @D

cuila) 2yRAO ag6N3. 1eElRle M0 B©) ISR
@1 (WobNI@a3BEIRAIBAIW Qflelo.

02 Mutton Stew @56Nd QU3

Tender mutton simmered in a light, creamy coconut milk stew with vegetables.
A comforting Kerala classic, mild and delicate.

alo|800l8UB GalB@D, (Bl MOOWILRSS G®EBRIQ IS RIAl@3 Il 080
2S6M3. @RHUBIIMo MBI, MVDAo AYBILINRAIW B BB KOMJlSs Qilenlo.

03 Mutton Roast @36n3 GOIQY

Succulent mutton slow-roasted with bold spices and caramelized onions. A
rich, deeply flavored dish worth every bite.
@S |EACIR AMIILIGB)o SIPAEOLIMN I 9SS @3o GalB@DDY

MLIAUWIMDBTD AUOOTHSIOTD TVMIZHSAIQ AFEN. BIGPI EraUETNDTI Mo OHE
DLUMSS, MVR(ELOIZ @RYOTLRBBEIDIW 63@} Al Bl




PORK DISHES

01 Pork Roast + Mustard

alml@iloafl @@y + &Ses

Tender pork slices cooked in a tangy, bold mustard sauce with aromatic spices. A

unique, flavorful delicacy.

TMUNMWARBS NVINNWQUEERMEBBUB BalBDD f)BlRBSBRo ES)a|DISBERDOW BHSIE
GIVIMII@B alddro 6.V YR alaTI@II04]l EadfemeBRUB. @RMREALNI
@2l 6@y lleqlo.

02 Pork Ularthu

Dry, boldly spiced pork cooked with coconut and Kerala aromatics until rich and
deeply flavored. A rustic, satisfying classic.

GaldBH6) DLIBDOITY

96MEBEI @Yo, af) ANRBBORAIW M@0, EEEBRI0 BB MINMW(BOLEBRSI
@alBO) MMIMQOLo @RHYPOHERSBORAIW @l aldBo 6.a1QRIM]. B@3 (NIAIEM,
@ISR0 GIMIlE; allenlo.

03 Pork Vindaloo

Fiery, tangy pork vindaloo with bold spices and a sharp vinegar base. A legendary,
intensely flavored Goan-style classic.

@aloBo6) ilmawely

BS3a]CR0IQ MUNMWALETEIMEBRS 2B o|@8s QlMIUiEl @rSIemO] GalBT®
@0 aRSlMSS a0 alladower. enoIm e velwleRss 6oy
6ag)@aNdMIE:010 @QIARAID GOMSlEs ailealo.

04 Chilly Pork

@EMO® almI@l0a]]

Tender pork tossed in a bold, spicy chili sauce with peppers and aromatics. A
fiery, flavorful dish packed with punch.

28 Bo MPNMW(BAUEBRS0 BB E:S3a|CACIW, af)@lapss aflgfl eavomilad eog
@QINISH D AYBIUID alMIRI05]l. al6T ©06nE MO, ag)@lRSS, E}-1le:EDOW

ailealo.

FISH

01

02

03

04

Fish Molee - Seer Fish afladf @208l - M@ adlasd

Delicate fish simmered in a light, creamy coconut milk and
turmeric gravy. A mild, comforting, and elegant Kerala classic.
eMAl, (Blo MOEDIERBS F®EBRIQ|ILIZ ATMUD GUINT@Y0

@alRY A6 2|SYO® ENBDD® ADIVfo. MDA
@RURIIMIBIRE:No oFIEARAIW BB} BBHASB KIMIlE: All_Nlo.

Fish Curry A3 &0l

Authentic Kerala fish curry in a tangy, spiced coconut gravy. A
soul-warming coastal classic bursting with tradition.
)@ AMILIRII GalBOD EMEBRI U@ @QINIBEID

@M@V GBS BB &0, aldEMIR Mloeom amagylay
)8R {leenm so} @eeRwe gomiles allenlo.

Fish Vattichathu Alad cuglajooroy

Tangy, spicy fish cooked in a bold tamarind and chili gravy. A
classic Kerala clay pot preparation full of depth.
a0 MBHIo BalROD GUAIDITS alddso aIQI® ag)@l0

af)@lo SISIW Ao, @R MINEDM B©Y EOMJlE: GBI
SEDEMB ald(@o @QINILETI.

Fish Molee - Pearl Spot afflef 6208l - Galsd
MiBallg

Delicate pearl spot fish in a gentle coconut milk gravy. A prized

Kerala delicacy with a soft, refined flavor.

BEBRIJOMD UNON@IEE 2EIIID GaltB MIBAIIS ablad. B)E3Q10

al@Bla @RI BYallass alleIa@)eeq]sim 8@ esesl@ allenlo.

05

06

07

08

Fried Fish With Salad aLIRIIOMIg]o
QIO AD@NYfo

Delicate fish simmered in a light, creamy coconut milk and

turmeric gravy. A mild, comforting, and elegant Kerala classic.

eMAl), (Blo MOOMIERBS B®EBRIQ|ILIZ ATMUT GUINT@Y0
@alBMY 3IAI62|SHO® ENBD® AMIVfo. MDA
@RURIIMIBIRE:NZo oFIEARAIW BB} BBHASB KIMIlE: llRNlo.

Prawns Chammanthi 6212803 212 00)

Authentic Kerala fish curry in a tangy, spiced coconut gravy.
A soul-warming coastal classic bursting with tradition.
)@ AMVILIRII0 GalBOD BMEBRI GUWAI@IG @QINIBEI®

@M@ BHES BB &3], aldEMIA Mloeom amaqyglay
)81 B {leenm 6o} @eerus gomiles allealo.

Kappa + Fish Curry B>q + A3 &0

Tangy, spicy fish cooked in a bold tamarind and chili gravy.
A classic Kerala clay pot preparation full of depth.
a0 M8 BalBOD® GUNANDINTB lddro 6)21QI® af)@lUIe

a)@B3o B8 AGNfo. @Yo MINETTD BE} KIS CHESI@
SS|06NB ld(@o OQINILETI.

Fish Fry Alm &0

Delicate pearl spot fish in a gentle coconut milk gravy. A
prized Kerala delicacy with a soft, refined flavor.
BEB1RIJOMD GUNQIN@IE 2AYBIAUII® Baltd MIBAIIS ablad. 2RI

al@laH S @RMI® BYall@yss alleindieeeqsim 86} el
ailealo.



BREADS

01

02

03

04

05

06

07

08

Kerala Parotta BHRBI alBNIS

Soft, flaky multi-layered Kerala-style paratha. Rich, buttery,
and melt-in-your-mouth. a true South Indian indulgence.

2RI @Yo, BOSBMIEAIIBIMDIDI altl alIEOSIBS CHOS
66uel0leRss 18IS, MAELAIY, HAUERWIOS AallBB@Y0,
QU@ @RAINEOmEIGIMDY0. B3 WLOIBMA BHUIGEMIMNS Allelo.

Nool Parotta M@B ©)aldBNIS

Delicate string-style noodle parotta, light and soft. A unique,
elegant Kerala bread perfect with rich gravies.

emadom a(slers eeveelaileRss myusl@dm) al@NIS, @®o
0B AYFIAUIR@o. MVMUMRIW NN BUBOE6Ia]o Al
6@} @RORLINII0 NoElEARAIW GHES H)(ENIAL.

Ari Pathiri @RA] oA

Soft, thin rice flour flatbread from Kerala's Malabar cuisine.

Light, delicate, and perfect paired with aromatic curries.

CBEBOBINNG ARINIIA ald2ld:S IR Wlamss ayBIAI@ @0
EMNBOHORAIQ @OEIO]IS] HENBIBSB 4QOF EENICU.
MINMWMBS SGlBS3RIRI] GalBMY 8o, BB, Zld>a]@)o.

Bhatura

Soft, fluffy deep-fried bread puffed to golden perfection. A
classic North Indian bread best enjoyed with spiced chickpeas.
B BlOGBTITD ©)ald@]f AYFIAUOW, AYBINIOW @RYTIITD
QOO S(ENIW. ATVILIEUB BalBDOTD HHSLIQROS YOS

@R EEHIM aGROUJo BRMIGRILIAIW) 6@} KIS EMIBDIDY
DA O(ENIA.

BOO)®

Butter Naan 61US®@ MO

Soft, pillowy naan brushed with generous butter. A North Indian
classic that pairs beautifully with any rich curry.
2B Yo, HEIDEM@RISITRAI® MINB, WIBISo OOUEKY

alRESIV®Yo. aB® MMIMEAIQ E0l@IAIWIo AEMINEDID]
SDEMEBBRYNT RO} AUSBHE MY IMIlEs Qll@o.

Ari Puttu @@l nRg

Soft steamed rice puttu with a crumbly texture. A traditional
Kerala breakfast staple loved with banana and curry.
2RO, @RI crills @RE! a}S, OaldSleoD AaISM.

QI0¥a |9l &;6]@3(20(95] @nﬁSG)rHS&(TT) 6303 AlOMUOIND® BHH08
(1BIDEHHE6Mo.

Dinner Rolls alom@ @080

Soft, fluffy dinner rolls with a golden crust. A classic
accompaniment served warm, perfect for any special occasion.
By BOOTIERSS «300BMISY EISID BRI BYRLINIAIQ)
AWlM@ BOIBIBUB. aB®) (G B> @RQIMVEDDIM0
@RMCIL]YAOW, 2}BSIOS QMM GIMIE: @PMEENIMW Qflelo.

Bread - White

Soft, fresh white bread sliced and served light. A simple,
versatile classic that pairs well with any dish.

@Rqjo - OUSS

2FRAUIQDYo A }TRDISSTRAIWR HQUSIOD SENIS @RDIODDY
eleeRAR@ QlgmRMM}. «@® alleIBImie DeMeaRIM LISl
6010w RBEROIAIQ SO} GHOMJlEs.

09

10

11

12

13

MIEMQo alBNIG

Coin Parotta

Bite-sized flaky coin parathas, crispy and golden. A fun,
delicious mini version of the classic, perfect for sharing.
@l ll@yo @OWBAWM Mloamss, G:-Slwyes aellyjmss

BQB6) BRI alBEIFBUB. HIMIIBENONF EIVE:EZ0
©}2/le00120@ Al al@ile], alEslS008 @RMIEILI 0.

Chapathi 210J0@10)|
Soft, freshly made whole wheat chapathi. A nutritious,
versatile flatbread that complements any curry or side dish.

2EIAUIR @Yo aRORIV] @ QINILE WERRIW ENIDMY
210 o0 aB@ SGl@BOQIe HOMAUS USlat@OR)0
8Ol |96 BY@YMMN BaldaHEMVAELAZ

£ 01w RBERNRIAIW 6@ (YOG ENIAL.

Rumali Roti o@2eil ©023]

Incredibly thin, silky-soft handkerchief roti. A delicate, melt-
in-your-mouth flatbread that's elegant and delicious.
@il ailadenilwe MA@, ML) Galderl AR}

@O BNISI. AYRIAUORDYo QU@ @REIEDmEAIRIM @RI,
DEMINBOUIo @ailE@ENIAI® 6@ aQOFeENUIAL.

e0Sl@aq]o

Delicate, soft string hoppers made from rice flour. A light,
wholesome South Indian classic perfect with coconut milk.

Idiyappam

@RE|OJ0S] :@26nE MRl o) A(BIAIOW, AYEAIID MI(SloUy
BaNJ OB, BEBBIAJOMD GalBD 630 LIRIINIZ0
@R)BEINBEARAID BHlBEMMMB Eromiles flenlo.

Appam @©@q]o

Soft, lacy rice flour appam with a fluffy center and crispy
edges. A classic Kerala breakfast best paired with stew or
curry.

2B, ORIV @RGI6[IS] HBI6NEBS @ o, AYBIAUID
MSIRBINAL0 (B51Mnll @RE]E:3EBIMBBO. Q3 @6 )8 @B
SOOI @al@IBMIIUD aBQAUJo BRMEWILIHRIW B3O}
EOMIE; BB (nRIMBSHEMo.



BIRIYANI

0T  Chicken Biriyani

8@y il

alleead snil@l@oem]

Aromatic basmati rice layered with tender spiced chicken and caramelized onions.
A fragrant, flavorful feast for all.

2{FIAUOD BMVILISUB GalBDD 2ll@OMIo SIEAOHEIMN) 6.1V OSSI3o GaIBDDTY
MleOTI® MROMWMSBS NIMAG @RE. afEJOAUBSEE MDA B}ile:ENRAO

02 Beef Biriyani

enil@l@oen.

enfladf enil@loerml

Tender, spiced beef layered with fragrant basmati rice. A hearty, bold biriyani
packed with rich, deep flavors always.

MOAWMSS ENIMSAT @RBIQIOS S AYBIAUI), AMVILIGUB GalBDD enflad.
a)Bo]9%93e MUMINMAIJe BRYEACIV@RAIW @3aild:u8 M0 8@} anNiB|NIZe WlEARAOW

RICE

06O 660 - eaulgeniltd 06

OT Fried Rice - Veg

Fresh vegetables stir-fried with rice in a savory sauce. Light,
colorful, and deliciously satisfying in every spoonful.
@2llEE2I@ GmMOMIITE @REIIROI AINIOTDHSIO® @I

ala]@O0lEUB. Bo6I Miallenilelle S0, AUBERIRAIW, E}alle:eM0®
M@ @] M@BL3M QlleIERUB.

02 Fried Rice - Chicken 660 OO0V - aileem

Tender chicken and rice wok-tossed with vegetables and bold
seasoning. A flavorful, filling Indo-Chinese staple.

07

alaBOCB8)o BSa|PIBS AAVILIB:S}o GalBMDY MQINILHW A(BNIO®
2flOOMIe OOOMY BAUIBN0. @Faild@NIZ MOWIMTRIAIW 6@} BN~
06103l allelo.

03 Fried Rice - Egg 06O OOOM) - 235

Fluffy rice stir-fried with eggs, vegetables, and savory sauces. A
quick, satisfying Indo-Chinese classic loved by all.

@S |EACIR AMIILIGS)o SICRESLIMN O.2IDI® O8SI@Yo GalB@DOY
ALOAUWIMDBTITI AUNODTHSIOD TVMIHSAIW AFEND. B30I
BaHEMDBIMIo @H6) MLLMBS, MVA(RELUZo BRYOTILRBRTRAIW 3O}
allelo.

04 Fried Rice - Mixed 660 ©OOMY - Alssmuuy

Wok-tossed rice with chicken, prawns, egg, and vegetables in bold
sauces. A hearty, flavorful Indo-Chinese favorite.

228, ala)@e0lE:08, MIIRlHSAID BAVLITVIBUB oI @al@®IDY
QUNOODSIOD 0l OOV, a)RJOUBEE DaEISE S 630} (B
@41} 801D MEINI-66).2IMIMY GIMJld:.

05 Pulao Rice al32100] ©60my

Fragrant basmati rice cooked with whole spices and aromatic herbs.
A light, elegant rice dish perfect for any occasion.
293QUMB MVDNWALEEIMEBBSI0 MRINMWABS BVHWNMVAV(EBBRS0 GalBO1D)

alddho 621N MINMLASS NIMIAD] @RE]. aR®) @RAINVEDTIMNIo
@RMIEWILAIW 6@ BID0 HINETM@o AEMIORNIAI® @RE! OfleClo.

Boiled Rice enlnily) @pd!

Fresh vegetables stir-fried with rice in a savory sauce.
Light, colorful, and deliciously satisfying in every
spoonful.

@}2il@®EMI@ dOMIITE @REIIRI@I AINIOESIOD
)OI ala)BO0lE0B. BIEEI MIalleMIeijo OSo,

QURERIRMI®, B2 lldEAI® M@ aT@ M@Be3am
alleaiesrud.

66O 660 -
afleed
Fragrant basmati rice cooked in pure ghee with whole

spices. Buttery, aromatic, and perfectly rich in every
single bite.

Fried Rice - Chicken

(UBRLAO® OMETD BIPIAUNB MVINMWOUETZRMEBRSI
GalBOD) alddo 2IQI® MRNMLAIBS NN @RE.
OQUER@IOS @3all, MINMUWo, BIBDI EaUEMDITIER0 Gds.a3o
aQUMIMo.




NOODLES

01 Noodles - Chicken MW@ - ailloead

Tender chicken and noodles wok-tossed with vegetables and bold seasoning. A
flavorful, filling Indo-Chinese favorite.

ala|B00ld:8)0 &S)a|MSS AMIILIG:S)0 GBI MQINIBEI® AR 2lleamo
MW@ IVZ0. @3all@:EA130 MOQIMOIAIR BE} HEAMI-Oe2IMIMY Qllelo.

02 Noodles - Egg MSl@day - Mg

Silky noodles stir-fried with eggs and crisp vegetables in a savory Indo-Chinese
sauce. Simple, satisfying, and delicious.

©32lleEnI B®) HEIMI-OE.aIMIMY GTLINSITE 2SI (G IMVall alo]EOCE:830 @alB®Y
QUNOOMSIOD MIl@dE6)] MSla3MS. RIS IR0, @B, @3alle:@0 0.

03 Noodles - Veg MW@ - e

Stir-fried noodles packed with fresh, colorful vegetables in a savory sauce. Light,
healthy, and full of vibrant flavor.

@32ll®:a@ GMIMSITB o RGN0 UBERICAIVWTRAIW aloEOIE:u8 Bal@MITY
QOISO MW@Y. B0 EIOETMDRo BRHEBIUNEEMZ OVBLERMVILINRAIQ)
@}ail.

04 Noodles - Mixed maWl@dmy - ailesauoly

A hearty combination of chicken, prawns, and vegetables tossed with noodles in
bold sauces. The ultimate noodle feast.

2110608, ©.2128108, a12]EOGEU8 afMIQUIREOS B@} aO§RRIQ Al(USl@o, MSIEBMS,
SSWBS BIMVIMRIBUB af) MU BaIBOD DQYINIBS D). @RDTIE M@ Qll@ymy.

SWEETS

0T Fruit Salad With Ice Sag)M(SldlOMIe]o
Cream (D33 CTVIRICD

A refreshing medley of fresh seasonal fruits topped with creamy ice
cream. A light, colorful, and delightful dessert.

(@l ©agmEslalnmag o a3ERA@RBS MSMVEM@D ~I1PEBRRIOS B3O}
2N (UBl@o. B0, UBERIRRIW), @2llB>EAIW @ AURGAILIAOIGO.

02 Fruit Salad With Custard B EROBWIOHMIQ]0
(@035 cruoeleuy
Fresh, colorful fruits mixed with smooth, creamy vanilla custard. A
classic, comforting dessert loved by all ages.

2 MMBOBM @Yo (BB @IDO® QUIMIEl ESERIBURAIDI BRIGOTI
RO AUBERICAIVEDIW alPEBBUS. af)B)I (IO EHIBL60
SDaHSE) SN RO} EOMIlE5, @RUBIINVSEDIW AURaILIaNIo.

03 Cut Fruits a1968RU3 MIO|H6)E

A fresh selection of seasonal fruits, neatly cut and beautifully
presented. A light, healthy, and refreshing dessert option.
MIlVEM@B 196BBSIOS B} RN BUBEU., AUDTIOXI @]5]

2EMIOEDIW] @RI Gl lE6M]. @I SINETMDYo BRHBBIUN B30
OBMHBRIRVSHNRAIR BE} HWBMIAS B3daTaH0B.

04 Jilebi =dleelenil

Crispy, golden spiral sweets soaked in fragrant sugar syrup. A
beloved Indian classic that's sticky, sweet, and absolutely divine.

MINMWMBS UM M0 fl@d @3B @slmiadl, muideR
ooER88 MIOOINE AUWIEILINNIEEBRUB. BSla{lSleaym@ie
DUREMBBTYo B> al3o FAlAARAIW B®) (WS DM EromJles.



VEG

01

02

03

04

05

06

07

08

Veg Stew [3leTE>=Xe

A light, creamy coconut milk stew with fresh vegetables and
gentle spices. A comforting, mild, and classic Kerala favorite.

)OI ala]Ee0ld:83e ABINIIQ AMVILIE:SIe BalBTID B@Y
M@, (E|AlIEOI® EMEBBILIT AN BRHURIITVEE0,
aLDAYOo, GOMIBRRAID BBHESI WAL (o @ |S@.

Gobi Manchurian 69all @er@lnd

Crispy cauliflower florets tossed in a bold, tangy Manchurian
sauce. A sizzling Indo-Chinese vegetarian favorite always.

&S3o]6A0IQMY0 af)ARSIEIRIW BERRAIQ B GVOMIED 05
@lMall 82:98laA80IB 0 RBOUB. af)Baf09o DaFSEORISIAM B©)
235188 HBEWI-Oe.ITlm eaisslegal@m allenlo.

@lesoroauy
ei=dlgenilud £3dm

Mixed Vegetable
Kurma

A royal mix of nine vegetables and nuts in a creamy, mildly
spiced gravy. Rich, colorful, and wonderfully indulgent.

&lo MloEDeRss, eMEI@ amvie! GalBE WAl Moy
ala]800le810S@ie MSMIOM@Ye BE} EIERGI alluUdlmo.
LRYELOAR0, QIBERIRAIW o, BRMI VP E:EAINNWo VIO
Al 0.

Ladies Finger el adlotn@

Tender okra cooked with spices and aromatics. A simple,
wholesome, and flavorful vegetarian side dish loved by all.

UNMW(BAUEBBSI0 MINMW(BAUEBRSI0 BalBDID) alddo 6)alI®
2BIUOID B3(c>. af)RJONUBDN0 SO ISIM RIS

@RBEINEEM @3alle0RAI® 8@ HUSlEQAI OOV (WlaH.

BHIBENILT & HH00Q
B®IED

Cabbage & Carrot
Thoran

Fresh cabbage and carrots stir-fried with coconut and spices.
A light, nutritious Kerala-style dry vegetable dish.
COEBRWIo MUINMWAUETZRMEBRSI0 GalBOID) QUOIODDSIOD 3T

©0E6NIZo B00Qk0. BHOS HOURENWIENSS B0} RIMAIAIDW,
GaldaHBMRELAID DEMEBBIW ala)eed] QlleNlo.

Pavakka Thiyal aldQUH6 CI@B

Bitter gourd cooked in a rich, tangy roasted coconut gravy. A
bold, traditional Kerala dish with a deep, complex flavor.
MURYELA0, af)BIABBTYo, AUNIOMTRAIW BMEBRI GUNAINI@3

ald®o §21V® BB, @RYEACI @0, MESIGERABRAID
@)allss 6@} WleAe, AleMIGINMARAIR BHHES QllENlo.

Achinga @M4]l6813 ORI 3]

Mezhukupuratti
Long beans stir-fried with coconut oil and spices. A simple,
earthy Kerala stir-fry that's nutritious and delicious.

©QIS6 2RI MVINMWOLEERMEBRSo GalBMI) AUOIOTMSIOD
PSS IQB. EaldaHEBMVRIELQo B}allE:EARAIW 3@}
21Sl®QR0 AENIOGINRBSIERAIW CBESI® QUIB-e) (.

Mulaku Chammanthi SO} 210000}
A bold, fiery red chili chutney ground with coconut and spices.
A classic Kerala condiment with an intense, spicy kick.
BOEBRIo MUNMWAUEERIMEBBBo GalBDD) MRINIBEIQ

@S |CRCIQMY0 af)BIARSBTRAIW 2 AN MBS 21SeNIl. af)@BlU3o
2B 2| MBS 6@} KIS GBS QljerERMo.
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al0dl@ enis@ auoel

Paneer Butter Masala

Silky soft paneer in a velvety, mildly spiced tomato-butter
sauce. Creamy, rich, and a beloved vegetarian classic.
oG Mloomlenss, Ml ofBlaRss @eeIsl-enisd

&mIMII@d MSl@BB6) Galoerl 2EIAII® alflA. (@5l 2@y,
MUMNIZHSQL0, (e ]5 B0} HIdleqal@m gomiles allealo.

Kadai Paneer @S0Q] alfld
Soft paneer cooked in a wok with bold spices, peppers, and
tomatoes. A rich, aromatic, and deeply flavorful classic dish.
(RAMAIW ATVILIGUB, BIRIDISES, DENIS| o) E2IBD10)Y
603 BUIBE @B 10 O2IRI® AYBIAUID alFl@. CLMIMA,
MUINTWDIBBOYo, BRHYYOTNLRSS @2l ISSOERAOIQ GB®©)
omiles afleqlo.

Chilly Gobi 2flgl @noenil

Crispy cauliflower tossed with bold chilies, peppers, and savory
sauces. A spicy, tangy Indo-Chinese favorite loved by all.

S0 |MBS MIBHIB08, H3QUMBE5, MIElHSAI® BAVIMEUB
2l alB@) (@5l ll @e2:08laQId. ag)ejoBEe0

DaHSE)1 S, a )@l a RSIIMBS B@) DEIMI-O.2INTIM QlleNlo.

Gobi 65 ewoenil 65

Crispy, spiced cauliflower florets deep-fried to golden
perfection. A bold, flavorful vegetarian take on the classic
65 dish.

mMBeR MO ©ald@l6) 2SO, (@5lMIall, acvoele:ud

GalBO® BISlaQNIB a 8RB, IS 65 allerumdilong
WleAe @alle:EMRMI® B®) MAVPINIG al@lq].
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Vattam Varuthathu QOO MBE)NUB

Crispy, golden papadum roasted or fried to perfection. A
classic Kerala accompaniment that adds a satisfying crunch
to every meal.

QUOOMEDI 6B 28I @R (@lMJal, MIBeM Mloowlenss
alg]So. ag)RJO BUEMDTIMYo @ ITIBERID @} (E>61 MMBE30M
803 OMIE; 3808 allenlo.

Sharkara Varatti PBHH® AUES

Crispy banana chips coated in jaggery and spices. A
traditional Kerala sweet snack with a perfect balance of
sweet and spice.a

(PBHOE@Yo MPNMWAUETEIMEBRSI0 GalBD (@lMIa il ErIMOMm

aflatmY. @UREAZ MVINMWALEERMEERS3 MVaGREImAI)
CalBOD B@} alEMIGIN® CEOS AU alBlaDI@o.

Naranga Achar @alIBHA Oaf)MV (B5lo

Traditional Kerala lime pickle with bold spices and a sharp, tangy

flavor. An authentic, aromatic condiment loved for its depth.

S| DIBB DAVILIG:S}o DB @SS «f)BINRSS BllMes
AlEMIGIN® BHOS MIPEBB @J0B. BOWIOMF @Yo BHIBEMo
(N @6q|s BE} WLOIBMO, MINMWDISS ATVOLL.

Inji Curry &0 06101}

A tangy, sweet, and spicy ginger curry made with jaggery and
tamarind. A classic Sadhya condiment with bold, complex
flavors.

RBLOEIo ARSI BalBDITY HENIIHEYMM, af)@IUFo AUIEUIo
a)@lQe S5 83©} el B0, B:Sa Al MESIBEERNRIAOW
@alle:8188 80 gomile; mua allenlo.

Pavakka Pachadi alo|MSE

A fresh, colorful salad counter with multiple varieties. Guests
can build their own custom salad with fresh ingredients and
dressings.

06Ul URIBMM o }CRAIBB@Ro AUBEHRIRAIRERAI® TVILIS
&N2A. @RDILAlEUBE6) 0 DN GalEIUBSI0 OEWERoURBSB3o
9al8@IUIl 5] @RAIGESIW EDHSIMIMVY@® MILI MB22lE6o.

Pineapple Pachadi ©OalBAUMS 2ISENTS

Sweet, tangy pineapple cooked in a creamy coconut and
yogurt gravy. A refreshing, traditional Kerala Sadhya delicacy.

B@EBBQI0 OO @ BalBDD GUNANRITS alddro 621N AUWIEAI
aRSlIMSBS ©6a1MIJlUB. HEMURIWE:MZo AlEMIGINDAUIAIW
603 ESIW Allelo.

Cabbage Thoran B@lmT GmoeNd

Fresh cabbage stir-fried with coconut, mustard seeds, and
spices. A light, nutritious, and classic Kerala dry vegetable
dish.

BOEBB, SIS, MRNMDAOUETZIMEBRUB a )M @al@@IOY
QIOIOOMSIOTD @ YOI HIEENIST. RINRIIAIOQORo
GaldaHBMIRYELORAIW B} EOMIlE: GBS OB enIsIgenilud
alleqlo.

Masala Curry HSAlnT @23

Arich, boldly spiced mixed vegetable curry with deep, aromatic
flavors. A hearty, comforting Sadhya classic loved by all.
@RYOTLRBB@Ro MINMWIMSBOERRIW @} llE:SIBS, CVMIM AU,
©S5)|GA0I@RAIQ AMVILIEUB Bal@@D Al eaisdigenilud
B3] ag)BJONUBON0 EDaHISHQISIM aOB(QJo BRHUBIIMIEEARAIW
60} MV IMVIES.
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Avial

A classic Kerala mixed vegetable dish cooked in coconut and
yogurt. A creamy, wholesome, and nutritious Sadhya staple.
CDEBRQYo HOD@Yo GalBDOID alddo O2IQID® SO} KONl 08

alesaual eaiedlgsnilud allealo. (@l@leye @REEINE:EN0
@al0aHBTVA|RLARAIW BE} MVIWS Al @o.

Rice @@l

Soft, perfectly cooked Kerala red rice or white rice. The heart
of every Sadhya, served warm and fresh on a banana leaf.

2B, BRI aldBs0 6).2IQID BB 21301 @RE!
@O HAUSYIOD @RG]. UIYIRIQIT3 2ESIOSY0
A REDERINSWIo AIIBMIIM, BIGEI MVEQIOS®o aO§BDo.

Katti Parippu Sla@lo]
Thick, comforting dal cooked with lentils and mild spices. A
wholesome, protein-rich Sadhya essential loved by everyone.
@00 EMEIQ AMVILIE:S)0 CalBDID) alddo HaIQI®

BlWIBBO @RHUYIIMo M@BBIMDRAIW al@le]. af)BJOUBLN0
DS SN @RHEEINEERIW), G(lISIMB MIMIPHSAIQ 3@}
@PAIUBS V.

mQy - dOMQ)

Pure, golden clarified butter drizzled warm over rice. A rich,
aromatic Sadhya tradition that elevates every bite.

Naiyyu - Ghee

@RAlOS MBS @B 2136596S QAlOGI UBELAIW), MVIBER
MlooTIeRSs HAIER. BIBEI BSIHW e AT MHMNIMNAUZo
AUINMLISSORAIR MV alOBMI@o.



SADHYA

11 Sambar aVOMINA
A hearty, tangy lentil and vegetable stew with bold South Indian spices. A
classic Sadhya staple that warms every soul.

BEHGEMAMYIB MUNMWAUETRIMEBBUB GAIBDD a0§B((U30, af)BURSBOERRIW al@OYo
ala]@0] QRINe. af)RJOUOR@Ye Ex3SIBqleemm 8@} gaMile; aual allenlo.

12 Pulissery aislewyd
A tangy, mildly spiced yogurt-based curry with a refreshing coconut flavor. A
classic Kerala Sadhya dish that soothes the palate.

DEMUBRIWBRIQ EMEBRI @2 lRSS, BMNEIQ AMVIL! BalBOD HOME CalBOID 63@3
a)BRB8 B0l. MIBSNAY @RHUBIIMVe MTBEINM B@} £EIMIIE: BHES MUA( AllEAl.

13 Rasam ©Mo

A thin, spicy, and tangy tomato-based broth with bold aromatics. A classic
South Indian digestive drink served warm at Sadhya.
IS @ Ml DQINISS W, BB @Yo, 0f)BUIBB®0, af)BlARSBTRAIQ

6@} 21003, YPSMAIW TVINMUW(BALEBRUY BalBROM®). MR@ITS 23ESIeS Qllgmiam
80} GOMIE BSHGEMATMB BaOM ald0I@o.

14 Pacha Mooru alg| D@3

Fresh, lightly spiced buttermilk with cooling properties. A traditional Kerala
Sadhya drink that aids digestion beautifully.

©@6MYa(|OO@B 1NIMEBREIBS, EMAIW AMVIL! BalBDD @I GRIB. BaOMEODD
DEMINEDIWI] MVAONIWHEM BEY AlEMIGIN® BEES MV aldTo.

15 Pappadam alaSo

Thin, crispy lentil wafers fried to golden perfection. A classic Kerala
accompaniment that adds a satisfying crunch to any meal.

@6 MDD QUOIODDSIOD BNBDID, (&5l Al BAIAN0}EUB. aGDY
RBSHUEMDTIMYo @ IO SEMID 6@} (@6 MTBEM B3@ £OMIlE; 388 allelo.

16 Pazham al¥o

Ripe, sweet Kerala banana served fresh. A simple, natural Sadhya
accompaniment that's wholesome and naturally delicious.

Al QOO AWEMSIORAIW BB AUIe|Po a RERMOIX Qll8mizam}.
@RHBEEINEONIo MIIEINI BRI E3alle:E0MI@ AISIMNI0 (IS EIBOHARAIQ
MUB(ERIESIq]o.

17 Parippu Payasam al@le] alo@mo

Rich, creamy lentil kheer cooked with jaggery, coconut milk, and cardamom.
A traditional Kerala dessert full of warmth.
(PBLO®E, BMEBBIQIMD, aRBlo ag)MU BaIBDIDY aldd:o 6)2IQI®, MVAYELAL

(@122 1@ &3, 9VHAS® MI0E BEY AIEMIGIND CHES
QUW3EAILIAOI®o.

18 Palada Payasam aldRIS ald@Vo
Silky, creamy rice ada kheer made with milk and sugar. A classic, beloved
Kerala festive dessert that's truly indulgent.

aldBl3o alEmIMIE@Ie GIlBOIDY DENBIGERMM MIl@dH6), (B5dl He0M) @S afld.
(R@1E0 BRAVIIB(E:EAIW B®Y IMUIE, (WS B8 DTNV AUWEAILIANI®o.

19 Semia Payasam GMLAI® ld@MVo

Delicate vermicelli kheer cooked in rich milk with cardamom and dry fruits. A
light, aromatic, and festive Kerala classic.

ABLIVHOQo OEMEBBIQ alP6BRSIo BalBGID) MVMIMAIW ldLl@d alddho 6)aIQI®
2§30 eiddlamg]l afld. emEl@, MNMLESS, DTNVNIE:ILI BBESB GIMUISS.
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Herbal Tea - Live Counter (8 Varieties)
B00D@B al3qyflouy

A live herbal tea station with 8 aromatic therapeutic varieties.
A wellness experience that refreshes and rejuvenates every
guest.

8 MOMWMBS 2Tl HMEBRUB DUBOEHIBSIM @3 MUl
6a0B6NI@B S| BERUMD. 0 f)R)0 BRGS0 OEMMHUIo
DBMaH Yo M@IHIM 63@} @RYBIUN @RMIEAo.

Fresh Juice Live Counter (5 To 7 Varieties)
(@D (IM) OOLINT BHDENA (5 MITB 7 U
EDMEBRUB)

A vibrant live juice counter with 5-7 fresh fruit varieties.
Freshly pressed to order, bursting with natural goodness for
every guest.

5-7 aR@I@ al9QIBNEERISISS B3O} DLLZLIAIW HOLIAT 1IN
SVENEA. BIBWA 6).21QYIMB o ROR®IV] @RABGD), 6306
@R@ILI D60 (IE(TIBOMRDI® URPEMEBBUB H)B>6NE

Mmoo @leemmy.

Starters Counter - Pizza / Burger / Sandwich
G2l0BHY OagMV (lo

A live starters counter serving hot, fresh pizzas, burgers, and
sandwiches. A crowd-pleasing interactive food station for all
ages.

21SIBSOo A RORVAISBERAID allYUB, UIBUNNIEU,
mo3ailaieud agamlal allsmipm ee} eeeinl godesymy
&DENBA. ag)BYD (LIDEOIBEN0 PatSOISIM 630} LMENSODTD
@R B>BaH] B EDAFOIBSIOT 20T BEYAHB.

Vegetable Carvings Counter
alg| B0 0] OSIOmale] &HMeNzd

An artistic live vegetable carving display showcasing stunning

edible sculptures. A visual feast that adds elegance to any event.

@@ | REHUBRINMI® UBlEBAlBBUB (BB UBle{leenmm

SL10a1RBIW GDBVA®) aladO] OB (@IBBUBMo. DY
al@laldS|e60 1Y MBI 3@} B{URl @Y.

Varieties Of Salad Counter
eIl &:26neCle g enmesnrud

A fresh, colorful salad counter with multiple varieties. Guests
can build their own custom salad with fresh ingredients and
dressings.

©6QAlURIBM @ ICRAIBB@Ro AUBEHRIRAIRERAI® TVILIS

&N2A. BODILAlEUBE6) @ RN GalEIUBSI0 OEWERoURBSB3o
9al8@IUIl5] @RAIGBSIW EDHSOMIMVY@® MILI MIB22lE6o.

Thattu Kada (Dosa, Snacks, Omlette Etc)
@IS (BRIUB, MIMIBTY, 63006)L1Q MYEIOQA)

A lively street-food style counter serving hot dosas, snacks,
and omelettes. An interactive, nostalgic experience loved by
all guests.

21}S)88 GRIUD, RINERNERSHMEMEBRUS, BIoARILGUB ag)imla llgmizam
DEMHBIWSAIQ 6@ MI(SIG-a03UW) HOERTB SDENBA. af)g)d
@RI SB)o DaFS6aSIM MIEBAIBMITAE:No VYaNITROEARAIW
@RMYEAo.
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Varities Of Cakes & Pastries
CHONDBIOSWIo Bl (SlS8IOSWYo
e6nnilwEarud

A stunning display of assorted cakes and pastries. From

classics to special creations, a sweet indulgence for every
celebration.
AW EHENESIOSWo GalN(SBH8IOSQ0

@Rl (@IBBUBMo. ERIMIIEEEUE DIMTV (A IGT S
M) U8 UG, aBD @BRHEURIHDITIMNIo BB} BUR @RMVIIBMo.

Wedding Cake QilQIdad 6HH6)

An elegant, custom-designed wedding cake crafted to
perfection. A beautiful, delicious centerpiece for your most
special celebration.

al)BEMDE@INS @Yl M 621D ABMIOBRAIW),
EDAHSIMIMI@EMo @3 ld@e M O2IR® 6@} QAlQIIAD BB,
M6BB8IOS aBQU0 MAIEURHUAIR BRHBELIHOTIMSS
DEMINEIo @aillE:ENRAIW B3 BB (BN,

Rich Plum Cake & Wine
Ola] oo BE-H6) & ©OQUND

A moist, rich plum cake paired with fine wine. A sophisticated,
celebratory combination that adds elegance to any special
occasion.

MMETD@Ro MVAYRDARAID oo BB, Aldsa] OfleOmy@II
BZRISIWIBE). aB® (BB @RAUMRDTIMYo 21IBY@ MTIBIAM
S BEHRAIW), BRHEINHBEAIW MIoB@ILIMo.

Chocolate Fountain ~ @ald@66LIQ 2821WI®

A stunning flowing chocolate fountain with dippable treats. A
showstopping, indulgent experience kids and adults will never
forget.

2)06) £¥1EOINIM AW ILInNIREBRBIBS @RGIU®q leemm
B93B)0MN BalIBLY aNDENZNT. BS|BUBEN 0 MBI AIBL60
BAlE6LI10 AOBHIMINUIDD BO} BaHIBGERIlot), BRNQIBEHEAI®
@PM}ENMo.



A TASTE OF WHAT WE SERVE

From Kerala Sadya and North Indian classics to Chinese,
Continental and Arabic favourites, our chefs prepare every
dish with fresh ingredients and authentic flavours.
Whatever the cuisine, whatever the occasion, your guests

are in for a memorable feast.
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Trusted Premium Caterer in Kochi

16/883, Unni Ramesh Road,
Thoppumpady, Kochi, Kerala 682005

+91 81297 44455

© f @



