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waljaelan
DRAGON CHICKEN
£ 20.00

@hd A Juic gajoglaa
HONEY GLAZED
CHICKEN 8 PCS

B 20.00

A Flavorful Beginning Kickstart your
culinary journey with our carefully cu-
rated selection of starters. From crispy
bites to sizzling grills, each dish is packed
with bold spices, vibrant textures, and
authentic flavors. Perfect for sharing or
enjoying solo, our starters are designed
to awaken your appetite and set the

stage for the delicious courses ahead.

10 102 w@iglioglyg 8 PSC

GOBI 65 GOLDEN FRIED PRAWNS

B 14.00 B 24.00
5. CHICKEN KARUMURU 18.00 9J90g L% glan
8. CHICKEN 65 (8PCS) 16.00 (6ns A) 1o glaa
7. CHI.HONEY WINGS (8PCS) 16.00 (ghi A) Jutc glaa alga
8. PANEER 65 (6 PCS) 16.00 (ans 1) To il
9. MUSHROOMG65 15.00 70 oguito
10. BUTTER GARLIC SHRIMP (8PCS) 24.00 (ghé Al ogi 61 ulugy

FRIED SQUID RINGS
B 22.00

ahd A ug Jolelan
CHICKEN LOLLIPOP 8 PCS

B:16.00

Soup Lounge

13. SWEETCORNVEG./CHI. 8/10  jlavglaadglads
14. CREAM OF CHICKEN 10.00 dosy4 2laa
15. CREAM OF TOMATO 9.00 dosy4 mblab
16. CREAMOFMUSHROOM  10.00 dLoJ)4 [og pito
17. CLEARVEG./CHICKEN 8/10 (8l JLavelan
18. MUTTON SOUPCREAM  13.00 fio)s o) dyjguls

guiiilo glaa Juavelaa yAolag jla
MANCHOW CHICKEN HOT AND SOUR VEG./CHI.
£10.00 B 8/10

Salad Special

2e.
23.
24.
25.
26.

TOSSED SALAD 12.00 gl dnlw
CAESAR SALAD 15.00 i b
CHI.HAWAIIANSALAD 1500  glglaglaa dabw
CHI.COLESLAW SALAD 12.00 zlaaégalo dhlu

FRUIT COCKTAIL SALAD 15.00 aAlgs Juibg4 dnliuy

gilb pAasiddnadnl
GARDEN FRESH
GREEN SALAD
B8.00

‘Soup so good,
even my spoon is excited

)2y Jagul
SEAFOOD CHOWDER
B 12.00

Fresh, Light & Nourishing Our selec-
tion of fresh salads is crafted to bring
you the perfect balance of taste and
nutrition. Packed with vitamins, min-
erals, fiber, and antioxidants, salads
support digestion, boost immunity,
and promote overall wellness. Whether
you're looking for a light appetizer or a
healthy side, our salads offer a refresh-
ing complement to your meal — crisp,
colorful, and full of natural goodness.

bl jugilo
PINEAPPLE MAYO

B 13.00



eba gy
CHICKEN BIRIYANI

B516.00

Lalw o
MINI SADHYA
JEERA RICE ) SPECIALDAYS

oy ji
A fragrant and flavorful delicacy from the GHEERICE B 9.00 _(th ¢ B18.00

Malabar coast, our Malabar Dum Biryani

is a regal blend of tender marinated meat,

31. MUTTON BIRIYANI 20.00 Al iy " Lunch is a meal typically consumed

around the middle of the day, follow-

aromatic jeerakasala rice, caramelized on-

ions, and aromatic spices, all slow-cooked 32.PRAWNS BIRIYANI 23.00 ulugy U

to perfection using the traditional dum ing breakfast and preceding dinner. It

33.VEG./ EGG BIRIYANI 12/13 AL/ A Gy
34.BIRIYANI RICE 10.00 Wil

(steam) method. Infused with the warmth vaties in form, size, and significance

of Kerala’s unique spice mix and enriched across cultures and historical periods.
with ghee and fried cashews, this biryani

offers a perfect balance of heat, aroma, SJ8J ol il
and depth. Served with raita and spicy éEEF BIRiYANI

pickle for a truly authentic experience. £18.00

In some societies, lunch constitutes the
main meal of the day and may consist
of multiple courses, while in others it is

lighter and more utilitarian in nature.

QJgull igy
POTHICHORU

£18.00

9J9ub Ly
CHATTICHORU
B 21.00

FISH BIRIYANI
ASP




Main
course

Our curries and side dishes showcase the
heart of South Indian and Malabar cuisine
— rich in flavor, tradition, and comfort. Each
dish is carefully prepared using time-hon-
ored recipes, fresh local ingredients, and

a balanced blend of aromatic spices.

Uluio Qi glan
CHICKEN TIKKA
MASALA

B 28.00

Lojga glaa
CHICKEN KURUMA
b 16/26

6yjelaa
BUTTER CHICKEN B17/28

43
Glaseglaa
KADAI CHICKEN P 16/26

45
Uluio glaa
CHICKEN MASALA B12/22

46

Hluio Jols glan
PEPPER CHICKEN MASALA B 16/26

47

cuwugjeloa
CHICKEN ROAST B15/25

43

GH2lY Uluo glaa
NILAGIRI CHICKEN MASALA B16/26

49

Kgub glaa
CHICKEN CHUKKA £15/25

Curry is a dish with a sauce or gravy sea-

soned with spices, mainly derived from the

interchange of Indian cuisine with Euro-
pean taste in food, starting with the Portu-
guese, followed by the Dutch and British,

and then thoroughly internationalised.

Uluio fog piito
MUSHROOM

MASALA
B 14.00

5124 jlas
VEGETABLE KADAI
B 13.00

Kali Jla '
DAL TADKA Ulwo Ulw
£ 10.00 CHANA MASALA

56. PANEERBUTTERMASALA  15.00 s Bas] gl
57. MUTTER PANEER 15.00 ik e
58.KADAI PANEER 15.00 Hily glas
58. VEG.KURUMA/VEG.MAKHANI 10.00 (ilao jlas/ jlad Lojgs
60.DAL FRY 8.00 cléo Jia
Do clpdd 2jU 192 ol

ALOO GOBI
JAidio Jlad 510.00

6l. GREEN PEAS MASALA 10.00

62.MIX VEGETABLE 10.00



Beef Curry N Seafood

B | olisioo clow
64. BEEF ROAST 16/28 g § s o) SNy ¥ ) FIsH
65. BEEF DRY FRY 16/28 @la Lio Gy o) \ [} MULAKITTATHU
| 6. BEEF ULARTHU 16/28 gislgl gy o)
| 67. BEEFVARATTIYATHU  16/28 Qi 16 54y )
68.BEEFPEPPERROAST  16/28  cuug) Jals gyaimal

69. BEEF MASALA 14/26 Ulauo gyés ol

70. BEEF PEPPER MASALA 16/28 o Jol8 6481 )
6o 548 ol

" BEEF FRY 71. BEEF COCONUT FRY 16/28 oo aiall o2 gsisma) B, el 80
B 14/26 ' Dlwo yoi
SQUID MASALA

72. MUTTONPEPPERFRY  26.00 oléo Jals pa Nl

Mut tO n 73. MUTTON KURUMA 25.00 Lojg4 ol — ;
74. MUTTON KADAI 25.00 §las ol -
~ gy GJ5 g2ilo Eloww
l/lI I y 75. MUTTON PEPPER 25.00 Jals pal |§|SH MANGO CURRY

ASP
’ FISH MOLI
ASP
)
“ 84 FISHTAWA MASALA ASP Lo lgh Eloaw

85.5QUID ROAST 22.00 Cuwg ) L5

SQUID KANTHARI

giliitiygs clow B 22.00
FISH POLLICHATHU

Indulge in Meen Pollichathu, a local fa-

MUTTON MASALA vorite where marinated fish is wrapped
B 25.00 S8 Jullo in banana leaf and gently roasted for a
2 . smoky, aromatic flavor. Savor the warmth
From mildly spiced coconut-based stews MALABAR D Wl ) | | !
to fiery masala gravies, our menu in- MUTTON CURRY R T e S A : of Kerala Fish Curry, simmered in a spicy

cludes a wide variety of vegetarian and CLwgjoal - ’ & R Al and tangy sauce made with roasted spic-
non-vegetarian options. Enjoy the tender B 25.00 \ i .

meat in our slow-cooked chicken, beef, MUTTON ROAST 2 - ; - ;‘l‘.—/ =8 P ag . b esandidaampdli-Mdias e R T
or mutton curries; the tang and warmth B 25.00 A \ R i ~hary "y P something milder yet richly satisfying, try
of our seafood specialties like fish curry R " -
or prawn roast; or the earthy simplicity of
classics like dal curry, avial, and thoran.

Fish Moilee, a coconut milk-based stew

with a silky texture and fragrant spices.



The Perfect Companion to Every Curry

Our freshly prepared Indian breads are the Bread I OU I g‘e

ideal accompaniment to your favorite dish-

es. From soft, fluffy Appam (vellappam) to

87. NOOL POROTTA 2.00 Glyb Joi
crispy, flaky porottas, each bread is hand-
crafted and cooked to perfection. Made RE. WHEATFCROTTS &ed ol ity
with wholesome ingredients, our breads not 89. CEYLONPOROTTA 2.00 woluw UL
only enhance the flavors of our curries and 90. CHAPATI 100 Gl
starters but also offer energy-rich satisfac- )
9l. NICE PATHIRI 1.00 S0 G ;
tion with every bite. Choose from a variety of " Gl
traditional favorites to complete your meal. HE. AREAM 130 ol - ) KIZHI POROTTA .
93. POROTTA 100 il “met— o { CHICKEN/BEEF

clow/mal/ g4émal/elaa ! B16/18
CHICKEN / BEEF / MUTTON / FISH
B28/30/35/ASP

Lounge
Special

Lls Ju
PAL KAPPA
B 9.00

oLl
IDIYAPPAM
£1.00

585 @al/zlan Gl LA
KAPPA BIRIYANI
CHICKEN/BEEF

B15/16

G0 malelaagigh Uil
KOTHU POROTTA
CHICKEN/BEEF

B 15/16




Fried rice is a dish of cooked rice that has b b
been stir-fried in a wok or a frying pan and is I 1( 1( ( O O ( l S
usually mixed with other ingredients such as

cags vegetables, seafood, or meat Itisoften  RCAEC =Tl 15.00 WAL Glbo )i 113. VEGETABLENOODLES  15.00 I digJAco

eaten by itself or as an accompaniment to 102. CHICKEN FRIED RICE 16.00 el (gLﬁ-D-jJi 114, EGG NOODLES 16.00 VAU digAco

another dish. Fried rice is a popular compo- 103. BEEF FRIED RICE 17.00 G el (.-.rlﬁ-”-jJi 115. BEEF NOODLES 18.00 §J8oal digjico
nent of East Asian, Southeast Asian and cer- 104. PRAWNS FRIED RICE 22.00 ulugylio ol

tain South Asian cuisines, as well as a staple 105. SCHEZWANVEG. F.RICE 15.00 ylgjuu s (._',,Lﬁ_o_jﬂ
national dish of Indonesia. As a homemade 106. SCHEZWANEGGF.RICE 16.00 ulgjul yAay ‘__',Lfm_iji
dish, fried rice is typically made with ingre- 107. SCHEZWAN CHI.F.RICE 17.00 Jla ub ala doiil o

- ‘ ‘ _ uguwe.ng,ln-ou: 14,4810 Gig 4.0 : .
dients left over from other dishes, leading 108. SCHEZWANBEEFFRICE 18.00 lgjuii 516 pal pldo jji MIXED NOODLES ; > S | ( HAKKA NOODLES
. SCHEZWANMIXEDF.RICE 23.00 Ao glgjus olio j B 23.00 Ve o s’ (5 20.00

116. CHICKEN NOODLES 17.00 glaadig)aco

to countless variations. Fried rice first de- 109

veloped during the Sui dynasty in China,

Noodles are a type of food made from

olg b glug Léo jji f ot T Ty :
SCHEZWAN .. N : unleavened dough which is either
PRAWNS FRIED RICE -
B 23.00

rolled flat and cut, stretched, or extrud-

®
: . ed, into long strips or strings. Noodles
) Jbas oo jJl
VEGETABLE
FRIED RICE

B 14.00

are a staple food in many cultures and

?
)
(
!
{
s made into a variety of shapes. The most

JAue /glug/elaa/jLas & LAY A
SCHEZWAN NOODLES N e /i v 1 ‘ : common noodles are those derived
VEG./ CHI./PRAWNS/MIX y &

B 16/18/23/24

from either Chinese cuisine or Italian
cuisine. Chinese noodles are known

14 - ; T. JJI by a variety of different names, while
MIXED FRIED RICE
B 22.00

s Italian noodles are known as pasta.
ulygydigyaco

PRAWNS NOODLES
B 22.00



&

Chinese

124. CHILLIPRAWNS ASP olub glugy
125. CHI. MANCHURIAN 16.00 olguitio alaa
126. SCHEZWANCHICKEN  18.00 olgjud alaa

127. SCHEZWAN BEEF 20.00 olg juid g4 ol

128. GINGER CHICKEN 16.00 Juaijelan

J.o.l.gru:x_oJIL,l_cebJ

.. G S0 Aol Gl glao

PERIPERI CHARCOAL
B 16/26/44

121

L lelaa 130. PANEER CHILLI 16.00 Gl il
CHILLI CHICKEN

131. MASHROOM CHILLI 15.00 ol og o
B 16/26 )

132. KUNGPAOCHICKEN  22.00 oU 4ig4 glaa

. CHILLI BEEF 18.00 Gl g8y

JAaslpaoll Ll glan
GREEN CHARCOAL

@:'nu: maoll Gle glaa

122
NORMAL CHARCOAL

Pgiglaa ¢ AV s L) (192 . : J
GARLIC CHICKEN N O R | GOBI CHILLI R0 aleas 6
B16/26 By — : (515.00

§aio j)i o padll le glaa
CHARCOAL WITH
MANDI RICE

B 21/32/58

wbjguitio Jub
PANEER

MANCHURIAN CHILLI FISH

g ' ’ gl adlga
B 16.00 ASP b (7 e CHICKEN WINGS 142



147.

15L

157.

A sip 29 159
away 160

From

Happiness 161

167.

171

143.
144,
145.
146.

148.
149.
150.

152.
153.
154.
155.
156.

158.
. EGGKABAB

162.
163.
164.
165.
166.

168.
168.
170.

172.
173.
174.

Snacks

SAMOSA VEGETABLE
SAMOSA CHICKEN
BANANA FRY

IRACHI PATHIRI
CUTLET CHICKEN
VETTU CAKE

PAAL CAKE

PAKKU VADA
PARIPPU VADA
KALLUMAKKAYA
SEMIYABIRIYANI
KALMAS FISH
KALMAS BEEF
PAZHAM NIRACHATHU
BREAD POKET
COCONUT MURI

. EGG BAJI

CHICKEN ROLL
BEEF STICK
ELANCHI

NEY VADA

BEEF VADA
CHATTIPATHIRI
EGG KIZHI

PALAK PAKKODA
POTATO PAKKODA
KAYA BAJI
SWEET POROTTA
THARIYUNDA
BREAD CHICKEN
NEYYAPPAM

175.
176.
177.

178.
179.
180.
18l

182.
183.
184.
185.
186.
187.
188.
189.
190.
191

192.
193.
194.

UNNIYAPPAM 2 PCS
VADA

CUTLET VEGETABLE
COOKER APPAM
SWEET UNDA
UNDAPORI
MACRONI

MASALA BONDA
SUGIYAN

BREAD PORICHATHU
UNNAKKAYA

KAYA KADAMBU
KAYIPOLA

CARROT LADDU
PUGADA

ELAADA

MULAK BAJI
CHICKEN PAKKODA
IRANIPOLA
PATTRUMAL

jle)

195.
196.
197.
198,
199.

200.

20L

202.
203.
204,
205.
206.

FRESH MILK TEA
KARAK TEA
BLACK TEA
GINGER BLACK TEA
GREEN TEA
ZAFRON TEA
GINGER TEA
BOOST
HORLICKS

MILK

BLACK COFFEE
CHUKKU COFFEE

Fresh Juice

207. POMEGRANATE 10/12 ooy
208. CARROT 10/12 1ja
209. MANGO 10/12 gailo
210. SWEETMELON 10/12 oloal
21l ORANGE 10/12 Jlip
212. KIWI 10/12 5045
213. APPLE 10/12 alay
214. PINEAPPLE 10/12 il
215. CHIKKU 10/12 oA
216. PAPPAYA 10/12 LU
217. BLACK GRAPE 10/12 aguwl iic
218. COCKTAIL 10/12 Juisgs
219, LEMON MINT 8/10 elici yg.ou
220. WATERMELON 8/10 aulny
221. BANANA 8/10 jgo
225
S \slgqu clls
p JUICC AINWAY FALAK
B 14.00 B 14.00

".—
228
L..
il L
GALAXY THABAKATH 50X50
£15.00 £ 14.00 £ 14.00

Healthy Juice

234. SWEET GINGER 15.00
235. ABCJUVICE 15.00
236. NATURAL RELIEF 15.00
237. HEALTHY MINT 12.00
238. LIVER CURE 15.00
239. CUCUMBER SALT 10.00

gla Juaij

=

{ &glya
) STRAWBERRY
! B10/12
) AVOCADO

£10/12

e N N

226 227

aoulse p wddll jlgro
BURJKHALIFA AWARAL QALB
B 14.00 B 14.00

Al
E galAgol
?

e p Galc
BURJAL ARAB ABBADI
B 14.00 £ 14.00

ew gl ac g

(_:,:x.ncLi.r_i
§J95 Joul

Jusale




Falooda

MINI FALOODA FALOODA
B 9.00 B 14.00

L
N

JugJ6aglle 62gJl8 gailo
ROYALFALOODA MANGO FALOODA

B 15.00 B 15.00

o4l @0 a4lgd ddaluw
FRUIT SALADW.
ICE CREAM

B 14.00

FRUIT SALAD
B 10.00

12, W 243
w

dEklcldnsls  dlgie
PASSION FRUIT STRAWBERRY WATERMELON
B 14.00 B 14.00 B 14.00

27

elici ygod gol4lye4 gly wubitl

LEMON MINT BLUE CURACAO PINEAPPLE

B 14.00 B 14.00 B 14.00

250. RASPBERRY MOJITO 14.00
251 BLUEBERRY MOJITO 14.00

8ulell gl gluago

Sl wa dillghguy
DEATHBY CHOCOLATE B 16.00

Malbas

L\‘kj;&i MANGO | APPLE | STRAWBERRY

Crush Milk

. SNICKERS SHAKE 15.00 AL Elub
257. KITKAT SHAKE 15.00 S s el
258. NUTELLA SHAKE 15.00 1igi eluds
259. GALAXY SHAKE 15.00 Al ey
0. OREO SHAKE 15.00 g0l Eluds
NANNARI SARBATH 7.00 iyl gLl
asa. MILK SARBATH 7.00 wla ol
263. SODA SARBATH 7.00 cilylwlagn
264. MASALA SARBATH 7.00 eyl Dlasio
5. ORANGE SARBATH 8.00 Ji ol
266. ORANGE KULUKKI 12.00 i Aggs
267. PINEAPPLE KULUKKI 12.00 il yAgJg4
268. RAW MANGO KULUKKI 1200  (olagailo Aglgh
269. GRAPE KULUKKI 12.00 e (S9lg4
270. WATERMELONKULUKKI ~ 12.00 aulny Sglg4
271. PASSIONFRUITKULUKKI 12,00 dahlclldasls Aol
272. LIME SODA 6.00 ugodlagn
273. CHILLI SODA 7.00 Glubilaga
274. ORANGE SODA 8.00 JEiplagn
275. PINEAPPLE SODA 8.00 oublilagn
276. GRAPE SODA 8.00 e lagin
277. RAW MANGO SODA 8.00 {ola gailolagin
8. MINT LIME SODA 800  ¢lici ygodllagn
279. MANGO LASSI 10.00 cwlgailo
280. STRAWBERRY LASSI 10.00 aglys wll
281. POMEGRANATE LASSI 13.00 oloy Gl
282. VANILLA LASSI 10.00 Gl LLils
283. SWEET LASSI 8.00 ola il
284. SALT LASSI 8.00 wlalo
285. CHOCOLATE LASSI 10.00 owll @illgAguls
286. BANANA LASSI 10.00 owl jgo
a E
zsrq 288 | —
d14uito aklgé an b ath) gha

MIXED FRUIT PLATE 20.00

B

WATERMELON CUBES 10.00

AVILMILK B 10.00




Poratta Sandwiches

I IE 5192 Wb e Jaij wbb Juwelan
TANDOORI ARABIC SP. ZINGER ARABIC CHICKEN CHILLI SPECIAL
£ 18.00 B 15.00 B 15.00

B 5.00

gAuwtuilpalipy el Uiyl

FRANCISCO PORATTA CHILLI PORATTA ZINGER PORATTA
305. MATHAFI PORATTA 8.00 8lno Uil

306. TIKKA PORATTA 8.00 145 UL Giibose! L Cionch B idbeia  <fil
307. OMAN CHIPSPORATTA  4.00  yloc gublia Uiyl ing - Chicken, Beef or Egg -

- P wrapped in warm, soft porotta.
jnug Ualiny duléo Lnling eloaghd 308.BOILED EGG PORATTA 400 dsgluo dayllju

POTATO WEDGES FRENCH FRIES NUGGETS PLATE 309.VEGETABLE PORATTA  4.00 JLaa bl

£ 10.00 £ 8/10 £15.00 = .
Combo Sandwiches

Each bite gives a burst of flavor, with a

touch of spice and freshness you'll love.

Layers of toasted bread filled with

ey Club Sandwiches

fresh lettuce & tomato, blended with 310-:‘-"?{*--T¢;‘.-3rc?'=;——~j~f-e___,_ﬁa BRIE-= 525

creamy mayo for a rich, balanced taste. 296. MATHAFI CLUB 16.00 Bl Ligls
Every bite gives you the per- i3

fect crunch and softness to- 297. CHICKEN CLUB 15.00 gbhaugls
gether — a real classic favorite! 298. BEEF CLUB 15.00 SuBs oAl ugls

299. VEGATABLE CLUB 13.00 Jaiugla

Jaijgiogs 51 oalelaalaigrlogh
ZINGER COMBO TIKKA COMBO CHI./BEEF NUGGETS COMBO
£ 12.00 £ 15.00 B 12.00

A delicious triple delight made with soft
toasted bread layered with juicy chicken,
perfectly cooked egg, and melted cheese.
Every bite gives you the creamy
taste of mayo blended with
crispy veggies and a hint of spice.

Served warm and full of flavor

B 14.00
MIXED CLUB MEAL ol o8Un0 121 91004

B 35.00 ZINGERCLUB H16.00 ZINGER MATHAFI COMBO

— a complete meal that satis-

fies hunger and taste together.



Bl_u“gcr‘ Sandwiches

Celebrate your moments with us!

PARTY HALL
AVAILABLE

60-Pax Capacity

CENEV Diverse Menu at Great Prices
DOUBLE BURGER MEGA ZINGER BURGER ZINGER BURGER
B 14.00 5 16.00 Premium Sound System

Book Now:

055123 9070

3175 A

Juadelaygiaoal jap

BEEF/CHI./VEG. BURGER NUGGETS BURGER TIKKA BURGER
B 8.00 8 12.00 £10.00

CS

£

Wrap Sandwich

58, 54,
° ge gg

o8 o a5’ a3’

58! 3 & &
&

©

EITERE i) gAuLil 6 Ll
Hres CHI. CHILRAYVY:\- BT FRANCISCO WRAP

ZINGER WRAP MATHAFI WRAP



