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Starters

,;@s o

To g2 oi@a Lo glugy

GOBI 65 GOLDEN FRIED PRAWNS
OMR. 1.300 OMR. 2.400

5. CHIL.HONEYWINGS8PCS 1800 ghaA Juc glaaailga
6. PANEER 656PCS 1600 &hd1 o 4l
7. DRAGON CHICKEN 2.000 calaglan

uala8alaa 8. MUSHROOM 65 1600 o oot
DRAGON CHICKEN : : SERTS
OMR. 2.000 9. CRUNCHY CRISPYBEEF  2.000 A (iulys 5é ol

10. BUTTER GARLIC SHRIMP 8PCS 2.400 & A og5 621 olugy

aloo jeyclala
FRIED SQUID RINGS
OMR. 2.200

&hs A Juuc pajoglaa
HONEY GLAZED
CHICKEN 8 PCS

OMR. 2.000

A Flavorful Beginning Kickstart your culinary
Jjourney with our carefully curated selection
of starters. From crispy bites to sizzling grills,
each dish is packed with bold spices, vibrant

textures, and authentic flavors. Perfect for

abs A U Jolglan
CHICKEN LOLLIPOP 8 PCS

OMR. 1.600

sharing or enjoying solo, our starters are
designed to awaken your appetite and set

the stage for the delicious courses ahead.

Soup Lounge

13. SWEETCORNVEG/CHI. 0.800/1.000 jlavelaadglasja
14. CREAM OF CHICKEN 1.000 elaados s
15. CREAM OF TOMATO 1000 blob do)45
16. CREAMOFMUSHROOM  1.000 (09 kLo Bos 4%
17. SEAFOOD CHOWDER 1.200 ugn jogid

18. CLEARVEG/CHICKEN 0.800/1.000 (éla jlavelaa §

guiilo glaa
MANCHOW CHICKEN
OMR. 1.000

JLAaY, Aolag jha glaa

HOT AND SOUR CHI./ VEG.

OMR. 1.000/.800

Salad Special

23.TOSSED SALAD
24.CAESARSALAD

25. CHI. HAWAIIAN SALAD
26.CHI. COLESLAW SALAD
27. GREEK SALAD

28.FRUIT COCKTAIL SALAD
29.FATTOUSH SALAD

30. GARDEN FRESH GREEN SALAD

1200 auvgidhlu
1.500 JHwdkhlio
1500 Slgla glaadaliy
1200 glaadgalodhlu
1300 iy dinluw

1500 aslgs Juisg4 dinliu

1.200 ubigis il

0.800 dajlb ddyan paildhlw

9l I8 lgo dnli
MONTE CARLO
SALAD

OMR. 1.500

Soup so good,

CREAM OF SEAFOOD
OMR. 1.200

Fresh, Light & Nourishing Our selection of
fresh salads is crafted to bring you the per-
fect balance of taste and nutrition. Packed
with vitamins, minerals, fiber, and anti-
oxidants, salads support digestion, boost
immunity, and promote overall wellness.
Whether you're looking for a light appe-
tizer or a healthy side, our salads offer a
refreshing complement to your meal —
crisp, colorful, and full of natural goodness.

wulUi jugslo
PINEAPPLE MAYO
OMR. 1.300



Birtyani

ebagby
CHICKEN BIRIYANI

OMR. 1.500

lpaa il
JEERA RICE

A fragrant and flavorful delicacy from the o jJi OMR.

Malabar coast, our Malabar Dum Biryani GHEE RICE 0.800

is a regal blend of tender marinated meat, .

aromatic jeerakasala rice, caramelized on- = T TONEIRIEANI Eiegp) g ll a O

ions, and aromatic spices, all slow-cooked 36.BEEF BIRIYANI 1.800 6}6" ) UJL—'J"

to perfection using the traditional dum 37. PRAWNS BIRIYANI 2.300 ulvgy Gy 45 VEGETABLE PULAO

(steam) method. Infused with the warmth 38.VEG./ EGG BIRIYANI 1300 wALY LA Jup 46.MUSHROOM PEAS PULAO
of Kerala’s unique spice mix and enriched 39.BIRIYANI RICE 0.800 Wby i JI

47. MUTTON PULAO

with ghee and fried cashews, this biryani
AUl jagaeloa Jlup
HYDERABADI

CHI. BIRIYANI

OMR. 1.600

41

offers a perfect balance of heat, aroma,

and depth. Served with raita and spicy

pickle for a truly authentic experience.

glgglan

OMR. 1.700

FISH BIRIYANI
OMR. 2.200

1600 gligy=Ujlogpiio

2.000 glgioal

CHICKEN PULAO

2

lung
MEALS
OMR. 1.000

Lalw o
MINI SADHYA OMR.
SPECIAL DAYS 1.800

OMR.

)

Lunch is a meal typically consumed around
the middle of the day, following breakfast
and preceding dinner. It varies in form, size,
1.500 J_.éﬁi glgy and significance across cultures and histor-
ical periods. In some societies, lunch con-
stitutes the main meal of the day and may

consist of multiple courses, while in others

it is lighter and more utilitarian in nature,



NMain
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.

| 50 |

Ulwsl&izlan
CHICKEN TIKKA
MASALA

OMR. 2.400

Logjgselha
CHICKEN KURUMA

OMR. 1.600/2.200

6ujgloa

BUTTER CHICKEN
52
Gglaselaa
KADAI CHICKEN

53
Uluio glaa
CHICKEN MASALA

OMR.
2.300

OMR. 2.200

OMR. 1.600/2.200

B T e o O M

54

Dluio Jéls glaa
PEPPER CHICKEN MASALA

55
Cuwg) glan
CHICKEN ROAST

56
SJB glab glaa
NADAN CHICKEN CURRY

57
SHAlY Uluie glaa
NILAGIRI CHICKEN MASALA

58
ollaigs glaa
CHICKEN KONDATTAM

OMR. 1.600/2.200

OMR. 2.300

OMR. 1.200/1.800

OMR. 1.400/2.000

OMR. 1.600/2.200

GOBI 65
OMR. 1.200

6l. PANEERBUTTERMASALA
62.MUTTER PANEER
63.KADAIPANEER

64. VEG. KURUMA/VEG. MAKHANI
65.MUSHROOM MASALA
66.MUSHROOMDO PYAZA
67. DAL FRY

68.ALOO JEERA

69.ALOO METHI

70.GREEN PEAS MASALA
71. PANEER KHURCHAN

1.800
1800
1800
1500
1500
1500
1000
1200
1200
1200
1.800

1536 Jla
DAL TADKA
OMR. 1.200

Blutob3yj puily

HiU yio

U glas

Juas Jlho/ JlAilo jg4
Uluwio og pite

ljlw 92 fog puito

olbo Jia

ool

Glaogil

Dt 21y 2 UjU

oldjga yuily

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.

VEGETABLE KADAI
OMR. 1.500

CHANA MASALA
OMR. 1.200

e odi
ALOO GOBI
OMR. 1,200



Beel Curry

76.BEEF ROAST 1600/2.400  ciug) gsés mal
77. BEEF DRY FRY 1600/2.400 léodla g sés mal
§ 78. BEEF ULARTHU 1600/2.400  gi gl gsésmal
79.BEEF VARTTIYATHU ~ 1600/2.400  giliiljlé g &) ma
80.BEEF COCONUTFRY  1.600/2.400 (léoaial jga sismal
81. BEEF CHILLI 1600/2.400  luigsé)mal
82.BEEF PEPPERROAST  1.600/2.400 Jals cuuug) g i mal

S ylab 5386 pal 83.BEEF MASALA 1.600/2.400 Jluo 5361 ool
BEEF NADAN CURRY

OMR. 1.400/2.200 84.BEEF MULAKITTATHU 1.600/2.400 giluslgo §384 mal

85. BEEF PEPPERMASALA  1600/2.400 Uluto Jalall g ésma)

MUTTON |-

_""‘
‘ l 1 l“ I"“‘ 87.MUTTONROGANJOSH 2.600 Ubga ylagy real
) ) 88.MUTTON ULARTHU 2.600 o3 gl ol
89.MUTTON KALIMIRCH 2.600 ulipie JIS mal

9
) Hluio ool
MUTTON MASALA

OMR. 2.600

)
(
(
From mildly spiced coconut-based stews SJK mal jullo

to fiery masala gravies, our menu in- MALABAR
cludes a wide variety of vegetarian and

non-vegetarian options. Enjoy the tender MUTTON CURRY .

meat in our slow-cooked chicken, beef, OMR. 2.500 ) cuwg)oal

or mutton curries; the tang and warmth

of our seafood specialties like fish curry g MUTTON ROAST
or prawn roast; or the earthy simplicity of { OMR. 2.600

classics like dal curry, avial, and thoran.

GJa (_,JLLIJ Eloww
FISH CHATTI
CURRY

Y |

G5 gailo clow
FISH MANGO CURRY
! OMR. ASP ?

S olgo

§ F|SH MOLI

! OMR. ASP
96.MALABARFISHCURRY  ASP SIS Jullo clow
97. FISH MULAKITTATHU ASP gilis4Ug0 clow
98. FISH TAWA MASALA ASP Do lgl élow
99.5SQUID ROAST 2.200 iy 3

giliiiiygs Elosy

OMR. ASP

FISH POLLICHATHU

Sceafood

Uluio 165 )
SQUID MASALA |
OMR. 2.200 <

SIS 4o
y SQUID KANTHARI

.5 OMR. 2.200

Indulge in Meen Pollichathu, a local fa-
vorite where marinated fish is wrapped
in banana leaf and gently roasted for a
smoky, aromatic flavor. Saver the warmth
of Kerala Fish Curry, simmered in a spicy
and tangy sauce made with roasted spic-
es and kudampuli (smoked tamarind). For
something milder yet richly satisfying, try
Fish Moilee, a coconut milk-based stew

with a silky texture and fragrant spices.



The Perfect Companion to Every Curry

el D Cci(1 LOunge  Chinesce

ideal accompaniment to your favorite dish-

es. From soft, fluffy Appam (vellappam) to 103. NOOL POROTTA 0.150 GUL Jgi 116. CHL.MANCHURIAN  1500/2.200  ¢Ujguilioalaa

Rl e e R Ll  104. WHEAT POROTTA 0.150 208 Uil 117. SCHEZWAN CHICKEN 1800/2.400 Jejiibatas

crafted and cooked to perfection. Made .
105. CEYLON POROTTA 0.150 weluw Gl 118. SCHEZWANBEEF  2.000/2.600 lgjub §3dmal

with wholesome ingredients, our breads not

only enhance the flavors of our curries and i B 9100 bl 118. GINGER CHICKEN 1.600/2.200 Juaijelaa
starters but also offer energy-rich satisfac- 107. NICE PATHIRI 0100 Gl guy 120. PEPPER CHICKEN 1.600/2.200 Jals glaa

tion with every bite. Choose from a variety of 108. APPAM 0.150 oul 121. BRAISED SCHEZWANEISH 2.800 1 olgjud el

traditional f ites to complet: .
raditional favorites to complete your mea 109. IDIYAPPAM 0.100 robbal 122 GOBI MANCHURIAN 1600 sy 2o o L | ]

110. PUTT 0.400 3 (
M 123. GOBI CHILLI 1.600 libioga CHILLICHICKEN
Il TANDOORIROTTIPLAIN 0.200 gake oy ayeaid OMR. 1.500/2.200
L e 124. PANEER CHILLI 1800 gl
112, NAANPLAIN/BUTTER 0.200/0.300 8 i ol !
125. MASHROOM CHILLI 1800 Gledmgydio
113. GARLICNAAN 0.300 Aigoo) ¢

126. KUNG PAO CHICKEN 2.200 oL &ig4 alaa
127. CHICKEN 65 - 8 PCS 1800 &hd A -To glaa

L ]
L 91 519210 Ghab ooy {
POROTTA TANDOORI ROTTI CHILLI ¢ | 3
OMR. 0.100 PRAWNS ) )
OMR. 2.800 ¢ | GARLIC CHICKEN
{

OMR. 1.600/2.200

p 3 Gt oy olbgdiio puily
; CHILLIFISH PANEER ¢
OMR. 2.500 MANCHURIAN |,

OMR. 1.800




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

133.EGG FRIED RICE 1500 VAu léo jil 143. VEGETABLENOODLES 1500 LA dig 4o

eggs, vegetables, seafood, or meat. It is often

eaten by itself or as an accompaniment to 134.CHICKEN FRIED RICE 1.600 glaall léo jji 144. EGG NOODLES 1600 vAL digyace

; A " 145. CHICKEN NOODLES 1700 2lhadj
another dish. Fried rice is a popular compo 135. PRAWNS ERIED RICE 5200 TPTIONT: J'Ji fol= gJaco
nent of East Asian, Southeast Asian and cer- - 146. PRAWNS NOODLES 2.200 ulugy digyaco
tain South Asian cuisines, as well as a staple 136. SCHEZWANVEG.FRIEDRICE 1500 g juid s 180 147. CHILLIGARLICNOODLES 1600  luiogidigjaco

national dish of Indonesia. As a homemade 137. SCHEZWANEGG. FRIEDRICE 1.800 g juis go yaill (Ldo jji
R Al 135, SCHEZWAN CHIFRIEDRICE 1700 g jusd 60 2o Léo jj

dients left over from other dishes, leading

Y SCHEZWAN NOODLES

139. SCHEZWAN MIXED FRIEDRICE 2100 g juis o JAslio Lo
g { VEG./ CHL/MIX

to countless variations. Fried rice first de-

loped during the Sui dynasty in China.
veloped during the Sui dynasty in China OMR. 1.600/1.800/2.100

MIXED NOODLES
{ OMR. 2.000

Noodles are a type of food made from un-
leavened dough which is either rolled flat
and cut, stretched, or extruded, into long
strips or strings. Noodles are a staple food
in many cultures and made into a variety

of shapes. The most common noodles are

Kla digpAhco 4 ’ i &~
HAKKA NOODLES . £ : “ - those derived from either Chinese cuisine
OMR. 2.000 or ltalian cuisine. Chinese noodles are

known by a variety of different names,

e e while Italian noodles are known as pasta.
ulg juw ylug 1o j)l
SCHEZWAN
PRAWNS FRIED RICE

OMR. 2.200

Pasta Special '

i

JP-CYNETN]
VEGETABLE
FRIED RICE
{ OMR. 1.400

142

I E A ¢ l . j-’i
MIXED FRIED RICE
OMR. 2.000

JAsdiie Lul gloa liwl ( wlugy il
MIXED PASTA CHICKEN PASTA : PRAWNS PASTA
OMR. 2.000 OMR. 1.700 ({ OMR. 2.200



G S0 oaall gle glaa
PERI PERI CHARCOAL ¢
OMR. 2.600/4.600 !

Jals maoll e glaa
PEPPER CHARCOAL
OMR. 2.600/4.600

g
)
{
(

¢

GRILLED FISH (
OMR. ASP )

sadipadlileglan ¢
GREEN CHARCOAL ¢
OMR. 2.600/4.600

Galcpasllleglaa
NORMAL CHARCOAL
OMR. 2.500/4.500

$J9aiiglaa io jji go o

: §aio jjl o paallile glaa
TANDOORI CHICKEN CHARCOAL WITH OMR.
( OMR. 0.800/1.500/2.800 MANDI RICE 5.000



Special Items

Fresh Juice

233. POMOGRANATE 0.800/1.000 e
167. CHICKEN CHUTTY 2500 el il 245 EARBOT O HOBA00 i
168. CHICKEN TAWA 2.500 elaalgli 235. MANGO 0.800/1.000 T
169. BEEF TAWA 3.000 lgUi 538 o2 236. SWEET MELON 0.800/1.000 rolouls
170. KOTHU POROTTABEEF 1400 iol3 38z mal 237. ORANGE 0.800/1.000 JLaiy
s 171. KOTHUPOROTTA CHICKEN 1300 Y siinaltiju i DA00/L000 Fe
T : : ey gt pallijlgies 239, APPLE 0.800/1.000 s
gj iﬁm Pgﬁz 0'IJ"I"f : 172. BEEF CHUTTY 3.000 §8s o) il 240. PINEAPPLE 0.800/1.000 gl
) CHICKEN/BEEF § 241. CHIKKU 0.800/1.000 gA LD
] - -— \
:3 OMR. 1.600/1.800 Ar Glblc & Pl Gﬂ:e 242. PAPPAYA 0.800/1.000 _L.'L:'L,' ( B@Aggaasg
243. BLACK GRAPE 0.800/1.000 aguwluic ::I STRAWBERRY
244. COCKTAIL 0.800/1.000 JiI5g4 ) OMR.
173. TANDOORI ARABIC 1700 L G592 245. LEMONMINT 0.600/0.800 elic ygod ( 0.800/1.000
o 246. WATERMELON 0.700/0.900 Auiny AVOCADO
174. CHICKEN CHILLY SP. 1400 15 (Lub la gl g
s i 247. BANANA 0.700/0.900 I | OMR. 0.800/1.000
175. SPECIAL ZINGERARABIC  1.300 Uald pise 1) MPEORE LD CD LT {111 e
176. SHEESHTAWOOK ARABIC 1700 (e doglis s . 252 253 254 255
177. SHEESH TAWOOK SP 1800 A Goglls i S Hg g Lo aarlazy) ot foc
: : : wala Goglha it p UICQ AINWAY FALAK BURJKHALIFA AWARAL QALB
178. POTATO WEDGES 1.000 janglaliay OMR.1.400 OMR. 1.400 [JERSIVI=N P41 MEIGTVI=I Ao 1
179. FRENCH FRIES 0.800/1.000  duldolialiy . S -
180.NUGGETS PLATE 1.800 elaa ghd gan '

212. NEYYAPPAM

k 213. UNNIYAPPAM 2 PCS . :;i%
rl a C S 2l4. VADA i ’“’;
#

215. CUTLET VEGETABLE 4 |

195. BREAD POKET 216. COOKERAPPAM .

196. COCONUT MURI 217. SWEET UNDA . P 2l >

197. EGGKABAB 218. UNDAPORI i o i " Py L i
18l SAlaSAVECETARLE 198, oo Bl =5 MBCRON GALAXY  THABAKATH S0XS0  ABOOD BURJALARAB ABBADI
182. SAMOSA CHICKEN AR A S e OMR.1500 OMR.1400 OMR.1400 OMR.1200 OMR.1400  OMR. 1.400
183. BANANA FRY 200.BEEF STICK 221. SUGIYAN
184. IRACHI PATHRI 201. ELANCHI 222, BREAD PORICHATHU - :
185. CUTLET CHICKEN 202. NEY VADA 223. UNNAKKAYA HedlthYJUlCQ
186. VETTU CAKE 203.BEEF VADA 224. KAYA KADAMBU

187.

188
189
190
191
192
193
194

PAAL CAKE

. PAKKU VADA

. PARIPPU VADA

. KALLUMAKKAYA
SEMIYA BIRIYANI

. KALMAS FISH

. KALMAS BEEF

. PAZHAM NIRACHATHU

204. CHATTIPATHIRI
205. EGG KIZHI

206. PALAK PAKKODA
207. POTATO PAKKODA
208.KAYA BAJI

209. SWEET POROTTA
210. THARIYUNDA

211. BREAD CHICKEN

225. KAYIPOLA

226. CARROT LADDU
227. PUGADA

228. ELA ADA

229. MULAK BAJI

230. CHICKEN PAKKODA
231 IRANIPOLA

232. PATTRUMAL

262.
263.
264.

265.

266.
267.
268.

SWEET GINGER
ABC JUICE

NATURAL RELIEF

HEALTHY MINT
LIVER CURE

MANGO ANANAS
CUCUMBERSALT

1500
1.500
1500
1.000
1500
1.300
1000

glo Juadj

o o Slac ¢

l‘__,:l.ocLi.r_i

wwlilil gailo

©
jcut
E E',gl:nqﬁ

2}




Falooda

6agJls 0aglle
MINIFALOODA FALOODA
OMR. 0.900 OMR. 1.400

Jugy6aglle gailoGaglle
ROYAL FALOODA MANGO FALOODA

OMR. 1.500 OMR. 1.500

o448 il 60 a8lg8 Loy
FRUIT SALADW.
ICE CREAM

OMR. 1.400

aAlgs dn L
FRUIT SALAD
OMR. 1.000

2721

dahlell dasls gl auhy

PASSIONFRUIT STRAWBERRY WATERMELON
OMR. 1.400 OMR. 1.400

OMR. 1.400

¥ K

276 M
élici ygou) G ol
LEMON MINT BLUE BERRY PINEAPPLE
OMR. 1.400 OMR. 1.400 OMR. 1.400
279. RASPBERRY MOJITO  1.400 UL cigigiiago
280. BLUECURACAOMOJITO 1400  gglsljg% gligitago
® =~ l - l _
=2 Calicut Malbas
Ll Wogaib OMR.
MANGO MALBA 1.300
Jlaiiaiall jga Lo OMR.
TENDER COCONUT MALBA 1.300
Lo glaj OMR.
APPLE MALBA 1.300
Lo g4 uiy OMR.
CHIKKU MALBA 1.300
&gl 6 Lulo OMR.

STRAWBERRY MALBA 1.300

Crush Milk

288. SNICKERS SHAKE 1.500 A elud
289. KITKAT SHAKE 1.500 GlA Gl el
290. NUTELLA SHAKE 1.500 igh el
29]1. GALAXY SHAKE 1.500 N EETHT
292. OREO SHAKE 1500 ouyol eluis
Sarbath

293. NANNARI SARBATH 0.600 oyl § 6
294. MILK SARBATH 0.600 cula el
295. SODA SARBATH 0.600 &l juw g
296. MASALA SARBATH 0.600 il Vluto
297. ORANGE SARBATH 0.700 AULES el puw

lea

298. FRESH MILK TEA
299. KARAKTEA

300. BLACKTEA

301. GINGERBLACKTEA

Sp. Drinks

311. PINEAPPLE KULUKKI 1.200
312. RAW MANGO KULUKKI 1.200

302. GREEN TEA 313. GRAPE KULUKKI 1.200
303. ZAFRON TEA 314. WATERMELON KULUKKI 1.200
304. GINGER TEA 315. PASSION FRUITKULUKKI 1.200
305. BOOST 316. LIME SODA 0.600
ggg- ;ﬁ_‘f('-":‘(s 317. CHILLI SODA 1.000
a8 Bl ACK CORFEE 318. ORANGE SODA 1000
309. CHUKKU cOFFeg  319. PINEAPPLE SODA 1.000

320.GRAPE SODA 1000

321. RAW MANGO SODA 1000
322.MINT LIME SODA 0.800

| assl

323. MANGO LASSI 1.000
324. STRAWBERRY LASSI 1.000
325. POMEGRANATELASSI 1.300

alicut

c
Lounge

9 6gmé
BRU COFFEE 326. VANILLA LASSI 1.000
M
‘35?'“-&_//' \?28_--\__/
dlAidi0 ablgs o OMR. auny OMR.

MIXED FRUIT PLATE 2.000 WATERMELONCUBES 1.000

AVILMILK

OMR.
 Kololo}




