MAIN COURSE

Starters portions  Price
Herb & Olive Pita triangles 40 120
Sweet Chilli Pita triangles 40 120
Olive & rosemary focaccia 30 240
Pita bread 10 100
Herb / Chilli bread rolls 30 180
Garlic bread 40 200
Mushroom & cheese Bruschetta 30 840
Potato & cheese kievs 50 600
Ham & cheese crostini 30 1050
Hummus 1kg 600
Chicken liver pate” 500gms 700
Sour cream garlic dip 500gms 450
Tuna & cream cheese Dip 500gms 600
Baba ganouj (eggplant dip) 500gms 500
Char grilled capsicum & chilli cheese dip 500gms 500
Spicy glazed chicken wings 8 Port. 1700
Mini Veg. quiche 30 840
Mini chicken quiche 30 900
Spicy Thai sauteed chicken 12 Port. 1600
Pork sausage in sweet chilli sauce 12 Port. 1700
Chicken sausage in sweet chilli sauce 12 Port. 1700

Main Course Veg.

Deep dish eggplant pasta torte 8 1400
Mediterranean lasagne 8 1600
Crunchy topped broccoli and rice bake 8 1200
Mushroom stroganoff with pasta 8 1400
Macaroni & cheese bake 8 1400
Pasta and Veg. Bake with cream sauce 8 1500
Main Course Non Veg.

Seafood mornay on spinach rice 8 2200
Fishermans pie 8 2200
Chicken and rice bake 8 1700
Moussaka -Beef 8 1900
Moussaka -Lamb 8 2000
Lasagne- Beef 8 1900
Lasagne- Chicken 8 1900
Lasagne - Mutton 8 2000
Shepherd's pie - Lamb 8 2000
Shepherd's pie - Beef 8 1900
Spaghetti bolonaise - Beef 8 1700
Meatballs & pasta bake with cream sauce - Beef 8 1900
Chicken Marengo 8 1800
Chicken & pasta bake with a cream sauce 8 2000
Chicken Bake with veg. & bacon 8 1800



Honey & oyster sauce glazed chicken

Coq au Vin -chicken and mushrooms in red wine
Plum & Oyster glazed pork chops

Steak & ale pie

Beef bourguignon

Mongolian Beef

Lamb pot roast

Whole roast chicken with cream sauce

Salads

Hot Potato salad with bacon & eggs

Roast Chicken pasta salad

Veg. pasta salad

Summer salad- Fresh vegetables & Fruit
Roast chicken Summer salad

Roast chicken salad with sun dried tomatoes
Thai beef salad

Chicken Caesar salad

Indian Starters

Paneer chilli

Paneer cutlet

Crispy fried ladies finger

Chicken cutlets

Beef cutlets

Coorg pork fry

Pork fry

Chilli pork

Chicken ularthiyathu (Kerala style chicken fry)
Beef ularthiyathu (Kerala style beef fry)
Pork ularthiyathu (Kerala style pork fry)
Fried chicken with roast potatoes
Kerala spicy chicken pepper fry
Chicken ghee roast

Mutton pepper fry

Vegetarian and Eggs

Sannas

Wheat parata

Kerala parata

Paripu/ (dhal) Yellow lentil curry
Pumpkin Dhal curry

Zucchini pachadi

Vegetable stew

Vegetable curry with coconut milk
Paneer & peas curry

Kerala style egg roast

Beetroot pachadi

Thai Veg. red curry
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Thai Veg. yellow curry

Rice

Fried rice with deep fried onions and cashew
Peas, carrot and corn butter rice

Coconut rice

Mixed vegetable pulao

Egg pulao

Thai veg. fried rice

Kedgeree- Rice with poached fish and eggs
Thai Chicken fried rice

Fish & Meat

Fish molee

Chicken stew

Mutton stew

Beef stew

Kerala style mutton curry with coconut milk
Kerala style Chicken curry with coconut milk
Chicken kurma

Thai chicken red curry

Pandi curry ( pork Coorg style)

Pork vindaloo

Kerala style beef & potato curry
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