Cdh08&3e

3 courses £50.00
4 courses £55.00

VARIETY OF PAPADS AND CHUTNEYS

TELICHERRY SQUID & SHRIMPS

curry leaves, Indian onion, raw mango & coconut chutney

or
CALICUT CORN & COCONUT CUTLETS
sweetcorn, curry leaves, mint & mango chutney, baby corn bhajji
or

NANDU VARUVAL

soft shell crab, green chili, white crab, tomato chutney

MALABAR POROTTA & BEEF FRY
short rib, peppercorn, coconut, pickled shallots
or
CURRY LEAF & COCONUT SALMON
Dill pachadi, smoked raw papaya & samphire
or
JACKFRUIT PEPPER FRY

Malabar porotta, curry leaf, Indian onion

CASHEW & PEPPER CHICKEN
roasted coconut & cashew, telicherry peppercorns
or
KUTTANADU PRAWN MANGA CURRY
Vannamei prawns, coconut, green mango and kodampuli
or
WILD MUSHROOM PILAU

oyster, shiitake, sliced truffle, basmati rice, pink peppercorn raita

Served with: Asparagus & Five Bean Thoran, Potato roast, Basmati Rice and Bread Basket

ELANEER PUDDING
Tender coconut jelly, Calicut halwa, sweet plantain chips
or
ADA PRADHAMAN
Rice ada payasam,Banana fritters, cashew and coconut brittle
or
CHOICE OF SORBETS [CHOOSE ANY 2]
tender coconut & jaggery, raspberry & ginger, mango & tulsi

LUNCH TASTING (12:00 - 14:30)
EARLY EVENING (17:00 -18:15)






