SALADS

Garden Fresh Green 70/-
Thai Beef Salad 110/-
(Grdied beel, thinly siice, loased with Thai style

drassing and served with fresh vegatables)

Chicken Hawaiian Salad 110/~

(Jufian chicken, pineapple & lettuce in mayonnaise)

Russian Salad 110/~

(Bailed mix vag with may garnished with pi & boded Egn)

Japanese Salad 100/~

(Vegatable cubesand fruits dressed with mayonnaisa)

Cole Slaw Salad 90/~
b iy s garni with carrat)

Honeymoon Special Salad 90/-

(Mixesd fruits with yogurt and honey)

Marine Salad 110/-

(Tuna, Tomato, Onkon, Lettuce, Potato & Green Pepper)

STARTERS
Finger Chips 90/-
Nuggets Veg. /Ckn. 100/-140/-
(Chicken! Vegelables shaped and crumb fried)
PakorasPaneer/ Ckn 120/-150/-
Cauliflower ElluVaraval 90/-
Salt N Pepper 160/-
(Baby com/Mushroom/Caulifiower saded with omon and pepper crush)
Club Canopy 130/-
(Layered Cheese, cherry & pineapple)
Baby Corn Tempura 160/~
(Baby cormn dipped in fight tempura batter, and deep fried to & cnsp tasty treat)
Spring roll (Veg. /Chicken) 120/-150/-
(Crisp-crackly skin wilh tender-crisp vegetables filling)
Dragon (Cauliflower /Chicken /Beef) 150/-200/-210/-
(Crispy fried C: ICl tossed with sweet chilli sauce, dry chilty
and cashaws)
Honey Glazed Lollypop 200/-

(The swest and tangy lime-honey marinade is simmerad on the stovetop and then used a5
& sauce o taste and glaze the chicken)

Golden Prawns 250/~
(Crisp and golden - batter fried prawns)

Honey Glazed Prawns Chilli/Ginger/Garlic 260/~
Fish Fingers 200/-
{a long fillet of fish breadad and fried)

Fish N' Chips 220/-

(Deap friad, fresh breaded fish fillats, paired with traditional fartar sauce and Franch frias)

SOUPS
Sweet Corn (Veg. /Ckn.} 70/-80/-
Mulligatawny Soup 80/~
{Popular Indian international soup)
Nadan Soup (Chi. /Mut.) 80/-
{Ethnic Kerala soup)
Seafood Chowder 80/-
(Chunky thick craam soup prepared with ssafood and potatoes)
Cream Soup (Veg. / Non Veg.) 70/-80/-
Hot &Sour (Veg. /Ckn.) 70/-80/-
Veq. Coriander Soup 70/~
{Herbs flavored tangy soup)
French Onion Soup 80/-

{Soup based on meat stock and onlons, and served with greatened croutons and cheess
on top)

Noodle Soup (Veg. /Non Veg.) 70/- 80/-
Minestrone Soup 80/-
A thick soup of Halian origin mads with vegetables, with the addition of pasta)

Dal Shorba T0/-

(A delicious and nuiritious butter Dased red lentl and moong dal sowp)

BREADS
Chappathy 12/-
Batura 30/~
Appam/Egg Appam 12/~ 25/-
Wheat Paratha 15/-
Kerala Paratha 15/-
LUNCH

Thali Meals with Fish Curry 150/-

BIRIYANI/PULAO
ThalasseryKalamBiriyani 150/-
{A rice-based dish blended with Kerala spices and chickan)
ThalasseryMutton Biriyani 2a0/-
Thal yBirly ish/Prawns 250/-Pulao
{Veq. /Ckn.) 120/-150/-
MurghKeema Rice 150/-
Ghee Rice/ Jeera Rice 120/
Curd Rice 90/~



RICE/NOODLES

Fried Rice (Ckn. / Mix) 14/-160/-
Triple Fried Rice(Veg. / Non Veg) 160/180
(Twao type fried fice with one noodies especially for kids)

Fried Rice Singapore/ Szechwan (Veg. /Non Veg.) 160/-180/-
Eight Jewel Fried Rice(Veg. /Non Veg.) 160/- 180/-
(Loaded wilh delicious vegetables, aromatic rice and colorful tofu)

‘Yang Chow fried Rice(Veg. /Non Veg.) 150/- 170/~
(Special Chinesa rice mix with camrots, peas, com, bamboo shoots ete.)

Shanghai Fried Rice(Veg. / Non Veg) 150/- 170/-
(The rice is stir ried with vegetables and a mix of sauces o create this delightful rice)
Chilly Garlic Fried Rice/ Noodles(Veg) 120/- 130/~
Curried Fried Rice (Veg. /Non Veg.) 150/- 170/-
MNoodles (Ckn. /Mix) 150/- 160/-
Fried Noodles (Veg. /Non Veg.) 130/- 150/~
Oriental Noodles (Veg. | Non Veg.) 160/- 180/-
Szechwan Noodle (Veg. / Non Veg.) 160/- 180/-
(Popular Chinese spicy noodies)

Chow Mein(Veg. /Non Veg.) 170- 200/-

(Shredded vegetables & meat cooked with while sauce served on fop of sautésd
noodles)

ChopSuey(Chinese/ American) 200/~
{Fried noodles topped with diced) shredded vegetables & meat)

_RUOND THE WORLD
Chicken Steak/Sizzler 260/- 280/
(Gnlled chicken topped with brown sasce)
Steak (Pepper/Beef) 250/
(Fillet of griled bee! covered with pepper/ demi glaze)
Roasted Beef in Red wine Sauce 260/~
(Tender beaf griled with red wine sauce)
Crispy Prissy Chicken 250/-
(Fried chicken served with cream gravy)
Chicken Shashlik 250/-
(Chicken pleces are weaved on skewers and then eiher they are fried or grilled on hot
charcoal]
Crumb Fried Fish 250/~
(Crumb fried fish fillet with tartar sauce)
Fish Mandarin 250/-
(Deep Irad fish in exatic black mushroom sauca)
Spaghetti Alla Ragu 250/~
(Bologneiss sauce with pasta)
PastaAllaFunghi 230/-
(Delicious pasta with Mushroom)
Paulet a la Formage Pasta 250/~
(Delicious dish combines tender scotch fillet with full-of-flavor pasta)

Recco Penne 250/-
(Recco Pasta Sauce with bass, cumin, cumin powder, curry powder, garlic, cheesa,
lemaongrass, olive oil}

Baked Macaron! with Red Pepper Au gratin

SEA FOOD
Fish Chilly/Ginger/Garlic 190/-
Hunan Fish 190/-
{Fish is cooked with a spicy sauca)
Fish Manchurian/Szechwan 190/-
[Diced fish in varlous Chinese sauces)
Sweet & Sour Fish 190/-
(Deep-fied fish fillets and o sweet and sour sauce made with tormata paste and vinegary
Fish PlaThode 190/-
(Thai based fish with oyster sauce)
Fish Hong Kong Style 190/~
(Deep-Fied diced fish in sweet and sour sauce made with tomato paste and vinegar)
Fish with Chili Flakes 220/-
Prawns Chilly/ Ginger/Garlic 240/-
Cantonese Prawns 240/-
|A delectable, saucy, savory prawn dish)
Sweet & Sour Prawns 240/-
Prawns Pepper Salt 240/-
{Marinated fried prawns eautéed with onion and pepper crush)
Pepper Prawns 240/-
(Prawns are marinated and cooked with Indian masala and pepper crush)
Prawns Szechwan/Singapore 240/-

POULTRY

Chicken Ginger/ Garlic/Chilly 190/-
Chicken Manchurian/Szechwan 190/-
Sliced Chicken with Veg. 200/-
[Bhced chicken & vegetable in whie sauce)
Thai/ Hong Kong Chicken 200/-
{Chicken marinated in a paanut, soy and cirus sauce)
Mongolian/ Singapore Chicken 200/-

[Chicken is marinated in oyster sauce and combined with anion in a rad wine vinegar
sauce)

Sweet & Sour Chicken 200/-
Kung Pao chicken 200/-
(A spicy stirfry dish made with chicken, peanuts, vegetabies, and chill peppers.)



NORTH INDIAN (NON VEG.) BEEF
Beef Fry/ Beef Curry
Beef Double Fry
Butter Chicken Masala 220/- AR
(A mild curry in which mannated chicken tikkas are cooked in butter with & makhani {Entsy Hincl bed Wil el -
sauce) Beef Ularthiyathu -
Chicken Shajahani/Mughiai 200/- [Traditional Kerala delicacy with coconut flakes)
Chicken Do Pyaza 200/- Beef Chilly 150/- e —
(Chicken Do Pyaza has dominance of onions. It gives very specific swee! and spicy Beef Masala/ Roast 150/~
pr] Hawaiian Beef 160/-

Kadai Chicken 200/-
(A thick medium spicy chicken dish with a rich aroma geven by the Ginger and curry
leaves)

(Baaf and crunchy graen peppars, minging n a sweet and sour pineapplie sauce)

Hariyali Chicken 200/-
[Tty chicken dish in spinach griny) 3 EGG
Chicken Khorma 200/-
(Chicken braised in a spiced sauce made with cream & cashew paste)
Chicken Masala 180/-
{Chicken stawed in an onion and tomato-based sauce, flavored with ginger, garic. chili Egg Curry/ Masala/Roast
peppers and a vanety of spices) Fried Egg
Chicken Tikka Masala _ 220/~ Egg Chilly/Burji
(Roasted chunks of chicken in a spicy creamy, orange-coloned sauce)
Tawa Chicken 220/-
(Chicken cooked on griddie with mailed makhani gravy)
Chicken Kali Mirchi 200/-
(Chicken pleces cooked with pepper and Indian spices.) VEGETARIAN

MUTTON Paneer Butter Masala 160/-

A mild curry in which mannated cottage cheese cooked in butter with a makhani sauce)
PalakPaneer 160/~

Mutton Khorma/ Masala 240/~ PaneerTawa Masala 170/-
Mutton Curry/ Vindaloo 240/- (Grilled cottage cheese in miledmakhani gravy)
(Lamb made with Red chilies dry and pepper) Stir fried Veg. 160/~
Mutton Mughlai/ Neelgiri 240/- (Seasonal vegetables stir ied Crinese style)
Mutton Do Pyaza/ Kadal 240/ Chilly/ ShahiPaneer 160/-
Mutton Saagwala 240/- Chilly/ Aloo Gobi 120/-
(A dark green typical Punjabi curry) Gobi Manchurian/ Masala 130/~
MuttonRogan josh 240/- AlooMutter/ Palak 120/~
(Rogan Jash - braised Lamb chunks cooked with a gravy based on browned onions or MalaiKoftha 160/~

shallots, yogurt, garlic, ginger and aromalic spices) (Homamade Indian cottage chaese, potatoss and spices mixed together and then

Mutton Fry/ Pepper ?501"---' finished In hot ol and sereed with a creamy gravy mace of crushed cashews)
Khorma Veg. /Navaratna 140/~
Bindi Masala/Fry 110/
Mix. Veg. Curry 100/~
Dal Fry/Tadka/Makhani 100/-
Dal MiloniTarkari 110/=
(Hyderabadi style spicy dal curry)
Mushroom Masala/ Fry 150/~

MushroomChilly/Manchurian 150/~




TANDOOR
Tandoori Chicken Half/ Full 210/-400/-
Tandoori Fish as per size
Tikka Fish/ Chicken 260/-220/-
{Marinated in special spices and then grilled on skewers)
PaneerTikka 180/-
Chicken Kebab 210/-

{Kebab is made of chunks of chicken, marinated in unigue preparstion of yogurt and
spices)

MalaiKebab 220/-
{Chickan midly avorad with cream and cheese and ginger garc pasts)
SheekKebab 260/-

{Mutton mince mixed with onions and speces to form this delicious sheek kebab).
(Kebab made with lag of chicken)

Lessoni Fish Kebab 260/-
(Mannated fish in spiced yogun, then cooked tagather with cumin and cream)

Spicy Fish Kebab 26/-
Roti / Nan 25/- 30/-
Butter Roti/ Butter Nan a0/- 35/-
Tandoori/ AlooParatha 40/- 50/-

Kulcha 40/-

ETHNIC KERALA

PuttuChamba/ White
KeemaPuttuVeg. / Non Veg.

Curry/Varuthar
Trivandrum Chicken Fry
A popular ceep fried spicy dish in Kerala culsing)
KuttanadanKozhi Curry
(Harme style Chicken curry made with Grandma's special masala)
KozhiNurukkiPorichathu
(This spéecy and yummy chicken fry)
Chicken Roast/Malabari/ Travancore
(Spicy thick chicken roast prevail in different areas of Kerala)
Chicken Thoran/ Ularth
Chicken 65
Fish Moilee/ Masala
Fish Roast/Malabari/ Travancore
Malabari Fish Curry
(Fish curry macde with cocanut pasie)

. I
Fish Fry/ Pollichathu
MappasKarimeen/Neymeen

¥

MeenPeera
Kanava Fry
KanavaVarattlyathu

50/-
T0/90/-
200/~
200/-

200/-
200/-
200/-
200/-
220/-
250/-

250/-
250/-

as per size
as per size
as per size
250/-
170/-
200/-
180/-

(Frash squsd marinated in authentic Kerala spices. shallots and diced coconuty




PARADISE SPECIALITY

MalabariKezhi Curry 240/-
KozhiKondattam 240/-
{Deep fried chicken sautéed in Kerala style)

KozhiPalkattiThukku 240/-
{Special chicken delicacy with paneerd yogurt}

KozhiKethiVarattiyathu 240/
Chicken Chukka 240/-
‘Cnlﬂ(ﬂﬂ pleces are marinated in a sweet chilll sauce mixiure, deep fried and then
cooked)

Beef Poriyal/ Varattiyathu 170/-
AttirachiKanthariPerattu 260/-
AttirachiMalliPiralan 260/-
ChemmeenKizhiKettiyathu 280/-
Chemmeen Manga curry 280/-
MeenChatti Curry as per size
MeenVarutharachathu 250/

DESSERTS

Ice Cream Vanilla/ Strawberry

Ice Cream Chocolate/ Pista/ B h
Fried lce cream

Sleeping Beauty

{Vanilla, strawberry &pista with fresh fruits and honey)
Coconut Burfi

(Made with milk and

GulabJamunwith Ice cream

Coconut/ Pineapple Delight

(vanilia with coconut/chopped pineappée with nuts and honay)
Fruit Salad with lce cream

Falooda

{Assorted ice creams with strawberry syrup and falooda seeds)
Mixed Coupe

(Assorted ice creams with dry fruits and honey)

Honey Moon Special

(Fresh & Dry Fruits, Flavored yoghur topped with honey)
Chefs Special

HOT & COLD

Mix Tea/ Coffee

Pot Tea/ Coffee

Masala Tea

itk

Horlicks/Boost/ Bournvita
Green Tea

Milk Shake Choice

Milk Shake with Ice Cream
Cold Coffee with ice Cream
Lime Juice/Soda

Mint Cooler

Ginger Honey

Car

it Drinks 300 mi/500 mi
Packed Drinking Water

*Taxgs a8 applicable,
**|t may take 15 - 20 minutes for senvice after placng the order.

70/-

120/
120/~

120/-

120/-
120/-

120/-
120/~

120/-
120/

140/-

25/- 30/-
50/- 60/-
30/~
35/~

40/-
100/-
120/-
120/-

30/- 40/-

40/-

40/-
100/-

100/-
B60/-
120/-
30/- 60/-
30/-



