) - )
e/
Rasam & Appalam
Tomato, tamarind, South Indian spices, crispy lentil cracker
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Kiwi Chaat Salad
Potato, chickpeas, fresh kiwi, mango powder
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Crispy Masala Okra Beetroot Poriyal
Okra, aromatic Indian spices, crispy fry Beetroot, coconut, curry leaves
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Assorted Tandoor Grill

Seasonal vegetables, Reshmi Kebab, Seekh Kebab
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Ghee Dosa

Clarified butter, two varieties of chutney, sambar, medu vada
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Malabar Parotta )
Traditional South Indian layered flatbread with a flaky, chewy texture.
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Banana Leaf Biryani
Fragrant basmati rice, whole spices, banana leaf, raita
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Yellow Dal Tadka

Yellow mung beans, cumin, garlic, tempered spices
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Seasonal Vegetables Tawa Fry
Eggplant, bitter gourd, tomato, South Indian spices
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Chicken Chettinad
Chicken, roasted Chettinad spices, black pepper, coconut gravy
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With a Welcome Glass of Sparkling Wine — ¥7,000 (excl. tax) — WA A/S=21) v 774 4F& 7000 H (BiHl)
> With a Welcome Glass of Champagne —¥10,000 (excl. tax) — $HHY v v 28 E 10000 [ (BiH)
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