
ONAM SADHYA
₹999

UPPERI
(CLASSIC NENTHRAPAZHAM CHIPS)

SHARKARA VARATTI
(JAGGERY-COATED BANANA CHIPS)

MAANGA CURRY
(A TRADITIONAL CUT MANGO
PACHADI WITH JAGGERY)

NARANGA ACHAR
(A CROWD-FAVOURITE LEMON
PICKLE FOR SOUR TASTE BUDS)

ERISSERY
(RED PUMPKIN COOKED WITH
COCONUT MILK, GINGER,
KIDNEY BEANS AND CURRY LEAVES)

VELLARIKKAA MORU CURRY
(TRADITIONAL YOGHURT
AND COCONUT CURRY,
CUCUMBER-FLAVOURED AND
TEMPERED WITH CUMIN, GREEN
CHILLIES AND CURRY LEAVES) 

OLAN
(BLACK EYED BEANS COOKED
WITH LOADS OF COCONUT
AND GINGER, TEMPERED WITH
MUSTARD AND CURRY LEAVES)

SAMBAR
(A TRADITIONAL VEGETABLE DAL,
FLAVOURED WITH
HOME-ROASTED SPICES)

KALAN
(A TRADITIONAL DISH MADE
WITH WHITE PUMPKIN,
YOGHURT, COCONUT AND
CURRY LEAVES)

URULAIKIZHANGU THORAN
(TEMPERED POTATOES WITH
FRIED COCONUT, CURRY
LEAVES AND RED CHILLIES)

INJI PULI
(AN ONAM FAVOURITE MADE WITH
TAMARIND, JAGGERY AND GINGER)

CHENA MEZHUKKUPURATTY
(YAM TOSSED WITH SPICES AND
FRIED WITH COCONUT OIL)

PARIPPU
(MILDLY TEMPERED YELLOW DAL)

AVIAL
(MELANGE OF VEGETABLES
COOKED WITH YOGHURT,
CUMIN, GREEN CHILLIES,
AND COCONUT)



ONAM SADHYA

NON-VEGETARIAN OPTIONS

₹999
PAPPADAM
(A CLASSIC DAL PAPPAD)

INJI PACHADI
(A FESTIVE PREPARATION WITH
GINGER, YOGHURT AND
SESAME SEEDS)

BEETROOT PACHADI
(TRADITIONAL PACHADI MADE WITH
GRATED BEETROOT, COCONUT,
YOGHURT, AND MUSTARD SEEDS)

THENGA RASAM
(ROASTED COCONUT-FLAVOURED
RASAM)

ADA PRADHAMAN
(TRADITIONAL FLAKED RICE
WITH JAGGERY,
COCONUT MILK AND CARDAMOM)

PAL PAYASAM 
(TRADITIONAL PAYASAM MADE
WITH RICE, MILK, SUGAR AND GHEE)

CHEMMEEN NEERULLI 525
(PRAWNS COOKED WITH COCONUT MILK, SHALLOTS,
GREEN CHILLIES AND GINGER) 

MUTTA ROAST 295
(EGGS COOKED WITH A SPICY MASALA AND COCONUT CHUNKS)

KOZHI PORICHATHU 415
(CHICKEN MARINATED IN COCONUT OIL AND CRISPY FRIED
WITH RED CHILLIES AND GARLIC)

KOTTAYAM FISH CURRY 455
(A CLASSIC FISH GRAVY WITH SHALLOTS, HAND-PRESSED
COCONUT MILK, GREEN CHILLIES AND COCONUT)

ERACHI ULARTHIYATHU 495
(LAMB DRY-COOKED IN A HOT MASALA WITH BLACK
PEPPERCORNS AND GARLIC)

MATHI PORICHATHU 495
(GOOD OLD MACKEREL SPICED WITH CHILLIES AND CURRY LEAVES)


