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SNACKS

(10.30 am to 10.00 pm)

CHICKEN MAYONNAISE SANDWICH
Chicken mixed with mayonnaise, onion, capsicum, lettuce filled
with toast & grill with fries

VEGETABLE & CHEESE SANDWICH
3 slice of bread filled with vegetables & cheese then grill, served with fries

BOMBAY SANDWICH

3 slice of bread filled with mint sauce & boiled potato, then grill, served with fries

SEASHORE SPECIAL GRILL SANDWICH
4 slice of bread filled with, veggies, cheese, egg, chicken & then
grill, served with fries

VEG CUTLET/MEAT CUTLET
A combination of veg/chicken/beef & mashed potatoes then
crumb fry well served with fries

FRENCH FRIES

A crispy fried potato strips served with tomato sauce
CHICKEN PAKORA

MIX VEG PAKORA

HOT DOG SANDWICH WITH FRIES

MEXICAN SANDWICH WITH FRIES

SCRAMBLED EGG SANDWICH WITH CHEESE & FRIES

245

195

195

325

75/100

165

400
135
190
300

220




APPETIZERS

(12.00 pm to 10.00 pm)

CALAMARI DRY FRY
Deep fried squid rings

PRAWNS COCKTAILS
Boiled prawns in cocktail dressing

FISH FINGERS
Deep fried fish strips

CHICKEN 65/GOBI 65
Chicken/Cauliflower marinated with Indian spices and deep fried

MINCED MEAT BALLS (Chicken)
Meat ball sauteed in hot garlic

TAWA GRILLED PANEER

Flattened paneer marinated and grilled in hot plate

MASALA PAPPAD

POTAGE

370

380

As per size

380/220
350

330

139

CHOICE OF CREAM SOUP (Veg, Mushroom, Tomato, Chicken)

Creamy soup served with bread, butter

HOT N’ SOUR SOUP (Veg/Chicken)
A spicy Chinese soup

MANCHOW SOUP (Veg/Chicken)
A medium sp soup garnish with fried noodles

SWEET CORN SOUP (Veg/Chicken)

A creamy soup made with corn

TOMATO SHORBA
A spicy Indian soup

CHICKEN AJWAINI SHORBA
A rich hot broth with chicken

SEAFOOD CHOWDER
A cream soup made with seafood

TOM KHA KAI
A traditional Thai soup

160
160/170

160/170

160/170

140

170

250

160



SALAD

SEASHORE MIXED SALAD 200

Assorted vegetables, pimentos, tomato, cucumber in balsamic dressing

BEVERLY HILLS SALAD 230
Assorted vegetables, pomegranate, sprouts, broccoli
cauliflower with honey balsamic & cheese

CRUDITES PLATTER 200
Crunchy finger shaped vegetables in mint yoghurt dressing

RUSSIAN SALAD 220
Cubes of boiled vegetables & pineapple with mayonnaise topped
with boiled egg

FLORIDA CHICKEN SALAD 250
Roasted chicken, veg, apple, pineapple and grapes
in creamy mayonnaise

SEAFOOD EXOTICA 310
Mixed seafood & veg in creamy mayonnaise served cold on
cabbage leaf

CHICKEN TIKKA SALAD 250
A spicy salad made with tikkas & vegetables

HUMMUS WITH ONE NUMBER KUBUS 250
Traditional Arabic salad made with Kabuli channa

FATTOUSH 240
Vegetables & leafy vegetables mixed with Arabic bread

ALOO CHAT 160
A spicy salad with potato & vegetables

SUMMER SALAD 200
Veg & fruits in honey mustard dressing

CRUNCHY COCKTAIL SALAD 240
Chicken & crunchy vegetables in cocktail dressing

GARDEN SURPRISE 140

Assorted vegetables




SEASHORE ATTRACTIONS

(Served from 12.00 pm till 10.00 pm at Restaurant)

PAPPAD CHICKEN FINGER 350
{ Crispy fried chicken strips

SEASHORE SPECIAL GRILLED CHICKEN 390

B/L 8 pieces of chicken slice marinated with our special spices

and grilled

SAMUDRA KOOTTU 600

Spicy gravy preparation of mixed seafood

STIR FRIED CHICKEN / PRAWNS 360/410

Fried chicken / prawns without oil

STEAK DIANE / SIZZLER (Chicken/Beef) 450/520
Chicken breast in demi glaze served with grilled veg, fries etc...

CITRUS GRILLED CHICKEN 470
Grilled chicken with a rich flavour of orange, served with rice, fries etc..

MINI STEAK PEPPERONI 390

Grilled tenderloin in mushroom pepper sauce

FISH STEAK ALASKA 530
Basa fillet with mornay sauce

STEAK FAJITA (Chicken / Beef) 510/530
Chicken / tenderloins with pimentos, onion, capsicum
grilled & served with bread

STEAK FAJITA (Seafood) 700
Assorted seafood

HUNGARIAN GRILLED CHICKEN 480
Barbequed meat with a spicy gentle flavour of paprika

SEASHORE MIXED GRILL SIZZLER As per season
Assorted mixed grill with veg, fries, breads etc..

LEBANESE GRILLED CHICKEN 440

A creamy chicken preparation with Arabic spices and vegetables

GRILLED VEG 240
Assorted vegetables grilled and served with butter garlic



SEASHORE SPECIAL DUM MADKA BIRYANI

CHICKEN
MUTTON
BEEF

FISH

PASTAS ON YOUR CHOICE

350
680
380
510

(Penne, Farfalle, Spaghetti, Macaroni)

MARINARA
Pasta with mozzarella, herbs, puree, olive, & seafood

ALFREDO
Pasta with chicken, bechamel & cream

NAPOLITANA
Pasta with mushroom, cheese, olive, bell pepper & concasse

INDIANA
An Indian flavoured preparation

PRIMAVERA
Pasta with assorted vegetables with butter cream & cheese
peas, broccoli, corn etc..

CHICKEN PARMIGANA
Bread chicken served with pasta

ITALIAN GRILLED FISH
Grilled fish served on pasta

470

450

410

410

410

480

550




ARABIAN SAFARI

AL FAHAM (Full/Half) 650/380

| Traditional arabic grilled with thoom, salad, kuboos & french fries

SHISH TAWOAK 450
Tender & juicy chicken that's been marinating in earthy spices
yogurt, lemon juice & garlic

SALOONA (Veg, Chicken, Fish, Mutton) 260/400/430/530
CHICKEN
BADHAMI MURGH 440

Chicken cooked with almond based rich gravy

CHICKEN PATIALA 460
Ajwaini flavoured chicken cooked in spicy tomato gravy

CHICKEN HYDERABADI 420
A spicy preparation with mint based gravy

DHABA CHICKEN CURRY 420

A traditional chicken curry with spices & yoghurt

SUKKA MURGH 450
Roasted chicken with onion, tomato & red chilly

KADAI CHICKEN 440

A spicy Indian preparation served in special kadai

BUTTER CHICKEN 480
Tandoori chicken pieces cooked in non spicy tomato butter
gravy with a flavour of methi

TAWA GRILLED CHICKEN (Full / Half) 640/390
Chicken grilled with local spices & served with fries, salad
mayonnaise, bread

KERALA CHICKEN CURRY 360
Chicken cooked with Kerala spices & coconut

TRAVANCORE CHICKEN ROAST 400
Spicy chicken in spicy onion tomato roast & fried coconut

VELLULLI CHICKEN 420

Chicken mixed with garlic, chilly, lemon etc.. then deep fry



MUSHROOM CHICKEN CURRY 400
A medium special coconut gravy of chicken & mushroom

CHICKEN MULAKITTATHU 350
A spicy Malabar preparation

KERALA CHICKEN FRY 440
Deep fried chicken with Kerala spices

CHICKEN (Chilly, Garlic, Szechuan) 250
DRAGON CHICKEN 430

A spicy preparation made with chicken, capsicum, cashew & sesame

BELL PEPPER CHICKEN 350
Shredded chicken & capsicum in light soya

MIXED TANDOORI CHICKEN PLATTER 2200
Assorted meat tikkas kababs & grills with roti & naan, salad, mint chutney

TANDOORI CHICKEN (Full/ Half) 640/390

Marinated chicken cooked in tandoor oven

CHICKEN TIKKA 480
Marinated spicy boneless chicken cubes cooked in tandoor

MALABARI TIKKA 480

Chicken marinated with Malabari spices & coconut

MURGH MALAI TIKKA 480
Chicken cubes in creamy white marination

RESHMI KEBAB 480
A non spicy kebab topped with egg

KALMI KEBAB 480

Chicken leg/breast piece marinated spicy & cooked in tandoor

AFGHANI CHICKEN KEBAB 480
A creamy white chicken kebab with a flavour of cumin & coriander

MURG LASOONI KEBAB 480

Chicken cubes with a flavour of garlic



BEEF

PANCHARI BEEF 390
| Fried beef sauteed with Kashmiri chilly, cashew, kismis & shallots

| BEEF IDICHULARTHU 370

Crushed beef roasted with spices & coconut

MUZIRIS BEEF PERALAN 390
A traditional local preparation

BEEF COCONUT FRY 390
A spicy preparation with a flavour of black pepper

CHILLY BEEF 350
Fried beef in spicy sauce

BEEF TERIYAKI A

A Japanese preparation of beef in teriyaki sauce, served with steamed rice

BEEF ROAST / BEEF CURRY 390
Traditional Kerala style preparation

MUTTON

ACHARI MUTTON 530

Pickle flavoured rich gravy with mutton

MUTTON KASHA 530
A spicy Bengali preparation with potato & mustard oil

MUTTON ROGANJOSH 530
A Kashmiri preparation of mutton cooked in spicy onion tomato gravy

GOSHT LABABDAR 530
Mutton with medium spiced Indian gravy

AADU KURUMULAKU PERALAN 560
A rich & spicy pepper & flavored roasted mutton

MUTTON MASALA 540

Spicy preparation of mutton with onion & tomato

MUTTON ROAST 930
Mutton with spicy onion tomato roast

MUTTON COCONUT FRY ™ 560
Traditional Kerala style preparation /



FISH

ACHARI FISH As per size
A spicy pickle flavoured Indian gravy

FISH MOLLY As per size
Fish curry with thick coconut milk

FISH CHATTI CURRY As per size

A spicy coconut based curry served in mud pot

FISH POLLICHATHU (Sear Fish, Pearl Spot) As per size
Shallow fried fish mixed with spicy tangy onion tomato gravy
then wrapped in plantain leaf & grilled in tawa

PEARL SPOT/ POMFRET FRY As per size
Deep fried pearl spot/pomfret, Kerala style

KOONTHAL ULARTHIYATHU 360
Kerala style spicy squid preparation

FISH VARAVAL 430
Deep fried fish cooked with spicy onion tomato roast

FISH (Chilly, Garlic, Szechuan) 330
FISH TIKKA As per size

Fish cubes in hot tandoor spices

PRAWNS

JHINGA MASALA 490
Prawns in spicy onion tomato gravy

PRAWNS KIZHI 490
Spicy prawns with spices in coconut milk wrapped in plantain leaf

PRAWNS (Chilly, Garlic, Szechuan) 450
PRAWNS COCONUT FRY 520

Traditional Kerala style preparation

PRAWNS DRY FRY 210

Deep fried prawns with local spices



EGG

EGG BURJI 200

Egg and vegetables with spices & saute

EGG ROAST 200
Boiled egg with spicy onion tomato roast

EGG MASALA 200

Coconut based spicy gravy

CHILLY EGG DRY 200
Egg strips in spicy Chinese sauce

VEG

DAL MAHARANI 150
Moong dal with vegetables & butter

THAZI SUBJI CURRY 180

Mixed vegetables in north Indian style gravy

ALOO /GOBI/ JEERA/ MUTTOR/ CAPSICUM 170
Potato in spicy onion tomato gravy

KADAI BHINDI 230
A spicy preparation

DINGRI DOLMA 300

Bell pepper, mushroom & paneer in spicy gravy

PANEER MAKHANI 310
Paneer in non spicy tomato butter gravy

KALAN MILAGU 290
Mushroom & capsicum with spicy Indian gravy

KATHRIKKAI KARAKKULAMBU 230

Brinjal cooked in spicy chettinadu gravy

BAINGON BHURTHA 230
Minced brinjal in spicy onion gravy

PANEER ANARKALI 310
Rich cashew gravy with pomegranate

MALABAR VEG CURRY 190
Veg curry with a flavour of fennel & coconut :



PANEER-65 350
Marinated spicy paneer deep fried

VEG STEW 190
Veg & spices cooked in coconut milk

MUSHROOM / GREEN PEAS MILK CURRY 230
Mushroom/green peas cooked in thick coconut milk

MUSHROOM (Chilly, Garlic, Szechuan, Manchurian) 250
CAULIFLOWER (Chilly, Garlic, Szechuan, Manchurian) 200
PANEER CHILLY 330
PANEER TIKKA 410

Paneer dices marinated with spices & cooked in clay pot

MIX VEG TIKKA 330
Assorted vegetables cooked with a spicy marination

RICE & NOODLES

ANNAPOORNA MEALS 160
Kerala style pure vegetarian meals, 8 items

SAFFRON MEALS (Fish/Chicken) 220
Kerala rice, 8 types of side dishes including fish/chicken & one dessert

GRAND SEASHORE MEALS 290
Rice, 10 types of side dishes including fish, chicken & one dessert

CHICKEN BIRYANI 260

A traditional Kerala dum biryani

MUTTON BIRYANI 610
BEEF BIRYANI 300
VEG BIRYANI/EGG BIRYANI 200/230
CURD RICE/GHEE RICE 150/160
TOMATO/LEMON/JEERA RICE 160



PLAIN RICE/BOILED RICE 130/90

VEG PULAO 230
Vegetables & pulao rice mixed with cashew, kismis etc..
with a rich flavor of ghee

FRIED RICE (Veg/Non Veg) 200/240

CANTONESE FRIED RICE 280

Rice with chicken, egg, green peas, corn sprout, pimentos in Llight sauce

DRAGON FRIED RICE 300
Fried rice with chicken, cashew, sausage, veg, mushroom
corn and sesame in spicy sauce

HONG KONG FRIED RICE 300
Chicken, egg, vegetables with spicy sauce

NOODLES (Veg/Non Veg) 240/290
SZECHWAN NOODLES (Veg/Non Veg) 260/330

Spicy rice preparation

CHINESE CHOPSUEY 360
Fried noodles topped with thick gravy of chicken, onion
bell pepper, herbs & spices

AMERICAN CHOPSUEY 360
Fried noodles topped with thick gravy of chicken, onion
bell pepper, herbs & spices




ROTIES

NAAN

BUTTER NAAN
GARLIC NAAN
ROTI

KULCHA

KERALA PARATHA
WHEAT PARATHA

METHI PARATHA

Stuffed methi in wheat

BREAD BASKET

Assorted bread in one basket

CHAPATHI
PHULKA

RUMALI ROTI
CHANNA BHATURA
BHATURA

ALOO PARATHA
STUFFED PARATHA

CEYLON PARATHA

495
50
50
35
45
25
40
40

100

25
20
40
310
40
85
65/95
65




