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Offers delectable spreads with the ala carte menu.

That brightens your day with revivifying, elaborated delightful food
selections.

Explore a global pantry of earthy, fresh flavors celebrated in their
fullness through carefully contemplated medleys.

Please inform our Service Associate if you are allergic to any of the
followingingredients: -

Fish, shellfish and their products | Egg and egg products
Milk and dairy products | Wheat and wheat products
Peanuts, soya, tree nuts, sesame seeds and other nuts
Mushrooms or edible fungi| any others

Our Chef would be delighted to design your meal without them
Vegetable oil / butter/ desi ghee used in preparation.




SOUPS

Freshly created and masterfully crafted with heartwarming ingredients.
Available from12:30 PMto 3:00 PM. And 07:00 PMto 11:00 PM

MEDITERRANEAN SEAFOOD BISQUE [4] 2350

Thyme infused Puree of seafood cream

@ KCAL -461per300 gm =, Allergen - Gluten, Crustaceans, Dairy, Celery

SOUPE A’ LA CREME DE POULET 4] 2350
Classic chicken cream soup finished with garlic croutons

@ KCAL - 699 per500gm =2 Allergen - Gluten, Dairy, Celery

CHICKEN | SEAFOOD TOM YUM SOUP [4] 2350

Tomyum soup is a fragrant Thai soup based on a spicy broth

& KCAL-563per250gm & Allergen - Gluten

TOMKHA GHAI
Chicken & KCAL-435per250gm & 2350
Vegetables @ KCAL - 435 per250gm [e] 3250

Chicken or vegetable cooked in coconut cream soup with lemon grass fresh basil and coriander

MALAYSIAN TOMATO, LEMON CORIANDER SOUP [¢] 2350

Tangy tomato and lemon coriander broth with galangal and lemon grass

& KCAL -524per 250 gm

CLASSIC MINESTRONE [e] 2350
Hearty Italian broth with vegetables, cheese and pasta

@ 285 per450gm =, Allergen - Celery

HOT AND SOUR SOUP WITH SCALLIONS

Seafood | Chicken [a] 2350
Shredded Vegetables and bean curd [®] 2250

@ KCAL -436 per500 gm =2 Allergen - Gluten, Crustaceans, Dairy, Celery

PUREE OF WILD MUSHROOM SOUP [¢] 2250

Served with focaccia crisps

@ KCAL - 445 per350gm =, Allergen - Gluten, Dairy, Celery
OVEN-ROASTED TOMATO SOUP WITHHOLY BASIL [¢ 2250

Served with basil and garlic croutons
@ KCAL - 234 per 300 gm =, Allergen - Dairy, Gluten, Celery

GOVT.TAXES ARE APPLICABLE

" - L N /// *’;Q z el m
T s o il

gl [ AT
nil{l[}” mmmw i, wy& = / 7 T A

atd i g~ “N\

\§ T | “ H\—

— | ] i ==

— \§
il d

POTTAKKAD ===

m\\\\\
e
| M
|




APPETIZERS AND SALADS

Piquant, Playful and Fresh, This Collection of Appetizers and Salads Is
Inspired by Flavors from World Kitchen.
Available From12:00PM To 3:00 PMAnd 7:00 PM To 11: 00 PM

TOSSED CHICKEN SALAD [4] 2450

Chunks of vegetables combined with herb-roasted chicken tenderloin and lemon dressings

& KCAL-205per180 gm

TRADITIONAL GREEK SALAD [¢] 2450

Diced Isfahan cucumber, plum tomatoes, white onions, feta and Kalamata olives with
classic dressing

@ KCAL-205per180gm = Allergen - Dairy

CLASSIC CAESARSALAD [¢] 2350

Crisp Romaine lettuce, tossedin our classic Caesar salad dressing with shaved
Reggiano Parmesan cheese, anchovies and focaccia croutes

CAESAR SALAD COMBINATION
BAY SHRIMPS [4] 2700
GRILLED CHICKEN [4] 3550

@ KCAL - 205 per180 gm =2 Allergen - Gluten, Dairy

GARDEN FRESH GREEN SALAD [¢] 2250

Combination of fresh garden vegetables with assorted lettuce

& KCAL-30-50per100gm

HOT APPETIZERS

LASOONIJHINGA 4] 2650

King prawns delicately marinated in yogurt with carom and select Indian spices
before being charbroiled

@ KCAL - 873 per250 gm =, Allergen - Celery, Mustard, Dairy

MURGH MALAI KEBAB [4] 3550

Chicken diced marinated with cheese and cream, cooked in a clay oven
@ KCAL - 685 per250 gm =, Allergen - Mustard, Dairy

MASALA FRIED FISH [a] 3550
Griddled| deep fried [spicy fish fillet

& KCAL-369 per250 gm

PANEER KHURCHAN [¢] 2350
Cottage cheese batons napped with tomato and bell peppers, wrappedinaroll
@ KCAL-98 per100gm =2 Allergen - Dairy
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SANDWICHES

Our rendition of the classic and contemporary

TIARA CLUB [4]

Chicken tender salad, fried egg, sliced tomato, caramelised onion sandwiched in
Wellness Bread.

@ KCAL - 827 per280 gm =2 Allergen - Gluten, Dairy

CHICKEN SANDWICH (PLAIN/TOASTED/GRILLED) [4]

Chicken Mayo, Cheese, Lettuce
& KCAL-445per9200gm & Allergen - Gluten, Dairy

TUNA MELT [4]

Tuna, Emmental Cheese, Horse Radish Sauce
@ KCAL -390 per200gm = Allergen - Dairy, Gluten, Celery

VEGGIE CLUB [e]

Grilled zucchini, oven-roasted tomatoes, charred bell peppers and mushroom parfait,
sandwiched in Wellness Bread

@ KCAL-166.83per150gm & Allergen - Gluten, Dairy

VEGETABLE SANDWICH (PLAIN/TOASTED/GRILLED) [¢]

Lettuce, cucumbers, tomatoes, Cheese.

& KCAL-374peri50gm & Allergen - Gluten, Dairy

BROWN BREAD DIET SANDWICH [e!
Mint Chutney English cucumber.

& KCAL-87.66per200gm (& Allergen - Gluten

SIGNATURE BURGERS

Stackedin “Good foryou” rye and sunflower seed buns.

ROUTE 66 [4]

Beef patty with gherkins, spicy mayo, mustard, lettuce, tomato, and cheese (with or
without chicken bacon)

@ KCAL-777 per280gm = Allergen - Dairy, Gluten, Celery

SPICED CHICKEN BURGER [4]

Chicken Pattie stacked between a toasted bun with shredded lettuce and cheese,
smeared with coriander chutney.

@ KCAL-737 per320gm = Allergen - Dairy, Gluten, Celery

All stacks are served with a side of house salad, mustard mayo, Coleslaw, and potato
fries orwedges.

VEGETABLE BURGER [¢]

Veg. Patty made out with potato, beans, carrot and seasonings, onion and garlic.
@ KCAL-574 per 250 gm = Allergen - Dairy, Gluten, Celery
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ETHNIC CUISINE FROM GOD’S OWN COUNTRY

CHEMMEEN CURRY [4] 2600

Prawns cooked in piquant raw mango, red chilies and coconut gravy.

@ KCAL - 977 per280 gm =, Allergen - Cretaceous, Mustard

KUTTICHIRA BEEF FRY [a] 3550
Tender pieces of beef cooked along with spices and coconut sleeves.

@ KCAL - 587 per 300 gm =, Allergen - Mustard

KOZHI THENGA VARUTHARACHA CURRY 3550

Chicken cookedinrobust gravy of dry coconut and Kerala spices.
@ KCAL - 559 per280 gm =, Allergen - Mustard

MEEN MOILEE [4] 2450

Garlic and turmeric-flavored fish curry is made with coconut milk.

@ KCAL - 626 per250gm =, Allergen - Dairy, Mustard

THAKKALI MEEN CURRY (4] 2450
Fish cooked along with tomato, chilies, andlocal spices.

@ KCAL - 625 per280 gm =, Allergen -Mustard

MALABARI FISH CURRY (4] 2450
Coconut and spices enriched thick gravy.

@ KCAL - 685 per280 gm =, Allergen -Mustard

MEEN MANGA CURRY (] 2450
Fish cooked along with coconut milk, raw mango and spices.

@ KCAL - 638 per280 gm =, Allergen - Dairy

KOONTHAL TAWA PERALAN [4] 2400
Squid and Coconut tempered with curry leaves and spices.

@ KCAL -405per299gm =, Allergen - Crustaceans, Mustard

VENDAKKA MAPPAS [¢] 2450
Okra slow-cooked in coconut milk with select hand-pounded spices

@ KCAL - 583 per250gm =, Allergen - Dairy, Mustard

KADALA CURRY ¢ 2350
The whole Bengal gram cooked with coconut milk in a hearty coriander masala
AVIAL [¢] 2350

Mixed vegetables cooked in curd and tempered with curry leaves
@ KCAL -220-417 per200 gm
THORAN OF THE DAY [¢] 2350
Ask our service associate for the THORAN OF THE DAY
& KCAL-303per180 gm
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MIXVEGETABLE CURRY [¢]
& KCAL-400peri80 gm

SAMBAR [¢]

Sambaris a lentil-based vegetable stew cooked with mixed vegetables and tamarind broth.

& KCAL - 642 per280 gm

CHOICE OF STEW

CHICKEN [4]
@ KCAL - 559 per280 gm =, Allergen - Dairy
VEGETABLE [e|

Slow-cooked with Malabar spices and coconut milk

@ KCAL -326 per280gm =2 Allergen - Dairy

MALABARI BIRYANI

The All-time Favorite

Aged short grain ‘Kaima’ rice cooked on dum with your choice of vegetables, seafood or
meats. Served withraita, pappad, dates pickle and chammanthy

AADU (LAMB)
@ KCAL - 582 per300gm =2 Allergen - Dairy, Tree Nuts

KONCHU (PRAWNS) [4]
@ KCAL -534 per300gm = Allergen - Crustaceans, Tree Nuts

KOZHI (CHICKEN) [4]
@ KCAL - 617per 300 gm =, Allergen - Dairy, Tree Nuts

MEEN (FISH) []
@ KCAL - 525 per 300 gm =2 Allergen - Dairy, Tree Nuts

PACHAKARI (VEGETABLES) [¢]

@ KCAL - 410 per 300gm =2 Allergen - Dairy, Tree Nuts

JOURNEY THROUGH THE HEART OF INDIAN CITIES

NORTH INDIAN DELICACIES

TANDOORICHICKEN FULL [4]
@ KCAL - 685 per300 gm . Allergen - Dairy, Mustard

HALF PORTION [4]

Chicken marinated in yogurt and spiced forabout 2 hours and pot roastedin a Tandoor.
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GOSHT DUMBIRIYANI [4] 2650

Fragrant basmatiand lamb cooked to perfection.

@ KCAL - 582 per 300 gm =2 Allergen - Dairy, Tree Nuts

MUTTON ROGAN JOSH [4] 3550
A Kashmiri-style lamb delicacy

& KCAL -587per 350 gm

CHICKEN DUM BIRIYANI [4] 3550
Fragrant basmati and chicken cooked to perfection.

@ KCAL - 617 per 300 gm =2 Allergen - Dairy, Tree Nuts

MURGH MAKHANI [4] 2450
Chicken slowly cooked with green peppers in a tangy onion tomato masala

@ KCAL - 824 per 350 gm =2 Allergen - Dairy, Tree Nuts

PANEER AAP KIPASAND (o] 2400
Paneer Makhani | Palak Paneer | Kadai Paneer

@ KCAL - 651per 310 gm = Allergen - Dairy, Tree Nuts, Mustard

ALOO GOBI ADRAKI [e] 2350

A combination of two beloved vegetables cooked together with some simple spices.
@ 530 per200gm

VEGETABLE KOLHAPURI [¢] 2350

Authentic Maharashtrian style vegetable in onion gravy along with coriander greens
& KCAL -260 per200 gm

DAL MAKHANI [¢] 2350
Black lentils slowly cooked overnight on a tandoor and finished with cream

@ KCAL - 343 per260gm =2 Allergen - Dairy

DOUBLE DAL TADKA [¢] 2300
Moong dal tempered with desi ghee, chilies and cumin

@ KCAL - 258 per270gm =2 Allergen - Dairy

STAPLES

Available from12:00 PMTO 3:00 PM And 7:00 PMTO 11:00 PM

VEGETABLE PULAO [e] 3350
JEERA RICE (cuminricE) [@] 3250
NEI CHORU (GHEERICE) [0 3250
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KERALARICE [o]
STEAMED BASMATIRICE o]
APPAM 3NOS [

INDIAN BREADS
LACCHA PARATHA | MALABAR PAROTTA &

TANDOORROTI | BUTTER GARLIC NAAN | KULCHA | NAAN
PHULKA 2NOS | CHAPPATHI2NOS 9]

ASIAN CUISINE

Available from12:00 PMTO 3:00 PM And7:00 PMTO 11:00 PM
STIR-FRIED BEEF WITH ASIAN GREENS [4]

Wok tossed beef tenderloin with Asian green vegetables.

@ KCAL-523 per300gm = Allergen - Gluten, Soya

CHILLY BASILFISH 4]
Sichuan chilly/Hot garlic

@ KCAL - 414 per250gm =2 Allergen - Gluten, Soya, Fish

DRAGON CHICKEN [4]

Shredded Chicken tossed with bell peppers in white garlic sauce.
@ KCAL-425per250gm =2 Allergen - Gluten, Soya, Tree Nuts

KUNG PAO CHICKEN [4]

Diced chicken with cashew nuts and spring onions.

@ KCAL - 365 per 300 gm =2 Allergen - Gluten, Soya, Tree Nuts

SEAFOOD FRIED RICE [4]
Fragrant Basmati Wok Tossed with Diced Fish, Shrimp and Scrambled Egg

@ KCAL -971per 350 gm =0 Allergen - Soya, Egg, Cretaceous

THAI GREEN CURRY [4]
Option of chicken | Seafood

& KCAL - 461per 250 gm

CHICKEN FRIED RICE [4]

Fragrant Basmati Wok Tossed with Diced Chicken and Scrambled Egg
@ KCAL -1011 per 350 gm =, Allergen - Soya, Egg, Gluten

SWEET AND SOUR [4]
Chicken | Beef | Fish

@ KCAL - 414 per250 gm =, Allergen - Gluten, Soya
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EGG FRIED RICE [4]
Fragrant Basmati Wok Tossed with Tender Vegetables and Scrambled Egg

@ KCAL - 754 per 350 gm =2 Allergen - Soya, Egg, Gluten

VEGETABLE FRIED RICE [¢]

Fragrant Basmatiwok Tossed with Tender vegetables.
@ KCAL -937 per 300 gm = Allergen - Soya, Egg

SICHUAN CHILLY BABY-CORN [¢]

Batter-fried baby corn with spicy Sichuan sauce.

@ KCAL - 460 per240 gm = Allergen - Sulphites, Gluten, Soya

VEGETABLE THAI RED CURRY [¢]

Atraditional Thaired curry with vegetables
& KCAL - 518 per 250 gm

THAI GREEN CURRY o]

Option of diced vegetables

WOK-TOSSED HAKKA NOODLES (PLAIN/SICHUAN) [¢]

Noodles tossed with spring vegetables.
& KCAL - 477 per380 gm

ARTISAN PASTA

Italian cuisine has developed over the centuries. Although the country known as Italy did not
unite until the 19th century, the cuisine can claim traceable root as far back as the 4th century BC
Recommended combinations tossed in Chef Proud sauces.

MARINARA [4]

Mixed seafood with garlic and tomato sauce

@ KCAL-1056 per440 gm . Allergen - Crustaceans, Fish, Gluten, Dairy

ALFREDO [4]
Rich creamy chicken in cheese sauce with green peas and mushrooms
@ KCAL - 516 per280 gm =2 Allergen - Gluten, Dairy

BOLOGNESE [4]

Grounded beef ragout flavored with junipers, select herbs and spices.

@ KCAL - 577 per320gm =2 Allergen - Gluten, Dairy

PENNE PUTTANESCA [¢]

Plump tomato sauce, gently simmered with basil infusions.
@ KCAL -963 per 320 gm =2 Allergen - Gluten, Dairy
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PRIMAVERA [¢] 2350

Springtime vegetables mixed with plum tomato or Cheesy cream sauce.

@ KCAL - 891per300 gm =2 Allergen - Gluten, Dairy

AGLIO OLIO PEPERONCINO RUSSO [e] *350

With garlic slivers, chili flakes and extra virgin olive oil

AGLIOOLIO [ 2350

Garlic and Olive oil tossed pasta.
@ KCAL -267 per300gm =, Allergen - Gluten, Dairy

ARRABBIATA AL FUNGIPEPERONCINO [ 2350

Arrabbiata sauce is made of spicy plum tomato and mushrooms.
@ KCAL - 963 per 320 gm =2 Allergen - Gluten, Dairy

TOUR AROUND THE WORLD

GRILLED FILLET STEAK [4] 2700

“Rare/Medium &Welldone, served with creamy mash potatoes and pepper/mushroom sauce.”
@ KCAL -302per180 gm =, Allergen - Gluten, Dairy
GRILLED FISH [a] 2600

Greens, potato mash and Lemon Butter Sauce. Perfumed with Thyme

@ KCAL-302per180 gm =2 Allergen - Fish, Gluten, Mustard

TRADITIONAL FISH N' CHIPS [4] 2550

Firm-fleshed fish fillet dipped in batter, cooked until crispy golden, served with tartar
sauce and healthy steak house fries.

@ KCAL-1929per300gm @0 Allergen - Gluten, Fish

GRILLED CHICKEN BREAST [4] 3550

Herbed chicken breast cooked with perfection, served with potato, and sautéed vegetables.

& KCAL-514per320gm & Allergen - Dairy

BREADED CHICKEN TENDERLOIN [4] 3550

Served with tartar sauce and potato wedges.

@ KCAL - 582 per300 gm =2 Allergen - Gluten, Dairy

PAN SEARED SEA BASS FILLET [4] 2450

Accompanied with buttered vegetables and potatoes

@ KCAL -521per 250 gm =2 Allergen - Fish, Gluten, Mustard
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DESSERTS

REDEFINE YOUR CELEBRATIONS WITH AN EXCLUSIVE RANGE
OF CLASSIC AND CONTEMPORARY DESSERTS

TIRAMISU [e¢]

[talian classic dessert made out of Mascarpone cheese and espresso.
@ KCAL -983 per250 gm =2 Allergen - Gluten, Tree Nuts
WALNUT BROWNIE [e]

Servedwith Vanillaice cream & Chocolate sauce

@ KCAL - 821per180 gm =, Allergen - Dairy, Gluten, Tree Nuts

NEW YORK CHEESECAKE [

Strawberry filling, meringue stick

& KCAL-812per250gm & Allergen - Gluten, Egg, Dairy
SEASONAL FRESH FRUIT PLATTER [¢]

Assorted seasonal cut fruits .

& KCAL-162per320gm

ICE CREAMS

Premium freshly churnedice cream, choose from:
Locally sourced

VANILLA | STRAWBERRY | MANGO | CAPPUCCINO
CHOCOLATE | BUTTERSCOTCH [¢]

Please check with your Service Associate for other Available flavors

@ KCAL - 309 per160 gm =2 Allergen - Dairy
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Tiara By MPS Calicut

+917559873335 | 04954000 3333

www.tiarabymps.com
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