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Authentic Indian Coastal Restaurant



LUNCH AND DINNER
12:30 PM to 3:30 PM & 7:00 PM to 11:00 PM

INR

SALADS

Green Salad
Assortment of seasonal sliced cucumber, carrot, onion, tomato, green chili and lemon wedge 129

Yetti Barbeque Salad
Butter sauteed prawns, bell pepper, sliced onion, tomato, coriander, cucumber and
Barbeque sauce

389

Koli Roast Salad
Chicken marinated with curry lemon dressed oil, sliced onion, tomato, lettuce and cheese 349

Mutton Rogst Salad
Shredded roast lamb, onion, tomato and coriander dressed with lemon chili 389

CLASSIC SOUPS 어

Nandu Rasam

Crab meat soup made with stock, crushed peppercorns, coriander, fennel,
grated coconut, spices and clarified butter

249 0

Madras Prawn Soup
279

Prawn soup made with Madras curry powder, tomatoes, broccoli florets and coconut milk

0

Homemade Chicken Soup
A hearty chicken broth made with chicken chunks, tomato and vegetables 229

Kindly inform us if you are allergic to any food ingredients

Vegetarian Non-Vegetarian Signature Dish

List of Allergens:

Milk Nuts Gluten Mustard MolluscsEgg Fish Lupin Soya

Crcustaceans Sesame Sulphites

All prices are in Indian Rupees and Subject to Government taxes.

Celery Peanuts



INR

Calamari Egg Drop Soup
Delicious soup made with squid, sea food stock, egg white and special seasonings 279

Mix Sea Food Soup
Refreshing soup made with prawn, calamari, fish and chef's special seasonings

299

STARTERS - VEGETARIAN

Gobi Kempu Bezule
Batter fried cauliflower florets tossed with Mangalorean spices, chili paste, yogurt
and curry leaves

279

Gobi Ghee Roast
Batter fried cauliflower roasted with clarified butter, Kundapur spices and Byadagi chili 319

Mushroom And Baby Corn Pepper Fry
Combination of mushroom and tender baby corn batter fried and tossed with peppercorns

and seasoning

299

Mushroom Ghee Roast

Mushrooms roasted with clarified butter, Kundapur spices and Byadagi chili 349
0

Mushroom Koliwada

Mushrooms with a coating of gramflour and riceflour seasoned with malvani spices and
deep fried

339

Kaju Kothimbir Vade 0

Steam cooked and deep fried fritters made with cashew, coriander, onion, riceflour, 339
chickpea flour and seasonings

Sliced raw banana seasoned with Mangalorean spices and batter fried

(

Corn Pakoda

Sweet corn kernels with onion, coriander and green chilli deep fried with chickpea flour batter

D

Kindly inform us if you are allergic to any food ingredients

•Vegetarian Non-Vegetarian Signature Dish

List of Allergens:

MilkNuts Gluten Mustard MolluscsEggFishLupinSoya

CrcustaceansSesame Celery Sulphites Peanuts

All prices are in Indian Rupees and Subject to Government taxes.
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