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Dum Biryani and Seafood night menu

DUM BIRYANI

Dum Biryani is a flavourful, slow-cooked
rice dish where marinated meat / vegetable
or seafood are layered with fragrant rice and
cooked together in a sealed pot, trapping steam
for tender, aromatic results.

CHOICE OF :

CHICKEN
LAMB
KING PRAWN
VEGETABLE

SAMUNDAR KA
KHAZANA

meaning “Treasure of the Sea”

Rich and flavourful seafood dish or platter,
inspired by India’s coastal cuisine. It features
a variety of fresh, spiced seafood cooked with
aromatic herbs and traditional Indian flavours,
offering a true taste of the ocean with every bite.

STARTER
PRAWN PUREE

Spicy marinated prawns are served on freshly
cooked wholemeal puris.

MAIN

ALLEPPEY KERALA STYLE

FISH/PRAWN CURRY

Spicy kerala style curry that is slightly tangy
with kukum.




