





Soups g

e Chicken/Mutton JK's Style
7, /( 5,—04‘47, clear seUp wc‘ZZ/’L me(ﬂ{e% neal pmg 2001820

n{ ° Mulligatawny (Rasam) 150
B A Z%Z/ Lonlil. Tewals brelh Zfaverw( wilh lels o pepper -
]ﬁ%A Z@rmf MA&
. * Dal Soup

. A wilrllisus lenlil s6Up f@ppw( wilh creau, jarmfw( wilh 150

CI’SMZ%& < M()/IZ lﬂd\/@&

e Prawn Rasam
ﬂ z&sﬁ/ /eml?[ lemalle A/@th Zfavs/’w( Waﬂt lefs' 97[ pepper < Zfé%ﬁil 250

fogal heks
Appetizers
- Veg K
e Parippu Vada 250
gpc‘cy. aww@ ﬂ(al \/M(a Zfavarea( W(ﬁl BIBIS, curry [aa\/%
4 /fw{ c/u[t
e Paneer Pepper Fry 350
Taneer WIMM wilt Zlé%/’ltly jr@oww( peppet. spices. Lemen Juice
& deep fied]
e Paneer Chilly Fry 350
JOW Wﬂt auﬁflwmﬁ& Kem/a Wsa/a m@’w{ Wﬂt BngINS w/w(
ﬁ(ww(ﬁr%m capst'aw
e JK's Soya Roasted 250
ﬁo—u‘cy seys: JW& 55‘/'7/%’%{ Wﬂt 7/'(%%(57 j/@ww( 5p(ca5; f%%t curry lea\/%—
& coconul pleces = f
e Mushroom Pepper Fry ‘— |
Warivaled wilh a bleud o spices awid a biss of Live, wilh an 350 i“ S
axajgeraﬁ@m o7 Z/{%My ﬁ/’@ow( pepper <& ﬂ(egp zﬁw{ E;;, '




Appetlzers
- Meats -

‘@ Syrian Buff Cutlet

Mimw{ bwf Mww(eﬂ( W(Zjl c/t@éc%f K@m[a 5pc’wg r@ﬂw{
inle mﬂefg Z/éw( le a m’gp /ﬁfwm.

. e Syrian Buff Fry

ﬂ‘fam/m[eﬂ( in spices frem ij/ spices ﬁm(emg o Kem[a wﬂt
an Qxﬁa 5]9/’0/%[4)/5 97[ Zf@cﬂll/y j/’eww( pepper SE Z;téﬂ( a[@vy
wilh cecenul slices

Egg & Pea Fry
7&75@ % C@S/@ﬂ( e a 5Zt9w Zfama SE wﬂt Z/@&ZL ﬁ/@m pea

br a brillianl.

Chicken 65
Beneless alucém marmz'w{ 5&7—7/@2&( in jarlw. gunget. /fw(
Juﬂ% 4 ja/mM wﬂt curry leaves

- o Chicken Porichathu

Kem/a’s 5%%@/@ fw( M@M i{(ls/’ll. an all-Tive ngemfe

« o Chicken Chilly

//l*fmmfw( Ww{ 5&7—]5«%{ a/eyy wﬂt BINSIS. CAPSICUMS, rw{ &+
green chillies Till j@[ﬂ(m%r@um. Nt The Chinese chicken
Juﬂy- a lrue Ma/aya[ee varianl
e Chicken Pepper Fry
ﬂ‘faﬂm[w( WZZ/iL a /ﬁlaw( 97( sp(c@& ﬂJ/W( a ,4655 97[ ZWP/ W(Z% an
Qxaﬁmﬁem 97[ 7/5@5%17 ﬁ/@oww{ pepper < ﬁ{éép theﬂ(

360

384

240

375

350

375

375




o Mutton Pepper Fry
Warinaled with a bleud e spices ad a biss ef Live. wilh an 560
| Qxajferaﬁem 97[ 7,5%[,[7 j’r@ou/w( peppet < ﬁ(%p Z;M(
e Mutton Coconut Fry
' Bevneless weal slir-fied with 7/@5/«/7 jr@ow( spices & 560
Zfav&/’eﬂ( WLZZL ]f%ﬁ cwry lea\/%' & cecenul pwg

e Mutton Varattiyathu s
Wedl reasted in coconul sil, with spices & curry leaves

Appetizers
- Seafood -
Pan Fried
Pelled in a Mix of Tradlisnal spices. chilies glnger- ﬁarl(o pag@,
\ 5%%/@/%{ Wém ﬁ/@ww( pepper SE IDM'Z;ZM{
& Netholi Fry 250
' e Surmai Fry 560
e Mathi Fry 300
e Karimeen Fry APS
e Pomfret Fry 560
e Bangda Fry 250
Deep Fried
Warindled in spices and fied, crispy sulside & Juicy inside
* Prawns Fry 420 f e

Prawns Pepper Fry 420
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Main Course
B Veg R

_ o Chettinad - Paneer 320
: AM?M&/&WWM@W%%WM&
‘ Taversome CA@Z’Z@W( splces.
s ¢ \arutharachathu (Mixed Veg) 300

I@@Z&M% c@@keﬂ( n Z/@&Wy r@agfeﬂ( am( ﬁ/@ww{ 5}04‘5%

f’
: g ﬂamls%w( WL‘Z?/IL Zﬁw{ curry Zea\/eoc

s 7 e Parippu Curry - (Moong Dal)

N Lisa /@aocfw( Wéaw( curry mxw( wilh coconud w/w( shallst 280

wsal: /Ms&yy el wilth a Z?My Kerala Tisl!

e Thoran

Is a stirtied dty dish Vodllisually wode fom shallels
Green c/wl(%; cecenudl sil, curry Leaves, jmz'w(
cocenud & cumin 5@@&(5

- * Kadala Curry

Black W ceeéw( WL‘Z% r@asfeﬂ( spices o jmfw( 280

I
» -

280

‘ “"j cocevud in o Thick Gravy.

ﬁ' S o Sambar

e —— /< WA&&W{ 5@ ’,Wpé_lm( WL#L M’xw( \/@Jaﬂ% ow( 180
PP === /@aacfw( cecenul WLZ% spices.

— e Avial
. Avid is a Thick m’xﬁw & \/@@ZZM@& (elepW Y, ,D[W‘W‘ 200

pmwkm carrels, Aeams M@’aﬁ afwwuéer. ﬂ(/wu slicks & snake B ;
j@(w( cw( cecenud, &eaocemw( wzﬁt cecenul el ow( curry Leaves i,




e Vegetable Stew
@Wy spced ed vegelibls costed . coconal ik fosred 280
Wﬂl 7[ ‘%My j/@(MW( pepper B le leﬂ\/@& n a W ﬁm\,y

"N o King Korma (Vegetable Korma)
‘ l@@Z&M% c@eéw{ n a ricA creamy cecenull gravy a//w( 300

mw{W 5p¢eﬂ(
e Tomato Fry
Dweﬂ( lenalees SWW( wﬂt 512//4/{(%( BNLBIS, j(yyer, 250
Wlw, green JLL’[(@& W\ﬂ( /@aac@ﬁ( Kemla 5/0(5@5
e Bhindi Roast
ﬁﬁw{c pleces f@&fw{ Wizjl a yum M@W( o spices - 220
V@%Zéﬁ{m cecemf&ééf@jé\/@ L‘Zawd@ List,
e Pachadi
E s a MZJ@ 5/01'@@&( ZW(LZZ@M[ r@ap@ @f V%%M% c@@éw( 220
M(’yy 79jwf am( cecenul pagfe.
e Moru Curry
Czw( Mamﬂ(w( W(Zjl m’lﬂ( 51060@5 3 ZZMWW( Wﬂd ral, Gnisn
5&5@5 + ]/5&0% cury lea\/% le ﬁt\/@ a Ww Zfavwn

200
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Main Course

- Meat -

Ularthiyathu
C@M@& Wlﬁl Z@Zé 97[ Walﬂ& A j’W@M W@(MJ 87[ JWMGZS; FBMM

@m%x

Chicken/Mutton 390/600
Buff /Pork 400/560

Roast
ﬂ&mfa%w%5MMMWd&{wtgM%&am{ﬁédgakénMMﬁtww%w
<%c%gp&{ %W%%%}amylb%@%mm%ﬁmamcﬂdé&

Chicken/Mutton 390/600
Buff /Pork/Egg 400/560/300

Mappas
%{éwwmﬁ§%MWtCﬁmﬁbm&éﬁa¢7cm%a{wtawdﬁi%caxmwﬁ
nd%uﬂﬁt&%%m%W<kZ@wﬂ%&d&ai%wéyaﬂavjmwy

Chicken/Mutton
Buff

390/600
400

Varutharachathu
'ﬂéjnwyﬁmgaluﬁaMﬂm%mﬁoufw&aqwggﬁé%é/mmd%%am%
ﬁ%mw%adéajﬁﬁpwiéc%%a{WLa§%mE>&—ww%aymg
Mutton/Buff

Pork[Egg 600/400
560/300




Chicken Chettinad
A %e[wt@u& 5/9(47 M jm\/% 0@9&#{ n w@mﬁo 5/9(@@5/ B
jarm&M Wtﬁt c@r(am{er leaves

390

Chicken Malabar Curry
[a_v'ﬁ%t use 97[ WA@[@ 5pc’wg~ W(ZZL curry lea\/@& 5[{&@%{ Mﬂﬂé’a&

BLBIS, ﬁ{l’t@ﬂ( W( cft([l(e& ﬁ(//yaf’:;ar[w. fmfw{ cocenul, & green
Jwﬂl@& 6{99/(3%{ le p@/’kfcﬁem na @6&7 M 4y,

390

Chicken Stew
@W 5PW( meal cesked in cocenud milk a[eyy wilh pelalses

& carrels Zfaveweﬁ( wﬂt 7/{@8%1[7 ﬁ/@oww( pepper &
curry [ea\/% na M gy

AT
faea




Main Course

- Seafood -
Allepey Curry
% ZZ/W prepamﬁem. Mw(mm 5pt'c7 curry /L{avem( W(Z]/,L
raw ﬁf'm M&W%&
e Pomfret 560
e Surmai 560
e Prawns 400
Malabar
@viﬁ% use ef W/’!wl@ 5}060@5 WLZF/’L awy [ea\/ag; 5/4‘4@#{ nwé'a& BIEIS, ﬂé’(éﬂ{ rw{ cfwlé@g;
ﬁ()/yertgar[(a jmkﬂ( ceceM 4 green
cAl[[t’a& CSQM lo pﬁ]gcﬁ@m n a 5101'47 M gravy.
e Pomfret 560
e Surmai 560
e Prawns 400
Moilee
CW/’y wade in coconud milk with The sublle
ﬁl@ faver of Wfl@l@ splees ;
e Pomfret 560 ”“v
e Surmai 560
e Prawns 400 x




Mulakithathu

%75%&{7 %@pf&//%w;y csayum@%wﬂahw{ﬁt cury

wilh a spicy. sour < ilanse Taver

e Pomfret

o Surmai
e Prawns

JK's Dry Masala
Xerala 52}1@ recipe WM@ weal. is cosked in

I’B%M s, ﬁu/yer ja/’/w B 5pw@5:

e Kakka (Clams) Dry Masala
e Squid Dry Masala

Poullichathu

560
560
400

380
380

/(MM prepamﬁem Wt% 7(% n Z/f%%t [eml 5;0(&% mep@ﬂ(

n Aamama /eaf < ﬁ/fd[w( a pepu/ar 76{\/@/’@.

e Pomfret

o Surmai

Meen Peera

600
600

ﬁemel%& fSA p(ew& Zo[cgeﬂ( W(Z/il r@a&feﬂ( cecenul ﬂJ/W( sur 5/0%@ 5,0(&%

o Surmai
e Natholi
e Bangda




JK's Special Curry

e Mathi 400
e Bangda 400 '
g i,
Kerala Biryani g
e Chicken 400
o Mutton 480
* Buff 400
e Prawns 440
o fog 300
o leg 250
Kappa
° Biryani 400

Tepisca cosked with spicy buif wasala and reasted cecenul slices

e Meen Curry

400
Wash Fied apizca wilh Zfery MW red T5h cuny
Kizhi Parotta
Chicken 400
Mutton 480
Buff 400
Prawns 440 -—

Veg




NS NN NN NIAFT T,

Rice & Breads

e Brown Rice (Red Rice) 100

e Steamed Rice (Basmati) 120

e Curd Rice (Brown Rice) 200

e Ghee Rice 200

e Kerala Parotta 50

* Appam 40

e [diappam (4) 175

e Puttu 175

e Chapati (1) 25

e Kappa 180

Desserts

e Ada Payasam 200

e Parippu Payasam 200 Vg
e Paal Payasam 200
e Kerala Halwa 110
e Pazham Pori 130 ’
e |ce Cream 100 %j .




NS NN NN NPV,

Cold Beverages

e Red Bull 200
e Tonic Water 125
e Coke/Sprite 300m/600m| 40/80 |
e Fresh lime - Soda / Water 60 ‘
e Juice 100
e |assi L
e Soda &3
| 70
o Jaljeera
. . 50
e Bisleri
60
e Buttermilk
Hot Beverages
e Pot of Tea or Coffee 80 '/ 4
e Tea/ Coffee 50/60 |
o Milk 10 ~

e Cold Coffee 140

777/ \\ARNNR N 7
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01-Pazham pori

14-Moru

09-Pachadi

02-Pappadam 15-Theeyal

10-Thoran

O3_Upper| 11-Avial 16-Kuthari

04-Sharkara . choru+Neyy

Nt Mezhukkupuratti 17-5ambar

05-Manga Achar 18-Rasam

13-Ularthiyathu /

06-Naranga Achar 19-Paayasam

o Erissery / Koottu ©

07-Chammanthi
Curry

08-Inji Puli
o 1 (=] RS 575/~ | 19 ITEMS | IUNCH_ =
# > RS 675/~ | 21 ITEMS | LUNCH
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