Trishna Presents
A Taste of the Western Ghats
1 May - 31 August

3 courses for 50
4 courses for §§

VARIETY OF PAPADS & CHUTNEYS

KOLIWADA SQUID & SHRIMPS
carom seeds, chilli & peanut chutney

or

COCONUT & CORN TIKKI

sweet corn, curry leaf, mint & mango murabba, baby corn bhaji

or

MALABAR QUAIL CUTLET

quail’s egg, injipuli, podi potatoes

CHICKEN CHOP GHEE ROAST
mix sprouts sundal, green coconut chammanthi, bydagi chilli
or

CURRY LEAF COCONUT SALMON
dill pachadi, smoked raw papaya & samphire
or
JACKFRUIT & ASPARAGUS PEPPER FRY
Indian onion, curry leaf, pepper, Malabar parotta

BEEF SHORTRIB COCONUT FRY
pickled shallots, podi uttapam, coconut & chilli chutney
or
GOAN PRAWN BIRYANI
coconut oil, curry leaves, coriander, pink peppercorn raita

or

WILD MUSHROOM & MOREL KAIMA BIRYANI

kaima rice, sliced truffle, pink peppercorn raita
or

BABY AUBERGINE VATHAGAL
masala fried aubergine, peanut, curry leaves

served with muringa parippu curry, chettinad potato roast, basmati rice or bread basket

ADD: TANDOORI LAMB CHOP 22pp
Kashmiri chilli, ginger, crushed onion, kasundi mooli

ALPHONSO MANGO MALAI
makrut lime jujubes, cocoa nibs tuile, mango lassi

or
ADA PRADHAMAN
rice ada payasam, plantain wafers, cashew & coconut brittle
or

SORBETS
tender coconut & jaggery, mango & tulsi






