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SALADS

FATTOUSH (400gm/310kcal)
Cucumber, Tomato, Capsicum, Romaine Lettuce, Fresh Mint, Red Onion,
Lemon Juice, Olive Qil, Fried Pita

PLAIN GREEN SALAD (400gm/ 140kcal)
Cucumber, Tomato, Onion, Carrot, Lettuce, Green Chilly

SANDWICHES-BURGERS

500

400

@ GRILLED VEG / CHICKEN SANDWICH (370gm/990kcal) i
Broccoli, Zucchini, Baby Corn, Fresh Basil Pesto. '

ZURI SPECIAL BURGER (400gm/ 1070kcal) i fin

Beef or Chicken or Veg, Onion Bread, Tomatoes, Caramelized Red Onion Marmalade,

Picked Vegetables, Steak Fries.

PIZZAS

600/800

800

PIZZA BOLOGNESE (400gm/790kcal) lia
Minced Beef, Confit Tomato, Chilly

PIZZA TIKKAWALA (400gm/790kcl) fig
Chicken Or Paneer Tikka, Red Onion, Cilantro, Green Chilly

PIZZA PEPPERONI (400gm/830kcal) i+,
Spicy Chicken Salami '

PIZZA DIAVOLA (400mg/740kcal) &
Tomato, Mozzarella, Red Chilly, Grilled Bell Pepper

CLASSIC MARGHERITA (400gm/950kcal) ]
Italian Classic Pizza Margherita, Dried Oregano, Sea Salt, EVO Oil

PASTAS

800

800

800

600

SPAGHETTI BOLOGNESE (400gm/680kcal) i
Minced Beef, Mix Herbs, Cherry Tomatoes

SPAGHETTI AGLIO E OLIO PEPERONCINO (400gm/1250kcal) i
Garlic, Chilly, Cherry Tomato, EVO Oil

CHOICE OF PASTA POMODORO (400gm/710kcal) Tk
Tomato Sauce, Basil

CONTINENTAL
SOUPS

700

700

CREAMY MUSHROOM SOUP (400gm/880kcal)
Truffle Form and Rosemary Crouton ’

ORIENTAL
SOUPS

450

HOT & SOUR VEG SOUP (150gm/170kcal) e &
With Shitake Mushroom

STARTERS

450

KUNG PAO CHICKEN (200gm/585kcal) " 3
Bell Pepper, Peanut, Dry Red Chilly, Shallots

THAI SATAY SKEWERS (40gm/590kcal) i
Chicken or Beef, Peanut Sauce, Pickled Veg

SWEET & SOUR PRAWNS (400gm/640kcal) 4+
Pineapple, Cucumber, Bell Pepper

CRISPY VEG SPRING ROLLS (160gm/ 120kcal)
Sweet Chilly Sauce

An average active adult requires 2000 kcal energy per day,
however, calorie needs may vary

700

700

600

(&

THAI CHICKEN RED CURRY (400gm/2000kcal) 800
Lemon Grass, Galangal, Fresh Coconut Milk
STIR FRIED NOODLES (400gm/800kcal) 4+ 700
Chicken or Seafood or Veg with Shitake Mushroom, Cllantro Spring Onion
THAI PINEAPPLE FRIED RICE (4009m/ 1380kcal) Boap 4 700
Fried Rice Cooked with Chicken or Prawns or Veg '
THAI VEG GREEN CURRY (400gm/550kcal) 600
Mix Vegetables, Basil Leaves, Lemon Grass, Fresh Coconut Milk
WOK FRIED ASIAN GREENS (400gm/350kcal) .4 600
with Fried Garlic
MUTTON SHORBA (400gm/770kcal) 500
GREEN PEAS SHORBA (400gm/560kcal) i 450
AJWAINI PRAWN TIKKA (5009m/830kcal) 43 900
Exotic Masala, Coriander & Mint Chutney
SUNEHRI PANEER TIKKA (400gm/630kcal) ik 700
Spices, Cashew Paste and Yogurt Marinated Cottage Cheese with Mint Chutney
CHICKEN TIKKA (400gm/930kcal) & 800
Garlic & Ginger infused chicken with Indian spices and yogurt, mint chutney
MURGH TIKKA BEMISAL (400gm/1110kcal) s =5 800
Chicken Cubes and Mince, Yogurt, Cashew Paste and Spices
KASHMIRI ROGAN JOSH (400gm/1260kcal) ~ i& w3 800
Tender Lamb Cooked In Brown Onion Paste with Indian Spices
BHUNA GOSHT (400gm/1070kcal) 7 5 800
Slow Cooked Lamb Cubes with Brown Onion and Spices
LASOONI FISH MASALA (400¢m/1000kcal) ¥ 800
White Fish, Garlic & Spices S
KADAI SABZI (400gm/810kcal) i 3 600
Toasted Vegetables with Roasted Indian Spices
PANEER LABABDAR (4009m/880kcal) — *§ i 600
Soft and Silky Paneer Cubes Cooked In a Spicy Tomato and Fresh Cream Gravy
DAL MAKHANI (400gm/1050kcal) 7 600
Slow Cooked Black Lentils, Tomatoes, Ginger, Garlic, Cream and Butter
LASOONI DAL TADKA (400gm/1010kcal) %, 500
Garlic, Chilly, Coriander Leaves '
HYDRABADI CHICKEN (400gm/870kcal)  wz 900
Pappad, Pickle, Raita o
ROYAL VEGETARIAN (400gm/850kcal) & e 800
Pappad, Pickle, Raita ' '
CHEMMEEN MATHANGA SOUP (400gm/330kcal) 43+ 500
Prawns, Roasted Pumpkin, Coconut
MURIGAYILA COCONUT SOUP (400gm/350kcal) 450
Drumstick Leaves, Fresh Coconut

GLUTEN & MILK :i: EGGS 2 NUTS “ SOYA 41 SHELLFISH FISH

STARTERS

Deep Fried Prawns, Dates Chutney

MAINS

King Fish, Chilly, Coconut Milk

Home Style Prawn Curry

Chicken or Prawns or Veg

AVIAL (400gm/ 280kcal)

with Coconut Oil and Curry Leaves

BREADS

DESSERTS

VATTILAPPAM (100gm/ 250kcal)

KOZHI PORICHATHU (200gm/565kcal) 3 700
Deep Fried Chicken with Local Spices, Curry Leaves and Garlic
CHEMMEN VADA (180gm/120kcal) iz 900
CHEMMEN MULAKU FRY (200gm/255kcal) L 900
Stir Fried Prawns Cooked In Coconut Qil, Curry Leaves and Shallots
KOON KARIVEPPILA FRY (400gm/330kcal) 600
Chilly Marinated Fried Button Mushrooms, with Coconut & Curry Leaves
GRILLED TIGER PRAWNS (400gm/800kcal) < 1200
CHICKEN CHETTINADU (400gm/830kcal) 900
A Classic South Chicken Curry, from the Region of Chettinad
BEEF PEPPER FRY (400gm/750kcal) 800
Slow Cooked Beef, Garlic, Ginger, Local Spices
KARIMEEN OR NEIMEEN POLLICHATHU/PORICHATHU (400gm/330kcal) <~ 900
Fresh Pear! Spot Infused in Regional Spices and Deep Fry or Grilled or
Wrapped In Banana Leaves to Prepare on a Plancha
NEIMEEN / CHEMMEEN MOILEE (400gm/590kcal) - - 900
KUTTANADAN CHEMMEEN CURRY (400gm/390kcal) = 900
KERALA FISH CURRY (400gm/600kcal) 700
Fillet of Sea Bral Cooked with Raw Mango, Spices and Coconut Paste
MALABAR BIRIYANI (400gm/750kcal) s g 900
PACHAKKARI KHORMA (400gm/530kcal) 600
Mix Vegetable Khorma with Coconut, Curry Leaves, Dry Red Chilly
600
Thick Mixture of Vegetables and Coconut, Seasoned
PATTANI PALKATTI CURRY (400gm/990kcal) & 600
Paneer, Green Peas, Garlic and Ginger
KERALA PARATHA (100gm/400kcal) 200
CHOICE OF KULCHA (165¢m/460kcal) g, 200
CHAPATHI / INDIAN BREADS (TANDOOR) (45gm/ 170kcal) 150
STEAM RICE / KERALA RICE (250gm/320kcal) 300
NAAN BREAD (100gm/350kcal) i 150
PALADA PAYASAM (2009m/420kcal) i 600
LEMON CREAM PIE (100gm/300kcal) i 600
FUDGE BROWNIE (100gm/530kcal) #5 i 600
VANILLA PANNA COTTA (100gm/230kcal) i 600
DRY FRUIT LADOO (SUGAR FREE) (100gm/470kcal) w2 i 600
GULAB JAMUN (100gm/310kcal) i w2 600
600
FRESH CUT SEASONAL FRUIT (400gm/ 170kcal) 500
500

CHOICE OF ICECREAM (100gm/224kcal) B

Subsequent government levies are charged extra
as per regulations



