
SOUTH  INDIAN  CUISINE
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MAIN MENU



/keralaflavours

WELCOME

Thank you for choosing ,Kerala Flavours rest assured

we will endeavour to serve you the finest of South

Indian cuisine, prepared by our experienced chefs

using only the best of ingredients including stunning

combinations of exotic spices from the Kerala region.

Please do not hesitate to ask a member of our helpful

team if you have any questions about the food we

serve.

Thank You

YOUR ENJOYMENT
IS OUR SATISFACTION ! ! !

ALLERGY AWARENESS

A few of our dishes may contain nuts or dairy

products. If you suffer from an allergy, then

please enquire when you place an order for full

details. Any complaints, please do not hesitate

to let us know!

The management reserves the right to refuse admission

to any person or persons.



STARTERS

01 Mini Masala Dosa £3.50
Mini pancake delicacy filled with potato stuffing

02 Onion Pokoda £2.90
Onion & spices mixed with chick peas, flour and deep fried

03 Plain Vada £3.50
Fried doughnuts made of black grams, ginger, onion,

curry leaves and green chillies

04 Samosa (Chicken/Lamb/Vegetarian) £2.95

05 Potato Bonda £3.95
Potato mixed with spices and dipped in batter made of special house sauce,

fried and served with chutney

06 Masala Dosa £5.95
Pancake delicacy stuffed with potato masala

07 Ghee Roast £6.95
Crispy pancake roasted in charified butter & filled with potato masala

08 Uttapam £4.95
South Indian version of pizza made of rice and lentil flour,

topped with chopped onions, chillies, tomatoes and curry leaves

09 Prawn Poori £4.95
Puffed bread filled with lightly spiced prawn

10 Poori Masala £3.50
South Indian puffed bread served with highly spiced potato masala

11 Iddley £3.50
Steamed cake made of rice and black gram

12 Chilli Paneer £5.95
Cubes of homemade cheese cooked with onion, chilli, curry leaves

and fried with tomato & capsicum

13 Chicken Tikka £4.95
Marinated in mustard oil and yoghurt sauce with our own blend of

selected exotic herbs and barbecued in the clay oven



STARTERS

14 Chicken Tandoori (Half) £5.75
Marinated in yoghurt & spices then cooked in the clay oven

15 Paneer Shashlic £4.95
A refreshing combination of homemade cheese, onion, tomatoes & bell peppers,
grilled in the tandoor

16 Chicken Shashlic £5.95
A refreshing combination of chicken, onion, tomatoes & bell peppers,
grilled in the tandoor

17 Ajwani Fish Tikka £5.95
Chunks of fish marinated with exotic sauces & mustard,
oiled & grilled in the tandoor

18 Chicken Malai Kebeb £4.95
Succulent cream chicken marinated in yoghurt, cheese cream
and grilled in the clay oven

19 Tandoori King Prawn £9.95
Marinated in yoghurt & spices then cooked in the clay oven

20 King Prawn Fry £8.95
King prawn marinated in spices & cooked with onion, tomatoes

21 Fish Fry £8.95
A popular South Indian recipe, fish simmered & marinated in an awesome
spicy masala sauce and cooked to perfection

22 Chilli Chicken £7.95
Boneless chicken cooked with onions, chillies, curry leaves & capsicum

23 Flavours Lamb Fry £8.50
Spicy lamb chunks cooked with five spices, onions and tomatoes

24 Beef Fry £8.50
Spicy beef chunks cooked with spices, onions, black pepper,
tomatoes and finished with curry leaves

25 Sheek Kebab £4.95
Minced lamb fragrantly spiced and cooked in a clay oven

26 Parippu Vada £3.50
Spicy and crunchy lentil fritters



MAIN DISHES

27 Kerala Fish Curry £7.95
Marinated fish cooked with smoked tamarind, onions,
fresh coconut & curry leaves

28 Fish Molie £7.95
Fish cooked with spices, green chillies, tomatoes & onions,
garnished with coconut milk & curry

29 Aleppey Fish Curry £7.95
Coconut chilli powder with turmeric, raw mango, tomatoes
and finished with curry leaves

30 Kappa and Fish Masala £9.95
Boiled and spiced tapioca served with fish curry

31 King  Prawn Butterfly £7.95
King prawns served in a butterfly shape coated in a mildly spiced batter
and deep fried

32 King Prawn Masala £8.95
King prawns cooked in an aromatic spicy gravy

33 Cochin Prawn Curry £8.95
King prawns cooked with spices, tomatoes, onions & fresh coconut milk

34 Butter Chicken £7.95
Butter chicken cooked with tomatoes and butter in a mild curry sauce,
served with coriander and pepper

35 Chicken Malabar £6.95
Curried boneless chicken cooked with spices, tomatoes,
fresh coconut milk & curry leaves

36 Chicken Khorma £7.50
Chicken breast cooked with coconut milk & tomatoes in a creamy sauce

37 Nadan Chicken Curry £6.95
Breast pieces cooked in a keralian style with turmeric, coriander,
chillies and pepper in a curry sauce

38 Chicken Vindaloo £6.95
Chicken breast cooked in very exotic spices (very spicy)

39 Chicken Madras £6.95
Chicken breast cooked in very exotic, specially made catamarans spices (fairly hot)

40 Chicken Dupiaza £6.95
Chicken breast cooked in garlic, coriander & garnished with fried onions

41 Chicken Jalfrezi £6.95
Chicken breast cooked with onion, fresh green chillies and peppers

42 Chicken Tikka Masala £7.95
Cooked with original spices.  A traditional rich tomato based gravy



MAIN DISHES

43 Kerala Ginger Chicken £6.95
Marinated cubes of chicken stir-fried in fresh ginger

44 Kerala Garlic Chicken £7.50
Marinated cubes of chicken stir-fried in fresh garlic

45 Chettinadu Pepper Chicken £7.50
Marinated cubes of chicken cooked with peppercorn & sauces

46 Chicken Dhansak £7.50
Cooked in lentils and coriander in a sweet & sour sauce

47 Lamb Khorma 7.95
Lamb cooked with coconut milk & tomatoes in a creamy sauce

48 Pasanda (Lamb or Chicken) 8.50
A mild and creamy dish cooked with subtle spices in a
white wine sauce with a touch of coconut and almonds

49 Meat Malabar 7.95
Cubes of lamb marinated in spices, onions, tomatoes,
fresh coconut milk & curry leaves

50 Nadan Lamb Curry 7.90
Boneless lamb pieces cooked in a keralian style
with turmeric, coriander, chillies & pepper in a curry sauce

51 Green Peas Mutton Masala 7.95
Chunks of lamb marinated in spices, cooked with onions,
tomatoes, curry leaves & green peas

52 Roganjosh (Lamb or Chicken) 7.95
Pieces of lamb or chicken marinated in spices and
cooked carefully in thick gravy

53 Lamb Methi 7.95
Succulent lamb cooked dry with fenugreek leaves

54 Meat Madras 7.95
Lamb cooked in exotic, specially made catamarans spices (fairly hot)

55 Meat Vindaloo 7.95
Lamb cooked in exotic spices

56 Lamb Dhansak 8.95
Lamb cooked in exotic, specially made catamarans spices
with coriander in a sweet and sour sauce

57 Egg Curry 6.50
Egg cooked with specially made onion gravy and spices,
served with curry leaf

58 Bhuna (Chicken or Lamb) 8.95
Natural flavoured medium fairly dry curry with fresh
tomatoes, green herbs and spices



VEGETARIAN MAIN DISHES

59 Sambar 3.95
A mild curry with lentil & fresh vegetables
with tamarind juice & seasonal spices

60 Avial 4.95
Keralian vegetable dish made of assorted fresh vegetables
cooked with coconut & yoghurt

61 Parippu Curry 4.50
Lentils cooked with spices, garlic & coconut
garnished with mustard seeds & dry chilli

62 Aloo Gobi 4.95
Made with potatoes, garlic, ginger, onion and cauliflower,
served with curry leaf and coriander

63 Cabbage Thoran 2.95
Cabbage cooked lightly with carrots, onions,
fresh coconut & green chillies

64 Malabar Potato 3.50
Dry potato, marinated in spices and cooked with onions

65 Vendakka Poriayal (Okra) 3.95
Fresh okra mildly spiced with onion & tomatoes

66 Vegetable Khorma 3.95
A mild vegetable curry cooked with spices & onions

67 Beans and Coconut 3.95
Green beans lightly cooked with mustard seeds,
curry leaves & coconut

68 Mushroom Thoran 3.95
Mushrooms cooked with onions & fresh coriander

69 Dal and Spinach 5.50
Spinach & lentils cooked with garlic & onions

70 Brinjal 3.95
Aubergines cooked with tomatoes, onions & chillies

71 Saag Panneer 4.95
Spinach and homemade cheese lightly cooked with herbs & spices

72 Mutter Paneer 4.95
Indian cheese & peas cooked with onion & spices

73 Chana Masala 3.95
Chick peas cooked with onions, spices & mustard seeds



BIRYANI

74 King Prawn 9.95
75 Chicken 6.90
76 Malabar Dum 6.90
77 Chicken Tikka 8.95
78 Lamb Biryani 7.90
79 Egg Biryani 6.90
80 Vegetable 5.90

RICE

81 Pilau Rice 2.25
82 Lemon Rice 2.20
83 Coconut Rice 2.25
84 Egg Fried Rice 2.50
85 Vegetable Rice 2.25
86 Plain Rice 2.00
87 Mushroom Rice 2.95

NOODLES

88 Veggie Noodles 5.60
89 Cochin Noodles 6.60

BREADS

90 Appam 2.50
91 Chapatti (2) 2.50
92 Naan 1.95
93 Peshawari Naan 2.25
94 Garlic Naan 2.25
95 Keema Naan 2.25
96 Cheese Naan 2.25
97 Stuffed Paratha 2.25
98 Tandoori Rooti 1.75
99 Poori (2) 2.50
100 Kerala Paratha 1.90
101 Raitha 1.95

EXTRAS

102 Green Salad 2.50
103 Pappadam 0.40
104 Pickle Tray 1.95
105 Dal (Soup) 2.95
106 Rasam (Soup) 2.95


