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Starters

(choose one)

Vegetarian Options
Paneer Baijji (Dairy, V, M)

Homemade paneer stuffed with parsnip pickle,
served with chutney.
Rangoli Chaat

Brussels sprouts, baby corn and coconut, dressing
with mint and dates chutneys, sprinkled with sev.

Rangoli Snacks (Nuts, M)

South Indian street-style cashew pakoda
and parsnip & green pea samosa
served with coconut and cranberry chutneys.

Mains

(choose one)

Pineapple Curry & Vegetable Cutlet

Broccoli, carrot, cauliflower and potato.

Seafood Kondattam

Whole sea bream marinated with South Indian
masala and coconut, wrapped in banana leaf
and grilled, served with prawn masala and
seafood pickle.

‘Bread & Rice

(choose one)

Plain Basmati Rice (VG)
Coconut Rice (VG)
Pulao Rice (VG)
Paratha (VG, G)
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Non-Vegetarian Options

Adivasi Prawn
Pichu Potta Kozhi

Venison Samosa

Mixed Seafood Curry
Kingfish, prawns, mussels and squid.

Chicken Feast

Grilled chicken and chicken curry.

Kari Virunthu
Lamb chops and lamb pirattal.

‘Dessert

(choose one)

Rangoli Sorbet
Rangoli Ice Cream (Dairy)
Gulab Jamun (G)
Carrot & Pumpkin Halwa (G)



