


Allergen Details

Kindly let the associate know if you are allergic +o molluscs, €99 Lish, soyoa,
milk, Peanu-h 9|u+en, crustaceans, nuts, mustard, sesame, celer\/, sulphi+es

or any other ingredien-fs

LIST Of allErgens:
t‘){%

Gluten Egg Fish Sheyll;:ish Milkk Peanut Soya Beans Sesame Seed

@ A

; (N
Mustard Crustaceans Nuts Celery SulphiJres Molluscs

Calories are in kio cadlories (kcal) and size in 100 grams (gms) per serving.
As per the @uidelines issued Iay the Food Sa—Pe+y & Standard Au+hori+y of India (FSSAI)
an average active adut requires 2000 kcadls of energy per day, however, the actual

cadlories needed may vary per person.

[e] Vege+arian A Non-VegeJrarian



“fTESh Waves ana warm currents”

C1|oloally Inspired Creations with Local Flavors

'Fresh Breaks'

(A blend of crisp greens, bold Flavors, and vibr

NoN-Vegetarian salaas - ink 64
N
Al Tuna Poke Bowl (Hawai) (IO kcal) e

Sushi rice, seared tuna, avocado, edamame,

cucumber, sesame seeds, and ponzu dressing.

A| Griled Chicken Caesar Surf Salad (California)
(40 kcal)

Romaine lettuce, grilled chicken, parmesan shavings,

croutons, and creamy Caesar dressing VEJETArian salaads - inR 4
\/\/N\/\/\\\f;

A Spicy Shrimp Mango Salad (Thailand)

iy,
(120 kea) ¥ & s Quinoa & Roasted Beetroot Sdlad
( Portugal) (30 kcal)
Bay prowns, fresh raw mango, red chilies, coriander, Red quin o0 Foosted Datirar ey 9“‘ 4
and lime dressing /f feta, and balsamic vinadigrette
—

Greek Surfer's Salad (Santorini,
Greece) (IO keal)

Cucumbers, cherry tomatoes, red

onions, Kalamata olives, and crumbled

feta tossed in dlive oil.
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‘Liguid Lines® -,
0

NoN-vegetarian SOUPS- inR 549

(Warm, comPorJring bowls inspireal lay surPing hot sPoJrs around the world)

=
4’ Tom Yum Goong (Thaland) (90 kea) ‘&% &

Spicy and -I-angy shrimp soup with Iemongmss, galangal, and lime leaves.

Al Smoky Chicken and Corn Soup (Cdlifornia, USA) (80 kcal) 1

ariled chicken and sweet corn in a creamy broth with a hint of smoked Paprika.

‘Al Mdlabar Crab Rasam (Kerdla, India) (80 kcal) ‘@

Spicy crab soup infused with tamarind, black pepper, and curry leaves.

VEIETArian SOouPS - iNR 449
N T— T~
] Roasted Tomato Basil Soup (italy) (70 kcal)

Slow-roasted tomatoes blended with fresh basi,

served with a side of garlic bread.

Madras Muligatawny Soup (Chennai, India) (90 kecal) &
Spiced lentil soup with hints of coconut, famarind, and +empered spices.
Cloud 9 Filipino Gireen Papaya Soup (TO keal)

TC water, fresh greens tamarind papaya broth.




Appe+izers

VEgetarian-inR 649

8] Angoari Faneer Tikka (180 kcal)

o] Aloo Nazakat (50 keal) [ Yo

(o] Mascarpone Faoneer Tikka (200 kcal)

o] Malai Broccoli (160 keal) [ Yoo

o] Stuffed Mushroom (180 kcal)

le] Tandoori Karivembu Annasi (190 kcal)

non Vesetarian - iR 149

Al Zatar Marinated Tandoori Chicken (230 keal) (o

‘Al Chicken Tikka (180 keal) e

A] Tandoori Sizzler Lamb Chops (280 kcal) e

A Cafreal Tandoori Jhinga (16O keal) e

A] Vetiver Wrapped Sarson Mahi Tikka (16O keal)

4 @ = (E
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Small Plates Ves - iR 849

F

Spinach And Cheese Empanadas (Spain)
(180 keal) .*, e Y4

Catalonian sauce with roasted red peppers,
amonds, and garlic.

Filpino Lupiang (IGO0 kcal) Y &
Seiten stuffed Spring rolls from Ph’dippines.

Poutine Fries (British) (290 kcal) ©@
Foneer Pallipalayam/Chilly Cheese

Singaporean Cereal Tofu (GO keal) & ¥ <3

Crispy tofu coated in Fragmn+ buHery ceread
with curry leaves and a hint of chill.

Mexico's Pulled Jackfruit Taco (140 kcal)
¥
v g

Tender Pulled JackFr‘uiJr N smoky sPices, +oPPed with
fresh salsa and creamy slaw in a taco.




small Plates non Vey - inrR 999

¥
4 Hawaiian Hui Huii Pul Out Chicken Wings (230 keal) 49 ¥
Sweet spicy ond +an9y Ioarlaeque.

) ¥
A Kovalam Kal Meen Varuval (Green Chily Pickle) (200 keal) ORY

King@ish marinade spices shallow Fry.

¥
A| British Fish and Chips (BFC) (280 kcal) v

Matt vinegar, mushy peas, tartar sauce.

)
A| Tempura Apple & Shrimp (240 kcal) D Y ®

Tossed with condensed mik wasabi mayo.

()
A Fritto Misto Allitdliana (260 keal) DY 0

Various shrimp, squicl, fish gherkins garlic fermented
vege+ables Floured and deep—Fried +opped with bagna cauda.

4l Bok Choy Wrapped Chicken (50 kedl) & <<%

Succulent chicken tender wrapped around with bok choy,
steamed and served with a mid Asian concoction.

Al Naatukozhi Sukka (I70 keal)

Spicy coun+ry chicken s+ir~Pry with aromatic spices,
curry leaves, and a hint of coconut.

' ¥
A] Kallu Shop Kozhi Porichathu (240 keal) ¥
Your +\/Pical +odcly 9hop Kerala s+\/|e fried chicken marinated in curd and bold spices.

A Nali Elumbu Perattal (220 kcal)

Kerala—s+yle lamb shank slow-cooked with a blend of spices, coconut,
and herbs, resuH-ing in tender, fall-off-the-bone meat.

¥ i \ .-
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main COURSE

Vegetanies (vegetarian - R 949

6] Paneer Butter Masdla (North India) (260 kcal) 0 0#

CoHage cheese cubes simmered in creamy tomato gravy, served
with naan or rice.

Jack Rendang Curry (indonesia) (230 keal) 02 \*ﬂ
Tender J'ackFruH cooked in a rich sPiccd coconut gravy, served with 9+ick\/ rice.

Vegetable Thai Green Curry (Thaiand) (220 keal) & 1<

Seasondl vege+ala|es na Fragran-f green curry,Paired ‘with jasmine rice

Spinach and Corn Kofta Curry (india) (250 keal) % 47

Spinach ond corn dumplings cooked in a rich fomato and cashew gravy,
Paired with naan

Quinoa and Lenti Biryoni (india) (210 keal) % 42

A heal+hy twist on biryani, served with cooling cucumber raita.




POUITTY - iNR 1149

A] Hang Ten Butter Chicken (Punjab, India) (200 kcal) [ Ko

Cream\/ +tomato-based chicken curry served with Flaky paroH-as or steamed rice.

Al Jerk Chicken Barrel (Jamaica) (180 kcal)

Spicy grilled chicken marinated in _]erk spices, served with coconut rice and pineapple salsa.

A] Coastal Chicken Curry (Kerdla, India) (210 kecal) o

Chicken simmered in a spiced coconut curry, paired with rice and papad.

‘Al Rameshwaram Manchatti Kozhi Choru (320 keal) “

A mixed blend of Fragrarﬁr rice and spicy ond tender chicken curry,
served in a traditional c|ay po+ with burnt onion chuﬁ’\ey.

$€aro0a- inr 1349 ——— — \\

A] Griled Tiger Prawns (Sri Lanka) (140 kcal) >’

Bay +iger prawns charred with garlic butter and chil, served with lemon.

i ﬁ .
— . = ==

Al Meen Moilee (Kerala, India) (16O kcal)

A velve+y coconut curry with local fish, served with FIuFFy idi\/appam.

\ . |~
i—:?:\\// b
kg,

iy
A Pepper Fried Crab (Chennai, India) (220 kcal) o

Crab stir-fried with black pepper, curry leaves, and onions, served with steamed rice or tandoori roti.

;ﬁ’ i;\\\\_jj:::: —
,‘ — :
A Burmese Seafood Khow-suey (Myanmar) (190 keal) ;fﬁ V-

Coconut based noodle curry with prawns, seafood and squids,served
ith an array of toppings

Wiy, -
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LAMDb - iR 1249

Madras Mutton Pepper Fry (Tamil Nadu, India) (230 kcal)

Lamb stir-fried with crushed black pepper, served with coconut rice.

Lamb Rogan Josh (Kashmir, India) (220 kcal) e

Fragrarﬁ lamb curry cooked with Kashmiri spices, Paired with butter naan.

Chettinad Mutton Curry (Tamil Nadu, India) (230 kcal)

A Fiery lamb curry made with Preshly ground spices, served with ParoHa.

Lamb Biryani (Hyderabad, India) (320K cal) i

Aromatic basmati rice Ia\/ered with tender lamb, served with raita and salan.




1aNtO0OR  MENU

indian Breaas - inrR 299

o] Spinach and Feta Naan(200 kcal)

ﬁ o] Apple and Cinnamon Kulcha(230 kcal)

o] Flaxseed Roti(200 kcal)

* Multigrain Rot(180 kcal)

= YEOW Oal Tadka - iR #49
(220 Kcal)
Yellow lentils +empered with onions, fomatoes and garlic

< 0al makhani - inR 749
(350 Kcal)
Traditional black dal finished with butter and cream

< STEAMEd basmati RiCe (225 kCalh - inR 249

n—-""‘ MR i

S < Tanaoon Breads - iR 249 Ll
—— P |
Garlic Naan - Lachha FParatha
Butter Naan - Tandoori Roti
e J p ) « = " »
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Coconut Paradise Cone (Hawaii) (300 kcal) g ‘A;

Tender coconut ice cream in a watffle cone, +oppea| with roasted
coconut Flakes and Pineapple drizzle.

Bay Breeze Sundae (Chennai, India) (260 keal) g o I ot

Fiter coffee ice cream, chocolate sauce, and crunchy coffee crumble in a 9Iass.

Tropical Mango Madness (Goa, India) (280 kcal) ‘y\’ © N

Alphonso mango ice cream, fresh mango cubes, and mint syrup in a crispy cone.

Hang Ten Chocolate Cone (Bdii, Indonesia) (260 keal) g v

Double chocolate ice cream with hazelnut crunch and a drizzle of spicecl caramel.

froZen Treats:

“Tn€ iCE Breaxers”

(POPSICIES & SOTDETS) - INR 449
PO e VPV Y. P e

Kovalam Kesar Kulfi (India) (250 kcal) g

Creamy saffron-Flavored kulFi with Pis+achio +oPPing.




Si9NATUre SUNAQES: “SUrfer-s BliSS™- NR 449

Beachside Bliss Bowl (Chennai, India) (280 kcal) 8 02

La\/ers of tender coconut ice cream, jaggery syrup, roasted Peanu+s, and banana chips.

Rocky Reef Delight (California, USA) (300 keal) ™ 47

Chocolate ice cream with brownie chunks, Puclge sauce, and marshmallows.

Satwater Caramel Crunch (Goa, India) (320 kcal) 2 02

Sated caramel ice cream, Praline, and crispy cashews.

COCONUt nirvana creme - iR 599

\gl 02 (IO keal)

A ve|ve+y vegan panna cotta infused with tender coconut, garnished with

candied chili for a hint of sPice, and Finished with a crunchy bird—eye crumble.

b O @ a2 g4 @ ¢
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CaPPUCCINO Pal TEMPTALION - IR 5%9

g’, 4+ (GO keal)
A traditional tiramisu elevated with karupatti (Palm jaggery),
Iayered with coffee granola, and served alongside

a creamy cappuccino ice cream.

- berry Treasure creesecare - R 5%
Y

¥ (280 kcal)
A rich cheesecake Packed with juicy blueberries,
+oPPecI with a vibrant berry glaze, and served

with a side of freshness.
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