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Calicut

The food capital of Kerala

in Calicut, the historic coastal town in south india, everyone’ is afoodie

The place has been a focal point along the legendary spice route even before Vasco Da Gama set foot
there. The city's unique culinary herfitage has been influencad not just by local flavours, but also the
Arab, Chinese, European and British, besides the various Indlan culsines and food preparations.

The Foodies of Calicut welcomed food from anywhere, and created a local variant which [ater
became more popular than the ariginal The biryani onginated from Persia which later tranformed
into Malabar Dum Biryani Is typical example to this

We are introducing a selection of menu items not anly Trom Calicut, but alse those popular
elsewhere, and our Chefs have put their own magic touch to create a unigue culinary experiance to
our patrons

All our Food is prepared and cooked fresh on premises.
AT busy times there may be a wailt If you have any aliergies or queries please bring to our attentlon.
Wie will do our Utmost to acoommodats you.



MALABAR
CHICKEN
DUM
BIRYANI
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Malabar Durm Biryan|

Chattl Choru
[ Fishi [ Chigken |/ Basf |

Dum Puttu
[ Puttu, BeafChicken, Fog )

Kizhi Poratta
[ Paratta, Beaf or Chickan |

Dum Poratta
[ Poeratta, Chickon, Beef, Kada |

Kothu Poratta

Calicut Beaf Chilll
Foodies Chicken Biryani
Kozhl Mirachathu
Kappa Binyani

Alleppey Beef Curry

14.00
15.00

21.00

16.00

16.00
18.00
16.00
200
16.00
17.00




GREEN
CHILLI
CHICKEN
CHARCOAL
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Tandoorl Chicken (/r 20/32
Charcoal Chicken (H/f) 20/32 .
Chicken Tikka 22.00 gz
Malal Tikka 23.00 g
Reshmi Kebab 2300 i
Tangdi Kebab 21.00
Chicken Seelkh Kebab .00
Chicken Banjara Tikka Z2.00
Naan / Roti 2.00
Butter Naan / Butter Roti 2.50
Carlic Maan 4.00

Masala Kuleha 400




CHICKEN
FRIED RICE
SPECIAL
IN CHINESE
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Chicken Fried Rice

Vieq. / Egg Fried Rice
Prawns / Mix Fried Rice

Mix Szechuan Fried Rice
Chicken Szechuan Fried Rice
veg. / Egg Szechuan Fried Rice
Veg./ Egg Noodle

Chicken Noodies

Chicken Srechuan Noodies
Veq. /Egg Szechuan Noodles
Mix Srachuan Noodles

Chilli Chicken / Manchurian
Srechuan Chicken

Garlic Chicken

Gabi Manchurian

Chilli Paneer

Chilli Cobi

COMBO

Chi. Fried Rice with Chilli Chi.

Veg. Fried Rice w. Cobl Manchurian
Chi. Noodle w. Chilll Chicken

Vieg. Noodle with Gobl Manchurian

16.00
14.00
22/20
20.00
18.00
16.00
14.00
16.00
18.00
16.00
20.00
16.00
18.00
18.00
12.00
1500
13.00

1800
1800
1800
1800
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Malabar Chicken Dum Binyani 14.00

Foodies Chicken Biryani 16.00

Beef Biryani ( Fri-Sat ) 18.00 Ag
King Fish / Prawns Biryani 20/25 I
Vegetable Biryani 12.00 -y ;‘
Steam Rice B.00

Ghee Rice 10.00 .
Chicken Kizhi Biryani 18.00

Mutton Biryani 20.00

Egg Biryani 13.00

Pothi Biryani Chicken 16.00

Irachi Choru 14,00

Chatti Choru 15,00

[ Fish JChicken / Baaf |}

Kerala Meals | Sun - Thu ) 10,00

Pothi Choru 16.00

CALICUT POODIDE AEETAURANT




CHICKEN
KONDATTAM

Soup / Salad / Starter

Maadan Kozhi Soup .00
Mutton Soup 12.00
Sweetcorn Yeg. Soup 10.00
Swoetcorn Non Yeg. Soup n.oo
Hot & Sour Veg, Soup 10.00
Hot & Sour Non Veg. Soup .00
Manchow Veq. Soup 10.00
Manchow Mon Veg. Soup noo
Arabic Salad 10,00
Haw Mango Salad 12.00
Chicken Salad 12.00
Cobi 65 14.00
Chicken 65 14,00
Chilly Mushroom 15.00
Chicken Lollypop 18.00

Chicken Kondattam 16.00




Malabar Chiclken
Chicken Varutharachathu
Alleppey Chicken Curry
Chicken 65

Foodiss Chicken Roast
Chicken Pepper Masala
Chicken Kanthari
Chicken Staw

Chicken Fry

Chicken Ularthiyvathu
Chicken Masala

Butter Chicken Masala

14.00
1600
16.00
14.00
16.00
16.00
18.00
16.00
12.00
16.00
16,00
18.00
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NADAN
MUTTON
CURRY
SPECIAL

Beef/Mutton

Naadan Mutton Curry 2000
Muttan Pepper Masala 2000
Angamaly Mutton Roast 22.00
Mutton Varutharachathu 22.00
Mutton Stew ZL00
Eottayam Beel Curry 15,00
Madan besf Curry 16.00
Beaf Varutharachathu 17.00
Beef Coconut Fry 18.00
Beof Pepper Fry 16.00
Beef Roast 17.00
Beaf Ularthiyathu 17.00
Beal Kamban Kath 20,00
Beef Varattivathu 17.00

Beaf Fry 16.00




King Fish Malabari Tawa
King Fish Green Pepper Tawa
King Fish Pollichathu
King Fish Lemon Grill

King Fish Mango Curry
King Fish Kudamaloor
King Fish Mulakittathu
Prawns Tawa Fry
Kumarakom Prawns Curry
Prawns Roast

Prawns Masala

Prawns Mango Curry
Squid Ularthiyathu

Squid Peppear Roast

Ayala Malabari Tawa

CALICUT FOODIES AESTAURANT

20.00

22.00
20,00
20.00
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vEEETABL!t
STEW
SPECIAL
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Veg./Eg _/Bread
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Cobi Manchurian
Kadai Vegetable
Alleppy Veq. Curry
Wirg. Steww

Mushraorm Masala
Pamnser Butter Masala
Dal Thadka

Dal Fry

Egg Masala
Egg Roast
Egg Chilly
Omelette

Appam

Puttu

Mice Pathiri

Kerala Porotta

Chappthi

MNaan / Raoti

Butter Naan / Butter Roti

1300
1200
1200
1200
1400
1600
10,00
10.00

10.00
10.00
10.00

&6.00

200
150
Loo
1.50
1.50

2.00

.50




Pazharm Pari
Chicken Cutlet
Pakkuvada

Egg Baji

Chicken Samosa

lla Ada

Chicken Spring Rall
Swaat Snack

Falooda | vanilla/ Strawberny |
Special Falooda
Choice of Ice Cream

{ vanilia { Stravibarry / Pita f Chocolstes )

Fruit Salad with lce Cream
Madka Kulfi

Malai Kulfi

Flavourd Kulfi

CALICUT FOODINS RIS
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1.00
200
200

1.00

150
2.00
200

1.00

13.00
15.00
500

10.00
8.00
500
6.00

"SPECIAL
SNACKS
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NADAN
FRESH
MILK
CHAI
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Fresh Milk Tea 200
Foodies Special Chal .00
Karak Tea 1,00
Black Tea .00
Lemion Tea 1.00
Mint Tea .00
Fresh Milk Coffes 3.00
Black Coffee 2.00
Frash Lima .00
Mint Lirmne T.00
Fresh Grange B.OO
Watermeton B.00
Lassi | Sweet /Sait | B.0O
Milk Sarbath 10.00
Mannari Sarbath 6.00
Passion Fruit Masti 10,00
Water [ 5/ 13

Soft Drinks { 330mi | 300






