
ANNIVERSARY SPECIAL MENU
24th - 30th JUN E 2022

President, Mumbai - IHCL SeleQtions





T H E   K O N K A N   C A F É 
V E G E T A R I A N

APPETIZER
VAZAI POO CUTLET
Breaded deep-fried banana flower patty

ARITHA PUNDI
Tempered rice dumplings, a corgi specialty

MAIN COURSE

MAANGA KOZHAMBU
Raw mango curry

BASALE GASSI
Mangalorean spinach

TENDLI KAJU BHAJI
Ivy gourd and cashew tempered, tossed with coconut

PALAKURA PAPPU
Lentil cooked with spinach

GHEE RICE

MALABARI PARATHA
Flaky bread specialty from malabar region

NEER DOSA
Pancake made from thin rice batter

DESSERTS
HOT JALEBI
Deep fried flour swirls soaked in sugar syrup

DODOL
To�ee-like sugar palm-based confection

VEGETARIAN MEAL FOR 2 : RS 2000 + TAXES
VEGETARIAN MEAL FOR 4 : RS 3800 + TAXES



T H E   K O N K A N   C A F É 
N O N - V E G E T A R I A N

APPETIZER
VEYINCINA ROYYALU
Spicy fried prawns

KORI KEMPU
Chicken strips tossed in tempered yogurt

MAIN COURSE

FISH GASSI
Mangalorean style fish curry

MUTTON SUKHE
A dry lamb preparation from Konkan

TENDLI KAJU BHAJI
Ivy gourd and cashew tempered, tossed with coconut

PALAKURA PAPPU
Lentil cooked with spinach

GHEE RICE

MALABARI PARATHA
Flaky bread specialty from malabar region

NEER DOSA
Pancake made from thin rice batter

DESSERTS
HOT JALEBI
Deep fried flour swirls soaked in sugar syrup

DODOL
To�ee-like sugar palm-based confection

NON VEGETARIAN MEAL FOR 2 : RS 2200 + TAXES
NON VEGETARIAN MEAL FOR 4 : RS 4000 + TAXES



T H A I   P A V I L I O N 
V E G E T A R I A N

APPETIZER
CORN CAKES FLAVOURED WITH
RED CURRY PASTE AND THAI HERBS
Thodman khao phod

THAI STYLE SPRING ROLL- VEGETABLE
Poh pia je

MAIN COURSE

SILKY BEAN CURD WITH BLACK BEAN SAUCE
Pad priao warn tao

PALM HEARTS WITH CASHEW NUTS
Yod ma prao himmapan

THAI GREEN CURRY – VEGETABLES
Gaeng kiew warn – je

STIR FRIED VEGETABLE NOODLES
Bamee je

STEAMED RICE

DESSERTS
DICED WATER CHESTNUT WITH COCONUT MILK
Tub tim grob

THAI STYLE BAKED CHEESE CAKE

VEGETARIAN MEAL FOR 2 : RS 2000 + TAXES
VEGETARIAN MEAL FOR 4 : RS 3800 + TAXES



T H A I   P A V I L I O N  
N O N - V E G E T A R I A N

APPETIZER
GRILLED CHICKEN, CORIANDER AND FRESH TURMERIC
Gai yang kamin

STIR FRIED PRAWNS IN GARLIC AND PEPPER
Goong tod kratiem, prik thai

MAIN COURSE

CRISPY LAMB STIR FRIED WITH BELL PEPPERS
Pe pad prik

DICED CHICKEN WITH CASHEW NUTS
Gai pad med mamuang

THAI GREEN CURRY – VEGETABLES
Gaeng kiew warn – je

STIR FRIED VEGETABLE NOODLES
Bamee je

STEAMED RICE

DESSERTS
DICED WATER CHESTNUT WITH COCONUT MILK
Tub tim grob

THAI STYLE BAKED CHEESE CAKE

NON VEGETARIAN MEAL FOR 2 : RS 2200 + TAXES
NON VEGETARIAN MEAL FOR 4 : RS 4000 + TAXES
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