
	

M A T T A N C H E R R Y  M A I N S

All dishes can be served as a side or a main  6.25 / 11.50

V E G E TA B L E  M A N G O  C U R R Y 
Seasonal vegetables cooked with raw mango, ginger  
& coconut milk  l

A L L E P P E Y  V E G E TA B L E  C U R R Y 
Seasonal vegetables in a fresh creamy & tangy  
coconut mango curry finished with Kasmiri chilli  l

T H O R A N 
Cabbage, beans and carrots, sautéed with fresh  
coconut, curry leaves & subtle spices  l

S A M B A R 
Lentil based veg chowder, cooked in a tamarind broth  l

G R A N D M A’ S  V E G E TA B L E  C U R R Y 
A village-style vegetable curry with special flavour  l

C H A N N A  M A S A L A 
Chickpeas cooked with onion, tomato & spices  l

K A DA I   Mushroom / Aubergine / Vegetable 
A spicy preparation of wok tossed vegetables in 
kadai spices  l  (N)

S A AG   Aloo / Mushroom / Bhaji 
Fresh spinach leaf and potato or mushroom or onion  
gently sautéed with garlic  l

B H I N D I  M A S A L A 
A North Indian style of preparing okra with onion,  
tomato and spices  l  (N)

B O M B AY  LO O 
Potatoes stir fried with onion, tomato and cumin  
seeds l  (N) Aloo Gobi option on request

DA L  TA D K A 
Yellow lentils tempered with cumin & garlic  l

S T A R T E R S

M E T H U  VA DA 	 5.95 
Crispy doughnut made of black lentils, served 
with coconut chutney  l

C A U L I F LOW E R  PA KO R A 	 6.25 
Cauliflower florets marinated in ginger, garlic 
& chilli flakes  l

O N I O N  K A L E  &  S P I N AC H  PA KO R A 	 6.25 
Fritters of finely shredded spinach, onion 
& kale  l

PAT H A  C H A AT 	 6.25 
Baby spinach leaf fritters topped with tamarind 
sauce  l

P U N J A B I  S A M O S A 	 6.25 
Crunchy pastry with ajwain seed & delicately 
spiced vegetable filling  l  (G)

Our food is prepared in a kitchen with nuts and other allergens, please inform your server if you have any specific allergies or dietary requirements. 
A 10% discretionary service charge will be added to your bill.

MATTANCHERRYI N D I A  I N 

3  S Q U A R E  M I L E S
(N) = Nuts / (G) = Gluten / (S) = Soya 

l = Mild / l = Medium / l = Hot 

S T R E E T  F O O D  S P E C I A L

S A M O S A  C H A AT
A popular North Indian street food featuring 

smashed, crispy, potato-filled samosas topped with 
savoury chickpeas (chole), tangy tamarind 

chutney & spicy green chutney for the perfect  
balance of flavors  l  (G)

   7.25

V E G A N 
M E N U

C R U N C H Y  N I B B L E S
PA P PA DA M

Crispy, golden-fried torn poppadoms 
served with homemade pickles  l

   4.75

K E R A L A  S P E C I A L

V E G E TA B L E  K I Z H I
Parotta layered with vegetables, fresh onion & 
curry leaves wrapped in banana leaf  l (D, G)

   15.95

K I T C H E N  S P E C I A L

D O S A
Crispy rice pancakes, choose from plain, spiced  

potatoes or chopped onion & coriander leaves  l 

P L A I N  /  M A S A L A  /  O N I O N

   8.25

D O S A S

All Dosa dishes are served with sambar & chutney

U T H A P PA M 	 8.25 
Soft and fluffy pancakes topped with onions, 
tomato & fresh coriander leaves  l



	

B R E A D

P L A I N  N A A N  (G)	 3.75

P E S H WA R I  N A A N  (G)	 3.95

GA R L I C  N A A N   (G)	 3.95

C H I L L I  C O R I A N D E R  N A A N  (G)	 3.95

F I G  &  C O R I A N D E R  N A A N  (G)	 4.50

C O C K T A I L S

C O S M O P O L I TA N
M O J I TO

PA S S I O N F R U I T  M A R T I N I
 
 

M O C K T A I L S

V I R G I N  M O J I TO
T I DA L  WAV E

S U N S E T
 

Cocktails 12.95 / Mocktails 8.95

Our food is prepared in a kitchen with nuts and other allergens, please inform your server if you have any specific allergies or dietary requirements. 
A 10% discretionary service charge will be added to your bill.

MATTANCHERRY

R I C E  &  B I R I Y A N I

P L A I N  B A S M AT I  R I C E 	 3.75

P U L AO  R I C E 	 3.95

C O C O N U T  R I C E 	 3.95

L E M O N  R I C E 	 3.95

V E G A N  B E E R

Draught	 Half Pint / Pint

C O B R A  4.3%	 4.00 / 6.50
Malty sweet flavours with a smooth lingering  
bitterness and low carbonation that compliments spiced 
or complex flavoured dishes

C O B R A  Z E R O  0%	 4.55
Delicious, refreshing Cobra, zero alcohol

D E S S E R T S

TA N D O O R I  P I N E A P P L E   6.50

Saffron marinated pineapple, grilled in the  
tandoor and served with ice cream

S O R B E T   4.50

Raspberry / Lemon

VA N I L L A  I C E  C R E A M   4.50

V E G A N 
M E N U

K E R A L A  F AV O U R I T E
F R E S H  L I M E  S O DA

Our twist on the beloved Indian soda, made 
with fresh lime for a salt ‘n’ sweet concoction.

   4.75

S I T W E L L ’ S  W I N E  S E L E C T I O N

P E T I T  C H A B L I S
Burgundy - France

Zesty and mineral-driven, with notes  
of lemon, verbena, and crushed rock. 

A lively, refreshing Petit Chablis that tingles  
with airy finesse

This is the sort of wine that understands 
Indian food isn’t just about heat alone. 

A sensible choice? Yes. A dull choice? 
Absolutley not!

   39.50

K E R A L A  S P E C I A L

V E GA N  PA R OT TA
Parotta can be found in tea shops (thattukadas), 
roadside eateries and homes throughout Kerala. 

Its popularity stems from its unique 
texture - crispy and slightly browned on the 
outside with soft, fluffy, and stringy layers  

on the inside.

   3.95


