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HOTEL & FAMILY RESTAURANT

MARTHANDAM, KANYAKUMARI DIST

WWW.MUBARAKHOTELS.COM

soup

' Mutton Clear Soup
Chicken Clear Soup
Mushroom Clear Soup
Tomato Soup

Mutton Bone Soup

Hot & sour Mutton Soup
Hot & sour Chicken Soup
Hot & sour Mushroom Soup
' Sweet corn Mutton Soup
Sweet corn Chicken soupz
' Sweet corn Mushrom Soup
' Cream of Mutton Soup

' Cream of chicken Soup
Cream of 'M/ushroom Soup
Mutton Manchow Soup

"’»f Chicken Me/mc/li);v Soup
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SOUTH INDIAN

Idly

Dosai
Parotta

Nool Parotta
Appam
Oratti
Idiyappam
Chapathi
Veechappam
Wheat Parotta

/

Chllly Parotta Chlckspr
Chllly Parotta Veg \
Ceyl‘on M\utton Parotta\
Ceylon Chicken Parotta
Ceylon Egg Parotta
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CHICKEN DISHES. (\\’m CHICKEN DISHES

‘ { ‘ Half P. Full P. H’alfAP\",FullP

4
Ch‘lgée,n ’éhops@ry,\\J / 100 200 Nadan Kozhi Roast”/ Perat 2h0 7420
Chlcken(Chettmadu & ./ / 195 380 Nadan Kozhi Thovara,n':'} 210 - 420 |
Chlcken Pepper Masala / Fry 195 385 Kaada Masala . 140 280
ChlckenvMasala / Chilly 190 380 Kaada Fry 130 £ 2
Chicken 65~ // 180 360 Kaada Pepper Masala / Fry - 145 (N2
Chicken-Lolly Pop 230 360 Kaada Roast/Perat , 140
Butter Chicken Masala’ ¢
Chicken Manchurian 190 380 MUTTON DISHES -
‘Lemon/Gmger Chicken 200 380 Mutton Curry 230
l?rag/on/Garhc Chicken 200 400 Mutton Chettinadu 240 -450
Malabar Chicken Roast 200 400 Mucton pepper Masala 240 460
Chicken oil Roast 190 370 Mutton Masala 250. 480
Kadaal Chicken 200 400 Mutton Fry 260- 580
Chlcken Kuruma 190 380 Mutton Butter Masala 300 450
Cﬂken{hukka ’ 190 380 Muctton Roast/Perat 260 470
Cl}c‘il;;n.]lkka Masala 220 440 Kadaai Mutton 275 460
N?dan KOZhI Masala/Fry 210 420 Mutton Kuruma 260 4%0

Nadan Kozhl Pep Masala/fry 210 420 Mutton Chukka. 260 460

)\/ MUTTON' DISHES SEA FOODS
¥ e “ Half P. Full P.
A o,

Mutcton flater — Kanava Thovaran 205 410
Mutton Nalli Roast Crab Masala ). )*’9,90 |
Mutton leer Roast 5 Crab Fry
Mutton leer Fry - Crab pepper masala / Fry’
Mutcton thala curry 1‘ ' ’ Crab Lollipop
Mutton Kababw R King Fish Masala

& LT Fish Chilli

?'“ SEA/F,_QoD,s_g? - Fish Roast

o “%: ' Half P. Full P. Garlic Fish
Prawn Masala ’ 250 460 Fish Manchurian
Prawn pepper Masala 4 250 460 Fish Finger 7
Prawn 65 = 240 © 460 Fish'Fry As PerSizel -, _
Prawn Roast — 2504 360 Malabar Flsh Curry J150, e
Prawn Cjéubf"?"?'?). 250 - 430 Sea food»ﬂator \ 999 // -
KanavajMasala /fry«& Q 200400 Natalie Fry 100

6 Kanavyl’.epp‘éﬂﬂ rasala“"/ f\ 200 400 Fish thala‘// /A? Per Size
‘Kanava RoastJ’M 200 400 .+. =%
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Arablan;Falooda

Dry fruit Falooda 7
,ﬁllkshake With Ice Cream Y
Shar]ah WIth lce/;ream

Frult salad wrth lcecream
Mini Falooda

Lime mint cooler

Lime soda

Mojito of choice

Fresh iﬁices (All verities)
Caramel’pudding

Tender coconut putting

-

VEGETARIAN
PlateVeg Kuruma
Chenna masala
Green peas masala
Gobi ‘masala
gobi chilli
{Gobi pepper masala /fry
Gobi 65 * W
Gobl/manchurlal?w ,
Pan/eer 65 v 32» ,
Paneer{ngter masala e
PaneerzChilli o
Pa|31eer pepper, m:;ila/fry
Paneer manchurlan
‘Mixed Vgg 'Curry o
Mixed 'Veg.’ Kadaal >f
Mushroom Chilli. 3 ,.;
Mush/room Pep. Masala / Fry

’Mushroom 65

\(/Mushroom Manchurian
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Half P. Full P.

45
70
70
140
140
145

_ 140
140
= 57 140

140
145.

;s\ f45
%3140
130

150
145
145
140
145

) A R/t\BlAN'ITEMS
Al Faham Chicken’ ' i
Grilled: Chlckenﬂ

Half P.
T;andzgrl?Chlcken‘
BBQ Chicken .~

250
Chicken Tikka /

250
Ghickep kabab 3 \pieces ‘
Mubarak Fried Chicke@p,

10
250
250

/s
BREADS
Chicken Shawarma Rgll
Chicken Shawarma plate
Tandoori Rotti
Butter Rotti
Butter Naan
Plain Naan
Garlic Naan
Plain Kulcha
Masala Kulcha
Butter Kulcha

FRIED RICE

90
140
140
280
280

Chicken Fried Rice
Egg Fried Rice/SZWN
Veg Fried Rice/SZWN
Mutton Fried Rice
290 Prawn Fried Rice’

280 Paneer Fried Rlce/SZWN ,
280 Mushroom Rice/SZWN
280,Schezwan Mutton Fried Rice
280 Schezwan Chlcken Rice .
290 Schezwan Prawn Rice:

290 Schezw4n Mixed Fried Rice
280 Gobi Fried Rlce/SZWN :
260 Seafood mixed.: Rlce/SZWN
300 -

290:.

[

290

280 .
290

Full*P.”

250
260‘ ﬁzo

L))~
7 Goa

)
500

500
500
420
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NOODLES

|| Chicken-Noodles
Egg Noodles
' Veg Noodles
Mutton Noodles
Prawn Noodles
Paneer Noodles
|| Mushroom Noodles
' Schezwan Mutton Noodles

' Schezwan Chicken Noodles

Schezwan Prawn Noodles
Seafood Mixed Noodles
Non veg Mixed Noodles

DOSAI CORNER

| Mutton Dosai

' Chicken Dosai
Prawns/{(anava Dosai
Egg Dosai\
Bucter Dosai

' Plain Dosai

. Ghee Dosai
Masala Dosei
Paper Roast” . b
| Onion Dosai/ l!ih‘app\am.

Panner/ Mushroom Dosai- -

SPECIAL ITEMS

Chicken Chopsuey half
Chicken Chopsuey full
Jeera Rice
Ghee Rice

KOTHU PAROTTA

Mutton Kothu Parotta
Chicken Kothu Parotta
Egg Kothu Parotta

Veg Kothu Parotta
Mixed Kothu Parotta NV
Mixed Veg Kothu parotta
Kizhi Parotta Chicken
Kizhi Parotta Mutton

BRIYANI

Mutton Biriyani
Chicken Biriyani
Chicken 65 Biriyani
Chicken 65 Biriyani SP
Chicken Fry Biriyani
Nadan Kozhi Biriyani
Egg Biriyani

Fish Biriyani

Veg Biriyani

Prawns Briyani
Kanava Briyani
Mushroom Biriyani
Paneer Biriyani

" Kaada Biriyani




