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Authentic south indian :

GRAND RERALRA RESTUARANT

: Q217GLOUCESTERRD, BISHOPSTON
BRISTOL,BS7 8NN

@33 CARVER STREET, Q43 FLIXTON ROAD,URMSTON
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| GREEN SALAD

(Fresh combination of selected vegetables)

KRERALA SALAD

(raw mango and Onion spicy salad)

~

HOT AND SOUR SOUP

(A spicy chinese soup made with chicken)

SWEET CORN CHICREN SOUP

(Little chunks of chicken are cooked with sweetcorn and chicken stock)

.....



&= CHICKEN 65 BONELESS

(Small piece of deeply fried tender chicken)

™ CHICKEN LOLLIPOP -
(Chicken drumstick marinated and then butter fried) ; 1"'&
= CHILLY CHICKEN DRV G |

(Lightly battered crispy chicken with a twist of chilies,
vegetables and aromatic spices)

™ RUNJI ROZHI
P—
' (Fried small peices of chicken with bone in special marinarion)

™ K0ZHI PORICHATH




BEEF COCONUT FRV

(Slow cooked cubed beef with roasted coconut pieces)

BEEF DRV FRY

(Dry fried marinated beef)

BEEF CHILLY | ‘

(Fried beef with bell pepper)

BOTI FRY

(Buffalo intestines are cleaned ,boiled and fried in a vaﬁety of
spices) e




TAWA FRV

(Shallow fried Avoli/King fish/Netholi with spicy masala of coconut) .

AVOLI (POMFRET)

RING FISH
NETHOLI TAWA

TAWA GRILLED PRAWNS

(Shallow fried prawns with indian masala and coconut)

ROZHUVA FRY

(Deep fried kozhuva fish with Indian masala) ¢ -
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N D NPPADAM WITH MANGO CHUTNEY

PEPPER GRILLED PANEER
P

(Grilled paneer with bell pepper)

DUNAMIC CAULIFLOWER

P
(Deep fried cauliflower with mixed sauce)

GOBI MANCHURIAN DRY

(Cauliflower fry with Chinese sauce)

CHILLY GOBI DRY

B
(Dry fried cauliflower with authentic chinese spices)

SPINACH DELIGHT
I —

Deep fried spinach with masala coating
N\,




SIGNATURE DISHES

ALBUTHA ROZHI

(Full spring chicken masala comes with boiled egg and two porotta)

FISH POLLICHATHU AVOLI

(Fried pomfret fish sauted in onion masala wrapped banana leaf)

RIZHI POROTTA BEEF

(Porotta soaked in thick beef gravy, wrapped in banana leaf)

RIZHI POROTTA CHICREN

(Poratta soaked in thick chicken gravy, wrapped in banana leaf)

PAAL POROTTA BEEF

(Porotta soaked in coconut milk and thick beef gravy served in clay pot)

PAAL POROTTA CHICKEN

(Porotta soaked in coconut milk and thick chicken gravy served in clay pot)

CHATTI DUM POROTTA

(Two porottas layered in beef curry and chicken cumy with chicken fry and egg fry)

ROTHU POROTTA BEEF

~TSouth Indian street food where flaky shredded parottas are cooked in a spicy 1nasala
and beef cuny)

KROTHU POROTTA CHICKEN

(South Indian street food where flaky shredded parottas are cooked in a
spicy masala and chicken cuny)
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CHATTY CHORU BEEF

’_—_
(Boiled matta rice, Beef curry, Beef fry, Avial, Thoran ,Omlette ,Pappadam, }
AcharKondattam, Moru, Sambar served in clay pot) b |
Q‘ t

CHATTY CHORU CHICKEN y

e
(Boiled rice, Chicken curry, Chicken fry, Avial, Thoran, Omlette, Pappadam,
AcharKondattam, Moru, Sambar served in clay pot)

SPECIAL CHATTY CHORU

S
(Boiledrice, Chickencurry, beef fishcurry, Chickenfry, Avial, Thoran, Omlette,
pappadam,Achar, Kondattam, Moru, Sambar served in clay pot) /

KALYANA CHATTY CHORU

,——-
(Ghee rice,Beef fry,chicken fry,chicken curry, beef curry,Pappadam,Achar,
raitha served in in clay pot)

POTHI CHORU

(Boiled rice, chicken fry,Avial,Thoran,Omlette,Pappadam,Achar,
Kondattam,Moru,Sambar wrapped in banana leaf)

KAPPA BIRIVANI
e ——

(Spicy beef masala is cooked with tapioca and avoured with roasted coconut)

PAL KAPPA

f_—-
(Tapioca cooked in creamy coconut milk ,choose fish/beef/chicken)
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CHICKEN NOODLES
(Stir fried boiled noodles with chicken and vegetables)

VEGETABLE NOODLES

(Stir fried vegetables with boiled noodles)

EGG NOODLES

(Stir fry of boiled noodles with egg and vegetables)

MIKED NOODLES

(Stir fry of boiled noodles with prawns, chicken, egg and vegetables)

CHICREN FRIED RICE

Moist and tender chicken with flavoured vegetables and egg cooked with long rice

EGG FRIED RICE

Egg and vegetables cooked with long rice and sauce

VEGETABLE FRIED RICE

(Flavoured vegetables cooked with long rice and chinese sauce)

MIHED FRIED RICE

(Stir fry of boiled rice with prawns, chicken, egg and vegetables)

CHILLY CHICKEN

Sweet n spicy chicken pan cooked with oion,chillies and peppers

CHICKEN MANCHURIAN GRAUY

(diced chicken fried with a thick sauce of ginger ,garlic,and green chilly.)

GOBI MANCHURIA GRAVY

(Deep fried caulifiower and a spicy comflour based thick gravy prepared in traditional

chinese way)

CHILLY GOBI GRAUV

(Gravy of ﬁauﬁﬂwa florets are batter coated ,deep fried onion n bell peppers

ST e @:




NADAN CHICKEN CURRY

P
(simple & delicious dish made by simmering chicken in fresh
ground kerala spice powder)

ACHAVAN CHICREN CURRY

(Chicken curry cooked with coconut milk and kerala masala)

CHICKEN ROAST

P
(Fried chicken sauteed in onion masala

KADAI CHICKEN CURRY

"
(Chicken dish made with rich tomato gravy and sautered along
with bell pepper and onions) :

CHICKEN CHETTINAD

(it's combines coconut milk, spicing, chili and curry leaves in a
South Indian curry rich that hits all the right notes)

BUTTER CHICKEN MASALA

(Popular Indian dish of grilled chicken simmered in a smooth,
silky and creamy onion, tomato and cashew gravy) ‘

CHICKEN TIKKA MASALA

(It's a popular curried dish made with boneless chicken, ground
spices, onions, tomatoes, cream and herbs)




AVOLI (POMFRET)
RING FISH
Yes MANGO CURRY 3 A
}\ § _' (Basic tomato gravy furnishing with mango and coconut milk) : ,; )
AVOLI (POMFRET) , ' i

» (Mildly spiced fish stew made° with coconut milk)

RING FISH

PRAWNS 2 | ;\!' ' |
 FISHMULARITTATHU ﬂ —_—

¢

(Spicy delicious fish curry prepared in a authentic traditional way)

AVOLI (POMFRET) :
RING FISH ',
RUALA (MACKEREL) Ve L E




BEEF ROAST

(Cooked beef with authentic kerala masala sauteed in tom
and onion semi gravy) ato

BEEF CURRY

(Cooked beef with authentic kerala masala sauteed in tomato
and onion gravy)

\,
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\Z? PANEER BUTTER MASALA

KRADAI PANEER

(Semi - dry cumry made with paneer cubes, in a tomato onion gravy with blen
spices) | ‘%

PANEER MUTTERMASALA

(Green piece with paneer)

dof \ n

VEGETABLE STEW

(It is an aromatic ,mildly spiced,creamy,veggie packed coconut aqny) |
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CHICKEN BIRIVANI '

(Chicken marinated and cooked with spices and layered with fragraced rice and
fried onion and cashew, kismis and whole pot is placed in dum)

THANJAVUR CHICKEN BIRIVANI y

(Thanjavur style chicken biriyani served with a boiled egg .pappad and raitha)

POTHI BIRIVANI

— e
(chicken biriyani with boiled egg,chammanthi and special pickle wrapped in N
banana leaf comes with raitha and pappadam) k‘:
¥

CHICREN BIRIVANI BONELESS

(authentic Indian dish with succulent chicken in layers of fluffy rice, fragrant
spices and fried onions comes in basmati rice)

MALABAR ERACHI CHORU

(Taditional meat and rice recipe from the Malabar region of Kerala)

MUTTON BIRIVANI

(Layers of beautifully spiced mutton and tender grains of rice topped
with coriander and fried onions)

FISH BIRIVANI

(Fish cooked in §pices layered between rice and flavoured with coriander
and mint leaves)

PRAWNS BIRIVANI

(Prawns cooked in flavour packed masala and layered between rice cooked
with spice)




’_——
(Thick and small dosa)

f‘
(Crispy thin savory pancake in South India made from fermented rice and
urad dal)

p
(Crispy and delicious Indian pancake with ghee)

’-—-
(Roasted dosa with potato masala inside)

——EE——
(Comes with homemade sauce n cheese)

BOILED RICE/STEAMED RICE
| PULAO RICE
BASMATI RICE
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A grandkeralasheffield @gamil.com ,’

r

@ www.grandkerala.co.uk




