THE RESTAURANT

an intimate culinary trail @ Blackberry Hills



SALADS

@ Garden Green Salad 200

Fresh cucumber, tomato, carrot, lemon juice, salt, and pepper.

@ Russian Salad (Veg) %250

Boiled potatoes, carrots, peas, and beans folded in creamy mayonnaise, lightly seasoned.

® Russian Salad (Non-Veg) - %300

Classic Russian salad enriched with tender boiled Chicken cubes.

STARTERS

@ AlooChaat 230

Boiled potato cubes tossed with chaat masala, sweet & tangy chutneys, yogurt, and sev.

[ Veg SpringRolls %290

Crispy rolls filled with sauteed cabbage, carrrot, beans, and soy sauce.

® Chicken Spring Rolls %320

Golden-fried rolls stuffed with and minced chicken and vegetables.

@ Fish Fingers %345

Fish strips coated in egg wash and bread crumbs deep-fried until crisp.

@ Frenchfries %200
Classic deep-fried potato sticks, lightly salted.

@ Chicken 65 T440

Yogurt-marinated chicken deep-fried and tossed with curry leaves and spices.

[@® Masala Fried Fish %420

Fish marinated with turmeric, chilli, ginger-garlic, coated in rice flour and shallow-fried.

® Tawa Fried Prawns %690
Spice-marinated prawns pan-fried on tawa until succulent.

@ Kerala Style Chicken Fry %440

Chicken marinated with turmeric, chilli, vinegar, shallow-fried with curry leaves



SOUPS

[/ Cream of vegetable soup
Blended seasonal vegetables cooked with butter, flour, and milk.

@ Cream of Chicken soup
Shredded Chicken simmered in a creamy roux-based stock.

] Sweet corn soup (Veg)
Sweet corn kernels blended and cooked with vegetable stock and milk.

@ Sweet corn soup (Chicken)
Sweet corn soup enriched with tender shredded chicken.

Blackberry Special Seafood Soup o

Assorted seafood simmered with coconut milk, lime, and aromatic spices:

FROM THE SEA

@ Fish Pollichathu (Karimeen Pomfret)
Marinated fish wrapped in banana leaf with coconut-onion masala and pan-fried.

@ Fish Tawa Fry (Karimeen / Pomfret)
Fresh fish Marinated in spices and Shallow-fried on Tawa.

[ Kanthari Fish Pollichathu
Traditional pollichathu spiced with crushed green chillies.

[ Kerala Style Fish Curry

Fish cooked in tangy tamarind-coconut gravy with curry leaves.

/@ Malabar Fish curry
Rich coconut-based curry flavoured with kodampuli.

@ Prawns Roast
Prawns sauteed with shallots, chilli, and curry leaves until dry.
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VEGETARIAN

@ Paneer Makhani T300

Paneer cubes simmered in tomato-butter-cream gravy.

@ Palak Paneer Z300

Paneer cooked in smooth spinach and cream gravy.

®] Subzi Makhani %280

Mixed vegetables in rich tomato-cream sauce.

@ Aloo Gobi Masala 265

Potatoes and cauliflower sautéed with onion-tomato masala.

® Dhingri Matar %265

Mushrooms and green peas cooked in onion-tomato gravy.

® Kadai Vegetable %285

Vegetables tossed in spicy kadai masala.

®/ Bhindi Do Pyaza %265

Okra sauteed with onions, tomatoes, and spices.

®/ Veg Korma 255

Mixed vegetables cooked in cashew-coconut-yogurt gravy

® Dal Fry 255

Toor dal tempered with cumin, garlic, onion, and tomatoes.

@ Dal Khichdi 255

Comfort dish of rice and dal cooked together with ghee and spices.




RICE: & INDIAN BREAD

Choice of Pulao
Aromatic rice cooked with spices and vegetables

Steamed Rice
Plain steamed rice

Choice of Stuffed Paratha

Paratha stuffed with spiced potato or paneer.

Phulka

Chapathi

Kerala Paratha
Wheat Paratha

Tawa Paratha

CHICKEN

@ KeralaStyle Chicken Curry

Chicken cooked in coconut milk with traditional Kerala spices.

@ Chicken Varattarachathu

Chicken slow-cooked in roasted coconut and spice paste

® Chicken Makhani

Chicken in rich tomato-butter-cream gravy

@ Chicken Korma

Mild chicken curry cooked with yogurt and cashew gravy
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MUTTON

[ Mutton Rogan Josh %550

Mutton simmered in yogurt-based chilli and garam masala gravy.

@ Mutton Korma Z550

Creamy cashew-onion-yogurt mutton curry.

@ Kerala Style Mutton Curry ¥550

Traditional coconut-based mutton curry.

®/ Mutton Pepper Fry ¥550

Dry roasted mutton with black pepper, shallots, and curry leaves

BELL

] Beef Coconut Fry Z510

Pressure-cooked beef stir-fried with roasted coconut and spices

@ Beef Varattarachathu 510

Beef cooked dry in roasted coconut spice paste.

@ Kerala Style Beef Curry ¥510

Spicy beef curry cooked with coconut, chilli, and tamarind.




CHINESE STARTERS

@ Chilli Chicken T400

Succulent pieces of fried chicken tossed in vibrant, spicy sauce with crunchy bell peppers,
onions and bold garlic.

@ Cauliflower manchurian %250
Crispy fried cauliflower florets coated in a classic tangy and spicy manchurian glaze with
a hint of ginger and celery

®/ Mushroom Pepper Fry %250
Earthy Button mushroom sauteed on high heat with crushed black pepper and aromatics
for a sharp.

@ Chilli Panner T %250

Soft Cubes of fresh cottage cheese stir-fried with green chillies and capsicum in a savory
dark soy-based sauce.

RICE: & NOODLES

Fried Rice of your Choice
Wok-tossed Basmatirice combined with finely chopped vegetables, aromatic seasonings
and your choice of protein for a classic smoky finish.

] Vegetarian 3300

Egg %320
@ Chicken %340
[® Prawns ¥360
@ Mixed %380

Noodles of your Choice
Stir - fried soft noodles tossed with crisp seasonal greens and savory sauces, customized
with your preference selection of protein.

@] Vegetarian 3300

Egg %320
[® Chicken T340
[/ Prawns ¥360

@ Mixed 380



BETWEEN THE MEALS (SNACKS)

@ Sandwich (Veg) %250
@ Sandwich (Chicken) ¥300
Sandwich (Egg) %250
o/ Banana Fritters (Pazham Pori) %120
o Pakoda (Mix Veg) %230
® Pakoda (Paneer) %255
@ Pakoda (Onion) 230
@ Spring Rolls (Veg) %290
@ Spring Rolls (Chicken) %320
® Nuggets (Veg) %290
@ Nuggets (Chicken) %320
ACCOMPANIMENTS
Curd %45
Mixed Raitha %140
Kerala Pappad %60

Masala Pappad %140



SWEET TONGULE:

Gulab Jamun

Fruit Salad

Gulab Jamun with Ice Cream
Choice of Ice Cream

Carrot Halwa

Carrot Halwa with Ice Cream

HOI BEVERAGES

Choice of Tea
Green Tea
Coffee (Black / Milk)

Hot Milk

COLD BEVERAGES

Seasonal Fresh Juice

Fresh Lime Water / Soda
Choice of Milkshake
Choice of Lassi

Cold Coffee with Ice Cream
Pepsi

7UP

%140

%140

%180

%140

%230

300

%70

%150

%90

%60

%140

%80

%160

%150

%160

%40

%40



THE RESTAURANT

an intimate culinary trail @ Blackberry Hills



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10

