
Farmer’s Breakfast
Choice of freshly squeezed orange, carrot, watermelon or freshly cut seasonal fruit platter, Baker’s 
basket freshly baked breakfast rolls, croissant, danish pastry and white/brown/multigrain toast 
served with butter, marmalade and honey. Three fresh eggs cooked to your liking - scrambled, hard 
or soft boiled, poached, fried served with pork bacon, sausage, mushrooms, hash browns, baked 
beans and grilled tomato. Choice of  wheat flakes, chocos or muesli. Choice of freshly brewed 
coffee, tea, hot chocolate or milk

Continental  Breakfast
Choice of freshly baked breakfast rolls - croissants, danish pastry, muffins, white/brown/multigrain 
toast. Assorted, jams, marmalade, honey, butter or margarine. Freshly brewed coffee or tea or hot 
chocolate, with skimmed or full cream milk

Indian Breakfast
Your choice of aloo paratha with plain yoghurt and pickle or poori bhaji/masala dosa/plain 
dosa/idly/uthappam served with sambar and two kinds of chutneys and puttu or plain appam 
served with your choice of chicken stew/egg masala/vegetable stew/kadala curry. Freshly brewed 
coffee or tea or hot chocolate with skimmed or full cream milk

Holiday Inn All Day Breakfast
Three fresh eggs cooked to your liking - scrambled, hard or soft boiled, poached, fried served with 
pork bacon, sausage, mushrooms, hash browns, baked beans and grilled tomato. Choice of  wheat 
flakes, chocos or muesli. Choice of freshly brewed coffee, tea, hot chocolate or milk

mb

Please inform your server of any food allergies, food intolerence, dietery requirement or
religious interest that you or any of your party may have. Taxes as applicable 

IN ROOM DINING
BREAKFAST

HOT BREAKFAST

Rs 650

Rs 650

Rs 450

Rs 450

Rs 250

Rs 300

Rs 200

Rs 200

Rs 250

Farm Fresh Eggs - White/Regular                  
Three fresh eggs of your style: Scrambled, hard or soft boiled, poached, fried or omelette served with 
white/brown/multigrain toast. Choice of omlette filling-onion, tomato, capsicum, mushroom, green chili, 
pork ham and coriander leaves

Pancakes / Waffles               
Served with maple syrup, berry compote and whipped cream

Baker’s Basket                
Basket filled with freshly baked croissants, fruit slice cake, danish pastries, muffin and white/brown/
multigrain  toast served with butter, jam, peanut butter, orange marmalade and honey, nutella.

Choice of Bread Loaf   
Freshly baked white, wheat, multigrain, baguette, focaccia and toast or plain served with butter, jam, peanut
butter, orange marmalade, honey and nutella.
       
Choice of Paratha - Plain/Aloo/Gobi/Paneer         
Served with plain yoghurt and pickle

Poori       
Served with potato and green peas curry

From 07.00 hrs to 10.30 hrs
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Idli   
Served with sambar and two kinds of chutneys

Choice of Dosas - Plain/Masala or Utthappam         
Served with sambar and two kinds of chutneys

Lamb Stew with Appam 
Kerala style stew served with 2pcs of appam

Choice of Cheese
Brie, Edam, Emmental and Cheddar

Choice of Cold Cuts
Pork ham and chicken mortadella

Choice of Cereals
Cornflakes, muesli, wheat flakes or chocos served with your choice of full cream, soy, low fat, 
cold or hot milk

Choice Yoghurts
Plain/Fruit/Low fat/Natural unsweetened

Bircher Muesli
Muesli mixed with yoghurt, grated apple, honey and orange juice

Choice of Fruit Compotes
Banana/Apple

Seasonal Fruit platter 
Apple, watermelon, pineapple, papaya and mix

Choice of Freshly Squeezed Juices
Orange/watermelon/carrot/pineapple

COLD BREAKFAST

Vegetable Spring Roll
Served with chili plum sauce

Chili Paneer
Deep fried cottage cheese tossed in chili and soy 

Lasooni Paneer Tikka
Garlic marinated cottage cheese steaks char cooked in tandoor

Tandoori Khumb
Mustard oil flavoured spicy button mushrooms charred in tandoor

Angara Murgh Tikka 
Fenugreek and mustard oil flavoured chicken thighs charred in tandoor

APPETIZERS

Rs 250

Rs 300

Rs 500

Rs 250

Rs 150

Rs 275

Rs 650

Rs 600

Rs 300

Rs 250

Rs 300

Rs 425

Rs 425

Rs 325

Rs 400

Rs 325
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Ulli Vada
Red onion and chickpea flour fritters served with coconut chutney

Paneer Tikka Kathi Roll
Charred cottage cheese strips and peppers wrapped in a thin bread served with mint chutney

Chicken Tikka Kathi Roll
Charred chicken strips and peppers wrapped in a thin bread served with mint chutney

LITE BITES

Traditional Ceaser
Crispy lettuce and shaved parmesan cheese and in a homemade dressing 
Choice of: 
Vegetarian - Rs 300
Grilled chicken and bacon - Rs 350

Sprout Salad
Mixed sprouts, apple, grilled peppers, corn, tomato with sweet chili vinaigrette

Greek Salad
Tomato, cucumber, lettuce, red onions, peppers, olives and feta cheese with herb lime vinaigrette

Chef Choice Regional Salad of the Day

SALADS

Tandoori Murgh 
Fenugreek and mustard oil flavoured spring chicken charred in tandoor

Chicken Lollipop
Deep fried chicken wings served with hot garlic sauce

Kung Pao Chicken 
Stir fried chicken with peanuts, chili and green onions

Kottayam Beef Coconut Fry
Traditional Kerala Syrian Christian delicacy - beef, coconut flakes, black pepper amd curry leaves

Masala Grilled Prawn
Traditional Kerala marinated prawns with chili and curry leaves

From 1130 hrs to 1530 hrs & 1900 hrs to 2300 hrs

Rs 275

Rs 275

Rs 300

Rs 450

Rs 400

Rs 400

Rs 425

Rs 500

Rs 375

Rs 400

Rs 425



Please inform your server of any food allergies, food intolerence, dietery requirement or
religious interest that you or any of your party may have. Taxes as applicable 

Sweet Corn 
Sweet corn soup topped with spring onion
Vegetable
Chicken

Lemon Coriander Broth 
Clear broth with broccoli, fresh cabbage, carrot, infused with green coriander and lemon
Vegetable
Chicken

Roasted Tomato Soup 
Fire roasted ripe tomatoes, fresh basil

Manchow Soup
Hot and spicy thick broth 
Vegetable
Chicken

SOUP KETTLE

Holiday Inn Club  
Choice of white/brown/multgrain toast layered with mayonnaise, chicken, bacon, fried egg, tomato, 
lettuce and cheese

Holiday Inn Panini
Vegetable and potato patti, mayonnaise, onion, fetta cheese
Chicken, mayonnaise, onion, fetta cheese

Vegetable Burger
Vegetable and potato patti, mayonnaise, lettuce, tomato, onion, sliced cheese in soft sesame bun

Chicken Burger 
Minced chicken pattie, mayonnaise, lettuce, tomato, onion in soft sesame bun
Fried egg 
Cheese

Classic Burger 
Minced beef pattie, mayonnaise, lettuce, tomato, onion in soft sesame bun
Fried egg 
Cheese

SANDWICH AND BURGERS
Served with french fries and coleslaw

Rs 300

Rs 275

Rs 300

Rs 325

Rs 450

Rs 425

Rs 350

Rs 470

Rs 500

mb
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MAINS - WESTERN
Fish ‘n’ Chips 
Mustard and panko crumbed fish served with tartar sauce and french fries

Grilled Chicken
Garlic and rosemary marinated chicken breast served with buttered vegetables and 
potato wedges

Pasta
Spicy tomato sauce

MAINS - INDIAN/REGIONAL  
Gosht Roganjosh 
Kashmiri curry, lamb braised with Kashmiri chili, tomato puree and spices

MAINS - ASIAN
Thai Chicken Red Curry
Cubes of Chicken simmered in mild spiced Thai red curry and coconut milk served 
with steamed basmati rice

Rs 500

Rs 375

Rs 450

Rs 450

Rs 400

Rs 500

Rs 225

Rs 600

Rs 500

Rs 650

Rs 625

Paneer Butter Masala
Cottage cheese cubes simmered in a rich tomato gravy

Rs 400

Dal Makhani
Slow cooked black lentils with tomato puree, cream and butter

Rs 400

Yellow lentils tempered with cumin seeds, red chili and garlic

Nadan Kozhi Curry
Tender chicken simmered in mild coriander flavoured coconut milk

Kumarakom Meen Curry
Spicy fish curry from central Kerala

Karimeen Pollichathu
Spicy masala rubbed hand dived pearl spot, wrapped in banana leaf and pan fried
with coconut oil 

Stir Fried Vegetables with Garlic Sauce
Served with fried rice

Stir Fried Burnt Garlic Hakka Noodles
Vegetable                    
Chicken

Vegetable                    
Chicken

/Tadka

Biryani
Fragrant basmati rice with fried onions, fresh green chilis, mint and coriander leaves.
Served with tandoori papad, raita and pickle
Mixed Vegetable
Chicken
Mutton

Rs 550

Chili Chicken                
Deep fried chicken morsels tossed with chili and peppers served with fried rice
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Curd Rice
Rice mixed with yoghurt tempered with curry leaves, mustard seeds and asafoetida

French Fries

Indian Breads 

Tandoori Roti/Naan 1pcs-only 

Tom n’ Jerry      
Mini �sh �nger with fries and mayo

Pirates’ Treasure Trove     
Chicken nuggets with fries

KID’S MENU

Rs 225

Rs 150

Rs 225
Rs 200

Rs 300

Rs 300

Rs 250

Rs 90

Green Salad
Slices of cucumber,tomato,carrot and red onions

ACCOMPANIMENTS

Tandoori Papad
Black pepper and cumin spiced black lentil fritters

Saut
/Potato wedges

Boiled vegetables

etables
Rs 200
Rs 300

Steamed Basmati

Jerry’s Delight      
Potato cheese nuggets

Spiderman’s Web       
Spaghetti pasta with cheese sauce

Ben Ten’s Gadget       
Chicken  and corn soup

Mother’s Khicadi 
A mash of lentil and rice �nished with clari�ed butter

Lightning McQueen’s Chocolate Cake
Rich chocolate sponge �llled with Chef’s special chocolate ganache

Rs 250

Rs 200

Rs 200

Rs 200

Rs 200

Tandoori Roti/Naan available from 1230hrs to 1530hrs and 1930hrs to 2300hrs

eed veg

Naan - Plain/Butter/Garlic
Kerala Parotta
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LATE NIGHT MENU
From 0000 hrs to 0600 hrs

Rs 250

Rs 250

Rs 400

Rs 300

Rs 250

Rs 550

Rs 450

Warm Date and Chocolate Pudding
Served with butterscotch sauce

Walnut Chocolate Brownie
Rich chocolatey fudgy cake with walnuts, served with vanila ice cream

Choice of icecream
Vanilla, chocolate, butterscotch

Gulab Jamun
Deep fried cheese dumplings soaked in flavoured sugar syrup

Payasam of the Day
Traditional Kerala dessert

Seasonal Fresh Cut Fruit Platter

DESSERTS
Rs 250

Rs 250

Rs 250

Rs 250

Rs 250

Rs 250

Sweet Corn Chicken or Vegetables
Clear chicken broth with chicken and sweet corn cream, vegetable, perfumed with green spring onion

Traditional Ceaser
Crispy lettuce and shaved parmesan cheese and in a homemade dressing 
Choice of: 
Vegetarian - Rs 300
Grilled chicken and bacon - Rs 350
Grilled prawns and bacon - Rs 500

Choice of Farm Fresh Eggs
Three fresh eggs of your style:- Scrambled, hard or soft boiled, poached, regular, egg white, fried or omelette
Choice of filling- Onion, tomato, capsicum, mushroom, green chili, cheese and coriander leaves

Vegetable Spring Roll
Served with chili plum sauce

Chicken Lollipop
Deep fried chicken wings served with hot garlic sauce

Chicken Tikka Kathi Roll
Charred chicken strips and peppers wrapped in a thin bread served with mint chutney

Paneer Tikka Kathi Roll
Charred cottage cheese strips and peppers wrapped in a thin bread served with mint chutney
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Holiday Inn Club  
Choice of white/brown/multgrain toast layered with mayonnaise, chicken, bacon, 
fried egg, tomato, lettuce and cheese. Served with fries

Classic Burger 
Minced beef pattie, mayonnaise, lettuce, tomato, onion in soft sesame bun
Fried egg 
Cheese

Spaghetti/Penne
Spicy tomato sauce
Gosht Roganjosh 
Kashmiri curry- lamb braised with Kashmiri chili, tomato puree and spices.

Kumarakom Meen Curry
Spicy fish curry form central Kerala

Walnut Chocolate Brownie
Rich chocolatey fudgy cake with walnuts, served with vanila ice cream

Seasonal Fresh Cut Fruit Platter

DESSERTS

Rs 450

Rs 500

Rs 475

Rs 625

Rs 600

Rs 500

Rs 400

Rs 400

Rs 550

Rs 90
Rs 90

Rs 250

Rs 250

Rs 250

Paneer Butter Masala
Cottage cheese cubes simmered in a rich tomato sauce

Biryani
Fragrant basmati rice with onions, fresh green chilis, mint and coriander leaves
Served with masala papad, raita and pickle
Mixed Vegetable
Chicken

Dal Tadka
Yellow lentils tempered with cumin seeds, red chili and garlic

Phulka - Plain/Butter

Kerala Parotta

Choice of icecream
Vanilla, chocolate, butterscotch

Murgh Lazeez
Chicken cooked in rich onion tomato gravy and spices
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Rs 250

Rs 200

Rs 225

Rs 250

Rs 150

Rs 175

Rs 175

Rs 200

Rs 200

Rs 175

Rs 200

pepsi pepsiD 7up Mirinda

green tea

Rs 150

Rs 200

Rs 125

Rs 225

Tonic water Rs 150

BEVERAGES
Choice of Fresh Juice

Canned juices

Choice of Lassi   Milk Shakes   Smoothies   Cold Coffee

Choice of Iced Tea

Aerated Beverages

Fresh Lime Soda

Sparkling Water

Natural Mineral Water

Bottled Water

Energy Drink

HOT BEVERAGES
Choice of Tea

Choice of Coffee

Hot Chocolate   Bournvita  Horlicks  Hot Milk

Hot Milk

Tea Wellness

 


