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THE DRUNK

Est. 2016

STARTERS

Dad’s style Pandhi barthadh
(Pork cubes roasted with bird's eye chili)
(500 gms)

650 inr

Khaima Cutlets
(Cutlets of minced mutton with potato blended with
spices)
8> inr/pc

Khaima Undae
(Fried mutton meatballs with fresh spices)
(500 gms)
725 inr

Smoked Pork Chilli
(Smoked pork in a Kodava spice blend)
(500 gms)
750 inr

Pachae Baal¢ Cutlets (v)

(Raw Banana cutlets)
6> inr/pc

MAINS

Pandhi Curry
(Traditional Kodava pork cury)
725 inr / 500gms

Koli Curry (with bone)
(Chicken made in a traditional coconut curry base)
575 inr /500gms
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MAINS

Pepper Chicken Fry
(Traditional chicken curry cuts made with fresh estate’s
pepper)
575 inr/500gms

Koot Curry (V)
(Traditional Kodava vegetable curry with an option of lentil)
425 inr/500gms

Cabbage Paliya (v)
(Cabbage stir-fry)
375 inr/500gms

Mor Curry (V)
(Ash Gourd in a white coconut curry)
425 inr/500gms

Chekke and Kuru Curry (v)
(Jackfruit and black chana curry)
425 inr/500gms

Kumm Curry (V)
(Assorted Mushrooms in a coconut base curry)
475 inr/500gms

Beans Paliva (v)
(Slim cut beans stir-fry)
375 inr/500gms

Spinach Paliya (v)
(Fresh spinach cooked in ghee and grated coconut)
375 inr/500gms

Seasonal gourd stir fry/curry (v)
(Request for availability and price)
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RICE

Kadambuttu
(Rice balls - best paired with pandhi curry
30 inr/pc

Nei Kul
(Traditional Kodava ghee rice)
475 inr/500gms

Paputt
(Rice thari cake, topped with grated coconut-best paired
with koli curry)
250 inr/a plate of 4 pcs

Tomato Rice
(Granny’s fragrant tomato pulp infused rice)
525 inr/500gms

Kori Erachi Pulao
(Traditional Kodava mutton pulao)
750 inr/500gms

CHUTNEY & PAJJI

Onion Pachadi
(Kodava style onion and coconut raita)
175 inr

Mudare Kanni
(Horsegram chutney)
250 inr

Seasonal Pickles
(Request for type and availability)
100 inr/50gms
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DESSERTS

Khus Khus Payasa
(Poppy seed kheer)
175 inr/pp

Mum’s Carrot Cake with Cream Cheese Icing
895 inr/500gms

Chiffon Pie (Walnut Cake) with Fresh Cream
995 inr/500gms

Pach¢ Baelé Payasa
(Green Gram Kheer)
175 inr/pp

All rates are inclusive of GST, and are subject to change without
notice. Delivery charges will be levied as per actuals

Payments and portions specifications should be made min. 5 days
in advance to confirm your order.

To place orders kindly contact +919148809717/+91 9818097879

In case of cancellations, please inform 2 days prior to delivery,
post which there will be no refunds
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