PDC

PHETCHABURI

DINING CLUB

ENTREE

Chemeen porichathu with mango spicy salad
Southern style deep fried prawns with green mango salad
nonaaaladdulduldnueiu:uon =3

Kandhari meen chuttathu with idichha kappa
Alleppey style fish in tandoori oven with spicy homely style tapioca
UarghotonuqsaladdalavugnuiudiuzKao a<

Travancore tandoori chicken
Trivandrum style famous chicken grilled on tandoori oven
Tnghoinugsaladasidunas

Avocado chaat with beetroot and pomegranate sorbet
Modern style Indian chaat

abalavaalodsuide § 2

Pakora soft-shell crab with vegetables salad and kasundi dressing
Mixed fresh vegetables with Indian mustard dressing and crispy soft-shell crab
aa‘ogdunaoﬁuﬁwaa‘oﬁamsﬁoéulda 0

MAIN COURSE

The most famous chicken butter
Traditional Indian chicken curry
unolndulte wf 4. §

Idiyappam with varutharacha chicken sous vide

Kerala homemade rice steamed noodle with roasted coconut curry with chicken

wnon:AATAZIGAUIEULTOT I TouuuBUEETd ~f 4

Nool parotta with beef ullarthiyathu with kappa espuma
Thread style famous bread in kerala served with kerala style beef

WowatndovinAfuLlowisaamuuuLldunosuodUlGeld ™ &

Meen manga curry with curry leaf foam
Famous coastal area fish curry in Kerala style

unoUarnuuzLovaladinsa: a<

Steamed seabass with coconut emulsion
Homemade crushed marinated fish served with coconut-based curry

unoNAUaIN WG @<

Roasted duck breast with mappas reduction
Grilled duck breast served with Kerala christian style mappas curry reduction

ontagronuunvuudiaalodinsa: @

Shrimp= =3  Fish= @<  Chicken= wf  Dairy Product = Nut =%
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Duck = ‘ Lamb=mf  Crab = gk Beef = YW Flour =

If you have any concerns regarding food allergies, please alert the waiter prior to ordering

All prices are in Thai Baht and subject to 10% service charge and applicable to 7% government tax.
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From Tandoori Oven

Lal mirchi ka murgh tikka with smoked laccha
Northern style chicken marinated in tandoori oven

Tnghotaniugsaladduldeikiio

Ajwaini snapper tikka
Carom seed flavored snapper fish in tandoori oven
Ua1n:wog1olaAUuQ3KauNaUsoLou @

Kasundi king prawn tikka
Mustard flavored king prawn in tandoori oven

AVg10LNAUQSAUKDUNAUTAMSOBULGY =4

Lamb chop
Marinated lamb chop with indian spice

glasoun:gnolannuginuindaoinAsulds mf

Side dish

Naan with choice of flavors (Garlic, Coriander or parmesan cheese)
yuuUounu 13$wwsaufioulvliidon 1. ns:IRgy 2. AnG 3. waslsuda
Laccha Paratha

vuuloansmwisist & @

Masala French fries
UuNs‘bnaonanm§'aomﬁu1ma1

Vegetables pakora
Wnnaaalndsuldy

Selection of biryani

Chicken biryani
Malabar style dum biriyani with chicken

dhorunliquussnidalodunaiuns «f § 2

Lamb biryani
Malabar style lamb biriyani
JoRuNuNzquUSENUalanduiaius ™ § 2

DESSERTS

Mango ada with mango ice cream
Based on rice preparation with mango and coconut flavored steamed cake south Indian style

psisvdamnuloAnsuusLsvalaadulaeld 8%

Unni appam with jaggery coconut ice cream
Deep fried dumplings based on jaggery and banana
aulisutunaanuloAnsuu:widtdhanalaua B %

Kappa ice cream with Mangalore bun
Tapioca flavored ice cream served with banana deep fried bread
ToAnsuludU:KkdvAULuLTIvAaDS & B
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If you have any concerns regarding food allergies, please alert the waiter prior to ordering

All prices are in Thai Baht and subject to 10% service charge and applicable to 7% government tax.
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