
TALWAR SPECIALITIES
In a traditional thali, the different curries and sauces are placed around the sides 
with a heap of rice positioned in the centre. Each of the curries and sauces are 
mixed with the rice one at a time and eaten in a specific order. The idea behind 
a thali is to provide a good, wholesome and balanced meal.

Vegetarian Thali          18.50
Indian street chat, gobi 65, veg curry, dal, poriyal, 
pilau rice, roti (G), pappodom  and dessert of the day  

Non-veg  Thali            22.50

Malabar Paratha Roll (G)

Indian street chat, chicken 65, lamb curry, dal, poriyal, 
pilau rice, roti (G), pappodam, and dessert of the day

Kerala Paratha are crispy, flaky, soft, unleavened layered
flatbreads. This Paratha recipe is also egg free, and made 
without yeast and filled with bellpepper masala and 
Below veg and non-veg option:
● Paneer Kurchan (Grated cottage cheese)   12.50
● Roasted Chicken     12.50

 A 10% discretionary service charge is added to the bill


