
Christmas Menu
3-Course Menu

Mains

Starters

Prawn Mango Chilli
Succulent prawns tossed with ripe mango, fresh chillies,

curry leaves and aromatic Kerala spices,  the perfect
balance of sweet and tangy flavours.

Nasrani Grilled Chicken
Succulent chicken breast marinated in a blend of Malabar

spices, garlic and ginger, flame-grilled and served.

Kuttanadu Duck or Chicken Mappas
Slow-cooked duck or chicken in a fragrant coconut milk sauce infused with

traditional Kerala spices, served with coconut rice and freshly prepared Kallappam.

Kottayam Beef Perelan
Slow-cooked beef in a rich Kerala-style roasted spice gravy,

served with Neychoru and soft chapati.

Sweet Finale

Sticky Toffee Pudding
A timeless festive favourite. Soft, rich date sponge served warm with a luscious
homemade toffee sauce, finished with a scoop of creamy vanilla ice cream or

warm custard for the perfect Christmas indulgence.

£36.95 per person

Kerala Lamb Roast
Tender lamb slow-roasted with roasted coconut, black pepper, shallots and curry
leaves, served with fragrant Neychoru (Kerala ghee rice) and flaky Kerala Paratha.

Royal Okra Theeyal
A festive preparation of okra in a rich roasted coconut and

tamarind gravy, balanced with warming Kerala spices. Served with
Kallapam and Thenga Choru (coconut rice).

Pre-plated Trio

Select One

Beetroot Cutlet (V)
A crisp golden beetroot and vegetable cutlet delicately

spiced and served with mint and tamarind chutneys.
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Complimentary Christmas crackers included. Vegan, nut-free and gluten-free options are available. Please inform us
in advance of any dietary requirements or allergies so our team can advise and accommodate you. Booking Terms: A £5

deposit per person is required. A discretionary 10% service charge applies to groups of 5 or more. All prices include
20% VAT.

www.kayalrestaurant.com info@kayalrestaurant.com


