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THE KITCHENS OF
R Costa

Restaurant

A TRIBUTE TO KOCHI'S CULINARY LANDSCAPE, WHERE GLOBAL FLAVORS MEET
LOCAL HERITAGE. MORE THAN A MENU, IT IS A SYMPHONY OF SPECIALIZED STATIONS—
FROM THE ARTISTRY OF THE ORIENTAL WOK AND THE CHARRED PERFECTION OF
THE NORTH INDIAN TANDOOR TO THE SLOW-COOKED TRADITIONS OF THE MALABAR
HERITAGE KITCHEN. EVERY PLATE TELLS A STORY OF A SPECIFIC CRAFT AND
A DISTINCT FLAME
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SNMALL BlIT ES

BEYOND THE GRAND FEAST LIE THE FIRST INTERACTIONS—TASTES THAT
CROSSED SHORES TO REDEFINE OUR CITY’S PALATE. AS THE CONCEPT OF COURSES
ARRIVED, THE "SMALL PLATE" BECAME A CANVAS FOR FUSION, BLENDING LOCAL
GINGER AND CHILI WITH EASTERN TECHNIQUES. FROM AROMATIC MANCHOW SOUPS
TO OUR ICONIC INJI PULLI LOLLIPOPS, THESE FLAVORFUL PRECURSORS ARE THE FIRST
CHAPTER OF OUR JOURNEY, DESIGNED TO AWAKEN YOUR SENSES FOR THE MAIN EVENT.



O ES DE SOV

RONMATCHSORIE s s s #160.00
MUTSET RO SRR i S aii b =160.00
IMIEXED N Gt S O o o e i b ©160.00
SWEET GORN GV EG/ INONSVEGY i) ©160.00/180.00
HOTI& SOUR((VEG/INONVEG L i ©160.00/180.00
MANCHOW (VEG/NON-VEG) .....cccecevcmrmrmmrmriinsensiasensns . ®160.00/180.00
COASTAL COCONUT SEATFOO D SO et 220.00
INAATD AN O IR NS OO R bt 180.00
CHERGILT NI SO i aiesinaiibissiiiisib i) 230.00

*ROOM DINING Extra- 10% "GST Extra- 5%



SALAD

N A A Lt 120.00
IHCR S SART A Ty s R #140.00
ICTINICEE T ST i i sy siianismines i i #150.00
UrREEIK S AT AT st st #180.00
HAWAII SALAD (VEG/NON VEG) .....cccoeceecvmiveervinenn.. 81 80.00/190.00
ORVENTAL ST AT b b 150.00
LA BS RIRG ST ATY s 180.00
STARTERS

JIb 4 WL W o Wt ) 4 ¢ s SRR A R IO A e ©240.00
O NENY T AT s e b e 250.00
Il 5 g I L ) ol S MR oA RIS ) 350.00
CHICK BN KON T AT AN s i b o 250.00
[YRALCONEEEFREIERIN s siiiiiambeiiia i i 280.00
o L ] ot AR s s UN AR QoD LGS R R shes 280.00

INJI PULLI LOLLIPOP (R-COSTA SIGNATURE) -8PCS ............380.00
GHICKIENTQERTPOP R PCS yiispiiiissniimsiaiiigaiiins 3 S Qi

FROOM DINING Extra- 10% *GST Extra- 5%
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HERITAGE KITCHENS

AT THE HEART OF OUR KITCHEN LIES THE '‘GRAND FEAST,
A TRIBUTE TO KERALA'S CULINARY MAP. FROM COCONUT-RICH MALABAR GRAVIES
TO FIERY SHAPPU FISH CURRIES, THESE DISHES CARRY A LINEAGE OF FLAVOR
PASSED DOWN THROUGH GENERATIONS. OUR SLOW-SIMMERED BEEF PALLI CURRY
AND ICONIC KOTTAYAM FISH CURRY ARE MORE THAN MEALS THEY ARE STORIES OF SPICE,
HERITAGE, AND THE SOUL OF OUR LAND.

il 4 - L
dilbaeamie



MAIN COURSE
VEGETARIAN

VEG KHURMA / MUSHROOM KHURMA ........ccoovmmiinerrirennns 280.00
PANEER KADAI / BABY CORN KADALI .....ccooviouuisietiasssssssssosasssonses ©290.00
NVEGIKATEAT B HINID I KOATD ARty i ©290.00

PANEER:BUNTTERINVEA ST A bbb ol 2 9000

B ATNT RTINS AT b ©320.00
CHOICE OF DAL - MAKHANI/TADKA/FRY.........ccccccoueeervirerennn.. ®150.00

CHEEY S GOBRE (DR Y GRANY e i #260.00
HOT GARLIC BABY CORN/MUSHROOM ......00eecveiiniossnsisnsnn. ©250.00

CHICKEN

MATABARCCHIOK RN CURRY: (INAATYANY i 320.00
BUHTTE R CCERT GRS IN st et 350.00

CHICKENGVEAINCEIXTRIAN S iiiaiidai it 38000
R L A L 350.00

U IR N AR s e e st ) 390.00

*ROOM DINING Extra- 10% *GST Extra- 5%



BEED

5 90 ol L Sl et ioap A s i s o e 400.00
BE RN il 390.00
BEER COCONUIT ERY /(I PERPER sl st 350.00
BEEERALEL CURRYESTCGNATTURE a3 8 0100

B L L 350.00

MUTTON

IVERTERTCOIN RO AN FCSTER bl 490.00
MEFTTA N PP R RN et i 450.00
VI N OGN NN R RV b s e SO )

ot L Al e Aol B o AR SRl asmen ol R ol 450.00

i b

KARINMEEN G EOET LRI b e ) 420.00
EISEE POLTTC AU b i s 420.00
FISHINIASATUACINATIVR NG e 430.00
FISH! MANGOCURRY! (SIGNATUREY LG i i 3 5 0100
KOZHUN A PERERAGRRN s bt e

BESTR R RGA sttt s 400.00
KO'TTAYAM BEISH CCURRY (SIGNATUIREY i) 350.00

FESEL IV UEREATCI AP T bbb b 380.00

BISECGITR R ETATTTEN st 450.00
RESERERIN il iainsiuissiit i AS PER SIZE

*ROOM DINING Extra- 10% *GST Extra- 5%



MOPIL AR LEGACY

A TRIBUTE TO MALABAR'S SPICE-TRADE LEGACY, OUR DUM BIRYANI FOLLOWS
THE AUTHENTIC MOPLAH TRADITION. USING FINE KAIMA RICE AND THE
SLOW-COOKING DUM' TECHNIQUE, WE TRAP THE ESSENCE OF PURE GHEE AND
AROMATIC SPICES WITHIN SEALED VESSELS. THE RESULT IS A FRAGRAN'T MASTER-
PIECE, REPRESENTING THE SOUL OF COASTAL HOSPITALITY IN EVERY GRAIN.



DUM BIRIYANI
(MALABAR SPECIAL)

MALABAR CHICKEN DUM BIRIY AN s i)

MALABAR LEGHORN CHICKEN DUM BIRIYANI ........

INTLET A INGIY T IVE B R DY AN oot
FES T BTN AN ot s B P s

*ROOM DINING Extra- 10%

180.00/260.00
SRR B R O 1D
a2 80 ()

*GS T Extra- 5%



NOODLES

N R INCACDED RS sl R #180.00
e sl Qe D | B I WARREIR GO S TS et AR 210.00
G R TCEIC R INDINCOP O eyl b i b G 220.00
ot 1 B 2 1 D L 1 0 oAt O i e A AN S 250.00

SHANBCOI NGRS s s iibaiiiseniiiii s .00

FRIED RICE

VECIBRIEDRICE SO TOW AN bbb ©180.00/210.00
EGG I FRIED RICE SCHEZW AN i, 210.00/220.00
SEANP OO ERIEIN R b i e 250.00

CHICKEN FRIED!RICE/SCHEZW AN i 220.00/240.00
MIXED ERIELD RICE//SCHEZW AN i 250.00/260.00

CHOMOE OF RICH

REAS P UL GAG i p st iU i ©199.00
(A NN LN L A ©209.00
NMATLARARACE R RITCE R s i e st #150.00
ol s ol o T 19 @ ieaneiesneaisn it s auipit s Dl ©190.00
vl 1 10 el 4 (DY Gl S LU AR SOt A e e 60.00

R AR GHE i  E s ©70.00

JTEERANBLATINGAORIR PRI Bl s, ©190.00

*ROOM DINING Extra- 10% *GST Extra- 5%



THE COMEORT KITCHEN

FROM THE HIGH-HEAT ENERGY OF EASTERN WOKS TO THE SOULFUL DEPTHS OF
THE EARTHEN CHATTI, OUR STAPLES ARE THE ANCHORS OF THE R-COSTA
EXPERIENCE. WHETHER YOU SEEK THE SPICED PERFECTION OF SCHEZWAN RICE
OR THE TRADITIONAL ABUNDANCE OF OUR FISH CURRY MEALS, EACH DISH IS
A CELEBRATION OF COMFORT, CRAFTED WITH THE FRESHEST INGREDIENTS AND
TIME-HONORED TECHNIQUES.



MEALS

il L 1 £ I SR S ComBS SR s R ol OSSNSO | D Jed 0
LS ORI IVERGAE LSy s e 189.00
CH AT CEICR T s S sl 3 6 o0

*ROOM DINING Extra- 10% *GST Extra- 5%



R-COSTA SPECIAL COMBOS

GHEE RICE: s PALTINCUOIRRY i SUTTATNEAIN bt 399.00
KAPPA + MEEN (KOTTAYAM FISH) + BLACK TEA .................... 319.00
POROTACZINOS Y HBE B CURRY TR s 299.00

*ROOM DINING Extra- 10% *GST Extra- 5%



TANDOORI & AL FAHAM

TANDOORI CHICKEN

EUTLLN S PES i b Bt D e b b S e e 390.00
HIALE @ peghliiipiii s it b b bl 580.00
DUEARTER svpesil it s b b i, 320.00
AR T KNG AR L b, 380.00
INEATE AT oA B st s iyl aiincupiio il 380.00
RESHNIEKERAR it i b i 380.00

MALABAR SPECIAL MANDI

IDICHPARATHIYA KANTHARI (AL-FAHM) 000.00
Q/H/F
SMOKED CREAMY AL-FAHM MANDI 000.00
Q/H/F

TROOM DINING Extra- 10% *GST Extra- 5%



THE EMBERS & 1THE HARVEST

THE SOUL OF OUR FEAST IS FOUND IN THE UNION OF FIRE AND GRAIN. OUR
HEARTH & GRILLS SHOWCASE THE SMOKY INTENSITY OF THE TANDOOR AND THE
DELICATE, LAYERED ARTISTRY OF TRADITIONAL BREADS. FROM THE SPICE-KISSED

AL FAHAM TO THE ICONIC KERALA PAROTTA, THESE ARE THE ESSENTIAL COM-
PANIONS TO OUR HERITAGE CURRIES—EACH ONE A TRIBUTE TO THE TIMELESS
CRAFT OF THE FLAME AND THE HARVEST.



BREADS

I RAT AP ARG S et s sl 20.00
v 10 0 s 040 e BRI s A G B o 25.00

INFCEPATTERRECS IO Yoo g 20.00
I 180 & 8 100 10 i s B s B s U O S 15.00
INAAING (R EIN i e s 50.00
BUITTTER INGAATIN ol U s s s 55.00

1o 0130 Il o e S G1d ) oo A s 45.00

NGRS s sttt s i 0

SINACKS

O INTCYING AT O A b R e S R = 150.00

FRREINGER e RUEGS bt it i i @220.00

PAZHAMPORI (BANANA FRITTERS) (BPCS) oo eeenasans «180.00
MVEGSPRENGHREOYTE 8RSy i essiiniessinnbhit I 250.00

INGINSY G SRIRENG ROTULE (8 P SY b i 280.00

0 1 ) il O R o S R DS R S SRS 280.00

SANTYWIC EDsicisiaobitniasiiissss b ot biosssnishsi 250.00

CRLRIIE s A TN N R s L 320.00

*ROOM DINING Extra- 10% “GST Extra- 5%



ITHE CONTINENT AL KITCHEN

TRIBUTE TO THE REFINED CULINARY TRADITIONS OF EUROPE, REIMAGINED FOR
THE MODERN PALATE. WE SPECIALIZE IN THE ART OF THE SAUCIER, WHERE
EVERY DISH IS DEFINED BY THE PRECISION OF FRENCH TECHNIQUES AND THE
RUSTIC SOUL OF ITALIAN FLAVORS.



CONTINENTAL MAINS

VECHTARE FCANORATTING s nasi e el % 300.00
BOTEE TN R R T BT ©200.00
BRI CTCE TR N Y ©280.00
GHICKEN S TROCGANORR: i i siiidiiisiid g 50100
G EE ORI P IR NG A s sl 330.00

CONTINENTAL PASTA

PASTA ALFREDO (VEG/NON VEG) ....cciitiiiosbideinsansiisbins. ©200.00/250.00
PASTA ARRABBIATA (VEG/NON VEG) .......cccocvevvrenn... 200.00/250.00
PINK PASTAVEG/INON VEG) i ©250.00/300.00
PASTA MAMMA ROSA (VEG/NON VEG) .....ccccceumue... ©300.00/350.00
POMODORO PASTA (VEG/NON VEG) .....ccccooovurrrerinnens ©230.00/280.00

*ROOM DAINING Extra- 10% *GST Extra- 5%
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THE BREW & 1THE Bl ENID

ERVES A REFRESHING CONCLUSION. OUR LIQUID HERITAGE

S

ST DE

EVERY FEA

OFFERS A CURATED SELECTION OF TRADITIONAL BREWS AND MODERN

BLENDS
CHILLED MOCKTAILS. WHETHER YOU CRAVE THE WARMTH OF A CLASSIC GINGER

—FROM THE SPICE-INFUSED, AROMATIC SULAIMANI TO OUR VIBRANT,

IS A REVITAL-

BEACH SI1P

!

TEA OR THE TROPICAL INDULGENCE OF A PISTA SHARJAH

[ZING TRIBUTE TO COASTAL HOSPITALITY.



) 250 1 ame s A 50.00
=4 Yl = AR R 30.00
BLAGK CEYRBERL e e s 35.00
4l ¥ 6 A 30.00
HORIIGKS | BOOST  BOURNVETA i 50.00
CINIGER A e 50.00
CREEN A e 40.00
LIME RA i it 40.00
SULAIMANI SPECIALITIES

CARDAMOM/ CINNAMON/ ROSE FLAVOUR........ooooooooooeoeomrio. 50.00
GINGER CARDAMOM SULAIMANE LG i i) 60.00
MINT SULAIMANI / GINGER & BLACK PEPPER ...........oocco... 40.00
PR SEIRAATNEATIE o s s b 50.00

*ROOM DINING Extra- 10% *GST Extra- 5%



COLD BEVERAGES

1o 1B dusain o @ ) el S010 1 6 waeiiinraBiuBasiutsstiosisiyiostopasimesiosedimalaanisisuiiiating 120.00

MW AT RN ET NN TR s 100.00

GRAPRIRIROR G L i ey o
PINBEAPBLE RIOOE (i s s i 110.00

RS L BN B 50.00

VNG 2GRN G ROR DL T IV R S bt 90.00/110.00
CeRAT RTINS ot s e b 90.00

FRESH LIME SODA

SHAKES

VA DN A SR B i 170.00
STRANVY BEREY S TR i i it g e 0000
(CELCOC O ACTIR S ARG ittt s 170.00
BLT N R SCOY DGR S AR e 7 0000

PISTTASEYARFAR i 170.00
SEEARTATL SELAKE i s i i 150.00

MOCKTAILS

MIRCGIN VIOV FETC sl s R 170.00
EEIVEGRIN A IVERINE ittt 130.00

WATE RN B PCHING TN sl 180.00
B D AN i e s 140.00

I S N R R 180.00

*ROOM DINING Extra- 10% *GST Extra- 5%



THE SWEE]L HEITOCGUTE

OUR SWEET EPILOGUE IS A TRIBUTE TO THE SIMPLE JOY OF A CHILLED FINISH. AS
THE SPICES FADE, WE INVITE YOU TO LINGER OVER VELVETY ICE CREAMS AND
THE CRISP FRESHNESS OF SEASONAL FRUIT. FROM THE NOSTALGIC COMFORT OF
BUTTERSCOTCH TO THE VIBRANT MEDLEY OF OUR FRUIT SALAD, EACH DISH IS A
QUIET, COOLING CELEBRATION—THE PERFECT FINAL NOTE TO YOUR R-COSTA
EXPERIENCE.



DESSERT

VANILEA TR CGCREAN (TS OIS i i 150.00
STRAWBERRYTCENCREAN (TWO: SRS i 150.00
MANGOIORE CREAN CUWOSCIOORS b st it TR 000
RESTANRGE CREAN WO SCOOPS) i 180.00
BUFTTERSCOTCH ICE GCREANATWO: SCGOQPS) i) 180.00
BRI TS A TR B e B D B 210.00
PRUITT S AL AT CER AN 20100
B AT AR TR T Qb S 180.00
A it o U B e 101110 D 1R M GRS s M BN 180.00
GULAB JAMUN [(2PCS /ICECREAM) il 150.00/190.00
(AR O LA NN s s 220.00

e ' TTNT |1 it 3/ T sl I. ) -'-__.:".



TERMS & CONDITIONS

» TO ENSURE THE HIGHEST QUALITY AND FRESHNESS, ALL DISHES REQUIRE
A MINIMUM PREPARATION TIME OF 15-20 MINUTES.

» AVAILABILITY OF CERTAIN MENU ITEMS MAY VARY BASED ON
MARKET SUPPLY.

» ONCE THE PREPARATION OF AN ORDER HAS COMMENCED, CANCELLATION
WILL NOT BE PERMITTED.

» PRICES OF SELECTED ITEMS ARE SUBJECT TO CHANGE WITHOUT PRIOR
NOTICE DUE TO MARKET CONDITIONS.

» EXTRA TAXES (5%) WILL BE APPLICABLE.

» WE USE PURE COCONUT OIL FOR ALL PREPARATIONS.

» FOR TAKEAWAY/PARCEL ORDERS, ADDITIONAL CHARGES WILL APPLY.

» FOR ROOM DINING ORDERS, AN ADDITIONAL 10% SERVICE CHARGE
WILL BE ADDED.
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