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Dear Guest,

At Forte Kochi our top priority ig the gafety and health of our guests. Ag part of thig ongoing
commitment, we provide food allergen information about the mogt common food allergeng in all our
menug. We avoid trang fate in our cooking. [f you are allergic to any of the mentioned food
allergeng, pleage inform ug while placing your order.

| Gluten g?
2 Dairy ﬂ
3. Eqg o
4. Celery ?
5. Nutg %
6. Peanutg 8
7. Figh &
8. Crustaceang -
9. Molluges \/4
10. Soya 59
Il Luping @®
2. Mustard ﬁ

3. Secame Seed Qg
4 Sulphur dioxide

The Management,
Forte Kochi




SPECIALITY DRINKS
Tender Coconut Ve

Served in natural form

Strawberry Daiquiri ¥ 350

[ce blended with etrawberries and lime. Cool and smooth

Pina Colada 350

Pineapple juice and creamy coconut, ice blended

Banana Smoothie ¥ 350 Frozen lced Mango 350
Thick and healthy. Ripe bananag blended Mango, tropical juices and a hint of coconut, blended with
to a emooth and creamy texture ice and ewirled with etrawberry
Lemon Mint Cooler 350 Mojito 2350
Our hougemaid’s lemonade, blended with The classic with fresh mint and lime

mint and served on the rocke

Citrug Splash 350

A refreshing combination of fresh citrug juices shaken and topped with 7up

[eland Cooler 350

Tropical juices with fresh lemon and eprite

Strawberry Mojito ¥ 350

Strawberry, fresh mint and lime

Cucumber Mojito 350

Fregh cucumberg, mint and lime

Paggion Fruit Mojito 350

Pagsgion fruit juice, lime and fresh mint

Pineapple Mojito 350

Frech mint, pineapple and lime muddled to perfection

Strawberry Fruit Smoothie 350

Strawberries and banana, all blended with yoghurt and ice

Berry Spritzer 2350

Strawberrieg, blueberrieg and ragpberries blended and served
over ice with a gplash of gprite

Deach Smoothie 350

Blended juices and peacheg, all swirled with ragpberrieg

Tropical Fruit Smoothie 350

Mango, pagsion fruit, pineapple and coconut, all blended with ice

All rates are exclugive of taxes




SMALL PLATES AND SNACKS

(Served from 11.OO am to 1.OO pm/Tandoor 12.30-3.30, 7.00pm-.00pm)

Deanut Magala / 220keal / 200 & =300

Roasted peanuts with chopped oniong, tomatoes and magala pappad

1

Mughroom and Cheera Vada / 15lkeal / 200qg ¥ =350

Fried Bengal gram patties with local gpinach and mushrooms

Vegetable Samoga / 150keal / 160g § 350

Served with our tamarind dip

Ouli [nji Crigpy Fried Vegetables / [06keal / 200g §§ 3350

Crigpy fried vegetables with a Kerala twiet

Bhindi Kurkure / [50keal / 200g 350
Crigpy fried ladieg finger

Tandoori Kumbh / (35keal / 200g B 2350

Mughroome glow cooked in the tandoor

Magala Criled Paneer / (83keal / 200 B 250

Cottage cheege and pimentog grilled with Kerala gpices

L V1)

Magala Fried Cauliflower / 163keal / 200g ¥ 350
Cauliflower coated with epicy marination and crigpy fried

Daneer Pakoda / 240 keal / 2006 @B 2350

Savory gram flour batter coated [ndian cottage cheese

Houge Salad / 125keal / 280¢ 2 350

Pineapple, sprouts, tomato and jalapeno with curry leaf vinaigrette

Tossed Salad / [Otkeal / 2809 ¥ 350

Carrot, cucumber, tomato, pimientog with lemon dressing

Greek Salad / 92keal / 280 [ 2350

Claggic with fresh vegetables and crumbled feta

Waldrof Salad / 132keal / 280y T €@ 350

Cubeg of apple, celery, walnut with mayonnaise

All rateg are exclugive of taxeg




Travancore Chicken fry / 199 keal / 2509 450

Chunke of chicken deep fried in epecial Kerala spices

Fich Orly / 176 keal / 2009 ¥ @ 450
Crigpy batter fried fich finger with dipping sauce

Magala Grilled Prawn / 89 keal / 160qg % {®: 2550

Prawng marinated with Kerala spices and grilled

ety e e - e | A

Beef cubeg cooked with spices and then ctir fried with coconut slices

Squid Ularthiyathu / 138 keal / 200g %@i} 3450

Sliced equid cooked with Kerala gpices and onion tomato gravy

Golden Fried Squid / 146 keal / 2005 W § 450

Lightly seasoned deep fried equid ringe served with sweet chili sauce

Chicken Samosa / (3dkeal /1603 S:8® <450

Served with our tamarind dip

Chefe Surprice (Orawn) /24 keal / 160 8:8® 2550

Grilled prawng skewerg in two different marination gpecially curated by our Chef

Barbecue Chicken Salad / {Okeal / 280g % 400

Chicken, tomato, grilled corn, cucumber and romaine all tossed with our own barbecue dresging.
Topped with lots of crigpy fried onion ringe for the perfect crunch

Cobb Qalad / [6lkeal / 280q ([} @ 400

Chicken breagt, avocado, cheese, bacon, tomato, egg and romaine & homestyle vinaigrette

Tuna Nicoice Salad / 184keal / 280 @ @ 400

Claggic french galad with tuna, tomatoeg, potatoeg, beang and boiled egg in french dregsing

Chicken Tikka Salad / (50keal / 2809 [ B =400

Chicken tikka pieces tossed with capsicum, onion and tomato

All rates are exclugive of taxes




SMALL PLATES AND SNACKS

(Served from 1L.OO am to 11.OO pm)

J

Kathi Rolle / [48keal / 300qg § (4] Kathi Rolle Chicken/ 207keal300q
3450

Wrap of shredded vegetables or skewered chicken with mint chutney

Tempura Shrimps / [72keal / 180q §T§ @ 2550

Crigpy batter fried shrimpe with wagabi and soy

Crispy Crab Bites / [56keal / 160g () S 7500

Bite gized crab cakeg. Served with mustard gauce

Chilli Garlic Prawng / 230keal / 200  @: 550

Fresh prawng pan glazed with oregano, pargley, white wine and loads of garlic

Magala Crilled Figh Fingere / I<tkeal / 2005 @K @ =450

Fich fingers marinated with Kerala spices and grilled

Afghani Fich Tikka / 103keal / 2005 @[} =450

Chunks of figh, marinated with hung curd & cream and cooked in the tandoor

Ouli [nji Buffalo Winge / 220keal / 2005 § 2450

Chicken winge with a Kerala twigt

Chicken Tikka / 146keal / 2005 2450

Chicken marinated in a gpecial magala and cooked in a tandoor

Anari Murgh Tikka / 144keal / 200q m 3450

Chicken marinated with garam magala and dry pomegranate

Kariveppila Meen / [64keal / 200 @K 450

Strips of fish rolled in a roasted curry leaf and pice combo and crispy fried

All rates are exclugive of taxes




GRILLS, CURRIES & PLATTERS

(Served from [2.30 pm to 3.30 pm and 7.00 pm to 1L.OO pm)

Seagonal Seafood Caught Daily
Our figh i the finest quality local figh, handled with care, lightly marinated
and grilled to perfection.

Frech Figh of the Day @ 32000/ Kg

(According to the availability)
Crab @: 21800/ Kqg
Jumbo Prawng or Scampi @ 2500 / Kg
Tiger Prawne @ 32500 / Kg

Lobster @ 3250/ Kg

Grilled with your choice of marination and served with kallappam / Kerala rice / bread and curry
gauce or lemon butter cauce

OUR SPECIAL PLATTERS

Grilled with your choice of marination kerala red magala and served with kallappam / Kerala rice
/ bread and curry gauce or lemon butter sauce with veggies and potatoeg

Fich Dlatter / 276keal / 460q @K 21600

Pearl gpot, geer fish eteak, sea bral fillet and the day'e catch

Prawn Platter / 353keal / 500g @ 1800

2 gcampi, 4 tiger prawng and 6 shrimps

Qeafood Platter / 192keal / 500 ‘W@ @ 72000
2 scampi, 2 tiger prawng, {00 gme seer figh steak, [00 gms sea bral fillet, [00g equid

Shellfigh Platter / 12lkeal / 500g @ 2000

[ baby lobster, 2 jumbo prawng, 4 tiger prawng and | mud crab

Sides 3200
Boiled Kerala Rice 352keal / Steamed Bagmati Rice [29eal / 2 nog Appam 234 kealt

All rateg are exclugive of taxeg




PAN INDIAN TABLE

(Served from 12.30 pm to 3.30 pm and 7.00 pm to I.OO pm)

Malabari Veg Curry With Dorotta/ 138 keal / 4405 $€ 2600

Mix vegetables cooked with onion tomato gravy and coconut milk

Qubji Makhanwala With Phulka / 142 keal / 440 @@ 600

Vegetable cooked with rich tomato gravy
Paneer Butter Magala /Mutter Magala with Garlic Naan / 228 / 234 keal / 600

Paneer cooked with rich tomato gravy

Daneer Kheema Palak and Roti / 132 keal / 4005 $ § 600

Shredded paneer cooked with gpinach and epices

Choice of Aloo - Aloo Jeera 5%eal 400g / Aloo Gopi Magala 86keal 400g/ Aloo Ragea 87 keal 400g
B 600

Zafrani Paneer Tikka with Naan / 207keal / 440q §§ B 600

Homemade cottage cheege with gaffron and yoghurt, baked in tandoor

Broccoli Simla Mirch with Naan / 190keal / 400g 3%?5 % § 600

Brocceoli and sweet peppers,scented with cardamom and baked in tandoor

Vendakka Mappag and Appam / 122keal / 440q i}% 2600

Tender lady’e fingers glow braised in coconut milk and spices

Kadai Vegetables with Roti / [55keal / 440q §§ B 600

Mixed vegetables cooked in a kadai gravy

Mughroom Pepper Roast with Paratha/ 103keal / 440qg § fj % 3600

Mushroom roagted with oniong, tomato and black pepper

Ulli Theeyal with Coconut Rice/ 228keal / 440q | % 1 4610/0,

Shallote cooked in a roasted coconut gravy

Choice of Dal / 358 / 23l / 3l6keal / 350¢ m 500
Makhani / Tadka / Lagooni

Qidee ¥ 2200

Appam 234keal / Kallappam 234 keal / Roti [04keal / Paratha 95keal / Naan 262keal Steamed bagmati
rice [29keal / Boiled Kerala rice 352keal

All rates are exclugive of taxes




PAN INDIAN TABLE

(Served from 12.30 pm to 3.30 pm and 7.00 pm to [.OO pm)

Eqg Roast with Kallappam / [43keal / 440q 0i® 500

Boiled eggs cooked in thick sauce made with tomatoeg
and sweet caramelized oniong and served with fermented rice pancake

Meen Vattichathu with Rice / 328keal / 4405 @K & 2750
Spicy fish curry with kokum

Nadan Kozhi Curry with Nei Chor / 276keal / 440q ﬂ % 2750

Chicken flavoured with homemade gpices and served with ghee rice

Kottayam Duck Roast and Kallappam / 163keal / 440 @ 1 2750
A Syrian Chrigtian delicacy

2 O &
Beef Thenga Roact and Porotta / 218keal / 440q @ ¥ 0 2750

Truly Kerala, dry roagted beef in a traditional cast iron pot and gerved with flaky bread

Malabari Mutton Kuruma with Appam / [95keal / 440qg i)% 3800

Delicate blend of lamb with gpices, coconut, caghew and green coriander

A&
Butter Chicken and Garlic Cheege Naan m% ¥ 750

The ever popular Punjabi delicacy of chicken in a rich tomato gravy

Malabari Prawn or Figh Biriyani / 283keal / 550q ;@Qﬁ% 3800

A Northern Kerala delicacy of dum cooked Kaima rice and tiger prawng or fich cubes. Served with raita, dateg

pickle and pappad
Chicken Kizhi Biriyani / 263keal / 650 B @B 2750

Chicken biryani steamed in a banana leaf pouch

Mutton Biriyani / 367keal / 550g A®T 500

Mild dum biryani with tender mutton pieces and served with raita, dates pickle and pappad

Beef Kizhi with Dorotta / 228keal / 5504 $ @ 2750

Cubeg of beef roasted with oniong, tomato, epices and wrapped in a banana leaf Steamed

B d
Prawn Kizhi with Porotta / [86keal / 550¢ @@ ¥ 800

Magala grilled prawn with biriyani magala and wrapped in a banana leaf and cteamed

All rates are exclugive of taxes




PAN INDIAN TABLE

(Served from 12.30 pm to 3.30 pm and 7.00 pm to [.OO pm)

)

Chicken Depper Roast With Porotta / 165 keal / 4405 1%@ 2750

Chicken roasted with a thick onion & tomato gravy with pepper

Alleppey Fish Curry With Appam / 130 keal / 440 @Il € 700

Fish cooked with perfect balance of flavore of fresh mangoes and coconut paste

Magala Crilled Fich / (4 keal / 220 @& =700

Figh marinated with kerala gpices and grilled. Served with kallappam / Kerala rice / bread and curry sauce

Beef Ularthiyathu / Magala/Curry / With Porotta 193 keal / 440qg §§i]% 3750

Truly kerala dry roagted beef in a traditional cast iron pot with onion and tomato

Mutton Mappag / Magala / Curry / With Appam 154 keal / 440q @ 800

Mutton cooked with rich coriander and coconut gravy

Drawn Masala With Kallappam / 13 keal / 4404 [ @@ 2800

Prawn mildly roasted with onion, tomato, spices and tangy cocum water

Kuttanadan Prawn Curry With Boiled Rice / 225 keal / 440q @ 9% 800

A preparation of prawng with raw mango and kerala gpices

Murgh Malai Tikka with Naan / 268 keal / 200 §@f 750

Chicken marinated in malai magala and cooked in tandoor

All rates are exclugive of taxes




JETTY’S SPECIAL VEG THALI (5004/510Kcal/)
Re 699

Magala Buttermilk (i

Refreshing drink made with curd and spices

Magala Crilled Paneer [

Kerala digh made from chunke of cottage cheese marinated in spices and grilled on a tawa

Malabari Vegetable Curry Ci

Kerala dich made from mix vegetable and coconut bage gravy

1

9
Kerala Sambar & @

Kerala sambar made with varioug vegetables, lentile, and a roasted coconut and spices paste

Avial % i

A thick mixture of vegetables commonly found in the western ghate and coconut, seasoned with coconut oil and curry leaves

L. A
Thoran @

A dry side dish made with various vegetableg, coconut, oniong and gpices

Beetroot Pachadi ﬂ

Finely chopped beetroot, spicy spices, and fresh yoghurt

Kerala Paratha

The flaky, layered bread made of refined wheat flour §§

Boiled Kerala rice

Curd (i
Dappad

Semiya Payagam @ @
A vermicelli sweetened pudding

All rates are exclugive of taxes




JETTY’S SPECIAL NON-VEG THALI (5004/570Keal)
Re 899

Magala Buttermilk (i

Refreshing drink made with curd and spices

£ A
Thoran @

A dry side dish made with various vegetableg, coconut, oniong and gpices

9 4L !
Kerala Sambar & | @

Kerala cambar made with varioug vegetableg, lentile, and a roasted coconut and epices pacte

¥
Kerala Paratha ¥
The flaky, layered bread made of refined wheat flour

Magala Grilled Squid W

Squid marinated in Kerala epices and grilled on a tawa

Prawng Ularthiyathu @ @
Prawn cooked in onion tomato baged gravy with Kerala gpices

Nadan Chicken Curry % i)

Local chicken curry made of epicee and coconut milk

Kerala fich curry @K %

Traditional figh curry made with gpices, Kokum and coconut milk

Boiled Kerala rice

Curd (8

Pappad ¥

Semiya Payasam @ @
A vermicelli sweetened pudding

All rates are exclugive of taxes




CHATTICHORU (6004 /636 Keal /)
Re. 999

Magala Buttermilk ﬂ

Refreshing drink made with curd and spices

Thoran @

A dry cide dich made with various vegetableg, coconut, oniong and gpices
Avial @
Mix vegetables with grated coconut and gpices
Chammanthy €@

Local Kerala coconut chutney

Chicken Fry @
Chunke of chicken deep fried with Kerala style

Beef Fry @

Slow cooked beef dry preparation with Kerala spices
5 £, 4

Fish Fry @ 1
Local deep fried figh
Magala Grilled Prawns ‘@ &

Tawa grilled prawng in Kerala magala

Kakka Fry €@ @

Sauteed clamg in local style

Qquid Ularthiyathu @

Squid cooked in onion tomato based gravy with Kerala spices

Meen Peera @ | &K

Fich cooked with grated coconut, turmeric and gpices

Nadan Chicken Curry @@ §

Local chicken curry made of gpices and coconut milk

Kerala fish curry @ | @K

Traditional figh curry made with spices, Kokum and coconut milk

Boiled Kerala rice
Mango Pickle i

Omelette @ %

Pappad ¥

Semiya Payacam @ ®
A vermicelli sweetened pudding made with either milk

All rates are exclugive of taxes




PASTA

(Served from 12.30 pm to 3.30 pm and 7.00 pm to 1.OO pm)

% A
Fettuccini Alfredo / 253keal / 350 P ¥ § 2475

A rich parmegan cream gauce

v A
Four Cheese Pasta / 208keal / 3509 ‘T ¥ @ =490

Penne, mozzarella, ricotta, romano and parmegan cheege, cream gauce and
fregh bagil

Qarlic Dasta / 172keal / 3500 ‘T ¥ ) <490

Spaghetti, agparagus, shiitake mushrooms, oven-roagted tomatoes and parmegan in a delicioug tomato

garliceauce

With Chicken / 24Okeal / 3503 4 § 7550

With Shrimpe / 155keal @ 7590

Tomato Bagil / 192keal / 350g ?gi ﬂ 3550

Grilled chicken, fresh mozzarella, a touch of garlic and penne pasta.
Light and fregh

Carbonara / 24lkeal / 250 P¥f 2590

Spaghetti with a garlic parmegan cream gauce with egg and bacon

Spaghetti and Meatballe / (6<tkeal / 350 T8 § 2590

Homemade meatballe with beef, causage and parmesan with our tomato cauce and basil

Farfalle with Chicken and Roagted Garlic / 213keal / 350g ?§§ ﬂ 550

Bow-tie pagta, chicken, mughrooms, tomato, bacon, peags and carameliged oniong in a roagted garlic- parmegan
cream gauce

Cajun Dacta / 216keal / 3505 PEP 2590

Shrimp and chicken cautéed with tomato, oniong and peppers in a very gpicy cajun gauce, all on top of fettuccini

All rates are exclugive of taxes




THE BRITISH RAJ
(Served from 12.30 pm to 3.30 pm and 7.00 pm to IL.OO pm)

Served with homemade bung, herb butter and chutney

Cream of Mughroom/ Tomato/ Broceoli/Spinach [ 132/ 62 /83/ [09%keal /
250m! ¥ BT <300

Rich soup thickening with cream and butter

Vegetable Clear Soup / 42keal / 250ml T <300

Clasgic healthy thin goup with vegetableg

Lemon Coriander Vegetables Soup / 42keal / 250ml = 300

Vegetable broth with coriander and lemon

Minestrone Soup/9%%eal/250ml % B ¥ 2300

Tomato based talian soup with pasta, vegetable and parmegan cheese

Crilled Cottage Cheege Steak ﬂ % 575

Pesto marinated cottage cheege with vegetable

Lemon Coriander Chicken Soup /lI7keal/ 250ml 350

Chicken broth with coriander and lemon
9

Chicken Clear Soup / 83keal / 250ml & 2350

AClaggic healthy thin coup with chicken

Qeafood Chowder / 15tkeal / 250ml [ % s @z 400

Thick soup of seafood with potato and milk

Steak Diane / 258keal / 220 P ¥ 2950

Medalliong of steak covered with black pepper corng and a rich mushroom gauce. Served with maghed potatoes and grilled oniong

Fich ‘n’ Chipe / 264keal / 200g! () % @Kz 575

Hand battered and fried crigp. Served with coleglaw, French frieg and tartar sauce

Lobster Thermidor / 164keal / 4505 @ i Bi@: <1650

Creamy lobster with mustard, wine and mughroomg and served in ite own ghell with baked potato and grilled tomato

Side 250
French Fries / Cheegy Fries / Dotato Wedges / Maghed Potatoes Broceoli / Zucchini / Buttered Corn

All rates are exclugive of taxes




PRINCESS STREET DELI

(Served from 1.OO am to 11.OO pm)

& A&
Platter of Cheese / 247keal / 190g % B®T <450

Chef’s gelection, olives, walnuts and celery with crackerg

Veggie Burger / 22 3keal ‘?%? ﬂ 3500

Veg patty, fried mozzarella, tomatoes, lettuce and coleglaw and frieg

v A
The Club | 274keal 1 3500 ¥ 8@ =550

Chicken ‘n’ turkey, egq , bacon, tomatoeg with wedgeg and grainy mustard

¥ A

Grilled Philly Sandwich / [48keal / 350 ¥ B <550

Shredded steak, peppers, cheege on a gub and fries

9 4

Cuban Sanduich / 137keal / 350 ¥§8 <550

Slow roagted beef, ham, cheege, pickleg, mugtard and mayonnaige on a

pan presged roll with frieg

@9 ¥
Burgere / 298 / 284 / 243 keal 0¥ [ 2550
Beef / Chicken / Crumbed Figh ‘N’ Tartar

Fried mozzarella, tomatoeg, lettuce and coleglaw and frieg

All rates are exclugive of taxes




p1z2zA

(14 incheg, cerves 2)

Margherita / 237keal / 5505 ¥ § <600

Claggic [talian cheege pizza with tomato and bagil

Sun-dried Tomato and Goat Cheege / 263keal / 550q ﬂ §T§ T <650

Thin crugt pizza with toppinge of sun-dried tomato and goat cheese

Indiana / 237keal / 5504 % § € 650

An [ndian twist with tandoor roasted paneer, onion, chilly and tomato

with makhani gauce

Desto / 246keal /5505 & B € 2650

(talian mozzarella with mughroom, zucchini, artichoke and gun dried

tomatoeg with pesto sauce

< @
Depperoni / 23lkeal / 550 & B ¥ 2800
Claggic thin crust pizza topped with [OO% pork pepperoni

< A
Meat Lover’e Delight / 215keal / 550 % BT 800

BBQ ham, chicken gaugage, ground beef, chicken galami, onion and olives

< A
Barbecued Chicken | 204keal /550 § B ¥ <800

Barbecued chicken with onion, peppers, jalapefio, olives with cheege

All rates are exclugive of taxes




DESSERT

Dayasam Sampler / 238 keal /180 @@ 400

Two varieties of payagsam served with banana and pappad

Coconut and Jaggery Mousse / 340keal / 350q ﬂ % ells)

Coconut and jaggery with creamy white chocolate

llayada and Paani / 379 keal / 2504 §T§ ﬂ% 3350

Steamed jaggery and coconut desgert

Cane Jaggery Baked Yoghurt / 257keal / 200q %eﬂ 350
Delicious digh of jaggery and yoghurt

Blueberry Cheesecake / 380keal / 200g §T§ B <00
Cold cheegecake topped with blueberry

Qulab Jamun with (ce Cream / 387 keal /150 ¥ 2350

Fried dough balle goaked in a sweet sticky sugar eyrup

Cut Fruit Platter / 78 keal / 200g 300

Boul of lce Cream / 201 keal /1505 [ 2250

All rates are exclugive of taxes




DESSERT

Créme Brulee 7 380keal 7500~ B® 2375

Rich cugtard topped with caramelized sugar

Apple ‘0’ Raigin Pie with Honey Nut [ce Cream ¥ [ 0$ 200

Apple and raigin with crugt pastry '
Baked Cheesecake with Coconut [ee Cream / 380keal 200q §T§ ﬂ ® 400

Sweet tart made with eream and soft cheege
0 q

Chocolate Brownie with [ce Cream / 37 7keal / 375¢ ﬂ. ¥ 450

Moist and chocolatey deggert

A a Y
Hot Fudge Sundae / 395keal / 400 BO¥ <450

Three layers of ice cream with thick chocolate sauce

Creamy Fudge Cake (Served with Hot Chocolate Sauce) / 35lkeal / 200g ﬂ' ¥ 2450

Soft and emooth chocolate cake served with hot chocolate gauce

Devil Chocolate Cake with [ece Cream / 459 keal / 200q ﬂ. ¥ 450

Double layer chocolate cake

All rates are exclugive of taxes




COLD BEVERAGES

Cold Coffee 250
Seagonal Fresh Juice 250

Butter Milk 2200
Dlain / Magala / Salted / Sambaram

Lacsi %250
Sweet / Salt

Milk Shakes 275
Cold Prees 300

apple, beet n’ carrot
cucumber, gpinach ‘n’ celery with wild honey

gooseberry, gpinach with jaggery

Kulukki Sarbhat 2200

A Fort Kochi Favourite
Lemon Mint Sarbhat 2200
Ginger Fresh Lime 2200
Lemon lced Tea 200
Fregh lime goda 200
Red Bull 2200
Aerated Beverages 175
Mineral Water 350
Perrier 2350
Soda Sparkling Water 2175

HOT BEVERAGES

TEA
Mumbai Cutting Chai 2175
Thattu Chai 175

Qulaimani 175
Green Tea 175
COFFEE

Cappuccino, Egpresgo, Cafe Latte 250
South Indian Filter Kaapi 175

All rateg are exclugive of taxeg




RESTAURANT

Forte Kochi, Princess Street, Fort Kochi - 682001, Kerala, India. Tel: +91 484 2704800
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fortekochi.in




