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(jle3/3laa) aaySll dsygas
Cream Soup (Chicken/Veg) +16/14

........................................................................... cal*M7 -ia

(lea/alaa) aglall ayall asygan 12/10
Sweet Corn Soup (Chicken/Veg) #*

cal:170 =

(lad/alaa) jhallg gaokall dygi
Hot & Sour (Chicken/Veg) +14/12

........................................................................... cal: 128 .=

aul callghlall aygi 16
Sea Food Soup #*

cal: 166 -«

et 25

........................................................................... cal:166 — =

=
= Ay

Salads

L L B BN R R

.
= 210

........................................................................... cal: Tl =

Fattoush 416
cal : 120

).
e +20
............................................................... cal:160 =

anls phuls dhla 499

ST LpRET T Sta i cAAETLS STl aARrTT gy cal: 180 -
Avacado Shrimb H*E

W Frrrs s S e e SRR 1m0 R R SR e f e A S e uﬂ:m e |

Hummus ‘"‘1
cal: 120 -«




(153/3133) Jgj ipan
Spring Roll (Chi/Veg)

........................................................................ cal: 267 =

Gnido bl

French Fries

wigs yndgl abha
Chicken Lollipop

adanll clawll gulni
Finger Fish

10 pils
Paneer 65

2L

bl Jalall aba

Chilli Chicken

islll go ik

Shashlik With Rice

alygdilo akha

Chicken Manchurian

pgill pbba
_ (_ia_rlic_'l_ihiﬂ:en

gl aigh abba

Kung Pao Chicken

| 2

E E———
Appetizers

L L R B S B S R B

38

cal:176 =

£39

cal : 180

+23/20

%28
cal: 277

%32

cal:350 -«

+30

cal: 280 -«

+30

cal: 353

232

cal:26B -




10 g alaa
Chinese Chicken 65 ‘"’28

algaiiine alha

Schezwan Chicken ’"’30
aueidl alaa

Dragon Chicken "“’30

........................................................................... cal:270 --a

dsailLlll Ganbll (ale jla oy pal 439
Blimtiiet fiodienst TR e are S

Guiall s pl
Dragon Beet 439

bl Jalalls (npas pal 98
Chilli Beef 2
cal:380 -«

cal: 410 .«

agauill Jalall s pal 126
Beef Black Pepper ’

...................... annna i cal =320

P!Iﬂ!! umps aal .-szﬁ

........................................................................... cal-302 ...

slall Jalall dlow
Fish Chilli 32
........................................................................... cal: 277
Jlgdiing dlaw
Fish Schezwan 439
........................................................................... cal:350 -
alsgsido o
Fish Manchurian 32

pglll clow 432
Garlic Fish D

aguuill Jalalls clow
Fish Pepper ""“32
savas cal: 258




wolag gl clow
EEO SRt & SO

Glguiiinn (apon
Schezwan Prawns

jll Jalalls yapaxs
Chilli Prawns

alygaiilo (ppax

pgillg ajlls apon
Garlic Butter Prawns

pgill (nSlo (apon
Garlic King Prawns

wudo jji

wlio glgasinn 3ba ji / 3bally (nliio j)

Chicken Fried Rice/ % 5 /23
cal: 343

Schezwan Chicken Fried Rice

....................................................................................... -

wliio glgdiiun (apas jji / (npeall (pliio jji
Prawns Fried Rice /
Schezwan Prawns Fried Rice +30/3%
..................................................................................... . cal=420
wliio lgdiing yapas jjl / npaall pliio ji
Mixed Fried Rice /
‘Schezwan Mixed Fried Rice  *30/39

-

cal : 416
wulls (pliio ji
Egg Fried Rice 120

Veg Fried Rice %18

(320 QUL

dlguiinu abha (o glus / alhall guo glass
Chicken Chowmein 23 /32
Schezwan Chicken Chowmein #*

cal: 320



Ao lgdtuu jlagi / @l jlag;

Mixed Chowmein /

Mixed Schezwan Chowmein 5@35/ 33
...................................................................................... cal : 340 -
vl aslll (o glag .28

Beef Chowmein =
...................................................................................... cal: 268 -
Clowll Guo glay

Fish Chowmein 2 ?gﬂ _

dlgaiiun abha (po glag / alhall (uo glius
Prawns Chowmein /
Schezwan mens Ehmin _ I £32/38

" (__

| o
9 Cwmne
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Wwy

ganall (v

Penne Alfredo ‘""35

; RATEITTE e oy an cal: 570
gayall alaa

Chicken Alfredo %33
yniviiigha

Fettucine ""'*4“
......................................................................... cal: 410 ™
E[l.lljigl.i.l_.l

Penne Arrabiata ’*35
............................................................................ cal 330 =

-ﬁ- #

o3 Indian Cuisine

L B B B O B

aujll abha
Butter Chicken *23

o 185 3k
o %28

Chicken Tikka Masala
cal:320



lojg5 alha

Chicken Kuruma m 32

(NorthindianStyle) = AL
Ia5 alaa

yuld - _&23

Elm:lr.nn I(adal

Hlwlo Igs alaa
Chicken Tawa Masala *25
................................................................................... - cal:326 =

wiggalh alha
Chicken Jalfrezi %28

cal: 326

alall aal

uiiga glegy glnll pal
Mutton Rogan Josh

umailplgh ginll aal
Mutton Kolhapuri

ywhb alall aal
Mutton Badami

Hlwlo wildis glall aal
Mutton Chap Masala

loygs glall asl
Mution Kuruma

L B B B B B B

125 jins
e 18
........................................................................... cal : 240 o

yilsi alygdiilo
Veg Manchurian ;“51 B

cal: 163




loyg’s liblla
Navaratna Kuruma %29

HlLulo (Jalall jha 2‘]
Mushroom Pepper Masala *

ssitgles jlen
'ffng_g_xnihapuri | +20

Paneer Makhni Kadai I

pibs il
Palak Paneer 22

Spl Shabnam Kadai %

pili (nalals
Kadai Paneer 222

ilenlly yuhlbhy
Aloo Palak 418

HLulo Ll 13
Chana Masala 2

Hlulo (paigs
Bhindi Masala +18

GLali Jla
Dal Tadka 419

cal: 260

:-?TI_§*@|;.L_-|!
South Indian Cuisine

_|.ﬁ.|‘n3.] N

\1guilo iy pal 422
b Ll o) :067

wala (nlio yas ol 24

cal: 267 - -a




2igll jgag Jalall (alfo b6 anl 929
Beef Pepper Coconut Fry #*
...................................................................................... cal: 397 .

plall gijll cau
SpiBesfUlarty %30

cal: 275

SIB Ul ool 25

...................................................................................... cal:458 .. | ‘
15 olans 4o

ulS nikiss o pnl +35

cal: 380

plaigh i pnl 425

....................................................................................... cal:320 .

giljla alaa

Chicken Varattu *25

10 alaa

Chicken 65 %22
e e e e e e s e o e e e e cal: 277 |

phigh alxa

Chicken Kondattam x24

uylh olaw plaa
Chicken Chatty Curry %32

...................................................................................... cal=3Z50 |

lo Iaa
g5 2l -%24

Chicken Kuruma

wlS jllllo alha

Malabar Chicken Curry %22
2bba disg

Chicken Stew 428




Jalalls (aldo glo anl .-1538

...................................................................................... cal » 394

loygh gl aal
Mutton Kuruma *38

yngiito gla aal +38

adlpall adaybll (ple jaso gic anl 40
Mutton Vaariyellu Varattu #*

augiall anigll ayal catlghiall |
Seajood South Indian

«lgo clow
Fish Molly 426

gailallg (ylall claw
Fish Mango Curry(H/F) +32/48

Fish Chatty Curry *

Inll ao low
b +P0.D
cal: 240 =

guitinllgs Elows
Fish Pollichathu +P0.D

cal:580 -«

kil Jalall (alao glu
J Jlug) &3“

Chilli Fried Prawns
...................................................................................... cal:384

gig laiu glugy 28
Prawns Thenga Kothu -
wnlya lgi Jliighs
Koonthal Tawa Fry 439
RTINS P T e cal: 395
":‘!'tﬁ“ut'ﬁmlﬂ-ﬂul"ﬂ] L A 38
'PmuﬁﬁTame | 'RSeE e
paillg il dnlnthnm o kL 28
Flsil ﬂnlll Ganmeua Kaanﬂlari] o

. el ol -FOE -

|
|

e



0 ils
3 aal nibip 192
-------------------------------------------------------------------------------- cal: 4B0 =

albha pibip
Chicken Biriyani »18

als aal yuilapr 28

...................................................................................... cal:360 =
jlas ils
duas iy 432

na]:m e
clow (ailip
F:h Bmyanl ’*’30
i QR R R BT R A RO N B EF Bt g o o m:sﬂﬂ ol

uvugs abha (ilip
Chicken Pothi Biriyani %26
g glugy (ibip/ nigs Elow (il
Fish Pothi/Prawns Pothi Biriyani #32/33

abjdll (pilip
Bamboo Biriyani(Chicken/Prawns)

lgi &lows ding
Flsh Tawa Heals

asli Oling



) gl ki) B
Capaicum Speciala

LA B B L B

ligyg: (njeS
Kizhi Porotta(Chicken/Beef) +20/22

ligyg: gigh
xgr’t?:u Porotta(Chicken/Beef) x18/20

cal: 420 =

wulall Ligygs

LAl (il

culalb LS 15
Paal Kappa &
- ] = cal:380 =

gigD plbigiul

Idivappam Kothu(Chi/beef) 41 Ii/in
gsblaull adnb (ple lowll (oyls _4£32

Fish Shappu Curry -

cal:300 =

hglils huls
Kaayalora Kootu *"1 2“

il +180
.......................................................................... cal:1980 ...«
daljiall adashll (lc ggahlull poaay 438

Crab Homely Roast
....................................................................................... cal: 260 =

hull loggh
Duck Kuruma * 38

cal:336 =

agaulill Jalall by 28
Duck Kurumulaku #
...................................................................................... cal:360 =
planglaa

et 428
...................................................................................... cal:177 =

:ug.uﬂl dalall glowll oy #32
Kaada Kurumulaku Roast o




Breads

L B D B B B R R R

-
pmﬂp Jﬁ‘

Wheat Porotta +1.50

bl A
Chappathi %3

aujll gbi A
Butter Naan *4

pgills glill A %3
Garlic Naan )

pgillg aaujll glill 3 .
Butter Garlic Naan -

B e e L cal: 210 .=
vgaiill (nigy |
Tandoori Rotti =

pilgsil
Idiyappam x4

cal: 130

ail
+1.50

gigs Lilpudis .
Chiratta Puttu £

ol Cuugy / (pale Cuugy
Plain Roast/Ghee Roast +8/10

L R cal: 160 =

anull Ululo Luga / Ululall b
; i U 412/18

Masala Dosa/Ghee Masala
........................................................... e ﬂ]:?ﬂﬂ- i

Luga gils
Tattu Dosa #2

|
L
:

Cuw Luga gilb 4
Tattu Dosa Set __ 10




Bhg & Jandoor

LR R S S A A e S L

Ba aba
Chicken Tikka %28

...................................................................................... cal:260 ---a

: ;
ylloll B akha %30

Malai Tikka

Hariyali Tikka

Liyla 1595 alaa
yrllula D ol |
...................................................................................... cal-=272
dgglb gl alaa %32
Chicken Shish Tawwok 'lm
------------------------------------------------------------------------------------ cal: s

ugaii pbha
Tandoori Chicken(H/f) *35,f1 2;5

Tangdi Kebab

alnll gl i il %38
Mutton Sheek Kebab =

augirall glall pal cgls +40

Grilled Lamb Chops 2 i 2
aba clus bS 25
Chicken Sheek Kebab #

ungaio glugy
Grilled Prawns x40
.................................................................................. ua.l: E‘lu o

ungiiio Jolh asha : | -;,‘45
Grilled Whole Fillet = ﬂ

Fish Tikka %38




ol 155 clow

Fish Malai Tikka

wllyla ag dow

Fish Hariyali Tikka

Emlﬁ'ﬂi |5._|.F-ﬂl:uﬂ

Fish Achari Tikka

By apin

Benjara Tikka

x40

. cal:280 .=
+40

cal: 27

%38
calz 260

142

glall Jalally (plall ayull cullgSlall @b 195

Capsicum Special Seafood Plater

alAdio (glito Gib

ool st o S

Jg=5 (g giuago
Virgin Mojito

aala gl
Blue Heaven

wuagy 13 gl aalga

Guava On The Rockzz

bunall jlnc]
Ocean Tornado

Ggill aoio

R

jall Jalalls Jlasp

Chili Orange

«  cal:1820

+120

o cal:2200 -

|

o |
=

Beverages
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2jlbll Jlgiull guago 15
Fresh Orange Mojito

Libsilalb (aaSil 315, 14
A A e

cal:162 =

e e s

Freah Juices

LR R R R R R R R R

Orange ;41512

I—'i;ppaya £12
ime T T £ o=y o ke L Lo b m]:‘lm

gailo pnc
Mango ’"‘12

galagal pnc
Avacado

%12

JAiio gailog galagal pnc 414
Avacado Mango Mix &

...................................................................................... cal: 210 ---=

alo

aloj pnc 415

....................................................................................... cal:165 -«
y I

agauli lagn Jha

3 cal:160 -
.lh -

2jlb ggad pnc %8

e e o e L e e e cal:136 =
linills ¢

elisill ugadl 48

i thas ety onl=TIBR s

+14

cal:250 =

ulall gailo pnc
Mango With Milk

| E B 414




gailally (ol

a2gaw bilbad
Saudi Champagne

gailallg Jlaipll apo wigpiio

Orange Mango Cooler

wulilil poe
Pineapple

+8

cal:280 =

+10
cal : 230

T

o |

cal:380 .=

+14

cal:160 =

+19

cal:160 =

a;ﬁ§_=i
Deaaenis

L R R R N

wnhlo Iaglla / Iaglla
Falooda/Royal Falooda
aSlga abhlu

Fruit Salad

anh gl go ablga ahln
Fruit Salad With Ice Cream

ays gl o ggols Lillga
Gulab Jamun With Ice Cream

ans gul go jiall ngh
Carrot Halwa With Ice Cream

ugolx wllga
Gulab Jamun

+18/28

cal: 276 =

12

cal: 130 ---=

19

cal: 160 =

19
cal : 270

#12

cal: 310 = 5

43

cal: 176 =

12

cal:97 .




s i /WS e
r d d —
Jlot Beverages

LAk B B BE BF BF EE R BE B

2jlbll culall (ol 9
Fresh Milk Tea *

2jlbll culxll agpa 3
Fresh Milk Coffee *

ajlb culy
Fresh Milk %3

Cungs pjlb culs 43
Fresh Milk Boost =

uatuliga Jjlb culs +3
Fresh Milk Horlicks =

e

3gaul unkas
Black Tea #1.9

agaul (ki
Lemon Tea ‘“’2

el oLl 49

Ginger Tea

glinilly plis 9
Hpulen \ .2 S S

agadlls Juij (b 59
Ginger Lemon Tea i

ST A B o R cal: 6 i

330 ol

{nllygo Jlizo) Gjha 31, 43
Last Drop(Minnal Murali) 2




Prawns Pacha Kaanthari
Jall sl ulGial Jalas (opon

csi-a20 Capsicum Spl Seafood Platter
i\ ' ghll Jalall (plall aspall Glighiall Gib

POD

S€afood Thai 1"
anibilill axad] Cllghiall @b

45 Double Marinated Fish Tawa
i aagajo &l 3l e ggho clow

Mussels Vella Kaanthari
Il Bl (ylElal Jala pall b
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Fﬂﬂ'h;hd,d“- Paul Pudboms.
o o place s comnect wough [lone.

the alowe coabed cooumdh. of Samill Coudalne wilth e Soul of Soulk Jndlan
From apice mankels to jamily kitchens, Ouz jounney ks one of the Posaon, Fradition, and Muthenticily.
Yowne expesioncing love- seeved on a plale.

Welroms (o
Wheer veal jood meels zeal heazt.

Thanks [ox pulling up & Chais!

.«
CAPSICUM

MULTI CUISINE RESTAURANT
» Home Delivery Jjiall (all dungi
® Outdoor Catering service Il (pgnill Goad
® Banquet Hall Slllaiadll acla
@ Private cabins anla waye

+966 50 882 9797 (+966 14 382 0998
9770-AAraVaV 9T1IEMAT -99A



