SMALL PLATES

CIE

Pani Puri m@

¥300

K=Y (&) / —AOEERAFYY vk /=Y /3-FIk

Mix Indian Snacks 3 TYPES Bm
3FEFEOATYY / EBEOHHC!

Yetti da Chutney @
NYAD-VEAFLUEZDEFEE

Goan Fried Sesame Prawn 2P @@
vyIF0y / I7EBEZ 0BRSS )

Kurkuri Bhindi / OKURA
IWINEYT1— | ATS5DHVRVET

Samosa
YEY / BHEEO/VREIOVT 21&)

Amritsari Fish Fry@ J
NYIvERBE RIS

Mumbai Calamari Rings @/
LYIMBANORI A Y-S

Chicken 65 / Gobi 65@ /)
F¥orhI37-DR )\ 1V-EilT

KOLKATA Chilli Chicken@ //
AT RIEDBEED—dm

SOUP & SALAD

A=Y 56

Tomato Rasam
MNEIYYL / 2 - AT

Crab Soup @
ASARABNEEOREA Y FRAAT

Spinach Garlic Salad
FESNABEDH-UVIRLYY VTR

DIYA Salad m
IIRUTENYT-IF-AOLEYRLY YT FZ

Seasonal Grilled Vegetables mm
ZEBROTVE-IL / AOEHREOLELEE

) --SPICE LEVEL / SF&LA b

[ Ingredients that have food allergy risk — 7L )L+ —45 € Rt} 1

B : Daily Products / 285 @:Egg /50 @:Flour/ /&
N : Nuts / 738 B : Prawn & Crab / 7448 B : Sesame / #BR

¥680

¥750

¥790

¥790

¥850

¥1,280

¥1,380

¥1,380

¥1,380

¥780

¥1,280

¥1,280

¥1,480

¥1,750

SOUTH INDIAN SPECIAL

FE mIYMRE

HOME MADE Banana Buns with ¥1,180
Coconut Chutney m@
BRENSFNYZAOITFVIFvYRER

Ghee Roast Chicken / Paneer / Mushroom m ##y ¥1,680
HINF-FoEBHN / hyT-IF-X [ EOZOR)/MI-18

Pepper Fry Chicken / Paneer / Mushroom @@ /)  ¥1,580
EIAME AFR CE XL HELE

Stir—Fried Clams KOCHI Style ¥1,680
JIFRTHUDOAL-U-T1b 8

Prawn Butter Garlic m@ ¥1,850
NI=EA-Uw I TRBRENIDHELE

Crab & Cheese Kurle m@ ¥1,980

JV-2-BF-REMRA NI 55

TANDOORI GRILL

BEE

Tandoori Chicken 2P mm ¥1,280
EEEEOIIIL 2E)

Bukhara Lamb Chops 2P mm ¥1,800
VITBEBOEEEBIZFEDTUL (2fF)

Chicken Tikka 2P mm ¥1,180
BELYVRY-FEY (21&)

Chicken MALAI Kabab 2P mm ¥1,180
JU=-3I=FE V)L (&)

Pudina Paneer Tikka 2P mm ¥1,280
AYT=IF-A0T VI / TVN-AEEF @)

Tandoori Prawn 4P pm@ ¥1,880

TVT7VaR B0 UL (418)

TODAY'S WHOLE FISH IN OUR
RECOMMENDED STYLE

FEOEBHEE

SHMBBEENSKBTINRORVEEHZ
BIITHORTMITREZLET !

RAWA FRY/)  TAWA FRY

579734 1) )7
TANDOOR/  MASALA FRY JJ
AN NY3T51



VEGETABLE CURRY

BEohY-

Dal Tadka
DEIVEZIZIDANNY-TRLY ARG HY-
Bhindi Masala
AIIEERTWS

Aloo Gobi/
JVHAEREN TSV 10

Saag Paneer mm
EINABR-ASERYT-IF-R
Paneer Bhruji @m
NYF-IF-ALER

Vegetable Stew mm
YRR~ BB A-THEIT

Green Moong Gassi
A YEEIIFYYRKROFRE

¥1,600

¥1,780

¥1,780

¥1,880

¥1,980

¥1,780

¥1,880

CHICKEN & MUTTON

BRNCER

DIYA's Butter Chicken mm
RN Z-N\Y-FF

Chicken Tikka Masala mm /
BYRY-FFIAYEERENL -
Chicken Chettinad mm )/
FIT4F-F / BRR)AREAL-Y-TFZEONY-
Chicken Kundapur mm J
TS | AL =Y=EaaFEyYHI=
Chicken Guntur JJ

T FUCH EFREYEFEY
Mutton Rogan Josh J

AV AAEFBNN L1E-(X L)

Kerala Mutton mm J/
TIIRNR/EERETO ITF 9 YER

Mint Mutton mm
SUNEBNNAL-

) --SPICE LEVEL / SF&LA )
[ Ingredients that have food allergy risk — 7L ¥4 E RiE ]
B : Daily Products / ZL&5% [@:Eqgg /5P *Flour / /NE#)

N:Nuts/ Y48 B : Prawn & Crab / B#%38 B : Sesame / #BiF

¥1,850

¥1,780

¥1,780

¥1,780

¥1,880

¥2,280

¥2,480

¥2,680

SEAFOOD CURRY

BENY-

Fish Moilee ¥2,080
TR EESROAY-

Prawn Malai Curry em@ ¥2,150
1TV ITFAYAYIY-Z—BE N~

Coastal Style Prawn mma J) ¥2,880
A YRBANY-15EmEhY -

Malabar Fish JJ ¥ASK

TISRAIAY-THI-RARBOEERNY-

BIRYANI
1Y RRIREA BT IR

Chicken / Mutton / Prawn / Vegetable /
Today's FISH ! m@

B/ FA/ BE ) BX/ AEHORA!
¥2,480 / ¥2,780 / ¥2,880 / ¥2,480 / ¥2,980

BREAD & RICE

TLYRESMR

Naan:Plain/Butter/Garlic m@@ ¥500/¥500/¥600
T FL=sf RE- [ F-UwD

Cheese Naan mB@ ¥850
EAIBF-AFY

Cheese & Garlic Naan mE& ¥1,100
EAIFBF-REFFLWA-UY

Tandoori Roti / Parantha ¥500 / ¥650

NVI-BRRBOTLYE | NI-EBYARIIN IR ETELE

Neer Dosa/Kallu Dosa/Appam ¥730/¥790/¥690
KMOIL—T | KELIZAEDTLYE / KBV T-F

Kerala Parotta mE@& ¥750
29900 EAVRRIINI—1TY

Plain Rice / Saffron Rice m ¥350 / ¥450
EEAX / FYVEHN IS TREEFEL-

Basmati Pulao m ¥980

me iRV PERKLK



SMALL PLATES

Pani Puri ¥300/pc.
Indian street food Diya style : Mint / Beet / Yogurt

Mix Indian Snacks 3 TYPES @ ¥680
Yetti da Chutney ¥750
Dry shrimp blended with garlic, red chilli, and tamarind.

Goan Sesame Prawn ¥790
Kurkuri Bhindi ® ¥790

Crispy fried okura seasoned with spices

Samosa ® ¥850

Amritsari Fish Fry J ¥1,280

Crispy deep-fried fish marinated in North Indian spices,
inspired by the flavors of Amritsar.

Mumbai Calamari Rings/ ¥1,380

Tender squid rings coated in spiced batter and golden-fried.

Chicken 65 / Gobi 65®J) ¥1,380

Choice of Chicken / Cauliflower fried with garlic, curry leaves, and chilli.

KOLKATA Chilli Chicken ) ¥1,380
From our flagship store Bar-B-Q.

Tomato Rasam ®/ ¥780
Tomato-based spiced broth with tamarind, garlic, and curry leaves.
Crab Soup J ¥1,280
Crab meat simmered with ginger, garlic and pepper

Spinach Garlic Salad ¥1,280

Spinach with our original home made garlic dressing

DIYA Salad ¥1,480
Baby Leaf, Cottage Cheese, Home made Lemon Dressing
Seasonal Grilled Vegetables ¥,

Fresh Seasonal vegetables lightly marinated and grilled.

®--VEGAN MENU J -~SPICE LEVEL
@PLEASE ASK OUR STAFF IF YOU HAVE ANY FOOD ALLERGY

SOUTH INDIAN SPECIAL

HOME MADE Banana Buns with ¥1,180
Coconut Chutney
Ghee Roast Chicken / Paneer / Mushroom /) ¥1,680

Slow roasted in ghee, Byadgi chillies and spices. Authentic
Mangalorean speciality.

Pepper Fry Chicken / Paneer / Mushroom J/ ¥1,580

Choice of Chicken/ Prawns/ Mushroom sautéed with black
pepper, chilliand curry leaves.

Stir-Fried Clams KOCHI Style ¥1,680

Prawn Butter Garlic ¥1,850

Juicy prawns tossed in butter with cracked pepper and garlic.

Crab & Cheese Kurle ¥1,980
Crab meat and cheese stuffed in crab shell.
Tandoori Chicken ¥1,280
Chicken marinated with yogurt and spices
Bukhara Lamb Chops ¥1,800

Our signature dish marinated in garlic, ginger and spices. Grilled.

Chicken Tikka

Spicy boneless cubes of chicken grilled in the tandoor.

¥1,180

Chicken MALAI Kabab ¥1,180
Mild boneless chicken marinated in cheese, cream and spices.
Pudina Paneer Tikka ¥1,280
Mint flavoured homemade cottage cheese kabab.

Tandoori Prawn ¥1,880

7 spiced and lemon marinated grilled prawns

TODAY'S WHOLE FISH IN OUR
RECOMMENDED STYLE

We offer fish caught off Sukumo in Kochi
Prefecture in our recommended style!

RAWA FRY J
TANDOOR /)

TAWA FRY JJ
MASALA FRY /)



VEGETABLE CURRY

Dal Tadka ® ¥1,600
A medley of 3 different kinds of lentils.

Bhindi Masala ® ¥1,780
Okura tossed with sliced onion and spices.

Aloo Gobi ®/ ¥1,780
Traditional dry curry of potatoes and cauliflower.

Saag Paneer ¥1,880
Cubes of cottage cheese in spinach gravy.

Paneer Bhurji ¥1,980

Cottage cheese cubes with onion, capsicum in original gravy.

Vegetable Stew ® ¥1,780
Medley of vegetables cooked in Kerala style.
Green Moong Gassi ® ¥1,880

Healthy sprouted green moong lentil with coconut. Coastal style.

CHICKEN & MUTTON

DIYA's Butter Chicken ¥1,850

Chicken glazed in the Tandoor simmered in a mild creamy
tomato butter gravy.

Chicken Tikka Masala / ¥1,780

Traditional and popular curry bursting with flavour and spices.

Chicken Chettinad J// ¥1,780

Fiery South Indian chicken curry with roasted spices and curry leaves.

Chicken Kundapur / ¥1,780
Coastal Karnataka style chicken curry.
Chicken Guntur JJ ¥1,880

A fiery chicken curry cooked with spicy hot Guntur chillies.

Mutton Rogan Josh / ¥2,280
A classic mutton curry cooked with herbs and spices

Kerala Mutton JJ ¥2,480
Kerela style spicy dry mutton with coconut

Mint Mutton ¥2,680

Tender mutton simmered in a fresh green mint gravy.

®--VEGAN MENU J -~SPICE LEVEL
@PLEASE ASK OUR STAFF IF YOU HAVE ANY FOOD ALLERGY

SEAFOOD CURRY

Fish Moilee ¥2,080
Mild Kerala-style fish curry cooked in coconut milk.

Prawn Malai ¥2156
Prawn cooked in mild creamy coconut sauce

Coastal Style Prawn J/ ¥2,880

Mildly spiced head-on tiger prawns

Malabar Fish JJ ¥ASK

Tangy fish curry flavoured with tamarind.

BIRYANI

Chicken / Mutton / Prawn / Vegetable /
Today's fish!

¥2,480 / ¥2,780 / ¥2,880 / ¥2,480 / ¥2,980

BREAD & RICE

Naan : Plain / Butter / Garlic ~ ¥500/¥500/¥600
Cheese Naan ¥850
Cheese & Garlic Naan ¥1,100
Tandoori Roti / Parantha® ¥500/¥650

Neer Dosa/Kallu Dosa/Appam® ¥730/¥790/¥690

Kerala Parotta ¥750
Plain Rice® / Saffron Rice ¥350 / ¥450
Basmati Pulao ¥980



