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Kayra is a journey of love,
passion, heritage, and most
importantly, a celebration
of familial bonds.

JOHOR
BAHRU

Back in the day, my grandparents traveled from Kerala
for greener pastures to Malaysia. Once here, they
sought to relive the nostalgia of the Old Country and
recreated their best memories of the past through the
delectable taste of Kerala food. And so, in 1949, the
first Kerala restaurant in Johor Bahru was conceived.
For me, this was how the inspiration took place as an enchanted spectator of my grandparents’
bustling kitchen. Watching, observing and breathing
in the aromas of favorite meals being prepared.
Meals were always the center of family togetherness.
Breaking bread together, was a sacred experience.
Each dish was painstakingly created, whether at
home or at the restaurant, by the great cooks of the
family. The art of creating each dish was a knowledge
handed down through generations.
Kayra is an organic manifestation of all of these
cherished sentiments and great influences in my life.
A shared love and passion for food, is what drives
the team at Kayra to reach new heights with the
food and dining experience offered.
When curating and building the menu, I knew we had
to revert back to old recipes, yet fused with new
flavours inspired by our Kerala travels. Essentially,
the Kayra experience reflects the aspirations of
today’s generation: a combination of the traditional,
the contemporary and the innovative.

Meriam Sophia Alfonso & The Kayra family

My grandparents, Meachery Joseph
Francis and Mary Francis, founders of
Kerala Restaurant Johor Bahru

Fish Moilee Biryani

K AY R A
BIRYANI
SPECIALS
All our Biryanis serve 3 pax.
Served with Raita & Mango pickle.

Mutton Chop Biryani
Succulent Mutton Chops
marinated in a yogurt,
ginger-garlic masala paste,
cooked with aromatic herbs
& spices and finally tossed
with basmathi rice, and
served with pickled onions.

69

Fish Moilee Biryani
(Takes 15-20 minutes)

A whole seabass
marinated with a blended
shallot masala base and
grilled to perfection, topped
with a rich coconut milk
tumeric sauce,
and served on a bed
of aromatic basmathi rice.

• Siakap 73
• Snapper 130
• Grouper 130

Deconstructed Samosa

Squid Pera Chamandhi

Kerala Dahi Puri

Chemeen Ada

Chemeen Vada

Calicut Crunch

Dosa Tacos

Beef Pepper Fry

Galinha Cafreal

Waffam Chicken

Chemeen Achar with Pongappam

Prawn Putu

Goodness Bowl

Goodness Bowl

21

Millet served with cucumber
onion salad, masala lentils,
mixed thoran, grilled brinjal,
hung curd raita, coconut
chamandhi

Ammama’s Chatti Choru

28

Traditional mixed rice in a
claypot, with Chicken roast,
mixed thoran, masala lentils,
coconut chamandhi, onion
raita, pickle, and papadum

Pazha Kanji
Rice porridge

25

Lunch Meals

LUNCH MEALS
(Served 11am - 3pm)

Ammama’s Pachidi

Beetroot Pachidi

Peanut and sesame crusted
tofu with pickling spices

Erissery

21

21

21

21

Fresh julienned beetroot in
a mustard & yogurt sauce

Ammama’s Pachidi

21

Grandma‘s favourite
refreshing mashed brinjal
salad with yogurt, coriander &
onions

Egg Drop Roast
Eggs in a dry roasted
semi thick gravy

21

21

22

Rice & Breads

22

Vegetable of the day cooked
with cumin, mustard and
ground coconut

Beetroot Pachidi

Okra & Mango Curry
Okra simmered in a delicate
turmeric & coconut milk
sauce, with ripe mangoes that
add a hint of sweetness

Cooked in roasted coconut,
tamrind and peanut sauce

Thoran of the Day

Kadala Curry
A classic Kerala style
roasted coconut gravy
of black chickpeas

Classic Kerala mixed
vegetables, in a coconut,
yogurt and cumin base

Baby Brinjal

21

Lentils and spinach
tempered with ghee
and ground coconut

Quintessential vegetarian
dish; pumpkin & kidney beans
cooked with roasted coconut

Avial

Parippu Spinach

Accompaniments

V EG E TAB L E S

21

Mains

Pickling Spice Tofu

Kayra Bonemarrow

Mutton Stew

Mutton Piralan

Chicken pieces marinated
with a delicious blend of
spices, cooked in a spicy
tangy masala paste to a
thick gravy

Old School
Chicken Pepper

28

Mutton Piralan

39

Mutton cooked in spices
with a heavy accent of
crushed coriander and
roasted coconut

Mutton Stew

39

Grandma’s signature mutton
stew, best eaten with appams
& string hoppers

Beef Moorierachi Curry

38

Beef and potatoes cooked
together with whole
cardamom, cinnamon,
and cloves; a special of the
Suriani kitchens in Kerala

Kayra Bonemarrow
Kayra’s all time favourite
Mutton Bonemarrow,
marinated with our in house
ground spices cooked to a
semi thick gravy

38

Rice & Breads

M E AT LO V E R S

Spice marinated fried chicken
tossed with black pepper
powder and onions

Accompaniments

P O U LT R Y

28

Mains

Kayra Roast Chicken

Prawn Ulartiyath

Prawn Mango Curry

Meen Pollichatthu

Fish Moilee

Meen Pepper Curry Leaf

FROM THE SEA

A Kayra special, a whole fish
marinated with in house
spices and grilled in
banana leaf

Tiger prawn cooked
in a thick tomato kokum gravy
(Minimum order 2 pieces)

Seabass

61

Snapper

98

Meen Pepper Curry Leaf

Snapper

Market Rate

38

Fish pieces fried and tossed
with coconut & fennel

38

Kayra’s fish curry cooked
in a freshly ground paste
of coconut & tomatoes

Meen Moilee

38

This is a classic dish of Kerala.
Fish simmered in coconut
milk, turmeric & green chilly

Baked Snapper Fish
in Rasam
Fish coated in light spices,
baked and served in a
tomato rasam broth

43

38

Rice & Breads

56

38

Cooked with spices,
caramelised onions & slivers
of coconut into a thick paste

Cooked with mangoes, light
spices, and coconut milk

Seabass

Malabar Meen Curry

Prawn Ulartiyath

Prawn Mango Curry

Fish grilled in a crushed
marination of pepper,
curry leaf & other spices
for a fresh feel

Meen Porichathu
Calicut Style

31 per prawn

Accompaniments

Prawn Masala

Mains

Meen Pollichatthu

Chapathi

String Hoppers

Appam

Putu
Multigrain Roti

RICE

18

Lemon Rice

15

Plain Rice

13

Appam
Egg Appam
Chapathi

8

15

9

Multigrain Roti

13

String Hoppers

11

Putu

9

Rice & Breads

BREADS

Biryani Rice

Accompaniments

18

Mains

Berry Nut Biryani Rice

Appam

DESSERTS

Served with salted gula
melaka or sweet coconut milk

11

Desserts

Appam

