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Food allergies and fn;olerances \ \

Please speak to our staff about the ingredients in your meal,

when making yoJ order. At UYARE, many of our dishe
contain nuts or traces of nuts. If you have a njt’ollerg /
please inform our waitstaff while okdering, and we will

do our best to accommodate your needs by altering the

cooking process. Although we take great cgre to debone the
fish, there may be occasional traces of bones. We apologize

in advance for any ingonvenience this may cause.

Please note that while we, offer many dishes that are made
with ingredients that do not contain gluten, we are not a
gluten-free environment. Cross—con’rqmino’ri'n m’o\\?ccur

via air and other factors we can n%kon’rrol in'a busy kitchen

environment. We recommend you use your discretion when
ordering if you have a glutemintolerance or allergy. Staff

can advise further how certain meals are prepared to assist

with your decision.
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Bar Snacks
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Kajoo Pakoda @ 6

Crispy cashew fritters spiced with curry
leaves and chilli.

Best with: Uyare Lager, Spicy Mango Margarita or
Prosecco

Cauliflower 65 ® 7.5

Deep-fried cauliflower tossed in a fiery,
tangy masala.

Best With: Marlborough Sauvignon, G&T or Coconut
Cooler

Lamb Pepper Fry 9

Succulent lamb cubes sautéed with black
pepper, onions, and tomatoes, infused with
bold Kerala spices.

Best With: Somarasam, Rioja or Chilli Chocolate
Martini

Uyare Samosa (Veg/Chicken) 7

Crispy golden pastry filled with a spiced
mix of potatoes, peas, and herbs or minced
chicken with onions and spices, fried to
perfection.

Chicken Vada 8.5

Spiced minced chicken and lentil fritters with
a crisp golden crust.

Nadan Kozhi Wings Fry 8

Chicken Wings marinated in Kerala’s
signature spice blend and fried to
perfection.

Smoked Salmon
with Mango Pickle 10

Scottish smoked salmon paired with Kerala-
style pickle for a unique fusion.

Best With: Champagne, Whispering Angel or
Cucumber Cooler.



