Salads*

AR
@ Tomato Salad

Ricedishes

e
@ Ghee Pongal

Non alcoholic drinks

@ Lemon

Appetizers*

£ ERED

@ Sambar Vada
£ ERED .

@ Onion Pakora
£ ERED

@ M asala Papad



Soups*

@ Pepper Soup

@ Special Rava

@ Ghee Rava

@ Cashew Rava

@ Ghee Cashew Rava Dosai
@ Podi Onion Uthappam
@ Ghee Onion Uthappam
@ Chettinad Kal Dosa
@ Coconut Rava Dosai



Oil Dosai

Chettinad Oil Dosai

Ghee Tower Roast

Ragi Dosai

Wheat Dosai

House Dosai

Stone Dosai

Podi Utappam

Podi Onion Utappam

Ghee Onion Utappam

Cashew Onion Uttapam

Chapati (1 Set)



Sesame Uttapam (ELLU)

Sesame Onion Uttapam

Carrot Onion Dosai

Ghee Paneer M asala Dosai

Adai Aviyal

Butter Adai Aviyal

Paneer Masala Dosai

M ushroom M asala Dosai

Chana M asala Dosai

Tomato Ragi Dosai

Tomato Wheat Dosai

Vada Curry Set Dosai



@ Ghee Cashew Onion Rava
@ I diyappam Set
@ Stone Kothu Paratha

@ Veg. Clear Soup
€ ’ Lemon Coriander Soup

Vegetarian

e

@ Singapor e Noodles
_oalne

@ Paneer Kofta

Side dishes*



@ Puri

C M ushroom Pulao

A
@ Paneer Paratha
@ Cucumber Salad

@ Tandoori Chapati

@ Cashew Cutlet
@ Finger Fry

@ Paneer Fry

e Quesadilla Chips

Breakfast

14



@ Onion Rava

Green Salad

Paneer Fried Rice

Mushroom Fried Rice

@ Rasam Rice

Butter Rava Dosa

@ ¢

Vegetarian dishes



Curd Rice

‘|E ' Dal Fry

@ Vegetarian Dish

I ndian specialties

JeeraRice

Paneer Butter Masala
Chana Masala
Kadhai Paneer

Dal Tadka

Mala K ofta

Dal M akhani

16

18



Shahi Paneer

Veg Manchurian

Tandoori Roti

Butter Naan

Garlic Naan

Naan

Paneer Tikka

Raita

Tazi Tarkari

Aloo Gobi Masala

Vegetarian specialties

10

27

19



@ Dum Aloo

Pasta

M ushroom Noodles

e,

il e,
@ Hakka Noodles

Warm starters

Gobi Pakora

I
i

sl i,
@ M ushroom Pakora

kY
'\.

Indian

@ Kashmiri Biriyani

19



Noodles

&b _
@ Gobi Noodles

Pakora - Vorspeisen

g
@ Paneer-Pakora

Brot

@ Kulcha

@ Veg Mix Curry
@ Gadeulla Paneer
@ Meal Maker Chukka



. F
b !

@ Gobi Hyder abad

. F
b !

@ Mushroom Hyder abad

Side Dishes

G French Fries

Rice Dishes

Vegetarian Fried Rice

s,
@ Chettinadu Soup
s,
@ Baby Corn Soup
s,
@ Maruchan Soup



Onion Soup

Cream Garlic Soup

Maruchurian Soup

00 @

2
3

Hong Kong Noodles

@

I ndische Beilagen

Paratha

Biryani

<¢§ Veg Biryani

Brote



@ -

Tandoori

ra
'

il e,
@ Mushroom Kulcha

.
hY

Tandoori Brotgerichte

I
i

sl i,
@ Paneer Kulcha

LY
‘l.

Vegetarisch Indisch

‘ Aloo M atar

Salad and Soup

i
r

.
@ Tom Yum soup

LY
'l.



@ Rava Dosa
@ Ghee Rava Dosa
@ Onion Utappam

Uthappam
'-_‘ F

@ Uthappam
'-_‘ F

@ Mushroom Uttapam

Zungenkitzel

R
‘ Gobi Masala
. Green Peas M asala

"
Y )

it
@ Dal Butter Fry



Chinesische Wokgerichte

. .
@ Mushroom M anchurian
. .
@ Paneer Manchurian

Beilagen aus dem Tandoor

’ Tandoori Paratha

. F;
! i

sl i,
@ Masala Kulcha

I ndische Suppen

‘ Tomato Soup

Rice and Noodles

. F;
', /

@ Mix Fried Rrice



.

@ Hindustani Fried Rice
.

@ Kashmiri Noodles

|ndischer Reis

o Lemon Rice

Sudindische Dosai

I
i

@ M asala Dosai

LY
‘l.

mtlliseiliiciiliten,
@ Noodles Soup

Nepalesische vegetarische Gerichte

i
r

@ Aloo Fry

LY
'l.



Vorspeisen - Indisch

@ Veg Pakora

Dosa Corner |1

I
i

. .
@ Onion Uthappam

LY
‘l.

Popular products

'

o . .
@ Rava M asala Dosai
o .

@ Veg. Meals

Chinese

6 Veg. Noodles



Main Course: Veg.

5 /
b !

. .
@ Handi Paneer

Par athas

. F
b !

sl i,
@ M ushroom Par atha

Breads

, F
b !

s,
@ Veg. Stuffed Naan

, F
b !

mtlliseiliiciiliten,
@ Veg. Stuffed Kulcha

Chinese Starters

‘ Veg. Spring Roll



Chinese Rice & Noodles

il e,
@ Paneer Noodles

Indian Main Course: Veg.

I
i

.
@ Aloo Jeera Dry

LY
‘l.

Indian Rice & Biryani

ra
'

@ Veg. Pulao

"
hY

Indian Breads

r

o .

@ Peas Paratha
o .

@ Butter Kulcha



Chinese Délicacies

.
Y s

‘ﬁnﬂ’:r‘
@ Paneer Dragon

Indian Main Course

. ;
',

e . .
@ Capsicum Masala

Rice & Biryani

)

AEEN

@ Panner Pulao

Starters. Veg.

@ Gobi Dragon
@ Schezwan Gobi



Tandoori Starters

@ Gobi Tikka
@ Veg. Kebab

Chinese Starters. Veg.

@ Baby Corn Golden Fry
@ Mushroom Dragon
@ Schezwan M ushroom

Chinese Rice & Noodles: Veg.

"
Y )

i
@ Baby Corn Fried Rice

Main Course: Veg.



=3
‘ Veg. Jaipuri
-

Main Courses: Veg.

5
hY

@ Tomato Fry

Chinese Soups

At

@ Veg. Manchurian Soup

South Indian Delicacies

M

@ Tomato Onion Uttapam

Veg. Dishes

e Kadhai Veg.



Soups: Veg.

Qﬂ Veg. Soup

"\ I__r
@ Dragon Soup

Fast Food And Chaats

@ Veg. Uttapam

South King: Idli

@ Ghee ldli

Biryani & Rice: Veg.

! _,-"
@ Gobi Fried Rice



South Indian Tawa ltems

" r
‘m

@ Seven Taste Uttapam

Biryani and Pulao

» i
‘m

@ Sabar ees Special Pulao

Evening Special

@ kal Dosai

Lunch & Dinner

@ Mini Tiffin

Vegetables Section



@ Potato Chilli Dry

Happy Indian Gravy: Veg.

"\ F
@ Paneer Hyderabad

Tiffin

@ Podi Dosai

Breakfast menu (all day)

"\ r
@ Veg Omelette

Most Popular

@ Idli (2 pcs)



Gobi KaKajana

A
@ Gobhi Tikka Masala

M eals Family

aaen
@ Chapathi (2 pcs)

gpecial dinner

AEEN

@ Rocket Roast
AEEN .

@ Garlic Uttapam
AEEN

@ Butter Roast
AEEN _

@ Five Taste Uttapam
AEEN .

@ Oil Uttapam
AEEN

@ Two in One Uttapam



Special Soup Bowl

s

@ Milagu Dhaniya Soup

Special Idiyappam

kY
'\.

..d..f:-. .
@ Idiyappam Fry

Special Biryani and Pulao

@ Special Veg Briyani
@ Special M ushroom Briyani
@ Special Paneer Briyani

Veg Kadhai and K ofta

-
'\.

.d‘fi-.
@ Kadhai Gobi



ovaion
@ Pepper Kofta

Special Noodlesand Fried Rice

A
@ Kashimiri Fried Rice

Variety Rice

g .

@ Paruppu Rice

g .
@ Vatha Kuzhambu Rice
g

@ Butter Milk Rice

Dry and 65s

e

@ Paneer 555 Dry
e

@ Baby Corn 555 Dry



@ Paneer and Pineapple Dry

ovaion

@ Tomato Dry

ovaion .
@ Mushroom Onion Fry
ovaion

@ Finger Paneer Dry

Uncategorized

¢y row
@) oo
Q) cheeroas
@) PooRox
@)  Podi uthappam



EeEGEREOEEERE

Sambar 1dli

Sambar Rice

Tomato Rice

Mini Meals

Hot and Sour Soup

Mushroom Soup

Sweet Corn Soup

Lung Fung Soup

Cream of Mushroom Soup

Paneer Spring Rall

Mushroom Spring Rall

Baby Corn Fry



4
\

$e2@CO

@& @ee

Schezwan Fried Rice

GheeRice

Singapore Fried Rice

Schezwan Noodles

Hyderabad Briyani

Crispy Vegetable

Gobi 65

Paneer 65

M ushroom 65

Baby Corn 65

Matar Paneer Masala

Aloo Masala



EEEEC@E

@OGL ¢

Mushroom M asala

Mushroom Tikka M asala

Mushroom Fry

Kadhai Mushroom

Kaju Curry

Navratan Korma

Gobi Manchurian

Paneer Bhurji

Baby Corn Manchurian

Schezwan Paneer

Chilli Paratha

Onion Salad



Rava Dosai

Utappam

Chole Puri

Chilli 1dli

Idli Fry

Mushroom Tikka

Butter Roti

K eema Paratha

Pulka

Mint



