Vada

‘What's thot doughnut-like thing deing on your
South Indian Thali? It will satiote yeur desire

far something deep fried, hot and crispy.

Made from a batter of split dehusked black
lentils, gently spiced with peppercoms, cumin,
chilly flakes ond curmry leaves. This crunchy fritter
tastes best when smeared generously with

our homemade chuineys.

IDLI

(A steamed cake made with the fermented batter of split dehusked black
lentil & rice. Idli is a popular breakfast food from South India
and now become popular all across India)

Rice Idli 205
Rawa Masala Idli 215
Guntur Idli 220
Ghee Shakkar Idli 220
Dahi Idli 220
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MEDU VADA (ULUNDU VADAI)

(A crisp deep fried snack made from the split dehusked black gram lentils
(Urad Dal), spiced with cumin seeds, black peppercorns, chilly Nakes,
and carry leaves. It is also called savoury Indian Doughnut)

Sambar Vada 205
Spicy Rasam Vada 205
Dahi Vada 215
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UTHAPPAM

{A thick pancake made with the fermented dough of lentils & rice.
topped with vegetables & toppings, served with
authentic chutneys and sambar)

Onion Curry Patta Uthappam 255
Vegetables Uthappam 265
Tomato Uthappam 265
Palak Paneer Uthappam 310

Achaari Uthappam 280
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Idli

A fermented batter steamed

in litfle circular moulds, ond the resulfing
spherical rice cakes are served with
sambar and chutreys. |t is light and mild
tasting, an ideal snack for when you
want to give your stomach a rast

from fiery flavours.

RICE / PARANTHA

(Rice delicacies [rom various regions of southern part of India)

Coconut Rice
Trvalir D
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Lemon Rice
Tomato Rice

Pongal
(Rice & Moong Dal Dish tempered with Desi ghee, black peppercorns,
curry leaves and cashew nuis)

Curd Rice
Sambar Rice
Malabari Parantha
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CURRIES & KORMAS

(Curries, Stew & Korma Mavored with South Indian spices & herbs,
served with Malabari Farantha OR Appam)
Chettinad Urlai Roast (Potatoes in fragrant Chettinad spices)
Chettinad Pepper Vegetables
Vegetables Stew
Paneer Curry Patta
Vegetables Korma
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STARTER NON-VEG.

Chicken 65
Chicken Koliwada
Rava Fish Fry
Fish Pollichathu
Mutton Sukka

255
255
115

240
310
275
320
295

375
a7h
395
395
450




CURRIES NON-VEG.

(Curries & Stew flavored with South Indian Spices & herbs.)

Chicken Chettinad 425
Chicken Stew 425
Malabari Egg Curry 225
Malabari Fish Curry 425
Meen Molee 550
Andhra Mutton Rice 400
Andhra Chicken Rice 400
U
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SWEETS

(South Indian sweets made with the purity of milk, ghee,
Jaggery and saffron)

Kesari Bhath 200
Payasam 195
Basundi 215
Paan Ice Cream 185
)
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BAVERAGES
Fresh Lime Water / Soda 75
Canned Juice 120
{Mangn/ Orange / Mix Fruit/ Cranberry/Grape / Plneapple)
Aerated Drinks 55
(Coke, Sprite, Fanta)
Diet Coke Can 75
Red Bull 165
Mineral Water 55
Soda 55




FUN WITH DELICIOUS MOCKTAILS

Mediterranean Mary 275/-
(Tomato Juice, Lime Juice, Tabasco Sauce, Salt, Pepper,
Worcestershire Sauce, Fresh Cucumber, Onion, Oregano, Chilli Flakes)

Pineapple Mojito 275/-
(Pincapple Juice, Pincapple Chunks, Mint leaves, Pineapple Crush
Lime, Sugar, Ice, Soda)

Watermelon Desire 275/-
{Fresh Melon, Mint Leaves, Melon Syrup, Mint Syrup, Soda,

Crushed Ice)

Yellow Jacket 275/-

(Fresh Pincapple, Fresh Orange, Passion Syrup, Orange Juice,
Pineapple Juice, Triple Sec, Lime, Soda, Coke, Ice)

Purple Shadow 275/-
{Cranberry Juice, Orange Chunks, Lemon Chunks, Mint,
Strawberry Crush, Lime, Soda, Tee)

Italian Smooch 275/-
(Lemon Chunks, Mint Leaves, Ginger Ale, Coke)

Safe Sex on the Beach 275/-
(Peach Syrup, Orange and Cranberry Juice)

Iced Tea 275/-
(Lime/Mint/Strawberry/ Peach/ Green Apple/ Cinnamon)

Virgin Mojito 275/-
Oramato 275/-
(Orange Juice, Tomato Juice, Mint Leaves, Soda)

Hawaiin Wedding 275/-

(Pincapple Juice, Orange Juice, Strawberry Crush, coconut Cream)

Pina Colada 275/-

(Pineapple Juice, Cocunut Cream, Vamlla Iee Cream, Soda)
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Dosa

A properly made crisp and savory Indian
dosa is wonderfully delicicus. The batfter
must be fermented overnight for the correct
texture and requisite sour flaver. With o
traditional spicy potato filling, dosas makes
a perfect vegetarion meal. Served with
various chulneys and accompaniments.

DOSA
(DHOSAI

(Enormously thin lentil & rice pancake, made
from a fermented batter by rolling over a very heavy iron plate,
served with authentic chutneys and sambar)

Sada Dosa

Alu Masala Dosa

Onion Masala Dosa

Mysore Saada Dosa

Mysore Masala Dosa

Soya Keema Mattar Dosa

Paneer Dosa

Chilly Garlic Dosa

Steamed Dosa (Served with Jaggery Syrup)
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RAVA DOSA
(RAVA DHOSAI)

(A thin batter of semolina, rice flour and all-purpose Mour,
sprinkled over the hot iron plate with the help of a small glass,
served with authentic chutneys and sambar)

Sada Rava Dosa

Rava Alu Masala Dosa

Rava Onion Masala Dos-a

Rava Soya Keema Mattar Dosa
Rava Paneer Dosa

215
275
275
285
310




