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The fiery disease of hunger shall never touch the one who habitually distributes his food to others.



VG

Veg Pepper Soup............................ S

French Oninon Soup...................... S

Muchroom Soup...........coeven.... S

Sweet Corn SoUp........ooeeeeen.... S

Tomato Soup..........cceuwueeeeeevencenenns S

Cream of Muchroom Soup............ S

Manchow l/eg Soup..........cc..... 5 ’

Black Pe,bper Spl Soup.................. S o
M

Attuéa/ goup .............................. S

Chicken Pep,ber Covp..aeernaan. S

Mutton /zz,bper Soup.

b it >

Crab Pepper Soup..........................

meu‘li-,f/ee: g?ip .....................

Tom Yum Soup.............ccceeuuucune.

Cream of Chicken Soup.................. 5



ooooooooooooooooooooooooooooooo

Gobi Manchurian................
Chilly Mushroom...................
Chilly Baby Corn....................

Baby corn Hot Pepper Fry....

o
| " ”@.2 N Tandoori Gobi..nnnnnnn.......
§ - }",, :
P . W a . Veg Pepper Saft...................
Chilly Gob.............................
Chilly Paneer.........................
Golden Fry Baby Cora..............

Paneer Tibka....oeeeaeeannn..



CHICKE.

Chicken Keema Bafls...............................

(cpicy deep Fried balle made with minced
chicken and spices. It's the cpecialty from
Chettinad cuicine)

Chicken 65..........................

Black Pepper Chicken......................
(come seriovs ‘peppery love” involved!)
Chicken Lollipop................

Chicken Mancharian...................
Chilly Chicken...................

Chicken Pepper Fry.......

Chicken Svkba Varuvval.......
(Chettinad style chukka made witl
cesame oil, s'p:ces', black pepper) 8

ML,

>

o S f
Jandoori C'hwéeu Ha/f / Fa//

Chicken Tuééa. .........................

-~

APPETIZER




Garlic Chicken....

(Succufent chunke of chicken coated in a
cticky base of garlic, a dash of vinegar, a
pinch of svgar, a hint of chillies.)

Ginger Chicken.......
[Aomectg/e Chinese dich made with (ots of
Fresh ginger, garflic and ccallions, cooked

down into a ct:‘céy brown cauce}

Kali Mirch Kabab...................
Chicken Hariya/i kabob..........

Chicken Tangdi Kabab...............
(made with chicken drvmsticks, cpicec,

curd and cream)

Chicken Malai kabaeb.............. =
Chicken Seckh kabab.........! e

(minced c/ucken cea:'oued M//ﬂt S',b/cerf s 5 =N



MUTTO

Mutton Varuval / Sukka.....
[ Tradffiona//y pke/barec/ with fregA 90&7‘

meat afong with chettinad macala)

Mutton Pepper Roast.........

(Traditional Chettinad recipe, Mutton
keema. mixed along with a spicy kola
masala)

Mutton Chops..............
Mutton Brain Fry...............
Kudal Pepper Fry..................

Mutton Seekh Kabab................



Fich 65..eeaaeen....
Prawng 65 ...
CAI/LV Prawa .....oeeeeeanee....

(cizzling combination of sautéed

prowns, aglan sauces, and frerh

greeng onione)

Ginger Prawa..............

Vanfaram Fich Fry................ '_
Tawa. Fich Fr Lesoussenssuasusons

[ Dee,b fried in fawa with a ; ), /
(combination of pe,b,ber cesame and
Chetfmad magalo JEE

R Prawn Chukbo......................... :




Macala balaki...................
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Musbroom Omelette...............

Egg Podimas....................
Chilly E44

Boiled Eqg.......................
Omeletfte




Indion Bread

Plain Veechu Parathe.
Veg. Kothu Parath........................
Egg Kothu Parathe......................
Chicken Kothu Paratha....................
Mutton Kothu Paratha.........................
Chicken Keema Paratha....................

Mutton Keema Paratho.......eeeeeeenenn....



VEG CURR

Dhal Fry................
Kadoi Vey....................
Kadai Paneer

Paneer Butter Masala
Paneer Pasanda

Green Peas Macala /

t
v

Aloo Gobi Masalolt 3
Veg Kurvmo§ ¥ « .
A Veg /Vlahanaf

Veg Do Pyazawy
m(;}r v 5




NON VEG CURR

Butter Chicken Masala....
Chicken Tikba Macala...
Chicken Pepper Masala...




DUM BIRYANI

Paneer Bl‘ryam‘

Muchroom Biryani N R "\




MEALS / THALI

South Indian Meale (lfeg)........................
(includes Chapati, Steamed Rice, Koot
Poriyal, Pirattal, Sambar, Puli Kvlamba,
Racom, Curd, Payasam [ Sweet )

North Indian Thali (Veg)........................
(includes Any Indian Bread, Pulov, Dhal,
Paneer Bufter Masalo, any 2 vegetables,
Pappod, Curd & Sweet )

South Indian Meale Non Veg........................
(Includes Chapati, Biryani, Chicken, Fich, Non
veg gravies, Racam, Raita, Curd & Sweet)

North Tndian Thali Non Veg....couvueuevanncc.
(includes Any Indian Bread, Pulov, Dhaal,
Chicken, Fich, /Von veq qravie, any 2
[legetables, Raita, Curd & Sweet)




SOUTH INDIAN TIFFI,

Ldy.......... Chicken Dosa.....
Doca......... Mutton Doca.......
Kal Dosa...... Prawn Doca......
Ghee Dosa....... Macala Dosa........
€94 Dosa.......... Uthappom.........
Onion Uthappam....
Veg Fried Rice........... - “ﬂ - ; g ’ ed Rice........ccen....
Veg Pulawv.............. s '
Veg Noodles......... R ~%x o= B NG Il Cohezwan mixed Fried Rice......

Egg Fried Rice / gchezwan

ooooooooo

ooooooooooooo

oooooooooooooooooo



Gulab Jamun....... Vanilla. ice cream......
Gulob Jamun with Ice Cream Chocolate ice cream.......
Racemalai.......... Butterccotch.........
Carrot Halwa.......... Mango ice cream.......
Mango Payacom.......... Picta ice cream.......
Kulfi......

Lacsi sweet [ calt............. Orange Joisoo... ,

L Watermelon Juice........

Buttermilb............... har .

Fresh (ime Sodo............. .

(ime Mint Cooler............ ‘ 5

HOT DRINKS:
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