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 Fresh slices of garden vegetables

 A simple apple-celery-mayo combo salad

 A blend of diced fruits dressed with a tangy 
spice powder

 

 

 

Salads

Soup - veg
 

Soup - Non veg

Green salad

Waldorf salad

Fruit chaat

150

180

150

Restaurant Menu

South Indian-flavoured soup with a blend of coconut
milk

A spicy hot soup made with fresh vegetables

A warm creamy soup flavoured with mushroom/ broccoli

Thengai paal rasam

Hot & sour veg 

Cream of mushroom / broccoli

140

140

140

An Indo-Chinese soup made with mixed veggies & sweet
corn kernels

Sweet corn veg 140

A spicy hot soup made with fresh vegetables & chicken

An Indo-Chinese soup made with chicken & sweet corn
kernels

A warm creamy soup topped with chicken

Hot & sour chicken

Sweet corn chicken

Cream of chicken

180

180

180



Starters veg

Restaurant Menu

Cauliflower/ Mushroom/ Paneer marinated in South
Indian spices and deep-fried

Choice of 65 250

Mushroom/Paneer deep fried & tossed with
chillies and curd

Choice of monica 250

Shallow fried crispy cauliflower, Mushroom,
Paneer tossed with onion and soy sauce

Choice of manchurian 275

Mushroom/ Paneer tossed with onion & umpteen
amount of crushed pepper

Choice of pepper fry 250

Cubes of crispy-fried cauliflower, Mushroom, and
paneer tossed in a spicy sauce

Choice of chilli 250

Paneer marinated in a spicy-yoghurt marinade &
grilled in a tandoori pot

Paneer Tikka

A combo of vegetables & paneer marinated in tandoori
masala & grilled

Tandoori veg platter 275

Deep fried golden mushroom, baby corn in tempura
batter

Choices of golden fry 275

255



Starters Non veg

Restaurant Menu

Chicken marinated in South Indian spices and deep-fried
Chicken 65 350

Chicken tossed with huge amount of shallots,
red chillies & coconut

Pallipalayam chicken 350

Shallow fried crispy chicken tossed with onion
and soy sauce

Chicken manchurian 350

Chicken tossed with onion & umpteen amount of
crushed pepper

Chicken pepper fry 350

Cubes of crispy-fried Chicken tossed in a spicy sauce
Chilli chicken 350

Chicken

Boneless chicken pieces marinated in juicy curd, cashew
& cheese, grilled in a tandoori pot

Resmi Kebab 295

Chicken marinated in a spicy-yoghurt marinated &
grilled in a tandoori pot

Chicken tikka 275

A whole chicken marinated in a spicy-yoghurt marinated 
& grilled in a tandoori pot

Tandoori chicken (Half / Full) 450/900

Mutton tossed with onion & umpteen amount of 
crushed pepper

A spicy mutton appetizer tempered with shallots 
& spices

Mutton chukka

Mutton pepper fry 425

425

Mutton



 

Prawn tossed with onion & umpteen amount of 
crushed pepper

 

Cubes of crispy-fried fish tossed in a spicy sauce 

 

 
Shallow fried shallots with south Indian condiments

Shallow fried shallots with south Indian condiments

Prawn marinated in South Indian spices and deep-fried

 

Fish marinated in South Indian spices and deep-fried

 

Shallow fried crispy fish tossed with onion and soy sauce

Fish 65

Chilli fish

Fish manchurian

Tawa fried fish

Prawn 65 

Prawn pepper fry

Tawa fried prawns

450

450

450

350

350

350

350

Fish

Prawn 

Restaurant Menu

Fish marinated in a spicy-yoghurt marinade & grilled in
a tandoori pot

Fish tikka 400

Prawn marinated in a spicy-yoghurt marinade & grilled
in a tandoori pot

A combo of meat & fish marinated in tandoori masala

Tandoori jhinga 

Tandoori non-veg platter 

450

1000
& grilled



 
A simple yellow dal curry

 

A simple north Indian curry made with fresh 
vegetables and onion tomato masala

 
A smooth & creamy dal tempered with ghee, 
garlic and spices

 

Mushroom & pea curry cooked in a tangy onion 
tomato masala

 

A spicy curry made with mushroom, capsicum & 
ground spices

 
A rich, creamy curry made with paneer cubes and 
tomatoes

 

A spicy curry made with fresh vegetables, capsicum 
& ground spices

 
A spicy curry made with paneer, capsicum & ground 
spices

 

A Very hot & traditional curry from the chettinad region 
of south India

Kadai veg

Dal fry

Dal tadka

Kadai paneer

Mixed veg curry

Kadai mushroom

Mushroom mutter

Mushroom chettinad

Paneer butter masala

225

300

300

300

300

275

300

275

Main course veg 

Restaurant Menu

A creamy, mild-tangy & faintly sweet paneer curry
Paneer lababdar 300

225



 
A north Indian tangy egg curry

 
A spicy curry made with mutton, capsicum & 
ground spices

 
A subtle prawn curry made up of kongu-nadu 
spices and coconut paste

 
A subtle mutton curry made up of kongu-nadu
spices and coconut paste

 
A Very hot & traditional curry from the chettinad 
region of south India

 
A tender mutton curry made with onion, tomato 
& ground pepper

 
A tangy fish/prawn curry made with homemade 
masalas

 
A subtle chicken curry made up of kongu-nadu spices 
and coconut paste

 
A rich, creamy curry made with chicken and tomatoes

Egg masala

Kadai mutton

Mutton milagu curry

Butter chicken masala

Kongunadu prawn masala

Kongunadu mutton masala

Kongunadu chicken masala

Homestyle fish/ prawn curry

425

425

425

350

350

350

490

350/490

275
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Main course Non veg 
Chicken chettinad



 

 
A mixed rice dish made with Indian spices & 
chicken

 

A mixed rice dish made with Indian spices & 
mushroom

 
A mixed rice dish made with Indian spices & egg

 

A mixed rice dish made with Indian spices & fresh 
vegetables

 

 
A mixed rice dish made with Indian spices & mutton

 

Egg biriyani

Mutton biriyani

Chicken biriyani

Mushroom biriyani

90/100/110

290

390

290

290

390

Breads

Biriyani
Veg biriyani

Restaurant Menu

Plain, Butter, Garlic

90/90/110/120Naan
Plain, Butter, Garlic, Cheese

90Lacha paratha

90/100Kulcha
Plain, Paneer

80Chapathi

70/90Phulka
Plain, Butter

Roti



 

Cooked rice and Fresh curd

 
Cooked rice and vegetables stir fried in Chinese wok

 Cooked rice and vegetables stir fried in a Chinese wok

 

Pasta – Penne, Fusilli, Macroni
Sauces - Alfredo, Arabiata

 

 Cooked rice and vegetables & egg stir fried in a 
Chinese wok

 Cooked rice and vegetables & egg stir fried in a Chinese wok

 Cooked rice and vegetables, egg & chicken stir fried
in a Chinese wok

 Cooked rice and vegetables, egg & chicken stir fried
in a Chinese wok

 

Finely grilled chicken breast in a creamy sauce along with
herb rice and Sautéed vegetables

Veg noodles

Curd rice 

Steamed rice 

Egg fried rice

Egg noodles

Chicken fried rice

Grilled Chicken Steak

Choice of Pasta & Sauces

250

190

350

290

290

290

350

290

450

300
400

Pasta & Grills

Rice & Noodles
Veg fried rice
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Chicken noodles 

Vegetarian
Chicken

Jeera pulao / Vegetable pulao 250
A one pot rice dish made with rice, indian herbs and
Jeera / vegetables



 
A deep-fried potato julienne

A rolled appetizer filled with veggies

Fritters made with onion, gram flour & spices

 
A rolled appetizer filled with veggies & chicken

A crunchy deep fried onion fritters using gram or
batter

 
A crunchy deep fried paneer fritters using gram 
or batter

 
A de-boned chicken meat battered, breaded &
deep fried

 
A coleslaw filled sandwich topped with cheese 
and served with French fries & pineapple relish

 
A chicken filled sandwich topped with cheese and 
served with French fries & pineapple relish

French fries

Paneer bhaji

Chicken nuggets

Chicken spring roll

Vegetable spring roll

Grilled veg sandwich

Corn & cheese nuggets
A corn & cheese filled veg bites

Onion pakoda

Onion bhaji

Grilled chicken sandwich

150

225

250

150

240

150

150

150

300

240

Evening snacks

Restaurant Menu

(from 15:30 to 19:00)



Fried dough balls soaked in sweet syrup

Vanilla, Strawberry, Chocolate, Butterscotch

A traditional north Indian dessert made by
simmering grated carrots, milk, sugar & ghee

 

 

Gulab jamun

Carrot halwa

Choice of ice cream

Tea
Coffee
Horlicks/boost/bournvita
Hot chocolate 
Fresh juices 
Cold coffee 
Lassi

80

150 

150

Desserts

Beverages

Restaurant Menu

Kindly inform the service associate of any allergic intolerance
All food item prices are excluding GST
Orders once placed can not be cancelled
Food packing charges extra for takeaway
Food preparation time 20-30 minutes
We accept cards and wallet payments

Sweet, Salt, Mango

80
99
99
150
175
150

Bottled water 60

150 

A royal mughlai dessert of fried bread soaked in sweet
syrup, topped with rabdi and nuts

Shahi tukra 150




