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G\ THE @ RANGE

Grand Palace s TARTER s ORI

YUICH:Lle

LUCKNOW GREEN ¢
PEAS KEBAB

Delicious spiced green pea
patties deeply fired in oil

370/-

'/ CORN ALOO
PATTIES

Crunchy patties filled
with corn and potatoes

370/-

MALAI BROCCOLI @

Creamy flavourful
brocecoli in rich malai

420/-

e PANEER TIKKA

Marinated cottage cheese with
capsicum onion spices
cooked in clay oven

420/-

PUNJABI PALAK @
CHEESE CIGARS

crispy rolls filled with
spiced spinach and cheese

450/-

5/43
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Y’Qﬂ\al]d

HONEY CHILLI CAULIFLOWER ¢

Sweet, spicy, tangy
crunchy cauliflower with
flavourfulseasoning.

440/-

®/STEAMED OPEN
BAO PANNER

Bao filled with flavourful
paneer stuffing
and seasonings.

410/-

MUSHROOM YAKITORI/®

Grilled, skewered mushrooms
with smoky, umami-rich
Japanese flavours.

440/-

o CHA GIO
CHAY VEG

Vietnamese crispy rolls
stuffed with fresh
vegetables and spices.

330/-

6/43
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@ THE @ RANGE
Granzi palncg s TA RT E R s Restaurant

Yemaud

ANDA BHURJI [a
QUESADILLA

Spicy scrambled eggs
in crispy tortilla

420/-
A|BUTTER
CHICKEN TART
Flaky tart filled with
creamy butter chicken
530/-
CHICKEN PERI A|
PERI TIKKA
Spiced grilled chicken
with peri peri marinate
530/-

A MUTTON NAANWICH

Minced and spiced mutton
meat rolled with naan wrap

610/-

PULLED MUTTON |a
QUESDILLA

Shredded spiced mutton wrapped
in crispy tortilla

610/

A/ PUNJABI SPICED
FISH TIKKA

Aromatic ajwain clay oven cooked
fish with dry fenugreek paratha

590/-

10/43
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@ THE @ RANGE
Grand Palace STA RT E Rs KestdUEChN

Y‘Bl’ﬂﬂﬂd

YERCAUD CHICKEN [a]
CHUKKA

Tender chicken cooked
with roastedonions,curry
leaves and special masala.

510/-

A/lPRAWN 65

Crispy, spicy deep-fried
prawns with South Indian spices.

640/- o

KARUVEPILLAI (4|
CHICKEN

Crispy fried chicken flavored
with aromatic curry leaves.

510/-

A|CHICKEN 65

LOADED NACHOS
Nachos topped with spiecy
chicken, cheese,
jalapenos, and salsa.

510/-
PRAWN a
PEPPER FRY

Spicy, crispy prawns tossed in
aromatic pepper and curry leaves.

6an/-

A THEEPORI
CHICKEN WINGS

Fiery and crispy wings with
adjustable spice levels.

510/-

15/43
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THE @ RANGE
gt Byl GRAVIES &CURRIES

BUTTER PANEER e

Cottage cheese cooked
with rich creamy and
Indian masalas

420/-

e DHABA STYLE DAL
MAHANI

Creamy buttery Slow-cooked
black lentils with rich
flavourful spices

320/-

AWADHI SHAHI ¢
PANEER

Royal creamy and aromatic
cottage cheese in the
Lucknow style gravy

420/-

e RAJASTHANI GATTE
Kl SABZI

Spiced tangy gram flour
cubes with Rajasthani
traditional masala

370/-

16/43







@® THE @ RANGE

S CURRIES
Yercand

BRINJAL AND ¢
DRUMSTICK SAMBAR

Traditional Sambar with
toor dal, Brimnjal, and drumstick.

360/-

o VENDAKKALI
MOR KULAMBU

Creamy yogurt-based okra curry
with coconut and spices.

360/-

MANATHAKKALI ¢

VATHAL KULAMBU

Tangy curry made with sun-dried
black nightshade berries and spices.

360/-

© YARUTHA ARACHA
CURRY MUSHROOM

Mushrooms simmered in a rich, roasted
coconut and spice gravy, bursting
with traditional South Indian flavor.

350/~

18/43



i GRAVIES &CURRIES  "MF®MNE

Yercund

TANDOORI CHICKEN (A
PESHAWARI

Smoky juicy spiced chicken
aromatic Peshawar masala

530/-

|A|DELHI STYLE BUTTER
CHICKEN MASALA

Creamy, rich, Smokey tomato
based chicken with
buttery flavour

530/-

MUGHLAI CHICKEN (A

Rich and creamy aromatic
chicken curry with
coconut and spices

530/-

a]| BENGALI
FISH CURRY

Mustard flavoured fish curry
with spices, tomatoes
and turmeric

390/-

RAJASTHANI MUTTON (A
LAAL MAAS

Spicy, rich, Smokey mutton
curry with fiery red chillies.

610/-

19/43
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/ :
Gt P CURRIES
Y ercand

MANGALORE a
PRAWN CURRY

Classic Mangalore prawn curry
with coconut and aromatic spices.

700/-

aA| KORI GHASSI

Mangalore-style chicken curry
with roasted chillies
and coconut milk.

a10/-

TAMIL NADU (4]
MEEN KULAMBU

Rich fish curry slow-cooked
with tamarind, coconut, and spices.

590/-

A SOUTHERN RAILWAY
LAMB CURRY

Home-style lamb curry inspired by
Southern Railway flavours.

590/-

KARANDI OMELETTE VARUTHA &
KULAMBU CHICKEN/EGG

Fluffy omelette in a flavourful
South Indian-style curry.

510/- / 400/~

20/43



B  CURRIESS& SAUCES  MEguu

Yemuud

TOFU,BABY CORN ,BELL PEPPER ¢
THAI ROASTED CHILLI SAUCE

Stir-fried veggies in
spicy Thai chili sauce.

570/-

@ STIR FRY
ASIAN GREENS

Fresh wok-tossed Asian greens
in a flavourful sauce.

520/-

THAI RED @
CURRY VEG

Spicy coconut-based curry
with rich Thai herbs.

500/-

o KUNG PAO
PANNER

Spicy stir-fried paneer with
peanuts and vegetables.

460/-

MAHALAK SAUCE /e
VEG AND TOFU

Savoury, aromatic dish with
tofu and veggies in rich sauce.

460/ -

A|CHICKEN PANANG CURRY

Creamy, nutty thai curry with
rieh flavors. [EE RN NN 5'][”'

21/43



@ CURRIES,RICE SNOODLES THE@RANGE

Yumuud

THAI GREEN ©
CURRY VEG

Mild, aromatic Thai curry
with coconut milk and spices.

500/-

® SINGAPORE
LAKSA VEG

Spicy coconut-based noodle
soup with fresh vegetables.

440/-

THAI BASIL/®
RICE

Fragrant rice stir-fried
with fresh Thai basil.

410/-

® PAD THAI
VEG NOODLES

Sweet, tangy flat rice noodles
with veggies and sauce.

480/-

THAI GREEN CURRY o
NOODLES VEG

Creamy curry noodles
infused with Thai herbs.

500/-

22/43
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s CURRIES I
GranJ pnlﬂce Restaurant

Yercaud

THAI RED|4A]
CURRY CHICKEN

picy, coconut-based
Thai curry with chicken.

530/-

'A| THAI RED
CURRY PRAWNS

Spicy, coconut-based
Thai curry with seafood.

590/-

MAHALAK SAUCE 4]
PRAWNS

Protein tossed in a
tangy, chili-based sauce.

560/-

A/ KUNG PAO
CHICKEN

Spicy, stir-fried chicken
with peanuts and vegetables.

500/-

SINGAPORE A
LAKSA PRAWNS

Fragrant, spicy coconut
broth with prawns and noodles.

590/-

23/43



B CURRIES THE @ RANGE

Yarnnud

THAI GREEN Ao
CURRY CHICKEN

Mild, aromatic curry
with chicken.

b30/-
A THAI GREEN
CURRY PRAWN
Mild, aromatic curry
with seafood.
580/-

MAHALAK SAUCE A
CHICKEN

Protein tossed in a tangy,
chili-based sauce.

530/-

A PAD THAI
CHICKEN

Sweet, tangy flat rice
noodles with chicken.

550/-

PAD THAI A
SEA FOOD

Sweet, tangy flat rice noodles
with chicken or seafood.

590/-

24/43
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THE @ RANGE

a@a>
R
O DESSERTS
tnwaud

ORANGE BERRY
TRIFFLE SUNDAE

Layered trifle with berries,
orange, and creamy textures.

550/~

RICH CHOCOLATE
CAKE

Warm, molten-cantered choceclate
cake with indulgent richness.

499/-

ORANGE AND
COCONUT MOUSLINE

Light, citrusy mousse
with tropical coconut flavour.

499/-

5§;?w}1 <>l
L Ly o
" 'J"‘!t . ‘—éf
BANANA \ Y?j;f;ﬁ"r "Ii'{
BANOFFEE PIE o\ A

Buttery crust with bananas,
caramel, and whipped cream topping.

230/-

30/43
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@y THE @ RANGE

G "~‘|_ ]_)‘I < Restaurant
ran alace

<" ROUND THE CLOCK MENU

FRIED CHILLI (A
CHICKEN SANDWICH

Crispy fried chicken, spicy chinese
minced capsicum & onion sauce

lettuce, cucumbers, coleslaw with lemon
vinaigrette, served on toasted panini

580/-

[A]| BUTTER CHICKEN
CHEESY CROQUETTES

Chicken tikka, makhni sauce, mozzarella,
and bechamel in panko crust,
served with tandoori mayo.

560/-

FISH FRITTERS WITH [A]

GARLIC AlIOLI
Crispy golden fish fritters paired
with creamy garlic aioli, a perfect

blend ofcrunch, zest, and flavor,
Served with Garliec Mayo.

580/~

A/[LAMB KHEEMA
SPRING ROLL

Lamb and peas kheema. Served with
coriander & chilli aioli.

610/-

34/43
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