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IJidb) ; (a0) 6.00 s 11.30 uasiz))

Breakfast (6.00 to 11.30am)
OUR STIMULATORS

1. Idly (3 Nos) 6.00 (P8, ) SLls
2. Sambar Idly 8.00 Gl b
3. Chapati Chana Masala 9.00 Yiule ULs UL
4. Parotta Chana Masala 9.00 Yl LS B L
5. Chapati Veg. Kurma 8.00 LS Al Sl
6. Parotta Veg. Kurma 8.00 Lo ysS o Ul )
7. Pongal 8.00 A ERY
8. Uppuma 6.00 Lagal
9. Poori Bahji 8.00 Lag g
10.Poori Chana 9.00 ULEs (g
1. Idiyappam Egg. Curry 9.00 SIS pan pll)
12. Idiyappam Veg. Kurma 8.00 LosS b ally)
13. Idiyappam Co. Milk 13.00

14.Mini Tiffin 12.00

VADA
15. Vada (2 Nos) 5.00
16. Sambar Dip Vada (2 Nos) 7.00

7.00
8.00




Dosa varieties (Breakfast & Dinner)

DOSA CORNER

19. Set Dosa

20. Masala Dosa

21. Plain Dosa

22. Ghee Dosa

23. Ghee Masala Dosa
24. Paper Roast

25. Paper Masala Roast
26. Rava Plain

27. Rava Masala

28. Rava Onion Dosa
29. Onion Dosa

30. Onion Masala Dosa

31. 3 TYPE CHETTINADU SPL DOSA 10.00

32. Family Dosa

33. Family Masala Dosa
34, Kids Plain Dosa - Cone
35. Kids Ghee Roast - Cone
36. Chocalate Dosa

37. Podi Dosa

FOR DOSA LOVERS
38. Egg Dosa
39. Mysore Dosa / Masala
40. Mushroom Dosa
41. Paneer Dosa
42. Gobi Dosa
43. Szechwan Dosa
44, CHICKEN CURRY DOSA
45. MUTTON CURRY DOSA

Ioadicd 1Jasumb (10)ibaly slJe Lils)

i

6.00 Lole Luga
9.00 Yluke L5
7.00 Balu L 5
8.00 Canlly L g
10.00 Crandls il L g
10.00 aeaa
12.00 B (aena
8.00 RN E
10.00 Yl Gl

10.00 doally Lo Ul

8.00 Jeadly L g
10.00 draidly Yo L g
3 Lugd Qo galiialii 1 i

15.00 dlile Lugo
17.00 Adile Yiula Luga

5.00 s A - JUlal Bl L 0
6.00 b9 e - JUlaB ens Lo
10.00 A3 S g L g0

8.00 dugd g3 p

9.00 ol A
10.00 /12.00
10.00
10.00
10.00
10.00
13.00
15.00

\YLMILA/K.MIJJJW



UTHAPPAM CORNER

aligh o8y

Plain Uttappam 7.00 e alLli
Onion Uttappam 8.00 Al Jeadl
Tomato Uttappam 9.00 PELPINANAL
Veg Uttappam 9.00 bl Bt f
CHICKEN CURRY UTHAPPAM 15.00 (s ASIL a5 s
MUTTON CURRY UTHAPPAM 18.00 SIS Al gf s
SOuUP sluall palic
Nenjelumbu Soup 10.00 e glaini elua
Nandu kal Soup 10.00 JIS saili 4y ) 5
NATTU ko2H!I Soup 12.00 ¢S S el
Chicken Clear Soup 8.00 Afla zlan dy )5
Pepper Chicken Soup 8.00 Jalill mlan &y ) gl
Pepper Mutton Soup 10.00 JUlL lall aaldy ) g
Sweet Corn Chicken Soup 8.00 Bolall 8,0l Zlaa 4y 5l
Hot & Sour Chicken Soup 8.00 Gada g s zlaady ysh
Hot & Sour Veg Soup 7.00 Laaall g lall jladlldy )0l
Veg Clear Soup 7.00 Aila Al 4y ) o
Manchow Soup 8.00 il lua
Sweet Corn Veg Soup 8.00 Dol 3 slall 5,0 &y ) 5




64.
65.
66.
67.
68.
69.
70.

71.

72.
73.
74.
75.
76.

77.
78.
79.
80.

8l.

82.
83.

STARTER sl Sl g
Chicken 65 15.00 10 zlaa
Chicken 555 16.00 000 ~laa
Chicken Lollipop 16.00 ST
Chettinadu Chilly Chicken 16.00 D)l #las
Prawn 65 19.00 1o Gy
Hamoor Fish 65 18.00 No ) sela e
Chilly Fish Dry 18.00 Chine Ja clow
Fish Manchurian Dry 20.00 e ) sdite class
Gobi 65 10.00 No s
Mushroom 65 16.00 L
BabyCorn 65 18.00 106 pas 2
Mushroom Pepper Fry 18.00 Jaldlly Jfaa b
CHICKEN (SPL) CHEF SAVARI 17.00 M i) (i) glan
MEAL ITEMS Ly palic
Veg. Thali 11.00 PR
Chicken Thali 13.00 S zlaa
Fish Thali 13.00 A LRE e
Mutton Thali 20.00 G lall aal
Maharaja Bojanam (Veg) 20.00 (Vi) il 5 L) e
Maharaja Bojanam (Non Veg) 22.00 (S 2 abla s o) e

Mini Meals

13.00

b ypua Gl g




RICE VARIETIES SN dilal
84. Sambar Rice 9.00 Sl
85. Curd Rice 9.00 il ey 5
86. Rasam Rice 8.00 a3
87. Lemon Rice 10.00 Osaillly 5
88. Coconut Rice 10.00 gl a5
89. Tomato Rice 10.00 REA TS
90. Bisi Bele Bath 10.00 ol o alea
91. Jeera Rice 10.00 s

DUM DUM BIRIYANIS p99 p 93 (Al
92. Veg Biryani 12.00 R T T
93. Paneer Biryani 15.00 < ol
94. Mushroom Biryani 14.00 b Sy
95. Egg Biryani 13.00 ol b
96. Mutton Biryani 19.00 b aal G
97. Chicken Biryani 14.00 gl
98. Chicken Hyderabadi Biryani 17.00 L) s mlaa Jb g
99. Chicken 65 Biryani 20.00 1o zlas
100.Nattu Kozhi Biryani 22.00 g )sS sl
101. Fish Biryani 22 .00 ol A 5
102.Plain Biryani 11.00 gde ALy

103. CHETTINADU CHICKEN BIRY AN/
104. CHETTINAD MUTTON BIRY AN/

WEEKEND SPECIAL




CHIK CHICKENS dadli zlaa
105.Chicken Varuval 15.00 Ji gl zlas
106.NATTU kO2HI VARUVAL 19.00 QU5 558 s
107.Chicken Hyderabadi 15.00 @l s #laa
108.Butter Chicken 15.00 B 5l zlaa
109.Chicken Kadai 15.00 S zlao
110. Chicken Curry 15.00 el g8
M. NATTU kO2HI MASALA 19.00 Yila (5558 5
112. Chicken Karaikudi 15.00 @SS zlan
13. Chicken Pepper Masala 15.00 Yo Jalilly #laa
114. Chicken Chettinadu 13.00 sAladl (S5

INDIAN MUTTON id b aal
115. Mutton Chukka 19.00 S gui luall aal
116. Mutton Kudal Fry 18.00 ) p Ja S gl aal
117. Mutton Kudal Masala 18.00 Ylile Ja S Gl pal
118. MUTTON EUDAL KOTHU 20.00 $i58 Jas gl aal
119. Mutton Liver 18.00 chall as
120.Mutton Masala 18.00 Yiule (hia aal
121. Mutton Kadai 18.00 $MS Gl aal
122. Mutton Roganjosh 18.00 i) gl aal
123. Mutton Curry 18.00 $OSIG laa aal




124.
125.
126.
127.
128.
129.
130.

131.

132.

133.
134.
135.
136.
137.
138.
139.
140.

SEA FOODS & ) daakaly)
King Fish Fry 14.00 @l A i s
KING FISH (TAVA) FRY 15.00 )4 (W) el o
Netholi Fry 13.00 gl 8 A
King Fish Masala 15.00 Ylule (i S
Prawn Varuval 18.00 Jés e gl
Crab Masala 19.00 Ylbe il S
Netholi Masala 14.00 Ylule i
Prawn Masala 18.00 Yoo gl
Prawn Thokku 18.00 Ssidkus)
EGG o
Omlette Single 3.00 3 Cula
Omlette Double 4.00 52 e Sl
Masala Omlette 6.00 Yl Cule
Egg Masala 8.00 Yl (an
Egg Roast 8.00 § e
Egg Porial 6.00 Jhy s
Kalaki Single 5.00 A e SV
Egg Podi Mass 8.00 ole 535




VEGETABLE DELIGHTS

BALALY JLadl) ey gSla

Kadai Mushroom 15.00 ghS i
Mushroom Masala 15.00 Yisle Hlad
Chana Masala 9.00 Ylale LLS
Green Peas Masala 9.00 Ylule ¢l puaddl ¢ ¥ 3
Aloo Gobi 12.00 s sl
Veg. Kuruma 8.00 Loy ysS (Al
Paneer Butter Masala 16.00 Ylala B2 iy
Palak Paneer 17.00 ik YL
Aloo Palak 16.00 Ay, i
Mutter Paneer 16.00 oHl Sige
Aloo Mutter 16.00 Jiga Sl
Dal Fry ( Yellow) 8.00 (aal) gl A I
Mix Vegetables Curry 9.00 ASie Ol g a5 S
Veg. Kolhapuri 15.00 SostdsS Sl
Kadai Paneer 16.00 ol glas
Kadai Veg 16.00 Jbadll glas
Paneer 65 16.00 65 b
DELICIOUS Ll
Egg Parotta 8.00 il Uy b
Ceylon Parotta 8.00 Uk (O
Egg Kothu Parotta 13.00 Uig b 5858 an
Chicken Kothu Parotta 14.00 gl 5isS zlaa
CHANNABATURA 15.00 1y e LS
Channa Batura Single 5.00 daaly | 5l LLS
Veechu Parotta 4.00 Uig ol siid
Egg Veechu 8.00 Sl
Chappathi (1 Pc) 1.50 (Aakd 1) Ala
Parotta 1.50 Gyl
Chilly 1dly 10.00 Jsedll oy
Chilly Parotta 12.00 Uy lal
Veg. Kothu Parotta 12.00 Uyl eSSl
CHICKEN MURTHBASPL 15.00 Li )5« zlaa SPL
MUTTON MURTHEBA SPL 18.00 Ui ) se b aal SPL
Chicken Chilli Kothu Parotta 16.00 Lo £sS lall JalilL #lan
Kizhi Parotta 18.00 Uy b dsas




SANDWICH

176.Veg Sandwich
177. Egg Sandwich
178. Chicken Sandwich

CHAT ITEMS

179. Pani Puri
180.Sev Puri

181. Bhel Puri
182.Samosa Chaat
183. Dahi Puri
184.Chana Chaat

EVENING SNACKS

185. Banana / Chilly - Bajji
186.Pazham Poori

187.Veg / Chicken - Samoza
188.Daal Vada

189.Egg Bonda

f-w\gﬁu‘.ﬁicﬂ%\g

1.50 b- s Jdi/ 55
2.00 Sosalan
150 /2.00 s el - zlaa / jlad
1.50 1ala Jla
1.50 15 53

HOT BEVERAGE

Tea

Coffee

Filter coffee
Sukku Coffee
Horlicks
Boost
Badam Milk

2.00
3.00
5.00
2.00
5.00
5.00
5.00




189.
190.
191.

192.
193.

194.
195.
196.
197.
198.
199.
200.
201.
202.
203.
204.

205.
206.
207.
208.
209.
210.
211.
212.
213.
214.
215.

216.
217.
218.
219.
220.
221.
222.
223.

CHINESE DELIGHTS

CHICKEN

Chilly Chicken
Manchurian
Chicken Ginger
Chicken Garlic
Chicken SEZ

VEGETARIAN

Chilly Gobi ( Dry / Gravy )

Chilly Manchurian ( Dry / Gravy )
Crispy Vegetable

Veg. Manchurian

Mushroom Manchurian ( Dry / Gravy )
Chilly Paneer

Chilly Egg

Chilly Mushroom

Baby Corn 65

Baby Corn Manchurian

Baby Corn Chilly

FRIED RICE

Veg. Fried Rice

Egg Fried Rice

Chicken Fried Rice
Mixed Fried Rice
Schezwan Chicken Fried Rice
Schezwan Egg Fried Rice
Schezwan Veg Fried Rice
Schezwan Mix Fried Rice
Mushroom Fried Rice
Paneer Fried Rice

Gobi Fried Rice

NOODLES

Veg Noodles

Egg Noodles

Chicken Noodles

Mixed Noodles

Schezwan Chicken Noodles
Schezwan Egg Noodles
Schezwan Veg Noodles
Schezwan Mix Noodles

15.00
15.00
15.00
15.00
15.00
18.00
18.00
18.00
18.00
18.00
18.00

12.00
13.00
14.00
20.00
19.00
19.00
19.00
22.00
14.00
14.00
14.00

13.00

(Boe/dla) Skl () sl

(Bo/dls) Jla ose
(G / Aa) b jla by ) slie
S Ol sdile

Ol b

o pan
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224,

225.

226.

2217.

228.
229.
230.

231.

232.

233.

234,

235.

236.

237.
237.

238.
239.
240.

241.

242.
243,
244,
245.

WEEKEND SPECIAL

Roti

Plain Parotta
Missi Roti

Plain Naan

Butter Naan
Garlic Naan

Mix Plater
Tandoori Chicken
Chicken Tikka
Paneer Tikka
Tandoori Prawns
Malai Kabab
Kasturi Kabab
Mint Kabab

Kalmi Kabab
Tangdi Kabab
Jamuni Angara Kabab
Chicken Seekh Kabab
Veg. Seekh Kabab
Sangum Kabab
Fish Tikka

Irani Fish Tikka
Fish Strips

| !!!|[D

dLalil) £ gan) Al Allac

2.00

2.00

3.00

3.00

4.00

4.00

53.00
22.00
19.00
19.00
23.00
21.00
19.00
21.00
21.00
21.00
21.00
19.00
19.00
25.00
21.00
21.00
21.00
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