
Lunch 
12.00 pm to 4.00 pm

1. Gold Platter `	 124 
Indian Bread, Side Dish, Spl Rice, Pachadi, Rice, Sambar, Spl Kozhambu, Rasam, 

Poriyal, Kara Curry, Kootu, Vadai, Payasam, Curd, Moor, Appalam, Pickle,

2. Silver Platter	 `	 119 
Sweet, Indian Bread, Side Dish, Sambar Satham, Rice of the Day, Poriyal, 

Curd Rice, Appalam, Pachadi, Pickle

3. Parota	 `	 64

4. Chappati	 `	 64

5. Chilli Parota	 ` 139

6. Kothu Parota	 ` 139

7. Paneer Kothu Parota	 ` 149

8. Parcel Meal - Special 	 `	 114

9. Parcel Meal - Budget 	 `	 72

 chitrannam

1. Rice in your choice - Tomato / Lemon / Sambar / Tamarind Rice	 `	 64	
>V	/	\[	/	VDV	V>D	/	A	V>D

2. Coconut Rice  >VF	V>D	 `	 79

3. Parupupodi Rice  AV	V>D	 `	 79

4. Gongura Rice  A	V>D	 `	 79

5. Karuveppillai Podi Rice	k	V	V>D	 `	 79

6. Curd Rice / Rasam Satham  >lV>D	/	D	V>D	 `	 59

7. Veg Briyani  k	BV	 `	 109 
Spl combination of fresh vegetable cooked with basmati rice & spices

8. Mushroom Briyani  VV[	BV	 `	 144 
Spl combination of fresh vegetable, mushroom cooked with basmati rice & spices

9. Paneer Briyani  	BV	 `	 149 
Spl combination of fresh vegetable, paneer cooked with basmati rice & spices

10. Jeera Pulao  V	AV* ` 129 
Aromatic rice suffused with saffron & roasted cumin

11. Banarasi Pulao  VE	AV ` 144 
Speciality from banaras - Fresh vegetable, nuts & raisin with basmati rice

12. Gucchi Pillau  zE	AV ` 144 
Mushroom & peas cooked with exotic basmati rice - Fit for maharaja

13. Peas Pulao  	AV* ` 139 
Peas cooked with exotic basmati rice

14. Paneer Pulao  	AV* ` 149 
paneer cooked with exotic basmati rice

Tax as applicable



chineSe & north indian treatS 
please allow 15 to 20 minutes to serve

1. Gobi Manchurian  V	\B[ ` 139

2. Mushroom Manchurian  VV[	\B[	 ` 144

3. Chilli Baby Corn  E_o		V[ ` 139

4. Chilli Paneer  E_o	 ` 149

5. Gobi 65 / Baby Corn 65  V	65	/		V[		65 ` 129

6. Mushroom 65 / Paneer 65  VV[	65	/			65 ` 139/144

7. Veg Fried Rice  k	 ` 129

8. Mushroom Fried Rice  VV[	 ` 134

9. Paneer Fried Rice  	 ` 139

10. Schezuan Noodle / Schezuan Rice  kV[	|_	/	 ` 134

11. Veg Noodle  k	|_ ` 129

12. Mushroom Noodle  VV[	|_ ` 139

13. Paneer Noodle  	|_ ` 144

curry Pot

1. Dal Fry  >V_	* ` 99

2. Dal Palak  >V_	V* ` 129

3. Paneer Butter Masala  		\VV* ` 149

4. Kadai Paneer  VF	 ` 149

5. Mutter Paneer  \	* ` 149

6. Aloo Gobi / Aloo Mutter  gK	V	/	gK	\ ` 139

7. Green Peas Masala  	\VV ` 139

8. Veg Jalfrezi  k.	V_L ` 139

9. Kalan Milakitathu Dry / Gravy  VV[	tm ` 149/144

10. Mushroom Masala  VV[	\VV ` 144

11. Mushroom Varutharacha Curry  VV[	k>	 `	  144

FreShLy tandoor Baked Bread

1. Nan / Butter Nan  V	/		V ` 48/50

2. Roti  V ` 48

3. Pulka (2)  A_V ` 40

4. Garlic Nan  Vo	V ` 64

5. Cheese Nan  	V ` 74

6. Onion Kulcha  gMB[	z_V ` 64

7. Romali Roti  V\Vo	V ` 69

Tax as applicable


