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DINNER
6.30 pm to 10.30 pm

BOILER POINT

Cream Soup - Tomato/Veg/Mushroom sé&snerfi/eleugs/smermeot
A rich thick soup, made with fresh tomato / vegetable / mushroom & cream

Sweet Corn Veg Soup ewefi- smiiedr g1
Traditional chinese soup made with sweet corn and spices.
Garnish with green onion

Hot & Sour Soup amm & Ganrr &L
A spicy chinese soup made with vegetable sweet & sour sauce and chilli

Mulligatawny Soup wlen@ sevorevofit &5L1
Lentil water spiced with pepper corn & turmeric

Tomato Rasam* / Veg Clear Soup* saanef gaLb / eleues derfiwirt gL

OLIVE GARDEN

Hitler Russian Salad peduieor smeoL
Diced vegetable seasoned with butter milk sauce

Island Fruits & Green Salad vuemL & &ifeor smeoL
Fruits & vegetable dressed with butter milk sauce

Tossed Salad Lnev@ smeor”
Cube of Cucumber, Carrot, onion & tomato tossed with bellpepper,
in lemon olive oil dressing

Katchumber scawbur®
Freshly diced tomato, cucumber & onion with lemon & olive oil dressing

Green Salad &ffsr e
Slice of garden fresh vegetable

Mix Veg Raitha wsev aeue miigsn™
Diced cucumber, tomato & Onion in mild spiced yoghurt

Pineapple Raitha emuemuder piiggn™
Diced pineapple in mild spiced yoghurt

TANDOORI SIZZLER

All items served with pulao, salad, raita, green chutney

Paneer Tikka uefir wésn”
Home made cottage cheese, bell pepper & tomato marinade with
house spl spices & tandoori grilled

Malai-ki-sabzi weomii-B-g1igd
Garden fresh vegetable marinade with cream cheese,
herbs and spices. Tandoori grilled

Hariyali Kebab amflwmed sum

Mix veggies marinade with fresh mint, cilantro & chilli. Tandoori grilled

* Dishes are prepared in jain style also




TRADITIONAL APPETIZERS

Idli (2 pcs) &:e9*

Steamed rice patties served with sambar & chutneys

Ghee Pongal emii eunmised 3 94

Sambar Idli (Mini) embuni &L 3 89
Podi Idli - Pepper Idli eume 8169-5e1@ S1-6d 3 124/134

Keerai Vada &ewy euenL 3 38
Deep fried lentil, spinach donuts served with sambar & chutneys

Idiyappam @ewimiub*

String hoppers - steamed rice noodle served with coco milk / korma

Paneer Bhurji ueofit yires”

Scrambled paneer temperd with mustard seed, onion, green chilli, and peas

Gobi 65/ Baby Corn 65 Gsmi - 65 /Gul smier 65 * 189
Cauliflower marinade with house spl spices & deep fried

Mushroom / Paneer 65 woenemid / uesfi - 65 * < 199/209

Mushroom / paneer marinade with house spl spices & deep fried

Pappadam (2 pcs) uuuLib
Tandoori baked lentil wafers

Masala Pappadam wsmeom L™
Lentil wafers topped with spiced onion, tomato & cilantro

KIDS CORNER

French Fries Wpesé Wseempei

Veg Spring Roll aeue. sodifim Gymed™
Roll stuffed with veggies & deep fried, served with Garlic Sauce

Paneer Fingers wueofit Wmisien
Long fillet of Paneer breaded and deep fried, served with Butter Milk sauce

Cone Dosa Gsneir Ganems
Cheese Dosa &6 Ganens
Spicy Cheese Dosa swemuerd) &ev Canens

Pizza Dosa Suem Gsnems

* Dishes are prepared in jain style also




CHINESE APPETIZERS

Gobi Manchurian GsmA wehaswieor”
Crispy fried cauliflower coated with hot garlic sauce

Mushroom Manchurian smemmetr Loghaslwiedr™
Crispy fried mushroom coated with hot garlic sauce

Chilli Gobi - Chilli Babycorn / Chilli Mushroom

Batter fried veggies tossed with onion, pepper & spicy chlli sauce

Crispy Fried Veggie eeuged soLiemy

A batter fry veggies served with garlic sauce. A traditional chinese starter

Chilli Paneer #ebed Lieofii™
Batter fried home made cheese tossed with onion, pepper & spicy chilli sauce

Chilli Idli  Heded) Sr-601

Paneer Salt & Pepper wuefi emedL & e
Batter fried paneer stirfry with spring onion, bell pepper, celery,
garlic and crushed pepper corn

Baby Corn Fries Guwi &nrietr soemyein

CHINESE WOK

Veg Fried Rice eeug Slieng® enen

Gobi Fried Rice Gsmii Sliemp® smys

Baby Corn Fried Rice Gu. sniier SLiewg® emwpein
Mushroom Fried Rice snenmeir Sliemp® emps

Cashew Fried Rice wpp# soLiemwp® emyen
Basmati rice stir fried with cashew

Paneer Fried Rice wuefit &Liemp® smmen
Schezuan Fried Rice essaunet Slieng® swpsn

Schezuan Paneer Fried Rice esseunedr uefii Sliemwp® smpsn™

Veg Noodle eeugz mrGed

Veg Hakka Noodle eeug. ansar mr@ed

Thin rice noodle stir fried with veggies, green onion & spices
Schezuan Noodle esaeuner mrGed
Mushroom Noodle anermesr mm®Ged

Paneer Noodle wveofit mm@ed

Schezuan Paneer Noodle esaeunesr uefi mrGed

* Dishes are prepared in jain style also
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DOSA GRILL*

A thin rice crepes prepared in oarious style,

served with sambar, gun powder & house sp[ utneys

Plain Dosa ueetudesr Gamems

Masala Dosa osneon Gsnens

Butter Dosa uiLit Ganeme

Ghee Roast empii Gsneme

Ghee Podi Dosa e e Gsnens
Mysore Dosa emioasit Ganena

Onion Dosa eaumemu Ggnens

Podi Dosa eumg Ganens

Kal Dosa &6 Genema

Gobi Peas Dosa Gam Sev Ganens
Mushroom Dosa anemmer Ganens
Paneer Dosa vuefi Ggnens

Kelvaragu Dosa Gswpeur@ Ganene
Kothumai Dosa Gangiem Gamene
Karuveppillai Dosa snfiGeauifene Ganens
Pesarattu Dosa ewsyi@ Ganene

Kara Kal Dosa (2 pcs) sny &6 Gsnens
Rava Dosa peun Gsnews

Ghee Rava Dosa emi peun Ganens

3
3
3
3
3
3
3
3
3
3
3
3
3
3
3
3
3
3
3
%

Cashewnut Rava Dosa widifipeur Ganens

UTHAPPAM *

Plain Uthappam wWeemufeor eerggmiuib
Onion Uthappam eemismu eeggmiLib
Podi Uthappam ewumg gerggmiuib

Veg Uthappam eeug; esggminib
Mushroom Uthappam anenmetr 2erggmiiuLb

Peas Uthappam Sev gerggmiub

* Dishes are prepared in jain style also




CURRY POT
South Indian Treat

Gobi Varutharacha Curry Gemi eumisgnée &

Gobi cooked in roasted coconut curry

Kalan Varutharacha Curry snemmer eumiganss em
Mushroom cooked in roasted coconut curry

Kalan Milakitathu Dry / Gravy snemmetr WlenéL L g
Mushroom cooked in spl chettinad spices

Gobi Pepper Fry

Gobi cooked in special chettinad spices

Potato Pepper Fry

Potato cooked in special chettinad spices

Kalan Kurma snermeor @mLom
Mushroom cooked in coconut curry

Veg Korma eeusz. @Lom
Garden fresh vegetable cooked in coconuts cream sauce

Andhra Eggplant Masala eypdon ssd8Mésni wemeon
Small eggplant cooked with spl Andhra sauce

NORTH INDIAN TREAT
Mushroom Hunter

Kadai Mushroom &L snemmebr
Mushroom cooked in onion, bell pepper & tomato gravy

Mushroom Mutter smermeor Low-Li™
Mushroom & green peas cooked in medium hot & spicy sauce

Gucchi Dhaniya @& seofiun
Mushroom cooked in chef’s special sauce - Highlighting the importance of fresh cilantro in Indian cooking

Mushroom Masala smermetr o&meon

Dal Taster

Dal Fry sneb soLiemp™
Boiled moong dal flavoured with garlic, onion, tomato mild spices

Dal Palak gned uneos™
Moong dal cooked with fresh spinach & spices

Veg Dal Curry eeugs smeb &)™
Moong dal cooked with garden fresh vegetables & spices

Dal Makhani gmed wésmeof
Black lentil & beans cooked in onion, tomato & cream

Channa Masala sebreorm ogmeomn
Garbanzo prepared in onion and tomato bhuna

* Dishes are prepared in jain style also
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O

Cheese Muncher

O

Spl combination of fresh vegetable / mushroom / paneer
cooked with basmati rice & spices

O

7 Steamed Basmati Rice euiL unenios engen* 3 99

8. Curd Rice suir sng* 3 99
Creame parboiled rice blend with yoghurt & spices

O

O

* Dishes are prepared in jain style also

N/
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g" 1 Palak Paneer unevs uesfit 4 239

0 Creame spinach cooked with home made cottage cheese

$CO 2.  Paneer Butter Masala uefit uwLit ogmeon™ 4 239

g Home made cottage cheese cooked in tomato cream sauce

Oe° 3. Kadai Paneer s_miiuefit 4 239

: Home made cheese cooked with onion, pepper, spicy gravy

0.0 4 Mutter Paneer v ueofi™ % 239

: Home made cheese with green peas cooked in creamy mild sauce

0.0, 5 Malai Kofta weomii Genssligm™ 3 239

: Delightful potato balls stuffed with nuts prepared in mild sauce

X .

3 Veggie Lover

O, . . .

Y0 1. Veg Jalfrezi eeugs. gnebiflemyerd) 54 224

Mix veggies cooked with onion bell pepper in tomato gravy

O

) .

6% 2. Aloo Gobi &yay Gama 3 224

0 Cauliflower and potatoes sautéed in fresh garlic & ginger steamed in exotic sauce

) .

%% 3. Aloo Mutter ebgy oLt 3 224

() Potatoes and green peas sautéed in fresh garlic & ginger steamed in exotic sauce

ol 4. GobiMutter Gams wrLi T 224

() Cauliflower and green peas sautéed in fresh garlic & ginger steamed in exotic sauce

: O 5 Green Peas Masala e warmeor 4 224

(-) Fresh green peas sautéed with onion and tomato gravy

o) 6. KadaiBhindiCurry sLmisss e 3 224

(-) Fresh okra sautéed with onion, bell pepper, serano chillies and exotic spices

ol 7 Bhindi Fry uss sdeoy z 224

() Fresh okra and onion, chilli fried in exotic spices

o 8  VegMoghalai eeu. eunaemi” z 224

() A variety of vegetable prepared in mild sauce flavour with mace & cardamom

: o] 9 BombayAloo umbGu esa z 224

(- Potato cooked with creamy tomato sauce

)

:o BASMATI RICE

0, 1. Jeera Pulao epm yeomei™ 3 209

: O Aromatic rice suffused with saffron & roasted cumin

0, 2.  Banarasi Pulao uempd Leoei 3 224

:0 Speciality from banaras - Fresh vegetable, nuts & raisin with basmati rice

:0 3.  Mushroom Pulao snenmebr yeomeu 4 224

() Mushroom & peas cooked with exotic basmati rice - Fit for Maharaja

9 4.  Peas Pulao e i+ 4 219
. Ljedmeu

O

: Peas cooked with exotic basmati rice

:o 5.  Paneer Pulao uefit yeomen™ 3 229

) Paneer cooked with exotic basmati rice

: 6. Briyani - Veg / Mushroom / Paneer < 159/224/229

O
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O
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O

)
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FRESHLY TANDOOR BAKED BREAD

Nan / Butter Nan mmeoor / uiLit mmesor
Fresh tandoor baked white bread

Roti egmip
A whole wheat bread baked in tandoor

Pulka (2) yeosn
Whole wheat flat bread prepared without adding any fat

Garlic Nan / Green Herbs Nan &miiedlé mmeoor / &ifeot e@uriLien mmesor
Nan topped with freshly chopped garlic / mint, methi & cilantro

Cheese Nan &so mrevor
Nan stuffed with home made cheese and spices

Kashmiri Nan &neiL5 mresor
Nan stuffed with nuts and dry fruits

Onion Kulcha &esfiwesr @even
Nan topped with freshly chopped onion & cilantro

Romali Roti egmomed egmiip

Aloo / Gobi Paratha &gy /Gasm uGymLn
Whole wheat bread studded with spiced potato / Gobi served with curd & pickle

Poori Aloo (2 pcs) uf epa

Deep fried whole wheat bread served with potatoes, onion sabzi

Chilli Parota #ebed uGgmLm
Crispy fried parota tossed with bellpepper, onion & chilli garlic sauce

Kothu Parota eengg u@um-Ln
Shredded parota cooked in exotic Indian spices

Paneer Kothu Parota uesfi esnsg uGomLm
Shredded parota cooked in exotic Indian spices & paneer

Channa Batura setreorm u@pm
Deep fried large puffy bread served with channa masala, salad & raitha

Mushroom Lappa  snermeor eomium
A flat unleavend white bread stuffed with mushroom fried on griddle,
served with Korma and raitha

Paneer Lappa uebreofit eomiium
A flat unleavend white bread stuffed with paneer fried on griddle,

served with Korma and raitha

Parota / Chappati uGpm:Ln/siungs

* Dishes are prepared in jain style also




FUSION FOOD

Hunan - Style Hot Veg Fish amn eieues s
Crispy slice of veg tilapia in tangy spicy sauce with stir-fried vegetable

Mongolian Veg Lamb wmri@snedlwesr 6i6ugz Geold
Tender veg steak wok cooked, then quickly tossed with scallions & garlic

Orange Peel Veg Chicken &ppéré 616usz floseor
Veg chicken tossed with mild chilli sauce and orange peel

Dim Sum Veg Lamb 1g1b &1b 616ugz GeoLd
Stir fried shredded veg lamb with sweet and sour sauce & staranise - “Touch your heart”

Veg Chicken lollypop 6eugs féametr eomedluimts
Veg chicken marinated in herbs & spices and deep fried, served with green chutney

Veg Fish Finger 6eug slieip kst
Long fillet of Veg Fish breaded and deep fried, served with Butter Milk sauce

Veg Kola Urundai eeuez Gameom 2_mevoremL
Potato stuffed with spiced minced Vegetable. Deep fried

Veg. Wraps eeugs griiso
Thin roti filled with spiced sabji & tangy, sweet chutney

Paneer Kati Roll uesfit emip Gumed
Whole wheat roti filled with seasoned cheese, lettuce & sweet and sour sauce

Gobi Marsala ltaliano Gamd wnregeon
Gobi marinated in herbs & spices and deep fried, than sautéed in
spiced onion, topped with greated chesse

Mushroom Marsala ltaliano smermeor Lomregeom
Mushroom marinated in herbs & spices and deep fried, than sautéed in
spiced onion, topped with greated chesse

Tandoori Veg Chicken Roll gian aeues fsser Gomed
Roti filled with spiced veg chicken served with mint chutney

Veg Chicken Rice eeus; fsaseir engeo
Basmati rice stir fried with veg chicken & spices prepared in chinese wok

Veg Chicken Noodle eeus; fsaeir mmBedsn
Thin rice noodle stir fried with veg chiken, green onion & spices

Veg Egg Curry eeus a6 &

Scrambled Egg (paneer) cooked with coconut curry sauce

* Dishes are prepared in jain style also




DESSERTS

Fruit Salad e Gaeor
Seasoned garden fresh fruits

Pisany De Sundae fenneoh & seorGL
Slice of banana with three different flavoured ice cream

Mid Night Delight w8l ewmL. igemeot:

A house special dessert

Melting Heart 6wedipra e
The shades that get the babes

Rasjamun / Rasagulla gevsnwpesr / pg@edeon
Dried jamun / cheese ball soaked in sweetened milk. Garnish with pistacho

Gulab Jamun @eom gampedr
Milk balls in honey syrup

Banana Custard wueomeotm seoLi®
Banana in sweetend milk, nuts & raisin

Apple & Dry Fruit Custard &pLifsr seoLi®
Apple & dry fruit in sweetend milk

Double-Ka-Meetha vLyer-sn-wslgsn
Dessert of Hyderabad - A crispy fried honey bread,
topped with sweetend milk & nuts

Ice Cream - Scoops Vanilla eswd&ifib

Ice Cream - SCOOpS (Chocolate / Strawberry / Butter Scotch)

BEVERAGES

Soda Cane
Coke, Sprite, Fanta

Ice Tea

Bottle Water

Fresh Lime Soda / Water (Sweet or Salt)
Milk / Badam Milk

Panakarkandu Milk

lyer Spl Filter KAFI - South Indian Coffee

Ginger Black Tea / Ginger Black Coffee

* Dishes are prepared in jain style also




Sukku Malli Coffee
Coffee prepared with dry ginger, thippili & brown sugar - a Grandma Special

Masala Chai
Tea prepared with milk, tea leaf & house spl spices

Pazha Charu - Seasonal Fresh Juice

Neer Moor
Refreshing thin spiced yoghurt water

Lassi
Refreshing yoghurt drink served sweet or salt

Mango Lassi
Refreshing mango flavoured yoghurt drink

Milk Shake

Vanilla flavoured Milk

Choice of Milk Shake

Mango, Strawberry, Banana, Chocolate, Cold Coffee

Milk Shake with Ice Cream

Mango, Strawberry, Banana, Chocolate, Cold Coffee

THE OCEAN SEA

Blue Hawai Liess eumeumia
Blue curaco, lemon juice, topped with aerated water

Red Devil e aiLefied
Orange juice, strawberry crush. Floated with tea

Mint Glacer et &Gererort
Mint syrup, lemon juice topped with aerated water

Sunshine Kiss seremeagedr Bero
Strawberry, lemon wedge topped with aerated water

Latin Love eomigetr evell
Pineapple, coconut milk, grenadine syrup

Purple Cow wurder sei
Vanila ice cream with grape juice

Pink Lady Wmis Geow

Honey, lemon juice, water, grenadine syrup

Chocolate Liquer Shake

Coffee, Vanila, Chocolate Ice crem blended with cardamom & cream

Italian Cream Soda &ggnedlw Sifib Gemn
Watermelon juice, cream with areated water

* Dishes are prepared in jain style also 01.04.2026




