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South Indian | apps

| Vege Appetizers

Medu Vada

Masala Vada

Dahi Vada

Mysore Bonda

Potato Bonda
Vegetable Pakora
Onion Pakora

Chilli Bajji / Cut Mirchi
Veg Kothu Parotta
Vegetable Samosa

| Non-Vege Appetizers

Egg Puffs

Chicken Puffs

Chilli Chicken
Chicken Manchurian
Chicken Pakora
Chicken 777
Chicken 65

Chicken Pepper Fry
Chicken Lollypop
Chicken Kothu Parotta
Chicken Samosa
Amristari Machili
Guntur Kodi Vepudu
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Vegetable Cutlet

Vegetable Spring rolls
Vegetable Puffs

Spinach Paneer rolls

Gobi 65

Soups Vegetarian Appetizers
Mushroom 65

Mushroom Pepper Fry

Chilli Gobi

Chicken Majestic
Schezwan Chicken
Coconut Chicken Fry
Ginger Chicken
Chicken Satay

Chicken Wings Chilli Fry
Chicken Tikka
Tandoori Chicken
Murg Malai Kabab
Chicken Hariyali Kabab
Chicken Seekh Kabab
Tandoori Lamb Chops

Chilli Vegetables
Chilli Baby Corn

Chilli Paneer
Chilli Parota
Mylapore Podi Idly
Chilli Potato

Baby Corn Manchurian
Gobi Manchurian
Veg Ball Manchurian

Mamsam Roast
Mamsam Roast
Mamsam Miriyala Vepudu
Madras Mutton Chops
Lamb Pepper Fry

Lamb Seekh Kabab
Bagari Jinga

Tawa Fish Fry

Mint Prawns

Prawns 65

Chilli Prawns

Madras Masala Fried Fish
Apollo Fish

Chilli Fish
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| Vege Dry

*

Cabbage and Peas Poriyal
Potato Peas Poriyal

Spicy Potato Varuval
Plantain Varuval
Kadamba Poriyal
Tindoora Poriyal

Kerala Potato Pirattal
Beans Usili

Cabbage Poriyal

Channa Poriyal

| Rice + Bread

Steamed Rice
Jeera Rice
Saffron Rice
Vegetable Pulao
Peas Pulao
Mushroom Pulao
Tomato Rice
Lemon Rice
Tamarind Rice
Capsicum Rice
Gongura Rice
Coconut Rice

| Daal + Lentil

Yellow Daal Fry
Daal Palak

Mango Daal
Pudalangaai Kootu
Cabbage Kootu
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Chikkudukaya Vepudu
Carrot&Peas Poriyal
Potato Podimas
VendaiKaai Fry / Okra Fry
Kovaikaai/ Dondakaya Fry
Aloo Gobi

Aloo Jeera

Aloo Methi Masala

Aloo Capsicum

Achari Aloo

Pudina Rice

Curd Rice
Bisebelle Bath
Vaanki Bath
Vegetable Briyani

Hyderabadi Chicken Dum Biryani

Egg Biryani (Egg)

Hyderabad Mutton Dum Biryani

Ambur Chicken Briyani
Ambur Goat Briyani
Lamb Briyani

Shrimp Briyani

Soraikaai Kootu

Masala Bharwan Bindi
Katta Meeta Baigan
Vegetable Jalfrezi
Paneer Jalfrezi

Tawa Subzi

Kadai Vegetable

Vegetable Fried Rice
Chicken Fried Rice
Vegetarian Noodle
Chicken Noodle
Poori

Chappati

Parota

Naan

Roti

Daal Makani

Pancharatna Kootu (5 Vegetables) Madras Vada Curry

Channa Masala
Rajma Masala

Tomato Pappu
Paruppu Usili
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| Vege Curry

Bagara Baigan

Mirchi Ka Salan

Gutti Vankaya Koora
Vegetable Korma

Kerala Avial

VendaiKaai More kulambu
Paneer Chettinadu Korma
Chettinadu Vegetable Curry

Okra /Kathirikaai Coconut curry

Vathal Kulambu
Ennai Kathirikai Kulambu
Donda Kaaya Ulli Masala

| Non-Vege Curry

Madras Chicken Curry
Andra Chicken Curry
Gongura Chicken Curry
Chettinadu Chicken curry
Chettinadu Pepper Chicken
Koli Varutha Curry
Chicken Korma

Nilagiri Chicken Korma
Malabar Chicken Curry
Mughalaya Chicken Curry
Chicken Nadan Curry
Mirapakaya Kodi Kura
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Vegetable Manchurian gravy

Sorakaya Tomato Curry
Bagara Baigan

Mirchi Ka Salan

Gutti Vankaya Koora
Vegetable Korma

Kerala Avial

VendaiKaai More kulambu
Paneer Chettinadu Korma
Chettinadu Vegetable Curry

Okra /Kathirikaai Coconut curry

Vathal Kulambu

Karam Kodi Kura

Kurnool Kodi Kura
Kothimeera Kodi Kura
Drumstick Kodi Kura
Madurai Mutton Kozhambu
Madras Lamb Curry
Gongura Mutton curry
Malabari Mutton curry
Goat pepper curry

Goat Dalcha

Madurai Lamb Curry
Chettinadu Eral Kozhambu

Ennai Kathirikai Kulambu
Donda Kaaya Ulli Masala
Vegetable Manchurian gravy
Sorakaya Tomato Curry

Chikkudukaya Tomato Curry
(Beans)

Dondakaya Pulusu
Bengaluru Bendi Pulusu
Drumstick Majjiga Pulusu
Mamdikaya Mandi
Erichary

Keerai Masial(Spinach)

Andhara Mamsam Kura
Mutton Kheema Kura
Nilgiri Goat Curry
Lamb Korma
Mangalorean Prawn Curry
Chilli Garlic Shrimp
Madras Fish Curry
Nellore Chepala Pulusu
Malabar Fish Curry
Pethala Pulusu
Gongura Royyala Curry
Alappey Fish Curry
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South Indian | degserts # extras

| Sweets

| Drinks

Gulab Jamun

Rasamalai

Rice Kheer

Kulfi (Mango, Pista and Malai)
Semiya Payasam

Rava Kesari (Suji Halwa)
Pineapple Kesari

Shahi Tukra /Double ka meeta
Carrot Halwa

Moong Daal Payasam

Mango Cannoli

Chum Chum

Rasagulah

| Chutney

Tamarind Chutney
Tomato Chutney

Palli Chutney (Peanut)
Allam Chutney (Ginger)

Mango Lassi

Sweet Lassi

Butter Milk(Neer Mor)
Lemonade

Rose Milk
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Mango Rasamalai
Motichur Ladoo
Jilebi

Sweet Boondhi
Bengali Sweets

Aval Payasam
Sabuthana Payasam
Poornalu

Maya Special Sweet Pongal
Mango Kesari

Fruit Kesari
Coconut Kesari

Onion Chutney
Vankaya Chutney (Eggplant)
Beerakaya Chutney(Ridgeguard)

Filter Coffee
Masala Chai

Asoka Halwa ( Moong Dal)
Carrot Halwa

Beetroot Halwa

Bread Halwa

Almond Halwa

Gulab Jauman
Rasmalai

Fruit Custard

Desi Special Ice Cream
Chocolate Moose
Double Ka Metta
Special Shahi Tuk Da

Podina Chutney (Mint)
Mysore Chutney
Maya Special Mango Chutney
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