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Hilgiri Veg Kurma
vegotable Stew
Andhra Tomata Pappu Dal
Kadala Curry
. Veg/Pancor/Mushroom Chettinad Curry
. Weg/Paneer Gassi
. Keerai Kootu
. Vendaikai Thenga [Okra Coconut] Curry
. Kathrikayi Kara {Brinjal Chilli} Curry
. Paneer Lababdar
. Shahi Paneer
. Matar Paneer

. Dal Makhani

. Kadhai Paneer
Saaddlam

Appam (2 Pes) / Parotla 2 Pos) / Poori i4 fos)

Steamed Basmati Rice

Peanuts Lemon Rice

Ghee Rice

Coconut Rice

Tamarind Rice

¢ Zassic Curd Rice

Tomate Rice

Vegetable Pulao

Vegetabie Biryani

Disibele Bhath

Dal Tadka + Rice

Rasam Rice

Sambhar Rice
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Afters/ The Confeclionary/ The Sweet Course usually }}

served at the end of a Meal.
98. Nariyal Barfi
99. Rava Kesan
100. Semiya Payasam
10, Jalebi
. Gulab jamun
- Gulab Jamun With lce Cream
. Fresh Fruit Platter

(ood {HA! Sanduickh

. Bun Maska
Green Chutney & Butter Sandwich
. Malai Cheem Sandwich

(M@é’/’yw

Plain Yogurt
12%. Tomato Cucumber Raita
170. Alna Raita
111. Pineapple Anaar Raita

* Exclusive of all Toec:

T
T 149
T 129
149
129
T 189
T 199

Gooet Uil ot Croams

112 Vanilla lce Cream 2 sco0ps)
113, Strawberry lce Cream @ Somys)
14, Coffee ice Cream @ Scoos)
115 Maharaja Aam {Mango) 2 Scoons)

Rondileres, Fitbrserie, P

{{ Cakes, Muffins & Patties }}

" o

Servas 7
&

Dark Chocolatc Cake T 799 T1399
Italian Tiramisu Cake T 1399
Chocolate Truffle Cake T1399
Black Forest Cake Z 1300
Red Velvet Cake T 1500

South Indian Paneer Patty
Tamil Aloo Pally
Mushroom Patty

Pulfl Pally {Vol-au-vent}
Muffin

"
Serves 14
saopis

South Indian (Degree) Filter Caffee
South Indian Filter Cold Coffee

118. Hot Chocolate

. Cappuccing
. Café Americano

121, Cafe Lalte

Espressa Single
Espresso Double

. Cold Coffee

Cold Coffe Whipped Cream

. lced Café Mocha
. Cappuccino - Vanilla & Hazelnut

Cappuccing with Chocolate
Caramel Cappuccing

(Food ! Yes

. Ginger Masala Tea
. Assam Tea

. Darjeeling tea

. Earl Grey

. Camomile

. Jasmine Tea
. Green Tea
. Ginger Lemon Honey
lced Tea- Honey/Peach
lced Tea- Rose & Pomegranate
. Iced Tea- Strawberry & Basil
Pink Grapefruit, Orange fi Kaffir Lime iced Tea

T 129
T 149
T 149
T179
T179
T179
T 179
T 149/349
T 119219
T 29
T 229
T 2291249




Juggernaut
¥1,500 for two

Food Beverages
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” A fritter-type Savoury snack made of Black Lentil Batter that "

u

/juggernal utorll
» Add 4
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Thin Crisp Pancake made from a fermented Batter of n § Savoury Cake made hy steaming a Batter of fermented Black ||

Rice and Black Gram, stuffed rolled with a Selection

of Vegetable Stuffing/ Filling and served with Sambhar j ) 3

and Coconut Chutney. 35 Platn ldii
Anaar Masala/Paneer/Mushroom/ Dahi Idli
Spinach corn/Assarted Dosai T/ 219/219/219/219 . Podi Ghee Idli

Set Dosai (3 pcs) T 189 . Pepper Idli

Plain Dosai 159 . Curry Leaves Podi Idli
Masala Dosai T179 Mini Tadka Podi kili
Butter Plain Dosal T 189 Benne Idli

Butter Masala Dosai 209 2. Chettinad Idli

Paneer Dosai T209 . Fried Cocktail Idli
Mushroom Dosal T9 1. Schezwan Style Idli
Pesarattu/MLA Pesarattu ¥ 189/209

Paalak Masala/Paneer/ Corn Dosai ¢ 239/259/259 e Flee %Jﬁ{.@« Side

Garlic Plain/Masala/Paneer/ ff i itbi
Mushroom Dosal 2 204/224/244/244 SRDEHTEry aavories & W,

Rava Plain/Masala/Paneer/ (Goor A ! (Tassies
Mushroom Dosaf T189/209/229/229
Ghee Roast Plain/Masala/ S AR -
Paneer/Mushroom Dosai 7 189/209/229/229 Eai “Pao Bhaji Special.
Cheese Plafn/Garlic Dosal T229/249 IR=r0bis
Coconut Rava Plain/Masala/ AllTvac
Paneer/Mushroom Dosai 2249/259/279/279 & i?u:m::aﬁ;mmﬁ

3 i o Sy holay Bhature
Onion Plain/Masala Dosai T174/204 Cholay Kulche
Broceoli Soup
Cauliflower 65
Mucsli & Seasonal Fruit Frozen Yoghurt
Adai with Gur {Jageery] & Makkhan {Butter}
Pakoray {Mix Veg]
Peanut Bell Pepper Salad
Masala Peanuts & Sprouts Salad

Chettinad Plain/Masala/Paneer *
Mushroom Dosai T 204/224/244/244 Greek Salad

Onion Rava Plain/Masala/Paneer

/Mushroom Dosai T 189/209/229/229
Paper Plain/masala/Pancer/

Mushroom Dosai T189/219/239/239
Podi Ghee Roast/Masala Dosai TI79/199

Mysore Plain/Masala/Paneer

/Mushroom Dosai 2 199/219/239/239

Mulligatawny Soup

- = . Vegetable Noodles
{7()(){/ f)ﬂ'f/ /,7% Cream of Mushroom Soup
Leman Peanut Poha/ Semiya
Rava Upma
South Indian Onion Pakoda
Kotthu Paratta
Masala Vadai 7159 ] Masala/Cheese Paniyaram
Medu/Onlon Vadai 7155/169 3 Mushroom/ Broccoli Paniyram

Dahi Vadai 7179 P
Idli Vadai T169

is flavoured with Asafoetida, Ginger, Fenugreek, Curry Leaves
& Coconut. Served with Sambhar & Chutney ar with Curd. “

Lentil and served with Sambhar and Coconut Chutney,

T159
159
T189
T 169
T169
T169
T159
189
T149
T179
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209
209
199
189
29
189
219
169
179
299
199
229
179
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179
194
209
179/199
199/199
149
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Keeral Vadai 7189 & K
o Ul! Tl Gl ! Thaal

Unlike & dasa, which s crisp and crepe-like, uttapam fs a SOUTH INDIAN MINITHAAL

thick pancake, with toppings cooked right into the batter. Parotta, Appalam, Sambhar, Rasam, Curry, Poriyal,
Steamed Rice, Curd, Pickle, Curd Chilly, Dessert

Plain Uttapam 189 JUGGERNAUT SOUTH INDIAN THAAL
Vegetable Uttapam T 124 Appam, Parotta, Appalam, Sambhar, Rasam, Kulambu,

399

Paneer Uttapam T 244 Curry, Kootu, Porlyal, Steamed Rice, Curd, Chips, Podi Powder,

s Ghee, Butter milk, Pickle, Curd Chilly, Dessert
Onion Uttapam T19
NORTH INDIAN THAAL

Tomato Uttapa T 189

S R Poori, Parotta, Dal Makhani, Shahi Paneer, Dry Vegetable
Cheese & Veg Uttapam T2 Preparalion, Vegetable Pulao, Tomato Cucumber Raita,
Coconut Uttapam T 244 Papad, Dahi Vada, Dessert

Onion Tomalto Uttapam 19

3349

* exclusive of all 1axes




