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Cold Beverages
' Badam Milk
; Cold Coffee

Lassi (Sweet/salt)

| Butter Milk
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! Aeratad Drinks

" Minaral watar
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Fresh Fruit Juices
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iAvaIIable as per season)

Fresh Lime water {Sweat/Salted)

Fresh Lima Soda (Sweat/Salted)
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. Mausambsi (Sweet Lime)
' Watermelon Juice

. Pinaapple Juice
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' Tender Coconut Watar

Anar Juice
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' Grape Juice
Mango Juice
Litchi Juice
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From The Rice Bowl

Sambar Rice
{White rice served with an aramatic lentil based south Indian stew.)

Tomato Rice
. {White rice prepared In fresh tomatees, enlons, seuth Indlan splces, nuts and varlety of aromatic
herbs.)

Chitranng (Lemen Ricg)
(White rice preparad with freshly squeezed lemon Julce, seuth Indlan splces, nuts and varlety of
aromatic herbs.)

Bissi Balle Bhath *[Chefs Special)
|(Rice and lentil based pomwidge prepared with mixed vegetables, south Indian spices, nuts and variety
‘of rara aramatic herbs. Sarved In a hot pot. A must 1ry.)

Mosaranna [Curd Rice)
' |(White rice prepared In curd, south Indlan spices and varlety of aromatic herbs.)
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Puliogare (Tamarind Rice) _
(White rice prepared in fresh tamarind pulp, south Indian spices and variety of aromatic herbs.)
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Thenghai Anna Rice
{(White rice prepered with spicy grated coconut, south Indlan spices and variety of aramatic herbs.)
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Tharakari Anna (Veg Rica)
(White rlce prepared In finely chopped vegetable, south Indlan spices and varlety of aromatic herbs.)
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Sweets And Desserts

Kesri Bhath
(Hot semolina cake prepared with fresh pineapples, ralsins and cashew nuts)

‘Holiga with Ghas & Payaszam *
(Swast gram fiaLr & |aggery basad fiat brand sarvad with ghas & payasam)

Payasam
(Sweetened rice broth prepared with milk, cardamom, cashew nuts, plstatisle, raksing end slmeonds.)

Mysors Pak (1 Pc)*
(Swaat gram flour cakes praparad In ghea. A must try,)

Boondi Ladoc |2 Pcs)
(Sweet gram flour balls prepared with nuts, cloves, ralsins & cardamom)

Gulab Jarmun{2 Pcs}
{Deaep fried milk flour balls in sugar syrup.)

Naivedyam Special
{Scoops of Yanllla, Strawberry & Butter scotch Ice cream glazed with haney & dry fruits)

Manglorsan Gud Bud
{Scoops of Butter Scotch & chocolate [ce cream tepped with a variety of fruits)
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Hot Chocaolate Fudge
{Scoops cf Vanilla, Butter Scotch & Chocolate Ice cream topped with dry fruits & hot chocolate

syrup)
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Fruit Salad with Ice Cream Banana Split
(Scoops of ¥anilla, Strawberry , Butter Scotch Ice Cream placed between 2 slices of Banana;
Topped with Tutty Fruity & a varicty of dry fruits)
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Hot Beverages
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Filter Coffec
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Tea

Hot Chocolate

Masala tea
LON

Nescafe 2
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All Day Long Steam ldlis

Classic idlis {Z Pcs)
(Soft stearned rice & kentil batter cakes. Served with Sambar & variety of Chutneys)

Rava Idlis (2 Pcs)
(Soft steamed semolina & lentil batter cakes. Served with Sambar & variety of Chutneys.)

Vegatable Idlis (2 Pcs)
{Soft steamed rice & lentil batter cakes mixed with vegetables. Served with Sambar & variety of
Chutneys)

Dahi Idlis (2 Pcs)
{Rice & lentil batter cakes soaked in curds. Seasoned with natural aromatic herbs & spices)

Fried Idlis (2 Pc3)
(Deep fried rice and lentil batter cakes coated with mild masala. Served with Sambar and vatiety of

Chutneys.)
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Vadais

Sambar Vadai (2 Pcs)
{Deap fried lentil batter mixed with onions, mild spices and herbs. Served with Sambar & varlety of
Chutneys.)

Thayir Vadai {Dahi Vadai) (2 Pcs)
{Vadals soaked In fresh sweet curds (Yogurt). Seasoned with natural aromatic herbs & splces)
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Dal Vadai (3 Pcs)
{Deep friad chickpea lentil batter mixed with South Indian spices, finely chopped vegetables and

sromatic herbs)

Tra
-

CAYA S

Rasam Vadai (2 Pcs)
{Vadals Immersed in a bowl of tangy South Indlan lentil Saup)

Upma

Rava Upma
(Thick porridge cake prepared with semalina, mild aramatic herbs and south Indlan spices. )
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Vegatable Upma
(Thick porridge cake prepared with semolina, vegetables, mild aromatic herbs and South Indian spices. )

Idiappam
(Soft & fine rice noodles served with sweet coconut milk.)

Chow Chow Bhath
Combination of Rava Upma & Kesri Bhath. Kesri Bhath Is the sweet version of Rava Upma prepared

with pineapples
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Rice Dosas

{Thin Crispy polden rice pancakes. All ikems under this section are served with Sambar and varlety of
Chutneys)

Plain Dosai

Udupi Masala Dosai
(Crispy rica pancake filled with mildly spiced mashed potatoes)
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Mahavir Masala Dosai
{Prepared without onien and garlic. Crispy rice pancake served with mildly spiced mashed potatoes)
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Paneer Masala Dosai
(Crispy rice pancake stuffed with mildly spiced cottage cheese mix)
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Mysora Plain Masals Dosai
{Crispy rica pancake coatad with our special chilly garlic pasta)
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Mysoras Masala Dosal
{Crispy rice pancake coated with our special chilly gatlic paste. Filled with mildly spiced masived
potatoes)

Tangam Paper Dosai
(Extra large, paper thin, crispy rice pancake.)
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Tangam Papar Masala Dosai
(Extra large, paper thin, crispy rice pancake filled with mildly spiced mashed potatoes.)
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Toppi Plain Dosai
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Benne Flain Dosai
(Crispy rice pancake prepared in butter)

Benne Masala Dosai
(Crispy rice pancake prepared In butter. Filled with mildly spked mashed potatoes.)

Benne Masala Dosai
{Crispy rice pancake prepared In butter. Filled with mildly spiced mashed potatoes)
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Erulli Plain Dosai
{Crispy golden semolina pancake coated with finely chopped red onlons)

T

Erulll Masala Dosai
(Crispy rice pancake, coated with finely chopped red onions. Filled with mildy splced mashed potatoes)
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U‘ Rava Dosas
(
(Crispy polden semoling based pancakes. All items under this section are served with Sambar
and variety of Chutney=)

Rava Plain Dosai
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Rava Udupi Masala Dosal

q (Crispy golden semolina pancake filled with mildly spiced mashed potatoes)
[§]

Mahavir Rava Masala Dosai
(Prepared without onfon and garfic. Crispy golden semalina pancake filled with mildly spiced mashed
potatoes)

Paneer Rava Masala Dosai -
(Crispy golden semolina pancake filled with mildly spiced cottage cheese)

Mysora Plain Rava Dosal
(Crispy golden semolina pancake coated with our special chilly garlic paste.)
‘Mysore Rava Masala Dosai
(Crispy golden semolina pancake coated with our special chilly garlic paste. Filled with spiced mashed
potaioes)
Erulli Plain Rava Dosai
| [Crispy golden semoling pancake coated with chopped red onions.}
Erulli Rova Masala Dosal
p | [Crispy golden semolina pancake coated with chopped red onions. Filled with spiced mashed potatoes.}
510 ‘Banne Plain Rava Dosai
{Crispy golden semolina pancakes prepared In butter)
‘Benne Rava Masala Dosal
il | | (Crispy golden semolina pancake prepared in butter. Filled with spiced mashed potatoes)
| Thenghai Plain Reva Dosai
! iCspy golden sewnolina pancake coated with finely grated coconut )
. Thenghai Rava Masala Dosai
{Crispy golden semolina pancake codted with finely grated coconut. Fllled with mildly spiced mashed
' potatoes.)
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" Tharakari Plain Rava Dosai
(Crispy golden semolina pancake coated with Finely grated carrots, beans & cabbage. Filled with
5 | mikily spiced mashed potatoes)
' Tharakeri Rava Masala Dosal
. (Crispy golden samolina pancake coated with finely grated carrots, beans & cabbage)
Masharaja Ssjjige Masala Dosai
(Crispy ut_blden pancake coated with finely chopped onions and grated coconut. Prepared in butter.)
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Oothappam (South Indian Pizza)

'(Rulfy rice & lentll based pancakes seyved with Sambar and variety ol Chutneys )
Main Oothsppam

Erulli (Onion) Oothappam

Tomato Octhappam

Erulli Tomato Oothappam

Paneer (Cottage Chaess) Oothapam

Mixed Vegetable Oothappam

Tharakari Oothappam

Thengai (Grated Coconut) Oothappam

Panchtara Oothapam
(Consists of 5 different types of minl Oothappam )
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Traditional South Indian Bread Meals

Appam Kurma *Chefs Special

(Rice & coconut milk batter curved pancakes served with Mixed Vegetable Stew. The flavor and texture
of this particular pancake |s something which keeps people craving for more.)

Malabar Paratha with Kurma
{Thick, Raky and erispy white flathread served with Mixed Vegetable Stew.)

Poori Subji
(Deep fried wheat dough bread served with Vegetable Curry of the day}

. Thall
(Served between 11am to 3.30pm & 7pm to 11pm)

| Matvedyam Thall

' {4 Pooris, portion of boiled rice, T Dry Vegetable, Koot, portion of Lemon rice, Plain Papad, Kosambri,
m@wmdwammx.l

Maivadyam Maharaja Thali

(2 Malsbar Parsthas 3 Poorls, portion of boiled rice, portion of Lemon rice, 2 Dry Vegetable, Koot
Sambar, Rasam, Kosambr, Fried chilll with curds, Pakoda, Sendige, Masala Papad, Special Chutney,
Pickde, Salad, Payasam (Sweet), Sweet Paan & Butter Milk)

Naivedyam Tiffin Thali
Mini Toppl Desal or Minl Oothapam, Rasam Vadal, |dly, Upma, Curd Rice, Lemon rice, Aleo subjl, Sambar,
Coconut Chutney, Tomata Chutney, Pakoda, Pickle & Kesti Bhath(Sweet).)
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