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“Savor the New™
119/-

Seval Upma is A South Indian Breakfast Dish Made
With Rice Vermicelli, Sautéed With Mustard Seeds,
Curry Leaves And Coconut

139/

Sabudana Thalipeeth is A Traditional Maharashtrian
Dish Made From Soaked Sabudana, Mashed Potatoes,
Peanuts And Spices. The Mixture [s Shaped Into Flat
Discs And Cooked On A Griddle Until Crisp And
Golden. It's Often Enjoyed During Fasting Periods And
Is Served With Yogurt,

149/-

Sevail Curd Rice isa cooling South Indian dish where
rice seval is mixed with yogurt and seasoned with a
tempering of mustard seeds, curry leaves, and green
chilies. It's often garnished with coriander, making it
alight and refreshing meal

229/-

Ghee Podi Rice is a flavorful South Indian dish where |
rice is mixed with ghee (clarified butter) and podi E
(a spiced powder blend), often including ingredients like |
urad dal, chana dal, dried red chilies, and cumin. It's a |
simple yet aromatic dish, usually served with side E
dishes like yogurt, pickles, Apalam ’
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jemmmmee e SOUTH INDIAN TIFFIN SEEEEEEErrrr :

; Idli 89 !
| Idli Fry 109 !
: Podi Idli 119 !
: Rava Idli 99
: Idli Wada 99
: Dal Wada 109 |
: - Dahi Wada 129 |
: Masala Idli 129 :
N Aloo Bonda 99
PN Medu Wada 99 .
; Rasam Wada 9 .
Sheera Upma 109 :
: Upma / Uppitu 89 :
: Pineapple Sheera 109 |

; Poha 99
Misal Pav 119
Sabudana Wada 125
J Sabudana Khichdi 129

| Pav Bhaji 189
Tawa Pulao 205
Masala Pav 165
E Jain Pav Bhaiji 199 !
: Khada Pav Bhaiji 199 -
Paneer Pav Bhaji 229
‘ Paneer Tawa Pulao 239

Extra Chutney & Sambar will be charged Chutney - 15/- Sambar - 10/-




Tea 39
Filter Kaapi 49

Instant Coffee 49

: Lassi 119
Butter Milk 65

R R R E R R - e .-

Badam Milk 69
Nimbu Pani 79
Cold Coffee 159
Masala Butter Milk 75
Lemon Iced Tea 79
Fresh Lime Soda 89

...........................................................

Vanilla 159
: Mango 159
: Chocolate 159

Butter Pav
E ~ Curd a0
Papad 15
: Puri [3pcs) 55



P
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Set
Sada
< & Pod
%8 Rava
Paper
Mysore
Podi
% < Rava
o Paper
ge Regular
Mysore
Base
Podi 149
Sada 109
0.T.C. 139
Onion 124
Masala
Tomato 124

Fried Onion 149

Extra Chutney & Sambar will be charged Chutney - 15/- Sambar - 10/-

Base Onion
129 -
99 115
149 164
135 149
219 249
139 154
164 179
155 170
269 299
129 144
169 184

Onion

164
124

149
139

Butter
159 169
129 139
179 189
165 175
279 299
169 179
194 204
185 195
329 349
159 169
199 209

Butter

179
139
169
154
179
154
179

------------------

Ghee Cheese

189
149
179
164
189
164
189

Ghee Cheese

169
139
189
175
299
179

204
195
349
169

189
149
179
164
189

L
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5 Goli Baje 109 !
Puri Bhaji 149
Neer Dosa 129 :
Open Benne Sada 129
Benne Masala Dosa 159
(White Butter / Makhan)
Open Benne Masala 159
Puri Bhaji [Aloo Jeera] 169
Garlic Open Benne Sada 149
Garlic Open Benne Masala 179

Base Butter Ghee Cheese

: Aloo 129 159 169 169
: Onion 129 159 169 169
Gobhi 129 159 169 169
E Paneer 169 199 209 -

SpringOnion 119 149 159 159

--- . - -

............................................................
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259/-

Dal, Rice, Curd, Sweet, Rasam, Sambhar, Dal Wada
Fried Chilli, Potato Sagu Mango Pickle, Gassi (Wet Sabzi)

Appalam (papad), Upkari (Dry Sabzi)

Puri / Chapati / Neer Dosa

............................................................

..................

Dahi Bath
Vangi Bath
Puliyogare
Dal Khichdi
Rasam Bath
Lemon Bath
Masala Bath
Tomato Bath
Palak Khichdi
Bisi bele Bath
Sambhar Bath

...........................................................
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Jini Dosa 179

: Pizza Dosa 199

Paneer Pizza 219

Paneer Dosa 199
| Golmal Dosa 179
Dilkush Dosa 199
E Pav Bhaji Dosa 189
E - Schezwan Dosa 139 ¢
. Spring Roll Dosa 179 ‘
E Cheese Burst Dosa 179 :
Paneer Chilly Dosa 199
Schezwan Masala Dosa 175
: Cheese Garlic Pizza Dosa 209

: Oats Dosa 135 ;
Palak Dosa 135
Raagi Dosa 135
: Carrot Dosa 135

Besan Chilla 129
Wheat Dosa 135
: Beetroot Dosa 135

-----------------------------------------------------------

Extra Chutney & Sambar will be charged Chutney - 15/- Sambar - 10/-



Jam Butter 72

: Toast Butter 80

Bread Butter 70

: Veg Sandwich 99

Jam Toast Butter 85

Veg Mayo Grilled 160

Chutney Sandwich 72

' Cheese Chilly Grilled 149

Veg Grilled Sandwich 135

Paneer Toast Sandwich 149

Masala Toast Sandwich 119

Paneer Grilled Sandwich 159

; Masala Grilled Sandwich 119

é Veg Cheese Toast Sandwich 145

Veg Cheese Grilled Sandwich 159
L French Fries 129
..:;i. Paneer Pakoda 159
: Cheese Pakoda 185 !

..........................................................

*GST EXTRA
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89/

Indulge your senses on a

tropical journey withthis popular &
delicious dakkan Sitaphal ice cream.

(0o
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This ice-cream is the ideal mix of bitter &
sweet, with pieces of crunchie choco chip
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CHIKKAMAGALURU KAAPHI J: V&

Coffee flavour from coffee ic strong coffee
feel finest quality - roasted ground to our
specs - perfect bal of sweet bitter coffee

AMROOD (GUAVA) 89/-

The taste of Amrood (Guava) fruit is distinct
in every bite of the ice-cream as the pulp of
original fruit is used

e S S RNy ——

KARIKKU TENDER COCONUT BE::JE

Kerala gifted us Cocunut and we had to
make our own version of tender
coconul ice cream with it

MYSORE PAAK 89/-

Mysore Paak in ice cream form,
along with tender bits buried into it
for maximum satisfaction.




Traditional Gadbad, a South Indian delight is a symphony of
flavors and textures. Layered with vanilla, strawberry, mango,
and butterscotch ice cream, it's a cool, creamy masterpiece,
Nestled within are bursts of fruity goodness? Fruit jelly, tutti
fruttis, and fruit cocktail. To add a delightful crunch, it's
generously sprinkled with dry fruits. This dessert is a
delightful, colorful, and delicious treat that tantalizes the
taste buds,

GADBAD
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