


In the heart of every Hyderabadi meal lies a story-a tale of royal kitchens, bustling spice markets, and
homes filled with the aroma of slow-cooked curries and hand- pounded masalas. At Hyderabad Spicy

Kitchen & Bar, we bring you this legacy on a plate, celebrating the bold and fiery flavors of Telangana,
the rich traditions of Hyderabad, and the spirit of togetherness that good food inspires.

From the smoky, spice-laden Karimnagar Kodi Vepudu to the comforting warmth of Gongura Mamsam
Pulao, Pacchimirchi Kodi Kebab and Natu Kodi Nallakaram roast, every dish here is crafted with time-
honored recipes and the freshest ingredients, just like it's done in the kitchens of Telangana's finest home

cooks. But our journey doesn't stop there-our chefs have also curated a selection of global favorites,
ensuring that every craving finds its perfect match.

Hyderabad Spicy Kitchen & Bar promises an experience where spice meets spirit, tradition meets
innovation, and every bite tells a story.

Welcome to a place where flavors dance, drinks flow, and memories are made.

A FEAST OF FLAVORS & CULTURE

Let the feast begin!



1.  Cream Of Tomato Soup
2.  Nalli Bokkala Soup
3.  Manchow / Sweet Corn / Hot and Sour - Veg and Chicken
4.  Kodi Rasam

SOUPS 

199
239

199/219
229

SALADS

1.  Green salad 
2.  Bell Pepper Corn Salad
3.  Cajun Paneer salad 
4.  Chicken Tikka Salad
5.  Honey sesame chicken salad

219
279
279
299
299

PLATTERS

1.  Veg Platter 
2.  Chicken Platter
3.  Seafood Platter
4.  Mutton Platter
5.   Jumbo  Platter

659
749
849
849
1349



1.  French Fries - Salted / Peri Peri 
2.  Onion Rings 
3.  Sabudana Vada
4.  Stuffed Hara Bhara 
5.  Potato Cheese Ball
6.  Veg Manchurian 
7.  Salted mushroom 
8.  Spanakopita 
9.  Paneer / Baby corn Majestic 
10.  65 - Paneer / Broccoli 
11.  Grilled Paneer 
12.  HSK Special Paneer Tikka
13.  Stuffed Tandoori Mushroom 
14.  Tandoori Spicy / Malai Broccoli 
15.  Telangana Chilli Panner
16.  Guntur Paneer Ghee Roast

STARTERS - VEG

259
259
319
319
319
319
369
369
369
369
369
379
379
379
379
379

1.  Masala Omelette 
2.  Roast Egg
3.  Telangana Chilli Egg 
4.  Chicken Chilli / Majestic / 65 
5.  Dragon Chicken 
6.  HSK Fried Chicken
7.  Tandoori Chicken 65
8.  Injipulli Chicken Lollypop

STARTERS - NON - VEG

259
319
319
389
389
389
389
389

Chicken



9.  Jeedipappu Kodi Pakoda 
10.  Karimnagar Kodi Vepudu 
11.  HSK Spicy / BBQ Wings 
12.  Pachhi Mirchi Kodi Kebab 
13.  HSK Nizami Tikka 
14.  Tangdi Kebab (4 PCS) 
15.  Tandoori chicken - Half & Full
16.  Natukodi Nalla Karam Roast
17.  Chicken Ghee Roast (Bone / Boneless) 

389
389
389
429
429
429

399/699
449

389/429

1.  Gongura Mamsam Vepudu 
2.  Andhra Mutton Fry 
3.  HSK Spl Mutton Sheek Kebab 
4.  HSK Mutton Vepudu (Boneless)
5.  Mutton Ghee Roast 
6.  Cilantro Puree with Meat Ball

469
469
469
499
469
499

Mutton

1.  Apollo fish 
2.  Tawa Fish / Rawa Fish Fry 
3.  Fish Fingers 
4.  Hyderabadi Spicy Fish Tikka 
5.  Royyala Vepudu 
6.  Chilli Prawns 
7.  Royyala Pakodi 
8.  Tandoori Tiger Prawns 
9.  Tandoori Korameenu Fish 
10.  Loose Prawns 

469
469
469
469
499
499
499
519
879
499

Sea Food 



MAIN COURSE

1.  Dal Tadka / Dal Lasooni 
2.  Veg Kolhapuri 
3.  Paneer Tikka masala 
4.  Paneer Butter Masala 
5.  Methi Chaman 
6.  Kadai Paneer 
7.  Nijami Handi 
8.  Palak Paneer 

269
289
339
339
339
339
339
339

Indian Veg 

Indian Non - Veg
1.  Murgh Lababdar 
2.  Butter Chicken 
3.  Kadai Chicken 
4.  Dum ka Murgh 
5.  Mutton Rogan Josh 
6.  Patiyala Chicken Curry

379
379
379
379
439
439

1.  Rasam - Tomato / Vellulli Mirayalu 
2.  Tomato / Palakura Pappu 
3.  Pappu Charu 
4.  Gutti Vankai Kura 
5.  Gundamma Mushroom Curry

219
289
289
329
349

South Indian Veg



1.  Egg Bhurji 
2.  Kodiguddu Tomato Curry 
3.  Telangana Kodi Kura 
4.  Natukodi Iguru 
5.  Karnool Mutton curry 
6.  Gongura Mamsam Curry 
7.  Mutton Kheema Masala 
8.  Kotharevu Royyala Kura

319
319
399
439
459
459
519
479

South Indian Non - Veg 

RICE

1.  Steam Rice 
2.  Jeera Rice
3.  Rayalaseema Ragi Sangati 
4.  Avakai / Pappu Charu Annam
5.  Curd Rice

189
219
249
289
249

1.  Vegetable Biryani
2.  Kaju Paneer Biryani
3.  Parchi Mirchi Paneer Biryani
4.  Muvva Guthhi Vankaya Pulao

369
399
399
399

BIRYANIS / PULAO

Veg



1.  Egg Biryani
2.  Chicken Dum Biryani 
3.  Fry Boneless Chicken Biryani / Parda Biryani
4.  Fry Piece Chicken Leg Biryani
5.  Chicken Roast Pulao
6.  Ulava Charu Chicken Pulao
7.  Parchi Mirchi Chicken Pulao 
8.  HSK Spl Chicken Pulao
9.  Mutton Dum Biryani 
10.  Gongura Mamsam Pulao
11.  Fri Piece Nalli Gosht Pulao (as per availability)
12.  Royyala Vepudu Pulao
13.  Kheema Biryani
14.  Mixed Pulao - Chitti Royyalu, Mutton, B/L Chicken
15.  Rajugari Kodi Pulao
16.  HSK Spl South Indian  Combo Pulao

399
419
449
419
419
419
419
439
479
479
519
479
499
519
419
539

Non - Veg 

1.Tandoori Roti
2.  Naan
3.  Butter Naan
4.  Garlic Naan / Cheese Garlic Naan
5.  Plain Kulcha
6.  Masala Kulcha
7.  Paneer Kulcha

59
59
69
99
89
109
109

BREADS



CHINESE CUISINE 

1.  Veg Manchurian Wet 
2.  American Chop Suey Veg 
3.  Chilli Paneer Wet 
4.  Chilli Basil with Exotic Vegetable Wet

279
299
299
299

Sauces - Veg

Sauces - Non Veg
1.  American Chop Suey (Chicken) 
2.  Szechwan - Chicken/Fish/Prawns Wet 
3.  Tai Pai- Chicken/Fish/Prawns Wet 
4.  Manchurian -Chicken/Fish/Prawns Wet

359
319/359
319/359
319/359

RICE & NOODLES

1.  Veg Fried Rice 
2.  Bandi Style Egg Fried Rice 
3.  Singapore noodles- Veg / Egg / Chicken 
4.  Szechwan Rice - Veg / Egg / Chicken
5.  Soft / Szechwan Noodles - Veg / Egg /Chicken 
6.  Hakka Noodles - Veg / Egg / Chicken 

269
299

269/299/329
269/299/329
269/299/329
269/299/329



CONTINENTAL MENU

1.  Spaghetti Formaggio 
2.  Pasta Alfredo Veg 
3.  Spinach Corn Lasagne
4.  Au Gratin with Garlic Toast 
5.  Veg Shashlik with Rice

349
349
349
349
349

Veg

Non Veg
1.  Spicy Grilled Chicken Lasagne 
2.  Chicken Pepper Steak 
3.  Chicken Stroganoff 
4.  Pasta Alfredo Phungi Chicken / Prawns
5.  Pasta Marinara Chicken/ Prawn 
6.  Spaghetti Bolognese 

389
369
369

369/399
369/399

419

PIZZA / SANDWICH

1.  Classic Margherita Pizza 
2.  Paneer Tikka Pizza 
3.  Coleslaw Sandwich 
4.  Crunchy Paneer Sandwich

359
379
239
279

Veg



1.  Chicken Tikka Pizza 
2.  Keema Pizza 
3.  Chicken Yogurt Sandwich 
4.  Crunchy Chicken Sandwich

399
429
259
299

NON VEG

MAIN DESSERTS

1.  Apricot Delight 
2.  Gulab Jamun 
3.  Brownie with Ice Cream 
4.  Cheese Cake 
5.  Shahi Tukda 
6.  Baked Anguri Gulab Jamun

259
199
259
259
199
259

ICE CREAMS

1.  Vanilla / Strawberry / Chocolate 
2.  Spiked Chocolate Brownie Sundae 
3.  Honeymoon Sundae

119
219
219




