Ohperat il by

Falguni Peanut Masala
Raasted nuts, onian, tomateo, greaen chilli

Golf Club Cauliflower

Caullftewer Norets tossed with local spices. soya and chilli

MRP Onion Samosa
Fried turmover with tangy onjon and peas Tilling

Raw Banana Cutlet
Madikari chilli and poanut medley. crumb fried

Jackfruit Seed Ghee Roast
Anather house spocialty, a must Uy

Paal Katti Ghee Roast
Coltage chease with bydagi chilli paste and ghee.
Full southern touch.

Muangalore Spice Dust Arbi
Yummy crispy fried colocasia tessed in local masala

Crispy Ladies Finger
Your favarite crunchy. crispy bendekai fry

Construction Site Egg Item
Ball omelelte, our site enginear Mr Kuttl's favorite snack.

Bobh's Red Roast Egg
Slow coaked farm eggs, masala pan fried
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Silver Lining
Rawa fried silver fish with chips

Naked Masala Fish

Anjal fish slice. traditional tawa masala fry

Punter Prawns
Rawa Iry, tawa naked masala

Bol's Chicken Kehub
Insplred by the local biryan! shop, fried chicken Kebab

Chicken Wings65
Our take on the ever-popular South indian chicken dish

Bombat Ghee Roast

Signature chicken dish from our Magship brew pub
Byg Browski Browing Company

Karavali Chicken Liver

Greon masala mannated, siow cooked

Shetty Hotel Chicken Sukka

A faverite frem the Kaenkan coast

Bob's Tawa Chicken
A Bob's speciality from the griddle

Koli Vada

Chicken version of the icoanic ‘vada'
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Club Mutton Cutlet
Another Bangalore favarite

Mysore Mutton Fry

Princely recipe from the royals of the famous palace

Gowda Mutton Chops Dry
Tendar baby lamb from Bannur, in our family green masala

Signature Malnad Pork
Family recipe, from our homo in the hill of Chikamagaluru

Lobos Pork Chilli Bafnt
Aunty Lobeos spicy pork preparation from Mangalare

Royal Tawa Beefl Chilli

Greon masala tawa fry of beof, local favorite

Muascarcnhas Beef Roast
Family recipe from Mangalare, dry beef preparation

Mysore Highway Keema Dosa

Stuffed with mutlon keema masala

Frazer Town Keema Paratha
Mutton keoma and egg paratha from the strects of Bangalore

Kothu Parotta /Egg/Chicken

Minced parotta from the road side thattu kadals (eaterles)
aof Madhuri, Just belt it Bob!
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Open Charcoal Flame Grills

FPlalters zevve o

Potanto Char Grill
Red chilli masala

Pancer Pepper Crust

Karaln masala

Flame Grilled Prawns
Fiary southern splcos

Grilled Teetar
Who doesn't like perfectly grilled quall?

Pepper Chicken
Andhra style chicken BBQ

Pork Ribs
Mati ehilll green masala in kachampul| glaze

Tin Factory Sheek
Succulent beaf kebab, from the streets of Bangalare
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Mains

Chur mmins are apminble o hall and full plate options

Green Masappu Dal 65/125
A deliclous village recipe of toor dal and grean leaves

Avarckalu Gojju 80/150

Toamalo & beans with mama’s homely touch

Coffee Estate Mushroom Masala 757145
A smokey Coorg masala gravy with baby onions
and potatoos

Udupi Prawn Curry 155/295

King prawnsin homemade red gravy

Mangalore Fish Gassi 155/275
Anjal in our speocial heme style curry

Nati Koli Saru 1457255

Signature fram our family recipe collection

My Chicken Sherwa B5/165

Home style chicken curry; chol"s favornte with parota

Home Kaima Masala 125/225
Muttan kalma and green peas in Bhuna gravy
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* Donne Biryam Veg
Popular amongst the Bangalore bobs 1057145
Exg
1057135
Chicken
135/215
Mutton
175/245
L ]
Accompaniments
Healthy Rots 55
Whole Wheat Khamern Roti Ipc
Akkl Rotl 2pcs / Ragi roti 2pcs
Add butter / Desj ghee - Rs 10
Delightfully Flakey Parotas 65
Malabar parotta / Wheat paralta
Idli & Dosa 55
Ragl Mudde (Ragi Ball) 1pc
Sabbakki Dosa (Sabudana Dosa) 2pes
Plain Dosa Ipe
idiappam [Shoviao) 2pcs
sanna (Mangalorsan |dli) 2pes
Rice ltems
Brown Rice /White Rice 75
Gheo Rico 95
Boh's Greens 33
Standard green salad boss
Tomato Pepper Rasam 23

Qur master chels favorite, a groat start to meal
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Desserts

Owners Favorite Jamun
Seoper gulab Jamikin in mild sugar syrup = (Single /Doubla)

Forest Honey Cale

Local bakery classic with floral honey from
the Madikerl forest

Ragi Fudge Brownie
Ragi? Really? You'll be pleasantly surprised.

Spiced Pineapple Pastry
A light vanilla cream fllling topped with Coorg spiced
pineappte chutnoy

Bob's Royal Apple Pic
Cantanment apple pie, with red spiced apples

Coorg Forest Cake
A fruit compote black forest with dark chocolate shavings

Filter Colflee Cheese Cake

Coffer toffed on a rese cookie crust with Chikomagaluru
colfeo filling

"Add-an lce-croam Rs 75
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Bar Snacks

Anna’s Sundal

Chana tassed with onlon, coconut and fresh masala

Namma Desi Chips & Dip

Assorted papad basket with our homemade chutney

Kappa Podimas
Splcy masala tossed taploca

Rotti Sott
Buel of rice & ragi. chilll rotti

Tea Stall Chilli Bhagji
Chilll Bhajjl inspired from the 5th cross tea atall

Disco Vadas
Kadale bele (chickpea) & maddur vada

Usli Mix
Mixed kalu (boans) usth, full time pass

Onion Bhajji
Evoerybody's favorite stroat food, best with beer
and straight drinks

Owner's Staple Masala Papad
Roazted papad with kachumbaer. sev
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