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CHEESY GRILL

SHERPA STYLE MOMO

Classic Veg MoMo
Paneer MoMo
Soya Chaap MoMo

GRILLED SANDWICH

Chutney Cheese Sandwich
Veg Sandwich

Chilly Corn Sandwich

Pizza Sandwich

Cheese Garlic Sandwich
Chilly Cheese Garlic Sandwich
Peri Peri Paneer Sandwich
Tikki Sandwich

Masala Peanut Sandwich

Aiyengar Sandwich

COLD SANDWICH
Chutney Cheese Sandwich

Classic Veg Sandwich

SWEET SANDWICH

Chocolate Sandwich

Peanut Butter Sandwich

STEAMED DEEP FRIED

80 90

105 115

85 B

French Fries

Peri Peri Fries
French Fries Chaat
Loaded Cheesy Fries

Schezwan Cheesy Fries

BURGER
Veg Tikki Burger

Paneer Burger

Veg Delight
Corn and Capcicum

Paneer Pizza

VEG. RESTAURANT

Opp. Kadri Park, Mangaluru.
Tel: (0824) 2222213




Paper Plain Dosa 140 Mushroom Manchurian 160 ROTI Pav Bhaji 80 Lassi 60
Avalakki _ 30  Plain Dosa 50 muszmum ;Erfper Fry :gg Aloo Paratha (1) 60 Ragda Pattis g0  Mango Milkshake 90
Bale Yele Gatti (1) 30 Rava Dosa 60 ushroom achezwan Aloo Paratha with curd 75 Ragda Samosa &0 Muskmelon 80
Bellada Gatii 35 Rava Masala 70 Mushroom Sukka 170 Navarathna 10

3 Mushroom Urval 180 Butter Kulcha 45 Samosa (2) 50
Buns (1) 25 Rava Onion Dosa 70 bhadins i Butter Methi Roti o Samosa (1) 30 Oreo Shake 80
Buns (2) 50 Rava Onion Masala 80 o o Bunter Naan as Sev Puri g Papaya 70
Chana Ai:ralakki 30 bl - Paneer Chilli 170 Butter Roti 35 Vada Pav (2) go  Pista 75
Ehapath! Kurma (1) 30 Sada Dosa (1) 20 Paneer Ghee Roast 190 Garlic Naan 60 Vada Pav (1) 35 EEEtE_'hl 80

Ehapa‘th! Hur‘ma (2) 50 Set Dosa 65 Paneer Manchurian 170 Methi Parata 50 Special Strawberry 85
Chapathi Plain 15 Thuppa Dosa 70 Paneer Pepper Fry 180 Methi Roti 50 EVENING BITE Strawberry 75
Chow Chow Bath 50 Today Special Dosa 70 Paneer Schezwan 180 ‘ Vanilla 70

Plain Kulcha 35 Banana Podi 5 i
Cutlet (1) 25 Paneer Sukka 180 ; Butter Fruit Shake 80
Plain Naan 40 Onion Pakoda 55 =
Cutlet (2) 50 ; Paneer Tawa Fry 200 Plain Roti 30 : Butter Fruit with Honey 90
Dahi Vada (1) 35 Badam Milk 30 Paneer Urval 190 ain Roti Chapathi Kurma (2) 50
: Bellada Coffee 25  Roasted Papad 30 Stuffed Kulcha 70 Buns (1) 25
Dahi Vada (2) 65 THmEC FNE Tandoor| Parath 60

Goli Baje 40 Black Tea 20 Soya Chilli 140 andoori Faratna Buns (2) 45 T 5
Gulah Jamun 50 Bournvita 30 Soya Manchurian 140 s Potato Bonda (1) 25 ::::: 51:‘; e 1;0
Idli (1) 25  Coffee B TIKKA (TANDOOR) . Potata Bonda (2) o O G gt 140
\dli Sambar Dip (1) 30  GreenTea 25 panner Tikka 220 Gure Hiee i O e S 140
Idli Sambar Dip (2) s0  Ginger Tjﬂ 25  Mushroom Tikka 200 g?l:r;hdi s Eg RHBdAmadE 1) 25 Dilkush 150
Idli sambar 40 Horlicks / Bournvita Hot 30 inki Special Rice ZRE
Id" 'uada Dip I’I_'_-ll 70 Lime Tea 25 Aluﬂ‘ Gubi MaEala 15“’ GhE'E' E“:E 120 Magala Hﬂ‘ﬂdlEE lzﬂ l::nr,.;-late Dad 150
Idli Vada Sambar (2+1) 65  Milk Hot 20 ::““ FPﬂalllt:qer 123 Green Peas Pulav 120 Mixed Veg Noodles HE 3o

. oo a Jeera Rice 120 Mushroom Noodles 140 £

Hma:r;:ja:::hkki :g _I'::sala = ig Baby Corn Butter Masala = Kashmiri Pulav 140 Paneer & Mushroom Noodles 145 A6 Mg s

- Baby Corn Kadai 180 Masala Fried Rice 130 p Noodl T sl vy
Paratha Kurma (1) 30  Ragi Malt 25 Baby Corn Masala 170 i i L e American Choconut 100
e S e SN T B iy sl onea
Pastha Pl (1 2 gendi Fry 150 s .. =
Poori Baji (1) 30 e e 90 Bendi Masala 150 Mushroom Bi!'yrani_ 140 Paneer Schezwan Noodles 150  Butterscotch Slabs 60
Poori Baji (2) 65 Era an Chana Masala 150 Mushroom Fried Rice 130 Mushroom Schezwan Noodles 150  Chikku Slabs 60
Pulav 50 Ereoch Ondci oih a0 Chana Pepper Fry 150 Mushroom Pulav 130 Chocolate Slabs 60
o o 0 arry 110 paak Rice 130 Mango Siabs 6

Samosa (1) 25 Hot & Sour 90 ga: 'lr{:":jaklluﬂ Eg Paneer E-. Mus.hmnm Fried Rice 150 Butter Fruit 80 Pista Slabs 60
Sheera 35 Mushroom Garlic Soup 90 D? " ; e 200 Paneer Biryan 150 Butter Milk 30  Strawberry Slabs s0
Uppittu 30  Mushroom Soup 90 Er:e: PF::; ial;:u? e Paneer Fried Rice 140 Cocktail gg  Vanilla Slabs 50
Uppittu Avalakki 45 Rani Soup 90 G 150 Paneer Palak Rice 150 Nalliabe Jilce 70  lce Cream Scoops 30
Vada Sambar (1 25 Sweet Com Soup 0 e Ml il 19 Fioating Gape 75 N
Vada Sambar (2) 50 Tomato Soup 80 Methi Masala 160 Schezwan Fried Rice 150 Lassi 60 I :

- Tri 5 &0

Vada Sambar Dip (1) a5 Mew Tinodie Soup 90 Mixed Veg Kurma 150 SN RERE e 150 |ime Juice ST e Sl
Vada Sambar Dip (2) 60 VIG HNiow 22 Mushroom Butter Masala 180 Special E}"‘fﬂ“' 160 Lime Soda 40 E-ﬂﬂn; Sl ;:
Padengi 3(1 STARTERS Mushroom Kadai 170 Steam Rice 50 Mango Juice 80 E::’;b:: - i

_ Baby Corn 69 11y Meshiom bolok 7 e e lo Masala Lime Soda O e b

Baby Corn Chilli 160 Mushroom Pulimuchi 170 Veg Hyderabadi Biryani with Paneer 160 Mint Lime Jalce a0 il
Bangalore Special Dosa Baby Corn Ghee Roast 180 Mushroom Sukka 170 Paneer Schezwan Fried Rice 160 Mint Lime Soda &, o Sundae .
Huttsr Mosaty [osy ED Baby Corn Manchurian 160 Navarathna Kurma 200 Mushroom Schezwan Fried Rice 160 s kraiinmn 70 Kulfi EE
Butter Plain Dosa 65 Baby Corn Pepper Fry 170  Palak Paneer 170 Juice Bar 10

Caros Usappa 70 Baby Com sl 150 PalakPan 1o o o Lo Cups Buterscon) 20
Cheese Masala 90 Baby Corn Urval 180 Paneer Mushroom Masala 200 Orange 85 cmall Cups (Butterscotch) 12
Cheese Plain Dosa 80  Chana Masala Fry 150  Paneer & Babycorn Masala 190 ERINI e R Fapey 0 |arge Cups (Vanilla) 15
Cheese Roast Dosa 85 Gobi 65 150 Paneer Burji 180 Bhel Puri o 50 Pineapple 55 gmal Cups (Vanilla) 8
Dinki Special Dosa a0 Gobi 69 160 Paneer Butter Masala 200 Butter Pav Bhaji a5 Special Musambi a0 Doll 20
Ghas Recet Masals 80 Gobi Chilli 120 Paneer Chana Masala 170 Channa Batura a0 Special Orange 50 M at.::a Kulfi a0
Masala Dosa g5  GobiGhee Roast 160  Paneer Kadai 180 Cheese Pav Bhaji 95 Water Melon 60
Mysore Masala Dosa 70  GobiManchurian O amant: b Tl add Cutlet (1) 25 Masala Lime Juice Bl SPECIAL TABLE (4 PERSON)

Mysore Plain Dosa 60 Gobi Pepper Fry 150 Paneer Kolhapuri 180 Cutlet (2) 50
Neer D 55 Gobi Schezwan 160 Paneer Masala 170 Cutlet Masala 60 MILK SHAKES Special Table (4 persons) 1200
Al Gobi Urval 160 Paneer Mutter 170 Dahi Extra 1 person 300
Onion Masala Dosa 80 i : ahi Bhel 60 P
Green Peas Masala Fry 150 Paneer Pulimunchi 180 Dahi Puri &0 Apple
Onion Uttappa 70 Green Peas Pepper Fry 150 Paneer Tikka Masala 200 ahl Iu" Badam ?5 THALI 110
Open Masala Dosa 80  Masala Papad gg  Soya Sukka 150 Masala Purl 33 Chikku 75
Palak Masala 80  Mushroom 65 160  Veg Hyderabadi 170 Faneet Ffa;Bha" gg Chocolate Shake 75
Palak Plain Dosa 70 Mushroom 69 180 Veg Kadai 160 Pani Puri (8) . Dalimbe Shake 80
Paneer Kaju 90 Mushroom Chilli 160 Vieg Kolhapuri 160 Pav Extra 35 Horlicks/Bournvita Shake 70
Paper Masala 160 Mushroom Ghee Roast 180 Veg. Makhanwala 175 * GST EXTRA




