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VEGETARIAN
Tandoori Gobi

Pancer : Tikka / Malai

Mushroom: Tandoori / Malai

Stuffed Nawabi Paneer Tikka

Peri Peri Mushroom Tikka

! Curry Leaves Paneer Tikka

CHICKEN
Chicken : Tikka / Hariyali / Malai
Tandoori Chicken : Half / Full
Murgh Kali Mirch
Tangdi Kebab (3 Nos)
Chicken Angara Kebab

= Murgh Rozali Kebab (Stuffed Chicken)

Murgh Malai Cheese Tikka
Murgh Malai Sheek Kebab
Tandoori Peri Peri Chicken Wings
Kalmi Kebab (02 Nos)

MUTTON
Mutton Sheek Kebab
SEAFOOD
Kali Mirch Fish Tikka
Curry Leaves Jinga

Lasooni : Fish / Jinga

190
240 / 260
220 / 240
240

230

240

100

340
360

340 / 390




FISH CURRY

Vanjarameen Kozhambu

i Jaftna Crab Curry (Seasonal)

MEALS

NON VEG MEALS

Rice/ Chicken Kozhambu/

Mutton Kozhambu/ Meen Kozhambu/
Nandu Kozhambu/ Karuvadu Thokku/
Keerai Kooru / ]"nri}‘.ll,-" Rasam/ More /

Payasam/ Fryums

VEG MEALS
Rice/ Sambar / Keerai Kootu / Poriyal/

Rasam/ More / Payasam/ Fryums




@5 -

CONTINENTAL

11:30 am to 3:30 pm & 6:30 pm to 11 pm
VEGETARIAN

Panko Crusted Cortrage Cheese
Peri Peri French Fries

Onion Rings

NON - VEGETARIAN

Buffallo Chicken Wings
Fish 'n’ Chips :

Fish Finger

Grilled Fish With Lemon Burtter Sauce

Peri Peri Chicken Steak

11:30 am to 3:30 pm & 6:30 pm to 11 pm

Chettinad Gravy:
Chicken / Mutton ( Boneless)
Aatukal Milagu Paya

260
150

150

290
340
340
380

380

CHETTINAD MAINCOURSE

CHICKEN & MUTTON CURRY

260 / 340

270




Chicken Lollipop in Pepper Garlic Sauce
Classic Chicken Lollipop

Dragon Chicken

Chicken Manchurian

Chilli Chicken

Sri Lankan Devilled Chicken

LAMB

Crispy Congee Lamb

_ _ SEAFOOD
Pan Fried Fish

Pepper Garlic Fish: Dry / Sauce

2 Sri Lankan Hot Burtter Prawn
Prawn Tempura (Golden Fried Prawn)

Prawn In Pepper Garlic Sauce

Dragon Prwan
Prawn Manchurian
Chilli Prawn
w Sri Lankan Devilled Prawn
Crab Lolli Pop (05 Nos)

TANDOORI STARTER

11:30 am to 3:30 pm & 6:30 pmto 11 pm
PLATTERS

Chicken Tandoori Platter




WELCOME TO
UDHAYA VILAS

At Udhaya Vilas, we take pride in offering
a dl_"lighfi:lll Cl][il'lﬂ]'}" jl']lll'l'lc}’ thi.'ll' ~;P'{l.['l.'i
the globe. Our chefs have meticulously
crafted a menu that blends traditional

recipes with contemporary flavors,
ensuring a memorable dining experience
for €very guest, Whether }-'(}Ll'rc in the
l'l'](){)d F()I.' com l:l.-ll'tiﬂg l.__i'.l.'i.'t'i.C.‘i or
Qld\'fntllrl"ll.lﬁ new d i.‘&}lc.‘i. our di\’frst‘
selection promiscs to tantalize your taste
l')Ll{.i.'\. Slt bill_‘k. I't‘lax. ﬂlld L'I'I]bil['k ona

gdb[l’()l]ull]j.ll &Ll\"t.‘l‘.itLlfC \\'i[]l s,

Bon Appctit!




ORIENTAL CUISINE

11:30 am o 3:30 pm & 6:30 pm to 11 pm

VEGETARIAN

Korean Chilli Cauliflower

! Sri Lankan Hot Butter Mushroom

Golden Fried Baby Corn

Schezwan Chilli Baby Corn Dry

Crispy Corn Pepper Chilli

Crispy Fried \’cg

Mushroom Salt And Pepper 22

Crispy Chilli Potato 200

Manchurian: 190 /210/210/240
Cauliflower / Mushroom / Baby Corn / Paneer

Chilli: 190 /210/210/240

Cauliflower / Mushroom / Baby Corn /Paneer

NON VEGETARIAN

CHICKEN
Kung Pao Chicken
Chicken Teriyaki
Jiang Chilli Chicken
Orange Chicken

Hong Kong Style Chicken Wings

{ Hunan Spicy Chicken




BRIYANI SPECIAL

Mutton Dum Briyani

Nalli Kari Briyani (02 Nos)

Chicken Dum Briyani

Prawn Briyani

Egg Briyani

Plain Kuska

Kal Masala Soru

Nattu Kozhi Briyani ::_.Slllld‘l}-' Spu,i;lf'_l

Extra Rice / Rasam

EGG SECTION (SINGLE EGG)

11:30 am o 11 pm
Boiled lig\g (1 Pcs)
Kal : Omelerre / Half Boil
Karandi Omelette
Ege Podimas (2 Eggs)
! Nandu Omelette
Kalaki : Plain / Onion
Salna Kalakki
Salna Cheese Kalakkit

PAROTTA VARIETY

4pmrtoll pm
Parotta (2 Nos.)

Bun Parorta

Ccv[tm Parotta




MUTTON

" Mutton I‘uppcr Fry :j_'Bnnclcw'a}

Mutton Kola Urundai (02 nos)

Nalli Roast (03 Nos)
* Mutton Chukka (Dry)

Vara Milagai Mutton Fry (Boneless)

Mutton Liver Fry
Brain Roast

Mutton : Masala / Pepper Masala

Brain Egg Roast

SEAFOOD
Vanjarameen Tawa Fry (Seasonal)
Nethili Fry
Prawn 65
Prawn Tokku / Pepper / Masala
Nandu Masala (01 Nos)

DIM-SUM
11:30 am to 3:30 pm & 6:30 pm o 11 pm

Corn Water Chestnut Dim Sum (3 Nos / 6 Nos)
Cheese Mushroom Dim Sum (3 Nos / 6 Nos)
Thai Chicken Dim Sum (3 Nos / 6 Nos)
Chicken Basil Dim Sum (3 Nos / 6 Nos)

Prawn Har Gao (06 Nos)




SOUP

11:30 am to 3:30 pm & 6:30 pm o 11 pm
Nenju Ezhumbu Charu
Nattu Kozhi Soup
Nandu Milagu Soup
I Manchow Veg / Chicken
Long Fung Veg/ Chicken
8 Treasure Veg / Chicken
Sweer Corn Veg / Chicken

Lemon Coriander Veg / Chicken

STARTER

CHETTINAD

11:30 am to 3:30 pm & 6:30 pm o 11 pm
CHICKEN

Karaikudi Chicken : Fry / Masala (Boncless)
Pallipalayam Chicken (Boneless)

Kadai Masala / Fry

Pichu Potta Nattu Kozhi

Chicken 65 (Boneless)

Chicken Chukka (Boneless)

Karuveppilai Chicken : Dry / Gravy (Boneless)
Andhra Chilli Chicken

' Natru Kozhi Milagu Fry

Nattu Kozhi Masala




