Lspy Crurehy Prawns with Chili Mayo
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SMALL EATS ON THE SIDE

Murukku with Schezwan Dip
Masala Chana Dal
Howrah Jhalmiur

Talell Moonaphall

INTERNATIONAL SELECTIONS

Girilled Fish Maojito
Grilled heh, in-a piquart Maito Sau0e Sarvect Wil salite vaQelaies

ana polamnnes

Pepper Chicken Supremao
Succulent breast of chicken, gniled to perfection on a Skilist
otatpas, buttermd vegatables

with peDper jus, sened with Ined po

and garlic bread

Penna Arrabilatta
ALCe

Panne pasta tassed In spicy tomata basi S

Fussili Polo Crema Fungni
Fussaill in craamy . mushroomm and chicken caucs

Wheaat Spaghetti Aglio E Olio
Sautesd minced garlic in alive o, red chill akes and DIack PeRPHE

along with grated panmmesan
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Steam Rice

Plain Curd / Raita

GHAR KA SWAAD

Birbal ki Khichdi 275

= el ekl mirkla & Dapac
£ e gith DicHIe & DAl

A mix of dal and nce Cco ko] 1o 5O CONS SLEMCY

Khichdi was the inspiration from the Anglo-Indian dish kedgeares

Tair Sadam

Curd noe. soiced with ginger and green hillles. with south indian tadka served

with pickle

Dabbawala Khana

- e - T i:
Ghicken curry, Dry veg of tha aay / Aloo aap K pasand, Dal 479
Staam rice, Chapati and Gurd

AAL

Panezr Matar, Ory veg of the day/ Aloo aap ki pasant Dal,
Sieam rica, Chapatl and Curd

[ =4 =
Kerala Meais Veg / Non Veg (fish / chicken) 450/500
Praparation of delighthul lavours




MAINS REGIONAL

SEA FOOD CURRY BOWL
Aleppey Style (Seer fish / Prawns / Pearf spof)

WMMJMIMNMMIMW}
A tradibaral cocum based spicy praparation

walmlswmnfpemspausquim
A spicy cotonut and cocum flavoured ravy

Pollichathu [Pearl spot / Seer fish)
Mmhmﬂmm.nmmdmuurmmmmm

Mailee (Prawns / Seer fish / Pearl spot)
Mhunﬂvﬂmﬁdmﬁutm

MEAT & POULTRY CURRY BOWL
Varutharachathu (Muttan / Chicken)
A waditional roasted cocomit & Kerala spice preparation

Peralan (Chicken / Mutton)
A plassic pepper spiced pol roasted sami gravy preparafion

Mappas (Chicken / Mutton)
A travancore slyle coconut and cormander flavoured curmy

VEG CURRY BOWL
Malabar Vegetable Koma
A delscious surry made from a biend of vegetables

Vegetable Stew
Mixed vegetables in a craamy cocOnul S8LCE

Tomato Fry
A trniitionsil fine blend of lomato and omion

475/500/450

600/475/500

5007400

400/500

275

275

275



275/350
fillng

GHAR KA SWAAD

QTG wala cheese toast L e -
Ghieese, Onlon, Capsicum, Tomatoes, Chil & Dhania graina

300/225




WEET NOTE

o Coco Chocos Brownie

Warm brownia, 1opped will vanilie dollop gamished with
moften chocolate bar and Chocos

Hot Chocolate Fudge
The age oid cOMDO of choco and vanilla top

acl with roastad nuts

Toofan Float

Vanilla ice cream toped wilh areatsd cola drink

Weight Watchers Delight

Fruit satad with honay yogurt and digestive wheat biscull

Jab Kuch Samaih Na Aaye Toh Isko Khayen
Giliab Jamun served wanm with or withoul 1Ce creg

175






g Bun Omaiella
Masala omeletis in a bun

Aloo ka Sandwich
With har ehutrey and tamatar ka sauce

Vegatable Umpa

With coconut chutnay & sambhar

Podi Dosa / Idii
Sofl set dosa or idil with podi masala and ghee

200

150

150

150
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Gullu's Juice Corner
Frash Juica - Frults or Vegetables
Choice of fruit - Watermelon / Pineapple

Bottle Gourd and Mint Juice

Taaze Phalon ka Swaad
Cut fresh fruits

T. Nagar Tiffins Corner
idh / Vada / Dosa / Uttapam
Served with sambhar, chutney and milagal podi

Ambarsari Parathe
Aloo / Gobi / Paneer
Sarved with makkhan, achar and dahi

Dilll ki Aloa Poori
Plain poor with aloo bhail & mathl chutriey

Indore ka Poha
Flaitened rice, lempered with curry feaf and mustard,

tossed with potatoes & topped with bihujia

Delnaaz Aunties
Keama Ghaotaka / Akuri / Panesr Akuri

Sarved with bun maska & cutting chal

Anda Man Pasand (Eggs you like it)
Half Fry / Omelefte / Boll Anda / Scrambled / Poach
with a choica of Whits / Brown toas!

Mem Saab likes Buttermilk Pancakes
Classic stack of threa, served with grillec banana,
whinped cream and mapie syrup

Raap "CHIC" Breakfast { When you like it healthy )

Wheat flakes with cul fruits and yogurt, egg white

omelette, brown braad toast, fesh juice and tea / coffee

175

175

150

150

150

150

150

300/200/250

176

175

350




O Basamic Chicken Salad with Peari Bariey 300
{iriliae] ihlicion Dreast o balsamic dressng wilth greens and paad bariey

oo

Ml Cassar

225/300

Consy Etucn n Caesar dreasing with panmesan, capers and ctoulons

veoatabies [ Ugkan

1920 AD

P
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Lutioon tossed in-ar amasgamiation of celery, cilariro, chopped onion

and gafia, onill cheases maya omessing with chunky Dolsd eggs,

{opped with garic crootons

Ankurit Diald ki Chaat

Sproutndd endily mileed with omon, tomattes, chill, kothrmir with lemaon

and ohal Mmaspls

Saland

Anaormmenil O gaecken greaans willy Emion weloe
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Manchow Soun ','-:l:l'- tabla _|.|.":-I"'::!'

160

160/180

180

FROM THE STREETS OF INDIA

Mumbalyya Sandwich

250

Three ayarad sandwich Plain / Grilied topped with fiylon sev

Dl K P=iak Patta Ghat

Crispy paliak patta with fmil chutney, danl, chEt masa

Chennal Bajji
Chill. oewon, potaio, bringal

Kolkata Rolls
Vgatuise / Chicken

Choice of paness o chicken losss will) vegetat

{Oiptonal egg with ohicken)

200

ek

200

270/325

sas rollad In & paraina




