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GRSLUING 15 A FORM OF COOKING THAT
INVOLYES DRY HEAT APPUED 10 THE
SURFACE OF FOOD, COMMONLY FROM
ABOVE, BELOW OR FROM THE SOE.
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E

".v ’, x
DHS: ASP.?'

SGULO )
SHERY GRILL

2 - A‘/
' Lad <o pal WY -
) ) Y 3 } EN
c““‘ "’."‘g e ""'
A o .‘;“'? s

¢ » 5 Rt
et A TN g
S Rt (
" 4

joola s
HAMMOUR FILLET

ons: ASP
o )
FISH TIKKA




JIITLETIN )
BEEF BIRIYANI

ons: 14.00
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P CHICKEN HYDERABADI BIRIYAN
DHS: Io.oo T Biryani is a
mixed rice dish
ornginating
among the Mus-
lims of the
Indian subconlti-
nent It is made
with Indian
spices, rice,
and usually
some type of
meat or in
some cases
without any
meat, and
sometimes, in
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CHICKEN FRY BIRIYANI 0#s: 13.00  ocoiion. eoas

and polatoes
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KING FISH BIRIYANI
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Jas yup TYPE OF MEAT OR |
VEGETABLE BIRIVANI oSl
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SHERY BIRIYANI

THIS IS BIRIYANI TIME

BIRYAN! IS A MIAED RICE DISH ORIGINATING AMON

THE MUSLIMS OF THE INDIAN SUBCO
MADE WITH INDIAN SPICES, RICE_  A)

SOME CABEEVITHOUY. ANV JUIg) SIIN
NADDITION. EGGSAND FOTA- pRAWNS BIRIYANI
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MUTTON BIRYANI
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THE SECRET INGREDIENT IS ALWAYS

ous: 12/12/14
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POTHI CHORU (FISH/CHI/BEEF) POTHI BIRIYANI (CHI/BEEF/MUTTON)

Biryan! is a mixed rice dish originating among the Mus-
lims of the Indian subcontinent It i1s made with Indian
spices. rice, and v ly some type of meat or in some
cases without any meat, and somelimes, in addition

eggs and polatoes
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CHICKEN
CHATTI CURRY

FISH MANGO CURRY

CHICKEN

49. CHICKEN MASALA

50. CHICKEN KURUMA

51. CHICKEN CHILLI NADAN
52. CHICKEN 657PC

53. CHICKEN VARUTHARACHATHU
54. CHICKEN NADAN CURRY
55. CHICKEN VARATTIYATHU
56. CHICKEN ROAST

57. CHICKEN CHUKKA

BEEF

58. BEEF CURRY

59. BEEF COCONUT FRY

60. BEEF VARUTHARACHATHU
61. BEEF ROAST

62. BEEF VARATTIYATHU

63. BEEF CHATTI CURRY

64. BEEF DRY FRY

65. BEEF ULARTHU

EGG

66. EGG BURJI

67. EGG CURRY

68. EGG MASALA

69. EGG ROAST

70. EGG KURUMA

71. BOILED EGG

MUTTON

72. MUTTON CHATTI CURRY
73. MUTTON VARUTHARACHATHU
74. MUTTON NADAN CURRY
75. MUTTON PEPPER

76. MUTTON VARATTIYATHU
77. MUTTON CHUKKA

78. MUTTON ROAST

79. MUTTON STEW

80. MUTTON MASALA
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100
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15.00
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MUTTON CHATTI CURRY MUTTON MASALA
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KIZHI DOSA (CHI/BEEF) ™

FISH
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96.
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98.
Q9.

100.

101

102.
103.
104.
105.

FISH MANGO CURRY
FISH MANGO ROAST
FISH MULAKITTATHU
PRAWNS ROAST
PRAWNS VARATTU
PRAWNS MANGO CURRY
FISH MASALA

KAKKA ROAST

KAKKA ULARTHU
KALLUMMAKAYA ROAST
KALLUMMAKAYA ULATHU
AYALA CURRY

MATHI CURRY

FISH FRY

CRAB MASALA

CRAB ROAST

PRAWNS FRY

SQUID FRY

VEGETABLE

106.

107.

108.
109.

110.
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12,
13.
114
115.
116.
"7
118.
19.

120.

121.
122.
123.

GREEN PEAS
VEGETABLE KURUMA
MUSHROOM MASALA
TOMATO FRY
MUSHROOM KADAI
VEGETABLE STEW
DAL CHANA

PANEER BUTTER MASALA
PALAK PANEER
CHANA MASALA

MIX VEGETABLE
ALOO GOBI

ALOO MUTTER
BHINDI FRY

BHINDI MASALA

DAL PALAK

KARELA MASALA
PANEER KADAI

APS
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APS
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CHICKEN TIKKA MASALA
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CHICKEN MANCHURIAN GARLIC CHICKEN GINGER CHICKEN
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SWEETCORN SOUP (VEG/CHI)
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CHICKEN NOODLES VEGETABLE NOODLES

oxs: 15.00 oss: 15.00
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NOODLES + CHILLI CHICKEN COMBO PRAWNS NOODLES MIX NOODLES
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Party Meal RSN
JUT quu + @galo Al + J15 A + Lboling + alaa achaIE (

14 Pc Chicken + Fries + 8 Bun + Coleslaw + Pepsi 2Ltr * ~

Family Meal

JJLo uu + Wgalo dinlw + 50 + Unliay + 2los ainsl
10 Pc Chicken + Fries + 5 Bun + Coleslaw + Pepsi 1.5 Ltr
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Snack Meal
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Dinner Meal

ol ¢ galodinlu + bty « pale plaaangd M
3Pcs Chi + 1Bun + Fries + Coleslaw + Pepsi
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SPcs Chi. + 3 Bun + Coleslaw + Pepsi + Fries



CHICKEN BURGER
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DOUBLE BURGER CHI/BEEF
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THAI STYLE BURGER
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207. MASALA DOSA
208.CHI MASALA DOSA
209.GHEE ROAST

210. IDLY VADA SET

211. POORI BHAJI / KADALA

212. PUTTU KADALA

213. POROTTA + CHI CURRY
214. POROTTA + BEEF CURRY

215. EGG CURRY
216. EGG ROAST
217. CHANA DAL
218. MIXVEGETABLE
219. ALOO PARATHA

Bread

220. PARATHA

221. WHEAT PARATHA
222. NEY PATHAL

223. CHAPPATHI

224. DOSA (SINGLE)
225. WHEAT DOSA
226.APPAM

227. ROTTI

» PAZHAM PORI
+ ELA ADA

» ULLIVADA

» CUTLET

= UZHUNNU VADA

* PAKODA
* BONDA

* ALOO SAMOOSA

Breakfast
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8.00
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3.00
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1.00
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125
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FRESH MILK TEA
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FRESH MILK COFFEE
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Set Dosa (3pcs)

T VI FTLY. ]
HORLICKS

09M9
COFFEE



galsg sl
AVOCADO

/\& V\\ aliol) g ui .
i ASHRU RAMZAN  Joo
Juisgs
COCKTAL .,‘°F°°. BANANA

POMEGRANATE
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LEMON MINT
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Water Melon,
Pineapple & Mint

_.
A
Pincappie, Black Grape
9
Pineapple, Mango, Grape

Banana, Orange
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PURPLE PINE
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VITAMINE LOAD BY FIVE RAPID RECOVERY WEIGHT LOSS
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POWER BOOSTER IRON BOOSTER JUICE SALVATION ANTI OXIDANT LIVER CURE \ f
{ Mango, Pear, Beetroot, Apple J J \ J

)|

Carrot. Apple Beetroot, Carrot, Apple,  Apple, Pincapple
Orange, Ginger Watercross (Jarjeer) Ginger Carrot, Apple Lime




LASSI CORNER
28 VANGO LASSI
mwﬁgm LASSI
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