




non-veg soups

8.00RASAM OF THE DAY(N)
Tamarind Soup Base With South Indian Spices

101

8.50TOMATO SOUP (1-8-A-A1-G)
A Creamy Indulgence Packed With The Goodness
Of Tomatoes

8.50VEG MANCHOW SOUP (1-8-A-A1-G)
Stir Fried Vegetables With Whitepepper Soysauce
Simmed In A Rich Stock And Topped With Fried Noodles 

8.50HOT � SOUR VEG SOUP (1-8-A-A1-G)
A Delectable Hot And Sour Soup Packed With
Thegoodness Of Assorted Vegetables

8.50SWEET ��CORN VEG SOUP (1-8-A-A1-G)
A Delicious Blend Of Sweet And Spicy Flavours
Prepared From Sweet Corn And Vegetables Simmered
In A Rich Vegetable Stock

KOZHI MILAGU RASAM (A6-N)
Chicken Soup With A Blend Of Indian Whole Spices

AATUKAAL SOUP(WEEKEND) (A6)
Freshly Ground Spices Simmered In Wholesome
Lamb Trotters Stock

NANDU RASAM (D-N)
A Zesty, Nutritious Stock Of Crab Legs Flavoured
With Aromatic Whole Spices

106 10.00

12.00

12.00

HOT � SOUR CHICKEN SOUP (C-A6)
A Delectable Hot And Sour Soup Packed With The
Goodness Of Chicken

10.50

NENJELUMBU KARUMILAGU
RASAM (A6)
A Perfect Remedy For Common Cold Freshly Ground Spice
Simmered In Wholesome Mutton Rib Bones Stock

11.00

102

103

104

105

107

108

109

110



BAJJI(URALAI/VAZHAKAI/MILAGAI/ONION) (A-A1-1-N-H)
Deep Fried With Flour Coated With Potato/Raw Banana/Chilli/Onion)

KEERAI VADAI(WEEKEND) (A-1-N-H)
An Urad Dal Based Deep-Fried Crispy Appetizer With Greens

SAMBAR VADA/RASA VADA/THAYIR VADA (A-A1-1-N-H)
Medhu Vada Soaked In Sambar / Rasam / Curd

GOBI 65 (A1-1)
Deep-Fried GOBI Florets Dipped In A Spicy Hot And Tangy Marinade

MUSHROOM 65 (A-A1)
Deep-Fried Mushroom Florets Dipped In A Spicy Hot And Tangy Marinade

MUSHROOM MANCHURIAN (1-8-A-A1-G)
Stir-Fried, Battered mushroom Chunks Tossed In A Hot And Sour Manchurian Dressing

PANNER MANCHURIAN (1-8-A-A1-G)
Stir-Fried, Battered panner Chunks Tossed In A Hot And Sour Manchurian Dressing

SOUTH INDIAN STARTER VEG PLATTER (1-8-A-A1-G)
Best Combination Of Bhaji, Pakoda, Vada, Samosa

NORTH INDIAN VEG PLATTERV (G-8-H4)
A Mix Of Hariyali Paneer Tikka, Veg Sheok, Tandoori Aloo & Bhindi Kurkure

111 11.00

11.00

11.00

12.00

17.00

17.00

18.00

20.00

22.00

24.00

27.00

34.00

112

113

114

115

116

117

118

119

120

121

122

MEDHU VADA (A-A1-1-N-H)
Soft, Crispy Lentil Doughnut Shaped Fritters

PANNER 65 (A1-1-G)
Deep-Fried Paneer Florets Dipped In A Spicy Hot And Tangy Marinade

GOBI MANCHURIAN (A1-A)
Stir-Fried, Battered Cauliflower Chunks Tossed In A Hot And Sour Manchurian Dressing



CHICKEN 65 (A6-A-A1-C-1)
Deep Fried Chicken Boneless Covered In A Fiery Red Marinade Of Chilli_Ginger And Garlic

18.00123

CHICKEN LOLLYPOP (A-A1-A6-1)
Deep Fried Chicken Drumsticks Covered In A Fiery Red Marinade Of Chilli, Ginger And Garlic

18.00

DRAGON CHICKEN (1-A-A1-A6-H4)
Chicken Strips Marinated,Fried And Sauteed In Spicy And Tangy Sause

22.00

ANJAPPAR FRIED CHICKEN(PORICHA KOZHI) (1-A-A1-A6-H4)
Tender Chicken Marinated With The Chettinad Spices And Deep-Fried.

22.00

MORU MORU CHICKEN (A-A1-A6-C-1)
Deep Fried Chicken  With With Well Marinated Spices

23.00

MORU MORU FISH FRY (1-8-A-A1-G)
Deep Fried Fish With With Well Marinated Spices

25.00

VANJARAM/KING FISH TAWA FRY (D-1-A-A1)
Vanjaram Tawa Fish Fry Using Chettinad Masala Roasted In Tawa

25.00

VANJARAM/KING FISH DEEP FRY (D-1-A-A1)
Vanjaram Tawa Fish Fry Using Chettinad Masala Deep Fried

24.00

NETHILI FISH FRY (D-A-A1-1)
Deep Fry Anchovies (Nethili) Marinated In A Tangy, Red Pepper And Lemon Masala

23.00

TAWA POMFRET FRY (D-1-A-A1)
The Pomfret Marinated With South Indian Spices And Shallow Fried In Tawa

24.00

GOLDEN FRIED PRAWN (D-1-A-A1)
Deep Fried Prawn Of Marinated Red Chilli Mixture With Ginger & Garlic

26.00

PRAWNS 65 (1-A1-A-D-C)
Deep Fried Prawn  Covered In A Fiery Red Marinade Of Chilli Ginger And Garlic

28.00

FISH 65 (1-A-A1)
Deep Fried Prawn  Covered In A Fiery Red Marinade Of Chilli Ginger And Garlic

23.00

MUTTON KOLA URUNDAI (A6-A-C)
A Spicy And Delectable Mix Of Seasoned Minced Mutton Balls

24.00

124

125

126

127

128

129

130

131

132

133

134

135

136



HARYALI PANNER TIKKA (1-A6-H6-N-8)
Tandoor Cooked Paneer Marinated In A
Flavorfulgreen Marinade And Then Grilled
To Perfection

137

PANEER GARLIC KEBAB (1-A6-H6-N-8)
Tandoor Cooked Paneer Marinated With Garlic

138

PANEER CHEESE KEBAB (1-A6-H6-N-8)
Tandoor Cooked Paneer Marinated With
Indianspices And Topped With Cheese

139

VEG SHEEKH KABAB (1-8)
Tandoor Cooked Mixed Vegetable Mixture
Is shaped Around The Skewers And Grilled

140

HARA BHARA KEBAB (1-A6-H6-N-8)
Tandoor Cooked Greenpeas, Corriander,
Potatoblend With Indian Spices

141

23.50

23.50

24.50

24.50

24.50

142

143

144

145

146

147

148

149

150

151

152

153

CHICKEN CHEES
KEBAB (1-4-8-A-A1-H4)
Tandoor Cooked Chicken With Indian
Spicesmixture & Topped With Cheese

24.50

SPICY WINGS (1-4-8-A-A1-H4)
Chicken Wings Marinated With Spicy
Masalas& Tossed With Tangy Sauce

MUTTON SHEEKH
KABAB (1-4-8-A-A1-G-H4)
Tandoor Cooked Minced Mutton With
A Blendof Mild Spices

28.00

FISH TIKKA (1-4-8-A-A1-H4)
Char-Grilled Fish Fillets Coated In
Anindulgent Soy Flavoured Marinade
That Is Truly Irresistible

27.50

TANDOORI POMFRET
KABEB (1-4-8-A-A1-H4-D)
Tandoor Cooked Pomfret Fishes Are Steeped
Ina Flavourful Marinade Prepared With A Melange
Of Spices And Then They Are Grilled

26.00

TANDOORI JINGA(PRAWN) (D-1-G-8)
Tandoor Cooked Prawn Coated With
Indianspices & Corn Flour

32.00

NON VEG STARTER
PLATTER (1-4-8-A-A1-H4-D)
A Mix Of Chicken Tikka, Fish Tikka,
Muttonsheekh Kebab & Tandoori Chicken

38.00

TANDOORI CHICKEN (1-8-4-A6-H4)
Tandoor-Cooked Chicken Chunks That
Aremarinated In A Yogurt And Chilli Based Masala

23.00

CHICKEN TIKKA (1-4-8-G-N-H4)
Char-Grilled Chicken Fillets Coated In Anindulgent
Soy Flavoured Marinade That Is Truly Irresistible

24.50

MURG MALAI KABAB(8-H4-G)
Tandoor Cooked Marinated Chicken Withalmonds,
Cashews, Indian Spices

HARYALI CHICKEN
TIKKA (1-4-8-A-A1-H4)
Tandoor Cooked Chicken Marinated With
Greenbased Indian Spices

TANGDI KEBAB (1-8-4-G-A-H4)
Fire-Grilled Chicken Drumsticks That
Aremarinated In Curd, Ginger, Garlic And
Spices To Create An Amazing Starter

26.50

26.00

22.00

24.00



154

155

156

157

158

159

160

161

162

163

164

165

166

167

168

169

JEERA RICE (G-8-H4)
Aromatic Rice Cooked In A Tempering Of
Cuminand Whole Spices

8.00

BASMATI RICE (G-8-H4)
Perfectly Steamed Basmati Rice To Accompany
with Any Gravy, Veg Or Non-Veg

6.00

CURD RICE (8-N-H4)
Soft Cooked Mushy Rice Is Simply Mixed With
curd (Indian Yogurt) And Salt & Then Finished
O� With A Tempering

9.50

VEG.BASMATI
BIRIYANI (1-4-8-A-A1-G)
Delicious Rice Preparation Made From Aromatic
Basmati Rice And Grated Veggies Seasoned With
Toasted, Whole Spices

21.00

CHICKEN CHETTINAD
DUM BIRIYANI (1-H4-4-8-G-A6-C)
Deliciously Decadent Flavoured Dum Basmati
Ricelayered With Chicken And Indian Whole
Spices,Cooked In A Handi Or Pot

23.00

CHICKEN HUDERABADI
BIRIYANI (WEEKEND)(1-H4-4-8-G-A6-C)
It Is A Style Of Biryani From Hyderabad,
India Made With Basmati Rice And Goat Meat
Are Cooked With The Dum Pukht Method

26.50

MUTTON DUM
BIRIYANI (1-4-8-A6-H4-G)
Deliciously Decadent Flavoured Dum Basmati Rice
Layered With Mutton And Indian Whole Spices,
Cooked In A Handi Or Pot

26.50

SPL FISH BIRIYANI (1-4-8-G-H4-A6)
A Unique Blend Of Spices And Rice Slow-Cooked
Toenhance The Flavours Of Freshly Ground Spices

SPL PRAWN BIRIYANI (D-1-4-H4-8-G)
A Unique Blend Of Spicy, Shrimp And Basmati Rice
Slow-Cooked To Enhance The Flavours Of Freshly
Grounded Spices

32.50

SPL PORICHA KOZHI
BIRIYANI (1-4-8-A-A1-G-A6-H4)
A Unique Blend Of Spicy, Fried Chicken And
Basmatirice Slow-Cooked To Enhance The Flavours
Of Freshly Grounded Spices

27.00

SPL NATTU KOZHI
BIRIYANI (1-4-8-A6-G-H4)
Authentic Chettinad Briyani Made Cooked With
Bastmati Rice, House Special Spices And Country
Chicken

34.00

SPL BUTTER CHICKEN BIRIYANI
A Unique Combination Of Biriyani With The
Butter Chicken Masala

26.00

SPL EGG MASALA
BIRIYANI (1-4-8-G-H4)
A Unique Blend Of Spicy, Eggs And Basmati Rice
Slow-Cooked To Enhance The Flavours Of Freshly
Grounded Spices

22.50

SEERAGA SAMBA MUTTON
BIRIYANI (WEEKEND) (1-4-8-A6-H4-A6)
The King Of All Biryanis, Slow-Cooked Aromaticrice
Layered With Marinated Mutton Pieces And A Delicate
Blend Of Whole Spices

28.00

29.50

SPL MUTTON KOLA
BIRIYANI (1-4-8-G-A6-C-H4)
A Unique Blend Of Spicy, Muton Kola And Basmati
Rice Slow-Cooked To Enhance The Flavours Of Freshly
Grounded Spices

BOILED RICE (G-8-H4)
Perfectly Steamed Boiled Rice To Accompany
with Any Gravy, Veg Or Non-Veg

4.50

26.00



SOUTH INDIAN VEGETARIAN
MEALS(VEGAN POSSIBLE) (1-4-5-8-H4-N)
Chettinad Flavour Anjappar Meals. The Meal Comes With
Items:-White Rice, Poori/Chapathi, Kuruma, Paruppu Podi Ghee,
Poriyal, Keerai,Kootu, Sambar, Kara Kozhambu, Rasam, Sweet,
Butter Milk, Appalam, Pickle

170

171

172

173

174

175

VEG FRIED RICE/NOODLES (1-4-A-L)
A Satisfying Combination Of Stir-Fried
Vegetablesand Rice/Noodles With A Tinge Of Vinegar

176

EGG FRIED RICE/NOODLES (1-C-G-L)
A Satisfying Combination Of Stir-Fried Vegetables
& Egg And Rice/Noodles With A Tinge Of Vinegar

177

CHICKEN FRIED
RICE/NOODLES (C-A6-1-4-L)
A Satisfying Combination Of Stir-Fried Vegetables,
Chicken And Rice/Noodles With A Tinge Of Vinegar

178

PRAWN FRIED
RICE/NOODLES (C-A6-1-4-L)
A Satisfying Combination Of Stir-Fried Vegetables,
Prawn And Rice/Noodles With A Tinge Of Vinegar

179

PANEER SZECHWAN FRIED
RICE/NOODLES (1-L-8-G-A-A1)
A Spicy Indo-Chinese Intermix Of Paneer,
Vegetablesand Rice/Noodles Tossed In Schezwan
Sauce That Adds A Unique Peppery Flavour To The Dish

180

CHICKEN SZECHWAN FRIED
RICE/NOODLES
A Slightly Spicy Dish Made By Tossing Chickenchunks
And Rice/Noodles In A Garlic And Chilli Flavoured
Schezwan Sauce

181

BURNT GARLIC FRIED
RICE/NOODLES
An Indo Chinese Fried Rice With Basmati,Vegetables,
Soysauce, Whitepepper And Lots Of Garlic

182

23.50

CHICKEN MEALS (1-6-A6-H4-N)
Chettinad Flavour Anjappar Chciken Meals.
White Rice,Poori/Chapathi, Chiken Kulambu,
Chettinadu Chicken Masala, Chicken 65, Poriyal,
Keerai,Kootu, Rasam, Sweet, Butter Milk, Pickle

27.00

MUTTON MEALS (1-8-A-A1-G-8-N)
Chettinad Flavour Anjappar Mutton Meals.
Whiterice,Poori/Chapathi, Mutton Kulambu,Poriyal,
Chettinadu Mutton Masa1,A Kola Vadqi Keerqi Kootp
Keerai, Rasam, Sweet, Butter Milk, Pickle

29.50

FISH MEALS (1-4-8-A-A1-C-D-H4-N)
Chettinad Flavour Anjappar Fish Meals.White Rice,
Poori/Chapathi,Meen Kulambu, Nethili Fry, Poriyal,
Keerai,Kootu, Rasam, Sweet, Butter Milk, Pickle

28.00

EGG MEALS (1-4-8-C-H4-N)
Chettinad Flavour Anjappar Egg Meals.White Rice,
Parotta, Egg Masala, Podimas, Poriyal, Keerai,Kootu,
Kara Kozhambu, Rasam, Sweet, Butter Milk, Pickle

26.00

ANJAPPAR VIRUNTHU
MEALS (1-4-5-8-H4-N)
Chettinad Flavor Anjappar Meals. The Meals Comes
With Items-Soup, Plain Biriyani, White Rice, Poori/
Chappathi, Chicken 65, Mutton Kulambu, Fish Kulambu,
Poriyal, Keerai, Kootu, Rasam, Sweet Butter Milk And Pickle 

39.00
21.00

22.50

23.50

28.00

24.00

25.00

26.00



SPL ANJAPPAR CHICKEN DRY (1-4-8-N-G)
Boneless Tender Pieces Of Chicken Marinated In Chefs Handmade Masalas,Cashew And Roasted To Taste

183 27.00

SPL ANJAPPAR CHICKEN MASALA (1-4-8-N-G-C)
Boneless Tender Pieces Of Chicken Marinated In Chefs Handmade Masalas,Cashew And Roasted To Taste

28.00184

PEPPER CHICKEN  DRY (1-N-A6-H4)
Boneless Tender Pieces Of Chicken Marinated In Chefs Handmade Masalas,Cashew And Roasted To Taste

27.00185

PEPPER CHICKEN MASALA (1-4-8-N-H4-A6)
Boneless Tender Pieces Of Chicken Marinated In Chefs Handmade Masalas,Cashew And Roasted To Taste

28.00186

CHETTINAD CHICKEN ROAST (1-4-8-N-H4-A6)
Cooked With Fragrant Spices, This Dry Chicken Preparation Perfectly Combines Juicy Chicken Morsels With
Thearoma Of Whole Spices For An Amazing Mouthfeel

27.00187

CHETTINAD CHICKEN MASALA (1-4-8-N-H4-A6)
Cooked With Fragrant Spices, This Semi-Dry Chicken Preparation Perfectly Combines Juicy Chicken Morsels
With Thearoma Of Whole Spices For An Amazing Mouthfeel

28.00188

CHICKEN SUKKA DRY (A-A1--1-4-A6-H4-N)
Tender Pieces Of Chicken Marinated In Chefs Handmade Masalas And Roasted To Taste 

27.00189

CHICKEN SUKKA MASALA (A-A1--1-4-A6-H4-N)
Tender Pieces Of Chicken Marinated In Chefs Handmade Masalas And Roasted To Taste 

28.00190

KARAIKUDI CHICKEN MASALA (1-4-8-N-H4-A6)
Marinated Chicken Cooked With Anjappar Special Masala In Karaikudi Style

28.00191

CHICKEN KURUMA (1-4-8-N-H4-A6)
Chicken Cooked With Coconut And The Addition Of Yogurt, Onion, Tomatoes, Spices, Nuts And Seeds

27.00192

NAATUKOZHI MASALA (1-4-8-N-H4-A6)
Country Chicken Marinated In Chefs Handmade Masalas And Roasted To Taste

28.00193

BUTTER CHICKEN MASALA (1-4-8-N-H4-A6)
A Decadently Creamy Dish Prepared With Chicken Chunks Dunked In A Hearty Masala Of Tomatoes,
Onionsand Mild Indian Spices

27.00194

CHICKEN TIKKA MASALA (1-4-8-N-H4-A6)
Traditional Chicken Masala With A Twist Of Smoked Chicken Chunks Cooked In Flavoursome
Tomato And Onion Relish

27.00195

KADAI CHICKEN MASALA (1-4-8-N-H4-A6)
Chicken Cooked Together With Fresh Spinach And Spices

27.00196

PALAK CHICKEN (1-4-8-N-H4-A6)
Wholesome Chicken Cooked With Onions,Tomatoos And A Freshly Ground Whole Spices Simmered
to A Flavourful,Thick Consistency

27.00197

CHILLY CHICKEN DRY (1-4-8-N-H4-A6)
Piquantly Spiced Chicken Chunks Dunked In A Spicy, Chilli DRY

27.00198

CHILLY CHICKEN GRAVY (1-4-8-N-H4-A6)
Piquantly Spiced Chicken Chunks Dunked In A Spicy, Chilli infused gravy

28.00199

GARLIC CHICKEN DRY (1-4-8-H4-A6)
Piquantly Spiced Chicken Chunks Dunked In A Spicy, garlic dry

27.00200

GARLIC CHICKEN GRAVY (1-4-8-N-H4-A6)
Piquantly Spiced Chicken Chunks Dunked In A Spicy, Garlic Infused Gravy

28.00201

GINGER CHICKEN DRY (1-4-8-N-H4-A6)
Piquantly Spiced Chicken Chunks Dunked In A Spicy, Chilli dry

27.00202

GINGER CHICKEN GRAVY (1-4-8-N-H4-A6)
Piquantly Spiced Chicken Chunks Dunked In A Spicy, Ginger Infused Gravy

28.00203

CHICKEN MANCHURIAN DRY (1-4-8-N-H4-A6)
A Popular Indo-Chinese Dish Made By Cooking Seasoned Minced Chicken Balls In A Gingery Sauce

27.00204

CHICKEN MANCHURIAN GRAVY (1-4-8-N-H4-A6)
A Popular Indo-Chinese Dish Made By Cooking Seasoned Minced Chicken Balls In A Gingery Sauce

28.00205



206

207

208

209

210

211

212

FISH CURRY (1-4-8-D-H4-N-A)
Tangy And Tasty Fish Cooked In A
Tamarindflavoured Curry

220

CRAB CHETTINAD ROAST (1-4-8-D-H4-N-A)
Crab Simmered In Spicy, Rich & Thick Masala Mix
Of Whole Spices And A Light Coconut Essence

221

CRAB CHETTINAD MASALA (1-4-8-D-H4-N-A)
Crab Simmered In Spicy, Rich & Thick Masala Mix Of
Whole Spices And A Light Coconut Essence

222

PRAWN FRY (1-4-8-D-H4-N-A)
Prawns Cooked In A Spicy Roast Masala Made
With Loads Of Onions And Tomato

223

PRAWN MASALA (1-4-8-D-H4-N-A)
Prawns Cooked In A Spicy Roast Masala Made
With Loads Of Onions And Tomato

224

GARLIC PRAWN (1-4-D-H4-N-A9)
A Savoury Delight, Prawns Cooked In A Zesty
Mixof Garlic, Pepper And Lemon Juice Blended
Into A Flavoursome Gravy

225

213

214

215

216

217

218

219

MUTTON SHUKKA
VARUVAL (1-4-8-N-H4-A6)
Boneless Tender Pieces Of Mutton Marinated In
Chefs Handmade Masalas,Cashew And Roasted To Taste

32.00

MUTTON SHUKKA
MASALA (1-4-8-N-H4-A6)
Boneless Tender Pieces Of Mutton Marinated In Chefs
Handmade Masalas,Cashew And Roasted To Taste

33.50

MUTTON MASALA (1-4-8-H4-A6)
A Delightfully Flavor-Packed Dish Of Mouthwatering
mutton Masala - Perfect To Satisfy Your Cravings

32.50

MUTTON NALLI FRY (1-4-8-N-H4-A6)
Mutton Bone Marrow Was Cooked With
Chettinaduspicy Masalas

34.00

MUTTON NALLI MASALA (1-4-8-N-H4-A6)
Mutton Bone Marrow Was Cooked With
Chettinaduspicy Masalas

35.00

MUTTON PAYA (1-4-8-N-H4-A6)
A Traditional Delicacy Of Lamb Trotters Laden
Withflavours Of Whole Spices, Cooked In A
Semi-Dryonion-Tomato Relish

32.00

MUTTON KHEEMA
MASALA (1-4-8-N-H4-A6)
Minced Lamb Cooked With Onion, Tomatoand
Indian Spices

34.00

28.00

32.00

34.00

32.00

34.00

35.50

EGG THOKKU MASALA (1-8-C-G-H4-N)
Richly Flavoured Egg Curry In A Tomato-Onion Base

13.00

EGG PEPPER FRY (1-8-C-G-H4-N)
Stir-Frying The Boiled Eggs In Simple Tempering
Andseasoning With Simple Dry Spices Is Egg Fry

12.00

EGG OMELETTE
CHEESE/MASALA (1-8-C-G-H4-N)
Eggs Cooked In A Skillet And Topped With
Green Chillies And Onions

11.50

EGG PODIMAS (1-8-C-G-H4-N)
Scrambled Eggs With A Light Spice
Shower Topped With Onions

11.50

BULLS EYE
Half Fried Egg With Yolk In The Center

11.50

KARANDI OMLETTE (1-8-C-G-H4-N)
Scrambled Eggs Boiled In Ladder And Added
Termaric Powder And Spl Masala For Aromo

12.00

KALAKI (1-8-C-G-H4-N)
Scrambled Eggs With A South Indian Masala

10.00



226 

227

228

229

230

231

232

233

234

235

236

237

238

239

240

241

242

243

244

245

ENNAI KATHIRIKKAI KULAMBU (1-8-4-A-A1-H4-N)
Tangy Recipe Made With Eggplant / Brinjal Cooked In A Special Tangy Masala Base

23.00

PANNER BUTTER MASALA (1-8-4-A-A1-H4-N)
A Creamy Indulgence Of Soft Indian Cottage Chese Cubes Cooked With Undertones Of
Wholespices In A Tomato And Onion Based Gravy

24.00

KADAI PANEER (1-8-4-A-A1-H4-N)
Wholesome Indian Cottage Chese Cooked With Onions,Tomatoes And A Freshly Ground
Wholespices Simmered To A Flavourfu1,Thick Consistency

23.00

PALAK PANEER (1-8-4-A-A1-H4-N)
A Combination Of Indian Cottage Cheese And Spinach Cooked With Aromatic Indian Spices

23.00

MUSHROOM MASALA (1-4-8-N-H4-A6)
Spicy And Succulent, Mushrooms Merged With Indian Spices In A Rich, Onion-Tomato Sauce

23.00

ALOO GOBI MASALA (1-8-4-A-A1-H4-N)
Simply Delicious Cauliflower And Potatoes Stir-Fry Done Home-Style

21.00

BAIGAN BARTHA (1-4-8-N-H4-A6)
A Curry Made From Marinated And Grilled Eggplant/Brinjal Cooked With Onion Tomato
And Selected Indian Spices

21.00

BHINDI MASALA (1-4-8-N-H4-A6)
Succulent Okra Merged With Indian Spices In A Rich, Onion-Tomato Sauce

21.00

DAL BUTTER FRY (1-4-8-N-H4-A6)
Lentil Cooked With Ginger, Garlic, Onion, Tomatos And Seasoned With Aromatic Indian Spices

20.00

GOBI MANCHURIAN SEMI-GRAVY (1-A-A1-H4-L-C)
Stir-Fried, Battered Caurliflower/Broccoli/Indian Cottage Cheese Chunks Tossed In A Hot
And Sour Manchurian Dressing

20.00

CHILLY PANEER DRY (1-A-A1-H4-L-C)
Stir-Fried Vegetables Fillets Dressed In A Tangy Marinade Tossed In Spicy,Red Chilli Sauce

20.00

CHETTINAD VEGITABLE KURUMA (1-8-4-A-A1-H4-N)
Stew Of Assorted Veggies Simmered In A Thick Spicy Coconut Based Gravy

22.00

POONDU KUZHAMBU (1-8-4-A-A1-H4-N)
Piquantly Spiced Garlic Gizzard Cooked With Flavours Of Tamarind In An Onion-Tomato Relish

22.00

MIX VEG CURRY (1-8-4-A-A1-H4-N)
Assorted Vegetables Cooked In Traditional Onion Tomato Gravy Seasoned With Indian Spices

22.00

KADAI VEGITABLE (1-8-4-A-A1-H4-N)
Wholesome Vegetables Cooked With Onions, Tomatoes And A Freshly Ground Whole
Spicessimmered To A Flavourful, Thick Consistency

22.00

PANEER MANCHURIAN SEMI-GRAVY (1-A-A1-H4-L-C)
Stir-Fried, Battered panner/Broccoli/Indian Cottage Cheese Chunks Tossed In A Hot And
Sour Manchurian Dressing

22.00

CHILLY GOBI SEMI-GRAVY (1-A-A1-H4-L-C)
Stir-Fried Vegetables Fillets Dressed In A Tangy Marinade Tossed In Spicy,Red Chilli Sauce

22.00

CHILLY PANEER SEMI-GRAVY (1-A-A1-H4-L-C)
Stir-Fried Vegetables Fillets Dressed In A Tangy Marinade Tossed In Spicy,Red Chilli Sauce

22.00

VEG KOFTA CURRY (1-A-A1-H4-L-C)
Mashed Vegetables With Raisins And Cashew Nuts Mixed Ball Deep Fried And Served With
A Creamy Aromatic Cashew Nutand Tomato Based Gravy

23.00

CHANNA MASALA (1-A-A1-H4-L-C)
A Chickpeas Indian Curry In A Onion Tomato Based Gravy

21.00



6.50

4.50NAAN PLAIN (8-C-G-H4)
Indian Bread Made Out Of Self Raising Flour
Cooked In Traditional Tandoori Clay Oven

246

5.50247 NAAN-BUTTER (8-C-G-H4)
Indian Bread Made Out Of Self Raising Flour
Cooked In Traditional Tandoori Clay Oven
Topped With Butter

248 NAAN-CHEESE AND GARLIC (8-C-G-H4)
Indian Bread Topped With Cheese Or Garlic

6.00249 PESHWARA NAAN (8-C-G-H4)
A Soft Leavened Bread Filled With Desiccated
Coconut, Sultanas (Or Raisins), And Almonds

4.50250 TANDOORI ROTI-PLAIN (8-C-G-H4)
A Whole Meal Flour Indian Bread Cooked
Intradiitonal Tandoori Clay Oven

5.50251 TANDOORI ROTI-BUTTER (8-C-G-H4)
A Whole Meal Flour Indian Bread Cooked
Intraditional Tandoori Clay Oven With Butter

5.50
252 TANDOORI

ROTI-CHEESE/METHI (8-C-G-H4)
A Whole Meal Flour Indian Bread Cooked In
Traditional Tandoori Clay Oven With Cheese Or Methi

5.50
253 TANDOORI WHE (8-C-G-H4)

AT PAROTTA
A Crispy Flatbread Smothered With Oi1 On Both Sides
cooked In Tradiitonal Tandoori Clay Oven 

261 EGG KOTHU PAROTTA (1-8-C-6-4-A-A1-G-H4-N)
Scramble Of Parotta Shredded Into Bite-Sized Pieces
And Stir-Fried Along With Mutton Sprinkled With
South Indian Spices

17.00

VEG KOTHU PAROTTA (1-8-C-6-4-A-A1-G-H4-N)
Scramble Of Parotta Shredded Into Bite-Sized Pieces
And Stir-Fried Along With One Of Veg Sprinkled With
south Indian Spices

260 15.00

264 CHICKEN SALNA
PAROTTA (1-8-C-6-4-A-A1-G-H4-N)
2 Pcs Of Kerala Parotta Served With South
Indian Chicken Curry

18.00

265 CEYLON EGG
PAROTTA (1-8-C-6-4-A-A1-G-H4-N)
A Mix Of Seasoned Minced Egg Other Spices Tightly
Packed Between Two Rotis And Sealed, Cooked On
Both Sides With A Light Dousing Of Oil

18.00

266 CEYLON CHICKEN
PAROTTA (1-8-C-6-4-A-A1-G-H4-N)
A Mix Of Seasoned Minced Chicken Other Spices Tightly
Packed Between Two Rotis And Sealed, Cooked On Both
Sides With A Light Dousing Of Oil

20.00

267 CEYLON MUTTON
PAROTTA (1-8-C-6-4-A-A1-G-H4-N)
A Mix Of Seasoned Minced Mutton Other Spices Tightly
Packed Between Two Rotis And Sealed, Cooked On Both
Sides With A Light Dousing Of Oil

21.00

259 CHILLY PAROTTA (1-8-C-6-4-A-A1-G-H4-N)
Marinated Flaky Parottas Deep Fried And Tossed With
Onions, Caspicum And Spices

18.00

255 KERALA PAROTTA (1PCS) (1-8-C-6-4-A-A1-G-H4-N)
A Flaky, Layered Bread Made Of Refined Wheat Flour
Plain/Cheese/Vegetable

5.50

256 COIN PAROTTA(2PCS)
A Flaky, Layered Bread Made Of Refined Wheat Flour
Plain/Cheese/Vegetable

6.00

257 VIRUDHUNAGAR
PORICHA PAROTTA (1-8-C-6-4-A-A1-G-H4-N)
A Super Flaky, Crispy, Lightly Sweet And
Delicious Deepfried South Indian Bread

7.00

258 CEYLON VEECHU PAROTTA/
BUM PAROTTA/THREAD PAROTTA (1-8-C-6-4-A)

7.00

254 CHAPATHI(1PC) (A-A1-G) 3.50

262 CHICKEN KOTHU
PAROTTA (1-8-C-6-4-A-A1-G-H4--N)
Scramble Of Parotta Shredded Into Bite-Sized Pieces
And Stir-Fried Along With Mutton Sprinkled With
South Indian Spices

23.00

263 MUTTON KOTHU
PAROTTA (1-8-C-6-4-A-A1-G-H4-N)
Scramble Of Parotta Shredded Into Bite-Sized Pieces And
Stir-Fried Along With Mutton Sprinkled With South Indian Spices

24.00



268 PAROTTA VEG CURRY COMBO (A-A1-H4-8-G-1-N)

269 PAROTTA CHICKEN CURRY COMBO (A-A1-H4-A6-8-G-1-N)

270 PAROTTA MUTTON CURRY COMBO (A-A1-H4-8-G-1-N-A6)

271 CHAPPATHI VEG CURRY COMBO (A-A1-H4-8-G-1-N)

272 CHAPPATHI CHICKEN CURRY COMBO (A-A1-H4-8-G-1-N-A6)

273 CHAPPATHI MUTTON CURRY COMBO (G-8-H4)

274 DOSA VEG CURRY COMBO (A-A1-1-H4-N)

275 DOSA CHICKEN CURRY COMBO (A-A1-1-H4-A6-8)

276 DOSA MUTTON CURRY COMBO (1-4-A-N-A6-C)

277 IDIYAPPAM FISH CURRY COMBO (1-8-A-A1-D-H4-N)

278 IDIYAPPAM PRAWN CURRY COMBO (1-8-A-N-A1-D-H4)

279 APPAM EGG CURRY COMBO (A-1-8-G-C-H4-N)

280 APPAM CHICKEN CURRY COMBO (A-1-8-G-C-H4-N-A6)

281 APPAM PRAWN CURRY COMBO (1-8-A-A1-D-H4-N)

282 APPAM FISH CURRY COMBO (1-8-A-A1-D-H4-N)

283 IDLY FISH CURRY COMBO (1-8-A-A1-D-H4-N)

284 IDLY CHICKEN CURRY COMBO (A-1-8-G-C-H4-N-A6)

285 IDLY MUTTON CURRY COMBO (A-1-8-G-C-H4-N-A6)

17.50

18.50

19.50

17.50

21.50

23.50

19.50

23.50

25.50

25.50

26.50

23.00

25.00

27.00

25.00

20.00

25.00

27.50



PLAIN DOSA (A1-N)
Crispy Pancake Made From Fermented Rice
Batterserved With Vegetable Sambar & Variety
Of Chutneys

CHEESE DOSA (A1-N-G-8)
A Crispy Dosa Gently Spread With Cheese
Withvegetable Sambar & Variety Of Chutneys

GHEE MASALA DOSA (A1-N-G-8)
A Crispy Dosa Gently Spread With Clarified
Butterfilled With Masala/Special South Indian
Spices Served With Vegetable Sambar & Variety
Of Chutneys

FRENCH FRIES (4-1)
Thin Strips Of Deep-Fried Potato
Topped With Pepper& Salt

303 8.00

VEG SPRING ROLL (A1-N-G-8)
Spring roll is a traditional Chinese savory
snack where a pastry sheet is filled with onion
and some vegtables,rools&fried

306 13.00

CHICKEN NUGGETS (A1-N-G-8)
A Small Piece Of Deboned Chicken Meat
That Is Breaded Or Battered, Then Deep-Fried

305 15.00

chocolate dosa
South Indian ,fermented crepe made from rice
batter ,black lentils and  comes chacolate sause
on the top dosa

304 8.50

ONION RAVA DOSA (A1-N-G-8)
Crispy Pancake Made From Semolina Batter
Topped With Onion Served With Vegetable
Sambar & Variety Of Chutneys

ONION RAVA MASALA DOSA (A1-N-G-8)
Crispy Pancake Made From Semolina Batter Topped
With Onion & Filled Eith Masala Served With Vegetable
Sambar & Variety Of Chutneys

EGG DOSA (A1-N-G-8C)
Eggs Cracked Open On Dosa & Topped
With Grated Veggies

MADURAI SPL KARI DOSA (A1-N-G-8)
A Wholesome Dosa Stu�ed With Madurai Special
Spices And Mutton Tempered With Spices

MUTTON DOSA (A1-N-G-8-A6)
A Wholesome Dosa Stu�ed With Minced
Muttontempered With Spices

Chicken Dosa (A1-N-G-8-A6)
A Wholesome Dosa Stu�ed With Minced
Chickentempered With Spices

287

288

289

290

291

292

286

293

294

295

296

297

298

299

302

301

300

19.00

20.50

19.00

19.50

20.00

26.50

22.50

20.00

15.00

GHEE DOSA (A1-N-G-8)
A Crispy Dosa Gently Spread With Clarified
Butterserved With Vegetable Sambar & Variety
Of Chutneys

17.50

KAL DOSA (A1-N)
Soft And Spongy Pancake Made From
Fermented Rice Batter Served With Vegetable
Sambar & Varietyof Chutneys

16.00

MYSORE MASALA DOSA (A1-N-G-8)
A Crispy Dosa Topped With Spicy Masala

18.00

ONION DOSA (A1-N)
Soft and spongy dosa made with homemade
dosa batter topped with chopped onion

17.00

RAVA DOSA (A1-A)
Crispy Pancake Made From Semolina Batter
Servedwith Vegetable Sambar & Variety Of
Chutneys

17.00

GHEE PODI MASALA DOSA (A1-N-G-8)
A Crispy Dosa Gently Spread With Clarified Butter
Filled With Masala & Special South Indian Spices
Served With Vegetable Sambar & Variety Of Chutneys

17.00

MASALA DOSA (A1-N-G-8)
A Crispy Dosa Filled With Masala/Special
Southindian Spices Served With Vegetable
Sambar & Variety Of Chutneys

18.00

SPL GHEE PODI DOSA (A1-N-G-8)
A Crispy Dosa Gently Spread With Clarified
Butterfilled With Special South Indian Spices
Served With Vegetable Sambar & Variety Of
Chutneys

16.00



15.50UTHAPPAM (A-A1)
Marinated Flaky Parottas Deep Fried With
Coconutbased Gravy Of Onions, Caspicum And Spices

307

9.50IDLI(2PCS)(A-A1-N-H)
Soft And Spongy Steamed Rice Cakes Made Of
Fermanted Rice & Lentil Batter Served With Sambar
And Variety Of Chutney

312

330

331

332

333

334

335

336

337

338

339

340

341

342

343

13.50GHEE PODI IDLY(A1-N-G-8)
A Idly Dipped In Special Indian Spices And Clarifiedbutter

313

17.00CHILLI IDLY(A1-N-G-8)
A Idly Dipped In Special Indian Spices And Clarifiedbutter

314

12.00SAMBAR/RASAM/THAYIR IDLY(A1-N-G-8)
2 Pcs Of Idly Dipped In Sambar/Rasam/Yoghurt

315

12.00KUZHI PANIYARAM (A1-N-G-8)
Ball Shaped Dumblings Made With Fermaned
Riceand Lentil Batter Served With Variety Of Chutney

316

12.50IDIYAPPAM(3PCS) (A1-N-G-8)
Rice Flour Pressed Into Noodles, Laid Into A
Flatdisc-Like Shape And Steamed

317

12.50APPAM (2PCS)
ONLY WEEK DAYS(A1-N-G-8)
A Thin, Bowl-Shaped Pancake From Southern India,
Made From A Fermented Batter Of Rice Flour

318

17.50UTHAPPAM (A1-N-G-8)
(Onion/tomato/tomato Onion/ Cheesw Chilli/chilli Onion

308

17.50
UTHAPPAM
CHEESE CHILLI (1-A-A1-H4-L-C)

309

17.50GHEE PODI ONION
UTHAPPAM (A1-N-G-8)
Uthappam Sprinkled With Special
Indian Spicesand Small Onions

310

22.00
KEEMA UTHAPPAM
(MUTTON) (A1-N-G-8)

311

SOUTH SPL

329

ICE CREAM
(VANILLA /STRAWBERRY/MANGO/CHOCOLATE)

6.00319

GULAB JAMUN (A-A1-4-G-8-6)
Soft, Spongy And Delicious Indian Dessert Served
with A Generous Helping Of Sugar Syrup

9.50320

GULAB JAMUN WITH
CHOICE OF ICE CREAM (A-A1-4-G-8-6)
Gulab Jamun Served With Choice Of Ice Cream

12.00

321

RASAGULA (A-A1-4-G-8-6)
Syrupy Dessert Made From Ball-Shaped
Dump-Lings Of Indian Cottage Cheese And Semolina
Dough, Cooked In Light Sugar Syrup Made Of Sugar

12.00

322

SPL KESARI (A-A1-4-G-8-6)
Dessert Made Of Semolina, Ghee, Sa�ron, Nuts Andsugar

11.00

323

PAYASAM OF THE DAY(A-A1-4-G-8-6)
Dessert Made Of Milk And Sugar

12.00324

GAJAR KA HALWA (A-A1-4-G-8-6)
A Delicious Dessert Prepared From Carrot And milk

12.00325

RASAMALAI (A-A1-4-G-8-6)
A Creamy And Milky Syrup That Consist Of
Chenna(Cottage Cheese) Balls. The Syrup Is Purely
Made From Milk, Sugar, Cream

12.00326

FALOODA WITH
ICE CREAM (A-A1-4-G-8-6)
A Refreshing Dessert That Consists Of Thin
Faloodanoodles, Cut Fruits & Ice Creams

13.50
328

KULFI WITH
FALOODA (A-A1-4-G-8-6)
A Refreshing Dessert That Consists Of Thin
Falooda Noodles, Cut Fruits & Kulfi

16.00

327 KULFI (A-A1-4-G-8-6) 12.00

BLACK TEA (6)

KUMBAKONAM DEGREE COFFE (8-G-6)

MUMBAI MASALA CHAI (8-G)

LEMON TEA (6)

GREEN TEA (6)

LASSI-SWEET (8-G)

LASSI-SALT (8-G)

BUTTER MILK (8-G)

BUTTER MILK (8-G)

NANNARI SHARBATH (8-G)

MANGO LASSI (8-G)

KULUKKI SHERBATH (8-G)

ELANEER PASAYAM (WEEKEND)(8-G)

JIGARTHANDA (8-G)

6.00

6.50

6.50

6.50

6.50

8.00

8.00

8.00

8.00

8.00

9.00

10.00

12.00

14.00



1: With food colour 2: With preservatives 3: With antioxidans 4: With flavor enhancer

5: Sulphured 6: Blackened 7: With phosphate 8: With milk protein 9: With sweetener

10: Phenylalanine source 11: Waxed 12: Nitrite curing salt 13: Containing caffeine

14: Contain squinine 15: Taurine

A: Containing gluten

A1: Wheat A2: Spelt A3: Rye A4: Barley A5: Oats A6: Hybrid strains

B: Crustaceans C: Egg D: Fish E: Peanuts F: Soybeans G: Milk and milk products

H: Nuts

H1: Almonds H2: Hazelnuts H3: Walnuts H4: Cashewnuts H5: Pecans H6: Brazilnuts

H7: Pistachios H8: Macadamianuts H9: Queenslandnuts

L: Celery N: Mustard M: Sesame seeds

0: Sulfurdioxide and sulfates in a concentration of more than 10mg/kg or10mg/l
P: Lupins R: Molluscs

ADDITIVES

ALLERGENIC SUBSTANCES

INDIA SINGAPORE USA MALAYSIA UAE OMANBAHRAIN IRELAND

KUWAIT QATAR SAUDI
ARABIA

HONG
KONG

CANADA AUSTRALIA GERMANY NETHERLAND


