
MENU



 

MANCHOW  SOUP 180
A spicy thick chicken soup, 
served with fr ied noodles 

SWEET CORN SOUP 180
Chicken stock with sweet corn

HOT 'N' SOUR SOUP 180
A thick sour and spicy soup with 
chicken

TOM YUM 180
A spicy clear prawn soup of 
Thai land

SOUPS (NON-VEG)

SALAD

GARDEN FRESH GREEN SALAD 150
Assorted cuts of garden fresh vegetables

CHICKEN HAWAIIAN SALAD 240
Succulent dices of chicken & pineapple
in tangy cocktai l  sauce

CAESAR SALAD 
[VEG]

240

Crisp iceberg lettuce mixed with creamy 
ceasardress ing,  toasted croutons and 
parmesan with colourful  bel l  peppers 
and mushrooms  

CAESAR SALAD 
[CHICKEN]

300

Crisp iceberg lettuce mixed with 
creamy ceasar dress ing,  toasted 
croutons and parmesan with 
colourful  bel l  peppers and chicken

CHEESE NACHOS SALAD 
[VEG]

240

Crispy nachos ,  assorted vegetables

CHEESE NACHOS SALAD 
[CHICKEN]

300

Gril led chicken with house dress ing

FATTOUSH SALAD 240
A tradit ional lebanase combination 
of lettuce,cucumber,  tomato, radish,  
pars ley and coriander in garl ic 
Mayo dress ing

SEV PAPADI CHAT 180
Combination of papdi & sev with
chef ' s  special  spices 

CHOICE OF CREAM SOUP 150
Mushroom/Vegetable/Tomato/Spinach

TOMATO PEPPER RASAM 150
A thin soup with tomato and 
black pepper

MANCHOW  SOUP 150
A spicy thick soup with vegetables ,  
served with fr ied noodles

SWEET CORN SOUP 150
Vegetable stock with sweet corn

HOT 'N' SOUR SOUP 150
A thick sour and spicy soup 
with vegetables

MINESTRONE SOUP 150
Class ic tomato based ital ian broth 
garnished with diced vegetables ,  
pasta and grated cheese

SOUPS (VEG)



 

MURGH HARIYALI TIKKA 425
Succulent pieces of boneless chicken
marinated with mint ,  coriander Indian
herbs ,  and cooked in a clay oven

TANDOORI PLATTER 850
Assortment of fish,  chicken and 
mutton cooked in a clay oven

TANDOORI MURGH
(HALF / FULL)

450/850

Chicken marinated in yogurt and 
Indian spices ,  cooked in a clay oven

MURGH MALAI KEBAB 425
Succulent pieces of boneless chicken 
marinated with cheese,  cashew nuts 
and yogurt ,  cooked in a clay oven

BOTI KEBAB 600
Succulent pieces of boneless chicken
marinated in Indian spices and 
herbs cooked in a clay oven

MAHI TIKKA 650
Boneless pieces of fish marinated
with Indian spices ,  herbs and gri l led
on charcoal fire)

CHICKEN TIKKA 425
Succulent pieces of boneless chicken
marinated in Indian spices ,herbs and
gri l led on charcoal fire

KASTOORI KEBAB 450
Succulent pieces of boneless chicken 
marinated in spiced yogurt and put 
on a skewer coated with egg, 
cooked in a clay oven

CHICKEN SHEEK KEBAB 425
Minced chicken mixed in Indian 
herbs and cooked in a clay oven

TANGDI KEBAB
(HALF-02  PCS) / (FULL-04 PCS)

300/600

Chicken drumstick marinated in spiced
Yogurt and cooked in a clay oven

CLAY OVEN (NON-VEG)

FISH 'N' CHIPS 650
Fi l let of crumb fr ied fish served with 
tarter sauce and french fr ies

FISH FINGERS 650
Fi l let of crumb fr ied fish served 
with tarter sauce and french fr ies

MACHLI AMRITSARI 650
Chunks of fish marinated with 
select spices and batter-fr ied,  
served with mint chutney

APOLLO FISH 650
Fried fish tempered with curd,
curry leaves ,and lemon

CHICKEN  65 425
Chicken marinated in Indian spices ,  
deep fr ied and garnished with 
chi l l ies and onions

CHICKEN MAJESTIC 425
Batter fr ied chicken fingers 
sautéed with dry 

MUTTON ROAST 650
Tender pieces of lamb cooked dry
with home-made spices in Andhra style

STARTERS (NON VEG)

VEG CORN SHEEK KEBAB 300
Minced vegetables and corn with 
Indian spices cooked in a clay oven 

PANEER TIKKA 390
Cubes of cottage cheese,  marinated 
in spiced yogurt

ACHARI PANEER TIKKA 390
Cubes of cottage cheese,  marinated 
in spiced yogurt ,  pickle and cooked 
in a clay oven 

MOTI KEBAB 350
Stuffed champignons marinated in 
yoghurt and cooked in a clay oven

TANDOORI VEGETABLE KEBAB 
PLATTER

600

Stuffed champignons marinated in 
yoghurt and cooked in a clay oven

CLAY OVEN (VEG)



GOSHT ROGAN JOSH 550
A tradit ional Kashmiri  Preparation.
Succulent pieces of lamb braised in a 
gravy flavored with aromatic spices

KADHAI GOSHT 550
Spicy mutton cooked with Indian 
Spices in a kadhai

BHUNA GOSHT ADRAKI 600
Tender pieces of mutton cooked dry 
with ginger and Chef ' s  special  spices 

MUTTON SHAHJAHANI KHORMA 550
Tender pieces of mutton cooked in a
Cashew nut based gravy with cream 

MUTTON NILGIRI 550
Tender pieces of mutton cooked in 
garam masala made of fresh mint ,  
coriander,  green chi l l ies and coconut

GONGURA MAMSAM 550
Tender pieces of lamb cooked with 
gongura leaves and tempered with 
red chi l l ies .  A del icacy in Andhra

MUTTON VEPUDU 550
Tender pieces of mutton cooked dry 
with typical  Andhra spices

TELANGANA MUTTON CURRY 550
A home style South Indian mutton 
curry

GOSHT SAAGWALA 550
Succulent pieces of mutton cooked 
with spinach and finished with jeera 
and cream

LAMB

BENDAKAYA VEPUDU 325
Crispy fr ied ladies fingers with 
cashew nuts

DAL MAKHANI 300
Black lenti l s  cooked with butter 
and cream

PANEER BUTTER MASALA 390
Cubes of paneer cooked in a
creamy tomato gravy 

PANEER MAKHAN PALAK 390
Cubes of paneer sautéed in butter
and cooked with spinach gravy

KADHAI PANEER 390
Spicy paneer dish with a r ich aroma 
of Indian spices

VEG KOFTA 
WITH CHOICE OF GRAVY

390

Palak / Makhanwala / Masala

MUNAGAKAYA KAJU KURA 350
Drumsticks and cashew nuts cooked
with chef ' s  special  spices

DAL PANCHARATAN 300
5 Lenti l s  cooked together ,  a North 
Indian specialty

DAL TADKA 240
Simple yel low dal with tempering

KOFTA NARAM DIL 390
Cottage cheese cutlets cooked in a
creamy cashew nut based gravy

METHI MUTTER MALAI 390
A rich cashew nut based blend of fresh
fenugreek leaves and green peas 

VEGETABLE MAKHANWALA 325
Mixed vegetables cooked in a creamy 
tomato and cashew nut based gravy

DIWANI HUNDI 350
Baby corn,  mushroom,paneer and 
green peas cooked together in a 
yel low gravy

TOMATO PAPPU 240
An Andhra specialty lenti l  cooked 
with tomatoes

PALAKURA PAPPU 240
An Andhra specialty lenti l  cooked 
with spinach 

SAMBAR 150
Every South Indian’s  favorite

VEGETARIAN



FISH MASALA 650
Fried fish cooked in a North Indian
spicy masala

JHINGA MALAI CURRY 550
An east Indian favorite .  Prawns 
cooked in a mild gravy

GULNAR JALPARI 550
Prawns cooked in a tradit ional 
ground masala

ROYYALA VEPUDU 550
Prawns cooked dry with typical  
home-made Andhra spices

NELLORE CHEPALA PULUSU 650
Fresh r iver fish cooked in tomato 
and tamarind gravy.  An al l  t ime 
Andhra favorite

METHI FISH 650
Boneless fish seasoned with freshly
crushed spices and cooked with
fenugreek

SEA FOOD

KACHI GOSHT KI BIRYANI 550
Delicately savoured tender pieces of
mutton cooked with basmati  r ice in 
dum pukht style

MURGH BIRYANI 425
Succulent pieces of chicken cooked 
with basmati  r ice in dum pukht style

VEG BIRYANI 300
Basmati r ice del icately cooked on 
dum with spiced vegetables ,  yogurt 
and saffron

PERUGU ANNAM 200

TANDOORI BREAD BASKET
(4 VARIETIES OF INDIAN BREADS)

275

STEAMED BASMATI RICE 200

RICE  & ROTIS

BUTTER CHICKEN MASALA 425
Shredded chicken cooked in a 
creamy tomato gravy

DUM KA MURGH 425
Tender spices of chicken cooked in 
Slow fire with r ich cashew nut gravy

MURGH PATIALA 450
Minced chicken and cashew nuts 
wrapped in an omlette and cooked 
in a tomato based gravy

DAHI MURGH NAWABI 425
Tender chicken del icately flavored 
with ground spices mixed with 
yoghurt and cooked on a low flame

MURGH MAKHAN PALAK 425
Succulent pieces of chicken t ikka 
s immered and cooked with 
butter & spinach

TELANGANA CHICKEN CURRY 425
A home style South Indian 
chicken curry

CHICKEN VEPUDU 425
Spring chicken cooked dry 
with Andhra spices an al l  t ime 
favorite of Andhrites

CHICKEN CHETTINADU 425
Tender chicken spices cooked 
with coconut,  spices and crushed 
peppercorns ,  a favorite of the 
Rajas of Chett inad  

MURGH  KA  KURCHAN 425
Chicken tossed with onion, 
capsicum tomatoes and cooked 
in our chef ' s  secret masala

KADHAI MURGH 425
Spicy chicken dish with a r ich 
aroma of crushed Indian spices 
and cooked in a kadhai

CHICKEN



FISH
(WITH YOUR CHOICE OF SAUCE) 

650

Schezwan / Ginger / Chi l l i  /
Manchurian / Thai Garl ic

SALT 'N' PEPPER PRAWNS 550
Stir-fr ied prawns with garl ic ,  
spr ing onions and seasoned 

PRAWNS
(WITH YOUR CHOICE OF SAUCE)

550

Schezwan / Ginger / Chi l l i  /
Manchurian / Thai Garl ic

LOOSE PRAWNS 550
Batter-fr ied prawns sautéed with 
ginger,  garl ic and chi l l ies 

CHICKEN SPRING ROLLS 425
Golden fr ied minced chicken 
spring rol l s  served with garl ic sauce

DRUMS OF HEAVEN  (08 PCS) 425
Chicken drumsticks with spices ,  deep
fr ied and served with garl ic sauce 

CHICKEN MINCED BALLS (08 PCS) 425
Minced chicken with spices and 
deep fr ied served with garl ic sauce 

CHILLI LAMB 550
Batter fr ied shredded lamb with 
capsicum and onion

CHICKEN
(WITH YOUR CHOICE OF SAUCE)

425

Stir-fr ied prawns with garl ic ,  
spr ing onions and seasoned 

PEPPER CHICKEN 425
Golden fr ied chicken pieces served 
with garl ic sauce

APPETIZERS (NON VEG)

GOLDEN FRIED BABY CORN 275
Batter-fr ied baby corns st ir-fr ied 
with garl ic and seasoned 

VEG MANCHURIAN 275
Fried vegetable dumplings tossed
in manchurian sauce 

VEG SPRING ROLLS 275
Golden fr ied spring rol l s  served 
with garl ic sauce

VEG GOLD COIN 275
Mixture of freshly chopped 
Vegetables placed on roundels 
of bread and deep fr ied 

CRISPY FRIED VEGETABLES 275
Garden fresh vegetables fr ied and 
served with garl ic sauce 

CRISPY CHILLY AMERICAN CORN 275
Golden fr ied corn kernels with garl ic ,
and onion

APPETIZERS (VEG)

GOLDEN FRIED MUSHROOM 350
Batter-fr ied mushrooms st ir-fr ied 
in garl ic

BUTTER NAAN / GARLIC NAAN 90

PARATHA 
PLAIN / LACHEDAR / PUDINA

90

TANDOORI ROTI 60

PLAIN NAAN 70

PULAO
(OF YOUR CHOICE)

300

Veg / Green Peas / Jeera / Kashmiri

KOBBARI ANNAM 300
Rice cooked with freshly grated 
coconut and spices

BISI BELE BHATH 300
Rice cooked with vegetables 
and sambar

KULCHA
MASALA / PLAIN

100

STEAMED RICE
SONA MASOORI

150

CHILLI MUSHROOM 350
Batter-fr ied mushrooms in chi l l i  
garl ic sauce

SHANGHAI ROLLS 275
Vegetables stuffed in pan cake,  
deep fr ied,  served with garl ic sauce

PANEER SALT & PEPPER 390
Cubes of cottage cheese st ir-fr ied
with garl ic and seasoned

BABY CORN
WITH YOUR CHOICE OF SAUCE

275

Fried baby corn cooked in 
ginger / chi l ly / manchurian sauce



LAMB IN HOT PEPPER SAUCE 550
Shredded lamb with capsicum and 
onion in pepper sauce 

STIR-FRIED LAMB 550
Shredded pieces of lamb with ginger,
mushrooms, carrots and spring onions
cooked in sesame sauce

CHILLI LAMB 550
Shredded  fr ied lamb in garl ic and 
chi l l i  sauce - An al l  t ime favorite

CHINESE (LAMB)

PRAWNS
(WITH YOUR CHOICE OF SAUCE)

550

Schezwan / Ginger / Chi l l i  /  
Manchurian / Thai Garl ic

MANDARIN FISH 650
Batter-fr ied fil let of fish cooked with 
capsicum, onion, in a pineapple based 
sweet & sour sauce

FISH
(WITH YOUR CHOICE OF SAUCE) 

650

Schezwan / Ginger / Chi l l i  /  
Manchurian / Thai Garl ic

CHINESE (SEA FOOD)

POTATO & CAPSICUM
(WITH YOUR CHOICE OF SAUCE)

300

Sliced  potato with diced capsicum
in Singapore sauce

VEG MANCHURIAN WET 290
Dumplings of vegetables cooked in
manchurian sauce

PANEER
(WITH YOUR CHOICE OF SAUCE)

400

Schezwan / Ginger / Chi l l i  /  
Manchurian / Thai Garl ic

MUSHROOM
(WITH YOUR CHOICE OF SAUCE)

325

Schezwan / Ginger / Chi l l i  /  
Manchurian / Thai Garl ic

HUNAN STYLE SPINACH PANEER 400
A del icacy in style prevalent in the
hunan province,  which is  sweet and 
spicy,  a double del ight 

BABY CORN
(WITH YOUR CHOICE OF SAUCE)

275

Schezwan / Ginger / Chi l l i  /  
Manchurian / Thai Garl ic

CHINESE (VEG)

CHICKEN SINGAPORE 425
Batter-fr ied chicken cooked with 
capsicum, tomato and onion in 
red chi l ly sauce 

CHICKEN ALMOND DING 425
Chicken st ir-fr ied with vegetables 
and topped with s i lver of almonds 

CHICKEN
(WITH YOUR CHOICE OF SAUCE)

425

Schezwan / Ginger / Chi l l i  /  
Manchurian / Thai Garl ic

HUNAN CHICKEN 425
Strips of chicken batter-fr ied and 
cooked in hunan style ,  which is  s l ightly
sweet and spicy,  a double del ight 

CHINESE (CHICKEN)

KUNG PAO CHICKEN 425
Diced chicken tossed with s l iced 
ginger,  hunan style ,  which is  s l ightly 
sweet and spicy,  a double del ight



THAI RED CURRY 550/425/300
PRAWNS / CHICKEN / VEG

LAMB IN THAI GARLIC 550
Sliced lamb with onion and 
capsicum cooked in Thai red 
curry sauce 

THAI GREEN CURRY 550/425/300
PRAWNS / CHICKEN / VEG

THAI RICE / 
PAD THAI NOODLES

550/425/300

PRAWNS / CHICKEN / VEG

THAI

SPAGHETTI BOLOGNESE 550
Spaghetti  cooked in minced lamb sauce

FARFALLE ARRABBIATA 400
Farfal le cooked in spicy tomato sauce

MACARONI - NEAPOLITAN 400
Macaroni with tomato concasse,
fresh oregano and basi l  

FUSILLI AGLIO OLIO 400
Fusi l l i  cooked with ol ive oi l  and garl ic

PENNE ALFREDO 400
Penne cooked with mushroom, 
cream and parmesan 

PASTA
CHILLY TOMATO GARLIC 
NOODLES

300

Vegetables tossed in a wok with 
tomatoes ,  garl ic and mixed vegetables

VEG FRIED RICE 300
Fried r ice with a variety of vegetables

CANTONESE FRIED RICE 300
Fried r ice with mushroom and carrot

VEG COMBO RICE 300
Rice and noodles with vegetables

VEG SOFT NOODLES 300
Noodles tossed in a  wok with 
mixed vegetables

AMERICAN CHOPSUEY 360
Vegetables in a sweet and sour 
sauce,  served with cr ispy noodles 

RICE & NOODLES
(VEG)

YONG CHOW 
FRIED RICE /NOODLES

425

Chicken and prawns fr ied r ice / noodles

SHANGHAI FRIED RICE 450
Fried r ice with a topping of 
a r ich chicken mince sauce 

FRIED RICE / NOODLES 
CHICKEN / EGG

350/325

MIXED FRIED RICE / NOODLES 425
Pungent fr ied r ice / noodles with a 
variety of mixed meats 

PEKING FRIED RICE 360
A combination of r ice and noodles
with chicken, egg and vegetables 

AMERICAN CHOPSUEY 420
Chicken and vegetables in a sweet and
sour sauce,  served with cr ispy noodles)

RICE & NOODLES
(NON-VEG)



CELEBRITY - CLUB SANDWICH 250
White  or brown bread, layered 
with tomato, cucumber,  cheese,  
fr ied egg and gri l led chicken 

EGG PAKODA 240
Gram flour batter-fr ied eggs 
served with chef ' s  special  chutney

PANEER PAKODA 350
Gram flour batter-fr ied cottage cheese
served with chef ' s  special  chutney 

WAFERS 125

FRENCH FRIES 200

CHILLI CHEESE TOAST 250
Open faced toasted bread 
with cheese,  tomato and chi l l i .
Gri l led to perfection

ASSORTED PAKODA 220
Gram flour batter-fr ied vegetables 
served with chef ' s  special  chutney

STUFFED MIRCHI HAJJI / 
CUT MIRCHI

200

All t ime favorite of al l  Andhrites ,  
served with chef ' s  special  chutney 

ALL TIME FAVORITE
(From 07:30 AM - 10:30 PM)

ROSEMARY CRUMB 
FRIED PRAWNS

600

Gril led prawns with rosemary sauce

NACHOS WITH SALSA 300
Crispy nachos with salsa

ROSEMARY ROAST CHICKEN 550
Spring chicken breast marinated 
with rosemary and herbs cooked in 
an oven and   served with greens 
and mash potatoes

VEGETABLE AU GRATIN 350
Continental  del icacy made with 
mixed vegetables in a cheese 
White sauce

CHEESE CORN ROLLS 300
Golden fr ied cr ispy sweet corn and
Cheese rol l s  served with tomato sauce 

PRAWNS IN MORNAY SAUCE 600
Prawns tossed in a creamy cheese 
sauce

FILLET ' O' FISH 650
Gri l led fish in lemon butter sauce

MASALA PAPAD 125
FRIED / ROASTED

CHICKEN SANDWICH 200
GRILLED / TOASTED / PLAIN

VEG SANDWICH 180
GRILLED / TOASTED / PLAIN

MUSHROOM DUPLEX 350
Mushroom stuffed with cheese and
crumb-fr ied

COTTAGE CHEESE STEAK 490
Spiced gri l led paneer served with 
Spaghett i  agl io ol io ,  gr i l led veggies 
and spicy bbq sauce

GRILLED CHICKEN STEAK 550
Stuffed chicken breast cooked on 
a girdle served with mushroom 
cream sauce and fr ies

CHICKEN STROGANOFF 550
Sautéed str ips of chicken with
mushroom, onion, paprika and
cream with saffron r ice

CONTINENTAL

CASHEW NUTS 550
FRIED / ROASTED

MASALA - PEANUTS 150
BOILED / FRIED/ ROASTED



KHUBANI KA MEETHA 150

PLAIN CURD 150

CHOICE OF RAITA 180
Boondi / Cucumber / Pineapple /
Mixed Vegetables

GULAB JAMUN 120

GAJAR KA HALWA 150

MOONG DAL KA HALWA 150

CHOICE OF ICE CREAMS 150
Vani l la / Strawberry / Chocolate /
Butterscotch / Pista

MATKA KULFI 150

TUTTI FRUTTI 240

CASSATA ICE CREAM 150

CARAMEL CUSTARD 150

FRESH FRUIT SALAD 150

FRESH FRUIT SALAD 
WITH ICE CREAM

180

CURD'S

DESSERTS

BEVERAGES

RED BULL / ENERGY DRINK 175

COLD COFFEE WITH ICE CREAM 150

TONIC WATER 150

MILK SHAKE WITH ICE CREAM 150

DIET COKE 100

CANNED JUICE 125

LASSI WITH ICE CREAM/ 
SWAMY LASSI

150

SODA/ SPARKLING WATER 
(500 ML)

80

MILKSHAKE 120
Vani l la / Strawberry / Chocolate

COLD COFFEE 120

ICED TEA 100

HOT / COLD MILK 60

TEA / COFFEE 60

SODA/ SPARKLING WATER  
(300 ML)

50

FRESH LIME SODA/ WATER 75

BOTTLED WATER 1 LTR 40

LASSI
(SWEET / SALT)

110

BOURNVITA / HORLICKS /
HOT CHOCOLATE

110

AERATED BEVERAGES - 300 ML 50
Thumsup / Sprite / Maaza

AERATED BEVERAGES - 500 ML 90
Thumsup / Sprite / Maaza


