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Bamma Gari Rasam 5.99

| Tangy and spicy soup made with tamarind, tomatoes, & aromatic spices.

Sweet Corn Soup .99

Creamy soup with sweet corn kernels, flavoured with herbs and spices.

Manchow Soup 5.99

Spicy and tangy Indo-Chinese soup with mixed vegetables, garnished with crispy noodles.
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Mutton Marag 9.99

Rich and flavourful Hyderabadi mutton soup with tender meat & aromatic spices.

Mutton Rasam 8.99

Spicy and tangy mutton soup with spices.

Chicken Rasam 799

Spicy and tangy chicken soup flavoured with traditional spices.

| Mutton Malai Paya 10.99

Creamy soup made with tender mutton trotters cooked in a spiced yogurt sauce.

Chicken Manchow Soup 8.99

Spicy and tangy Indo-Chinese soup with mixed chicken, garnished with crispy noodles
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Please inform our staff of any food allergies or dietary restrictions.
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Gobi 65 [ory)

Spicy and crispy cauliflower florets, marinatedwith traditional spices and deep-fried.

Karam Gobi pry) »»~

Spicy and crispy cauliflower florets, marinated with traditional spices and deep-fried.

Gobi Manchuria orywet)

Batter-fried cauliflower tossed in a tangy and spicy Indo-Chinese sauce.

Veg Manchuria

Mixed vegetable dumplings fried to perfection and coated with a flavourful Indo-Chinese sauce.

. Baby Corn Manchuria

) Baby corn fried to perfection and coated with a flavourful Indo-Chinese sauce.

o Karam Podi Corn (wet/bry) 4+~

8 Baby corn sautéed with special karam podi spice blend, available in wet or dry versions.
p- Crispy Corn (ory)

: ‘. Golden fried sweet corn kernels, seasoned with herbs and spices for a crunchy delight.
& Chilli Paneer .

-“ A spicy and tangy fusion of crispy paneer cubes tossed with peppers, onions,

g‘ and chilies in a savory sauce, perfect for a bold flavor experience.

9 Paneer Vepudu

-!’: Crispy, golden-fried paneer cubes seasoned with aromatic spices for a flavorful bite.

Lemon Coriander Paneer

Fresh paneer cubes marinated in a zesty lemon and coriander sauce, grilled to perfection.
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Prices are subject to change based on market inflation.
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.+ Katharnak Kodi Pakodi (ory) 16.99

8 Spicy and crispy chicken fritters, marinated with a fiery blend of spices.

Majestic Chicken 1649

Tender chicken pieces marinated in yogurt and spices, then fried and tossed in a creamy, tangy sauce.

Chicken 65 1649

Classic appetizer with deep-fried, marinated chicken pieces seasoned with a blend of spices.
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Lolipop Chicken (s pes Bone-in) (ory) 15.99

Chicken drumettes marinated and fried to a crispy golden brown.

Karam Kodi 4+~ 16.99

Spicy and crispy chicken bites, seasoned with a special karam podi spice blend.
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Chicken Chintamani (Bone-in) + 18.99

Flavorful chicken pieces cooked with a blend of tangy and spicy Andhra-style spices.

Chilli Chicken » 16.99

Indo-Chinese style chicken, stir-fried with bell peppers and onions in a spicy sauce.

¢ Mutton Roast (Bonein) 19.99
ﬁ’: Tender mutton pieces roasted with aromatic spices until perfectly cooked.

% Mutton Ghee Roast (gone-in) 19.99
-i Mutton pieces cooked in a rich and flavourful ghee-based masala.

0} Bezawada Kodi Wings (5 Pos Bone-in) 16.99
:‘,‘ Spicy chicken wings marinated in traditional Bezawada spices and fried to perfection.

Chicken Liver Fry 16.99

Marinated liver cubes fried until crispy and tossed with aromatic spices.
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Paneer Tikka 1649

Cottage cheese slices marinated in yogurt and spices, grilled to a smoky finish

Hariyali Paneer Tlkka 14.99

Cottage cheese marinated in a green paste of cilantro, mint, and spices, grilled to perfection.

Paneer Malai Tikka 15.99

Cottage cheese marinated in a creamy blend of yogurt, cream, and mild spices, grilled until juicy.

Achari Paneer Tikka 16.99

A tangy, spicy grilled paneer dish marinated in pickling spices for a smoky and flavorful appetizer.

@]
Chicken Tikka 16.99

Succulent chicken boneless pieces marinated in yogurt and spices, grilled to a smoky finish.

Hariyali Chicken Tikka 16.99

Boneless Chicken marinated in a green paste of cilantro, mint, and spices, grilled to perfection.

Chicken Malai Tikka 1799

Tender chicken boneless marinated in a creamy blend of yogurt, cream, and mild spices, grilled until juicy.

Chicken Tandoori Tikka 4pcs) 18.99

Chicken (Bone-in) marinated in a spicy yogurt mixture, cooked in a tandoor oven for a smoky flavour.
[1leg, 1thigh, 2 tikka (boneless)]

Tangidi kabab (4 legs) 16.99

Chicken (Bone-in) drumsticks marinated in a flavourful blend of spices, grilled to a crispy and juicy finish.

..... Sometimes a little comfort takes time, but it’s worth the wait.
Please allow 20 minutes for these cormcorting favorites

Ask staff about the spice level of your dish.
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Chitti Royyalu Vepudu (ory) 18.99

Spicy and crispy fried baby shrimp, seasoned with aromatic Andhra spices.

2 Apollo Fish (wet) 16.99

Tender fish fillets marinated in a tangy and spicy sauce, deep-fried to a golden crisp.
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Lemon Coriander Fish (wet) 15.99

Grilled fish marinated with fresh lemon and coriander, offering a zesty and refreshing flavour.

Fish Pakora (ory) 16.99

Bite-sized fish pieces battered in a spiced gram flour mix and deep-fried until crispy.

Tawa Fish 16.99

Delicately marinated fish fillets, seared on a hot tawa with fragrant spices with flavorful taste.

Ganduari Ehead

Plain Naan 349

Soft and fluffy traditional Indian flatbread baked in a tandoor.

Butter Naan 3.99

Fluffy naan brushed with melted butter, baked in a tandoor for a rich taste.

Garlic Naan 449

Naan topped with minced garlic and baked to a golden brown in a tandoor.

Chilli Garlic Naan 449

Spicy naan infused with garlic and green chilies, baked in a tandoor.

Tandoori Roti 3.50

Whole wheat flatbread baked in a tandoor for a crisp and chewy texture.

Chapathi 2.50

Whole wheat flatbread cooked on the tawa.
%ce
Plain Rice 499

Jeera Rice 5.99
Pulav Rice 5.99
Biryani Rice 6.99
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Paneer Butter Masala Curry 15.99

Soft paneer cubes cooked in a rich and creamy tomato-based gravy, flavoured with butter and spices.
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b Tomato Cashew Curry » 15.99
::4: Creamy curry made with tomatoes and cashews, blended into a smooth and flavourful sauce.

8 -

Shahi Paneer Curry. 16.99
] Paneer cooked in a luxurious and creamy gravy made with nuts, cream, and aromatic spices.

& Dal Makhani » 15.99
i Slow-cooked black lentils in a creamy, buttery gravy, infused with traditional spices.

0 Khatti Dal » 14.99
!, Tangy lentil curry made with tamarind and a blend of spices, offering a unique sour flavour.

6 4

' Kadai Paneer Curry » s 15.99

Paneer cubes stir-fried with bell peppers and onions in a spicy, tomato-based sauce.
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Veg Korma »» 14.99

A rich and creamy curry with mixed vegetables simmered in a fragrant coconut and

2

B2

cashew sauce, infused with the warmth of cardamom.

Palak Paneer 14.99

Soft paneer cubes gently simmered in a smooth, spiced spinach gravy, offering a wholesome

blend of flavors and nutrients.
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Butter Chicken Curry » 16.99
!i Tender chicken pieces cooked in a rich and creamy tomato gravy with a hint of butter and aromatic spices.
) Chicken Shahi Korma » 16.99
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Chicken cooked in a creamy, nutty gravy with a blend of royal spices, offering a mild and luxurious taste.

Andhra Chicken Curry » 16.99

Spicy and tangy chicken curry made with traditional Andhra spices and a touch of tamarind.

Chettinad Chicken Curry 4+~ 16.99

Fiery and flavourful chicken curry made with a blend of Chettinad spices, coconut, and curry leaves.
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Kadai Chicken Curry -~ 16.99

Chicken pieces stir-fried with bell peppers and onions in a spicy, tangy tomato-based sauce.
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Mutton Curry »» 18.99

48| Tender mutton pieces cooked in a rich and aromatic gravy with a blend of traditional spices.
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...... Pairing with Rice or Tandoori Bread
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Inquire about our combo packs for great value and a complete dining experience.
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Vegetable Noodles 11.99

Stir-fried noodles with a mix of fresh vegetables, seasoned with soy sauce and aromatic spices.

Egg Noodles 12.99

Stir-fried noodles with scrambled eggs and fresh vegetables, flavoured with soy sauce and spices.

(@] Chicken Noodles 1449

Stir-fried noodles with tender chicken pieces and fresh vegetables, tossed in a

Fried Kice

(@ Vegetable Fried Rice 1149

Fragrant rice stir-fried with a medley of fresh vegetables and seasoned with soy sauce and spices.

Egg Fried Rice 12.99

Savory fried rice tossed with scrambled eggs and mixed vegetables, flavoured with soy sauce and spices.

Chicken Fried Rice 14.99

Flavourful fried rice with tender chicken pieces and fresh vegetables, seasoned with soy sauce

Savory soy sauce and spice blend.
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and aromatic spices.

Chilli Chicken Fried Rice 16.99

Spicy fried rice with crispy chilli chicken, mixed vegetables, and a blend of soy sauce and spices.

Chilli Fish Fried Rice 16.99

Zesty fried rice with spicy chilli fish, fresh vegetables, and a Savory soy sauce blend.

Chilli Shrimp Fried Rice 16.99

Spicy fried rice with succulent chilli shrimp, mixed vegetables, and a blend of soy sauce and spices.
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...... Pairing with appetizers
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Ask staff about the spice level of your dish

PP P TP TP P o e e e heo P P P e P e R et

G



PO O O
LIRSS

e

Halal

4 Binganis

Kaju Mushroom Biryani 15.99 | 3 serving 35
Aromatic basmati rice layered with sautéed mushrooms, crunchy cashews, and
fragrant spices, slow-cooked to perfection for a rich, flavorful biryani experience.
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Veg Dum Biryani 14.99 | 3 serving 33
Aromatic basmati rice cooked with mixed vegetables, herbs,
and spices, layered and slow-cooked to perfection.

Special Veg Biryani 13.99| 3 serving 30

Fragrant cooked rice added to delicious, infused with rich spices and herbs.

Cashew Paneer Biryani 15.99 | 3 serving 35
Fragrant cooked rice added to delicious paneer cubes and
cashews, infused with rich spices and herbs.

RS e B 5 5 3 S S B

Paneer Biryani 14.99 | 3 serving 33

Basmati rice layered with marinated paneer cubes with aromatic spices.

. Pachi Mirchi Paneer Biryani 15.99 | 3 serving 35

| Spicy paneer biryani made with gte®es chilies and a blend of traditional spices.

Paneer Tikka Biryani 15.99 | 3 serving 35

Biryani layered with smoky paneer tikka pieces, served with fragrant rice and spices.

0
¢ Hyderabad Chicken Dum Biryani 16.99 | 3 serving 37

=% Traditional Hyderabadi birgyani with marinated chicken,
layered with fragrant basmati rice and spices, slow-cooked to perfection.

ﬁh,:ﬁ;i‘if;éﬁﬁé,iﬁi‘iﬁ:.éﬁji; )

Mutton Dum Biryani 18.99 | 3 serving 42
Tender mutton pieces marinated and cooked with basmati rice
and aromatic spices in a traditional dum style.

Ghee Roast Chicken Biryani 16.99 | 3 serving 37
Spicy ghee roast chicken layered with basmati rice and
cooked with a blend of rich spices.

N N N W O N N

Mutton Ghee Roast Biryani 18.99 | 3 serving 42
Flavoursome ghee roast mutton layered with basmati rice,
infused with aromatic spices.

1

 Special Chicken (Boneless) Biryani 16.99] 3 serving 37
| Boneless chicken pieces marinated and cooked with
basmati rice and a blend of special spices.

¢ Egg Roast Biryani 15.99] 3 serving 35
A flavorful biryani combining fragrant basmati ricewith
perfectly roasted eggs, slow-cooked in a blend of aromatic spices and herbs.
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All meat portions are based on count or weight, as specified.

&)
e R e e e e e e R e P e e P R e e e P e e e e e



R

GOGOO0O0

.‘.,.‘,,‘.,..‘.n,
OO OO

B

D

-:,éﬁ;é,iﬁb,éﬁ:,ﬁ;ﬁ_;&&ﬁ;,@ﬁé,é;_

D

OO

A..,.,...,
RIS

D

i Sl

¢ Cashew Paneer Pulav

" Fragrant rice cooked with paneer cubes and cashews,

infused with a mix of delicate spices.

Vegetable Pulav
Basmati rice cooked with a variety of fresh vegetables and
seasoned with a blend of spices.

Kaju Mushroom Pulav

Aromatic basmati rice layered with sautéed mushrooms,
crunchy cashews, and fragrant spices, slow-cooked to
perfection for a rich, flavorful biryani experience.

@]

Bachelor's Chicken Pulav
Simple yet flavourful chicken biryani made with boneless
chicken and a blend of spices

Bachelor's Mutton Pulav
Hearty mutton biryani cooked with tender mutton
pieces and spices

Military Mutton Pulav
Robust and spicy mutton cooked with a special blend of
military-style spices with cocount.

Royyala Vepudu Pulav

Spicy shrimp pulao made with succulent shrimp and aromatic

basmati rice, cooked with a blend of traditional spices.

Raju Gari Kodi Pulav
A royal chicken pulao made with marinated chicken,
fragrant rice, and a special blend of spices.

¢ Godavari Mutton Pulav

mutton pulao made with tender mutton pieces and

basmati rice, cooked with traditional spices from the Godavari region.

Veisles
Mango Lassi @

Sweet Lassi

Butter Milk

Pop

Coke/Pepsi/Limca/Thums up / Gingere...

Bone-in and flush quantities may not be prepared by our in-house chef and may vary.
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Halal

15.99 | 3 Serving 34

14.99 | 3 Serving 33

15.99 | 3 Serving 34

16.99 | 3 Serving 37

18.99 | 3 Serving 42

18.99 | 3 Serving 42

16.99 | 3 Serving 38

18.99 | 3 Serving 42

18.99 | 3 Serving 42

6.99
.99

4.99
2.50
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Dessert

Mango/Vanilla Rasamalai 6.99
Soft and spongy paneer balls soaked in flavoured sweetened milk,

R

%

&y available in mango or vanilla.
&Y Gulab Jamun 5.99
¥ Deep-fried milk dumplings soaked in a sweet sugar syrup, served warm.

Double Ka Meta 799

Classic Hyderabadi bread pudding made with fried bread slices, milk,

and rich dry fruits.
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Onion Pakora 799
Crispy onion fritters served with chutney.
Stuff Mirchi (4pc) 10.99

Spicy stuffed green chilies, deep-fried and fille with onions
and masala power with lime.

Cut Mirchi (4pc) 10.99

Spicy stuffed green chilies, deep-fried.

Veg Curry Puff 3.99

Savory pastry filled with curry-spiced.

Egg Puff 4.99

Savory pastry filled with egg

Chicken Puff 5.50

Savory pastry filled with Chicken.

Egg Puff 4.99

Savory pastry filled with egg.
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Hyderabadi Samosa (4pc) (0nion & Corn) 8.99
Crispy samosas filled with spiced onion and corn.
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Bezawada Punugulu 1) 9.99
Crispy and golden fried rice batter fritters, served with chutney and sambar.

Bilkul Hyderabadi Irani Chai Small 249 | Medium 349

Strong and aromatic Hyderabadi tea with milk and spices

..... Available all weekdays from 3:30 PM to 6:30 PM.
Please ask staff about availability at other times.
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Plain Dosa 9.99

Crisp and thin rice crepe served with coconut chutney and sambar.

Masala Dosa 10.99

Crisp dosa filled with spiced potato masala, served with chutney and sambar.
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&Y Mysore Masala Dosa 1249
ey Spicy Mysore-style dosa with potato masala, served with chutney and sambar.

i Onion Dosa 10.99

Crispy dosa with a hint of caramelized onions, served with chutney and sambar.

Egg Dosa 12.99

A crispy, golden dosa topped with a savory egg spread,
creating a delicious fusion of flavors and protein-rich goodness.
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Paneer Keema Dosa 13.99
A crispy dosa filled with spiced, minced paneer (Keema), offering
a delightful blend of textures and bold flavors in every bite.

Cheese Dosa 11.99
A crispy dosa generously filled with melted cheese, creating a savory
and indulgent twist on a classic favorite.

Podi Dosa 9.99

A crispy dosa coated with a flavorful blend of spicy lentil and spice powder,
offering a zesty and aromatic twist on a traditional favorite.

Chocolate Dosa 8.99
A crispy, golden dosa with a sweet twist! Drizzled generously with rich, melted
chocolate

Ghee Dosa 11.99

A delicately crisp dosa cooked with rich ghee, adding a delightful buttery
flavor and a golden, crispy texture to this classic dish.

Karam Dosa 1.99
A crispy dosa infused with a spicy and tangy chili powder mix,
delivering a bold kick and robust flavor in every bite.

'®] Chicken 65 Dosa 16.99

A crispy dosa topped with spicy, crispy Chicken 65, combining tangy, flavorful
chicken with a classic favorite for a unique and satisfying twist.

Sides
Sambar, Peanut Chutney, Ginger Chutney, Tomato Chutney
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Some items are subject to availability and may change based on stock and seasonal ingredients.
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