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SPECIAL PACKAGES

STEAMED RICE

SAMBAR

TRADITIONAL LENTIL AND VEGETABLE
STEW

RASAM

SPICY AND TANGY TAMARIND BROTH

KOOTU
VEGETABLE AND LENTIL MEDLEY (E.G.,
CABBAGE KOOTU)

PORIYAL
DRY STIR-FRIED VEGETABLE (E.G., BEANS
PORIYAL)

AVIYAL

MIXED VEGETABLES IN A COCONUT-
YOGURT GRAVY
VATHAKUZHAMBU /
MOREKUZHAMBU

TANGY TAMARIND CURRY OR
BUTTERMILK CURRY

CURD

(PLAIN YOGURT)

ASSORTED PICKLE

APPALAM

(PAPAD)

SWEET OF THE DAY

E.G., KESARI, PAYASAM, GULAB JAMUN
FRESH BANANA

OPTIONAL:
VADAI - E.G.,, MEDHU VADAI, PARUPPU
VADAI

SERVED ON A FRESH BANANA
LEAF

BREARFAST DISHES

IDLI
(4 PIECES) WITH SAMBAR &
CHUTNEY

MINI IDLI SAMBAR
(14 PIECES)

GHEE PODI IDLI
RAVA KICHADI
PONGAL

POORI MASALA
(2 POORIS)

CHAPPATHI WITH KURMA
(2 CHAPPATHIS)

IDIYAPPAM WITH KURMA /

COCONUT MILK
(3 PIECES)

PLAIN DOSA
MASALA DOSA
GHEE DOSA
ONION DOSA
RAVA DOSA
ONION RAVA DOSA
GHEE RAVA DOSA
KAL DOSA

UTHAPPAM
(PLAIN / ONION / MIXED VEG)

SEMIYA KICHADI
UPMA
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STARTERS & APPETIZERS

SAMOSA
(VEGETABLE)

PAKORA
(ONION / MIXED VEGETABLE)

SPRING ROLLS
(VEGETABLE)

PANEER TIKKA
(DRY)

GOBlI 65 / MUSHROOM 65 /
PANEER G5

CHILLI GOBI / CHILLI MUSHROOM
/ CHILLI PANEER
VEGETABLE CUTLET
MEDHU VADAI

MASALA VADAI

MEDHU PAKODA
PUNUGULU

KEERAI VADAI

MYSORE BONDA

ULUNDHU BONDA

BAJJI (ONION / POTATO /
PLANTAIN / CHILLI)
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BEVERAGES

FILTER COFFEE
MASALA CHAI

LASSI
(SWEET / SALT / MANGO)

FRESH FRUIT JUICE
(SEASONAL)

BOTTLED WATER
HERBAL TEAS
BADAM MILK
ROSE MILK

SOFT DRINKS
(ASSORTED)

SOUPS

TOMATO SOUP

MIXED VEGETABLE SOUP
SWEET CORN VEG SOUP
MUSHROOM SOUP

HOT AND SOUR VEG SOUP

LENTIL SOUP
(DAL SHORBA)

RASAM (SOUTH INDIAN
SPICED BROTH)
SPINACH SOUP
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VEGETABLE DISHES

MIXED VEGETABLE KORMA
(COCONUT BASED GRAVY)

BEANS PORIYAL
(STIR-FRIED GREEN BEANS WITH
COCONUT)

CABBAGE KOOTU
(CABBAGE AND LENTIL STEW)

BRINJAL CURRY
(EGGPLANT IN TANGY GRAVY)

OKRA FRY
(STIR-FRIED LADYFINGER)

DAL TADKA / DAL FRY
(YELLOW LENTILS WITH TEMPERING)

CHANA MASALA
(CHICKPEA CURRY)

RAJMA MASALA
(KIDNEY BEAN CURRY)

VEGETABLE JALFREZI

ALOO MUTTER

(POTATO AND PEAS CURRY)
BHINDI MASALA

(OKRA IN SPICED ONION-TOMATO
GRAVY)

AVIYAL

(MIXED VEGETABLES IN COCONUT-
YOGURT GRAVY)

VATHA KUZHAMBU

(SPICY TAMARIND CURRY WITH SUN-
DRIED BERRIES)

MOOR KUZHAMBU
(BUTTERMILK BASED CURRY WITH
VEGETABLES)

PREMIUM DISHES

PANEER BUTTER MASALA

PALAK PANEER
(SPINACH WITH COTTAGE
CHEESE)

MUTTER PANEER
(PEAS AND COTTAGE CHEESE
CURRY)

KADAI PANEER
MUSHROOM MASALA
MUSHROOM CHETTINAD
BABY CORN MANCHURIAN
CAPSICUM CURRY
(STUFFED OR GRAVY)

TOFU TIKKA MASALA
GOBI MANCHURIAN
(CAULIFLOWER BASED)

MALAI KOFTA

NAVRATAN KORMA

(RICH MIXED VEGETABLE CURRY
WITH CREAM/NUTS)

ALOO GOBI MATTAR
(CAULIFLOWER, POTATO, PEAS -
IF CAULIFLOWER IS A
HIGHLIGHT)

CHILLI PANEER

(GRAVY OR DRY)

PANEER TIKKA MASALA
(GRAVY)

VEGETABLE KOFTA CURRY
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RICE SELECTIONS

STEAMED BASMATI RICE

JEERA RICE
(CUMIN RICE)

VEGETABLE PULAO
PEAS PULAO
COCONUT RICE
LEMON RICE
TOMATO RICE
TAMARIND RICE
(PULIYOGARE)
VEGETABLE BIRYANI
(SERVED WITH RAITA)
MUSHROOM BIRYANI
(SERVED WITH RAITA)
PANEER BIRYANI
(SERVED WITH RAITA)
SAMBAR RICE

CURD RICE

BIS| BELE BATH
(SPICY LENTIL RICE WITH VEGETABLES)

DESSERTS

GULAB JAMUN
RASMALAI

CARROT HALWA
(GAJAR KA HALWA)
MOONG DAL HALWA
RICE KHEER
(PAYASAM)

SEMIYA PAYASAM
(VERMICELLI KHEER)
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CREAM
FRUIT CUSTARD
ASSORTED INDIAN

SWEETS
(E.G., LADDU, BARFI)

VEGAN CHOCOLATE CAKE
SLICE

KESARI BATH
(SWEET SEMOLINA)

RAVA KESARI

BADAM HALWA

DOUBLE KA MEETHA
(BREAD PUDDING)

CONDIMENTS & SIDES

ASSORTED PICKLES
(MANGO, LIME, MIXED VEG)

APPALAM
(PAPAD)

RAITA
(MIXED VEG / ONION /
CUCUMBER)

MINT CHUTNEY
CORIANDER CHUTNEY
COCONUT CHUTNEY
TOMATO CHUTNEY

PLAIN YOGURT
(CURD)

GHEE

PODI
(SPICED POWDER)

FRIED CHILLIES
ONION SALAD
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