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'SOUPS
Hot And Sour Veg / Chicken ...... 8.99 Corn Soup Veg / Chicken . ........ 8.99

A spicy and tangy soup made with vegetables or chicken, A creamy and slightly tangy soup made from fresh
flavored with fresh herbs tomatoes, garlic, seasoned with herbs and spices

TomatoSoup ................... 6.99 GO P AY A et ves (P eNat e fesh bupins st ain 10.99
A creamy and slightly tangy soup made from fresh A creamy and slightly tangy soup made from
tomatoes, garlic, seasoned with herbs and spices fresh tomatoes, garlic, seasoned with herbs and spices

);‘QPPETIZERS ................. .

A flavorful soup made with country chicken, seasoned
VEGETARIAN AND EGG

with South Indian spices

Onion & Spinach Pakora Crispy fritters made from sliced onions and SPiNACH « + e s v e s v e s v v nns 9.99
Paneer Pakora Indian cottage cheese cubes Crispy fritters « e s v s s s e s snnrnnrnnsnnss 12.99
Gobi Gobi 65/ Gobi Manchuria / Chilll GODI = « « = s« s s s = s s s s s s s s s s s s ssenssesssssssss 13.99
Cauliflower cooked in a spicy 65-style batter or tossed in Indo-Chinese sauces for Manchurian or Chilli Gobi styles

Paneer Manchuria / Chilli / 65 Style / Hyderabadi 65 Style « « + e s v e s s e s s senrnnrnnrnnsnnns 16.99

Cottage cheese cubes prepared in different styles: Manchurian (sweet and spicy sauce), Chilli (spicy Indo-Chinese),
or 65 style (deep-fried with Indian spices)

Cut Mirchi spicy green chilies dipped in . ...9.99  Egg Omelet Omelet made with eggs, ......8.99
chickpea batter, deep-fried, and served as a crunchy snack  seasoned with onions, green chilies, and spices
Mirchi Bhaijji A larger version of cut mirchi, . .9.99  Chicken Egg Omelet ............. 9.99
where green chilies are battered and fried whole, crispy Omelet mixed with seasoned chicken

on the outside and soft on the inside EggiBondassertei i n et it 9.99
SaAMOSA (4PCS) + v vvenrnnrnnrnnnnns 9.99  Boiled eggs dipped in spl batter and deep fried
Deep-fried pastries stuffed with spiced potatoes and peas EggMasalaFry.................. 9.99
ONion SAMOSA (6PCS) « = v v v v v v uvuss 11.99  Hard-boiled eggs sautéed in a chefs spl masala sauce
Mini samosas stuffed with seasoned onions and spices Crispy ChilliCorn ............... 12.99
SamosaChat................... 11.99  Com kernels stir-fried with onions, peppers, and chili
Crushed samosas topped with chickpeas, yogurt, and Chilli Lotus Root 13.99
chutneys, making a sweet, tangy, and spicy chaat "ttt alinad and eHrfriad with emioy aai oo -

Lotus root sliced and stir-fried with spicy sauce
SpringlROIISE It S s o e 9.99

NON-VEGETARIAN Crisp fried rolls stuffed with a seasoned vegetable filling
CHICKEN

Hyderabadi Chicken 65 A deep-fried, boneless marinated Chicken PIECES, « « s s v s s s s s ansnnss 14.99
deep fried and sauteed with slight gravy. A popular Indian lip-smacking snack perfectly goes with a drink

Cilantro Chicken Chicken marinated and sauteed with fresh cilantro and SPICES « « « « + s s v o s v s s v e 14.99
Chilli Chicken Stir-fried chicken tossed with spices, onions, and bell PEPPErS . « « v e s v e s v vesens 14.99
Chicken Manchuria Batter-fried chicken tossed in a tangy Manchurian Sauce « « « « « + s v o s v s s s 14.99
Ginger Chicken Chicken stir-fried with fresh ginger and garlic sauce with red chilli paste. « « « « s 4« « 14.99
Chicken 555 Spicy fried chicken marinated with South Indian masala, crispy on the outside and tender inside. .14.99
Mirpakaya Kodi Vepudu . .........ciiiiii i iiie i iei e inn s nnnrnnrrnnnres 14.99
Spicy fried chicken marinated with South Indian masala, crispy on the outside and tender inside

Chicken Majestic Crispy fried chicken strips sauteed with rich Mughlai masala « « « e s s s v s nsveens 14.99
Drums Of Heaven Crispy fried chicken strips sauteed with rich Mughlai masala « « v s v v s v s vnns 15.99
Chicken Lollipop Crispy fried chicken strips sauteed with rich Mughlai Masala s  « « « v s s v e e ouees 14.99
Chicken Sukka Crispy fried chicken strips sauteed with rich Mughlai Masala s « « v « s v s s s v susnrns 14.99
GOAT

IR o B aad ho SA b i A o Bty Rty o st hnnl e, ~) Wi P i iy e Tl oot 16.99
FUITREE a8 ol A b ot 6 . o b S Aoty G AL O T AR n S s A e e 18.99

Mutton Chilli Roast A flavorful and spicy dish of tender mutton in an aromatic chilli sauce

Hyderabadi Special Goat A signature Hyderabadi goat curry, slow-cooked with traditional spices for rich, deep flavor
Raju Gari Mamsam Vepudu A signature Hyderabadi goat curry, slow-cooked with traditional spices for rich, deep flavors
Goat Pepper Fry Tender pieces of goat stir-fried with black pepper and South Indian spices

Mughlai Mutton Roast A rich, slow-cooked mutton roast with Mughlai spices

Hyderabadi Special GoatHaleem. ................ccciiiiiiiiiiiiii i 16.99
A slow-cooked dish of goat, wheat, and lentils, seasoned with spices for a creamy, hearty stew
ST/ FOXOIB) 101 Ao rotr DA B T 6 DO GRS RO 0 ey R U0 CyrT D e s i rvR 17.99

Apollo Fish Boneless fish fillets fried and coated in a tangy and spicy sauce

Malabar Tawa Fish Fry Fish fillets marinated in Malabar spices and pan-fried

Cilantro Fish Fish fillets sauteed with spices, cilantro and herbs

Chettinad Fish Fry A spicy and crispy fried fish marinated in Chettinad spices

Shrimp Majestic Shrimp marinated in Mughlai spices and sauteed with onions and Green Peppers
Hyderabadi Shrimp 65 Spicy batter-fried shrimp prepared in the 65 style, crispy and flavorful

Gongura Prawns Prawns cooked in a tangy sorrel leaf (qONgUra) SaUCE « « « « s« « s s s s s s s usans 18.99
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KEBABS
Served with grated salad and mint chutney
Paneer Tikka Kebab Cubes of cottage cheese, roasted with gr. peppers, onions, tomatoes . . ... .. ... 16.99
Mushroom Tikka Kebab Mushrooms marinated in spices & cream of yogurt glazed in tandoor + « « « « « 15.99
Pudina Paneer TikkaKebab...............ccciiiiiiiiiiii it ii i 16.99

Mint Indian cottage cheese, coriander, ginger garlic & chillies marinated and slowly cooked in clay oven
Mixed Veg Kebab Three different marination of Paneer kebab, mix veg kebab & hara bhara kebab . . . .18.99

Tandoori Chicken Wild Wings (6pcs) «+vvvvvernrrennreennrennsrennsennnsens 16.99
Lip smacking chicken wings blended with exotic spices grilled to perfection
Tandoori Chicken King of Kebabs & the best Know INdian s « + v s v s v s v e nvenrenrensenses 16.99

delicacy is the tastiest way to barbecue a chicken. Raw chicken marinated in a mixture of yogurt,
lemon juice, kashmiri chilli powder & spicy tandoori masala in an ubiquitous clay oven

Chicken Chapli Kebab Succulent chicken mince, mixed with green ChilieS, « + e s s s v s s s v esnnsens 16.99
coriander, spiced with cumin & royal saffron, grilled over charcoal fire

Ghicken TkKalKehah v s s e e Pe o el s e s o P e e s fa e A RN 16.99
Boneless cubes of chicken marinated in spices & cream of yogurt, glazed in tandoor

Chicken Hariyali Kebab Chicken breast meat is rubbed with an intoxicating paste  « « s s s+« s s s s s s s 16.99
made with cilantro, mint & other distinctive flavors & char-grilled in clay oven.

TangairKe R ah Rt e B T Tl e T L 16.99
Chicken drumsticks generously marinated with aromatic spices & char-grilled to perfection.

Murgh Malai Kebab Murgh Malai Kababs are irresistible tender SUCCUIENt & v v s v s v v e s v e nvens 17.99

fragrant pieces of chicken that melts in your mouth as they are marinated in thick yogurt,
cream/malai, cheese, saffron, herbs & spices which adds a nice creaminess to the kebabs

Sheesh Kebab Tender rolls of succulent goat mince , mixed with green chillies, « « « v s v s v v s v v euss 19.99
coriander, spiced with cumin & royal saffron, skewered & grilled over charcoal fire
0] TG 1] e e oy et e i e e e Bl s 0 oy o R e Lt o 19.99

Boneless cubes from leg of goat seasoned with chilli powder & shahijeera marinated in the mixture of yogurt,
ginger-garlic paste & malt vinegar, skewered & char grilled in the clay ‘EARTHEN OVEN’

Tandoori Pomfret RIS . i i e e e T Tt s ol e s et 24.99
Whole pomfret fish marinated with special masala’s & baked to perfection in clay oven

Lamb Chops Fine lamb chops marinated in special masala & baked in tandoor « « s v s s s s ssnssens 25.99
HBK Spl Kebab Platter Chicken/ Goat/ Seafood « s s v v s s s v e sssennsennnrennsennnsens 25.99

JINDO CHINESE

MANCHURIAN STYLE DRY / GRAVY
CHILLI STYLE DRY/GRAVYY

VEG

Paneer st i S f st R e 14.99
GODI R S A S AL e s e 13.99
BabV COm &t mi o o o s et s R e 13.99
NON- VEGETARIAN

CRICKEIN AR ottt v Walh ot tehe e e-a Rt s 14.99
ST e iy s AR Bt 17.99
=1 R e T U et Ree e, 13.99
NOODLES & FRIED RICE

REGULAR / SZECHUAN

Veg=2yi ik bt i e et 13.99
NON- VEG

() TH G P e o T o e R i oy 14.99
Mix Noodles (Egg +Chicken-+Shrimp) + ... 16.99
Eqgy. 2. S e B Errd o b XK o e 13.99

KIDS

Paneer Rice A mild rice dish with soft paneer cubes, Perfect for KiS s « s « s« « s s s s s s s s snsusnnsnsns 9.99
Butter Chicken Rice Mild butter chicken served over rice, a child-friendly OPtion. « « s « s s« s s s s s v s s s s 9.99
Kids Chicken Kebab (Murgh Malai Kebab) 3pcs ............ccoiiiiiiiinninnnnns 10.99

Tender chicken kebabs, marinated in cream and grilled, served in small portions

l' -
HYDERABADI DUM BIRYANI
A TRUE CLASSY HYDERABADI AFFAIR
A world-renowned Indian dish which is true native and jewel of Hyderabad. We use best organic long-grained

basmati rice flavored with exotic spices & saffron is layered with lamb/chicken/fish/vegetables cooked in a
thick gravy and covered in a process of Lagaan or DUM, thus relieving your senses & warmth to your soul.

(REGULAR AND FAMILY PACK)

VEG Reg Family Pack
Hyderabadi Veg Dum Biryani...............cooviiinninnnnns 13.99 32.99
Paneer DumBiryani ............ccoviiiiirinrnnranrnnnnnas 16.99 38.99
Ullavacharu Veg Biryani............coviinrinnnnnnnrennnns 15.99 42.99
Gongura VegBiryani ............cvviiiiiniirninninninanas 15.99 41.99
Gongura PaneerBiryani................oiiiiiiiiiiiiiaann 17.99 42.99
EGG

EggDumBiryani...........cooiiiiiiiii i 13.99 33.99
Ullavacharu Egg Biryani.............coiiiiiiiininnrnnnnas 15.99 39.99
GonguraEggBiryani.............cciiiiiiniiii i, 15.99 41.99
CHICKEN

Hyderabadi ChickenDumBiryani .....................c0utts 15.99 42.99
Boneless Chicken Dum Biryani ..............c¢ccciiinnennnns 16.99 47.99
(Vijayawada Boneless Spl.biryani)

ChickenFryBiryani ..............cviiiiiniiinnnnnnsennnns 16.99 47.99
Ullavacharu ChickenBiryani ................ccovviinvnnnnnns 17.99 47.99
Gongura ChickenBiryani..............c.oviiiiinnrnnnnens 17.99 47.99
NatukodiBiryani...............ciiiiiiiniinnirnnnsnnnnnns 17.99 49.99
GOAT

Hyderabadi Goat Dum Biryani .................c.ccoiiiiinnnn. 17.99 53.99
Hyderabadi Boneless Goat Dum Biryani ...................... 18.99 58.99
Hyderabadi Goat Fry Biryani (Bone-In) ....................... 17.99 56.99
Hyderabadi Goat Fry Biryani (Boneless) ...............ccuuutn 19.99 58.99
Goat KheemaDumBiryani.............covvviiirrnnrennnnes 19.99 58.99
Ullavacharu Goat Biryani (Bone-In) . .............ccivvvvnnnnn 18.99 56.99
Ullavacharu Goat Biryani (Boneless) . ....................ut.. 19.99 58.99
Gongura Goat Biryani (Bone-In).....................oits, 18.99 56.99
Gongura Goat Biryani (Boneless)...............cceeiiiiiinnnn 20.99 58.99
SEAFOOD

Special FishBiryani ............cciiiiiiiiiiiineennnens 17.99 50.99
Ullavacharu FishBiryani. ................coiiiiiiiinnnnnns 18.99 54.99
T L] T L oS S o B A B 6.0 6 5 o o 0 0 0 HE 8 0.0 F 17.99 52.99
Gongura Shrimp Biryani............ccoviiiiiiiinnninennnns 18.99 58.99
Ullavacharu Shrimp Biryani.................cccoviiiiennnn. 18.99 58.99
n

DESSERTS

Qubani ka Meetha Apricot sweet, served With iCE CrEaM + +  + + s+« s+ + s s s s s s s snssnssnssns 7.99

Shahi Tukda (Double ka meetha) Ghee roasted bread pieces soaked and cooked in saffron milk served hot 6.99
Gulab Jamun Soft fried dough balls made from milk solids, soaked in cardamom-flavored sugar syrup . . . . 4.99
Ras Malai Soft paneer balls soaked in sweet, saffron-flavored milk, garnished With NULS + « « s « s s s v s« 5.99
Gajar Ka Halwa A warm, sweet carrot pudding made with ghee, sugar, and NULS « + « s « + s+ s s s s s s s 5.99




