
Service Menu

MANYATHA
SPICY

ªÀiÁ£ÀåvÁ ¸Éà ¹ Ê



ªÀiÁ£ÀåvÁ ¸Éà ¹ Ê



Soup

Tomato Soup 99

Palak Soup 99

Lemon Coriander Soup 110

Mint Coriander Soup 110

Crab Soup 160

Cream of Mushroom 110

 Veg Chicken  Mutton

Manchow Soup 99 120 150

Sweet Corn 99 120 150

Clear Soup 99 120 150

Hot & Sour Soup 99 120 150

Garlic Soup 110 130 150

Salad

  Veg Chicken

Green Salad 90

Ceaser Salad  130 160

Russian Salad 130 160
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mÉÆªÉÄmÉÆ ¸ÀÆ¥ï
¥Á®Pï ¸ÀÆ¥ï

¤A¨É PÉÆvÀÛA§j ¸ÀÆ¥ï 
¥ÀÅ¢Ã£À PÉÆvÀÛA§j ¸ÀÆ¥ï 

Kr ¸ÀÆ¥ï 
ªÀÄ±ÀÆæªÀiï QæÃªÀiï 

ªÀiÁåAZÉÆÃ ¸ÀÆ¥ï 
¹» PÁ£ïð

QèAiÀÄgï ¸ÀÆ¥ï 
©¹ ªÀÄvÀÄÛ ºÀÄ½ ¸ÀÆ¥ï 

¨É¼ÀÄî½î ¸ÀÆ¥ï 

ªÉeï aPÀ£ï ªÀÄl£ï

ªÉeï aPÀ£ï 

ºÀ¹gÀÄ ¸À¯Áqï 
¹Ã¸Àgï ¸À¯Áqï 
gÀµÀå£ï ¸À¯Áqï 

¸ÀÆ¥ï

¸À¯Áqï



Appetizers
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Masala Papad 70

Roasted Papad 50

Peanut Masala 90

Finger Chips 130

Onion Pakoda 120

Veg Pakoda 120

Cheese Cherry 

Pineapple 150

Egg Starter

Veg Starter Chinese

Boiled Egg 50

Egg Omlet 70

Egg Half Boiled 60

Egg Burji 90

Egg Manchurian 120

Egg Chilly 130

Egg 65 130

Egg Pakoda 90

Gobi (Manchurian, Chilly, 65, Pepper) 170

Mushroom (Manchurian, Chilly, 65, Pepper) 190

Paneer (Manchurian, Chilly, 65, Pepper) 190

Babycorn (Manchurian, Chilly, 65, Pepper) 190

ªÀÄ¸Á¯Á ¥Á¥Àqï 
ºÀÄjzÀ ¥Á¥Àqï 

PÀqÀ¯ÉPÁ¬Ä ªÀÄ¸Á¯Á
¦üAUÀgï a¥ïì 

FgÀÄ½î ¥ÀPÉÆÃqÀ 
ªÉeï ¥ÀPÉÆÃqÀ 

aÃ¸ï ZÉjð 
C£Á£À¸ï

C¥ÉmÉÊ¸ÀUÀð¼ÀÄ

¨ÉÃ¬Ä¹zÀ ªÉÆmÉÖ 
ªÉÆmÉÖ DªÉÄèmï 

CzsÀð ¨ÉÃ¬Ä¹zÀ ªÉÆmÉÖ 
ªÉÆmÉÖ §Äfð 

ªÉÆmÉÖ ªÀÄAZÀÆjAiÀÄ£ï 
ªÉÆmÉÖ ªÉÄt¹£ÀPÁ¬Ä 

ªÉÆmÉÖ 65 
ªÉÆmÉÖ ¥ÀPÉÆÃqÀ 

UÉÆÃ© (ªÀÄAZÀÆjAiÀÄ£ï, a°è, 65, ªÉÄt¸ÀÄ)

ªÀÄ±ÀÆæªÀiï (ªÀÄAZÀÆjAiÀÄ£ï, a°è, 65, ªÉÄt¸ÀÄ)

¥À¤Ãgï (ªÀÄAZÀÆjAiÀÄ£ï, a°è, 65, ªÉÄt¸ÀÄ)

¨ÉÃ©PÁ£ïð (ªÀÄAZÀÆjAiÀÄ£ï, a°è, 65, ªÉÄt¸ÀÄ) 

JUï ¸ÁÖlðgï

ªÉeï ¸ÁÖlðgï ZÉÊ¤Ã¸ï



Chinese Non Veg Starter
Chicken Chilly 230

Chicken Manchurian 220

Chicken 65 230

Chicken Pepper Dry 240

Chicken Lemon Dry 230

Chicken Garlic Dry 240

Chicken Oil Kabab 180

Dragon Chicken  250

Rava Chilly Chicken  250

Chicken Lollypop 230

Crispy Chicken  240

Chicken Satey 270

Mutton (Manchurian, Chilly, P. Dry) 350

Fish (Chilly, Manchurian) 220

Prawns (Chilly, Manchurian,  P. Dry) 320

Squid (Chilly, P. Dry) 320

Fish Finger 240

Kerala Chicken Fry 299

Chicken Drumstic 295
Chicken Spring Roll 260
Prawns Spring Roll 290
Chicken Salt & Pepper 280
Golden Prawns 320
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Indian Non Veg Starter
Guntur Chicken 250

Andhra Chilly Chicken 260

Chicken Papdi 250

aPÀ£ï a°è 
aPÀ£ï ªÀÄAZÀÆjAiÀÄ£ï 

aPÀ£ï 65 
aPÀ£ï ¥É¥Ààgï qÉÊæ 
aPÀ£ï ¯ÉªÀÄ£ï qÉÊæ 

aPÀ£ï UÁ°ðPï qÉÊæ 
aPÀ£ï D¬Ä¯ï PÀ¨Á¨ï 

qÁæåUÀ£ï aPÀ£ï 
gÀªÁ a°è aPÀ£ï 
aPÀ£ï ¯Á°¥Á¥ï 

Qæ¹à aPÀ£ï
aPÀ£ï ¸ÁåmÉ 

ªÀÄl£ï (ªÀÄAZÀÆjAiÀÄ£ï, a°è, ¦. qÉÊæ) 

¦ü±ï (a°è, ªÀÄAZÀÆjAiÀÄ£ï) 

¥Áæ£ïì (a°è, ªÀÄAZÀÆjAiÀÄ£ï, ¦. qÉÊæ) 

¹Ìéqï (a°è, ¦. qÉÊæ) 

¦ü±ï ¦üAUÀgï 
PÉÃgÀ¼À aPÀ£ï ¥sÉÊæ 

aPÀ£ï qÀæ«ÄìÖPï 
aPÀ£ï ¹àæAUï gÉÆÃ¯ï 
¥Áæ£ïì ¹àæAUï gÉÆÃ¯ï 

aPÀ£ï ¸Á¯ïÖ & ¥É¥Ààgï 
UÉÆÃ®Ø£ï ¥Áæ£ïì 

UÀÄAlÆgÀÄ aPÀ£ï 
DAzsÀæ a°è aPÀ£ï 

aPÀ£ï ¥Á¦Ø 

ZÉÊ¤Ã¸ï £Á£ï ªÉeï ¸ÁÖlðgï

EArAiÀÄ£ï £Á£ï ªÉeï ¸ÁÖlðgï



Sea Food Starter
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Coastal Special Items
Mutton (Sukka, Ghee Roast) 450 / 490

Panner Ghee Roast 250

Mushroom Ghee Roast 240

Chicken (Sukka, Ghee Roast) 250 /350

Chicken Uruval 350

Marwai Sukka  150

Green Tawa Fish Seasonal

Uppumunchi 

(Bangda, kaddai, Muru) Seasonal

Green Roast 

(Prawns, Chicken, Mutton) Seasonal/350/450

Chicken Kadipatha 350

Mutton  Kadipatha 450

Prawns Koliwada Seasonal

Babycorn Ghee Roast 240

¨ÁAUÁØ (vÀªÁ, gÀªÁ, JuÉÚ ¥sÉÊæ, ªÀÄ¸Á¯Á ¥sÉÊæ)

ªÀÄw (vÀªÁ, gÀªÁ, JuÉÚ ¥sÉÊæ, ªÀÄ¸Á¯Á ¥sÉÊæ) 

CAd¯ï (vÀªÁ, gÀªÁ, JuÉÚ ¥sÉÊæ, ªÀÄ¸Á¯Á ¥sÉÊæ) 

¥ÁA¥sÉæmï (vÀªÁ, gÀªÁ, JuÉÚ ¥sÉÊæ, ªÀÄ¸Á¯Á ¥sÉÊæ) 

PÉÃ£ï (vÀªÁ, gÀªÁ, JuÉÚ ¥sÉÊæ, ªÀÄ¸Á¯Á ¥sÉÊæ) 

£ÁAUï (vÀªÁ, gÀªÁ, JuÉÚ ¥sÉÊæ, ªÀÄ¸Á¯Á ¥sÉÊæ) 

PÀqÁØ¬Ä (vÀªÁ, gÀªÁ, JuÉÚ ¥sÉÊæ, ªÀÄ¸Á¯Á ¥sÉÊæ) 

¨É½î (gÀªÁ, JuÉÚ ¥sÉÊæ)

ºÉÆÃ¯ï ¨ÉÊV (vÀªÁ, gÀªÁ, JuÉÚ ¥sÉÊæ, ªÀÄ¸Á¯Á ¥sÉÊæ) 

¥Áæ£ïì ¸ÀÄPÁÌ 
¥Áæ£ïì XÃ gÉÆÃ¸ïÖ 
¥Áæ£ïì ªÀÄ¸Á¯Á ¥sÉÊæ 

¥Áæ£ïì vÀªÁ ¥sÉÊæ 
¥Áæ£ïì ¨ÉuÉÚ ¨É¼ÀÄî½î 

Kr (¸ÀÄPÀÌ, ªÀÄ¸Á¯Á ¥sÉÊæ, vÀÄ¥Àà ºÀÄjzÀ) 

¹Ìéqï (¸ÀÄPÁÌ, ªÀÄ¸Á¯Á ¥sÉÊæ, vÀÄ¥Àà ºÀÄjzÀ) 

¹ÃUÀr gÀªÁ ¥sÉÊæ 

ªÀÄl£ï (¸ÀÄPÀÌ, XÃ gÉÆÃ¸ïÖ) 

¥À£Àßgï XÃ gÉÆÃ¸ïÖ 
ªÀÄ±ÀÆæªÀiï XÃ gÉÆÃ¸ïÖ 

aPÀ£ï (¸ÀÄPÁÌ, XÃ gÉÆÃ¸ïÖ)

aPÀ£ï GgÀÄªÀ¯ï 
ªÀiÁªÁð¬Ä ¸ÀÄPÀÌ 

ºÀ¹gÀÄ vÀªÁ «ÄÃ£ÀÄ 
G¥ÀÅàªÀÄÄAa (¨ÁAUÁØ, 

PÀqÁ¬Ä, ªÀÄÄgÀÄ) 
ºÀ¹gÀÄ gÉÆÃ¸ïÖ 

(¥Áæ£ïì, aPÀ£ï, ªÀÄl£ï) 
PÉÆÃ½ PÀr¥ÁvÀ 
ªÀÄl£ï PÀr¥ÀxÀ 

¹ÃUÀr PÉÆÃ½ªÁqÀ 
¨ÉÃ©PÁ£ïð XÃ gÉÆÃ¸ïÖ 

¹Ã ¥sÀÅqï ¸ÁÖlðgï 

PÉÆÃ¸ÀÖ¯ï  ¸ÉàµÀ¯ï  LmÉªÀÄì 



Tandoori Veg Starter

Dahi ki Kabab 230

Paneer Achari tikka 260

Paneer Malai Tikka 290

Paneer Hariyali Tikka 270

Mushroom Tandoori 260

Veg Sheek Kabab 240

Aloo Kali Mirchi 230

Veg Platter 450
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Tandoori Non Veg Starter

Tandoori Chicken Full 390

Tandoori Chicken Half 250

Kalmi Kabab Full 350

Kalmi Kabab Half 200

Chicken Tikka 220

Chicken Hariyali Tikka 230

Reshmi Kabab 260

Chicken Sheek Kabab 260

Winglee Angara 260

Mutton Sheek Kabab 390

Tandoori Prawns 320

Fish Tikka 250

Pomfret Tandoori Seasonal

Bangda Tandoori Seasonal

Non Veg Platter 699

zÀ» Q PÀ¨Á¨ï
¥À¤Ãgï DZÁj nPÁÌ
¥À¤Ãgï ªÀÄ¯ÉÊ nPÁÌ

¥À¤Ãgï ºÀjAiÀÄ° nPÁÌ
ªÀÄ±ÀÆæªÀiï vÀAzÀÆj
ªÉeï ²ÃPï PÀ¨Á¨ï

D®Æ PÀ° «Äað
ªÉeï ¥ÉèÃlgï

vÀAzÀÆj aPÀ£ï ¥sÀÅ¯ï
vÀAzÀÆj aPÀ£ï ºÁ¥sï

PÀ°ä PÀ¨Á¨ï ¥sÀÅ¯ï
PÀ°ä PÀ¨Á¨ï ºÁ¥sï

aPÀ£ï nPÁÌ
aPÀ£ï ºÀjAiÀÄ° nPÁÌ

gÉÃ²ä PÀ¨Á¨ï
aPÀ£ï ²ÃPï PÀ¨Á¨ï

«AVèÃ CAUÁgÀ
ªÀÄl£ï ²ÃPï PÀ¨Á¨ï

vÀAzÀÆj ¥Áæ£ïì
«ÄÃ£ÀÄ nPÁÌ

¥ÁA¥sÉæmï vÀAzÀÆj
§AUÁØ vÀAzÀÆj

£Á£ï ªÉeï ¥ÉèÃlgï

vÀAzÀÆj ªÉeï ¸ÁÖlðgï

vÀAzÀÆj £Á£ï ªÉeï ¸ÁÖlðgï



Indian Veg Gravy

Amritsar Paneer 260

Dum Alu Banarasi 240

Keema Wali sabzi 240

Aloo Jeera 210

Kadai Paneer 240

Palak Paneer 230

Paneer Butter Masala 250

Paneer Tikka Masala 280

Veg Kolapuri 230

Veg Kadai 220

Mushroom Masala 260

Mushroom Mutter 250

Kadai Mushroom 260

Kaju Masala 299

Babycorn Masala 240

Dal Fry 160

Dal Tadka 180
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CªÀÄÈvÀ¸ÀgÀ ¥À¤Ãgï
zÀªÀiï C®Ä §£ÁgÀ¹

QÃªÀiÁ ªÁ° ¸À©Ó
D®Æ fÃgÁ

PÀqÁ¬Ä ¥À¤Ãgï
¥Á®Pï ¥À¤Ãgï

¥À¤Ãgï §lgï ªÀÄ¸Á¯Á
¥À¤Ãgï nPÁÌ ªÀÄ¸Á¯Á

ªÉeï PÉÆÃ¯Á¥ÀÅj
ªÉeï PÀqÁ¬Ä

ªÀÄ±ÀÆæªÀiï ªÀÄ¸Á¯Á
ªÀÄ±ÀÆæªÀiï ªÀÄlgï

PÀqÁ¬Ä ªÀÄ±ÀÆæªÀiï
PÁdÄ ªÀÄ¸Á¯Á

¨ÉÃ©PÁ£ïð ªÀÄ¸Á¯Á
zÁ¯ï ¥sÉÊæ

zÁ¯ï vÀqÁÌ

EArAiÀÄ£ï ªÉeï UÉæÃ«



Indian  Non Veg Gravy

Butter Chicken  280

Chicken Tikka Masala 280

Chicken Kadai 240

Chicken Kolapuri 240

Chicken Hyderabadi 250

Murg Musallam 

(Full / Half) 470 / 250

Chicken Maharaja 240

Chickenb Dopiyaza 240

Chicken Patiala 280

Chicken Amrutsari 260

Chicken Rara 260

Mutton Handi 350

Mutton Rogan Josh 370

Mutton Masala 350

Mutton Kolapuri 370

Mutton Hyderabadi 360

Manyatha Special  340/380/280

(Chicken, Mutton, Veg)
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§lgï aPÀ£ï 
aPÀ£ï nPÁÌ ªÀÄ¸Á¯Á

aPÀ£ï PÀqÁ¬Ä
PÉÆÃ½ PÉÆÃ¯Á¥ÀÅj
aPÀ£ï ºÉÊzÀgÁ¨Á¢
ªÀÄÄUïð ªÀÄÄ¸À®èA 
(¥ÀÇtð / CzsÀð)

PÉÆÃ½ ªÀÄºÁgÁd
aPÀ£ïâ qÉÆÃ¦AiÀiÁeÁ

aPÀ£ï ¥ÀnAiÀiÁ®
aPÀ£ï CªÀÄÈvÀ¸Áj

PÉÆÃ½ gÁgÁ
ªÀÄl£ï ºÁåAr

ªÀÄl£ï gÉÆÃUÀ£ï eÉÆÃ±ï
ªÀÄl£ï ªÀÄ¸Á¯Á

ªÀÄl£ï PÉÆÃ¯Á¥ÀÅj
ªÀÄl£ï ºÉÊzÀgÁ¨Á¢

ªÀiÁ£ÀåvÁ «±ÉÃµÀ 
(aPÀ£ï, ªÀÄl£ï, ªÉeï)

EArAiÀÄ£ï £Á£ï ªÉeï UÉæÃ«
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Breads

Roti 25

Butter Roti 30

Kulcha 40

Butter Kulcha 50

Naan 40

Butter Naan 50

Garlic Naan 60

Aloo Parota 70

Paneer Parota 80

Missi Roti 50

Methi Roti 50

Roti Basket  320

Neer Dosa (4) 80

Pundi (4) 80

Kori Roti with (Chicken Curry) 250

Marwai Pundi 180

Idly 60

Chicken Punde 190

Bangda Pulimunchi Seasonal

Bangda Fish Curry Seasonal

Anjal Pulimunchi Seasonal

Anjal Fish Curry Seasonal

Pomfret Pulimunchi Seasonal

Pomfret Fish Curry Seasonal

Silver Pulimunchi Seasonal

Silver Fish Curry Seasonal

Ganji 70

Boiled Rice 60

Kundapura Chicken Masala 200

Chicken Pulimunch 250

Mutton Pulimunch 380

gÉÆnÖ
¨ÉuÉÚ gÉÆÃn

PÀÄ¯ÁÑ
¨ÉuÉÚ PÀÄ¯ÁÑ

£Á£ï
¨ÉuÉÚ £Á£ï

¨É¼ÀÄî½î £Á£ï
D®Æ ¥ÀgÉÆÃmÁ

¥À¤Ãgï ¥ÀgÉÆÃmÁ
«Ä¹ì gÉÆÃn

ªÉÄÃy gÉÆÃn
gÉÆÃn ¨Á¸ÉÌmï

¤Ãgï zÉÆÃ¸É (4)
¥ÀÅAr (4)

(aPÀ£ï PÀj) eÉÆvÉUÉ PÉÆÃj gÉÆÃn
ªÀiÁªÁð¬Ä ¥ÀÅAr

Erè
PÉÆÃ½ ¥ÀÅAqÉ

§AUÁØ ¥ÀÅ°ªÀÄÄAa
§AUÁØ ¦ü±ï PÀj

CAd¯ï ¥ÀÅ°ªÀÄÄAa
CAd¯ï ¦ü±ï PÀj

¥ÁA¥sÉæmï ¥ÀÅ°ªÀÄÄAa
¥ÁA¥sÉæmï ¦ü±ï PÀj

¨É½î ¥ÀÅ°ªÀÄÄAa
¹®égï ¦ü±ï PÀj

UÀAf
¨ÉÃ¬Ä¹zÀ CQÌ

PÀÄAzÁ¥ÀÅgÀ aPÀ£ï ªÀÄ¸Á®
aPÀ£ï ¥ÀÅ°ªÀÄÄAZï
ªÀÄl£ï ¥ÀÅ°ªÀÄÄAZï

 Coastal Special Main Course

¨ÉæqïUÀ¼ÀÄ

PÉÆÃ¸ÀÖ¯ï ¸ÉàµÀ¯ï ªÉÄÊ£ï PÉÆÃ¸ïð



Rice & Biryani's
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Chicken Biryani 199

Mutton Biryani 299

Prawns Biryani 320

Fish Biryani 250

Veg Biryani 160

Veg Pulao 170

Egg Biryani 180

Ghee Rice 140

Jeera Rice 130

Steam Rice 90

White Rice 50

Curd Rice 120

Dal Kichidi 120

Palak Kichidi 130

Chinese Main Course
Mushroom Fried Rice 190

Paneer Fried Rice 190

Hongkong Noodles Veg 260

Hongkong Noodles Chicken 300

Shangai Noodles Veg 260

Shangai Noodles Chicken 300

American Chopsuey Veg 310

American Chopsuey Chicken 350

Mix Fried Rice 320

Mix Noodles 340

  Veg Chic  PrawnEgg

Fried Rice 160 190 180 290

Schezwan Fried Rice 180 290 270 330

Triple Schezwan Rice 230 290 270 330

Noodles 180 210 200 310

Schezwan Noodles 190 230 220 330

Triple Schezwan 

Noodles 240 310 290 340

aPÀ£ï ©jAiÀiÁ¤
ªÀÄl£ï ©jAiÀiÁ¤
¥Áæ£ïì ©jAiÀiÁ¤
«ÄÃ£ÀÄ ©jAiÀiÁ¤

ªÉeï ©jAiÀiÁ¤
ªÉeï ¥ÀÅ¯Áªï

ªÉÆmÉÖ ©jAiÀiÁ¤
XÃ gÉÊ¸ï

fÃgÁ gÉÊ¸ï
¹ÖÃªÀiï gÉÊ¸ï

©½ CQÌ
PÀqïð gÉÊ¸ï
zÁ¯ï Qar

¥Á®Pï Qar

ªÀÄ±ÀÆæªÀiï ¥sÉÊæqï gÉÊ¸ï
¥À¤Ãgï ¥sÉÊæqï gÉÊ¸ï

ºÁAUïPÁAUï £ÀÆqÀ¯ïì ªÉeï
ºÁAUïPÁAUï £ÀÆqÀ¯ïì aPÀ£ï

±ÁAUÉÊ £ÀÆqÀ¯ïì ªÉeï
±ÁAUÉÊ £ÀÆqÀ¯ïì aPÀ£ï

CªÉÄÃjPÀ£ï ZÁ¥ÀÅìAiÀiï ªÉeï
CªÉÄÃjPÀ£ï ZÁ¥ÀÅìAiÀiï aPÀ£ï

«ÄPïì ¥sÉÊæqï gÉÊ¸ï
«ÄPïì £ÀÆqÀ¯ïì

ªÉeï aPÀ£ï ªÉÆmÉÖ ¥Áæ£ï

¥sÉÊæqï gÉÊ¸ï
µÉeÁé£ï ¥sÉÊæqï gÉÊ¸ï

næ¥À¯ï ±ÉÃeÁé£ï gÉÊ¸ï
£ÀÆqÀ¯ïì

µÉeÁé£ï £ÀÆqÀ¯ïì
næ¥À¯ï ±ÉÃeÁé£ï 

£ÀÆqÀ¯ïì

gÉÊ¸ï ªÀÄvÀÄÛ ©jAiÀiÁ¤UÀ¼ÀÄ

ZÉÊ¤Ã¸ï ªÉÄÊ£ï PÉÆÃ¸ïð 



Chinese Gravy

12

Chilly Gravy

Ginger Garlic Gravy

Hot Garlic Gravy

Thai Special

} Chicken   |  Veg  | Paneer  | Prawns

250  |  190  |       220  |       330

  Veg Chicken

Thai Red Curry 280 320

Thai Green Curry 280 320

Chicken Shawarma 99

Special Shawarma 120

Spicy Shawarma 99

Plate Shawarma 130

Shawarma

Skin Grill Chicken Full 390

Skin Grill Chicken Half  250

Grill

a°è UÉæÃ«

±ÀÄAp ¨É¼ÀÄî½î UÉæÃ«

©¹ ¨É¼ÀÄî½î UÉæÃ«

aPÀ£ï | ªÉeï | ¥À¤Ãgï | ¥Áæ£ïì

ªÉeï aPÀ£ï 

xÁAiÀiï gÉqï PÀj
xÁAiÀiï VæÃ£ï PÀj

aPÀ£ï ±ÀªÀªÀiÁð

«±ÉÃµÀ ±ÀªÀªÀiÁð

ªÀÄ¸Á¯ÉAiÀÄÄPÀÛ ±ÀªÀªÀiÁð

¥ÉèÃmï ±ÀªÀªÀiÁð

¹Ì£ï Væ¯ï aPÀ£ï ¥sÀÅ¯ï

¹Ì£ï Væ¯ï aPÀ£ï ºÁ¥sï

ZÉÊ¤Ã¸ï UÉæÃ«

xÁAiÀiï ¸ÉàµÀ¯ï

±ÁªÀªÀiÁð

Væ¯ï



Mocktails
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Blue Lagoon 150

Virgin Mojito 170

Watermelon Mint 

Mojito 190

Fruit Punch 190

Virgin Pinacolada 190

Sherly Temple 150

Juice

Milk Shakes

Fresh Lime Soda 70

Fresh Lime Water 60

Moosambi 100

Orange 100

Pineapple 100

Mango 100

Watermelon 100

Pomegranate 120

Apple 150

Banana 110

Chikku 150

Papaya 130

Musk Melon 130

Strawberry 130

Chocolate 130

Vanilla 130

Pomegranate 160

§Æè ®UÀÆ£ï
ªÀfð£ï ªÉÆfmÉÆ
PÀ®èAUÀr ¥ÀÅ¢Ã£À 

ªÉÆfmÉÆ
ºÀtÂÚ£À ¥ÀAZï

ªÀfð£ï ¦£ÀPÉÆÃ¯ÁqÀ
±É°ð mÉA¥À¯ï

vÁeÁ ¤A¨É ¸ÉÆÃqÁ
vÁeÁ ¤A¨É ¤ÃgÀÄ

ªÀÄÆ¸ÀA©
QvÀÛ¼É

C£Á£À¸ï
ªÀiÁªÀÅ

PÀ®èAUÀr
zÁ½A¨É

D¥À¯ï
¨Á¼ÉºÀtÄÚ

aPÀÄÌ
¥À¥Áà¬Ä

PÀ¸ÀÆÛj PÀ®èAUÀr
¸ÁÖæ¨Éj

ZÁPÉÆ¯ÉÃmï
ªÉ¤¯Áè

zÁ½A¨É

ªÀiÁPïmÉÃ¯ïUÀ¼ÀÄ

dÆå¸ï

«Ä¯ïÌ ±ÉÃPïì



Coastal Ice Cream

Alphonso Mango 120

Chikku 120

Ananas  120

Seethaphal 130

Black Currant 120

Kaju Malai 130

Marzi Pan 80

Pizza Ice Cream 80

Gud Bud 180
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Desserts

Carmel Custard 120

Sizling Brownie 130

Ragi Manni 120

Fruit Salad Ice Cream 150

Fruit Salad 120

Ice Cream

Vanilla 90

Strawberry 90

Chocolate 90

Pista 90

Kesar 100

Butter Scotch 90

C¯ÉÆáÃ£ÉÆìÃ ªÀiÁªÀÅ
aPÀÄÌ

C£Á£Á¸ï 
¹ÃvÁ¥sÀ®

PÀ¥ÀÅà PÀgÀAðmï
PÁdÄ ªÀÄ¯ÉÊ

ªÀiÁfð ¥Áå£ï
¦eÁÓ L¸ï QæÃªÀiï

UÀÄqï §qï

ªÉ¤¯Áè
¸ÁÖæ¨Éj

ZÁPÉÆ¯ÉÃmï
¦¸ÁÛ

PÉÃ¸Àgï
¨ÉuÉÚ ¸ÁÌZï

PÁªÉÄð¯ï PÀ¸ÀÖqïð
¹fèAUï ¨Ëæ¤

gÁV ªÀÄ¤ß
ºÀtÄÚ ¸À¯Áqï L¸ï QæÃªÀiï

ºÀtÄÚ ¸À¯Áqï

PÉÆÃ¸ÀÖ¯ï L¸ï QæÃªÀiï

L¸ï QæÃªÀiï

qÉ¸ïæÖì 
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The above items are served as per availability

Kindly allow about 20 minutes to serve your order

Timings : 
11.00 am to 4.00 pm
7.00 pm  to 11.30 pm 

Taxes as applicable

Parcels Charges Applicable

+

+

+

+

+

We undertake 

Party Orders

and 

Outdoor Catering

98457 50592 |  98459 50592

Note :

ªÉÄÃ°£À ªÀ¸ÀÄÛUÀ¼À£ÀÄß ®¨sÀåvÉUÉ C£ÀÄUÀÄtªÁV ¤ÃqÀ¯ÁUÀÄvÀÛzÉ

¤ªÀÄä DqÀðgï C£ÀÄß ¥ÀÇgÉÊ¸À®Ä zÀAiÀÄ«lÄÖ ¸ÀÄªÀiÁgÀÄ 20 ¤«ÄμÀUÀ¼À PÁ¯ÁªÀPÁ±À ¤Ãr

¸ÀªÀÄAiÀÄ:

¨É½UÉÎ 11.00 jAzÀ ¸ÀAeÉ 4.00 gÀªÀgÉUÉ

¸ÀAeÉ 7.00 jAzÀ gÁwæ 11.30 gÀªÀgÉUÉ

C£ÀéAiÀÄªÁUÀÄªÀ vÉjUÉUÀ¼ÀÄ

¥Á¸Éð¯ï ±ÀÄ®ÌUÀ¼ÀÄ C£Àé¬Ä¸ÀÄvÀÛªÉ

UÀªÀÄ¤¹:
+

+

+

+

+

£ÁªÀÅ ¥Ánð DqÀðgïUÀ¼ÀÄ 
ªÀÄvÀÄÛ ºÉÆgÁAUÀt CqÀÄUÉ 
¸ÉÃªÉAiÀÄ£ÀÄß PÉÊUÉÆ¼ÀÄîvÉÛÃªÉ



No. 26A, Dasarahalli Main Road, 
Puram Hobli, Bangalore North 

Bangalore - 560 024, Karnataka

98457 50592 |  98459 50592

•  Prices are subject to change without prior notice.

•  Food once ordered cannot be exchanged / cancelled.

•  Restaurant Management will not be responsible for any loss or theft 

of Customer's personal belongings or valuable items.

•  Customer has to bear with us if there is any delay in order due to 

unavoidable circumstances.

•  Outside Food and Beverages are not allowed inside the restaurant.

•  Parking will be at owner's Risk.

•  Rights of admission Reserved.

•  Conditions Apply

•  Prices are exclusive of all taxes

Terms and Conditions

¤AiÀÄªÀÄUÀ¼ÀÄ ªÀÄvÀÄÛ µÀgÀvÀÄÛUÀ¼ÀÄ

•  ¨É¯ÉUÀ¼ÀÄ ¥ÀÇªÀð ¸ÀÆZÀ£É E®èzÉ §zÀ¯ÁªÀuÉUÉ M¼À¥ÀnÖgÀÄvÀÛªÉ.

•  MªÉÄä DqÀðgï ªÀiÁrzÀ DºÁgÀªÀ£ÀÄß «¤ªÀÄAiÀÄ ªÀiÁrPÉÆ¼Àî®Ä / gÀzÀÄÝUÉÆ½¸À®Ä ¸ÁzsÀå«®è.

•  UÁæºÀPÀgÀ ªÉÊAiÀÄQÛPÀ ªÀ¸ÀÄÛUÀ¼ÀÄ CxÀªÁ ¨É¯É¨Á¼ÀÄªÀ ªÀ¸ÀÄÛUÀ¼À AiÀiÁªÀÅzÉÃ £ÀμÀÖ CxÀªÁ PÀ¼ÀîvÀ£ÀPÉÌ 

gÉ¸ÉÆÖÃgÉAmï ¤ªÀðºÀuÉ dªÁ¨ÁÝgÀ£ÁVgÀÄªÀÅ¢®è.

•  C¤ªÁAiÀÄð ¸ÀAzÀ¨sÀðUÀ¼À°è DzÉÃ±ÀzÀ°è AiÀiÁªÀÅzÉÃ «¼ÀA§ªÁzÀgÉ UÁæºÀPÀgÀÄ £ÀªÉÆäA¢UÉ 

¸À»¹PÉÆ¼Àî¨ÉÃPÀÄ.

•  gÉ¸ÉÆÖÃgÉAmï M¼ÀUÉ ºÉÆgÀV£À DºÁgÀ ªÀÄvÀÄÛ ¥Á¤ÃAiÀÄUÀ¼À£ÀÄß C£ÀÄªÀÄw¸À¯ÁUÀÄªÀÅ¢®è.

•  ¥ÁQAðUï ªÀiÁ°ÃPÀgÀ dªÁ¨ÁÝjAiÀÄ°ègÀÄvÀÛzÉ.

•  ¥ÀæªÉÃ±ÀzÀ ºÀPÀÄÌUÀ¼À£ÀÄß PÁ¬ÄÝj¸À¯ÁVzÉ.

•  μÀgÀvÀÄÛUÀ¼ÀÄ C£Àé¬Ä¸ÀÄvÀÛªÉ

•  ¨É¯ÉUÀ¼ÀÄ J¯Áè vÉjUÉUÀ½AzÀ ¥ÀævÉåÃPÀªÁVgÀÄvÀÛªÉ
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