

C O I M B A T O R E


Specialities







B R E A K FA S T


Cereals           250
Muesli /Chocos /Cornflakes


Bakers Basket       275
Croissant / Danish / Muffin


Pancakes           300


7 a m t o 1 0 a m


Seasonal Fruit Platter           275


Dosa         300


Uthappam           300
Masala / Podi /Onion


Medhu Vada           300


Pongal           300


Idly           300


Masala / Podi /Onion / Plain


Poori with Aloo Bhaji           300


Stuffed Paratha           300
Paneer / Potato


Combo Breakfast for One           500 
2 nos Idly + 1 Vada + Pongal + Tea or Coffee


2 nos Idly + 1 Vada + 1 Kal Dosa + Tea or Coffee







L U N C H & D I N N E R


1 2 : 3 0 p m t o 3 p m  & 7 p m t o 1 1 p m


APPETIZERS - VEGETARIAN


Assorted Vegetable Pakoras         400 


Achari Panner Tikka / Malai Paneer Tikka    500


Greek Spanakopita         500 


Gobi 65         450


Podi Idly          325 


Stuffed Cheese Garlic Mushroom with
Kalamata Olive Tapenade          500


Masala Vada          300 


EGG


Mutta Pakora          350 


Egg Burji          350 


MEAT


Mutton Sukka          650 







POULTRY


Andhra Chilli Chicken         625 


Kerala Chicken Fry       625


Murgh Badami Kebab         625 


Chicken Chintamani         625


Chicken Nuggets          625 


Achari Murch Tikka          625


SEAFOOD


Rava Fried Fish          650 


Prawns Ularthiyathu          725 


Eral Porichathu          725 


Tawa Fried Karuveppilai Meen          650 


Dill Crumbed Fish with Peri Peri Sauce          650 







 VEGETARIAN


Subzi Jalfrezi          500 


Vegetable Kofta Curry          500


Paneer Makhni         500 


Aloo Gobi Adraki          500


Baked Broccoli          550 


Grilled Vegetable Tian        550


Yellow Dal Tadka          485 


MEAT


Mutton Laal Maas          675 


MAINCOURSE


Poriyal of  the Day          300 


Aattu Erachi Kozhambu          675 


Ground Beef  & Celery Medallion Steak
with Red Wine & Green Pepper Sauce        750 


EGG


North Indian Style Egg Curry          350 







 POULTRY


Kozhi Chettinadu         650 


Ghar ka Murgh Curry          650


Stuffed Chicken Steak  with Mushroom, Garlic &
Cheese with Red Wine & Green Pepper Sauce      650 


Murgh Tikka Masala          650


SEAFOOD


Chapala Pulusu          650 


MAINCOURSE


Malabar Chemmeen Curry          650 


Butter Garlic Fish Steak with Creamy
Citrus Sauce                            700 


Grilled Tiger Prawns Marinated with 
Chermoula & Lemon Butter Sauce          750 







 RICE


Subz Biryani         550 


Vegetable Pulao          525


Ambur Chicken Biryani      650 


Hyderabadi Mutton Biryani          675


INDIAN BREADS          150


Tandoori Roti 


MAINCOURSE


Naan (Garlic / Butter) 


Laccha Paratha 


Phulka 


Bisibellabath        375 


Variety Rice        375 


Curd Rice        375 


Pudina Paratha 


Chappathi 







VEGETARIAN          650


Paneer Butter Masala 


Vegetable Pulao          


Poriyal of  the Day


Vegetable Kurma


NON -VEGETARIAN          750


Hyderabadi Mutton Biryani


COMBO MEAL FOR ONE


Paneer Butter Masala


Kozhi Varutha Curry 


2 nos Chappathi 


Green Salad / Raita


2 nos Chappathi


Pastry 


Chicken Tikka


Green Salad / Raita 


Pastry 







APPETIZERS


Greek Spanakopita          500


SOUP        


Tomato Basil                 300 


Pumpkin Coconut Soup     300


Spinach & Sweet Potato  Soup    300


Truffle Oil Chicken Soup        325 


Truffle Oil Mushroom Soup     300


Prawn Bisque         350 


A L L D A Y D I N I N G


1 1 a m t o 1 1 p m


Stuffed Cheese Garlic Mushroom with
Kalamata Olive Tapenade          500


Dill Crumbed Fish with Peri Peri Sauce     650 


Chicken Nuggets          625 







SALAD         


Chicken Garden Green Parmigiano        400 


Garden House & Bocconcini Cheese                  350


Seafood & Micro Greens                450


MAIN COURSE


Ground Beef  & Celery Medallion Steak
with Red Wine & Green Pepper Sauce        750 


Stuffed Chicken Steak  with Mushroom, Garlic &
Cheese with Red Wine & Green Pepper Sauce      650 


Butter Garlic Fish Steak with Citrus Creamy Sauce    700 


Grilled Tiger Prawns Marinated with 
Chermoula & Lemon Butter Sauce          750 


Baked Broccoli          550 


Grilled Vegetable Tian        550







PASTA


Pasta a la Primavera          575


PIZZA        


Four Cheese              550 


Margherita        500


Black Forest Ham       550


Slow Roasted Chicken        625


Pasta a la Alfredo          575


Pasta a la Puttanesca        575 


Pasta a la Marinara       575 


Pasta a la Carbonara          650 


Pasta a la Seafood Marinara          675 


Pasta a la Bolognaise      625


Pasta a la Arrabiatta          575 







SANDWICH         


Vegetable Club        400 


Caprese                   350


Beef  Steak & Onion        500


Non Vegetarian Club            500


HEALTHY COMBO MEAL FOR ONE


Tomato Basil Soup      


Garden House & Bocconcini Cheese Salad      


BLT Classic             500


French Garlic Bread 


Truffle Oil Mushroom Chicken Soup      


Chicken, Micro Greens & Lettuce Salad with Parmesan     


Spicy Pita Toast 


NON VEGETARIAN    650


VEGETARIAN    550







DESSERTS


Indian Dessert of  the Day          300


BEVERAGES        


Tea / Coffee              130 


Cold Coffee with Ice Cream         275


Milkshake with Ice Cream        275


Lassi        225


Caramel Custard          325


Mixed Nutty Tart with Caramel Cream     350 


Apple & Cranberry Pie with 
Blueberry Compote       350 


Homemade Ice cream with Dates & 
Coconut Milk (sugarfree)          350 


Gulab Jamun & Saffron Cheese Tart with
Cinnamon Honey Cream           350 


Ice Cream Cake       500


Seasonal Fresh Fruit Juice         250


Aerated Beverages        150


Chilled Juice        250


All Prices are exclusive of  Government Taxes


Service Charge Extra (optional)
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