


Scarborough

[ Vegetarian @ Non-Vegetarian 2. Chefs Special

+ SOUPS -

® Veg Sweet Corn Soup $6.49

Tender corn kernels and Vegetables simmered to a soup

@ Chicken Sweet Corn Soup $7.49

Tender corn kernels and diced chicken simmered to a soup
@ Hot & Sour Soup (Veg) $6.49

Spicy and tangy soup with Vegetables.

@ Hot & Sour Soup (Chicken) $7.49
Spicy and Tangy soup with sesame and chili flavor topped with Chicken

Gratuity of 15% applicable for a table of 6 or more.
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[®  Vegetarian

+ APPETIZERS (VEGETARIAN) -

@ Non-Vegetarian 2. Chefs Special

@ Vegetable Samosa {2}

Minced potatoes & Peas wrapped in pastry dough & fried

@ Mix Veg Pakoda

An Indian Classic snack with veggies coated in a perfectly spiced
gram flour batter and deep-fried uncil golden and crunchy.

@ Chilli Idli

A house special dish with fried idli covered in special sauce and

sauteed with garlic and hot chillies.

@ Crispy Corn
Golden - fried corn kernels tossed with onoins, chillies and spices for a

crunchy flavourful snack.

@ Gobi Manchurian
Stir fried florets of cauliflower spiced and sauteed in Manchurian

sauce

@ Karampodi Gobi
Gobi deep-fried Sauteed to make it juicy with karampodi and some

herbs &spices which makes it a perfect starcer

@ Gobi 65 Dry / Wet
A spicy lip smacking snack receipe made with battered cauliflower

tossed in sauce.
@ Pudina Gobi (Mint)

Lightly battered cauliflower sauteed with mint and spices sauce.

® Pachamirchi Gobi

Lightly battered cauliflower sauteed with green chilli paste and spices.

@ Veg Manchurian

Mixed Vegetale dumpling cooked in Indo-Chinese style

@ Corn Manchurian
Srir—fricd crisp tender baby corn spif@d and sauteed in Manchurian

sauce

$6.99

$12.99

$15.99

$15.99

$15.99

$15.99

$15.99

$15.99

$15.99

$15.99

$15.99

@ Karampodi Corn

Fried Baby Corn sauteed with special herbs and house special
kaarampodi, which makes it a perfect starcer.

@ Karampodi Idli

Fried Idli tossed and sauteed with house special karampodi to incerest

your appetite.

@ Guntur Gobi
Battered cauliflower tossed with spicy sauces & sauteed to mess with

uour taste buds.

@ Velluli Karam Gobi
Battered fried cauliflower spiced and tossed in a powder of garlic,

redchilli powder.

@ Karivepaku Corn (Curry Leaves)

Marinated Corn is fricd and sauteed with house sp(cial curry leaves

paste, chilli powdwer, lemon _]'uiccfor aﬂavmful delicious starter.

@ Chilli Paneer

Wok tossed cubes of deep-fried paneer coated with tangy chilli sauce

@ Panneer 555

Paneer cooked in special sauce with cashew nuts

@ Panneer 65 Dry / Wet

A spicy lip smacking snack receipe made with battered paneer tossed
in sauce.

® Guntur Paneer

@ Paneer Fingers

Pancer strips marinated in frfsh[y ground paste, spiccs,coarcd with
house batter and fricd.

@ Pachamirchi Paneer

Ligh[ly battered pancer sauteed with green chilli paste and spices.

$15.99

$15.99

$15.99

$15.99

$15.99

$16.49

$16.49

$16.49

$16.49

$16.49

$16.49

Gratuity of 15% applicable for a table of 6 or more.




e 'i

Scarborou g h
&

[®  Vegetarian

+ APPETIZERS (NON VEG) -

@ Non-Vegetarian 2. Chefs Special

@ Chicken 65 Dry / Wet
Chicken 65 marinated with ground house made batter and deep fried

and tossed in sauce.

@ Chicken Lollipops (Dry) {4}
Chicken drumsticks marinated in spices, coated in zesty batter, deep
fried and served with hot garlic sauce

@ Masala Lollipops chicken (4)

Chicken drumsticks marinated & tossed in masala base sauce

@ Chilli Chicken

Wok tossed cubes of deep-fried chicken, coated with tangy chilli sauce.

@ Chicken Manchurian

Battered fricd chicken spiccd and sauteed in Manchurian sauce

@ Chicken 555

Deep _fried chicken cooked in spa‘ia/ sauce with Cashews

@ Velluli Karam Kodi
Battered fried chicken spiced and tossed in a powder of garlic,

redchilli powder.

@ Guntur Chicken
Boneless chicken marinated with spicy sauce & sauteed to mess with

your taste buds

@ Karampodi Kodi (Chicken)
Boneless chicken deep fried sauteed to make it juicy wich karampodi

and some herbs & spices which makes it as a perfect starter.

@ Karivepaku Chicken
Marinated Chicken is fried with chilli powder, lemon juice, turmeric

powder and curry leaf

$17.49

$17.49

$17.99

$17.99

$17.99

$17.99

$17.99

$17.99

$17.99

$17.99

@ Kaju Kodi Fry
Chicken Marinated with house spices,cashew fried uncil dry golden

brown color, tastes delicious with a splash of cinnamon and clove.

@ Chicken Majestic

Marinated and fried chicken tossed in a rich and creamy sauce

@ Chicken Ghee Roast
Chicken tossed to perfection with green chillies, ghee and special in-

house spices.

@ Kothimeera Kodi (Cilantro Chicken)
Boneless chicken fried and tossed with green chillies, cilantro and

spices.

@ Pudina Chicken (Mint)

Marinated and fried chicken tossed in mint-based sauce and indian

spices.

@ Chicken Pepper Fry (Boneless)

Chicken dccp ﬁ‘icd with king of spices pepper to mess with your taste

buds.

@ Mutton Pepper Fry (Bone-In)
Bone-In goat fried and tossed with green chillies. curry,house spices,

and with a mix of authentic chettinad masala.
@ Mutton Roast (Boneless)
Boneless goat cooked to perfection with green chillies, house spices,

and with a mix of authentic chettinad masala.

@ Mutton Ghee Roast (Boneless)
Mutton cooked to perfection with green chillies, ghee and special in-

house spices.

@ Mutton Ghee Roast (Bone-In)
Mutton cooked to perfection with green chillies, ghee and special in-

house spices.

$17.99

$17.99

$17.99

$17.99

$17.99

$17.99

$18.49

$18.99

$19.49

$18.99

Gratuity of 15% applicable for a table of 6 or more.
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[ Vegetarian @ Non-Vegetarian 5. Chef's Special

+ SEA FOOD - APPETIZERS -

@ Chilli Fish

Wok tossed deep fried fish, coated with tangy chilli sauce

@ Apollo Fish

Crispy fried fish tossed in a yoghurt sauce wich green chillies and curry leaves.

@ Fish Finger

Fish pieces marinated in freshly ground paste, spices,coated with house batter and fried.

@ Fish 65 Dry / Wet

Battered fish fillets tossed with curry leaves and chillies in a special in-house sauce.

@ Chilli Shrimp

Wok tossed deep fried tiger prawns, coated with tangy chilli sauce is sure to make it happen on your table.
@ Shrimp 65 Dry / Wet

Battered shrimp tossed with curry leaves and chillies in a special in-house sauce.

@ Guntur Shrimp

Shrimp d(’cp ﬁ‘icd,saurced to make it Juicy with spicy chilli sauce and some herbs & spices which makes it as a perfec[ starter.

N} Kaarampodi Shrimp

Prawns decp fricd and cooked with Indian made spice powd@rfbr pcrfccr taste.

@ Velluli Karam Shrimp
Battered fried Shrimp spiccd and tossed in a powdcr of garlic, redchilli powd@)ﬁ

+ TANDOORI (CLAY OVEN) SIZZLERS -

$18.99

$18.99

$18.49

$18.49

$19.49

$18.99

$19.49

$19.49

$19.49

® Paneer Tikka Kabab

T/’l(’ Indian SPiCL’ ‘DOL")dCTS l17iXCL1 with [h(’ yogurr /CLle/ HMI}\’(’ aﬂavorful marinad(’ rhat is soal\’cd ltp by Z'I"IL’ /,70)'0“5 panner cub(’s

@ Chicken Tikka Kabab

Chicken breast marinated with spices & yogurt and gri”cd in our c/ay oven.
@ Murgh Malai kabab

Boneless chicken marinated in chef's secret creamy garlic sauce.

@ Tandoori Chicken (Half)

Roasting the chicken marinated in yogurt along with indian spices and grilled on a tandoori clay oven

@ Tandoori Chicken (Full)

Roasting the chicken marinated in yogurt along with indian spices and grilled on a tandoori clay oven

@ Tandoori Pomfret (Fish)

Whole fish marinated in yogurt sauce & grilled in clay oven.

@ Bawarchi Tandoori Mix Grill

Combination of Tandoori Chicken, Malai kabab, Chicken Tikka Kabab .

$16.49

$17.49

$17.49

$15.99

$25.99

$19.49

$26.99

Gratuity of 15% applicable for a table of 6 or more.
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*DOSA & UTHAPPAM °*

& Non-Vegetarian 2. Chefs Special

Uthappams: min 20 mins

® Plain Dosa

Crepe made with fermented lencil flour

© Onion Dosa

Savoury crepe stuffed with Onions & Chilies

® Masala Dosa

Savoury crepe filed with mildly spiced mashed pototoes

® Mysore Masala Dosa
Spicy C/‘luﬂ‘l("\l Spn'ad on thin rice and lentil crepe with potatoes
® Ghee Dosa

Crepe made with ghee, served with lentil soup and chutneys.

® Guntur Karam Dosa

Savoury crepe topped with chilli paste

@ Plain Uthappam

Thick pancake made with lentil & rice flours

® Onion Uthappam

Thick pancake made with lentil & rice flours with Onions.

® Chilli Onion Uthappam

Thick pancake made with lentil & rice flours with chillies & onions

® Mix Veg Uthappam

Thick pancake made with lentil & rice flours with mixed vegetables

® Ghee Podi Uthappam

$9.49

$10.49

$11.49

$12.49

$11.49

$12.49

Thick crispy Pancake g@ncrm.lsl_1,v drizzeled with ghce and spicy, ﬂavo)j/il[podi.

+- BAWARCHI DOSA SPECIALS

® Podi Dosa

Savoury crepe topped with podi made from lencils.
® Paneer Tikka Dosa
Medium crepe stuffed with paneer & Vegetables.

® Rava Dosa (min 15 mins)
Fine Semolina takes the place of rice to yield a uniquely delicious

crepe.

@ Rava Onion Dosa (min 15 mins)

Fine semolina crepe sprinkled with lightly fried chopped onions.
@ Rava Masala Dosa (min 15 mins)

Fine semolina crepe stuffed wich mildly spiced mashed potatoes.
@ Egg Dosa

Savoury crepe topped with egg

@ Chicken Dosa

Spicy crepe stuffed with Chicken

@ Chicken Tikka Dosa

Spicy crepe stuffed with chicken and vegetables.

$12.49

$13.99

$13.99

$14.49

$14.49

$12.99

$14.99

$14.99

$9.99

$10.49

$11.49

$11.49

$11.49

® 70 MM Dosa (Dine in Only)

Double sized plain savoury crepe served with chutneys and sambar.

® 70 MM Onion Dosa (Dine in Only)

Double sized plain savoury crepe stuffed with onions served with chutneys and sambar.

® 70 MM Masala Dosa (Dine in Only)

Double sized plain savoury crepe filled with mildly spiced mashed potatoes served with chutneys and sambar.

$14.99

$16.99

$16.99

Gratuity of 15% applicable for a table of 6 or more.




Scarborou g h

(] Vegetarian

«+ ENTREES (VEGETARIAN) -

& Non-Vegetarian 2. Chefs Special

Every entree comes with either whiterice or plain naan. Butter Naan / Garlic Naan / Tandoori Roti: +$0.50.

@ Dal Tadka
A rich blend of split red and yellow gram garnished with coriander

leaves and butter

@ Dal Makhani

Urad beans simmered in creamy gravy sautéed with tomatoes onions
Yy §rav)

and mild spices.

® Chana Masala

Chickpeas cooked with tomatoes in traditional norch Indian style.

® Aloo Gobi Masala

Potatoes and cauliflower cooked in to taste delicious Punjabi style

@ Vegetable Korma

Mixed vcgcrab/cs cooked in delicious creamy gravy

@ Kadai Vegetable

Mixed vcgcmblcs cooked in delicious sauce wich bell pepper and

onions.

@ Chettinadu Vegetable Curry
A spicy south Indian mixed vegetable curry made with special

chettinadu masala .

® Masala Bhindi (okra)

Made with okra, onions, tomatoes tossed with Indian spices

® Gurti Vankay Curry (Egg Plant)

Eggplant cooked with sesame seeds, peanut and yogurt blended gravy

$14.99

$15.99

$14.99

$15.99

$15.99

$15.99

$15.99

$15.99

$15.99

@ Amaravati Vegetable Curry

Vegetables cooked with spicy chilli paste and spices

@ Avakai Vegetable Curry
Vegetables cooked with Mango to make it tangy and spicy for different

region specific taste.
@ Malai Kofta

Fried vegetables balls simmered in mild creamy Shahi gravy.

® Paneer Butter Masala

(:O[[‘ngﬁ C}lCCSC C()Ok(’d ina )‘iCl’l butter cream sauce

@ Saag Paneer (Spinach)

Corragc cheese cooked in Spinach puree

@ Pancer Tikka Masala

HO?’HCITLJdC Ch(’CSC L‘leL’S (OO}\’Cd wirh l?t’” peppers, onions in tomato

sauce wirh a rouch OfCTC(HTL

@ Shahi Paneer

Pieces of pancer cooked in delicious creamy gravy with cashew paste

@ Kadai Paneer
Paneer pieces cooked in delicious creamy gravy with tomatoes and

onions gravy

@ Channa Palak (Spinach)

Channa (garbanzo beans) & spinach cooked in cream with onions,

tomatoes, and spices for taste and flavour.

$16.99

$16.99

$16.99

$16.99

$17.49

$16.99

$17.49

$17.49

$15.99

Gratuity of 15% applicable for a table of 6 or more.
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+ EGG -

& Non-Vegetarian 2. Chefs Special

Every entree comes with either whiterice or plain naan. Butter Naan / Garlic Naan / Tandoori Roti: +$0.50.

@ Egg Masala

Curried boiled eggs simmered in spiced aromatic gravy.

@ Egg Korma

Egg kurma is a delicious and very flavorful thick gravy prepared by cooking eggs in spicy coconut mixture coconut mixtre

@ Ulavacharu Egg Curry

Boiled egg cooked with Ulavacharu with a mix of herbs and spices

@ Chettinad Egg Curry

Boiled Eggs simmered in a rich, spicy gravy made with freshly ground Chettinad masala.

@ Egg Pepper Masala

Boiled egg cooked with ground spices and spccia/ pepper masala.

+ CHICKEN -

$14.99

$15.99

$16.49

$15.99

$15.99

@ Kadai Chicken
Chicken pieces cooked in delicious creamy gravy with tomatoes and

onions gravy

@ Chicken Vindaloo

Chicken cooked with potatoes and spice herbs

@ Karaikudi Chicken

Aromatic Chicken seasoned with our spccia/ spices with onions &

tomatoes.

@ Chicken Pepper Masala

Tender chicken cooked with ground spices and spccial pepper masala.

@ Andhra Chicken Curry (Bone-In)
Bone-in Chicken cooked with our special spices for firey aromatic

a ﬂd h ra s [y lt’ ﬂavuur.

@ Hyderabad Chicken Curry
Nizam Special dish, boneless chicken finished with homemade curry

sauce

$17.49

$17.49

$17.49

$17.49

$17.49

$17.49

@ Chicken Shahi Korma
A true Mughlai delight, lightly sweet and spicy with flavor of

cardamoms

@ Ulavacharu Chicken Curry

Chicken Cooked with Onions, Horse gram soup and spices

@ Butter Chicken

Chicken marinated in yoghurr and spices, cooked in romato puree and

cream.

@ Chicken Tikka Masala

Chicken tikka cooked in rich ﬁ’nugrcek ﬂavorcd tomato gravy.

@ Chicken Mughlai
Pieces of chicken in delicious creamy gravy with egg and coriander A
northwest frontier specialty chicken cooked with fried curry leaves,

onions

@ Amaravati Chicken Curry

Tender Chicken cooked with spicy Indian spices made with a
Bawarchi spicy sauce and a hint of coconut for a divine taste
@ Gongura Chicken Curry

Andhra delicacy chicken cooked with (Red Sorrel) Gongura leaves &

spices

$17.49

$18.49

$17.49

$17.49

$17.99

$17.99

$17.99

Gratuity of 15% applicable for a table of 6 or more.
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[ Vegetarian & Non-Vegetarian 2. Chefs Special

+ MUTTON (GOAT) -

Every entree comes with either white rice or plain naan. Butter Naan / Garlic Naan / Tandoori Roti: +$0.50.

@ Goat Korma $18.49

Mughal delight Goat cooked & Simmered

@ Mutton Pepper Masala $18.49
Tender mutton cooked with ground spices and special pepper masala.

@ Mutton Mughlai $19.49
Pieces of goat in delicious creamy gravy with egg and coriander

@ Mutton Vindaloo (Goat) $18.49

A tangy spicy curry cooked with baby goat, potato and special spices

@ Mutton Masala $19.49

Goat cooked in frcsh ground spices with onions & tomato gravy

@ Hyderabad Goat Curry $19.49

Hydembad Goat Curry is cooked with roasted dry spices made into a paste with Tomato paste

@ Karaikudi Goat Curry $19.49

Aromatic Goat meat seassoned with our special spices,onions & tomatoes.

@ Gongura Mutton Curry $19.49

Traditional goat cooked with gongura [red sorvel] leaves & special spices

@ Amaravati Mutton Curry $19.49

Tender Goat cooked with spicy Indian spices made with a Bawarchi spicy sauce and a hint of coconut for a divine taste

@ Ulavacharu Goat Curry $19.99

Goat cooked with Onions, Horse gram Soup and spices

Gratuity of 15% applicable for a table of 6 or more.
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[ Vegetarian @ Non-Vegetarian 2. Chefs Special

+ LAMB -

Every entree comes with either white rice or plain naan. Butter Naan / Garlic Naan / Tandoori Roti: +$0.50.

@ Lamb Rogan Gosh $19.49

Tender lamb pieces simmered in a tomato and onion gravy

@ Lamb Korma $19.49

Diced lamb cooked in a mild cashew nut sauce flavored with fresh herb & spices and a touch of cream

@ Kadai Lamb $19.49
A northwest frontier specialty Lamb cooked with onions, peppers & spices.

@ Lamb Vindaloo $19.49

Lamb cooked with potatoes and spice herbs

@ Lamb Saag $19.49

Nicc/y spiccd lamb curry with Spinach, green chillies & cilancro.

@ Lamb Pepper Masala $19.49

'Iénder mutton COO}\’(’(J, with gTOlH’ld SpiCCS and spe(‘ial pepper masala,

@ Lamb Chettinadu $19.49

Aromatic Lamb meat seassoned with our special spices,onions & tomatoes.

+ SEAFOOD -

@ Fish Masala $17.99
Marinated fish cooked with fried onions, green chillies and tomatoes.

@ Fish Chettinadu Curry $17.99
Fresh ﬁsh ﬁllcts cooked with spccial chettinadu masala for a spicy aromatic ﬂavoun

@ Shrimp Iguru $19.99
Shrimp cooked in delicately ground spices with onions & tomato gravy

@ Amaravati Royyala Kura $19.99
Tender Shrimp cooked with spicy Indian spices made with a Bawarchi secret spicy sauce and a hint of coconut for a divine taste

@ Avakai Royyala Iguru $19.99

Tender Shrimp cooked with spicy Indian spices made with a Bawarchi secret spicy sauce and a hint of coconut for a divine taste

Gratuity of 15% applicable for a table of 6 or more.
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[®  Vegetarian

@ Non-Vegetarian 2. Chefs Special

«+ INDO CHINESE SPECIALTIES -

@ Veg Hakka Noodles

Noodles stir fried with veggies & spices

@ Egg Hakka Noodles

Noodles stir fried with egg, veggies & spices

@ Chicken Hakka Noodles

Noodles stir fried with chicken, egg, veggies & spices

@ Shrimp Hakka Noodles

Noodles stir fried with shrimp, egg, veggies & spices

@ Veg Fried Rice

Aromatic rice stir fricd with ﬁnc chopped cabbagc, carrots, bell
peppers & veggies

@ Egg Fried Rice

Aromatic rice srirfricd with ﬁnc (hoppud (abbagc, carrots, bell

chbers & Deooies
peppers & veggues

@ Chicken Fried Rice
Aromatic rice stir fried with fine chopped cabbage, carrots, bell

peppers, veggies & chicken

@ Shrimp Fried Rice
Aromatic rice stir fried with fine chopped cabbage, carrots, bell

peppers, veggies & shrimp

+ INDO CHINESE ENTREES -

$13.99 @ Egg Schezwan Fried Rice

Aromatic rice stir-fried with egg, veggies & spices Schezwan spicy
sauce

14.99
$ @ Egg Schezwan Noodles

@ Veg Schezwan Fried Rice
$15.49 o L .
A?‘Omal‘l( rice S[lr’»frl(’d wl[h U(’ggl(’s & SPICL’S bt‘hczwm‘l SPIC_)' sauce

@ Veg Schezwan Noodles
@ Chicken Schezwan Fried Rice

Aromatic rice srirjf'ricd with veggies & spices, chicken Schezwan spicy

$16.99

sauce

@ Chicken Schezwan Noodles

$13.49

@ Shrimp Schezwan Fried Rice

Aromatic rice stir—ﬁicd with veggies & spices, shrimp Schezwan spicy

$14.99

sauce
@ Shrimp Schezwan Noodles
@ Veg Noodles & Veg Fried Rice Fusion

Combination of Noodles and Fried rice

$15.49

@ Egg Noodles & Egg Fried Rice Fusion
$16.99

Combination of Noodles and Fried rice

@ Chicken Noodles & Chicken Fried Rice
Fusion

Combination of Noodles and Fried rice

@ Shrimp Noodles & Shrimp Fried Rice Fusion

Combination of Noodles and Fried rice

$15.99

$15.99
$14.99

$14.99
$16.99

$16.99
$17.99

$17.99
$14.99

$15.99

$16.99

$17.99

® Gobi Manchurian (Wet)

Battered (aullﬂowcrﬁ'icd and sautéed with bell peppers,onoins and Manchurian sauce

@ Chicken Manchurian (Wet)

Battered chicken fried and sautéed with bell peppers,onoins and Manchurian sauce

@ Chilli Chicken (Wet)

Wok tossed cubes of deep-fried chicken, coated with manchurian sauce.

@ Veg Manchurian (Wet)

Battered vegetables fried and sautéed with bell peppers,onoins and Manchurian sauce

$14.99

$17.99

$17.99

$14.99

Gratuity of 15% applicable for a table of 6 or more.
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[®  Vegetarian @ Non-Vegetarian 2. Chefs Special

+ NORTH INDIAN SPECIALS -

@ Poori Bhaji {2} $10.99
e el e oA e

@ Chole poori {2} $11.99
@ Chole Batura {1} $11.99
T P e ey e

® Samosa Chaat $9.49
o g v G s

+ BEVERAGES COLD -

@ Water Bottle $2.49 @ Butter Milk $4.99
® Sweet Lassi $4.99 @ Falooda Shake $7.99
® Salt Lassi $4.99 @ Strawberry Shake $7.99
@ Mango Lassi $4.99 @ Mango Shake $7.99
® Soda Can $2.49 @ Vanilla Shake $7.99
@ Chikku Juice $7.99  ® Chocolate Shake $7.99
@ Thums Up (or) Limca $3.49 @ Oreo Shake $7.99
® Badam Milk $4.99 @ Lime Soda Salt or Sweet $5.99
+ ICE CREAM & KULFI -

@ Malai Single $3.99
@ Rabdi Malai Single $3.99
@ Pista Single $3.99
@ Mango Single $3.99

Gratuity of 15% applicable for a table of 6 or more.
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(] Vegetarian & Non-Vegetarian 2. Chefs Special

+ BAWARCHI BIRYANIS (FAMILY PACK TAKE OUT ONLY) -

ITEM REGULAR FAMILY
VEG
@ Hyderabadi Veg Dum Biryani $15.99 $34.99
@ Aavakai Veg Biryani $17.49 $35.99
@ Guthi Vankaya Biryani $17.49 $35.99
@ Ulavacharu Veg Biryani $17.49 $35.99
@ Temper Veg Biryani $17.49 $35.99
@ Gongura Veg Biryani $17.49 $35.99
@ Panner Biryani $17.99 $35.99
@ Paneer Veg Dum Biryani $17.99 $35.99
@ Panner Tikka Biryani $17.99 $35.99
@ Vijaywada Paneer Biryani $17.99 $35.99
@ Pachamirchi Paneer Biryani $17.99 $35.99
@ Paneer Ghee Roast Biryani $18.99 $36.99
@ Jackfruit Ghee Roast Biryani $17.99 $35.99
EGG

@ Egg Biryani $1599  $34.99
@ Egg Ghee Roast Biryani $17.49 $35.99
Uk el e g $17.49 $35.99
@ Vijaywada Egg Biryani $17.49 $35.99
@ Pachamirchi Egg Biryani $17.49 $35.99

Gratuity of 15% applicable for a table of 6 or more.
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(] Vegetarian & Non-Vegetarian 2. Chef's Special

+ BAWARCHI BIRYANIS (FAMILY PACK TAKE OUT ONLY) (CONTINUED) -

ITEM

CHICKEN

@ Hyderabadi Chicken Dum Biryani

@ Aavakai Chicken Biryani

@ Temper Chicken Biryani

@ Gongura Chicken Biryani

@ Pachamirchi Chicken Biryani

@ Chicken Tikka Biryani

@ Boneless Chicken Biryani

@ Vijaywada Spl.Bnls. Biryani

@ Ulavacharu Chicken Biryani

@ Chicken Ghee Roast Biryani
GOAT

@ Hyderabadi Goat Dum Biryani

@ Aavakai Goat Biryani

@ Temper Mutton Biryani

@ Gongura Mutton Biryani

@ Boneless Mutton Biryani

@ Ulavacharu Goat Biryani

@ Mutton Ghee Roast Biryani

@ Nalli Gosht Biryani

REGULAR

$17.99
$18.49
$18.49
$18.49
$18.49
$18.49
$18.99
$18.99
$18.49

$18.99

$18.99
$19.49
$19.49
$19.49
$19.99
$19.49
$19.99

$22.99

FAMILY

$35.99
$36.99
$36.99
$36.99
$36.99
$36.99
$38.99
$38.99
$36.99

$38.99

$38.99
$39.99
$39.99
$39.99
$40.99
$39.99
$40.99

$46.99

Gratuity of 15% applicable for a table of 6 or more.
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[®  Vegetarian @ Non-Vegetarian

+ BAWARCHI BIRYANIS (FAMILY PACK TAKE OUT ONLY) (CONTINUED) -

ITEM REGULAR FAMILY
SEAFOOD
@ Fish Biryani $17.99 $37.99
@ Shrimp Biryani $18.49 $38.49
@ Shrimp Ghee Roast Biryani $18.99 $38.99
+ SIDE ORDERS -
@ Rice $3.99
® Masala Rice $4.99
® Pulav Rice $6.99
@ Plain Naan $2.99
@ Butter Naan $3.49
® Tandoori Roti $3.49
@ Garlic Naan $4.49
@ Chilli Naan $3.99
® Onion Kulcha $4.49
@ Boiled Eggs (2pcs) $1.99
@ Raita / Salan $1.00
@ Extra Chutney $1.00
® Extra Sambar $1.00
® Onion Salad $3.99
Onion, Chilli and lemon Slices
@ Bread Basket $14.99
(Tandoori Roti, Garlic Naan, Plain Naan, Onion Kulcha)
@ Curd Rice $8.49

Gratuity of 15% applicable for a table of 6 or more.




Scar [7 oroug h
&

[ Vegetarian @  Non-Vegetarian 2. Chefs Special

« KIDS MENU -

® Mini Chocolate Dosa $6.99
® Min Panner Dosa $6.99
@ Mini Dosa $6.49
@® Mini Poori $6.99
@ Mini Noodles - Veg/Egg/Chicken $7.49
@ Mini Fried rice - Veg/Egg/Chicken $7.49
@ French Fries $4.99
@ Chicken Nuggets (5 pcs) $5.99
@ Spring Roll (5 pcs) $5.99
@ Chicken Nuggets (5 pes) with Fries $9.99

+ DESERTS -

® Gulab Jamun $4.99

Traditional decp fried milk pastry served in rose water honcy syrup

+ BEVARAGES HOT -

@ Indian Coffee $2.99

Brewed with hor milk

@ Indian Masala Tea (Chai) $2.99

Spiced Indian tea brewed wich milk

Gratuity of 15% applicable for a table of 6 or more.




