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... BREAKFAST --- ---SOUTH INDIAN: - -
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Fresh Fruit Juice 200 Choice of Dosa 250

(Masala Dosa/ Plain Dosa/ Ghee roast)

Choice of Cereals 150 served with Sambhar & Coconut chutney.
(Cornflakes/ Choco/ Muesli)
Idly 250
Eggs to order 200 (Served with sambhar & coconut Chutney)
(Omelette, Poached, fried)
Vella Appam 250
Tea 85 (Served with Vegetable stew.)
Coffee 120 Puttu 250
(Served with Kadala curry or Cheru
Hot Milk 120 =% aeay)
Cut Fruits 200 Idiyappam 250
(Served with Vegetable stew)
Ney Pathal 250
(Served with Kadala curry)
Upma 185
(Semolina/ Semiya)
Ven Pongal 350
(Served with coconut chutney)
IS SN
........ NORTH INDIAN
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Stuffed Paratha 250 Moong dal Cheela 250
(sAloo/Gobl (Set of 2)
et of 2, served with curd and pickle.)
Stuffed Paratha 350 Poha i
(Paneer)
(Set of 2, served with curd and pickle.)
Chole Bature 250
(Set of 2)
Poori Bhaji 250
(4 pes Poori) sesuge
*GST is applicable.

Menu subject to change at Management discretion or due to availability of items
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*GST is applicable.
Menu subject to change at Management discretion or due to availability of items
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Zaffrani Paneer Tikka 475 French Fries 200
Aloo Tikki 450 Pazham Pori 250
Vegetable Spring Roll 400 Sandwich 400
(Veg/ Cheese)
Samosa 320 Chicken Sandwich 500
Mushroom Black Pepper fry  4-¢ Chicken Nuggets" 400
Fish Fingers 500
Chilly Paneer 475
Gobi 65 400
Pakoda 320 Mushroom 65 450
(Mixed Veg)
i 500
Paneer Pakoda 400 Ghraab®
Hummus With Pita Bread 500 Tomo Renacher gl
(© W)

........ SOUPS R ST
Grilled Pumpkin 200 Tomato Basil 200
Manchow 220 Sweet Corn/ Hot & Sour 220
(Veg/Nonveg) (Veg/ Non Veg)
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Aloo Mutter
Dal Tadka
Dal Makhani

Paneer ( Butter Masala/ Kadai)
Mushroom Masala/ Kadai

Paneer chilly
(Dry/ Semi gravy)

Mushroom Chilly
( Dry/ Semi Gravy)

Mix Veg
(Kadai/ Masala/ Korma)

Gobi Manchurian
Mutter Paneer

Chana Masala

Malai Kofta

| Gobi Musallam

7 Aloo Gobi Masala
Kurkuri Bhindi

Baingan Bharta

Green peas masala

400

475

500

475

475

475

475

475

540
550
400

540

300

300

250

250
450

-+« CHICKEN ---
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Nadan Kozhi Curry 550
Butter Chicken 640
Chicken (Curry/ Korma/ Stew) 550
Chicken (Chilly/ Pepper) 550
Kadai Chicken 640
Chicken Chettinadu 640
Chicken Perattu 640
e o R
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Mutton Pepper Fry/ Masala 850
Mutton Keema Masala 950
Mutton Rogan Josh 900
Mutton Korma 900
Mutton Bhuna Masala 950
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RICE MEALS
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Steam Rice / Boiled Rice 400 Veg Meal 650
] eera Rice (Boiled Rice, Sambhar, Pulisherry, Thoran, Aviyal/
500 Pachadi, Kootucurry, Rasam, Pappad, Pickle, Payasam)
Tomato Rice 500
Lemon Rice 575  Fish Meal 850
(Boiled rice, Sambhar, Pulisherry, Thoran, Rasam, Fish
Curd Rice 500 Curry, Fish Fry, Pappad, Pickle, Payasam)
Veg Pulao 575 Chicken Curry Meal 800
(Boiled Rice, Sambhar, Pulisherry, Thoran, Rasam,

Fried Rice 500 ' 550 / 600 Chicken Curry, Chicken fry, Pappad, Pickle, Payasam)

(Veg/ Chicken/ Egg)

Szchewan Fried Rice 600 /650/ 700

(Veg/ Chicken/ Egg)

Biryani 600 / 650/ 750

(Veg/ Chicken/ Egg)

Mutton Biryani 950

Ghee Rice 600
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SALADS BREADS
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Pears & Cucumber salad 400 Kerala parotta 100
Green salad 200 Noolu parotta 100
Spinach & Rice 300 Wheat parotta 120
Egg & Mustard 300 Chapati/ Phulka 120
;iec-;ude

*GST is applicable.

Menu subject to change at Management discretion or due to availability of items
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*GST is applicable.
Menu subject to change at Management discretion or due to availability of items
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GRILLS -+« SMOOTHIES
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Mutton Chaap Grilled with 1000 Banana Smoothie 300
Veggies :
i ] : Papaya Smoothie 300
Stuffed Chicken Grilled With 800
Veggies Lemonade Ice Tea 200
Stuffed Paneer Grilled With 550 Kiwi Smoothie 350
Veggies : g
Fruit Lassi 300
(& U]
PASTA
S—
Alfredo 500
(White sauce)
Arrabiatta 500
(Red Sauce)
(& 9]
DESSERTS
S—
"Banana Walnut 200 Hot Gulab Jamun 200
(PerIPiece) (2 Pcs)
Banana Walnut with Ice cream 300 Paalada Payasam 250
Fruit & Nut Ice cream 250
(Per Piece)
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hotels home style

OUR DESTINATIONS

Himachal- Kasauli, Shimla, Nahan, Palampur
Uttarakhand- Mussoorie, Ramgarh
Kerala- Thrissur, Marari, Alleppey

Karnataka- Hampi
Goa- Charao island

www.seclude.in 9810743242



	MAIN COURSE
	CHICKEN
	VEG
	Aloo Mutter
	400
	Dal Tadka
	475
	Dal Makhani
	500
	Paneer ( Butter Masala/ Kadai)
	475
	Mushroom Masala/ Kadai
	475
	Paneer chilly  ( Dry/ Semi gravy)
	475
	Mushroom Chilly  ( Dry/ Semi Gravy)
	475
	Mix Veg  (Kadai/ Masala/ Korma)
	475
	Gobi Manchurian
	540
	Mutter Paneer
	550
	MUTTON
	Chana Masala
	400
	Malai Kofta
	540
	Gobi Musallam
	300
	Aloo Gobi Masala
	300
	Kurkuri Bhindi
	250
	Baingan Bharta
	250
	Green peas masala
	450
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