ED

\| NAIVEDYAM
N BEa-AT]

] Multi Cuisine Family Dining Restaurant

Step into a world where bite celebrates nature’s
bounty! At our restaurant, we serve dishes that nourish
both body & soul - from fresh, vibrant salads to rich,
comforting curries. Whether you’re a devoted
veggie lover or exploring plant-based delights,
enjoy a meal crafted with love, tradition & the

freshest ingredients.

Discover the wholesome indulgence that
awaits you at NAIVEDYAM



PAPADAM
ROASTED PAPAD

Thin roasted crispy flatbread
made from lentil flour.

MASALA PAPAD X 60.00

Crispy ring-shaped papads, topped with
finely chopped onions, tomatoes,
fresh coriander leaves & chaat masala.

RING PAPAD PLATE < 100.00

A wafer made from lentil flour &
topped with onions, tomatoes, green
chilies, and coriander leaves.

MASALA KHICHIA < 130.00

A wafer made from rice flour &
topped with onions, tomatoes, green
chilies, and coriander leaves.

PAPAD CHURI 7140.00

A crunchy symphony of papad,
spices tossed in ghee & love,
spreading joy one bite at a time.

PADAD SALSA % 130.00

A fiery fusion of papad fresh
tomatoes, peppers & zesty spice
up your snack time.

PADAD BHUJI 7 130.00

(Roasted papad panfried with
fine chopped onion and chilli
in ghee).

SALAD
GREEN SALAD % 120.00 RUSSIAN SALAD 3 240.00

Freshly sliced green vegetables. creamy potates crunchy carrots
sweet peas & magic of mayonnaise -
A culinary masterpiece in every spoon.

CAESAR SALAD < 180.00

Crisp ronaine croutons & mustard
dressing unite in every crunch.




SWEET CORN VEG
SOUP

Sweet corn, fresh veggie, fragrant
spices, cream goodness, pure comfort
in every sip.

VEG MANCHOW
SOUP »)

Veggie, spices & noodles for a flavor
explosion in every sip.

BASIL GARLIC &
CHILLY SOUP

Basil Garlic and fine chopped chilli
stir through butter for delicious bowl
of taste.

OCHEF PICK

TOMATO CHILLI
SOUP)

A spicy medley of ripe tomatoes, red
chillies, onions, garlic & fiery spices -
heat up your plate.

TOMATO BASIL
SOUP

A symphony of ripe tomatoes, fresh
basil, fragrant spices, onions & garlic -
savor the elegance.

% 150.00

% 160.00

< 190.00

% 150.00

% 170.00

MINESTRONE SOUP)) @AY

Rich spices, pasta, aromatic herbs,
garlic & fresh veggies.

SOUP
TOMATO SOUP

Ripe tomatoes, basil, garlic, onions
& a touch of cream with bread croutons
every sip a taste of tradition.

HOT & SOUR SOUPJJ))

A spicy symphony of fresh veggie,
tangy vinegar, fragrant spices, bomboo
choots.

VEG CLEAR SOUP

Fresh vegetables boiled in water &
seasoned with salt & pepper.

Z130.00 B
% 140.00

X 110.00

LEMON CORIANDER < 130.00

SOUP

Zesty lemon, fresh coriander, fragrant spices,
onions & garlic - A flavorful symphony for your
taste buds.

CREAM OF
BROCCOLI SOUP

Fresh broccoli, fragrant spices, meets
creamy elegance.

% 210.00




STARTERS
INDIAN

CHILLI ONION RINGS  k&IJ0Ke[0)

Crisy onions, spicy chillies, zesty
seasonings - bite into flavor.

SEV TIKKI < 210.00

Minced green peas & potatoes stuffed
with hung curd & fried with sev.

VEG CHEEZE KABAB < 280.00

A mouthwatering medley of vegetables,
fragrant spices, creamy cheese.

VEG PANEER CORN < 240.00
KABAB

RO LLS (PANEER) ? 220.00 A fusion of paneer, sweet corn, bell

peppers & aromatic spices.

ROLLS (veG) 3 180.00

CONTINENTAL

FRENCH FRIES X 160.00
PERI-PERI

Golden crispy fries, perfectly, periphery,
ketchup, classic comfort peri-peri.

POTATO WEDGES < 150.00

Stir-fried, roasted, or baked together,
creating a dish that is flavorful, aromatic,
& hearty.

COTTAGE CHEESE < 210.00
WITH TWIN PEPPER

Creamy delight infused with two kinds
peppery zest - A flavor fiesta on your plate.

MEXICAN POTATO <210.00 TACOS)» ] <210.00
WE D G ES Stqffed Wlt_h vegetables ice ber_g,

Stuffed with vegetables ice berg, Zlgllss:ed Wit hee g

finished with cheese, served with salsa. i

CHEESE BALLS 3 220.00 NACHOS X 180.00

A burst of gooey cheese, seasonings Cri;py tortilla chips, fresh tomatoes,
& a crunchy coating - the perfect bite onions & a burst of flavors.
sized pleasure.




PANEER CHILLI /20
MANCHURIAN

A crispy paneer, fiery spices, bell

peppers onions & a symphony of flavors.

PANEER TANGARA

A crispy paneer, tossed in peppery
creamy sauce.

BABY CORN 65

Fresh baby corns crispy fried &
seasoned with salt & papper.

PANEER 65

Fine slice of paneer crispy fried
& seasoned with salt & papper.

CHINESE BHEL

Spicy crispy noodles and veggies,
flavoured with Indo Chinese fusion.

KUNG PAO BABY
CORN®

A fiery stir-fry of baby corn, red chillies,
bell peppers, onions, sauce.

BABY CORN HOT
GARLIC

Golden crispy fried baby corn tossed
in the best chilli, garlic, pepper sauce.

PANEER HOT
GARLIC

Freshly sliced paneer tossed in the
best chilli, garlic & pepper.

< 240.00

< 280.00
< 190.00

% 150.00

< 190.00
< 240.00

< 250.00

< 260.00

STARTERS
CHINESE

CRISPY AMERICAN
CORN

A golden crispy delight packed with
sweet corn seasonings & crunch in
every bite.

< 200.00

GOBI MANCHURIAN X 170.00

A delectable indo-chinese dish featuring
crispy, deep-fried cauliflower florets
tossed in a savory, spicy & tangy
manchurian sauce.

SPRING ROLLS )

A crispy wrapper filled with fresh
veggies, fragrant herbs, shredded
vegetables - A bite of flavorful bliss.

X 220.00

3 220.00

BABY CORN CHILLI
/ MANCHURIAN

A crispy baby corn, fiery spices, bell
peppers onions & a symphony of flavors.

BABY CORN
PERI-PERI

Baby corn, tossed with peri-peri sauce,
onion, bell peppers.

< 210.00

HONEY CHILLI % 210.00

POTATO

Crispy golden potato fingers tossed in a
delightful blend of honey & chili sauce,
creating a perfect balance of sweet &
spicy flavors.




CHILLI SASAMI PANEER ») @240y

A fiery fusion of paneer, crispy sesame
seeds, spicy chillies, ginger, garlic, soy sauce.

TANDOOR
PANEER TIKKA

Paneer cubes marinated in a spicy yogurt
blend with kasuri methi, grama masala &
set in tandoor perfection.

< 240.00

PAHADI PANEER

Succiuent paneer marinated with fresh
pahadi spices & herbs.

< 250.00

PANEER HILL-TOP

Delightful cottage cheese marinated with
exotic indian masala stuffed with cheese,
baked in tandoor.

BABY CORN ANGAARI O  E@ZLKY

Fresh baby corn grilled with red chilli flakes
& kebab masala.

PAHADI BABY CORN ©

Succiuent baby corn marinated with fresh
pahadi spices & herbs.

X 270.00

< 250.00

BABY CORN VILAY

Blend of pahadi & angaari spices on fresh
baby corn grilled in tandoor.

% 260.00

PANEER VILAY

Blend of pahadi & tikka spices on fresh
paneer grilled in tandoor.

< 270.00

STARTERS
CHINESE
PANEER PERI-PERI)

Paneer, tossed with peri-peri sauce, 3
onion, bell peppers.

BROCOLI CHILLI 3 260.00
A crispy fresh brocoli, fiery spices,

bell peppers, onions & a symphony

of flavors.

BROCOLI HOT < 260.00
GARLIC

Boiled broccoli tossed in butter

& smashed garlic.

PANEER WITH RED < 240.00

DRAGON SAUCE »

Paneer, doused in fiery red dragon
sauce with ginger, garlic & exotic
spices - A sizzle of flavors.

BROCOLI SEEK
KABAB

Healthy broccoli mashed & tandoor
baked, it results in melt-in-the-mouth.

< 260.00

MALAI BROCCOLI

Brocoli meets a lusions malai sauce
enriched with aromatic spices for a
truly indulgent experience.

< 260.00




PASTA

ARABIATA - RED SAUCE)) §&a4 ¢
(PENNE / MACARONI / SPAGHETTI)

Crafted with ripe tomatoes, garlic, red pepper
flakes aromatic basil, cheese & olive oil for that
authentic italian zest.

ALFREDO - WHITE SAUCE E@Z4 Ky

(PENNE / MACARONI / SPAGHETTI)
White sauce a luscious concoction of butter,
brocolli, sweet corn, bell pepper, grated
cheese & a sprinkle of black pepper -

A taste that captivates.

PINK LADY PASTA» X 270.00
(PENNE / MACARONI / SPAGHETTI)

Pasta meets a luscious pink sauce crafted
from ripe tomatoes, cream & garlic.

MAKHANI INDIAN 3 280.00]
PASTA

(PENNE / MACARONI / SPAGHETTI)
Classic Italian inflused with the creamy
richness of butter, tomatoes cream,
spices & the soul of indian spices.

SPAGHETTI AGLIO < 260.00
-E-OLIO

Spaghetti in classic garlic & olive oil, sauce.

SPAGHETTI 3260.00]
MARINARA

Spaghetti in classic marinara sauce
true delight from ilaty.

CREAMY PASTA < 220.00

SALAD & VEGETABLES
(PENNE / MACARONI / SPAGHETTI)

Pasta in fresh vegetables cherry tomatoes
creamy sauce.

SIDES

STIR FRIED PANEER  EaPAoR0]¢) SIZZLING SALAD < 250.00
& B RO CO L |_| Delightful vegetables served sizzling hot.

Paneer crunchy broccoli, vibrant bell
pepper & a medley of aromatic spices,
all stir-fried to perfection with garlic &

olive oil.
STIR FRIED 3 240.00 GARLIC BREAD % 80.00
VEGETABLES Add on cheese - 20rs

Crunchy broccoli, corn, carrot, beans
vibrant bell pepper & a medley of
aromatic spices, all stir-fried to
perfection with garlic & olive oil.




P1ZZA SANDWICH

Fusion of zesty tomato sauce, melted
cheese, bell peppers, medley of italian
spice & herbs.

SANDWICHES
VEG GRILL SANDWICH

Crunchy, smoke, loaded with a medley of
grilled veggies, vibrant spices, sauce.

CHEEZE GRILL
SANDWICH

A grilled symphony of melting cheese,
crispy bread, fresh tomatoes & flavorful
herbs.

GHEE BREAD

This bread has a rich, buttery flavor &
a slightly crisp, golden crust with a soft,
tender interior.

GHEE TOAST

Slices of bread are toasted in ghee
instead of butter or oil.

CLUB SANDWICH »

Slices of toasted bread spread with
butter or mayonnaise, & is layered

with ingredients like lettuce, sliced
tomatoes, cucumber, bell peppers
& cheese.

< 170.00

< 120.00

X 160.00

< 90.00

% 60.00

X 150.00

PI1ZZA
CHEESE CORN PIZZA

Fresh corn baked with cheese in the oven.

MARGHERITA

Crispy thin crust rich flavors of tomato
sauce, creamy, mozzarella, fragrant basil
& a drizzle of extra-virgin olive oil for the
ultimate pizza perfection.

CLASSIC VEG SUPREME

Pizza topped with a tangy sauce loaded
with onions, tomatoes, capsicum, corn
& cheese - a perfect blend of flavours &
textures.

PERI-PERI PANEER
PIZZA))

Freshly baked pizza with spicy peri-peri
& paneer.

TANDOORI PANEER
PIZZA )

Topped with tandoor paneer loaded with
onions & juicy paneer marinated with
tandoori spices.

CHEF'S SPECIAL PIZZA

Double cheese double dekker pizza.

CHEESE TOAST
GARLIC/CHILLI

cheese toast is enhanced with toppings
like herbs, garlic or chili flakes,

< 210.00
< 190.00

< 210.00

< 230.00

< 280.00

% 280.00

X 150.00




RICE

VEG FRIED RICE

A colorful vegetables & fluffy rice wok-
tossed to perfection, seasoned with
exotic flavors.

SHEZWAN RICE »

Fiery schezwan sauce & fluffy rice
wok-tossed to perfection, seasoned
with exotic flavors.

< 190.00

< 260.00

BURNT GARLIC FRIED E@A0RY

RICE

Perfectly charred garlic infused in
fragrant rice, combined with a medley
of vegtables for a tantializing twist.

SINGAPORE FRIED
RICE »

Fragrant rice, crispy vegtables, paneer
& a medley of aromatic spices-taste,
of savory bite.

TRIPLE SCHEZWAN
FRIED RICE

fiery, flavor-packed Indo-Chinese
fusion dish that brings together three
elements: spicy Schezwan fried rice,
crispy fried noodles, & bold Schezwan
sauce.

< 270.00

< 250.00

CHINESE
NOODLES
HAKKA NOODLES

Perfectly tossed noddles, a coloorful
medley of carrots bell peppers &
cabbage, elevated by symphony of

soy sauce, garlic, ginger & fiery red chilli.

SHEZWAN NOQODLES »

Noodles, fiery shezwan sauce vibrant
bell peppers, onions, garlic, ginger.

AMERICAN CHOPSEY»

Noodles, vibrant veggie, fresh onions,
garlic, ginger, sauce & fiery spices.

HONG KONG NOODLES

Dive into the flavors of Hong Kong with
these delectably savory fried noodles,
combined with crunchy bean sprouts
& aromatic garlic.

< 180.00

< 200.00

< 220.00
< 180.00

BURNT GARLIC NOODLES E@#4¢Ku0)

Unique smoky flavor from the caramelized
garlic, tossed with perfectly cooked noodles
& a blend of sauces.




INDIAN GRAVY
& CURRY

ALOO JEERA MUTTER EdEI/K]

Potatoes, cumin seeds, spices, fresh
coriander, ghee true comfort.

KOLHAPURI TARKARLD gsqpAe[eXefo

Indian mixed vegetables exoitic kolhapuri

spices, tomatoes, onions, garlic.
< 170.00

BHINDI MASALA »

A flavorful medley of okra, spices,
tomatoes, onions & fresh coriander.

MILI JULI SABJI s

Vibrant and flavorful Indian & exoitic
vegetable curry that combines a variety

of fresh, seasonal vegetables cooked
together with a blend of spices in a rich sauce.
Yellow lentils infused with the aroma
of cumin garlic, ginger, tomatoes & a

sprinkle of aromatic spices, fresh coiander.

DAL PALAK < 220.00

Wholesome and savory Indian dish that
combines lentils with spinach.

DAL KOLHAPURI» O [ge2AKiy

Fusion of lentils, infused with aromatic
spicces, cumin seeds, garlic tomatoes
& finished with a sizzling tadka of ghee,
red chilli & fresh coriander.

DAL FRY

MOON PAN RICE

Fragrant rice, fresh veggies including
crunchy hell peppers, crispy peas &
vibrant carots, aromatic spices, soy
sauce - a mouthwatering bite.

MANGOLIAN FRIED
RICE

Asian-inspired dish that combines stir-fried
rice with a savory-sweet sauce, fresh
vegetables, & proteins, typically reflecting
the bold & rich flavors of mongolian cuisine.

YELLOW DAL TADKAO EaAIKY

A classic North Indian dish, Dal Tadka is
a comforting and flavorful lentil curry
made with split pigeon peas (toor dal) &
a blend of aromatic spices.

DAL MAKHANI O

Black lentils slow-cooked in a buttery
tomatoe gravy with aromatic spices like
cumin, coriander, garam masala & a
touch of cream.

KADAI PANEER

A vibrant and flavorful North Indian
dish, Kadai Paneer features succulent
cubes of paneer cooked with crunchy
bell peppers, onions, and tomatoes.

PANEER CHATPATA

A tantalizing North Indian dish, Paneer
Chatpata features succulent cubes of
paneer marinated in a blend of yogurt &
spices, then shallow-fried to perfection.




METHI MATAR MALAI % 240.00 I

A rich & creamy curry made with fenugreek
leaves, peas, cream, ginger, garlic, onions.

VEG HYDRABADI )

Rich & creamy curry made with a medley -
of fresh vegetables. This dish is cooked in ? 220'00
a luscious gravy of tomatoes, onions, &

cashew nuts, infused with a blend of
traditional Hyderabadi spices.

PANEER TIKKA MASALA ) EPALRY

Paneer tikka pices marinated in yohurt,
spices & grilled to prefection, then
smothered in a rich tomato, cream &
cashew sauce.

PANEER BUTTER MASALA KA

Creamy paneer cubes simmered in a blend
of tomatoes, cashews, aromatic spices a
dollap of butter for that perfect richness.

VEG JALFRAZI ) Z 290.00 PANEER MAKHANI© < 290.00

iy ¢ ful Paneer cubes in a luxurious tomato
A stir-fry symphony of colorfu gravy enriched with cream, butter a
vegetables, spices, tangy tomato

dley of spices, ch .
gravy, bell peppers, onions. R G e g Vi

KAJU MASALA Z 260.00 SUBJI VILAYATI »© < 290.00

i A vibrant exoitic veggie & tomato
A creamy & delicious curry made 55

with cashews, tomatoes, onions PseadtcapIt Uiy eRitic
; 5y o ; onions for delectable flavors.
ginger, garlic, cream & spices.

DUM ALOO O < 220.00 MALALI KOFTA® < 310.00

Baby potatoes infused with a rich Creamy delicious & decadent dumpings
blend of spices yohurt, aromatic made with paneer, vegetables & spices
herbs, ginger, garlic & a hint of cream. simmered in a rich.

PANEER LABABDAR [ggpa:{oXel0 VEG KOFTA CURRY < 260.00

Classic preparation of cottage cheese An exquisite North Indian dish, Veg
simmered in rich tomato & cashew Kofta Curry features vegetable koftas
gravy & finished with cream. made from a mix of grated blended with

spices & deep-fried to golden perfection.
creamy tomato-onion gravy, infused with

KO FTA KO LHAP U R| ? 27000 aromatic spices & a hint of kasoori methi.

Indian mixed vegetables balls in
exoitic kolhapuri spices, tomatoes,
onions, garlic.

ALOO PALAK®O < 220.00

Potatoes & fresh spinach, brought
together with aromatic spices, garlic,
tomatoes & a touch of cream, for a
flavorful delight.




LACHHA PARATHA ©

Flaky and flavourful layered flatbread.

ONION KULCHA®

Soft flatbread infused with caramelised
onions & melody of aromat spices.

CHEESE GARLIC NAAN© ESIEXYY

Soft Tandoor baked bread topped with
perfect blend of melted cheese & aroma
garlic.

PUDINA PARATHA ©

Indian flatbread infused with arrangement
mint leaves & blunt spices and whole wheat
flour delivering a burst of flavours in every
bite

METHI PARATHA ©

Indian flatbread infused with methi leaf &
blend of spices and whole wheat flour
delivering a burst of flavour in Every bite.

ALOO PARATHA ©

Soft whole wheat flat bread stuffed with
spice mash potatoes and fragrance spices
sizzled to perfection.

VEG STUFFED
PARATHA ©

Soft, whole wheat flatbread filled with a
medley of fresh, flavorful vegetables &
aromatic spices, garlic.

INDIAN BREAD

TAVA ROTI
TAVA GHEE ROTI
TANDOORI ROTI
TANDOORI KULCHA
TANDOORI NAAN

BUTTER / GARLIC + Rs.10/-

ROTI BASKET

(6 ASSORTED BREAD)

CHEF'S SPECIAL
PANEER PARATHA ©

Wholesome soft flat bread stuff with
Paneer cheese onions tomatoes.




INDIAN RICE
BOWL OF STEAMED RICE

CURD RICE < 110.00

JEERA RICE < 185.00

Fragrant basmati rice tempered with

the earthy aroma of cumin seeds a
simple yet exquisite delight. ? 220'00

GHEE RICE < 230.00

This aromatic rice is garnished with
caramelized onions, crunchy cashews,
& sweet raisins, adding a delightful
texture & taste.

DAL KICHADI / PALAK < 230.00

A wholesome blend of lentils & rice,
simered to perfection with aromatic
spices & fresh coriander.

RAITA

PLAIN CURD % 40.00 BIRAYANT
VEG DUM BIRVANIO  [ERETEO

Fragrant basmati rice, colorful vegetables
BOONDI RAITA ? 110.00 & an exquisite blend of spices, slow-cooked
Refreshing & cooling Indian side to perfection.
dish made with yogurt & boondi,
which are small, crispy gram flour
balls. It's a popular accompaniment KOFTE BIRYANIO < 280.00
to spicy and rich dishes, providing a Biryani, succient spices koftas nestled
soothing contrast. within fragrant basmati rice crowned
with aromatic spices.

ONION RAITA S 2000 VILAYATEE BIRYANIO [N

Simple & delicious Indian side dish

made with yogurt and onions. It's a Fragrant basmati rice, fresh vegetables
cooling accompaniment that pairs & an exotic blend of spices.

well with spicy dishes, offering a

refreshing contrast.

PANEER BIRYANI < 320.00
Biryani, flavorful spices paneer nestled

CU CU M B E R RAITA ? 1 20'00 within fragrant basmati rice crowned

Refreshing & cooling Indian side dish with aromatic spices.

made with yogurt and cucumber raita.

MIX VEGETABLE - 140.00
RAITA

Versatile & nutritious Indian side dish made
with yogurt & a variety of chopped vegetables.
It adds a refreshing & cooling element to spicy
meals, while also providing a crunchy texture &
vibrant flavors. X




~MOCKTAIL MILK SHAKE

E
| | BLUELAGOON < 130.00 KIT KAT SHAKE % 150.00
OCEAN BLUE T 140.00 OREO SHAKE Z150.00
; GREEN FANTASY < 140.00 BROWNIE SHAKE ¥ 170.00
I
i | NAUGHTY MANGO  150.00 VANILLA SHAKE Z120.00
| | SPICY GUAVA Z 150.00 STRAWBERRY SHAKE Z120.00
|
| MOJITO BUTTER SCOTCH Z130.00
o MANGO SHAKE % 120.00
‘ MINT Z117.00
| CHOCOLATE SHAKE Z120.00
; GREEN APPLE Z120.00
CHOCO CHIP SHAKE Z150.00
PINEAPPLE [ 3120.00 |
| BLACK CURRANT Z120.00
' STRAWBERRY [ 3120.00 |
| | BLUEBERRY % 120.00
' | WATERMELON [ 3120.00 )
\ APPLE MILK SHAKE Z170.00
: RASPBERRY Z120.00
|
' LEMON ICE TEA Z 110.00 HAZELNUT T 170.00
' | LEMON MINT ICE TEA T 120.00 CHOCOLATE COLD COFFEE T 170.00
GINGER ICE TEA Z 120.00 REGULAR COLD COFFEE < 120.00
Ird
| | RASPBERRY ICE TEA Z 130.00 IRISH COLD COFFEE ¥ 190.00
{ ]
| | PEACH ICE TEA Z 130.00 COLD COFFEE WITH ICE T 220.00
\ CREAM
.~ LASSI FRAPPE COFFEE % 230.00
MANGO LASSI Z 160.00
‘ PUNJABI LASSI  180.00 BEVERAGES
Z 35.00
SWEET LASSI T 140.00 e L 335.00)
‘ % 40.00
| ROSE LASSI T 140.00 GOFREE ()
|| KASHAYA % 40.00
7 BLACK TEA % 40.00
BADAM MILK HOT ¥ 50.00
BADAM MILK COLD 3 120.00




REAL FRUIT JUICE DESSERTS

WATERMELON GULAB JAMUN (1 PC)
PINEAPPLE BROWNIE
MUSKMELON BROWNIE WITH ICE CREAM
APPLE SIZZLING BROWNIE
MANGO seasonat TENDER COCOUNT ICE CREAM
POMEGRANATE COFFEE ICE CREAM
ORANGE SITAPHAL ICE CREAM
MOSAMBI AMROOD ICE CREAM
MIX FRUIT ICE CREAM

(MANGO, ORANGE, VANILLA, CHOCOLATE,
PISTA, BUTTERSCOTCH).

Avaliable From 8.00AM To 12.00PM

BREAKFAST

SINGLE IDLI

SINGLE VADA

PLATE VADA

IDLI VADA SINGLE UPMA
IDLI VADA PLATE SET DOSA
POHA MASALA DOSA
POORI BHAJI PLAIN DOSA
CHOW CHOW BATH GHEE/BUTTER DOSA
SR ONION UTTAPAM

LUNCH THALI (SOUTH) E&tiVedMN e Wy




NAIVEDYAM

- HEAVENLY

FOOD....

] Multi Cuisine Family Dining Restaurant
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- Location : Vishwachetan Yoga Research Center, Mukl\l\n(&\l
- Sanmana Colony, Behind Dollars Colony, Hubl;, Karﬂ;lta\ka - 580031
. ©+918050976166,+91 80509 76167 i




