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Soups

Veg Sweet Com Soup c @

A heartwarming and creamy soup filled with tendar
sweet com kernels and on assortment of fresh vegetables,
offering a perfect balonce of sweetness and savory notes.

Tomato Basil Soup e

A classic tomato-based soup elevated by the addition
of fragrant basil, creating o rich and refreshing flavor profile.

Veg Hot and Sour Soup coe

A tantalizing soup bursting with spicy and tangy flavors,
featuring @ harmaonicus blend of ingredients that excite
the taste buds.

Centil Soup ce

A nourishing and wholesome soup made from simmer
-ed lentils, enriched with aromatic spices and herbs,
providing a comforting and nutritious experience.

Chicken Sweet Comn Soup

A comforting and hearty soup that combines succulent
chicken pieces with sweet corn, delivering a satisfying
and fiavorful sensation.

Chicken Hot and Soux Soupo

An invigorating and spicy chicken soup that awakens
the palate with its bold and zesty charocter.

Goat Bone-In Soup oe

A robust and flavorful soup featuring tender pieces of goat
rmeat with bones, offering a taste of hearty and satisfying
goodness.

W Goat Shotba @

A traditional and aromatic goot broth simmered with
warming spices, creating a light yet flavorful soup that
offers comforting depth and a rich, soulful taste.

Bax Bites & Munchies

Masala i-’apad | Fried Peanuts
Masala Peanuts | Cxispy Masala Corn
Veg Pakoda | Onion Pakoda

Masala Egg Omlette | Chicken Pakoda

) clutenFres

South Indian Tiffins
Idly

soft and fiuffy steamed rice cakes served with
chutney and sombar.

Mini Idly

Soft mini idlis served with hot sambar or chutney.

Podi Ghee Idly

Soft idlis coated with spicy podi and aromatic ghee,

Mini Podi Ghee Idly

Soft mini idlis tossed with aromatic podi spice ond pure ghea
for a rich, flavorful South Indian bite.

Mini Ghee Karam Idly (Pan tossed)

Soft mini idlis tossed in spicy karam masalo ond drizzied
with aromatic ghee, creating a rich and flavoriul
South Indian delight.

Mini Sambaz Idly

Soft mini idlis socked In het, flavorful sambar.

Sambar Idly

Soft mini idlis sooked in hot, flavorful sambar,

Pooni
Potato Masala/Chicken
Curry/ Goat Curry

Fluffy pooris served with your choice
of potato masala, chicken curry, or goat curry.

Pazrotta
Veg Curty/Chicken
Curry/Goat Curry

Soft, flaky parottas served with your choice of
veg curry, chicken curry, or goat curry.

Set Dosa
Veg Curry/Chicken
Curry/Goat Curry

soft, fluffy set dosas served with your cholce of
veg curry, chicken curry, or goat curry.

Vegan 0 Hot wily New itern

$9.99

$10.99
$10.99

$10.99

$11.99

$11.99
S$11.99

$14.99/
$15.99/
S17.99

$14.99/
$15.99/
$17.99

$14.99/
$15.99/
S17.99




Minapattu

& traditional South indian crepe made from fermented rice and
lentil batter, cooked until light and crisp. Served plain or with a variety of fillings,
occompanied by chutneysand sambar,

$10.99
$11.99
S 11.99
$11.99
$12.99
$12.99
$12.99
€69 $12.99
$13.99
$13.99
$13.99 .,
$13.99
$14.99
$15.99
$15.99
$15.99

Plain

Onion

Podi

Masala

Mysore Masala
Guntur Karam

Ghee Roast

Paneex Tikka

Chilli Cheese

Chicken Tikka

Chicken 65

Chicken Kani

Mutton Kheema

Mutton Kaxi

Paper Ghee Roast (7OMM)

Veg dppetizers

Punjabi Samosa ¢

Golden, crispy postries filled with spiced potatoes and peas,
a classic ond beloved Indian snack that offers a satisfying
and flavorful crunch. (3 pieces)

$9.99

Veg Pakoda ce@

Deep-fried fritters made from an assortment of fresh vege
~tables and gram flour, resulting in a satisfyingly crunchy
and flavorful treat, perfect for a delightful snocking
exparience,

Onion Pakoda 0@

Crispy and fragrant onion fritters, o timeless and tosty
snack that showcases the sweet and savory flavors of
thinly sliced onions enveloped In a crispy coating.

$11.99

$11.99

v P
Veg Spring Rolls o
Thin and crispy rolis packed with an array of vegetables,
a popular and sotisfying appetizer that combines
o crunchy exterior with o delightful veggie mediey
inside. (7 plecas)

S11.99

Mixchi Bajji 00O

Spicy and deep-fried green chili fritters that offer a fiary
kick and a crispy testure, o delightful choice for those who
enjoy heat and crunch, (4 pieces)

) Gluten Free

Kids Special
Kids Special Plain Cone
Kids Special Chocolate

Kids Special Paneer

Uthappam

A soft ond savory South Indian pancoke made from
fermented rice and lentil batter and cooked to perfection.
Served with chutneys and samibar.

Plain
Onion
Onion Chilli

Cut Mirchi coeo

Another variation of Mirchi Bajji, cut into small pieces
and dual fried,

L] L) LA
Stuffed Mixchi Bajji coe
Mirchi Bajji stuffed with onions, cilantro, fried peanuts
mixed in lime juice and topped with choat mosalais a
popular south-indion street snock. (4 pieces)

w7 Crispy Corn ©

Crispy, golden kernels of corn tossad with house spices,
oftering a delightful mix of crunch and zest that makes
this a perfect anytime snack.

Cown Chatpat o

A vibrant and tangy corm medley bursting with bold
spices, delivering o chat-style experience that balances
crunch, zest, and irresistible streetfood flair.

! Ll
Gobi Milagu Varuval o 0
Crispy cauliflower florets tossed in o fragrant

pepper-spice blend, creating o bold and fiery
South Indian oppetizer with deep, aromatic flavers

vegan ) Hot wily New item
L ]

$799
$8.99

$12.99
$13.99




w7 Dzagon Chicken

w7 Bullet Pancer ©

Tender poneer cubes stir-fried with fresh green chilies
and spices, offering a spicy and aromatic kick that's
perfect for heat lovers.

Gobi 65

Couliflower florets marinated and fried to a crispy
perfection, o beloved and crunchy appetizer that
showcases the delightful flavors and textures of
this vegetable.

Babycon 65
Babycorn marinated and fried with a spicy coating, creating

a delightful and crunchy experience, o popular choice for
its unigue taste and crunch.

Paneer 65

Paneer cubes marinated and fried with a spicy twist,
a vegetarian favorite known for its tender and
flavorful profile,

Gobi Manchurian

Crispy cauliflower florets coated in a tangy and spicy
Manchurian sauce, delivering a delightful fusion of flavors
that combine crunch and sauciness.

Babycorn Manchuzian o

Babycorn in a flavorful and saucy Manchurion sauce,
a delightful and crunchy oppetizer that blends the subtle
sweetness of babycorn with spicy and tangy notes.

Paneer Manchuxrian

Paneer cubes in a spicy and tangy Manchurian sauce,
a classic Indo-Chinese dish that offers a perfect balance
of softness and souciness.

Chilli Gobi

Crispy ond spicy cauliflower tossed with chili sauce,
providing a fiery and floverful experience, perfect for
those who enjoy the heat.

Chilli Babycom

Bobycorn in o spicy and tangy chili souce, a fiery and
crunchy delight that combines the mild sweetness of
babycorn with a spicy kick.

3 F 1 L

Chilli Paneer

Poneer cubes in a spicy and saucy chili sauce, o popular
Indo-Chinese dish knawn for its delightful combination of
soft paneer and zesty flavors.

Non-Veg dppetizers

Chicken 65

Spicy and juicy chicken bites, a popular South Indian
appetizer that's known for its fiery flaver and
delightful crunch.

L -
Chicken 555
Spicy, creamy and flavorful chicken bites with a

unigue twist, offering o taste sensation that's both
exciting and savary,

1 f )I T h

Chilli Chicken

Crispy chicken pieces in o spicy sauce, delivering a
delightful combination of crunch and sauciness,
periect for those who love bold and zesty flavors.

$15.99

Crispy chicken tossed in a fiery dragon souce,
combining bold heat and tangy flavors for an
exciting Indo-Chinese appetizar.

Chicken Manchurian $15.99

Chicken pieces in o spicy and tangy Manchurian
sauce, o clossic Indo-Chinese dish thot's a favorite
for its soucy goodness and tender meat.

L

D Gluten Free vegan ) Hot glly Newitem

Chilli Parotta

Shredded parotta tossed with spicy sauces, onjons,
and chilies for a bold, street-style flavor with a delicious
wiok-fried kick.

Dragon Gobi

Crispy and spicy cauliflower tossed with chili sauce,
providing a fiery and flavorful experience, perfect for
thase who enjoy the heat.

Dragon Babycown

Babycom in a spicy and tangy chili sauce, a fiery and
crunchy delfight that combines the mild sweetness of
bobycorn with a spicy kick.

Dragon Paneer

Paneer cubes in a spicy and soucy chili sauce, a popular
Indo-Chinese dish known tor its delightful combination of
soft paneer and zesty flavors.

Karampodi Gobi ©

Crispy and flavorful cauliflower florets coated in a tantalizing
blend of Karampodi (spice powder) that infuses a burst of
South Indian spices.

Karampodi Babycomn @

A tantalizing Indian dish that combines crispy baby com
with the bold kick of spicy karampodi (spice powder)

Mushzoom Ghee Roast @

Mushrooms roasted in aromatic ghee and traditional
spices, creating a rich, earthy, and indulgent appetizer
with deep South Indion flavors.

Mushroom Pepper Fry
A flavorful stir-fry of mushrooms coated in o robust

pepper masalo, offering o spicy, frogront, and satisfying
specialty dish,

Mix Veg Manchuzian

Assorted pleces of crispy cauliflower florets, paneer cubes,
babycorn ina spicy and tangy manchurian sauce,
a classic Indo-Chinese dish

Veg Manchuzian Balls

Crispy vegetable balls simmered in o tangy and spicy
Manchurion sauce, delivering a classic Indo-Chinese
favorite with o perfect balonce of crunch and souciness.

Chicken Majestic
A regal and spicy chicken dish that combines tender

chicken pieces with bold and flavorful spices, offering
a delightful and majestic taste.

Ginger Chicken
Chicken cooked with aromatic ginger and spices,

providing a frogront and savory experience that's
both comforting and delightful.

KnockOut Chicken

A knockout combination of tender chicken pieces
with bold and knockout flavors, offering a memeorable
and intense toste experisnce.

Karampodi Chicken ¢

Chicken prepared with o special Karampodi spice blend,
known for its fiery and flavorful charocter, providing a
unique ond spicy sensation.

Chicken Milagu Vamuval @

A pepper-infused South Indian chicken fry featuring
tender pieces coated in a bold and aromatic milogu
(pepper) masala,




Bullet Chicken

Juicy chicken cooked with fresh green chilies and
spices, offering a vibrant, spiey, and oromatic
flavor profile.

Cashew Chicken Pakoda

Crunchy chicken fritters enriched with cashews, creating
@ unique blend of crisp texture and nutty richness.

Chicken Lollipop
A betoved and playful chicken appetizer that features

drumettes transformed into lollipops, offering a
fun and flavorful bite, (& pieces)

Chicken Co[lipop Chinese Style

Crispy chicken lolipops tossad in a spicy Indo-Chinese
sauce with peppers and aromatics for a bold, addictive flovor.

Chilli Parotta (Chicken)

Shredded parotta wok-tossed with chicken, chilies,
onions, and spicy sauces for a tiery, street-style faverite
pocked with flavor,

Rayalaseema Kodi Vepudu @

A traditional Rayalasesma-style chicken fry known for
its rustic spices and bold flavors, offering a hearty and
authentic regional experience.

Ginger Fish

Fish cooked with aromatic ginger and spices, providing o
fragrant and savery seafood experience that's both
comforting and defightful,

apollo Fish

A delightful and fiavorful fish dish that showcases
the bold and zesty flavors of Apollo Fish preparation,
a unigue and spicy seafood choice,

andhta Tawa Fish

A spicy and flavorful fish preparation seared on a tawao,
delivering a bold Andhra punch with a crispy exterior
and tender interior.

Tandooni

Paneer Tikka Kabab @

Soft and marinated paneer cubes skewered and
cooked to perfection in the tandoor, offering a
dalectable and flavorful vagetarion kebab.

Hariyali Paneer Tikka @

Paneer marinated in a vibrant green blend of herbs, mint,
and spices, then grilled to perfaction for a fresh and
aromatic tandoori delight.

achat Paneer Tikka @

Faneear infused with tangy achari spices and grilled in the
tondoor, offering o pickleinspired burst of flavar with
smoky undertanes,

Gongura Paneer Tikka @

A unique tandoari paneer featuring the tangy punch
of Gongura leaves, creating a bold and distinctive
flavor profile.

Chicken Tikka Kabab @

Succulent and tender pieces of chicken, marinoted
and grilled to perfection, offering a flovorful and oromatic
chicken kebakb,

Bheemavaram Royyala
Vepudu @

A coastal-style shrimp fry featuring aromatic spices and
arich, savory profile inspired by Bheemavaran's
culinary traditions

> L .
Shximp 65
A seatood twist on the classic 65, featuring crispy shrimp
coated in a spicy, tangy marinade that packs bold flavor
in every bite,

Shrimp Fuy

Succulent shrimp marinated and fried to a crispy perfaction,
offering a crunchy and seafood delight that's perfect for
those who love the ccean's flavors,

Pepper Shrimp Roast

shrimp roasted with @ fragrant pepper masala, offering a
bold, aromatic, and deeply satisfying seafood appetizer.

Madhuxai Nei Chukka
Varuval (Camb) @

Tender lumb pieces cooked with aromatic spices,
offering a rich and flavorful meat dish that's both
satistying and aromatic,

Chettinadu Mutton Milagu
Varuval (Goat) @

Goat meat cooked with fragrant spices, providing o hearty
and flaverful dish that's known for its rich and satistying
character.

Telangana Mamsam
Ghee Roast (Goab) @

Goat meat roosted in ghee with Telangana-style spices,
offering a rich, aromatic, ond indulgent regional speciaity.

Hariyali Chicken Tikka @
Chicken marinatad in a rafreshing herb-mint mixture

and grilled to smoky perfection, delivering o vibrant
and aromatic tandoor clossic.

Achaxi Chicken Tikka @

Tender chicken marinated in tangy achari spices,
then tandoor-grilled to create o smoky,
pickle-spicad dalight

Malai Chicken Tikka Kabab @

Chicken pieces marinated in a creamy and mildly spiced
mixture, grilled in the tandoor to create o tender and
luscious chicken kebab.

$16.99

$16.99

$16.99




W Tangdi Kabab @

$16.99

Juicy chicken drumsticks marinated in aromatic spices
and grilled in the tandoor, offering a succulent ond flavorful
kabob experience

Tandoorxi Chicken @

‘Whole chicken marinated with aromatic spices and yogurt,
cooked in a clay tandoor for a smoky, juicy finish, then cut
into pleces and served hot on a sizzling platter,

$17.99

$17.99"

)
Tandoori Murgh @
Chicken whole leg quarters marinoted in aromatic
spices and yogurt, then cooked in a tandoor to achieve
a smoky and succulent texture.

W Gongura Tandoori Chicken @ $18.99

A tongy and spicy tandoori chicken infused with the bold
flavor of Gongura leaves, creating a unique and vibrant
twist on a classic.

Tandoori Slnimp 0

Plump and juicy shrimp marincted in o special blend of
spices and grilled In the tandoor, offering a smoky and
flavorful seafood delight.

$19.99

Naans/Bread

Plain Naan

A clossic ond soft Indion breod, perfectly boked
in a tandoor, offering a versatile accompanirment
for various dishes.

Butter Naan

Soft and fluffy noan brushed with o generous layer of rich
butter, creating a comforting and indulgent bread that
pairs wonderfully with a variety of dishes.

Garlic Naan

Naan infused with aromatic roasted garlic, providing o
fragrant and flovorful twist to the traditional indian bread.

chilli Garlic Naan

Naan with a fiery and garlicky kick, perfect for those
who enjoy a spicy and aromatic bread option.

Bullet Naan (Chilli Naan) ®

A spley and hot version of naan, offering a bold and
fiery taste, a must-try for those who love tha heat.

Cheese Naan

Naan loaded with shredded cheese, providing a
delightful fusion of Indian bread and cheesy goodness.

il -
Chilli Cheese Naan
A flavorful noan stuffed with melted cheese and infused

with spicy chilll, offering a delicious fusion of creamy
richness and fiery zest in every bita.

Pooxi (2)

Soft, flufy desp-fried Indian bread served hot and fresh,

€ Gluten Free vegan @) Hot wlly New item

w7 Tandoort Fish (Whole Pomfret) @ $19.99

whole pomifrat marinated in aromatic spices and grilled in
the tandoor, offering a smoky, flavarful, and visually
striking seafood dish.

Spice Mantra Special $26.99

Non Veg Platter @

A chef-curated platter featuring an array of tandoori
and kebab items, perfect for those who wish to savor
a variety of meat and seafood delight in one dish.

Peshwari Naan
Swael and nutty naan stuffed with o mixture of dried

fruits and nuts, creating a rich and indulgent bread with
=] dsilghtful cantrast of textures and flavars.y

Onion Kulcha

Soft ond flavoriul Indion breod stuffed with savory
onions and spices, offering a fragrant and satisfying
option:

1w '
Tandoori Rott 0@
A traditional Indian flatbread, baked in o tandoor,
known for its simplicity and ability to complerment
a wide range of dishes.

Spice Mantta Special
Bread Basket

A delighttul assortment of naans and bread, including
=some of the favorites from our menu, perfect for those
who want to explore and savor o variety of flavors
and textures,

Parotta (2)

Soft, flaky, and layered South Indian parattas crafted
by hand, delivering a buttary, comforting texture that
pairs perfectly with curries ond gravies. (2 pisces)

Plain Roti (2)

A clossic whole-wheat flatbreod cooked to perfection,
offering a light and wholesorme accompaniment to
any entree. (2 pieces)




Veg Entrees

all entrees served with a side of xice

Dal Tadka @

A comforting and flavorful dish mode from lentils, cooked
to perfection with aromatic spices, creating o classic
and nourishing lentil curry.

Tomato Dal @

Creamy lentils simmered with ripe tomatoes, creating

o warm, tangy comiort bowl that fesls like home in every bite.

Mango Pal @

A luscious blend of lentils and juicy mangoes, offering
a tangy burst of Andhra flavors that's both refreshing
and soulful.

Channa Masala @
A popular North Indian dish featuring chickpeas cooked

in a flavorful and spiced tomato-bosed gravy, delivering
o hearty ond savory vegetarion option.

$13.99

$13.96 ;
$13.99

$13.99

Vankaya @loo Tomato Curry @ $13.99

Tender eggpl&nl and potatoes cocked in a spiced tomato
gravy, delivering o hearty, rustic curry with rich
hemestyle flavor

aloo Gobt Masala @

A delightful blend of potatoes and cauliflower cooked in
a rich and spicy tomato- based gravy, offering a
heartwarming and satisfying vegetable dish.

Bendakai Pulusu @
A tangy and flavorful South indian dish featuring okra

(bendakai) cooked in a tamarind-based sauce,
providing a unique and zesty taste.

(loo Mutter @

A comforting blend of tender potatoes and green peas,
simmered in a fragront tomato-based curry

Bhindi Masala @

Fresh okra stir-fried to perfection with aromatic
spices. This savory dish is a symphony of textures
and spices, creating a satisfying experience for
your taste buds,

Kadat \’Qgeta[ﬂe o

An assortment of fresh vegetables cooked in a spicy
and tangy tomato-based gravy, offering a flavorful
and aromatic vegetable mediey.

Navrathng Kovma @

A creamy and nutty vegetable curry made from a
combination of different vegetables, offering a diverse
and delectoble vegetarian delight.

Hyderabadi Mixed o
Veg Kouma
A royal medley of vagetables simmerad in a sllky coconut

-cashew gravy, bursting with Hyderabadi arornas and
melt-in-your-mouth richness,

Kadai Mushwoom @

Mushrooms sautéed with onions, peppers, and freshly

ground kodal spices for a bold, aromatic, and Haverful curry,

‘ oy
Mushroom Kaju Curty @
Plump mushrooms and roosted cashews folded Into a
creamy, spiced gravy — a luxurious vegetarian delight
with deep, nutty flavor.

Kadai Paneer @

Paneer cubes and bell peppers cooked in a spiced
tomato-based gravy, creating a savery and aromaotic
paneer delight.

$13.99

$13.99

$14.99

$14.99

$14.99

$14.99

$14.99

$14.99

$15.99

$15.99

Wz
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Paneex Tikka Masala @

Soft ond marinoted paneer cubes cooked in a creamy
and spiced tomato sauce, offering a luscious and
flavorful paneer dish.

Paneex Butter Masala @

Paneer cubes cooked in a rich and creamy tomato-based
grovy, creating o luxurious and induigent paneer delight.

Malai Koftha @

Ceep-fried potato ond cottage cheese balls served in
a creamy ond aromatic grovy, providing a rich and
satisfying vegetarian dish.

Mutter Paneer @

A classic North Indian dish featuring poneer and green
peas in a savory tomatc-based sauce, offaring o
timeless and hearty vegetable delight.

Paneer Chettinadu @
Poneer cooked in o bold Chettinad masalo with roasted

spices, coconut, and pepper for a deep, aromatic South
Indian fiavor.

Paneer Saag @

Paneer cooked in a rich and spiced spinach gravy,
delivering a comfarting ond nutritious panser dish.

Guthu Vankaya Curry/
Bagara Baingan @

A South Indian dish with small eggplants (Guthu Vankaya)

or brinjats (Bagara Baingan) cooked in a spiced and flavorful

gravy, offering o unique and savory toste,

Spice Mantxa Special
Kaju Paneer Masala@

Qur chef's special dish that combines paneer and
cashews in a flavorful and aromatic masala, providing
a unique and delightful paneer creation.

£Gg Entrees

all entrees served with a side of rice

£gg Bhuji @

scrambled eggs cooked with aromatic
spices and herbs, creating a flavorful
and comfarting egg dish.

Masala Egg Omlette @
Flulfy omelette cooked with onions, chilies,

and house spices for a flavorful, street-style
masala kick

£g9 Masala @

Hard-boiled eggs in a rich and spiced tomato-based
gravy, offering o satisfying and flavorful egg entres.

Chettinadu £gg Masala @

Boiled eggs simmered in a tangy gorlic-tamarind
sauce, offering a beld Andhra punch with irresistiola
sour-spicy notes

Kadai £gg Masala @

Boiled eggs simmered with onions, peppers, and freshiy
ground kadai spices for a bold, aromatic, and flavarful
masala curry.




D} Gluten Free vegan ) Hot wily New item

Non-Veg Entrees
all entzees served with a side of wice Cam l) TiL'L’ﬁ "lﬁ.f\ﬁlﬁ o $ 1?9()
Soft ond marinated lomb tikko pieces cooked in o creamy

‘_}) Htte‘( Cillle(?H c) $ |699 and spiced tomato sauce, offering o luscious and

flavorful lomb entree.

,l'. Y Lle la Lamb Saag @ $19.99
L 1lL Q" Ti : G "lﬁ_ﬁﬁ G @ $ 16.99 Lomb cooked in a rich and spiced spinach gravy,

providing a comitorting and nutritious lamb entree.

Tender chicken pieces in a creamy and buttery tomato
sauce, creating a luxurious and indulgent chicken dish.

Soft ond marinated chicken tikka pieces cocked ina
creamy and spiced tomato sauce, offering a luscious
and flavorful chicken entree, ™

., CLamb Korma @ $19.99
S iCQ I".G Ht"l".a Sp@t‘.iﬁl $ |6.99 Tender lamb slow-cooked to perfection in a velvety

= korma sauce, where the richness of coconut and aromatic
2 ~ | p ) spices meld to create a sumptuous and flavorful delight.
Chicken Cutry 0@ P i 9

Our chef's special chicken curry, featuring a unique Sp iCQ I"G lr‘lt’i G SPGC iﬁl $ | 999

and aromatic blend of spices that create a memorable

and delectable chicken dish. ClO('I.t Cl{ o 1_’] Q o

31, 1 IZ -_,I ] I . Our chef's speclal goat curry, featuring o unigue
(. h ICREN (. ne “ tnaau Qo $ ]699 and aromatic blend of spices that create o memorable
A South Indian chicken dish with a rich and spiced nne Beleciable goot dikh,
coconut-bosed gravy, offering o unique ond flavorful

iin o Goat Rogan Josh @ $19.99
G(J n q WG (‘! h ic k(’ n (‘50 ne- i n) Q q ]6 9[) A flavartul and aromatic gaat dish with roots in Kashmiri
y ¥ : b S g

cuisine, known for its rich ond savory choracter,
A tangy and spicy bone-in chicken dish prepared with
Gongura leaves, delivering a zesty and distinctive taste,

Gongura Goat @ $19.99
Ch iCI('[’“ Vi_“d.ﬁl()o ﬂ $ ]699 A tangy and spicy goat dish prepared with Gongura

leaves, dellvering a zesty and distinctive taste.
A tangy and flavorful South Indian dish featuring okra
(bendakai) cooked in a tamarind-based sauce,

providing o unique and zesty toste. Goat C hQ Hi Yl(‘l.dll i) $ [eXe]e]

' ! A South Indian goat dish with a rich and spiced coconut
Kﬁ.d Gl Ch iIC kg n o $ |6'99 ., based gravy, offering a unique and flaverful goat entree.
Chicken cooked with bell peppers in o spiced tomoto-bosed
gravy, creating a savory ond oromatic chicken entres.

Goat Saag @ $19.99
Cl]_iCIZ_QH Kotma @ $ 16.99 4 mouthwatering fusion of succulent goat meat and

creamy spinach, delicately spiced to parfection,
Chicken cooked in a creamy and nutty gravy,
creating o rich and indulgent chicksn entres.

, _ Goat Vindaloo @ $19.99
CI"][CIQQH Sﬁag Q $ ]099 A fiery and flavorful goat dish with roots in Goan

culsing, known for its spicy and tongy character.
Chicken cooked In a rich and spiced spinach gravy,
providing a comforting and nutritious chicken entree.

Goat Kheema Curtry @ $1999
Hydg.Z(leEdi ”hl"{gh ”lufﬂala (4] $ |699 Ground goat meat cooked in a spiced tomato-based

i i qravy, delivering a Havorful and hearty goot entrae,
Chicken cooked with fresh herbs and green chilies,
craating o bright green, bold, and irresistibly spicy
Telangana specialty.

_ Malabax Fish Curry @ $19.99
KUZI'“ Vﬁ"{uth(i CH’ITU @ s |699 A coastal Kerala favorite — fish simmered in a tangy

2 e i coconut gravy infused with Malabar spices for a parfect
([_) one-i 11) balance of heat and creaminess.

South Indian roasted chicken simmered in a fragrant h . o i
gmrﬁzlgghu;:: spices, deap flavor, and S' xm P (' Wik I_'] c‘ 5 ]9.99
Mughalai Chicken @ $16.99 lomats basod gow, eing o Golghiutond.

S ' =" seafood-rich experience.
A chicken digh inspired by Mughlai cuisine, known for its

rich ond aromatic flavors, offering a regal ond delectable S h'? i m p K OTYMaG 0 $ ]9'99

chicken entres.

Piump shrimp delicately cooked in a velvety karma sauce,

Kohlapuri Chicken Masala®  $16.99 D oea o Couat oo Mt

(Bone-in Saiatora Ot B o .
A vibrant, spicy Kul)hcpuri classic — tender chicken drenched GO n 9 uza S h u mp L uzt U 9 ""’ 19‘99
in o rich, aromatic masala that packs a flaverful punch.

Juicy shrimp cocked in o tangy Gongura gravy, offering
a signature Andhra sour-spicy kick that's bold, vibrant,

andhra Chicken Cury $16.99 and unforgettable.
(Bone-in) © O Chicken Shrimp Korma @ $19.99

Bone-in pieces of chicken are simmered to perfection ina A harmonious blend of tender chicken and succulent
fiery blend of Andhra spices, erecting o rich and aromatic curry. shrimp embraced in a luxurious korma sauce. This dish

marries the creamy richness of coconut, cashews,
' nd ic spices.
Mango Chicken @ $16.99 ondl arometic spices
A delightful chicken dish with a sweet and tangy Salmon '[:‘!_;_‘h Cu‘z-'r.vj o $ 2299

mango-bosed sauce, offering o unique and fruity
flavor profile. A delectable fish curry made with salmon, offering a

q d "l l- S " I unique and flavorful seafood dish.

spice llantza Special @ ' vl T

P bo s iam | et $19.99 Salmon Fish Tikka Masala @ ¢$22.99
L(i m ( 1 Rl !J Soft and marinated salmeon fish pleces cooked ina

i i fivering o luscious
our chef's special lamib curry, featuring o unigue and aromatic creamy and spiced tornato sauce, de g
blend of spices that create o memorable and delectable lomb dish. and flavoriul seafood entree.




iy

W Mushtoom Biryani @

) cluten Free vegan )} Hot wily New item

T ]
Veg = 6 I.’Cy an 15 all bixyanis served with a side of raitha and salan

Vet Dum Biryani @
Fragrant and flavorful rice dish cooked with an assortment

of fresh vegetables and aromatic spices, offering a satisfying
and aromatic vegetarian biryani.

$15.99

Veg Kheema Bityani @

Fragrant basmati rice cooked with spiced vegetarian
mince, creating a rich, savory biryani bursting with flavor.

$15.99

$15.99

Tender mushroorns layered with oromatic rice ond spices,
offering o earthy, flavorful twist on classic biryani,

Paneer 65 Biryani $15.99

A delightful binyani that features the combination of soft
and spicy Paneer 65 and fragrant rice, creating a flavortul
and satisfying vegetarian entree.

Paneex Biwyani $15.99

Soft ond marinated paneer cubes cooked with

aromatic rice and spices, delivering o luscious
and aromatic panaer biryani.

Non-Veg - Biryanis
all bixgm‘li: serwved with a side of waitha and salan

~ 1 T
£gg Biryani @ $15.99
A flavorful and aromatic biryani featuring perfectly cooked
eggs, fragrant rice, and a blend of spices, offering a sotisfying
and egay rice dish.

£gg 65 Biryani @ $15.99

Crispy, spiced Egg 65 pieces layered with aromatic
basmati rice for a bold, flavorful, Andhra-styla birgani.

Vijaywada Egg Biryani @ $15.99

A biryani with a distinet Vijoyawada touchfragrant

basmati rice layered with psrfectly bolled egas
and a symphony of aromatic spices.

Hyderabadi Chicken
Dum Biryani @

A classic and iconic Hyderabadi dish, with tender

chicken pieces marinated and layered with aromatic rice,
cooked to perfection in o dum style, creating a rich and
indulgent chicken biryani.

Boneless Chicken Biryani

& biryani that features succulent boneless chicken
pieces cooked with fragrant rice and spices, offering
a delightful and flavorful chicken entree.

Chicken 65 Bityani
A biryani that features the combination of soft and

spicy Chicken 85 and fragrant rice, creating a
flavorful and satisfying chicken entree.

W Pachimizchi Boneless

Chicken Bityani

Boneless chicken cooked in a fresh greeniichili masala
and layered with aromatic basmati rice for o bold, spicy
Andhra-style biryani.

Guthu Vankaya Biryani @

A unigue and tangy biryani featuring small eggplants
(Buthu Vankaya) cooked with rice and spices, offering
a distinctive and flavorful rice dish,

$15.99

Pachimirchi Paneer Biryani  $16.99

Poneer cooked in a fresh green-chili masala and layered with

arematic basmat rice for a bold, spicy, Andhra-style biryani
yre d ), ! L]

Vyayawada Paneer Biryant

A biryani with a distinet Vijoyawada touch, featuring panesr

cubes cooked with fragrant rice and spices, offering o unique
and savory poneer biryani experience

$16.99

Gongura Veg Dum Biryani @

Aromatic bosmati rice slow-cooked with vegetables and
tangy Gongura masala for a bold, flavarful Andhra-style
vegetarian biryani.

$16.99

Ulavacharu Veg Dum Biryanio $17.99
A special and spiced biryani featuring fresh vegetables and

ulavacharu (horse gram soup) that lends & unigue ond
tangy taste to this vegetarian biryani.

Vijaywada Boneless
Chicken Biryani
A biryani with a distinct Vijoyawada touch, featuring

boneless chicken pieces cookad with fragrant rice and spices,
providing a unique and savory chicken biryani experience.

$16.99

$17.99

SEice Manta Special

Chicken Biryani

Our chef's special biryani, showcosing perfectly pan fried
and spiced chicken, layered with fragrant rice and cocked
to perfaction, offering a memorable and delectable chicken biryani.

Chicken Lollipop Biyani $17.99

Crispy chicken lollipops paired with fragrant biryani rice,
delivering o fun, bold, and irresistible fusion.

Chicken Ghee Roast Biryani

Rich ghee-roasted chicken folded into fragrant biryani rice,
offering deep South Indian flavors ond melt-in-your-mouth
goodness,

$17.99

Fay Piece Chicken Biryani @

Parfactly spiced fried chicken pleces layered with aromatic
rice, giving every bite a punch of flavor and heat.

$17.99

Gongura Chicken Dum
Biryani @
A unique and tangy biryani featuring tender chicken plecas

cooked with Gongura leaves and fragrant rice, offering a
distinctive and flavoriul chicken biryani,

$17.99

Gongura Boneless Chicken
Bryani
Boneless chicken cooked in tangy Gongura masala and

layered with aromatic basmati rice for a bold, flavorful
Andhra-style biryani.

$17.99




) oluten Free vegan @) Hot wl)y New item

Ulavacharu Chicken Dum $1899. = W SPQC'lal p“laV5

‘5; Yya n e (Gvailable Friday to Sunday)

A special and spiced biryani featuring chicken and ulavacharu Choose lrom our signature Pulay seles 3, featuring aromatic

(harse gram soup), lending a unique and tangy taste ta this basmati rice slow-cooked with house ind layerad with your

chicken biryani, choice of fresh vegetobles, paneer vol =, chicken, shrimnp,
or goot — crafted tar rich, iavortul South Indian taste

Ulavacharu Boneless Chicken  $18.99
Buryani Veg Pulavs

A biryani that combines boneless chicken pieces and ulavacharu
(horse gram soup) with fragrant rice and spices, providing o unique

and tangy chicken biryani experience, Gu”‘li \?ﬁ}’IIZGle plllﬂ\' g 16.99

Hyderabadi Goat Dum Biryani @ $20.99 Veg Kheema Pulav $16.99

A clossic and iconic Hyderabaodi dish, featuring succulent goat ” y
meat marinated and layered with cromatic rice, cooked to |n us h Toom |j“ lﬁ\? $ ]699
perfection in a dum styls, creating a rich and indulgent
goat biryoni

Paneer Pulay $16.99

Spice Mantra Spec ial S 21.99 Paneer 65 Pulav $16.99
Goat Fry Biryani @

our chef's speclgl bir-,fam.‘ts'howcaslng perfectly fried vi i a ],J aw G_d(]_ [9(_'1 neert Pu l aVv $ I 6.99
and spiced goat meat, layered with fragrant rice and Bl

cooked to perfection, offering a memorable and

Gelectable goat biryon. Pachi Mirchi Paneer Pulav $16.99

W7 Goat Ghee Roast Biryani $ 2199 Non V pul
Tender goat cooked in a rich ghee-roast masala and 0" Q g avb
layered with aromatic basmati rice for o bold, indulgent,
telangona-style biryoni.

Goat Kheema Biryani $21.99 €gg Pulav $16.99

A biryani that features ground guﬂtlmam cooked with

fragrant rice and spices, providing o flavorful ond Eg g 65 pll I.a\’ S |6.99

hearty goat entree.

) —_— ; , Vijaywada EgG Pulav $16.99
Gongura Goat Dum Biryani @ S 21.99 g i

A unique and tangy biryani featuring goat meat cooked ClllClZQn 65 Pul(.‘t\) $ 16.99

with Gongura leaves and fragrant rice, offering a
distinctive and flavarful goat biryani. . " v " v -
Pachimizchi Chicken Pulav $16.99
~W Pt 1 e vy ] iy
Ulavacharu Goat Dum Biryanie $21.99 Vijaywada Chicken Pulav $16.99

A special and spiced biryani Teclurl'n_g goat maat and i

A ek g e Chicken Ghee Roast Pulav $16.99
, . : 1y Piece Chicken Pulav $16.99

Camb Biryani @ $19.99 e ' ;

A biryani thar features tender ond succulent lomb pieces Sh't i‘“t p 65 Ij’u l av g ]9.99

cooked with fragrant rice and spices, creating a rich and
Mutton Ghee Roast Pulav (Goat) $20.99

satisfying lamb entree.
Shaimp Biryani $19.99 :
Plump and juicy shrimp cooked with fragrant rice and spices, G oG t K h eema Pll l.a\-’ $ 2 0-99
offering o delightful and seafood-rich biryani experience.

W7 Shrimp 65 Biryani $19.99

Spicy and juicy shrimp 8% combined with aromatic biryani
rice for a fiery, seafood-pocked delight.

w Gongura Shrimp Biryani $19.99
shrimp cooked with tangy Gongura leaves and loyered

with fragrant rice, creating o bold Andhra-style biryani with
a signature sour-spicy kick.




Indian Wok - Veg

Veg Fried Rice oo

Fragrant basmati rice stir-fried to perfection with an
assortment of crisp vegetables, creating a delightful
and satisfying vegetarian wok clossic.

Steeet Style Veg Fried Rice coe

A tantalizing blend of aromatic rice and vibrant
vegetables stir-fried to perfaction in a street-style
fiair, offering a savary and flavorful wek creation,

Schezwan Veg ried Rice coe

An enticing fusion of spicy Schezwan sauce, fragrant rice,
and a medley of vegetables, delivering a fiery and flavorful
experience in every bite.

Veg Noodles o

Soft and slurpy noodles wok-tossed with an array of
fresh and colorful vegetables, providing a simple yet
delightful vegetarian noodle sensation.

Street Style Veg Noodles on

A delightful noodle dish featuring an ossortment of
fresh vegetables wok-tossed with street-style seasoning,
creating a savory and satisfying vegstarian option.
o

Imdian Wok - Non Veg

€gg Fried Rice o $14.99

Fragrant basmat| rice wok-tossed with tender scrambled
eggs and a medley of vegetables, creating a satisfying and
protain-rich egg fried rice.

Street Style Egg Fired Rice oo

A flavorful wok creation featuring aromatic rice, tender
scrambled eggs, and o burst of street-style spices,
offaring a savory and satisfying egg fried rice variation.

Schezwan €gq Fried Rice oo

Spicy and aromatic fried rice featuring tender scrombled
eggs, fragrant basmati rice, and a kick of Schezwan spice,
providing a fiery and flavorful egg wok delight

£GG Noodles

Soft and slurpy noodles wok-tossed with tender scrambled
eggs and an assortment of vegetables, delivering o clossic
and comforting egg noodle dish.

Chef's Special
£gqg Hakka Noodles

Soft noodles wok-tossed with scrombled eggs, chilies, and
spices, delivering a bold, spicy Hakka faverite,

Street Style Egg Noodles o

A dalightful noodle dish featuring soft and slurpy egg noodles
wok-tossed with tender scrombled eggs and street-style
seasonings, creating a savory and satistying egg noodle variation,

Schezwan £gg Noodles o

Spicy and aromatic noodles featuring tender scrambled
eggs, egg noodles, and a perfect balance of Schezwan spice,
providing a fiery and flavortul egg wek creation,

Chicken Fried Rice
Fragrant basmati rice stir-fried to perfection with succulent

pieces of chicken and a colorful mix of vegetables, creating
a classic and satisfying chicken fried rice.

Stzeet Style Chicken Fried Riceo $16.99

A zasty wolk creation featuring aromatic rice, tender chicken
pieces, and street-style seasonings, offering o savory and
flavorful twist to the classic chicken fried rice.

$15.99

$15.99

“Slreel Slyle Noodles now
available in Hakka Slyle foo”

) Giuten Free Vegan ) Hot wlily New item

Chef's Special Vegetable
Hakka Noodles

Hakka-style noodles tossed with fresh vegetables
and signature Kitchen King seasoning for o savory,
aromatic wak classic,

eg Schezwan Noodles oo

Spicy and aromatic noodles feoturing a perfect balance
of Schezwan spice, crisp vegetables, ond tender noodles,
providing a fiery and flavorful vegetarian wok creation.

Gobi Fried Ricec

A flavorful wok creation where fragrant rice meets perfectly
stir-fried caulitiower Horets, affering o unique and delightful
twist to the classic fried rice.

Paneer Fried Rice

Fragrant basmati rice wok-tossed with succulent paneer
cubes and colorful vegetables, creating a luscious and
flavorful paneer delight in every bite,

Schezwan Chicken Fried Rice o
An anticing fusion of spicy Schezwaon sauce, fragrant rice,

and succulent chicken pieces, delivering o fiery ond flovorful
experience in every bite of this chicken wok creation,

L] .
Chicken Noodles
Soft and slurpy noodlas wok-tossed with succulent pieces of

chicken and on array of fresh vegetables, providing a clossic
and comforting chicken noodle dish,

Chef's Special Chicken
Hakka Noodles

Tender chicken and Hokka noodles stir-fried with Kitchen King
spices, offering a flavorful, satisfying wok creation.

$1699

Street Style Chicken Noodles o $16.99

A delightful noodle dish featuring soft ond slurpy egg noodles
wok-tossed with succulent pieces of chicken ond street-style
seqsonings, creating a savory and satisfying chicken noodle variation.

Schezwan Chicken Noodles

Spicy ond aromatic noodles featuring tender chicken pieces,
egg noodles, and a perfect balance of Schezwan spice, providing
a fiery and flavorful chicken wok creation.

$16.99




Dessexts

Double Ka Meeta
A rich ond indulgent dessert made with deep-fried bread

slices sooked in sugar syrup, flovored with cardamom and
garnished with nuts, providing a sweet and satisfying treat.

Rabdi @

Slow-cooked sweetened milk reduced to a rich, creamy
dassert flovored with cardamom and garnished with nuts.

y Shahi Tukda

Crispy fried bread sooked in saffron milk and topped with
luscious rabdi for a royal, indulgent dessert,

Kadhu Ka Kheer o

A creamy and delightful dessert made from grated bottle

gourd (kaddu), simmered in milk, and sweetened with sugar,

offering a soothing and delectable dessert option.

Rasmalai o

Soft ond spongy cottoge cheese dumplings sooked
in saffron and cardamom-flavored milk, creating o
luscious and aromatic dessert.

CGulab jamun e

Iconic and sweet deep-fried dumplings made from milk
solids, socked in sugar syrup, offering a classic and
comtorting Indian sweet.

Rabdi Ka Jamun

Soft, melt-in-the-mouth gulab jomuns served with rich,
creamy rabdi for o warm, indulgent dessert pairing.

Gulab jamun with Ice cream

A delightful combination of warm and syrupy Gulab Jarmun
paired with a scoop of cold and creamy ice cream, creating
a contrasting and indulgent dessert experience.

Delights (@pricot/Mango)

A layered dessert of soft cake, creamy vanilla pudding,
and tutti frutt, finished with your cholce of apricot or
mango for a sweet, nostalgic treat.

Pastries

Fresh, soft pastries with loyered sweetness and a light,
indulgent bite.

Hot Beverage

ltant Chai

A troditional hyderabadi tea that coptivates with its robust
flavor and aromatic spices, offering a comtorting and
Invigorating hot beverage.

Madxas Coffee

A South Indian delight, Madras Coffee is a fragrant and rich
brew that combines fresh coffes with milk, creating a bold
and satistying hot beverage.

Cold Beverage
Refer bar menu for non-alcoholic mocktails
Canned Drinks $299

Fountain Drink $3.99

Coke, Diet Coke. Coke Zexo, Sprite. Sprite Zero.
Fanta Orange, Lemonade, Cranberry Juice

Thums Up $3.99
Butter Milk $4.99

Sweet Lassi $499

Fresh Lime Soda $5.99
(Salt/Sweet)

Mango Lassi $5.99

Bottled Watex $0.99

Kidb menu (Kids size seaving cmh_j)

Sewved with a dip of tomato ketchup

French Fries $5.99
Smileys $5.99
Chicken Nuggets $5.99
Sweet Naan $5.99
Scrambled Egg $699
Butter Noodles $799
Veggie Noodles §$799

Sweet Paan
$2.99

il

Bun Maska
$3.99




Bucket Bityanis oo

Family Bucket Jumbo Bucket

Family bucket comes along with  Jumbeo bucket comes along with
one 8oz dessert (Gulab Jamun) two 8oz desserts (Gulab Jamun
[Rasmalai)

Veg Dum Bucket $30.99 $ 70.99

Veg Bucket $32.99 $75.99

(Specality Biryanis)

Chicken Dum Bucket $32.99 S 75.99
Chicken Bucket $ 3499 S 80.99

(Specality Biryanis)

Goat Dum Bucket $ 42.99 $90.99
Goat Bucket S 43.99 S 95.99

(Specality Biryanis)

Extras

Tamarind Sauce Raitha $1.49 Raitha - 8oz
Chilli Mayonnaise Salan $149 Salan - 8oz
Mint Sauce Lemons and Onions $1.99 Raitha - 120z
Hot Sauce Extra Rice $ 3.99 Salan -12o0z
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Explore beyond
our menu with our
Calering Service

we serve the exiraordinary,
just as you desire

- St.Pefers
© 226 Mid Rivers Center, St. Peters, MO 63376
© mostp.spicemantra.us @ 636-336-2340
Ballwin

@ 15307 Manchester Rd, Ballwin, MO 63011,
© mobw.spicemantra.us @ 636-336-2360

Scan The QR To FOllow Us




