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Soups

SRJLJ
01- Hot Garlic Chicken Soup 12 ) eglll el dyjguib - ()
02- Sweet Corn Chicken Soup 12 dlaaluojaayed - (2
03- Chicken Noodle Soup 10 dgaoll ol dyeuis - 03
04- Chicken Manchow Soup 12 Loy guitio aygub - 04
05- Hot & Sour Chicken Soup 12 2laaly 8jlallg drolall dyjguidl - 05
06- Sweet Corn Veg Soup 12 Ladlb o e - 06
07- Veg Noodle Soup 10 dgsAoll Juas dygib - 07
08- Hot & Sour Veg Soup 12 JLAAIL §)lallg diiolall dyjguidll - 08
09- South China Soup 12 Uil Ugia yald dygi - 09
10- Veg Manchow Soup 12 JLAAIY quitiollayeiis - 10
11- Lentil Soup 10 uwaslli e - 11
12- Tai Seafood Soup 14 dypal augalodl U dyygais - 12
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Salads
SRJY)
01- Onion Salad 5 Joydhalw |
02- Cachumber Salad 6 gabpudhalw
03- Garden Fresh Salad g§ Slldhaldhaly w
04- Coleslow Salad 9 Wollodhly g
05- Smoked Chicken Salad 16 Udaolleloalidhl o
06- Tabasco Legumes Salad 15 wieduleawlldnly
07- Pineapple Chat 16 U LU i
08- Salad Eve 16 Q1 daliy
09- Russian Salad 16 Ayl dnlw
10- Chef Special Salad g Ceieiay
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Starters
SRJuL,
01- French Fries 16 duldo yuhtnag
02- Drums in Pepper Sauce 22 J@lalldnln pbelaaiad
03- Gobi Manchurian 23 Lyguliiio 6paj P
04- Chicken Lollypop 22 elpaaaial g
05- Honey Paneer 21 Juw=lu pib o
06- Hot Garlic Paneer 24 J)l gy 1L A
07- Golden Dragon Chicken 26 Ullopéio @laa pigs Y
08- Coriander Fish 26 op il clow A
09- Tawa Fried Chicken 26 vlloelaayolh q
10- Coriander Prawns 34 e e LR
11- Golden Fried Prawns 34 V1o el glua) (f

12- Charming Lady 34 dyléoll $1ronll &ulal AF
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Chicken

SR Ju,
01- Chicken 65 B/K 28 0 2laa
02- Chicken Chilli Fry 27 Jaloly ulioelaa [
03- Chicken Sukka 29 il glaa
04- Chicken Pepper Fry 31 whlaty pléoelaa g
05- Chicken Malabari 31 glutlodlaa o
06- Kerala Chicken Curry 31 SIS YA elaa
07- Chicken Masala 31 Yl elaa |y
08- Chicken Stew 27 1AL dgtholljLAAIL @Laa Il A
09- Chicken Pepper Masala 31 agwl JQ1oJu Yunlo @laa .q

10- Chicken Chettinadu 31 Uulao Uo 92U Liipiri @laa |
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- Chicken
SR JL,
01- Tawa Chicken 31 solb elaa |
02- Kadai Chicken 31 $laselaa
03- Chicken Rogen Josh 31 uUbga Uggjalaa P
04- Chicken Khurma 31 J@laluglalojgdelaa €
05- Chicken Mugalai 29 Gllégodloa 0
06- Chicken Tikka Masala 34 Yuwlo Lagiglaa

07- Butter Chicken 34 éujuelaa Y
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Mutton

SR Ju,
01- Mutton Rogen Josh 37 ubga Ucgqjoal |
02- Dal Gosh 33 Jallpal [
03- Mutton Palak 37 adlwlupal P
04- Mutton Kadai 37 Ghlaoal €
05 Mutton Khurma 37 lojgd ol N
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Mutton

SR Ju,

37 qiwdnlnLAsIUu oAl

9 : L 01- Mutton Stew
— &J 02- Mutton Roast

37 Goliloa)
03- Mutton Masala 37 odiiomal P
04- Mutton Curry 37 $Blupal £
05- Mutton Pepper Fry 37 awiyLlalypliomal .0
06- Mutton Coconut Fry 37 JLolu Sedito ) )
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Beef
SRIt
01- Beef Roast 32 $odiLo $1y Pl
02- Beef Varutharachathu 32 1 ol plagl .f
03- Beef Pepper Fry 32 aqwil Jaldly oléo $xé pal P
04- Beef Chilli Fry 32 jlllyalaly pléo $xé pal L€
05- Beef Ularthiyathu 32 wulao Uo gilyifgl 1 oal .0
06- Beef Masala 32 Yuwlo 18y ot

07- Beef Pepper Masala 32 aqwyl J&laly Yunlo $péu mad .V

08- Beef Curry With Potato 32 uiLhlng &o GILA 1y pad A
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Seafood
L Jy,

01- Fish Fry 18 Wlfo Clow -
02- Fish Curry Kerala Style 30 VA Uo AL Elow -F
03- Fried Fish Masala 33 unlo pléo ElowF
04- Fish Masala 34 Ylwlo ¢low -&

- 05- Fish Varutharachathu 34  uwljao Uo gilisilyijes low -©
06- Fish Moilee 34 éjladl pLuiill )04 yaus Clow -
07- Fish Khurma 34 Lojos Clow -V
08- Fish Pollichathu 35 jooll §)9 Ub Lo Clow A
09- Fish Roast 35 $9lilo Clow .9
10- Prawns Curry 36 GIAIU SHoa s
11- Prawns Chilli Fry 36 $IL o plo Sron I
12- Prawns Ularthiyathu 36 uwljao (o giltidgl Sron WIF
13- Prawns Masala 36 Vwlo Spron I

14- Prawns Tikka Masala 40 Yuwlo Layi Giion 1€
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Tandoor
(from the clay oven)

SRJt
01- Tandoori Chicken 24 $J9aiiglaa
02- Chicken Tikka 24 Lagi elaa .M
03- Kasthuri Kabab 21 $Jeiwa ulA. P
04- Reshmi Kabab 23 Wouiy s €
05- Kashmiri Chicken Kabab 23 $Hodits alaa LLs .0
06- Tangadi Kabab 26 @aldiielaa
07- Kalmi Kabab 26 wolls elaa .V
08- Hariyali Kabab 26 wlujla elaa A
09- Chicken Lasooni Tikka 26 LALi rogill 2laa .Q
10- Ginger Chicken Tikka 26 Juaij o elaauus I
11- Fish Lasooni Tikka 40 Layi il Clow -l
12- Fish Tikka 44 Layi clow IF

13- Prawns Tikka 48 i s 1o P
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Vegetables

SR UL,
01- Green Peas Masala 22 Yuwlo Wyju I
02- Tomato Fry 20 wlbo phlok .M
03- Vegetable Stew 25 giw dnln &o JLas P
04- Mixed Vegetable Curry 25 GBI dlAiio juas €
05- Mushroom Masala 25 Ylwlo roguito .0

06 Vegetable Chettinadu 27 92U Liiuiri jlaa lag] -V
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Vegetables
SR oL,
01- Daal Fry 18 oléo yvac
02- Aloo Mutter 19 uublaill &o clpas elbjy .M
03- Aloo Palak 19 uhUal &o ailuw P
04- Aloo Gobi 19 oyl &o yubhlhny .E
05- Bhindi Jaipuri 20 6JoLLn diol .0
06- Daal Palak 23 &l S&o ywac )
07- Veg Jai Puri 23 BJOLLD clpas LV
08- Veg Khurma 25 lojga Jlaa WA
09- Daal Makhani 25 JAiiio yuac -9
10- Veg Makhani 22 Jauiio juas I
11- Kadai Vegetable 25 $lala juas I
12- Navoratna Khurma 27 Lijgd juaa I
13- Paneer Mutter Masala 28 Yuulo Wigntay P
14- Palak Paneer 28 dirnlu auw IE
15- Kadai Paneer 28 ylals dirn .10
16- Tawa Paneer 24 il Gola N

17- Paneer Butter Masala 28  vuwwlo 8jllg diralu juas IV
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Rice
SR Ju,
01- Boiled Rice 5 Golwo jji -
02- Plain Rice 5 6alw jji .f
03- Biriyani Rice 11 odup jji I
04- Lemon Rice 13 UgorlU jji -€
05- Jeera Rice 13 Ugos jji -0
06- Tomato Rice 13 oblolu jji )
07- Tamarind Rice 13 il poilt jji .V
08- Curd Rice 13 GaUHI jji A

09- Fish Curry Thali Meals 22 GILAIU Clow &o jidung q

10- Vegetable Thali Meals 22  wjaujLasll&o jidung |,

11- Veq. Biriyani 22 AL Obp
12- Chicken Biriyani 22 elaaudup
13- Beef Biriyani 26 G181 ool pdupy (P
14- Mutton Biriyani 27 o) oLk (g
15- Fish Biriyani 32 Clow wiup (o

16- Prawns Biriyani 37 G0 Ll .
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Breads
SR Uy,
01- Naan, Roti, Kulcha 1 Gale YU jua
02- Kerala Porota 1 Ypsddyph ole lop jua .M
03- Kallapam 1T Usl o Wria Wlinso I
03 Chapathi 1 odluisi €
05- Butter Nan, Roti Kulcha 2 8:PL UL ua .0
06- Tandoori Porota 2 \$J9aii ligp jua .1
07- GarlicNan Porota 2 Lo UU gl .V
08- Idiyapam 4 Pcs 2 roJbpal A
09- Wheat Porota 2 K il .9
10- Putheena Porota 3 Iild LG I
11 Garlic Nan 3 ool YU .
12 Aloo Porota 4 uuhlady Ugy jua .IF
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Seafood
SR Ju,
01- Chilli Fish (Dry & Gravey) 28  (Gro/la) ladl JLlaly Clow |
02- Ginger Fish (Dry & Gravey) 28 (Gro/Wln) Junijly Clow.
03- Garlic Fish (Dry & Gravey) 28 (G10/6L2) iy clowF
04- Fish Manchurian (Dry & Gravey) 28 (Gro/0la) Ylgitio Clow-&
05- Schezwan Fish (Dry & Gravey) 28 (§ro0/W6L2) Ulgjulsi Clow.O
06- Sliced Fish With Vegetables 26 (Gro/W6La) JLAAI So Clow ASIuD. )
07- Sweet & Sour Fish 30 duaolag aula Clow.V
08- Ginger Prawns (Dry & Gravey) 37 (Gro/Bla) JL2ipu Siioa-A
09- Garlic Prawns (Dry & Gravey) 37 (Gro/BL2) P SHo0n-9

10- Chilli Prawns (Dry & Gravey) 38 (Gro0/10L0) JLLAIU Spron It
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Chicken

SR Ju,
01- Chilli Chicken 31 Jelaluelaa .
02- Ginger Chicken 31 Juaijlualaa .F
03- Garlic Chicken 31 gilualaa P
04- Honey Chilly Chicken 31 Juusllg Jeldlu alaa L€
05- Schezwan Chicken 31 Ulojuiri alaa .0
06- Sweet & Sour Chicken 31 ala yaolaglaa N
07- Crispy Fried Chicken in 31 oups Lo elaa WV

Oyster Sauce Sjalldaln &o

08- Shreaded Chicken 27 jlaall&idoclaate

with Vegetables
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Beef
SR Ju,
01- Chilly Beef (Dry & Gravey) 30 (@10 / WLa) pluitipa) .
02- Ginger Beef (Dry & Gravey) 30 (Gro / WLa) Jraipluoal .M

03- Garlic Beef (Dry & Gravey) 30 (1o / W) gL ) P
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stir Fried Vegetables
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Vegetables
SR UL,

01- Sweet & Sour Vegetables 22 9la paola juas
02- Gobi Manchurian ( & Gravey) 24 (Gro /L8L2) Ubjglilio Spaj .M
03- Mushroom Manchurian 24 (L= s b |7

(Dry & Gravey)
04- Chilly Gobi (Dry & Gravey) 24 Ja Jalaly 6paj L€
05- Vegetables In Hot Garlic Sauce 22 ojlali pglll dnlnly jLas .0
06- Sweet & Sour Paneer 24 ¢layaoladim 0
07- Sliced Vegetables With Mushroom 24 PoHbloll &o JLAA ASIpD .V
08- Chilly Paneer (Dry & Gravey) 27 (@ro/0Ln) jlall Jaloly dius WA
09- Paneer Manchurian (Dry & Gravey) 27 (Gro/0Ln) Ulngditio priy .9
10- Baby Corn Manchurian 27 Uljguitio 8)3 -I*

(Dry & Gravey)
11- Chilly Mushroom (Dry & Gravey) 24  (Gro/Wla) jladl J21OJU pguilo I
12- Chilly Baby Corn (Dry & Gravey) 27 (Gro/Loln) JaJl Jldlyoja .IF

13- Veg Manchurian 24 UbJoditio wigpas I
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Rice
SR UL,

01- Vegetable Fried Rice 22 JaAy o i
02- Egg Fried Rice 23 VALY odrn i .0
03- Chicken Fried Rice 24 ey oy ji K
04- Schezwan Egg Fried Rice 24 uALU Ulgjuii jji - €
05- Schezwan Vegetable Fried Rice 24 Ja Ay Ylgjudii jji - .0
06- Schezwan Chicken Fried Rice 25 elaaly Ylgjuini ji .1
07- Singapore Fried Rice 22 aygesiwlladyinllole pldoji .V
08- Sea Food Rice In Oyster Sauce 27 Jao faln &o upay ji- A
09- Prawns Fried Rice 31 G oIl Ldn j)i =
10- Mixed Fried Rice 31 Juiio pigm i "
11- Schezwan Prawns Fried Rice 31 G0l Lol Ulgjuii ji Al

Ir

12- Schezwan Mixed Fried Rice 31 JAubioll Lol Ul i jji -
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Noodles
SR b,

01- Vegetable Noodles 20 JLAAIU duiin digrao
02- Chicken Noodles 22 eloalu duiin digrao .M
03- Egg Noodles 22 VAL duitn digpae P
04- Schezwan Chicken Noodles 23 @laaly Ulojuiini digyao €
05- Schezwan Veg Noodles 23 JLAAIU Ulojulli digiao 0
04- Prawns Noodles 28 GHoalu dyiyn digrao
05- Hakka Mixed Noodles 31 dlauhio Grivn Laa digao Y
06- Mixed Noodles 31 dlaiiio uitm digrao A
07- Schezwan Mixed Noodles 32 dlaiiio Ulojuiti digrao  .Q
08- Chinese Choupsy 32 odn g [
09- American Choupsy s VAol puguiri LI

10- Chinese Chowmeen 29 duivnll @83l Gle (oguiri LI
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Cool Drinks

SR Ju,
01- Water S/size 1 épenolo
02- Water B/size 2 Spusolo
03- Soft Drinks 3 wjlé Wlyguite I
04- Fresh Lime Juice 6 ejlb Ugod pac €
05- Cucumber Juice 7 A e 0
06- Sweet Lime Juice 11 ¢laUgod puac 0
07- Sweet & Salt Lesy 11 doglglagaiayd V
08- Apple Juice Fresh 14 eWipne A
09- Pineapple Juice 15 wwlll prne .9
10- Cocktail Juice 13 JLisgAh pnc
11- Pomegranate Juice 15 Ulol punc I
12 -Saudi Cooler 28 Ubtold \gagw f







O

iy all gebhy
\/ILLAGE

RESTAURANT

GUglall

Desserts
SRJL
01- Ice Cream Cone 4 oA ours i
02- Ice Cream Bar 3 s uwiws  -F
03- Gulab Jamun 7 (6yaia Wlgla) Jola wigs P
04- Ice Cream ( Any One) 7 s uwill (o Wylial €
05- Fruit Salad 9 aslgs @nliy .0
06- Shammam Milk Shake 10 wtlall §g@a0 olodd
07- Fruit Salad With Ice Cream 12 s Ul Go atlgo dalw .V
08 Chef's Special Milk Shake dualall Couill ddyph ble §92a0 Ll A
(Mixed Fruit Milk Shake) L (CLlub o daalall dnlisg)
09- Dates & Nuts Sunday 12 Wlpnaoll g poill - 9
10- Milk Shake 13 §92a0 Lurla I
11- Falooda 18 8agJLo . II




