PRI

HYDERABAD

SOCIAL LAB

o BCFOF(‘ 01‘dcring, p]C:lSC ]C[ us 1\’1’10\\" yOl.lI' (1i€tlll'}' prcfercncc‘s { ]

I1am - 11pm

AppetiZCTS (Tandoori Dishes between 3:30pm - 7pm unavailable)
H;

BOMBAY GRILLED ALOO * Spiced potato masala, tamarind & mint chumey @ ) &
PAPDI CHAAT NACHOS * Guacamole, refried beans, sour cream @ % )

MUDDA PAPPU ARANCINI ¢ Rice balls stuffed with lentils, mango pickle foam ﬂ & g)
VEGETABLE KURKURE * Crispy vegetables, dahi chutney, mint dip @ & )

VADA PAV  Potato fritter, wheat bun, chutney, masala @ % )

NAWAB'S BURGER ¢ Chicken / Lamb @p- $ g)

TACO 040 * Pulled Pathar ka Gosht, pickled onion salsa, gherkin créme @m- /9 ) $
HALEEM CUPS « Puff pastry cups, spiced haleem & crispy onions G- /9 &) §

CHITTI GARELU w ANDHRA KODI KURA * Lentil doughnuts, chicken curry @p.- 6

MEEN POLLICHATHU « Banana leaf wrapped pomfret, coconut @ )
KARAM PODI CHICKEN POPCORN ¢ Andhra-spiced crispy chicken, brava sauce @p- $

CRISPY SHRIMP * Spicy mayo am- () )

LAL MIRCHI KA BHARWANI MURGH « Red capsicum, chicken, nuts, apple cream chutney @~ 5] (A

Sushi

—

SUSHI PLATTER O»- @ & ) &7

VEGETARIAN SUSHI PLATTER & & &7

Pizzas
2 3

PANEER MAKHANI * Unaged cheese, seasonal vegetables gas

GUNTUR CHILLI CHICKEN * Bell peppers G-

@ Vegetarian O~ Non-vegetarian Gluten Dairy  TA Nuts Eggs Shellfish <> Pescatarian g7 Soy Meat
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® Before ordering, please let us know your dietary preferences @

@ I1am - 11pm

Mains
+

MARAG * Chicken or Mutton Hyderabadi curry, cashews, yoghure @~ /3 )
HYDERABADI MUTTON MASALA * Nizami style lamb curry, aromatic spices G- /9 )
MALABAR FISH CURRY * Kerala fish curry, coconut milk, spices G- > ()

JHEENGA NIZAMI * Prawns , Deccan spices @ D )

LAMB CHOPS * Sous vide Chettinad Lamb, gun powder @~ /9 §) TA

@ Vegetarian OB~ Non-vegetarian Gluten Dairy TA Nuts () Eggs Shellfish <> Pescatarian g7 Soy Meat



