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@ 12pm - 11pm

Saiad

CURRIED CHICKPEA SALAD ¢ Chickpeas, mango, apple, coconut, spiced dressing @

NUTS & FRUIT SALAD - Kale, lettuce, cranberries, walnuts, grapes, goat cheese @ £

Soup

TAMATAR TULASI SHORBA - Tangy tomato broth, spices @
MURGH YAKHNI SHORBA « Kashmiri-style chicken broth o»- &)

HYDERABADI LAKSA « Coconut curry soup (prawns optional ) @ (A &7

Appetizers (Tandoori Dishes between 3:30pm - 7pm unavailable)
+

HYDERABADI PANEER * Yogurc-marinated spiced pancer @ £

NAWABI SUBZ SEEKH * Nizami-style vegetable skewers @ % H)2)

ZAFRANI PANEER TIKKA * Saffron-infused paneer tikka @ £) 2

DESI VEGETABLE BUTTY + Crispy vegetables patty, lettuce, spiced mayo % £
BARKAS PATTHAR KA GOSHT * Stonc-grilled lamb, green papaya marinade - £
ROYYALA VEPUDU PAROTTA * Andhra-style spicy shrimp om- @ %

GODAVARI CHEPALA TAWA FRY * Spiced sauteed fish O»- & <t

DECCAN CHICKEN « Spicy, fried chicken om-%

CLASSIC TANDOOR CHICKEN BUTTY ¢ Lettuce, masala mayo 0»- % ) (©
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Mains
+

NIZAMI TARKARI HANDI * Mixed vegetable curry @ )

SUBZ KOFTA CURRY - Vegetable dumplings, tomato cream gravy @ & )

PANEER KADAI « Spiced paneer curry @ &)

GUTTI VANKAYA « Brinjal spices curry @ @

VEGETABLE PORIYAL « Seasonal vegetables, coconut tempering @

AVIAL - Coconut, yogurt vegetable curry @ §)TA

DAL MAKHANI ¢ Black lentils, butter ¢ cream @ ()

DAL PAPPU - Garlic-tempered lentils @ &)

VEGETABLES IN CHILI BASIL WOK # &7

PAYA SHORBA + Slow-cooked lamb in a rich, spiced bone broth served with dosa &
GONGURA MAMSAM ¢ Lamb, sorrel leaves &

HYDERABADI DUM KA MURGH « Chicken, gravy om-5@

ANDHRA CHEPALA PULUSU - Spicy, tangy fish curry @m»- <=

ROYYALA KURA ¢ Prawns, onion-tomato

HYDERABADI DUM BIRYANI « Vegetables, chicken or mutton, mirchi ka salan, raica @ B
THAI CURRY « Vegetables, chicken or prawns, green, red served with jasmine rice @ =4
STIR-FRIED RICE * Vegetables, chicken or prawns @ & ¥

STIR-FRIED NOODLES * Vegetables, chicken or prawns @ & ¥

CLASSIC CLUB SANDWICH * Chicken coleslaw, lettuce, tomato, cucumber, bacon, fried egg 0w~ % H (©

GRILLED SANDWICHES * Herb roasted vegetables, desi chicken, cheese, green apple @ G»-%)

@ Vegetarian Non-vegetarian Gluten ) Dai Nuts  (©© Eggs QD Shellfish Pescatarian Soy ¢ Meat
& 4 gl Dairy 88 Y



PRI

HYDERABAD

THE PEARL

® Before ordcring, p]ease let us know your dietnry pref‘ercnccs (

DINl\IER

Breads (Tandoori Breads between 3:30pm - 7pm unavailable)
+

TANDOORI ROTI * Traditional clay oven bread @ %

NAAN + Plain, Butter, Garlic - Soft leavened bread @ %6
LACHHA PARATHA + Layered, flaky whole wheat bread @ % £)
STUFFED KULCHA * Soft bread with flavorful filling @ & &
BAJRA ROTI * Gluten-free millet flacbread @

OLD CITY NAAN KULCHA « Hyderabad-style traditional bread @ % &)

Chaval

+
PULAO - Vegetable, jeera, green peas @ 5

STEAMED RICE ¢ Basmati or Sona Masuri @

CURD RICE * South Indian-style yogurt rice @ )
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