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BREAKFAST/SNACKS/QUICK BITES AN NAM

SNACKS/QUICK BITES

B E——

CLASSIC DOSA

¢| Plain Dosa
Crispy South Indian rice crepe served with
chutney and sambar.

=] Pepper Plain Dosa

Plain crispy dosa topped with crushed black pepper.
s/ Mysore Plain Dosa

Crispy dosa spread with Mysore spicy chutney.

=] Masala Dosa
Dosa stuffed with spiced potato filling.

'« Onion Masala Dosa
Dosa stuffed with spiced potato filling.

s Butter Masala Dosa
Masala dosa topped with butter.

o] Ghee Signature Dosa
Crispy dosa roasted with pure ghee for rich flavor.
e Set Dosa (3 pcs)

Soft and fluffy mini dosas served as a set with
chutney and sambar.

o] Ragi Dosa
Healthy dosa made from finger millet flour.

] Plain Rava Dosa
Crispy semolina dosa served with chutney
and sambar.

'*l Masala Rava Dosa
Rava dosa with potato masala filling.

CHEF'S SPECIAL DOSA

| Paneer Dosa
Dosa stuffed with paneer filling.

s Paneer Masala Dosa

Dosa stuffed with paneer and mild spices.
| Pepper Masala Dosa

Masala dosa with spicy black pepper flavor.

o Mysore Masala Dosa
Dosa with spicy Mysore chutney and potato filling.

@ Mushroom Masala Dosa
Dosa stuffed with sautéed mushrooms and spices.

Dosa filled with Indo-Chinese style vegetables.

] Paneer Schezwan Dosa

Dosa stuffed with paneer and spicy Schezwan sauce.
] Manchurian Dosa

Fusion dosa topped with vegetable Manchurian filling.

o Schezwan Cheese Dosa
Dosa with Schezwan sauce and melted cheese.

»| Rava Butter Masala Dosa
Crispy semolina dosa topped with butter and
stuffed with flavorful potato masala.

e Rava Paneer Dosa

Golden crispy rava dosa filled with spiced paneer
stuffing and aromatic herbs.

s Chicken Keema Dosa
Dosa filled with spiced minced chicken.

o Mutton Keema Dosa
Dosa stuffed with flavorful minced mutton masala.

* Prawn Masala Dosa
Dosa filled with spicy prawn masala.
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UTTAPAM SPECIAL

« Masala Uttapam (2pcs) 3120
Thick soft dosa topped with spiced potato masala.

* Onion & Tomato Uttapam (2pcs) 3120
Fluffy uttapam topped with fresh onion and tomato.

# Cheese & Chilli Uttapam (2pcs) 7150
Uttapam topped with melted cheese and spicy chilli.

= Paneer Uttapam (2pcs) 3160
Soft uttapam topped with spiced paneer and herbs.
PARATHA SPECIAL

< Plain Paratha (2 pcs) with Curd & Pickle 3140
Stuffed or plain whole wheat paratha served with
curd and pickle.

* Aloo Paratha (2 pcs) with Curd & Pickle 170
Stuffed potato paratha served with curd and pickle.

. Gobi Paratha (2 pcs) with Curd & Pickle 3170
Cauliflower stuffed paratha served with curd and pickle.

« Paneer Paratha (2 pcs) with Curd & Pickle <190
Paneer stuffed paratha served with curd and pickle.

o Kuttu Paratha (2 pcs) with Curd & Pickle 3140
Paratha made with buckwheat flour, light and flavorful.

«/ Onion Paratha (2 pcs) with Curd & Pickle 70
Crispy paratha stuffed with spiced chopped onions.

¢ Poodina Paratha (2 pcs) with Curd & Pickle %70
Whole wheat paratha flavored with fresh mint leaves.

® Chicken Kuttu (2 pcs) Paratha with %200
Curd & Pickle
Paratha stuffed with spicy minced chicken filling.

« Malabar Paratha (2 pcs) with Curd & Pickle 3200
Layered flaky Kerala-style paratha made with refined flour.

« Kerala Paratha (2 pcs) with Curd & Pickle 3200
Soft layered South Indian paratha served crispy and buttery.

o Idli (3 pcs) with two types of chutney & sambar %89
Soft steamed rice cakes served with chutney and sambar.

«] Mini Sambar Idli 3100
Bite-sized idlis soaked in hot flavorful sambar.

o] Podi Idli <110
Idlis tossed with spicy South Indian podi powder and ghee.

o Fried Idli 140
Deep-fried idli pieces tossed with spices and curry leaves.

o Chilly Idli 2170
Idlis tossed in spicy Indo-Chinese chilli sauce.

] Kanjhi Poori Idli <170

Idli served with crispy puri pieces and flavorful gravy.

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com




® ) A LA-CARTE

BREAKFAST/SNACKS/QUICK BITES AN NAM

SNACKS/QUICK BITES People | Culture | Food
NORTH INDIAN m
[+ Poori Sabji (3 pcs) 90 = Phalhar 3140
Dgep-fr|ed wheat bread served with Refreshing sweet yogurt-based drink with
spiced potato curry. dry fruits and mild flavors.
# Chole Bhature (2 pcs) with 2180 #] Srikhaniji 140
Pickle & lachha onion A thinner sweet yogurt ::!rink éimilar to lassi
Fluffy fried bread served with spicy chickpea but lighter and flavored with spices or saffron.
curry, pickle, and onion. o] Buttermilk 110
+ Dahi Vada (3 pcs) with Aloo Dum Z80 Ch;lied spi;r:ed yogurt drink with cumin
Soft lentil d i t q and curry leaves.
Soffere bt TV e < Sweet Lass 140
o N Thick and creamy sweet yogurt drink served chilled.
e/ Vada (3 pcs) with two types of 2100 = Salted Lassi 7140
chutney & sambar Refreshing salted yogurt drink with mild spices.
Crispy lentil fritters served with « Filter Coffee & Bread Toast Combo 7170
chutney and sambar. South Indian filter coffee served with
sl Aloo Chop (3 pcs) 70 buttered toast bread.
Deep-fried potato fritters with spices.
+ Pav Bhaji (2 pcs) 150 CHOICE OF YOUR SANDWICH
Spicy mashed vegetable curry served with = : .
buttered pav bread. I Club Sdaﬂtil::IChI:VdEgF/ Chll::l;e_n) 159/199
B Veg Upma A Sj r::'sd sifrlwiciawitie'i ﬁlli: e::fc t}urri.:::ice
Savory semolina dish cooked with y , _ , 60Y '
vegetables and spices served with crispy fries
o Grilled Sandwich (Veg / Chicken) e
PAKODA SPECIAL served with salted French fries
: Toasted sandwich with melted filling and
*] Gobi Pakoda 170 Crinchy tekie
Deep-fried cauliflower fritters coated with ) Plain Sandwich (Ve Chicken
spiced gram flour batter. F \ (Veg / : ) 3129/169
s Onlon:Pakods 2170 served with salted French fries
Pt 4 : ; _ _ Simple and fresh sandwich served with salted fries
Crispy onion fritters mixed with
spices and gram flour. CHOICE OF YOUR ROLLS
 Mushroom Pakoda 3220 « Veg Kathi Roll 160
Mushrooms dipped in spiced batter and Soft wrap filled with spiced vegetables and sauces
deep fried until crispy. s Egg Roll 7160
SNACKS SPECIAL Classic streetstyle roll with egg layer and spices
B '] Paneer Kathi Roll (Achari Paneer / Crispy Chilli Paneer) 180
°] Samosa 325 Roll stuffed with flavorful paneer in your choice of style
CrisRy pastly Mileg withigpiced potato andpeas e Chicken Kathi Roll (Achari Chicken Tikka / Crispy Schezwan Chicken) 200
s] Veg Cutlet 25 Juicy chicken wrapped with spices and sauces in
Crispy vegetable patties served with chutney. your preferred flavor
«| Dal Vada Z60
Crunchy deep-fried lentil fritters served CHOICE OF YOUR EGGS
with chutney. :
Soft and fluffy fried dumplings made with Fn:ed egg with runny yolk cooked on one sid
spiced batter. * Fried Egg 3110
st lassic pan-fried egg cooked until set
* Medu Vada %30 :
Traditional South Indian lentil . |\I/|:SH|EI PME|E1Z1:E r 2 _ 110
donut-shaped fritters. Eht;lli?aﬂ?;igi;{;zare with eggs, onion,
s Omelette Bread %100 L
‘ * Masala Cheese Omelette 3150
Bread served with freshly prepared BT O
2 EBEE:H;E:EHE' 290 cheese and seasoning
= )
& o Chicken Cheese Omelette 7170

Soft burger bun filled with vegetable
patty and sauces.

Omelette stuffed with seasoned chicken
and melted cheese

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com
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CHOICE OF YOUR BREADS

s Plain Bread
Freshly sliced soft bread

] Bread Toast

Crispy toasted bread slices
# Garlic Bread

Toasted bread with garlic butter flavor
] Garlic Cheese Toast

Crunchy toast topped with garlic butter
and melted cheese

» Combo BF Option 1 1dli(1), Upma (%), Mini Dosa (1), Sambar & Chutney, Tetra Juice.

sl Combo BF Option 2  1dli(2), vVada (1), Mini Dosa (1), Sambar & Chutney.

s Combo BF Option 3  Poori (2), Bhaji, Semiya Upma (%), Sambar & Chutney.

People | Cubtune | Food
Z99 s Watermelon Fresh Juice 110
Refreshing juice made from fresh watermelon
3120 s] Mixed Fruit Fresh Juice 140
Blend of seasonal fruits for a natural sweet taste
3150 « Vanilla Milkshake 3100
Classic creamy milkshake with vanilla flavor
AT =] Strawberry Milkshake 3120
Sweet and fruity milkshake with strawberry flavor
o] Chocolate Milkshake 3140
Rich and creamy chocolateflavored milkshake
<149
<129
119
149

s Combo BF Option 4  Bread Toast (2), Omelette (1), Cut Fruit, Tetra Juice.

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333

Download Menu from www.annamodisha.com
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« Aloo tikki Burger

= Aloo tikki Burger with Cheese

| Veg tikki Burger

ol Veg tikki Burger with Cheese

s Chicken tikki Burger

e Cheese Pizza

#] Onion with Capsicum
e Onion with corn

] Farma house Pizza
= Mixed Vegetable Pizza
| Peppy Paneer Pizza

] Chicken Pizza
] Chicken with Vegetables

'« Kadai Chiken Pizza
el Mixed Chicken Pizza

e Cheese Pizza

= Mixed Vegetable Pizza
=] Farm House Pizza

= Peppy Paneer

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333

BURGER SPECIAL

| Chicken tikki Burger with Cheese burg

SMALL PIZA SPECIAL

CHICKEN PIZA SPECIAL

MEDIUM PIZA SPECIAL

Download Menu from www.annamodisha.com
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'HEALTHY DIET COMBO

Using premium organic
ingredients that meet

quality control standards.

Food plans are
customized to meet
your nutritional needs
and preferences.

High in Protein,
Low in
Carbohydrates.

No added
Preservatives

* Veg Value Combo
Veg Paneer Sandwich+Yogurt (50 ml)+Sprout Salad

] Superfood Bowl
3 Types of Sprouts+2 Types of Berries+2 Types of Nuts

* High Protein Premium
Blue Berry or Strawberry and Yogurt, Protein Shake, Fruits Salad

e, Budget Combo
Boiled Egg (2 Eggs)+Bournvita+Fruits Salad

/ Value Combo
Masala Oats+Boiled Eggs (2 Eggs)+Watermelon Juice/Pineapple Juice

e/ Regular Combo
Chicken Sandwich+Scrambled Eggs+Watermelon Juice/Pineapple Juice

s Premium Combo
Sprouts Salad+Egg and Chicken Sandwich+Watermelon Juice/Pineapple Juice

«] Premium Protein Combo
Fruits Salad+Chicken Breast and Vegetable Saute+Watermelon Juice/Pineapple Juice

A perfect choice for those who want a light, balanced and nutritious meal. Prepared with
less oil and fresh ingredients, it keeps you energetic without feeling heavy.

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com
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) SOUTHINDIAN 4

+| Chicken Pepper Dry
Tender chicken pieces sautéed
with black pepper and Indian
spices, served hot and spicy

o Mysore Chilli Chicken
Boneless chicken marinated in
South Indian spices and deep-fried
with tangy chili sauce

| Lassoni Murgh Tikka

Chicken marinated with garlic,
yogurt, and spices, grilled to
perfection in clay oven

sl Chicken 65

Classic deep-fried chicken bites
marinated with chili, ginger, and
aromatic spices

| Andhra Chicken Fry

Spicy Andhra-style fried chicken
tossed in traditional masalas

*| Chicken Ghee Roast

Chicken cooked in ghee with rich
spice blend for a deep, flavorful taste

*| Chicken Sukka (Dry)

Dry spiced chicken cooked with South
Indian style masalas and fresh herbs

o Fish Fry (South Style)

Fresh fish marinated with traditional
South Indian spices and shallow fried
to perfection

* Prawn Ghee Roast

Juicy prawns roasted with aromatic ghee
and a blend of Indian spices

L ODIA__ 2

« Mutton Sukha (Dry)

Tender mutton cooked with traditional
Indian spices until dry and flavorful

| Chingudi Bhaja
Fresh prawns fried with light masala and
a hint of mustard flavor

s Desi Chicken Fry
Authentic Odia-style chicken deep-fried
with aromatic spices

*/ Chicken Pakoda

Chicken pieces coated in spiced gram flour
batter and deep-fried to a golden crisp

* Machha Besara

Fresh fish cooked in a traditional Odia
mustard and spice gravy

| Fish Pakoda

Fish pieces coated with spiced batter and
deep-fried till crispy

*| Fish Cutlet

Soft fish patties with herbs and spices,
lightly breaded and fried

STARTER
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\INDIAN

Paneer Chatpati

Paneer cubes tossed in tangy,
mildly spiced sauce for a burst of flavor

Paneer Pakoda
Cottage cheese cubes coated with spiced gram
flour and deep-fried

Chhatu Bara

Mushroom patty tawa fried

Veg Pakoda

Seasonal vegetables dipped in spiced gram
flour batter and deep-fried

Kobi Pakoda

Crispy cauliflower fritters with a hint of
carom and chili spices

Baigani (8 pcs)
Eggplant slices coated with spiced
batter and deep-fried

Methi Corn Kebab

Coarsely minced vegetable with corn
fenugreek flavoured kebab cooked in
clay oven

'Hariyali Paneer Tikka

Cottage cheese with rich coriander and
mint marination cooked to perfection in
clay oven

'l Achari Paneer Tikka

Cottage cheese with Indian pickling spices
yoghurt marination cooked in clay oven

Hariyali Seekh Kebab

Minced meat with fresh coriander, mint,
and spices grilled on skewers

| Chicken Malai Tikka

Boneless chicken with creamy yogurt and
cheese marination, grilled in clay oven

' Tandoori Jhinga

Fresh prawn marinated in lemon juice
spices and cooked in clay oven

'Machhi Amritsari

Punjabi fish preparation marinated with
chilli powder spices and deep fried

'Sarson Mahi Tikka

Boneless fish cubes marinated with mustard
garlic and yogurt cooked in clay oven

' Tandoori Chicken (Half)

Half chicken marinated in yogurt and spices,
roasted in clay oven

' Tandoori Chicken (Full)

Full chicken marinated in yogurt and spices,
roasted in clay oven

] Chicken Kali Mirch Malai Tikka

Boneless chicken marinated with yoghurt black
pepper cooked in clay oven

'Highway Murgh Tikka

Chicken soaked in red tandoor marination
cooked in clay oven

' Bharwan Tangdi Kebab

Drumstick stuffed with spiced chicken
mince cooked in tandoor

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333

Download Menu from www.annamodisha.com
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o Mutton Seekh Kebab 480 ] Veg Spring Roll 3280
Minced lamb with Indian spices rolled Finely chopped vegetables rolled in thin
on skewer cooked in tandoor pastry and deep-fried until golden
 Hariyali Fish Tikka 2460 */Veg Manchurian (Dry) 3260
Fish marinated with fresh herbs and Vegetable balls tossed in tangy Indo-Chinese
spices, cooked in clay oven sauce, served dry
« Paneer Tikka 290 | Chilli Paneer (Dry) 3220
1 : : Crispy paneer cubes in a spicy, tangy
Cottage r:hee'se cub_es marmated‘ in sauce served diy
yogurt and spices, grilled to perfection | =
< Malai P Tikk */ Chilli Mushroom 3239
sl fvialal Faneer likka 3290 Crispy mushrooms stir-fried with chili and spices
Cottage cheese marinated in cream, _ .
mild spices, and grilled in clay oven * Gobi Manchurian 3160
« Stuffed Tandoori Mushroom #9280 Crispy cauliflower tossed in flavorful tangy sauce
Mushrooms stuffed with spiced paneer I Paneer 65 X220
mixture, roasted in clay oven Spiced paneer cubes deep-fried until golden and crisp
Greeri vegetable patties with peas; spinach, Spiced paneer cubes deep-fried until golden and crisp
and herbs, grilled to perfection '* Prawn Salt And Pepper 500
= Dahi Ke Kabab 7250 Wok tossed tiger prawn with oriental spices
Creamy yogurt-based kebabs with subtle *! Lemon Chilli Prawn 3500
Indian spices, lightly fried Prawn tossed with lemon and chilli
s/ Fried Chicken Kebab 3250 I Chilli Chicken <390
Crispy chicken skewers marinated in Chicken tossed in red chilli sauce with
traditional spices and deep-fried FEpGI g Sriton
s/ Hariyali Chicken Tikka Z300 *l Chicken Taipei | 390
B lace ibatins i ol sabs § fo conf b Crispy fried chicken tossed in sweet and sour sauce
mint, and spices, grilled in clay oven * Drums Of Heaven =~ 3390
o Achari Chicken Tikka 300 A Chu;!-qen wlnglel:-dE:p fnsed with chilli oriental sauce
Chicken marinated in Indian pickling spices BE! Inese Chic en atay : <390
and yogurt, roasted in clay oven Chicken skewers grilled and served with peanut sauce
e ] Chicken Spring Roll 3300
. angdl Kebab * _ | <320 Filled with spicy chicken and vegetables, crisped
Chicken drumsticks marinated in aromatic to perfection
spices, grilled in clay oven *l Kungpao Chicken 380
e/ Chicken Seekh Kebab 7280 Stir-fried chicken with peanuts, chili, and a
Minced chicken blended with herbs and tangy sauce
spices, grilled on skewers | Thai Grilled Fish 430
#| Chicken Sikampuri 3350 Fresh fish fillet marinated in Thai herbs and
Spicy chicken cooked in North Indian style grilled to perfection
masala, garnished with herbs | Chicken Lollipop 3390
«+ Sikandara Chicken 7380 Deep-fried chicken wings coated with spicy batter
Boneless chicken cooked in rich spices ' Dragon Chicken 3400
with a hint of cream Crispy chicken pieces in fiery sweet and spicy sauce
*] Chicken Steam Kebab 3320 *I Crispy Chicken 3380
Steamed chicken skewers with delicate Golden-fried chicken pieces, perfectly crisp
spices and soft texture on the outside
! Chicken Manchurian (Dry) 3360
Tender chicken cubes stir-fried in spicy
v Indo-Chinese sauce, dry style
« Crispy Baby Corn X280 =] Chicken Wings (Hot Garlic) 3380
Salt n pepper / Chill Chicken wings tossed in spicy garlic sauce
. Vegeta ble Salt N Pe pper 2260 for a fiery flavor
Seasonal vegetables‘ sautéed with salt, « Chilli Fish 420
pepper, and aromatic herbs Crispy fish pieces coated in spicy
] Crispy Chilli Honey Potato %210 Indo-Chinese sauce
Cr!sp*;r p:::.tatu cubes tossed in sweet and « Fish Finger 400
ey CAB T ROET SAUCY Crispy fish sticks served with tangy dipping sauce
'l American Corn Fry 3280 g
Corn kernels lightly spiced and fried for a ] Chilli Prawn 3480

crunchy snack

Prawns stir-fried in hot and tangy chili sauce

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com
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| CONTINENTAL 2

s Vegetable Cheese Nugget

Served with tomato salsa

| Boiled Vegetable
Simple, healthy seasonal vegetables boiled
and lightly seasoned

¢, Mini Vegetable Croquette (6 pcs)
Crispy mini crogquettes stuffed with
spiced vegetables

=] Chicken And Cheese Nugget

Crispy chicken nuggets stuffed with
melted cheese

«| Herbed Fish Finger (8 pcs)
Fish fingers seasoned with herbs and
lightly fried

| English Fish And Chips
Batter fried fish served with tartar sauce
and malt vinegar

+ BBQ Chicken Wing

Chicken wings marinated and grilled with
barbeque sauce

ol Harissa Grilled Chicken

Chicken strips grilled with harissa sauce
and herbs

| Veg Clear Soup
Light and comforting soup with vegetables in
a clear broth

=] Tomato Basil Soup
Smooth tomato soup flavored with fresh basil

'» Veg Manchow Soup
Spicy IndoChinese soup with vegetables and
crispy noodles topping

'»| Veg Hot N Sour Soup
Tangy and spicy soup with mixed vegetables
»] Veg Sweet Corn Soup

Mild and creamy soup with sweet corn and
vegetables

sl Veg Lemon Coriander Soup
Refreshing soup flavored with lemon and coriander

s Veg Tom Yum Soup

Thaistyle hot and sour soup with aromatic herbs
o, Cream of Mushroom Soup

STARTER
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Rich and creamy mushroom soup with smooth texture

s Veg Thukpa
Hearty noodle soup loaded with vegetables in
flavorful broth

o Chicken Clear Soup
Light chicken broth with subtle flavors and herbs

o/ Chicken Manchow Soup
Spicy chicken soup topped with crispy noodles

o/ Chicken Hot N Sour Soup

Tangy and spicy chicken soup with bold flavors

179

3149

3149

3149

o Chicken Sweet Corn Soup
Comforting soup with chicken and sweet corn
¢ Chicken Tom Yum Soup
Thaistyle chicken soup with hot & sour taste

¢ Cream of Chicken Soup
Rich creamy soup made with tender chicken

o/ Mix Thukpa (Chicken / Prawn)

Wholesome noodle soup with chicken or
prawn in flavorful broth

‘e Badi Chura

Traditional Odia crushed lentil dumplings
mixed with mustard oil, onion & spices

's] Aloo Bharta
Mashed potatoes blended with mustard oil,
onion, green chilli & herbs

Sweet and tangy chutney made with
tomato and dates

o] Dahi Baigana
Fried brinjal pieces served in seasoned curd
with traditional tempering

'e] Baigan Bharta

Smoky roasted brinjal mashed with
spices, onion & herbs

Smooth and buttery mashed potatoes with
a creamy texture

's| Cajun Spiced Potato Wedges

Crispy potato wedges tossed in
bold Cajun spices

‘o] French Fries

Salted / Herbed parmesan /
Spicy garlic / Indian achari

'e] Spicy Potato Poppers

Crunchy bitesized potato balls with
a spicy filling

's] Rosted Papad

'« Masala Papad

SNACKS/QUICK BITES

) Noodles (Hakka / Singapore / Chilli Garlic / Sichuan)

Flavorful stir fried noodles tossed with vegetables,

sauces & aromatic spices in your choice of style

' Chowmein

Stir fried noodles with vegetables and herbs

' Pasta (Choice Of Shape & Sauce)

Penne/Spaghetti/Fusilli with Arrabbiata/Alfredo/
Aglio Olio/Pesto/Mix

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com
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MAIN COURSE

Mushroom and onion shallow fried with spices

Mushroom onion and capsicum tossed in thick
tomato gravy with spices

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com

L sominouw 3 s
s Chicken Chettinad 7320 ] Vegetable Chakabhaja 3220
Spicy Chettinad style chicken curry cooked Round cut vegetables marinated and shallow fried
with roasted spices and coconut. ] Kaju Paneer 3290
« Andhra Fish Curry 320 Soft paneer cubes cooked with rich cashew nut gravy
Tangy and spicy curry made with tamarind, and aromatic Indian spices
chilies, and traditional spices. ol Matar Paneer <300
| Paper Fish Curry 2320 Cottage cheese and green peas simmered in
Light and flavorful fish curry with thin gravy creamy tomato-based curry
and aromatic spices. ¢ Santula 220
sEggCury 2150 ekt o e
:s;it; iiiiéﬁ_ke{j in a rich onion, tomato, 5 Pariba Ghanta R - 950
+ Mutton Chetnadu 7410 Seasonal v%getr:fbles cooked |n. Odia-style spiced gravy
Traditional Chettinad style mutton curry with | Gota Bhindi Tawa Bhala <200
bold spices and roasted masala. Whole okra pan-fried on tawa with mild Indian spices
] Janhi Aloo Posta
= Pfawn Korma _ 3430 Ridge gourd and potatoes cooked with nutty =
Juicy prawns cooked in a creamy coconut and poppy seed paste
CaShEVf g Y ol g '»l Matar Chuin Aloo And Vadi Besara 3240
»] Lokki Chana Dal Curry 190 Peas, potatoes, and lentil dumplings cooked in
Bottle gourd cooked with chana dal in a mildly mustard seed-based gravy
spiced traditional gravy. * Rohi Machha 2380
s Janhi Buta Dali <190 Options: Tawa bhaja / Masala / Besara / Jhola
Ridge gourd and roasted gram cooked with ] Chingudi 500
aromatic spices in a homestyle curry. Options: Besara / Tarkari / Masala / Dalma
0 Onkava Masala X200 '»/ Chuna Machha 3380
Brinjal (eggplant) cooked in a rich onion, Options: Bhaja / Besara
tomato, and masala gravy. '] Chicken 3400
= Dondakaya Masala 3200 Options: Tarkari / Kassa
lvy gourd stir-fried with spices and masala o] Mutton <470
for a flavorful dish. Options: Tarkari / Kassa
« Bhindi Podiyal 7200 * Dahi Machha 3390
Okra cairtéed with coconiit and Sotith Fish cooked in yogurt-based mild and tangy gravy
Indian spices.
o] Kuttu Curry <230 m
:\mx?d vegeta ples clnuked with coconut, i Kadhai Danear 7300
entils, and mild spices. _ :
——, Cottage cheese and capsicum cooked in freshly
ol T'x V:g Kur;?a = 230 ground spices and tomato
ssorted vegetables cooked in a cream ,
coconut andgcashew gravy. ; */ Paneer BUttFT.r Masa.[a. <300
Cottage cheese simmered in rich tomato gravy
'l Mushroom Pepper Fry 3320 with butter and cream
Mushrooms stir-fried with black pepper, '*l Hyderabadi Paneer 300
curry leaves, and spices. Cottage cheese and vegetable preparation with
spices curry leaves and thick gravy
m *] Paneer Bhuriji 3290
Cottage cheese scramble with spices and
sl Chhena Matar Tarkari X300 green chillies
Cottage cheese dumpling and green peas s/ Shahi Paneer 330
in tomato gravy Paneer cooked in rich, creamy gravy with nuts and
| Aloo Potala Rassa 2240 aromatic spices
Potato and pointed gourd in thick onion '»l Paneer Methi Lababdar 3300
tomato gravy Paneer cubes cooked with fenugreek leaves in
=l Aloo Kobi Bilati (Jhola / Kassa) 3240 ﬂamrﬁ_’" L
Potato and cauliflower cooked in onion *' Malai Kofta _ . 3330
tomato gravy S‘nft vegetable and paneer balls simmered in
_ rich creamy tomato gravy
sl Chhatu Pyaza Bhaja 280 sl Mushroom Do Piyaza 3270
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Mutton mince and pieces cooked with rich spices

Cauliflower fried and cooked in Manchurian sauce

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com
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] Mushroom Hara Matar Ke Subzi (Home Style) %270 « Chicken Tikka Butter Masala 400
Mushroom and green peas home style preparation Tandoor chicken chunks in fenugreek flavored
s/ Dum Aloo Punjabi %230 tomato gravy
Fried potato slow cooked in onion tomato Kadai Murgh 390
gravy with spices Chicken cooked with onion tomato capsicum
* Mix Vegetable Makhanwala 3250 and black pepper
Seasonal vegetables cooked in buttery, mildly « Rohu Fish Tawa Masala <390
spiced gravy Fresh fish cooked on flat pan in onion
« Lasooni Corn Palak 2250 tomgto geavy
Sweet corn and spinach tempered with garlic and Egg Roast Curry 3150
aromatic spices Boiled egg cooked in thick onion tomato gravy
= Methi Matar Malai 3250 | Malabar Prawn Curry 3500
Green peas cooked in mild creamy white gravy with Coastal Kerala-style prawns cooked in coconut
fenugreek flavour milk and spices
o Subz Diwani Handi 250 * Mutton Keema Matar 3450
Mixed vegetables slow-cooked in Mughlai-style Minced mutton and green peas cooked in rich,
handi gravy flavorful masala
's] Subz Miloni Bahar 250 ch"‘ke',‘ Patlaig | <420
, i Chicken simmered in rich tomato-based
Fresh vegetables cooked with thick o
coTiander eravy Punjabi-style gravy
el el atod 990 Chicken Bhuna Masala <400
el s na al_a ‘ Chicken sautéed with onions, tomatoes, and
HDT:]E s;:yle vegetable dish shallow fried aromatic spices
with Indian spices i
| 3 3220 o, Ghee Roast Chicken <430
s/ Aloo Jeera
5 4 whol _ 4 | Chicken roasted in ghee with South Indian
otato ar:. whole CUI’TIII’E tossed gently on pan sBicastor beld fiavor
'/ Bengali Begun Bhaja (6 pcs) 3220 Chicken Tikka Lababdar %430
Deep-fried aubergine slices with subtle Grilled chicken tikka cooked in creamy, mildly
Bengali spices spiced lababdar sauce
=l Palak Paneer <280 Rohu Fish Punjabi Masala 380
Cottage cheese cooked in fresh spinach gravy Rohu fish cooked in rich Punjabi-style tomato and
with mild spices spice gravy
=/ Palak Corn ~240 | Rohu Fish Tawa Fry 330
Spinach and sweet corn cooked together in Pan-fried rohu fish with mild spices and
light creamy gravy crispy exterior
‘s Dum Aloo Kashmiri 3280 Fish Tikka Chatpata Masala 3380
Baby potatoes cooked in aromatic Kashmiri-style Grilled fish cubes tossed in tangy and spicy masala
spiced gravy o] Chicken Hyderabadi 400
e Prawn Malai Curry 500 Hyderabadi-style chicken cooked with aromatic spices
Prawn cooked gently in cashew nut based and slow-cooked for dum flavor
white gravy
« Spicy Prawn Punjabi Masala T500 m
Prawn cooked in onion tomato gravy finished i rin
s Mutton Roga njosh 7450 Paneer cubes cooked in tangy, spicy
Mutton cooked in brown onion gravy Indo-Chinese chili sauce
Kashmiri style o/ Cottage Cheese And Bell %300
o] Mutton Curry Home-Style 3450
: : Pepper In Black Pepper
Mutton cooked in home style gravy with potato _
Ch " Paneer tossed in black pepper sauce
0 r n h R
: . e f: i ut;q i - R450 e/ Traditional Sweet And Sour Vegetable 3230
LUon cotkedin taaiilanat Champatan spices-for Mixed vegetables cooked in tangy and sweet sauce
robust flavor .
o Laal Maas F450 « Veg Thai Curry (Red / Green) 3290
Rajasthani-style spicy mutton curry with red Spicy Thai EMTEY with fresh vegetables,
chilies and aromatic spices coconut milk, and herbs
' Rara Gosht 2440 o/ Cauliflower Manchurian 3240
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#| Stir-Fried Oriental Greens 3250 | B,
Seasonal greens quickly stir-fried with SOUTH INDIAN
garlic and light seasoning « Lemon Rice 7130
's] Vegetable Dumpling In Hot Garlic Sauce 3250 Fragrant rice tossed with fresh lemon juice, curry leaves
Steamed vegetable dumplings tossed in green chilies, and mild spices
spicy garlic sauce '« Tomato Rice X170
o] Wok-Tossed Vegetables 3220 Basmati rice cooked with ripe tomatoes, aromatic
Choice of sauce: Chilli bean / Black pepper / spices, and garnished with coriander
Oyster / Hot garlic / Parsley  Curd Rice 7160
* Chl":ken Tha' Curry (Red / G".aen) 3240 Soft cooked rice blended with creamy yogurt,
Spicy Thai curry with tender chicken, tempered with mustard seeds and curry leaves
coconut milk, and fresh herbs ¥ ;
'] Garlic Rice 170
w Steamed rice sautéed with golden garlic, mild spices,
and herbs for aromatic flavor
o] Cottage Cheese Steak With Barbeque Sauce 370 *| Coconut Rice 170
Marinated paneer slice cooked on hot plate Rice cooked with fresh grated coconut, green chilies, and
: : tempered with curry leaves
= Cajun Grilled Vegetable X370 « Pulao Rice X200
Vegetables grilled with olive oil and cajun spice Fragrant basmati rice cooked with whole spices and
light seasoning
's] Vegetable Au-Gratin 370 o Sabudana Khichdi X200
Mixed vegetable with white sauce and Soft sago pearls cooked with peanuts, mild spices, and
cheese gratinated curry leaves, perfect for fasting
'o| Vegetable Stroganoff X330
Vegetables cooked in creamy white sauce with
herbs and mild spices i ; .
’ s Pariba Khichdi 3210
/o] Cottage Cheese Shashlik (6 pcs) 3350 Traditional Odia-style khichdi cooked with lentils and
Skewered paneer cubes grilled with bell peppers rice for a comforting meal
and tangy marinade e Kanika 190
_ _ Sweet aromatic rice flavored with cardamom, cloves, and
o Grilled thtage Cheese With <350 ghee, traditional Odia delicacy
Orange Ginger .Saur.e (2 pcs) e [HLL S 170
Paneer cubes grilled and served . . : :
with eitrusy.ginger sauce Stea I"I"IEd.FICE t-.?ssed with pure ghee for rich, classic flavor
= Dal Khichdi $260
« Mediterranean Grilled Vegetable 7340 Soft rice and lentils cooked together with mild spices
Mixed vegetables grilled with Mediterranean for a wholesome meal
herbs and olive oil m
o/ Char-Grilled Prawn 3540
Tiger prawn grilled with butter garlic '« Steamed Basmati Rice 3120
pepper sauce Fluffy basmati rice cooked to perfection, perfect as a
< bamb Coulaih 500 side with curries
Hungarian stew with vegetables and paprika s/ Jeera Rice 130
Basmati rice sautéed with cumin seeds and mild spices
o/ Chicken Cacciatore <430 for aromatic flavor
Chicken with tomato bell pepper and mushroom - Vegetable Pulao <190
| Chicken Stroganoff 7430 Easmattl nT«,E u::nnk:ed with fresh vegetables and
Chicken in sour cream sauce with mushroom FGGLeIS WO SRICES
o| Grilled Fish (Choice Of Sauce) 3530
Lemon butter / Lemon basil / Caper butter
'»| Whole Grilled Chicken 31,250
Served with mash potato saute
vegetable garlic bread
| Grilled Chicken With Sauce (2 pcs) 7630

BBQ / Paprika / Mushroom pepper

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com
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| Burnt Garlic Fried Rice 3170 SOUTH INDIAN
Fried rice infused with crispy burnt garlic and
light seasonings |
« Sichuan Fried Rice 2170 = Tomato Dal g 140
Spicy fried rice tossed with Sichuan sauce-and Lentils cooked with fresh tomatoes and mild spices.
vegetables for bold flavor ¢l Moong Dal 130
s Ginger Coriander Fried Rice 170 Light and healthy yellow moong lentil curry
Fried rice with fresh ginger and coriander for a with mild seasoning.
refreshing aroma sl Sambar 70
=] Spicy Tomato, Ginger & Basil Rice 170 Traditional South Indian lentil stew with
Fried rice with tangy tomato, fresh ginger, and vegetables and tamarind.
basil leaves '] Rasam 70
‘o] Steamed Rice <110 Tangy and spicy South Indian soup made with
Plain fluffy steamed rice, perfect as a tamarind, tomato, and spices.
base for curries @ Papu Charu 150
»| Egg Chicken Fried Rice <200 Andhra-style thin dal soup with tamarind and
Fried rice with succulent chicken, scrambled egg, aromatic spices.
and aromatic spices o/ Loki Dal R170
's| Veg Fried Rice X170 Bottle gourd cooked with lentils in a mild and
Fried rice cooked with fresh vegetables and comforting gravy.
mild seasonings el Gonghura Papu 2170
«| Mixed Fried Rice 300 Tangy sorrel leaves cooked with lentils in
Fried rice with a combination of vegetables, Andhra style.
chicken, and spices
Spicy fried rice infused with garlic and
chili for a bold flavor ] Dalma 3320
Traditional Odia dish of lentils cooked with
w seasonal vegetables, tempered with ginger,
«| Saffron Rice %300 garlic, and spices
Fragrant basmati rice cooked with saffron strands '« Matar Ghugr" X190
fni el aicing andcolsr Green peas cooked with lightly spiced onion-tomato
+ Herbed Rice 260 gravy, a wholesome vegetarian delight
Steamed rice tossed with fresh herbs for a light e Muga Dali Palak %270
and aromatic taste Yellow moong dal cooked with fresh spinach and
«| Mexican Rice 3280 aromatic spices for a healthy twist
Rice cooked with tomato, corn, and mild
Mexican-style spices m
o] Mixed Herbed Rice 3290
Fluffy rice mixed with fresh herbs for a delicate * Yellow Dal Tadka D
st Slavarful dde Yellow lentil tempered with spices and butter
sl Dhaba Dal 3230
INDIAN BREADS Mixed lentil tempered with garlic tomato and spices
s Chapati 715 =] Dal Ma}(hani | * <290
Settwhole Whst fatbread. feshly Black lentil cooked overnight with butter and cream
prepared and served hot ] Lasooni Moong Dal 220
's| Tandoori Roti - (Plain / Butter) ¥35/45 Soft moong dal cooked with garlic and tempered with
Wheat flour Indian flat bread from clay oven aromatic spices for extra flavor
's] Naan - (Plain / Butter) X50/65 =l Channa Dal Tadka 3230
Refined flour flat bread from clay oven Split Bengal gram cooked and tempered with
'] Kulcha - (Masala/Onion/Paneer) 780 garlic, cumin, and red chili for a flavorful dal
Stuffed Indian bread from clay oven
'e| Lachha Paratha 345
Crispy, golden layered whole wheat flatbread,
delicately cooked with butter to create a flaky
texture. A perfect accompaniment to rich North
Indian curries.
« Tawa Paratha T40
Layered whole wheat bread roasted on tawa with
a light crisp and buttery taste
sl Mughlai Paratha (2 pcs) 2390

Rich stuffed paratha filled with spiced stuffing,
shallow fried to golden perfection

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com
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BIRYANI

CLASSIC VEG BIRYANI

's| Veg Dum Biryani (500 gm) X270
Aromatic basmati rice layered with mixed
vegetables and spices, slow cooked in dum style

'e] Veg Dum Biryani (1 kg) Z480

Large portion of dum cooked basmati rice with
seasonal vegetables and mild spices

| Paneer Dum Biryani (500 gm) 3320

Fragrant biryani cooked with marinated paneer
cubes and aromatic spices

' Paneer Dum Biryani (1 kg) 3590

Family portion of paneer dum biryani with
rich spices and basmati rice

CLASSIC NON-VEG BIRYANI
o Egg Dum Biryani (500 gm) 3280

Dum cooked biryani with boiled eggs,
aromatic rice and traditional spices

| Egg Dum Biryani (1 kg) 3490

Large portion egg dum biryani with
basmati rice and spices

| Hyderabadi Dum Chicken Biryani (500 gm) 3370

Authentic Hyderabadi chicken biryani
slow cooked with saffron and spices

« Hyderabadi Dum Chicken Biryani (1 kg) %690

Family portion of traditional Hyderabadi
chicken dum biryani

' Nawabi Murgh Dum Biryani 3400

Fragrant dum biryani with mildly sweet cashew gravy
style chicken kasa, layered with fluffy basmati rice and
aromatic spices

' Mutton Dum Biryani (500 gm) 3440

Dum cooked biryani with tender mutton pieces
and aromatic rice

| Mutton Dum Biryani (1 kg) 3799

Large portion mutton dum biryani with rich spices

REGIONAL SPECIAL BIRYANI

| Andhra Chicken Biryani (500 gm) %370

Spicy Andhra style chicken biryani with
bold South Indian flavors

| Andhra Chicken Biryani (1 kg) 3690

Large portion Andhra style spicy chicken biryani

o/ Kolkata Chicken Biryani (500 gm) 3360

Light aromatic biryani with chicken,
potato and subtle spices

| Kolkata Chicken Biryani (1 kg) 7640

Large portion Kolkata style chicken biryani with
aromatic rice

| Malabar Biryani (500 gm) 3360

Coastal Kerala style biryani cooked with
fragrant spices and rice

' Malabar Biryani (1 kg) 3680

Large portion Malabar style biryani with rich spices

' Kongunadu Mutton Biryani (500 gm)] 2460

Traditional Tamil Nadu style mutton
biryani with rich spices

| Kongunadu Mutton Biryani (1 kg) 860

Large portion Kongunadu mutton biryani with
aromatic rice

MAIN COURSE

PREMIUM SEAFOOD BIRYANI

= Fish Dum Biryani (500 gm)
Fragrant biryani prepared with marinated fish
and basmati rice

¢! Fish Dum Biryani (1 kg)
Large portion fish dum biryani with
aromatic rice and spices

«; Prawn Dum Biryani (500 gm)
Fragrant biryani cooked with fresh prawns
and aromatic spices

‘o] Prawn Dum Biryani (1 kg)
Large portion prawn dum biryani with
basmati rice and spices

hRAITA 4

/! Vegetable / Pineapple/ Cucumber & mint/ Set curd

Flavoured yogurt preparation

INDIAN

» Kachumbar salad
« Dhaba ka salad
 Aloo channa chaat

+ Green Salad

| CONTINENTAL 4

« Greek salad (Veg/ Chicken)
« Italian tossed salad

# Caesar salad (Veg/Chicken)
« Russian salad

. ORIENTAL

« Carrot And Raisin Salad
 Oriental Tossed Salad
« Kimchi Salad

o Chicken Toss Salad
« Fresh Green Papaya Salad

¢ Corn And Sprout Salad

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com
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o/ Gajar Halwa 3169

Traditional dessert made with carrots,
milk & dry fruits

. Moong Dal Halwa 3169

Rich sweet dish made from lentils,
ghee and sugar

o Chenna Rabdi 3169
Soft chenna served with thick sweetened milk

s Fresh Cut Mixed Fruits X169
Seasonal fruits freshly cut and served chilled

* Gulab Jamun (4 pcs) %99
Soft milk dumplings soaked in sugar syrup

« Chhena Poda (100 gm) %99
Classic Odia baked dessert with caramelized flavor

« Rasgulla (4 pcs) 99

Spongy chenna balls dipped in light sugar syrup

FRESH CATCH (SEA FOOD)

Lobster per 500 gms 33300
Preparation-Thermidor / Garlic basil butter/ Tandoor / Hot garlic

Bhetki per 500 gms 31300
Preparation- Garlic lemon butter/ Tandoor/ Tawa masala/ Malaysian grill/ Banana leaf wrap/ Bhapa

Crab per 500 gms 31400
Preparation- Oriental chilli / butter garlic / Tawa masala / Besara

Hilsa per 500 gms <1900

Preparation-Tawa bhaja/ Tawa masala/ Odia speciality mustard gravy/ Banana leaf wrap/ Bhapa
Pomfret per 500 gms 1500

Preparation-Garlic lemon butter/ Tandoor/ Tawa masala/ Oriental grill/Curry/Banana leaf wrap/ Bhapa

Accompaniments

Continental preparation- French fry, sautéed vegetable and sauce

Oriental preparation-Wok tossed veggies, fried rice and sauce

Indian and Tandoor-Garlic Naan or jeera onion pulao, lachha onion salad and mint chutney

Seafood is enjoyable at it's best when it is fresh, we request you to place order prior 48 hours to
serve your favourite preparation which will delight you like never before.

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com
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===

VEG COMBO MEAL
Lemon Rice, Paneer Chat pata & Rasam

A delicately curated platter of fragrant lemon rice, paired with spiced paneer chaat and
a soul-warming rasam crafted to deliver a refined and comforting South Indian experience.

NON-VEG COMBO MEAL

Lemon Rice, Guntur Chicken & Rasam
An indulgent combination of citrus-infused lemon rice with fiery Guntur-style chicken,
complemented by traditional rasam for a bold and satisfying feast.

NON-VEG COMBO MEAL (Premium)

Ghee Rice, Chettinad Chicken & Rasam
A signature pairing of aromatic ghee rice and authentic Chettinad chicken, slow-cooked in

rich spices, served with classic rasam for a truly royal experience.

L MINITHALI 2

VEG MINI THALI
Lemon Rice, Sambar, Rasam, Chutney, Curd, Poori & Papad

A thoughtfully assembled mini thali featuring a medley of traditional flavors—lemon rice, sambar,
rasam, chutney, curd, poori, and papad—perfectly balanced for a wholesome meal.

MEAL BOX

VEG MEAL BOX

Ghee Rice, Veg Curry, Sambar, Rasam, Chutney,
Curd, Poriyal, Salad, Sweet, Poori & Papad

An elaborate South Indian feast in a box—ghee rice, seasonal vegetable curry, sambar, rasam,

chutney, curd, poriyal, fresh salad, sweet delicacy, poori, and papad—crafted for complete satisfaction.

NON-VEG MEAL BOX

Ghee Rice, Chicken Curry/Malabar/Guntur Chicken,

Sambar, Rasam, Chutney, Curd, Poriyal, Salad, Sweet, Poori, Papad

A grand non-veg meal box featuring ghee rice with your choice of Malabar or Guntur chicken curry,
accompanied by sambar, rasam, chutney, curd, poriyal, salad, dessert, poori, and papad.

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com
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| SPECIAL | STANDARD_ | ECONOMY _
« Salad « Salad Salad
« Chat Preparation « Starter Veg Dry Preparation
* Veg Starter 02 Types  Veg Dry Preparation Paneer Gravy
« Dahi Vada « Veg Gravy ANNAM Special Dal
* Flavoured Rice « Paneer Gravy Flavoured Rice
*  ANNAM Special Dal « ANNAM Special Dal Chapati (2 Pcs)
» Mixed Raita  Flavoured Rice Dessert
« Dahi Vada * Plain Curd
« Paneer Gravy « Dessert

 Veg Gravy 02 Types

» Dessert - 02 Nos

« Chapati (2pcs) / Poori (4pcs)
Tawa Paratha(2pcs)

TOTAL COST TOTAL COST

X390

TOTAL COST

470 X320

Special -Roasted papad (2 piece), Green Chilies, lemon wedge, Pickle, salt, pepper and
mouth freshener in sachet,
Beverage - Mineral water-300 ml-01

Standard - Coin papad (2 piece), Green Chilies, lemon wedge, Pickle, salt, pepper and
mouth freshener in sachet
Beverage - Packaged Water 300 ml - 01

Economy - Coin papad,Pickle, Green Chilies, lemon wedge, salt, pepper and mouth

freshener.
Beverage - Mineral water-300 m|-01

(Minimum Order must be : & Nos)

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com
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_ INDIAN MEAL BOX
.

| SPECIAL | STANDARD_

| ECONOMY _

« Salad « Salad * Fresh Green Salad

 Chat Preparation « Non-Veg Starter « Kadai Chicken

* Non-veg Starter * Veg Dry Preparation « Mix Vegetable Bhaja

 Flavoured Rice  Veg Gravy * Yellow Dal Fry
ANNAM Special Rice  Chicken Curry / Fish Curry « Jeera Rice

* Mixed Raita «  ANNAM Special Dal « Chapati (2 Pcs)

« Dahi Vada « Flavored Rice « Gulab Jamun

* Mutton Curry/ Prawn Curry « Plain Curd

 Veg Gravy 02 Types « Chapati (2pcs) / Poori (4pcs) 01

* Dessert 02 Nos  Dessert

« Chapati (2pcs) / Poori (4pcs) / Tawa
« Paratha (2pcs)

TOTAL COST TOTAL COST TOTAL COST

X520 3440 X360

Special -Roasted papad (2 piece), Green Chilies, lemon wedge, Pickle, salt, pepper and
mouth freshener in sachet,
Beverage - Mineral water-300 ml-01

Standard - Coin papad (2 piece), Green Chilies, lemon wedge, Pickle, salt, pepper and
mouth freshener in sachet
Beverage - Packaged Water 300 ml - 01

Economy - Coin papad,Pickle, Green Chilies, lemon wedge, salt, pepper and mouth
freshener.
Beverage - Mineral water-300 ml-01

(Minimum Order must be : & Nos)

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com
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_ ODIA MEAL BOX
0

| SPECIAL

| STANDARD _ | ECONOMY _

« Salad Salad + Salad

« Chat Preparation « Odia Starter « Veg Dry Bhaja

« QOdia Starter 02 Types  Veg Dry Bhaja « Paneer tarkari

» Flavored Bhata « Vag Tarkari «  ANNAM Special Dali
*  ANNAM Special Dali « Paneer Tarkari / Chhatu « Flavoured Bhata
« Mixed Raita «  ANNAM Special Dall « Chapati (2pcs)

« Dahi Vada  Flavoured Bhata « Mitha

 Chena Tarkari / Chhatu * Mitha Dahi

« Dry Bhaja « Chapati (2pcs) / Poori (4pcs)

« Khatta « Mitha

« Veg Tarkari 02 Types

« Mitha

» Chapati (2pcs) / Poori (4pcs)
« Tawa Paratha (2pcs)

TOTAL COST TOTAL COST TOTAL COST

X470 <390 X320

Special -Roasted papad (2 piece), Green Chilies, lemon wedge,Pickle, salt, pepper and
mouth freshener in sachet
Beverage - Mineral water-300 ml-01

Standard - Coin papad (2 piece), Green Chilies, lemon wedge,Pickle, salt, pepper and
mouth freshener in sachet
Beverage - Packaged Water 300 ml - 01

Economy - Coin papad,Pickle, Green Chilies, lemon wedge, salt, pepper andmouth

freshener.
Beverage - Packaged Water 300 ml - 01

(Minimum Order must be : & Nos)

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com
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ODIA MEAL BOX

| SPECIAL | STANDARD _ | ECONOMY _

Salad Salad » Salad

Chat Preparation « Starter  Veg Dry Preparation
Odia Starter 02 Types  Veg Dry Bhaja « Paneer Gravy
Flavored Rice « Veg Tarkari «  ANNAM Special Dali
ANNAM Special Dali Chicken / Machha Tarkari Flavoured Rice
Mixed raita «  ANNAM Special Dall « Chapati (2pcs)

Dahi Vada  Flavoured Rice « Mitha

Mutton / Chingudi Tarkari « Mitha Dahi

Veg Dry Bhaja « Chapati (2pcs) / Poori (4pcs)

Khatta « Mitha

Veg Tarkari 02 Types

Mitha 02 Nos

Chapati (2pcs) / Poori (4pcs)
Tawaparatha (2pcs)

TOTAL COST TOTAL COST TOTAL COST

X520 3440 X360

Special -Roasted papad (2 piece), Green Chilies, lemon wedge,Pickle, salt, pepper and
mouth freshener in sachet
Beverage - Mineral water-300 ml-01

Standard - Coin papad (2 piece), Green Chilies, lemon wedge,Pickle, salt, pepper and
mouth freshener in sachet
Beverage - Packaged Water 300 ml - 01

Economy - Coin papad,Pickle, Green Chilies, lemon wedge, salt, pepper andmouth

freshener.
Beverage - Packaged Water 300 ml - 01

(Minimum Order must be : & Nos)

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com
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ORIENTAL COMBO MEAL

Fried Rice Manchurian Combo
Fried Rice, Veg Manchurian Gravy, Kimchi Salad

Flavorful vegetable fried rice served with crispy Manchurian
balls tossed in a tangy Indo-Chinese gravy.

Fried Rice Chilli Paneer Combo

Fried Rice, Chilli Paneer Gravy, Kimchi Salad
A perfect mix of aromatic fried rice paired with spicy chilli paneer
cooked with capsicum and sauces.

Fried Rice Chilli Chicken Combo
Fried Rice, Chilli Chicken Gravy, Kimchi Salad

Classic fried rice served with juicy chilli chicken, stir-fried in a
bold and spicy Indo-Chinese sauce.

Fried Rice Chilli Fish Combo

Fried Rice, Chilli Fish , Kimchi Salad
Delicious fried rice combined with crispy fish pieces tossed in a zesty chilli sauce.

Noodle Chilli Paneer Combo

Noodle, Chilli Panner Gravy, Kimchi Salad
Stir-fried noodles served with crispy Manchurian balls in a rich, flavorful gravy.

Noodle Manchurian Combo

Noodle, Veg Manchurian Gravy, Kimchi Salad
Hot and savory noodles paired with soft paneer cubes cooked in a spicy chilli sauce.

Noodle Chilli Chicken Combo
Noodle, Chilli Chicken Gravy, Kimchi Salad
Tasty stir-fried noodles served with tender chilli chicken in a spicy Indo-Chinese style.

Noodle Chilli Fish Combo
Noodle, Chilli Fish, Kimchi Salad
Delicious noodles combined with crispy fish tossed in a tangy and spicy chilli sauce.

NORTH INDIAN COMBO MEAL

Indian Veg Combo
Plain Rice, Dal Fry, Paneer Matar

A wholesome meal with roti or rice, dal, seasonal vegetables, and
accompaniments for a balanced vegetarian feast.

Indian Nonveg Chicken Combo
Plain Rice, Dal Fry, Chicken Curry
A hearty combo featuring rice or roti served with flavorful chicken curry and traditional sides.

Indian Nonveg Fish Combo
Plain Rice, Dal Fry, Fish Curry
Steamed rice or roti paired with delicious fish curry prepared with authentic Indian spices.

Indian Nonveg Mutton Combo
Plain Rice, Dal Fry, Mutton Curry
A rich and satisfying meal with rice or roti served alongside slow-cooked, spiced mutton curry.

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com
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HEALTHY DIET COMBO

& Using premium organic
' () ingredients that meet
\RED S quality control standards.

Food plans are
customized to meet
your nutritional needs
and preferences.

High in Protein,
Low in

Carbohydrates.

No added
Preservatives

=] Veg Value Combo
Veg Paneer Sandwich+Yogurt (50 ml)+Sprout Salad

=] Superfood Bowl
3 Types of Sprouts+2 Types of Berries+2 Types of Nuts

] High Protein Premium
Blue Berry or Strawberry and Yogurt, Protein Shake, Fruits Salad

o Budget Combo
Boiled Egg (2 Eggs)+Bournvita+Fruits Salad

] Value Combo
Masala Oats+Boiled Eggs (2 Eggs)+Watermelon Juice/Pineapple Juice

< Regular Combo
Chicken Sandwich+Scrambled Eggs+Watermelon Juice/Pineapple Juice

=] Premium Combo
Sprouts Salad+Egg and Chicken Sandwich+Watermelon Juice/Pineapple Juice

*] Premium Protein Combo
Fruits Salad+Chicken Breast and Vegetable Saute+Watermelon Juice/Pineapple Juice

A perfect choice for those who want a light, balanced and nutritious meal. Prepared with
less oil and fresh ingredients, it keeps you energetic without feeling heavy.

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com
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'CELEBRATION MENU

BIRTHDAY | KITTY PARTY | CORPORATE

ANNAM FOOD & RESTAURANT PVT.LTD.

Q +91 95568-00333 | 0674-2561157,2560157

PLOT NO. 1010 NEAR RAJDHANI GAS,NAYAPALLI,
BHUBANESWAR, ODISHA-751012




ANNAM

SILVER EDITION

—— | Peaple | Cultune | Food

2699* / Person
(Elegan_t_ Celebration)

3

WELCOME DRINKs: (CHOOSE ANY 1)
VEG STARTERS: (CHOOSE ANY 1)
NON-VEG STARTERS: (CHOOSE ANY 1)

MAIN COURSE SELECTION

RICE: (CHOOSE ANY 1)

DAL: (CHOOSE ANY 1)

DRY SABJI: (CHOOSE ANY 1)

VEG CURRY: (CHOOSE ANY 1)

NON-VEG CURRY: (CHOOSE ANY 1) (CHICKEN ONLY)

INDIAN BREAD: (CHOOSE ANY 1)

ACCOMPANIMENTS: FRESH GREEN SALAD | PAPAD | PICKLE
ECONOMY DESSERT: (CHOOSE ANY 1) (LIMITED¥*)

L € 4 - )»)
L8 ) OO
w

 CLASSIC EDITION

£799* / Person
(Perfect for Family Functions)
o IS

WELCOME DRINKs: (CHOOSE ANY 1)
VEG STARTERS: (CHOOSE ANY 1)
NON-VEG STARTERS: (CHOOSE ANY 1)

MAIN COURSE SELECTION

RICE: (CHOOSE ANY 1)

DAL: (CHOOSE ANY 1)

DRY SABJI: (CHOOSE ANY 1)

VEG CURRY: (CHOOSE ANY 1)

NON-VEG CURRY: (CHOOSE ANY 1) (CHICKEN ONLY)

INDIAN BREAD: (CHOOSE ANY 1)

ACCOMPANIMENTS: FRESH GREEN SALAD | PAPAD | PICKLE
ECONOMY DESSERT: (CHOOSE ANY 1) (LIMITED?*)

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com




GOLD EXPERIENCE
T899* / Person
(Balanced I:_rgmiqm Package)

eSS

WELCOME DRINKs: (CHOOSE ANY 2)
VEG STARTERS: (CHOOSE ANY 2)
NON-VEG STARTERS: (CHOOSE ANY 2) (CHICKEN ONLY)

MAIN COURSE SELECTION

RICE: (CHOOSE ANY 2)

DAL: (CHOOSE ANY 1)

DRY SABJI: (CHOOSE ANY 1)

VEG CURRY: (CHOOSE ANY 1)

PANEER DISH: (CHOOSE ANY 1)

NON-VEG CURRY: (CHOOSE - 2) (CHICKEN: 1 + FISH: 1)

INDIAN BREAD: (CHOOSE ANY 2)

ACCOMPANIMENTS: FRESH SALAD (2 TYPES) | PAPAD | PICKLE | RAITA
DESSERT: (CHOOSE ANY 2*) (1 ECONOMY + 1 CLASSIC)

<<

O QSR
PLATINUM EXPERIENCE |
2999* / Person
(Wedding Favourite Package)
WELCOME DRINKs: (CHOOSE ANY 3) X5

VEG STARTERS: (CHOOSE ANY 3)

NON-VEG STARTERS: (CHOOSE ANY 2) (CHICKEN + FISH)
VEG SOUP: (CHOOSE ANY 1)

NON-VEG SOUP: (CHOOSE ANY 1)

MAIN COURSE SELECTION

‘RICE/BIRYANI: (CHOOSE ANY 2)

‘DAL: (CHOOSE ANY 1)

‘DRY SABJI: (CHOOSE ANY 1)

-‘VEG CURRY: (CHOOSE ANY 1)

‘PANEER DISH: (CHOOSE ANY 1)

‘NON-VEG MAIN COURSE: (CHOOSE ANY - 2) (1 CHICKEN + 1 FISH)
INDIAN BREAD: (CHOOSE ANY 2)

Peaple | Cubture | Foad

-ACCOMPANIMENTS: PREMIUM SALAD (CHOOSE ANY - 1) | GREEN SALAD | PAPAD | PICKLE | RAITA

-DESSERT: (CHOOSE ANY 2*) (1 ECONOMY + 1 CLASSIC)

*LIVE COUNTER - 1 (CHAAT / CHINESE)

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333

Download Menu from www.annamodisha.com

»



GOLD ELITE EXPERIENCE |

¥1199* / Person
(Premium Wedding Package - Enhanced Version)
WELCOME DRINKs: (CHOOSE ANY 3) W

VEG STARTERS: (CHOOSE ANY 3)
NON-VEG STARTERS: (CHOOSE ANY 3) (CHICKEN + FISH)
VEG SOUP: (CHOOSE ANY 1)
NON-VEG SOUP: (CHOOSE ANY 1)
MAIN COURSE SELECTION
RICE/BIRYANI: (CHOOSE ANY 2)
DAL: (CHOOSE ANY 2)
DRY SABJI: (CHOOSE ANY 1)
VEG CURRY: (CHOOSE ANY 1)
PANEER DISH: (CHOOSE ANY 1)
NON-VEG MAIN COURSE: (CHOOSE ANY - 3) (1 CHICKEN + 1 FISH + 1 MUTTON)
INDIAN BREAD: (CHOOSE ANY 2)
ACCOMPANIMENTS: PREMIUM SALAD (CHOOSE ANY - 1) | GREEN SALAD | PAPAD | PICKLE | RAITA
DESSERT: (CHOOSE ANY 2*) (1 CLASSIC + 1 PREMIUM)

*LIVE COUNTER - 1 (CHAAT / CHINESE)
&

»

6 )T OO

DIAMOND SERIES

¥1499* / Person

(Premium Wedding Experience - Enhanced)
WELCOME DRINKs: (CHOOSE ANY 3) e
VEG STARTERS: (CHOOSE ANY 3)
NON-VEG STARTERS: (CHOOSE ANY 3) (CHICKEN + FISH)
VEG SOUP: (CHOOSE ANY 1)
NON-VEG SOUP: (CHOOSE ANY 1)
MAIN COURSE SELECTION
RICE/BIRYANI: (CHOOSE ANY 2)
DAL: (CHOOSE ANY 2)
DRY SABJI: (CHOOSE ANY 1)
VEG CURRY: (CHOOSE ANY 1)
PANEER DISH: (CHOOSE ANY 1)
NON-VEG MAIN COURSE: (CHOOSE ANY - 3) (1 CHICKEN + 1 FISH + 1 MUTTON)
INDIAN BREAD: (CHOOSE ANY 3)
ACCOMPANIMENTS: PREMIUM SALAD (CHOOSE ANY - 2) | GREEN SALAD | PAPAD | PICKLE | RAITA
DESSERT: (CHOOSE ANY 3*) (2 ECONOMY / CLASSIC + 1 PREMIUM / LUXURY)

*LIVE COUNTER - 1 (CHAAT / CHINESE)

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com




Peaple | Cubture | Foad

ROYAL SIGNATURE SELECTION

¥1999* / Person
(Luxury Celebration Experience)
WELCOME DRINKs: (CHOOSE ANY 4) * MOCKTAIL BAR INCLUDED
VEG STARTERS: (CHOOSE ANY 4)
NON-VEG STARTERS: (CHOOSE ANY 3) (2 CHICKEN / FISH + 1 MUTTON / PRAWN)
VEG SOUP: (CHOOSE ANY 2)
NON-VEG SOUP: (CHOOSE ANY 1)

MAIN COURSE SELECTION

RICE/BIRYANI: (CHOOSE ANY 3)

DAL: (CHOOSE ANY 2)

DRY SABJI: (CHOOSE ANY 1)

VEG CURRY: (CHOOSE ANY 1)

PANEER DISH: (CHOOSE ANY 1)

NON-VEG MAIN COURSE: (CHOOSE ANY - 4) (1 CHICKEN + 1 FISH + 1 MUTTON + 1 PRAWN)
INDIAN BREAD: (CHOOSE ANY 3)

ACCOMPANIMENTS: PREMIUM SALAD (CHOOSE ANY - 2) | GREEN SALAD | PAPAD | PICKLE | RAITA
IDESSERT: (CHOOSE ANY 3*) (1 ECONOMY / CLASSIC + 2 PREMIUM / LUXURY)

*LIVE FOOD THEATRE - CHOOSE ANY 3* (CHAAT / CHINESE / BBQ / CONTINENTAL)
*PAAN COUNTER INCLUDED*

SERVICE & SETUP INCLUDED

v/ Buffet Setup & Chafing Dishes
v’ Service Staff

v’ Disposal / Basic Crockery

v’ Hygiene & Quality Assurance

If you have any food allergy or Intolerance, kindly inform our customer support team on 95568 00333
Download Menu from www.annamodisha.com




