
Karikalan Virundhu
AMARAVATHI 3036Kcal  ̀2400 plus taxes

Main Course

Ridge gourd simmered in a coconut milk-based gravy - creamy, light, and delicately spiced. 
Popular in Kongu Region

A spicy, bold curry made with garlic, small onions, and home-ground masalas - intense and 
deeply flavorful.

Peerkangai Paal Kuzhambu

Poondu Chinna Vengaya Kuzhambu

Thick, richly spiced vegetable curry made with coconut and aromatic herbs - a regional specialty.
Thindivanam Getti Salna

Very popular in Pallathur, Sivagangai, this dish features mashed small elephant yam tempered with 
shallots, country garlic, curry leaves, homemade chili powder, and aromatic spices.

Pidi karanai masiyal

Crispy fried spiny gourd coated in aromatic spices and masalas. Grown in the western ghats of Tamilnadu.

Pazhu Pavakkai Varuval

Salad

Marina Sundal
Boiled white peas stir fried with red chili, raw Mango and fresh coconut. 
Popular in Chennai Marina Beach.

Soup

Vallarai Milagu Rasam
A Nutritional Broth Made with Centella Leaf and hints of Pepper, offering a flavorful and 
healing Experience.

Starters

Nei Podi Uppu Urundai
Steamed dumplings made with Rice, tossed 
with homemade aachi gun powder and Ghee.

Murungai Keerai Paruppu Vadai
Deep-fried patties made with drumstick leaves 
and lentils - crispy, hearty, and wholesome. A 
Popular Madurai Street food.

Vellai Paniyaram
Pan-fried, pillow - soft dumplings made from 
fermented rice batter - mild, fluffy, and nostalgic.
dish from Chettinadu, served with Varamilagai (Dry 
Red Chilli) Chutney 

Dal

Vazhaithandu Kootu
A comforting stew made with plantain stem, 
lentils, and tempered spices and coconut paste 
- light, fibrous, and nutritious.

Rasam

Elumicham Pazham Rasam
A refreshing, tangy rasam made with lemon 
juice, tomatoes, and warming spices - soothing 
and light.

According to the guidelines issued by the Food Safety & Standards Authority of India (FSSAI), an average active adult 
requires 2000 kcal of energy per day. However, individual calorie needs may vary based on age, activity level, and overall 
health. Some of the food items on this menu may contain traces of egg, peanut, soya bean or one of its derivatives, milk, fish, 
shellfish, wheat, gluten or sesame seeds. If you have any food allergies, intolerances, or special dietary preferences,
kindly inform our team. 

Vegetarian



Karikalan Virundhu
AMARAVATHI 3036Kcal

Rice

Seeraga Samba Sooru
Fragrant short-grain rice, delicately cooked - ideal with gravies and stews.

Breads

Coin Parotta
Miniature layered flatbreads rolled thin and fried to a golden crisp - flaky and rich.

Curd

Poondu Thalicha Thayir
Fresh curd tempered with fried garlic - subtly spiced and cooling.

Malli Sooru

Mudakkathan pasi paruppu Dosa

This coriander rice is made using fresh coriander leaves grown in the kaveri delta region.

Desserts

 A traditional Tamil Nadu sweet made from cotton seed milk, Palm jaggery, and coconut milk. Rich, 
smooth, and naturally nutritious - a unique dessert with authentic flavor of Ramnad.

Paruthi Paal Halwa

A classic Chettinadu mildly sweet dish made mainly during festivals like Deepavali. 
It’s soft, crumbly, and flavored with ghee and cardamom.

According to the guidelines issued by the Food Safety & Standards Authority of India (FSSAI), an average active adult 
requires 2000 kcal of energy per day. However, individual calorie needs may vary based on age, activity level, and overall 
health. Some of the food items on this menu may contain traces of egg, peanut, soya bean or one of its derivatives, milk, fish, 
shellfish, wheat, gluten or sesame seeds. If you have any food allergies, intolerances, or special dietary preferences,
kindly inform our team. 

Ukkarai

A healthy dosa made with Balloon vine leaves and moong dal. Great for joint pain and 
inflammation. Popular in Thanjavur.

Plain Idly
A unique, spongy, and flavorful variation of traditional kuzhi idli, made with a mix of black 
urad dal and rice. It's nutritious, rich in iron, and often made in Tamil Nadu villages.

Egg Dairy Nuts Sesame Gluten Soya Fish Crustacean

MustardSulphitesPeanut Moluscs Lupin Celery

Vegetarian



 ̀2800 plus taxes





 ̀2400 plus taxes

Karikalan Virundhu
BHAVANI   3207Kcal

Main Course

Stir-fried eggplant tossed in a freshly ground spice mix - rich, flavorful, and aromatic.

A tangy tamarind-based curry made with Turkey Berry.

Ennai Kathirikkai Poriyal

Pacha sundakai Kuzhambu

Chickpeas and cauliflower simmered in a creamy coconut-based gravy with warming spices.

Kondakadalai Cauliflower Kurma

A Chettinad-style gravy of field beans and drumsticks, tamarind slow-cooked in spiced 
rice water (mandi) - aromatic and comforting.

Mochai Murungai Mandi

Young ivy gourd stir-fried with five freshly ground spices.

Kovakkai Varuval

Salad

Kopparai Thengai Kondakadalai Kalavai
Black chickpea salad tempered with shallots and dry coconut — rustic and full of earthy textures.

Soup

Kanthari Pacha Thakkali Soup
A zesty green tomato broth infused with Kanyakumari famous kanthari chilli and homemade 
spices - vibrant, spicy, and comforting.

Starters

Chinna Vengaya  Ragi Pakoda
Crispy pakodas made from fresh finger millet, 
raw rice shallots, country garlic. - deep-fried 
and delightfully crunchy.

Varagarisi Thuthuvalai Bonda
Fritters made with kodo millet and thuthuvalai 
(Solanum trilobatum), fried in seasoned gram 
flour batter.

Mupparuppu Vadai
Crisp lentil patties made using a trio of lentils - 
hearty, protein-rich, and golden-fried.

Dal

Thakkali Paruppu Curry
A mildly spiced dal made with tomatoes, lentils, 
mustard seeds, and a touch of ghee — simple 
and soulful.

Rasam

Kandathippili Rasam
Traditional rasam prepared with thippili (Indian 
long pepper), herbs, and tamarind — warming 
and medicinal.

According to the guidelines issued by the Food Safety & Standards Authority of India (FSSAI), an average active adult 
requires 2000 kcal of energy per day. However, individual calorie needs may vary based on age, activity level, and overall 
health. Some of the food items on this menu may contain traces of egg, peanut, soya bean or one of its derivatives, milk, fish, 
shellfish, wheat, gluten or sesame seeds. If you have any food allergies, intolerances, or special dietary preferences,
kindly inform our team. 

Vegetarian



Karikalan Virundhu
BHAVANI   3207Kcal

Rice

Seeraga Samba Sooru
Fragrant short-grain rice, delicately cooked - ideal with gravies and stews.

Breads

Dindigul Vazhai Elai Parotta
Layered parottas soaked in a semi-thick vegetable gravy and wrapped in banana 
leaf - for aromatic and richness.

Curd

Sangamithirai Pot Thayir
Fresh, thick yogurt, Specially from Kanchipuram Country Cow Milk.

Vetrilai Poondu Sooru

Kal Dosa

A unique rice dish flavored with betel leaves and garlic - fragrant, bold, and invigorating.

Desserts

Steamed sweet dumpling of rice flour, coconut, and jaggery - prepared in banana 
leaves for aroma.

Ellai Appam

Fresh Creamy coconut milk made with Raw rice - slow-simmered and delicately sweetened.
Arisi Thengai Paal Payasam

Thick, soft dosas cooked on a stone griddle - traditional.

Vendhaya Thalichcha Idly
Soft steamed Rice Cake with a tempering of fenugreek leaves, mustard and spices.

According to the guidelines issued by the Food Safety & Standards Authority of India (FSSAI), an average active adult 
requires 2000 kcal of energy per day. However, individual calorie needs may vary based on age, activity level, and overall 
health. Some of the food items on this menu may contain traces of egg, peanut, soya bean or one of its derivatives, milk, fish, 
shellfish, wheat, gluten or sesame seeds. If you have any food allergies, intolerances, or special dietary preferences,
kindly inform our team. 
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