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BREAKFAST MENU

Idli (3 pcs)

Soft steamed rice cakes served warm with chutney and flavourful sambar.

Sambar Idli (2 pcs)

Steamed idlis soaked in aromatic sambar, comforting and wholesome.

Vada (1 pc)

Crispy lentil fritter, crunchy outside and soft inside.

Sambar Vada (1 pc)

Golden vada soaked in hot sambar, rich and satisfying.

Plain Dosa

Crisp South Indian crepe served with coconut chutney and sambar.

Masala Dosa
Crisp dosa filled with spiced potato masala, classic and filling.

Ghee Masala Dosa

Masala dosa cooked in ghee for enbanced aroma and rich flavour.

Podi Dosa
Crisp dosa topped with spicy podi masala and ghee.

Podi Masala Dosa
Masala dosa layered with podi spice, bold and flavour-packed.

Plain Uttapam
Soft thick pancake made from fermented batter, mildly tangy.

Plain Ghee Dosa

Classic dosa cooked in ghee, crisp and aromatic.

Uttapam (Onion / Tomato / Mix Veg)
Soft uttapam topped with fresh vegetables and light seasoning.
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Kindly let us know if you have any food allergies or special dietary needs.

All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.




BREAKFAST MENU

Plain Bread (2 pcs) with Jam & Butter

Soft bread slices served with butter and fruit jam.

Toasted Bread (2 pcs) with Jam & Butter

Crisp toasted bread served with butter and sweet jam.

Aloo Paratha (1 pc) with Curd & Pickle

Stuffed potato paratha served with curd and traditional pickle.

Ghee Pongal / Upma
Comforting South Indian breakfast, lightly spiced and nourishing.

Puri Bhaji (2 pcs)
Fluffy puris served with spiced potato curry.

Channa Bhatura (2 pcs)
Soft bhaturas served with rich, spiced chickpea curry.

Corn Flakes with Hot / Cold Milk

Classic corn flakes served with choice of hot or cold milk.

Oats

Healthy oats cooked smooth, light, and nourishing.

SALAD

Onion Salad

Fresh sliced onions served lightly seasoned with lemon and spices.

Green Salad
Crisp seasonal greens tossed lightly for a fresh and bealthy bite.

Mixed Tossed Salad
Assorted vegetables tossed with light dressing, fresh and refreshing.

Cheese & Tomato Salad

Fresh tomatoes layered with cheese, lightly seasoned and chilled.

Chaat (Aloo / Channa)

Spiced potato or chickpea chaat with tangy chutneys and seasoning.
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Kindly let us know if you have any food allergies or special dietary needs.

All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.




Chilli Babycorn
Crispy babycorn tossed in spicy Indo-Chinese chilli sauce.

Assorted Pakoda
Mixed vegetable fritters, deep-fried and served crisp.

Paneer 65

Crispy paneer cubes tossed with spices, curry leaves, and chillies.

Mushroom 65

Fried mushrooms tossed in aromatic South Indian spices.

Gobi 65
Crispy caunliflower florets tossed with bold South Indian seasoning.

Crispy Fried Vegetable (Hot Garlic Sauce)

Assorted vegetables fried crisp and tossed in spicy garlic sauce.

Vegetable Spring Roll
Golden fried rolls stuffed with seasoned vegetables.

Chilli Paneer

Pancer cubes tossed with onions, peppers, and spicy chilli sauce.

Bhindi Kurkure
Crispy fried okra coated with spiced batter, crunchy and flavourful.

Chilli Gobi Fry

Crispy cauliflower tossed in chilli sauce with mild heat.

Vadagam
Sun-dried South Indian fryums, crisp and light.

Masala Papad (Roasted / Fried) — 2 pcs

Papad ropped with onions, tomatoes, spices, and lemon.

South Indian Fried Pappad (1 pc)
Classic fried papad, light and crunchy.

Roasted Pappad (2 pcs)
Dry roasted papad served crisp and light.
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Kindly let us know if you have any food allergies or special dietary needs.

All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.




Cream of Mushroom Soup

Creamy mushroom soup with smooth texture and mild, comforting flavours.

Cream of Vegetable Soup

Blended seasonal vegetables cooked into a smooth, light, and creamy soup.

Sweet Corn Vegetable Soup

Sweet corn kernels simmered with vegetables in a lightly thickened broth.

Hot & Sour Vegetable Soup
Tangy and spicy vegetable soup with balanced Indo-Chinese flavours.

Tomato Soup

Classic tomato soup, mildly spiced and smooth with rich tomato flavour.

Vegetable Clear Soup
Light clear broth with fresh vegetables, simple and refreshing.

Manchow Soup
Spicy vegetable soup topped with crispy fried noodles for added crunch.

French Fries
Golden fried potato strips, crisp outside and fluffy inside.

Vegetable Cutlet (2 pcs)
Shallow-fried vegetable patties, lightly spiced and crisp.

Pakoda (Veg / Onion / Paneer)

Assorted fritters deep-fried in gram flour batter, hot and crunchy.

Bajji (2 pcs — Onion / Potato / Capsicum / Plantain)

South Indian style fritters coated in seasoned batter, soft and crisp.

Assorted Bajji (2 pcs)
Mixed vegetable bajjis, fried golden and served bot.

Veg Bonda (2 pcs)
Spiced potato balls coated in batter, deep-fried until golden.

Bonda (Onion / Aloo) (2 pcs)

Classic South Indian fritters filled with onion or potato mixture.
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Kindly let us know if you have any food allergies or special dietary needs.

All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.




Chilli Paneer

Pancer cubes tossed with onions, capsicum, and spicy chilli sauce.

Gobi Manchurian

Crispy cauliflower florets tossed in tangy Indo-Chinese manchurian sauce.

Mushroom Manchurian

Fried mushrooms cooked in spicy, slightly sweet manchurian gravy.

Mushroom Masala / Mattar

Mushrooms cooked with peas in onion-tomato gravy, mildly spiced.

Chilli Mushroom
Mushrooms stir-fried with chillies, garlic, and bold Indo-Chinese flavours.

Paneer Butter Masala

Pancer simmered in rich, buttery tomato gravy, smooth and comforting.

Palak Paneer
Pancer cubes cooked in fresh spinach gravy, mildly spiced and wholesome.

Paneer Mirchi Masala

Pancer cooked with green chillies in spiced onion-tomato gravy.

Mix Vegetable Curry

Seasonal vegetables cooked together in traditional Indian curry gravy.

Bhindi Pepper Masala / Dry
Okra tossed with peppery spices, cooked semi-dry and flavourful.

Green Peas Masala

Green peas simmered in lightly spiced onion-tomato masala.

Chettinadu Vegetable

Vegetables cooked in aromatic Chettinad-style spices with South Indian flavours

Mattar Paneer

Paneer and peas cooked in classic tomato-based masala.
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Kindly let us know if you have any food allergies or special dietary needs.

All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.




MAIN COURSE

Vegetable Sukka Varuval

Dry-style vegetable preparation tossed with coconut and regional spices.

Channa Masala
Chickpeas cooked in tangy, spiced gravy with North Indian flavours.

Aloo Jeera / Methi
Potatoes tossed with cumin or fresh fenugreek, lightly spiced.

Yellow Dal
Simple yellow lentils cooked with mild spices and light tempering.

Dal Makhani

Slow-cooked black lentils simmered with butter and cream.

Baingan Bhartha

Smoky mashed eggplant cooked with onions, tomatoes, and spices.

Paneer Malai Kofta Curry

Soft pancer dumplings served in rich, creamy cashew gravy.

Plain Curd / Raita

Fresh curd served plain or lightly seasoned as raita.

Paneer Manchurian

Crispy paneer tossed in tangy manchurian sauce with vegetables.

Chilli Gobi
Crispy cauliflower tossed in spicy chilli sauce, Indo-Chinese style.

X220

X220

X220

X190

X250

X190

X275

%90

X300

X250

Kindly let us know if you have any food allergies or special dietary needs.

All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.




INDIAN BREADS

Paneer Paratha

Aloo Paratha with Curd & Pickle
Naan (Plain / Butter / Garlic)
South Indian Paratha (1 pc)
Wheat Paratha (1 pc)

Masala Kulcha

Chappathy (1 pc)

Roti / Phulka (1 pc)

RICE BOWL

Plain Rice

Variety Rice
(Curd / Lemon / Tomato / Coconut)

Bisibelebath

Kaju Pulao

Paneer & Capsicum Pulao
Kashmiri Navratan Pulao

Mushroom Fried Rice / Noodles

140

%165

X165

X275

X275

X275

X300

Vegetable Fried Rice

Schezwan Fried Rice

Veg Crispy Fried Noodles
Biryani (Vegetable / Mushroom)
Schezwan Fried Rice / Noodles
Pulao (Jeera / Veg)

Biryani Paneer
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Kindly let us know if you have any food allergies or special dietary needs.

All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.




COLD BEVERAGES

Milk Shakes (Variety) %190 Fresh Lime Soda (Sweet / Salt) X165
Badaam Kheer %140 Butter Milk (Plain / Masala) %140
Seasonal Fruit Juice %190 Cold Coffee X250
Seasonal Fruit Shakes %220 Cold Coffee with Ice Cream %300
Lime Juice %140 Bottled Water %40
Lassi (Sweet / Salt) %190 Soft Drinks %180

HOT BEVERAGES

Coffee %110
Tea X110
Milk X80
Masala Tea %110
Masala Milk X110
Hot Chocolate %190
Horlicks / Boost / Bournvita %190
Black (Tea / Coffee) %80
Filter Coffee %140
Green Tea %80

Kindly let us know if you have any food allergies or special dietary needs.
All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.




SANDWICHES

Toasted Bread (2 pcs) %165
with Butter & Jam

Chilli Cheese Toast %220
Vegetable Sandwich %190

(Plain / Toasted / Grilled)

THALL

Vegetable Club Sandwich

Cheese & Tomato Sandwich

Cheese Sandwich

South Indian Thali

North Indian Thali

DESSERTS

Fruit Platter

Fresh seasonal fruits neatly cut and served chilled.

Gulab Jamun (2 pcs)
Soft milk dumplings soaked in warm, fragrant sugar syrup.

Gulab Jamun with Ice Cream

Classic gulab jamun served warm with a scoop of vanilla ice cream.

Rasgulla (2 pcs)
Spongy cottage cheese balls soaked in light sugar syrup.

Halwa (Wheat / Carrot / Moong Dal)

Traditional Indian halwa prepared fresh with ghee and gentle sweetness.

Choice of Ice Creams

Selection of creamy ice creams served chilled.

Fruit Salad (with Ice Cream)

Fresh fruit salad topped with a scoop of ice cream.

X250

X275

X275

X250

X300
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X250

X170

X190

X140

X165

Kindly let us know if you have any food allergies or special dietary needs.

All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.
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	SATVA
	Restaurant Menu

	BREAKFAST MENU
	Idli (3 pcs)
	₹140
	Sambar Idli (2 pcs)
	₹140
	Vada (1 pc)
	₹70
	Sambar Vada (1 pc) 
	₹75
	Plain Dosa
	₹140
	Masala Dosa
	₹165
	Ghee Masala Dosa
	₹165
	Podi Dosa
	₹190
	Podi Masala Dosa
	₹190
	Plain Uttapam
	₹140
	Plain Ghee Dosa
	₹165
	Uttapam (Onion / Tomato / Mix Veg)
	₹165
	Kindly let us know if you have any food allergies or special dietary needs. All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.

	BREAKFAST MENU
	Plain Bread (2 pcs) with Jam & Butter
	₹130
	Toasted Bread (2 pcs) with Jam & Butter
	₹135
	Aloo Paratha (1 pc) with Curd & Pickle
	₹180
	Ghee Pongal / Upma
	₹130
	Puri Bhaji (2 pcs)
	₹190
	Channa Bhatura (2 pcs)
	₹250
	Corn Flakes with Hot / Cold Milk
	₹175
	Oats
	₹250

	SALAD
	Onion Salad
	₹70
	Green Salad
	₹250
	Mixed Tossed Salad
	₹220
	Cheese & Tomato Salad
	₹330
	Chaat (Aloo / Channa)
	₹165
	Kindly let us know if you have any food allergies or special dietary needs. All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.

	STARTERS
	Chilli Babycorn
	₹330
	Assorted Pakoda
	₹250
	Paneer 65
	₹300
	Mushroom 65 
	₹250
	Gobi 65
	₹300
	Crispy Fried Vegetable (Hot Garlic Sauce)
	₹300
	Vegetable Spring Roll
	₹300
	Chilli Paneer
	₹360
	Bhindi Kurkure
	₹250
	Chilli Gobi Fry
	₹250
	Vadagam 
	₹70
	Masala Papad (Roasted / Fried) – 2 pcs
	₹130
	South Indian Fried Pappad (1 pc)
	₹45
	Roasted Pappad (2 pcs)
	₹85
	Kindly let us know if you have any food allergies or special dietary needs. All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.

	SOUPS
	Cream of Mushroom Soup
	₹180
	Cream of Vegetable Soup
	₹180
	Sweet Corn Vegetable Soup
	₹180
	Hot & Sour Vegetable Soup
	₹180
	Tomato Soup
	₹180
	Vegetable Clear Soup
	₹180
	Manchow Soup
	₹180

	SNACKS
	French Fries
	₹180
	Vegetable Cutlet (2 pcs)
	₹180
	Pakoda (Veg / Onion / Paneer)
	₹180
	Bajji (2 pcs – Onion / Potato / Capsicum / Plantain)
	₹130
	Assorted Bajji (2 pcs)
	₹130
	Veg Bonda (2 pcs)
	₹130
	Bonda (Onion / Aloo) (2 pcs)
	₹130
	Kindly let us know if you have any food allergies or special dietary needs. All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.

	MAIN COURSE
	Chilli Paneer
	₹360
	Gobi Manchurian
	₹275
	Mushroom Manchurian
	₹300
	Mushroom Masala / Mattar
	₹300
	Chilli Mushroom
	₹300
	Paneer Butter Masala 
	₹300
	Palak Paneer
	₹300
	Paneer Mirchi Masala
	₹300
	Mix Vegetable Curry
	₹250
	Bhindi Pepper Masala / Dry
	₹250
	Green Peas Masala
	₹250
	Chettinadu Vegetable
	₹250
	Mattar Paneer
	₹250
	Kindly let us know if you have any food allergies or special dietary needs. All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.

	MAIN COURSE
	Vegetable Sukka Varuval
	₹220
	Channa Masala
	₹220
	Aloo Jeera / Methi 
	₹220
	Yellow Dal
	₹190
	Dal Makhani
	₹250
	Baingan Bhartha
	₹190
	Paneer Malai Kofta Curry
	₹275
	Plain Curd / Raita
	₹90
	Paneer Manchurian
	₹300
	Chilli Gobi
	₹250
	Kindly let us know if you have any food allergies or special dietary needs. All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.

	INDIAN BREADS
	RICE BOWL
	COLD BEVERAGES
	HOT BEVERAGES
	SANDWICHES
	₹165
	Toasted Bread (2 pcs) with Butter & Jam
	₹220
	Chilli Cheese Toast
	₹190
	Vegetable Sandwich (Plain / Toasted / Grilled)
	₹250
	Vegetable Club Sandwich
	₹275
	Cheese & Tomato Sandwich
	₹275
	Cheese Sandwich

	THALI
	South Indian Thali
	₹250
	North Indian Thali
	₹300

	DESSERTS
	Fruit Platter
	₹190
	Gulab Jamun (2 pcs)
	₹190
	Gulab Jamun with Ice Cream
	₹250
	Rasgulla (2 pcs)
	₹170
	Halwa (Wheat / Carrot / Moong Dal)
	₹190
	Choice of Ice Creams
	₹140
	Fruit Salad (with Ice Cream) 
	₹165
	Kindly let us know if you have any food allergies or special dietary needs. All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.
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