




Vegetable samosa (2 pcs) (v)
Mildly spiced mashed potatoes wrapped 
in pastry and fried.

�����

Gobi Manchurian
Battered and deep-fried Gobi tossed in
a flavorful sauce made with soy, chilli, and 
a generous amount of  aromatics.

Paneer Manchurian
Battered and deep-fried Paneer tossed in 
a flavorful sauce made with soy, chilli, and 
a generous amount of  aromatics.
Dragon Gobi
Battered and deep-fried Gobi tossed in a 
sweet and chilli sauce and a generous 
amount of aromatics.
Fried Corn (V)
Corn Kernels fried and sauteed with some 
special spices.

Chole Batura
A combination of chana masala and 
bhatura, a deep-fried bread made 
from plain flour.
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Pav Bhaji
Flavorsome and hearty meal that has a 
delicious blend of  spicy mixed vegetables, 
served alongside soft butter toasted 
dinner rolls.

Chilli Gobi
A classic Indochinese culinary delight is
spicy is sautéed with bell pepper, 
onions, and Special chilli sauce.

Gobi 65
Crispy delicious treat made with fresh
cauliflower florets coated in a variety of
flours and tossed in various spices..

Paneer 65
Crispy delicious treat made with cubes 
of  Paneer coated in a variety of  flours 
and tossed in various spices.

Dragon paneer 
Battered and deep-fried paneer tossed 
in a sweet and chilli sauce, and a 
generous amount of aromatics.

Onion Bhaji (V) (GF)
Finely sliced onion smothered in a
simple, fragrantly spiced batter and fried 
to crispy perfection.
Paneer Tikka (GF)
Paneer Tikka is a popular and delicious 
tandoori snack where paneer is marinated 
in a spiced yogurt-base and grilled in the oven.

Mirchi Bhajji
Popular street food made by batter 
frying stuffed green chillies with onion 
and spices untill crisp.
Chilli Paneer
A classic Indo-chinese culinary delight 
is spicy & is sautéed with bell pepper, 
onions, and Special chilli sauce.

Chips
Regular (V) �����
Cheese loaded �����
Chilli Garlic (V) ����

Vegetarian 
Starters

(GF) GLUTEN FREE          
(V) VEGAN

Mild - Medium - Spicy
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Chicken 65
Crispy delicious treat made with fresh 
chicken coated in a variety of  flours and 
tossed in various spices.

Pepper Lamb (GF)
Dices of  lamb sautéed onions, spices, green 
chillies, curry leaves and crushed black pepper.

Pepper Goat (GF)
Goat cooked with sautéed onions, spices, 
green chillies, curry leaves and crushed 
black pepper.

Pepper Beef (GF)
Diced Beef  cooked with sautéed onions, 
spices, green chillies, curry leaves and
crushed black pepper.

Non Vegetarian 
Starters
Chicken Tikka (GF)
Chicken Tikka is a popular and delicious 
tandoori snack where Chicken is marinated in 
a spiced yogurt-base and cooked in tandoor.

Chicken Manchurian
Battered and deep-fried Chicken tossed in
a flavorful sauce made with soy , chilli , and
a generous amount of  aromatics.

Pepper Chicken (GF)
Chicken sautéed onions, spices, green
chillies, curry leaves and crushed black pepper.

Chilli Chicken
A classic Indochinese culinary delight is
spicy & is sautéed with bell pepper, 
onions, and Special chilli sauce.

Chilli Fish
A classic Indochinese culinary delight is 
spicy & is sautéed with bell pepper, onions, 
and Special chilli sauce..

Fish 65
Crispy delicious treat made with fresh
fish fillets coated in a variety of  flours
and tossed in various spices..

Tandoori chicken
Tandoori chicken, a dish of  roasted 
chicken marinated in yogurt and 
generously spiced, giving the meat 
its trademark red colour.
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Fish Manchurian
Battered and deep-fried Fish tossed 
in a flavorful sauce made with soy ,
chilli , and a generous amount of  aromatics..

Chilli Prawns
A classic Indochinese culinary delight
is spicy & is sautéed with bell pepper, 
onions, and Special chilli sauce.

Prawns 65
Crispy delicious treat made with fresh
prawns coated in a variety of  flours and 
tossed in various spices.
Prawn Manchurian
Battered and deep-fried Prawn tossed 
in a flavorful sauce made with soy sauce, 
chilli sauce, and a generous amount of  aromatics.

(GF) GLUTEN FREE          
(V) VEGAN

Mild - Medium - Spicy

Lamb Seekh Kebab (GF)
Spiced ground lamb mixed with freshly 
roasted spices, ginger, garlic, corinader and 
cooked in tandoor.

Chicken Seekh Kebab (GF)
Spiced ground chicken mixed with freshly 
roasted spices, ginger, garlic, corinader and 
cooked in tandoor.
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Vegetarian 
Curries
Paneer tikka masala (GF)
Bright flavors from the spiced and creamy 
tomato onion curry gravy/sauce and delightfully
marinated grilled cottage cheese..

Paneer butter masala (GF)
Butter paneer is a rich & creamy curry 
made with paneer, spices, onions, tomatoes, 
cashews, and butter.
Palak Paneer (GF)
North Indian cuisine made with fresh 
spinach, onions, spices, paneer, and herbs.

Dhaba Paneer (GF)
Deeply spiced paneer recipe that is perfect for
enjoying made with pantry staples like onions,
tomatoes, capsicum and Indian spices.

Malai Kofta
A delicious dish of  fried balls of  potato 
and paneer in a rich and creamy mild gravy 
made with sweet onions and tomatoes.

Daal (GF) (V)
one of  the most popular lentil dishes served
in Indian restaurants. cooked lentils which 
are tempered with oil or ghee fried spices & herbs.

Daal Makhani (GF)
Popular rich & creamy lentil dish made with
spices, butter, cream, whole Black Lentils and
Kidney Beans.

Bhindi Curry (GF)
Okra is cooked with whole and ground spices,
herbs, onions & tomatoes..
Dry okra (GF) (V)
Okra is fried and sauteed with whole and
ground spices, herbs, onions.
Eggplant Curry (GF)
Battered and deep-fried Paneer tossed in a
flavorful sauce made with soy, chilli, and a

 generous amount of  aromatics.

Vegetable korma (GF)
Mild-flavoured vegetables with cashews, 
spices, and touch of  cream.

Malabar Vegetable Curry (GF)
Mixed Vegetables cooked with unique 
flavour of  coconut, curry leaves, ginger, 
cinnamon, and cardamom.

Chickpeas Masala (GF) (V)
Chana Masala is a popular North Indian
chickpeas cooked in warming spices in
lightly caramelized onion and tangy 
tomato sauce.

(GF) GLUTEN FREE          
(V) VEGAN

Mild - Medium - Spicy
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Non-Vegetarian 
Curries
Butter Chicken (GF)
Bite-sized pieces of  chicken thigh simmered
in a creamy and super flavorful spiced tomato 
and cashew.

Chicken Tikka Masala (GF)
A sumptuous culinary wonder, with roasted
chunks of  chicken, smothered in a rich
creamy orange gravy.

Chicken curry (GF)
Traditional chicken stewed in an onion- and
tomato-based sauce, flavored with ginger, 
garlic, and ground spices.

Chicken korma (GF)
A classic Indochinese culinary delight is
spicy & is sautéed with bell pepper, onions,
and Special chilli sauce.

Rayalseema Chicken Curry
Chicken curry made in traditional 
Rayalaseema style, with chef ’s secret spices.

Saag Wala Chicken (GF)
North Indian cuisine made with fresh
spinach,onions, spices, chicken, and herbs.

Lamb Rogan josh (GF)
Lamb cooked gently with onions, tomatoes,
and ground spices.

Saag Wala Lamb (GF)
North Indian cuisine made with fresh 
spinach,onions, spices, Lamb, and herbs.

Lamb korma (GF)
Mild-flavoured Lamb with cashews, spices,
and touch of  cream

Beef Vindaloo (GF)
Chunks of  beef  are slow-cooked to 
tender perfection in a fiery-red sauce 
packed with big, bold curry flavors.

Kura (Goat Curry) (GF)
Delicacy of  slow-cooked tender goat meat
with the flavor of  Indian spices - a dish 
to Savor.
Egg Masala (GF)
Boiled Egg Curry is a deliciously rich onion
tomato gravy, tastes exactly like the ones you 
get in Dhaba’s.
Curried Prawns
Prawn curry is a simple delicious Indian 
gravy made with fresh prawns, onion, 
tomatoes & spice powders.

Saag Wala Beef (GF)
North Indian cuisine made with fresh
spinach, onions, spices, Beef, and herbs.

Beef korma (GF)
Mild-flavoured Beef  with cashews, 
spices, and touch of  cream.
Madras Beef Curry (GF)
Indian Curry is full of  toasted spices,
onions, tomatoes, and fresh and dried 
chillies that add a tingle to your 
taste buds.

(GF) GLUTEN FREE          
(V) VEGAN

Mild - Medium - Spicy
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Dosas
Plain Dosa (GF)(V)
A dosa is a thin savory crepe made from a 
fermented batter of  ground black gram 
and rice served hot, often with chutney 
and sambar (a lentil-based vegetable stew)

������

Masala Dosa (GF)(V)
A dosa is a thin savory crepe made from 
a fermented batter and stuffed with 
smashed potato.

������

Mysore Masala Dosa (GF)(V)
A dosa is a thin savory crepe made from a 
fermented batter and stuffed with smashed 
potato and spread with spiced coating.
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Cheese Garlic Dosa (GF)
A dosa is a thin savory crepe made from a
fermented batter and stuffed with Cheese and
garlic.
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Mysore Cheese Dosa (GF)
A dosa is a thin savory crepe made from a
fermented batter and stuffed with Cheese and
spiced coating.
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Egg Dosa (GF)
A dosa is a thin savory crepe made from a
fermented batter and stuffed with egg.
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Chicken Dosa (GF)
A dosa is a thin savory crepe made from a
fermented batter and stuffed with chicken.

Panner Dosa (GF)
A dosa is a thin savory crepe made from 
a fermented batter and stuffed with 
paneer.

������
Onion Dosa (GF)(V)
A dosa is a thin savory crepe made from a
fermented batter and stuffed with onions.

������

Cheese Dosa (GF)
A dosa is a thin savory crepe made from a 
fermented batter and stuffed with Cheese.

������

Keema Dosa(GF)
A dosa is a thin savory crepe made from a 
fermented batter and stuffed with Lamb 
minced meat.

������

Noodles
Veg Noodles
Stir-fried noodles made with loads of
mixed vegetables and seasoned with 
cabbage, carrot, capsicum and onion.

������Egg Noodles
Stir-fried noodles made with egg and
seasoned with cabbage, carrot,
capsicum and onion.

������

Chicken Noodles
Stir-fried noodles made with chicken and
seasoned with cabbage, carrot, capsicum and onion.

(GF) GLUTEN FREE          
(V) VEGAN

Mild - Medium - Spicy
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Hyderabad 
specials
Hyderabad 
specials
Haleem
Haleem is a thick, savoury porridge, 
made of cracked wheat, lentils, goat 
and spices cooked over several hours 
& pounded to a smooth paste.

Gongura Goat
A traditional recipe made with 
rosella leaves and spices together , 
which is naturally sour in taste.
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Chicken Majestic
A delicious appetizer made with 
deep fried chicken tossed in a 
spiced yogurt sauce.
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Naans
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Plain Naan 
Butter Naan 
Garlic Naan 
Cheese Naan
Keema Naan

�����

Cheese garlic Naan �����

Masala Kulcha �����
Onion Kulcha �����

Rice Dishes (GF) (v)

Plain Rice �����
Saffron Rice �����

Coconut Rice �����

Biryanis
Hyderabad Chicken Dum biryani ������
Hyderabad Goat Dum biryani ������

Chicken 65 Biryani ������

Prawns 65 Biryani ������
Gobi 65 Biryani ������
Paneer 65 Biryani ������
Egg Biryani ������

(GF) GLUTEN FREE          
(V) VEGAN

Mild - Medium - Spicy

Tandoori Roti �����
Kashmiri Naan �����
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Desserts
Gulab Jamun �����
Rasmalai �����

Gajar ka halwa �����

Sides
Chilli egg �����
Garden Salad �����

Papads (5 Pcs) �����
Raitha �����

(GF) GLUTEN FREE          
(V) VEGAN

Mild - Medium - Spicy



(GF) GLUTEN FREE          
(V) VEGAN

Mild - Medium - Spicy

Vegan Options
Vegetable samosa (2 pcs) (v)
Mildly spiced mashed potatoes wrapped 
in pastry and fried.
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Fried Corn (V)
Corn Kernels fried and sauteed with some
special Mexican spices.
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Onion Bhaji (V) (GF)
Finely sliced onion smothered in a
simple, fragrantly spiced batter and fried 
to crispy perfection.
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Daal (GF) (V)
one of  the most popular lentil dishes served
in Indian restaurants. cooked lentils which 
are tempered with oil or ghee fried spices & herbs.
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Chickpeas Masala (GF) (V)
Chana Masala is a popular North Indian
chickpeas cooked in warming spices in
lightly caramelized onion and tangy 
tomato sauce.
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Dry okra (GF) (V)
Okra is fried and sauteed with whole and
ground spices, herbs, onions.

������

Plain Dosa (GF)(V)
A dosa is a thin savory crepe made from a 
fermented batter of  ground black gram 
and rice served hot, often with chutney 
and sambar (a lentil-based vegetable stew)

������

Masala Dosa (GF)(V)
A dosa is a thin savory crepe made from 
a fermented batter and stuffed with 
smashed potato.

������

Mysore Masala Dosa (GF)(V)
A dosa is a thin savory crepe made from a 
fermented batter and stuffed with smashed 
potato and spread with spiced coating.

������

Onion Dosa (GF)(V)
A dosa is a thin savory crepe made from a
fermented batter and stuffed with onions.

������

Plain Rice �����

Saffron Rice �����

Coconut Rice �����

Rice Dishes Chips
Regular (V) �����
Chilli Garlic (V) ����



Catering Service

We Are Specialised In:
Weddings, Corporate 

Events &  Birthday Parties

Contact us
mild2mirchi@gmail.com

0385963014
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