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Welcome to
SHREE GOMATESHWARA BHAVAN 4
L
%, At SHREE GOMATESHWARA BHAVAN, we are delighted to share our love and
B passion for authentic South Indian cuisine with you. Each dish on our menu is crafted e
08230 . . . . . : o880
with the utmost care, drawing from rich culinary traditions that celebrate the vibrant f %
.,z flavors and aromatic spices unique to South India. i,
.z Qur cgmmitment. to quality and hygiene is. unwavering.. We source the finest
& ingredients, ensuring that every meal we serve is not only delicious but also prepared °8:3°
.§.° withthe highest standards of cleanliness and care.
Thank you for choosing SHREE GOMATESHWARA BHAVAN. We hope you enjoy
&52 . i h i K . . h i . 888
"y your dining experience as much as we enjoy bringing it to you. Your satisfaction is s
our greatest reward, and we look forward to serving you time and time again. X
. Warm Regards,
o 98880
; FROM THE ENTIRE MANAGEMENT AT o
9& 98239
T AARICA HOSPITALITY PVT. LTD. o
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" souP
Tomato Rasam 170
Corriander Curry Leaf Rasam (J) 170 %
#* SOUTH INDIAN SNACKS
Mix Pakora (J) 180 4%
.z Vegetable Cutlet 220 ik,
&i Banana Cutlet (J) 220 &
»§§e Sabudana Khichadi (J) 170 feicto
o Tomato omlette (Chila) (J) 210
Paneer Kadipatta 250 ex
.§ Mushroom Pepper Dry | 250
-, Bengaluru Style Gobhi Manchurian 240
%" Vegetable Paniyaram (J) 200 ¢
23 Cheese Paniyaram 230 g,
m Chef Special Paniyaram 250 m
“..* Upma (J) 160
o833 ' o830
- Pineapple Sheera (J) 170
o853 28380
IDLI
St(?am idli (J) 110
|dli Vada (J) 140
“&2° Butter idli (J) 130 &%
% % Ghee ldi (J) 120
Thatte Idli with Ghee & Podi (J) 150 555,
"&23°  (Karnataka' plate sized Idli topped with white butter and molgapodi) "&B°
Mini ldli (J) 120 s
. Ghee Podi Mini Idli (J) 140
65257 (Mini idlis tossed in ghee, molgapodi and curry leaves) 8530
o8 ' ' o830
i Kanchlpyram |dli (J) 160

—Ravaldli (J) 160
.2 . .
522" |dli with Srilankan curry 220 K
,:’Ez. (Idli served with Sri Lankan style coconut curry) ’:
“% Rasam Idli (J) 150
Gadbad Idli 220

: (This dish takes its name from North Karnataka slang to mean,

"‘3 ‘In Hurry', & it is inspiration from Maharashtrian missal rassa)
.23, Chettinad Idli (J) 220 w3,
B L
Thayir Idli (J) 160 3
°§§° (Idlis immersed in curd, tempered with spices & curry leaves) °§§°
* Govt. t licabl .
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€2° Tomato Korma Idli 220 =¥

4% Coorg Idli (J) 220
. Fried idli (J 180 s,
"
- Masala Idli (J) 180
4 % Peri Peri Idii (J) 180
5
= VADA 3
Medu Vada (J) 140
,g Onion Medu Vada 150
. Rasam Vada (3 PC) (J) 170 o
" Medu Vada Sandwich 185
-4~ % Cheese Potato Vada 210 o
Sabudana Vada 185 -
2" Potato Vada with Sambar 125 &%
Thair Vada (Dahi Vada) (J) 170
0% o833
DOSA
Plain Dosa (J) 120
Masala posa (J) 145
¢ KaraPlain Dosa (J) 130
‘¢ Kara Masala Dosa (J) 185 &
-4+ RavaPlain Dosa (J) 170 g
i Rava Masala Dosa (J) 195 N
“3° Onion Rava Plain Dosa 180 &
Onion Rava Masala 205 <f %
<. NeerDosa (J 160 &
o rons
~  Garlic Roast Plain Dosa 160 .
Garlic Roast Masala Dosa 185 <& -
¢ R
£k ngn Masala Dosa (J) 175 §,
" Jini Dosa 240
Spring Dosa 295
.,5 Mysore Plain Dosa (J) 170
. Mysore Masala Dosa (J) 19 o
°3 (Curied potato, beans & carrot,chilli garlic chutney) TR0
2 Ghee Podi Plain Dosa (J) 150 g,
" Ghee Podi Masala Dosa (J) 175 5
(Thick & crispy podi crusted dosa doused in ghee!) §°
. Cheese Chili Garlic Dosa 240
2
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2% Set Dosa (J) 210 =&
98 i 9&30
E (Soft fluffy dosas served with potato)
o Waffle Dosa (J) 200 )
°%;:% (Masala, Cheese With Veg)
Davanagere Benne Dosa - Plain (J) 175
o (Thick & crispy dosa served with a dollop of white butter) 08230
Davanagere Benne'Dosa - Masala (J) 195
. Cheese Tomato Onion Gapsicum Dosa 220
(Curried tomato masala, cheese and ghee) 3"
&2, Paneer Bhurji Dosa 220
" Ragi Plain Dosa 160
. Schezwan Plain Dosa 165
', Schezwan Masala Dosa 185 8%
., Gomateshwara Spl. Dosa 265
. e
0% o830
5. UTHAPPAM
; Plain Uthappam (J) 170
"&2° Onion Uthappam 185 &
=t Tomato Uthappam (J) 185
.23, Tomato Onion Uthappam 190 &%,
3
" Masala Uthappam (J) 210 i
Cheese Chili Garlic Uthappam 240
: Onloq Podi Uthappam 200
i Capsicum Corn & Cheese Uthappam (J) 240 K1
" QOats Uthappam (J) 220 G
: Cheese Uthappam (J) 220
of: 35528,
“* SOUTH SPECIAL MAIN COURSE
4% Vegetable Stew (J) 300
_ (Vegetables stewed with curry leaves, ginger & coconut milk) _%g
Vegetable Kurma (J) 240
(Vegetables sautéed with yogurt, coconut paste & flavored with fennel & poppy seeds) B
“%" Paneer Chettinad (J) 280 °F
.,z 32, (Paneer sautéed in spicy tomato masala with grounded paste of fennel, black pepperand cumin)
0853° i E8°
. Veg. Chettinad Curry (J) 260
“=" Paneer Moilee (J) 340
(A creamy curry fron? South made with coconut milk, onion and green chillies) :o
Kerala Style Avial (J) 280
98380 . . . 98239
=50 (Mixed vegetable curry in a spiced coconut and yogurt gravy, :°
& that is made for sadya(a feast)! ) o
.
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Mangalorean Style Paneer Gassi (J) 290 &
(Soft cubes of cottage cheese simmered in a rich, coconut-based Mangalorean curry, ,;g,
infused with aromatic spices and a touch of tumarind.) "8
Udupi Style Mushroom Gassi 300 i
(Succulent mushrooms cooked in a rich, coconut-based curry, o
bursting with aromatic spices and a hint of tamarind.) §°
Veg Malabar Curry (J) 320 s
(A delightful medley of fresh vegetables cooked in a rich, aromatic coconut based sauce 083°
infused with traditional Malabar spices.)
Karnataka Style Saagu (J) 280 °F
(A delectable blend of seasonal vegetables simmered in a creamy coconut & potato gravy,
seasoned with a unique blend of aromatic spices) ?3
Cabbage Poriyal (J) 225
Betroot Poriyal (J) 225 )
Vazhakai Poriyal (J) 225 7
(Raw banana tossed in South Indian Masala) §°
Vendakkai Moor kachiyathu (J) 245 i,
(lady Finger cooked in Yogurt Gravy) 08%3°
Thakali Parippu (J 260 2%
ppu (J) % =
SADHAM &5
Steam Rice (J) 110
Jeera Rice (J) 136 o
Sambar Sadam (J) 250 e
Rasam Sadam (J) 250
Chitranna Sadam (J) (South Indian Style Lemon Rice) 225 i,
Tomato Sadam (J) 225 ¢
. i 98239
Tengina Kayi Sadam (J) (South Indian Style Coconut Rice) 225 i
Pulicha Sadam (J) (South Indian Style Cooked Tamarind Rice) 225
. gzg
Thairu Sadam (J) (South Indian Style Curd Rice) 215 &
Garlic Podi Rice 260
Bisi Bele Bath (J 170 o2
| O £
Shri Lankan Curry Rice 190
Veg Chettinad Biryani (J) 280
Shree Gomateshwara Special Biryani 300
Veg Pongal (J) 230
Spl. Potato Curd Onion Rice 240 °F
98830
o
98239
T
9880
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7 Appam (J) 50
28539 (Dosa pancake made with fermented rice batter and Coconut milk) 98B0
iﬁ Cheese/Masala Appam (J) 70 iz
Neer Dosa (1 pc) (J) 45
.23, (Thin, soft, lacy dosa made from rice batter) 250
CXIDIXD
#%° Malabar Parotta (J) 60 &F
(Flaky yet fluffy, crisp yet soft parottas from Kerala) z,
0} O O %
.. Wheat Parotta (J) n
. Cheesi Chillii Parotta (J) 180 &
,.3 Puri (4 Pcs.) (J) 120
Extra Bhatura (J) 80 s,
“&2° Chapati (2 Pcs.) (J) 60 &
9880 o B30
G e
SIDES
**" Pappudum (Appallam) (2 pcs) (J) 50 %
Podi Masala (J) 30
§ Veg Raita (J) 120 o830
& 0} OO
7 curd (J) 60
Extra Ghee 60
255, Extra Butter 60 s
o, Extra Cheese N
MINI MEALS £n
Vegetable Kurma Parotta (J) 290 sk,
°%2°  (Served with Malabar Parotta) °8s8°
Vegetable Stew with Appam (J) 290
. Chole Bhature 300
& Kizhi Parotta 290 &
(Flaky Malabar Parotta topped with Potato Bhaji drenched in South Indian Style Malabar Curry) °§
" Poori Bhaji (J) 210
o
. Breakfast Platter (J) 275
s Limited Meal (Everyday 11 am-3.30 pm) 380 G
Saturday / Sunday Spl. Unlimited Meal (11 am-3.30 pm) (served on banana leaf) 575 %
$8530 o853
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