VEG APPETIZER (HIGHLY ADDICTIVE)

Samosa (V)

Trangutar-Shaped Savory Pastry Filled With Spiced Potatoes & Peas
Onlon Samosa (8) (V)

Mini Crispy Samosas Filled With Seasoned Onlons; Spicy And Crimchy.
Pakora Onlon f Spinach (GF)

Batter-Fried Onjons Or Spinsch, Made With Chickpea Flour & Chill

Cut Mirchi (VG

Frizd Green Chifies Cut And Tossed With Tangy Spices-And Onlons.

Paneer

(65 ( Cauliflower 65 [ Babycorn 65)(VIGH

Crispy Cauliflower Or Babycorn Tossed In A Tangy, Spicy Sauce.
Manchurian

(Veg /| Cauliflower [ Baby Corn [ Paneer) (V)

{Crispy Bites Tossed In A Bold, Garlicky Manchorian Sawce.

Chilll Paneer

(Caullflower | Potato | Babycorn / Tofu | Faneer)
LCrizpy Veggies Stir-Fried With Garlic, Chilies, And Soy Sauoe.

Crispy Corn

Golgen-Fried Con Seasoned With Spices-Crunchy And Tasty,

Paneer Kati Roll

Grilled Paneer, Veggies, And Sauces Wrapped In Soft Aoli-Perfect Handheld Meal

Thenga Manga Sundal

$ 10
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$12

Classic Boiled Chickpeas Tossed With Frash Grated Cocanut And Tangy Raw Manga.

Pachamirchi Paneer
Soft Paneer Cubes Tossed In A Fiery, Fresh Green Chilli Masala

SUVAI MENU
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“D" VEG APPETIZER (HIGHLY ADDICTIVE}

Masala Omelette $14
Indian-Style Dmeletts With Onions, Chilies, Tomatoes, And Bold Spices

Chilly (Chicken! Fish | Shrimpj $ 1607
Crispy Meat Tossed In Spicy Indo-Chinesa Chifi Garlic Sauce With Peppers.

Majestic ({Chicken / Fish | Shrimp) 5 16/17
Fried Protein Coated In Creamy, Fiery Hydarabadi-Styte Sauce With Curry Lesves,
Pepper Fru {Chicken { Goat { Shrimp) % 16/17
South Indian-Style Stir-Fry With Crushed Black Pepper, Curry Leaves, And Dnlans,

65 (Chicken | Fish | Shrimp) % 16/17
Deep-Fried Bites In feonic Bed Masala With Bold Spices And Curry Leaves.

Tawa Fish Fry $17
Fist Fillet Marinated In Spices, Pan-Seared On A Hat Griddle For Flavor,

Apollo (Chicken | Fish | Shri $ 16417

Unigue Indo-Chinese Dish With Yogurt-Marinated Meat Tossad In Spicy Red Masalz,

Chicken Lollipop s 17
Frenched Chicken Wings Merinated And Fried; Crispy Outside And Julcy Inside.
Manchurian (Chicken | Fish | Shrimp) $ 16417
Crispy Fried Maat Fassed In Tanoy Manchunan Sacce With Garlic And Soy.

Dragon Chicken 516
Crispy Chicken Strps Tossed In A Fery, Sweet & Spicy Indo-Chinese Sauce.
Gongura Curry Leaves Chicken £ 16
Tender Chicken Cooked In & Tangy Somal Leaf And Fragrant Curry Leaf Reduction,
Chicken Kathl Roll %15
Gritled Chicken, Dnions; And Sauces Wrapped In A Soft Haky Hatbread Rodl

Cliantro Chicken $16

Tender Chicken Fieces Cooked In Fresh Cilantro-Based Green Masala With Spice.

SUVAI

BIRIYANI& CURRIES

VEG CURRIES ENTREE

Ennail Kathirikkai 518
Baby Fggptants Simmeared in & Tangy, Spicy Sasame-Peanut South Indian Gravy,

Daal Makhani %18
Slow-Coaked Black Lentils With Butter And Cream-fich

Aloo Gobl Masala (VIGF) s17

Ciauliflower And Potatoes Cookad In Spiced Tomato-Onion Gravy Favorful & Hearty,
Saaq (Paneer / Channa / Tofu) (VIGF) 518
Spinach Cuary Base With Chickpeas; Polato; Or Tofu-Nutritious And Soul-Warming.
Kadal Paneer 519
Paneer Sautéed With Bell Papuers, Onfons, And Bold Spices fn Kadal-Style Masala.

Channa Masala (V/GF) $ 18
Lhickpeas Cooked in Tangy Tomato-Onion Gezwey With Aromatic North indian Spices.

Kadal Mushroom $18
Fresh Mushrooms And Ball Pappers Ssutéed In A Spicy Tomato-Onion Gravy
Navratna Korma %18
A Royal Medley 0F Nina Vegatabies And Nuts In Rich Cazhew-Croam

Chettinad (Vieq / Paneer) $18

Flary South Indizn-Style Corry With Roasted Spices, Coconut, find Your Choice

NON-VEG CURRIES ENTREE (GF)

Suval Curry (Chicken | FIsh | Shrimp | Goat) $ 18/20
Our House- Spectal Curry, Rich & Flavorful, Crafted With Suval's Unique Spice 8land

Chettinad (Chicken [ Goat ! Fish | Eral) 5 18120
AClassic, Aromatic South indian Corry Packed With Bold, Rary Roasted Spices,

Saadq (Chicken | Goat [ Fral) $ 18720
Creamy Spemech Geavy With Meat Or Prawng, Flavored With Curin.

Huderabadi Dum Ka (Chiclken | Shrimp | Goal) % 18/20
Show-Cooked Meat in Yogurt Curry For Layesed Flavor,

Goan Vindaloo [Chicken | Goat | Fish | Eral) % 187120
Spacy. Tangy Curey With Vinegar, Garlic, And Bold Goan Masala Fiavors,

Punjabl Kadhal (¢hiclser { Goal | Shrimp) $ 18120
Frotein Sautéed With Onlons, Peppers. Tomatoss. And Spices.

Butter Chicken 519

Chicken Simmered In A Buttery, Creamy Tosmato Gravy-Mild, Rich, Ang Delicious.

Chintamant Chicken
Specy, Pan-Fried Chicken Tossed With Dry Red Chitlies And Coconut Pieces.

$19

KKK

£19

Shahi Paneer
Paneer In & Rich, Craamy Tomato-Cashew Gravy-Royal & Indulgent MughlalStyfe

Paneer Butter Masala %19
Soft Paneer Cubes n Buttery Tomato Gravy With Cream, Fenugreek, And Midd Spice.

Paneer Tikka Masala 319
Grifled Panser Simmerad In Smoky, Creamy Tomato-Based Tikka Masala Sauce.

Avial 518
South Indian Vegotables In Spiced Coconut-Cumin Paste With Tangy Curd:

Palak Daal $18
Lentils Cooked With Spinach, Comin, And Garlic-Nutntious, Light, & Full Of Ravor.

Daal Tadka $ 17
Yellow Leotils lemperad With Ghee, Cumin, Garlie, And Chillies,

Artichoke Matar kurma $19
Tender Artichoke Hearts And Sweat Green Peas In Spleed Tomata-Onion Gravy.

Malal Rofta £19
Veggie-Potats Dumplings In Creamy Cashew Sauce-Rich And Smooth.

Vegetable Dum Ka $18

Vegetables Slow-Cooked In & Seaied Pot With Aromiatic Spices And Crésmy Massls

Tlika Masala (Chicken / Shrimp) $ 19/20
Char-Grilted Chicken Or Shimg In A Rich, Creamy Spiced Tomata Grainy.

Gramma Special Gongura (Chicken/GoatiLambj  § 19/20
Yaur Chaiea 0F Tendar Meat Simmered In & Tangy, Spiced Sormal Leaf Gravy

Malabar Fish Curry % 19/20
Tender Fish Simmerad In A Creamy, Tangy Spiced Coconut Gravy.

Eqgg Masala (Andhra { Chettinad) %17

Bofled Eggs Simmered in Bold, Spicy Andhra Or Chetfinad-Style Regional Canry

Nandu Masala $ 2]
Maryiand catch blue crabs with Chettinade spices
Lamb Kurma $ 20

Tender [amb pleces slow-cooked in & rich, craamys smmatic gravy infused
with traditional Indizn spices.




BREADS

Naan / Butter Naan 53
Classie Tandoon-Baked Hathread, Served Plain Or Brushad With Rich Butter.

Garllc Naan £ 4
Soft A Fluify Baked in A Tandoor Oven, Infosed With Garlie.

Rosemary Naan $4

S0ft, Tandoori-Baked Naan Bevated With An Aromatic Sprinkling OF Rossmary

Chilly Garlic Naan
Soft And Fluffty Baked bn A Tandoor Overt, Inhesed With Garlic & Chilles.

Bullet Naan
Soft Naan With Stuffad With Spicy & Flavorful Masala:

Rotl | Butter Rotl
Whetzsome, Unleavenad Whaobe Wheat Hatbread, Served Pain Or Lightly Buttersd

Kerala Paratha

AUTHENTIC |
HYDERABADIDUM
BIRYANI (GF)

Veq Biryanl

r Biryani
Egas Biryani
Chicken Biryani
Boneless Chicken Blryanl
Shrimp Biryani
Fish Biryani
Goat Biryani
Raju Gari Chicken Biryani

Mutton Ghee Roast Biryanl
Lamb Biryanl

FAMILY PACK BIRYNAI

E.F. Veq Birynai s 52
E.P. Paneer Birynal 5 57
F.P. Egg Birynal 5 55
F.P. Chicken Dum Birynal $ 61
F.P. Goat Dum Birynal $ 67
F.P. Raju Garl Birynal % 61
F.P. Mutton Ghee Birynal s 67

Including All Appitizers, Raltha, Salan, Dessert

Qur Housa-Special Saw:
Kothu Parotta
A Poputar t Food 0

Par

PAROTTA & DOSA TACOS

Spiced Cauliflower Parotta Taco (V) $ 16
A Set 0F Three (31 Paratha Taco Stuffed With Eander Spiced Catliflower

Possted To Perfection, k& Wrapped In A Soft, Fiaky Parotta Flatbread.

Spiced And Marinated Paneer Parotta Taco (Vg) $ 15
A Sat 0f Three (3) Paratha Taco Stuffed With Tender Spiced Panaor

Marinated Grilled Chicken Paroftta Taco %17
A St 0f Three (3) Paratha Taco Stutfed With Marinated Grilled Chicken
Caulifower Dosa Taco % 14

A Set0f Three (3) Dosa Taco St ffed With Tender Spiced Cauliflower Ruasied

To Perfection; Is Wrapped In A Soff, Huffy Dosal

Paneer Dosa Taco 515
A St 0f elightiul Fusion 0F Indian And Mexican Cusine. Dosa Taco

Features A Crigp, Gofden Dosa Shell-Filted With Spiead Panser

Chicken Dosa Taco % 16
A Set OF Three (3) Doss Taco Stuffed With Marnated Chicken

TANDOOR

Nawabl Paneer Tiiska s 16
Regal Paneer Cubes Marnatad In Rich Cashew Paste And Grilled,

Chicken TikKa $18
Boneless Chicken Cubes Marinated In Creamy Spices, Grillad Till Smoky & Sycculent
Tandoori Chicken £19
Juicy Chicken Or Wings Marinated In Spiced Yogurt, Grilled In Traditiona Tandoor
Lasooni Chicken Kebab $ 19
Garlic-Flavorad Chicken Kebabs Grilled With Indian Spices, Juicy & Full Of Bold Ravor.
Tandoori Marinated Whole Pompano § 24
Whole Fompano Fish In A Spiced Tendoon Mannade, Clay-Oven Chamed,

Sunherl Jhinga (Shrimp)’ $ 20

Golden, Tender Shrimp Grillag With Aromatle Sices And Herbs In Clay Oven

shying.

£ And Lentil

UTTAPPAM

Plain Uttappam

Onlon Uttappam

Chilly Uttappam

Onion, Tomato, Chilly Uttappam
Paneer Uttappam

Mix Veq Uttappam

513
%14
$ 14
$ 4
%15
315

KIDS MENU -

Tikka Fries 510
Chicken Nuggets $10
Chocolate Dosa £ 10
Onion Rings %10
Chicken Pizza Uttappam $ 10
Cheese Dosa %10
Pineapple Kesari 57
Double ka Meela $7
Hyderabadi-Style Braad Pudding With Saffron And Nuts.

Gulab Jamun %6
Rasamalal 56
Carrot Halwa $7
Homemade Mango Kulfi —— 57
SIDES

Basmatl Rice (V) $4
Sambar 8 Oz $5
Sweet Chutney / Mint Chutney $3
A Tangy-Sweet Blend Of Tamating, Dates, And Spices.

Boiled Egg $3
Raita $3
Sliced Onions, Lemon & Green Chill $3
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5 or More People's 18% Gratuity

{*) unique de Item (gf) gluten free (vg) vegetarlan.
(v) vegan (vr} vegan upon request

ror-orders ® 301-363-8725

0 ® fsuval biryan! @ www.suvalus.com




