


SOUPS

SALADS

 Veg Non Veg - Chicken  

SWEET CORN SOUP  140 150
An all time favorite classic.

CLEAR SOUP  140 150
Clear thin broth for an appetizer. 

MANCHOW SOUP  140 150
Chinese broth with fresh veggies, garlic, ginger and ground pepper
served with crispy noodles.   

HOT AND SOUR 140 150
Favorite from the sezchwan province with fresh veggies,
mushroom and spices.

CHOICE OF CREAM SOUP 140 150
Tomato / Mushroom / Broccoli & Cheddar / Chicken with your
favorite choice from our kitchen.

 Veg Non Veg - Chicken 

GARDEN FRESH GREEN SALAD 150
Sliced fresh greens on the platter.

HAWAIIAN SALAD 180 240
Tropical dish that typically includes pineapple, fresh vegetables with lettuce.

CLASSIC EGG AND CHICKEN SALAD  240
Combination of boiled egg and chicken dressing with mayonnaise,
yellow mustard, salt and crushed pepper.

APPETIZERS

SALT AND PEPPER      (BABYCORN / CHICKEN / FISH / PRAWN) 250 / 300 / 400 / 400
Deep fried and tossed with grounded fresh peppercorns.

DRAGON CHICKEN 350
Lavish dish from Chinese cuisine with a touch
of roasted cashews for your tasty buds.

SPRING ROLL ( VEG / CHICKEN ) 250 / 300
Blend of fresh cabbage, carrots, onions with
a hint of seasoning wrapped and deep fried.

65'S      (GOBI / MUSHROOM / CHICKEN / PRAWN ) 250 / 270 / 300 / 390

PEPPER FRY     ( MUSHROOM / PANEER ) 250 / 270

MUSHROOM ORLEY 300
Crumb fried button mushrooms with cheesy stuffing served with dip.

VEGETABLE SEEKH KEBAB 250
Minced fresh vegetables marinated and cooked in tandoor.

PANEER TIKKA  250
Chunks of cottage cheese marinated in Indian spices and grilled in tandoor.

TIRANGA PANEER TIKKA 280
Cubes of cottage cheese marinated and grilled
with three distinctive masalas.

HARA BHARA KEBAB 280
Patties of fresh spinach, fresh vegetables and pounded
spices with a rich stuffing of cheese and nuts.

*Taxes As Applicable
Please inform our service associate in case you are allergic.

Our chef would be delighted to design your meal without them



MILAGU PIRATTAL         (CHICKEN / MUTTON / PRAWN ) 300 / 375 / 390
Popular South Indian semi dry dish, mainly spiced with
freshly grounded black peppercorns.

CHETTINAD SUKKA     ( CHICKEN / MUTTON ) 350 / 450
Rich �avors, tender meat and aromatic spices - an authentic Chettinad dish.

MURGH TIKKA 350
Boneless pieces of chicken, marinated in
yogurt and Indian spices cooked in charcoal �re.

MURGH MALAI TIKKA 350
Boneless chicken marinated in hung curd, fresh cream, cheese spread,
ginger garlic paste and seasoned.

MURGH TANGDI KEBAB 350
Drumsticks of chicken marinated in yogurt, spices cooked in
tandoor served with fresh mint chutney.

TANDOORI MURGH     (HALF / FULL) 375 / 550
Chicken marinated in yogurt and spices roasted in earthern oven.

TANDOORI PLATTER     - CHICKEN 900
Assorted murgh tikkas straight from tandoor.

MUTTON SEEKH  375
A Mughlai delicacy prepared with minced lamb marinated with Indian spices.

FISH TIKKA 400
A popular �sh dish in traditional marination of spices from north cooked in tandoor.

FISH FINGERS  300 
Boneless stripped pieces of �sh covered with
breadcrumbs and deep fried served with a dip of tar-tar sauce.

PRAWN IN BUTTER GARLIC SAUCE 390
Prawns deep fried tossed with butter & garlic sauce.

VEGETABLE TEMPURA 275
Crispy fried julienne of assorted vegetables
served with hot-garlic sauce.

CHICKEN CORDON BLEU 350
Chicken wrapped around cheese, breaded and pan fried.

CHICKEN PODI GHEE ROAST 350
Tender chicken cooked with traditional Chettinad masala in a home style. 

KONGU MEEN VARUVAL 250
Fish marinated with our Chef's Special masala and pan fried to perfection.

PRAWN THOKKU 390
Succulent prawns cooked with a rich, spicy and tangy masala - a must try!

EMBASSY'S SPECIAL

*Taxes As Applicable
Please inform our service associate in case you are allergic.

Our chef would be delighted to design your meal without them

ERAL CHINNA VENGAYAM 390
Fresh prawns cooked in southern spices, shallots,
garlic cloves and tossed with curry leaves.

CHICKEN PALLIPALAYAM 350
Chicken tossed with shallots, dry red chillies and coconut - a local delicacy!



INDIAN CURRIES

ORIENTAL TEMPTATIONS

KUNG PAO     (VEG / CHICKEN / PRAWN ) 300 / 350 / 390
Stir-fried ingredient of your choice perfectly tossed in combination
of salty, sweet and spicy �avor of kung pao sauce.

HOT GARLIC SAUCE          (VEG / CHICKEN / PRAWN) 300 / 350 / 390
Indo Chinese dish with �avors of garlic, tangy, mild sweet
and spicy hot sauce tossed with ingredient of your choice.

CRISPY LAMB IN YELLOW BEAN SAUCE 400
Tender lamb strips marinated, deep fried and tossed with
Chinese yellow bean sauce.

KADAI VEGETABLE 250
Aromatic Indian curry with mixed vegetables and
bell pepper - perfect combo for all Indian breads.

PANEER BUTTER MASALA 275
One of the most popular rich and creamy curry
made with paneer, cashews and butter.

PANEER DELICACY 300
Palak / Methi /Mutter / Kadai      / Shahi
You name it our expert chef will make it!

METHI MALAI MUTTER 275
Rich Shajahani curry with perfect blend
of cashew and creamy green peas.

SUBZH KA BAKEEJA! 275
Kolapuri     / Kofta / Stuff / Jalfrezi 
You name it our expert chef will make it!

CHOICE OF DAL 225
Tadka     / Lasooni / Palak / Makhani

BUTTER CHICKEN MASALA 350
All time favorite.

MURGH TIKKA MASALA 350
Popular curried dish made with boneless chicken.

MURGH LABABDAR 325
Signature Mughal style tender chicken in a rich butter
and tomato curry.

CHICKEN DELICACY 325
Kadai     / Chettinad     / Varutha curry
You name it our expert chef will make it!

LAMB DELICACY 375
Rogan Josh / Kadai       / Chettinad      / Pepper fry          / Do Pyaza
You name it our expert chef will make it!

LAAL MAAS 375
Tender lamb delicacy from the Rajasthan rich on it's aroma

FISH CURRY  350
Goan / Malabar
You name it our expert chef will make it!

Prawn Masala  390
Kadai     / Chettinad      / Pepper
You name it our expert chef will make it!

*Taxes As Applicable
Please inform our service associate in case you are allergic.

Our chef would be delighted to design your meal without them



INDIAN BREADS 
ROTI - PLAIN / BUTTER 60 / 70

NAAN - PLAIN / BUTTER 70 / 80

NAAN - GARLIC / CHEESE 90 / 110

KULCHA - PLAIN / BUTTER / STUFFED 70 / 80 / 110

LACCHA PARATHA 90

PHULKA 80

CHAPATI 60

PASTA

CONTINENTAL

 Veg Chicken  Prawn

PASTA OF YOUR CHOICE
Penne / Farfelle / Fusilli / Spaghetti

SAUCE OF YOUR CHOICE 300 350 390
Alfredo / Arrabbiata / Alioli / Pink

*Taxes As Applicable
Please inform our service associate in case you are allergic.

Our chef would be delighted to design your meal without them

BRIYANI, RICE & NOODLES
BRIYANI      (VEG / MUSHROOM) SERVED WITH RAITA 290

PULAO OF YOUR CHOICE 280
Vegetable / Jeera / Peas

CHETTINAD DUM BRIYANI      SERVED WITH RAITA 320 / 375 / 390
Chicken / Mutton / Prawn

STEAMED RICE 150

SPECIAL CURD RICE 200

FRIED RICE (Veg / Egg / Chicken ) 250 / 250 / 260

SCHEZWAN FRIED RICE           (Veg / Egg / Chicken ) 270 / 270 / 280

HAKKA NOODLE (Veg / Egg / Chicken ) 250 / 250 / 260

SCHEZWAN NOODLE         (Veg / Egg / Chicken ) 270 / 270 / 280

BUTTER GARLIC FRIED RICE (Veg / Egg / Chicken ) 250 / 260 / 270

MIXED MEAT FRIED RICE 350

ON THE SIZZLER

VEG SHASHLIK SIZZLER 325
Accompanied with vegetable chunk cottage
cheese and butter rice on tangy tomato sauce. 

PANEER SIZZLER 350
Grilled cottage cheese served with
buttered vegetables in lemon butter sauce.

CHICKEN STEAK 400
Grilled chicken served with mushroom sauce,
mashed potato and buttered vegetables.

GRILLED FISH 400
Grilled �sh served with lemon butter sauce and buttered vegetables.

CORN AND CHEESE AU GRATIN 350
Spinach and American corn cooked in cream sauce gratinated.

CHICKEN STROGANOFF 400
Julienne chicken, bell pepper mushroom,
with espagnole sauce served on a bed of butter rice.



ROUND THE CLOCK 11AM TO 11PM

MASALA OMELETTE 150
Served with grilled tomatoes & french fries.

MASALA      (PAPAD / PEANUT / CASHEW NUT) 125 / 175 / 275

FRIED     (PAPAD / PEANUT / CASHEW NUT) 125 / 175 / 275

FRENCH FRIES / POTATO WEDGES 175

CHILLI CHEESE TOAST 225

CLUB SANDWICH VEG / CHICKEN 200 / 250

GRILLED SANDWICH VEG / CHICKEN 200 / 250

FISH FINGERS (SERVED WITH TARTAR SAUCE) 300

CHICKEN NUGGETS 275

FILTER COFFEE 140

TEA / COFFEE 120

CHOICE OF MILK SHAKE  225

SEASONAL FRUIT JUICE 225

LASSI (SWEET / SALT / MANGO) 175

BUTTER MILK (PLAIN / SPICED) 125

HOT CHOCOLATE 150

DESSERTS

MOCKTAILS

BROWNIE WITH ICE CREAM  250

MANGO CREME BRULEE 250

CARAMEL CUSTARD 220

LOTUS BISCOFF CHEESE CAKE 250

GAJAR KA HALWA 200

GULAB JAMUN WITH ICE CREAM 200

ELANEER PAYASAM 200

CHOICE OF ICE CREAM (2 SCOOPS) 150

SEASON MELT 225
Orange and mango juice with the dash of grenadine syrup.

PAAN GULKAND DRINK 250
Betel leaves, mint leaves, gulkand and ice cream.

KALA KHATTA 225
Black grapes, mint leaves and black salt topped with soda.

ENVOY SPECIAL 250
Watermelon juice, mint leaves and ice cream - must try!

MOJITO (LEMON MINT / CHILLI MANGO) 225
Fresh mint and lime topped with soda.
Choice of lemon mint / chilli mango.

*Taxes As Applicable
Please inform our service associate in case you are allergic.

Our chef would be delighted to design your meal without them



130, Perundurai Rd, Kumalan Kuttai, Erode.
093848 12522 | 0424 222 0667

reservations@royalembassyhotel.com


