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FINE DINING = BANQUETS
Terrace Barbeque

The Vegetarian Restaurant
Outdoor Catering

B\"ig Lﬁ 5-4-187/6/6, Karp

ala Maidan, Necklace Road,
Secunderabad 500 003, Call: +91 -40-66200111/112
Hotels

FINE DINING = BANQUETS

Terrace Barbeque
Mobile: 92487 44

066/ 44011, email- sales@biligiri.com



[ Baked N achos

190
Mexican tortilla chips topped with refried Beans,
Salsa, Cheese sayce cheese and baked
[¢] Chicken 50
[s] Lamb 60
Bl Fried Mozzarella Sticks 200
Mozzarella Sticks Coated with
Bread-Crumb and deep fried
[] Barbeque Chicken Drumstick 240
Chicken Drumstick Marinated in homestyle
BBQ. Sauce
[l Crispy Fried Cajun Chicken 240
Cajun Spice Marinated Crispy Fried Chicken Strips
[l Parmesan Fish Finger 280
Crumbed Fish Finger with Touch of Garlic
and Parmesan Cheege
[ Tandoori Grilled Basil Pesto Prawn 350

Basil Pesto Marinated Prawn Cooked in Clay Oven

N_Spicy  [®]Veg

E Non-Veg

B Vegétarian
\_ Paneer ke Soole
Milli Julii Subz Kurkure
Hara Bharg Kebab
Veg Manchurig

\, SzeChWan P aneer

Paneer Satay

Crispy Corn / Corn 65

Bl Non Vegetarian
~ Deghi Mirch Murgh Tikka

Peshawari Murgh Tikka

Bharwan Tangdi Kebab

Apollo Fish

Kung Pao Chicken
Chicken Be[p Pepper
Chicken Satay
Roasted Chjjj; Lamb
Loose Prawns

WORLD PLATTEE : |

195
185
175
195
195
195
195

230
230
240
280
215
215
230
245
350

Pastas
Choice of Pasta's-.Penne,
Spaghetti, Fussili

bbiatta ©
~ SAI;c?y Tomato Sauce with Herbs
P

do ®
élef;riy White Sauce and Herbs
T

O
Basil Pestocream Sauce

Lamb Bolognese B
Lamb Sauce and Herbs

geafood and Herb Sauce [

210

210

225
280

300

d
bs and Seafoo
ite Sauce, Her

Creamy Whi

Add on pasta... )

Chicken o
% Mushroom o
[@] Pepperoni i
[el Prawn

.i‘
R 7 gad

Dessetrts

Walnut Brownie with

Cream . g
ICIe{' ch Chocolate Brownie S(e:nrzam
1\?\7'&1 a Scoop of Vanilla Ice

i

135

th dark Chocolate serve

Roll
hocolate | .
SSpring Roll Variant w1
with Vanilla Ice Cream

135
Double Chocolate Mousse

ousse
ed white and dark chocolate m
Two Layer

made to perfection

Matka Malai Kulfi

Cardamom Flavoured Ice Cream
of Indian Origin

95

95
Qubani Ka Meetha

i a
Apricots Gently Stewed in Sugar
Hsfderabadi Speciality

85
Gulab Jamun

. a
Golden Fried Dumplings of Khoy
Gimmered in Sugar Syrup

20
Choice Of Ice Creams

Coffee)
(Vanﬂla, Strawberry, Chocolate,

*Taxes as Applicable



AINCOURSE

ORIENTAL

Maincourse
L\ : [ Baked Vegetable 260
el Baby corn Three T ] Veg cooked in sauce and gratinated with cheese
; reasu - -]
inS . re | ] ) )
A W(ina Chilli Sauce | | B Veg brochettes with saffron rice
0s . - | :
Rice and Nood] Across the (Szizalzr&iﬁauon from 175 i | and spicy tomato sauce 260
Odles . | . . .
(o] Veg Fried Ri ™ Diced Veg. in | @ Grilled pepper chicken with
Rice Tossed wi - Corriander Sa : Soups pepper or mushroom sauce 310
_— with Vegetables 155 Pan Fried Vegetablucle 175 | : . the D @ v 20 Chicken steak, garlic mash potato and spring veg
gg Fried Ri Spicy Tan es In A Unique i | oup of the Day eg ‘
RiCEgTossedd Rlce 1 8 Sauce ! i : ® N/V 95 @ Chicken stroganoff 310
- . with Egg Drops and Ve etab & e Manchuria Wet- V. i Chicken stew with gherkins, mushroom,
Chicken Fried Ri getables Local Favourite eg./gobi 175 i : Sizzlers onion, bell peppers, accompanied with
Rice Tossed with Chj ice 195 B Chick ; | \ herb rice and baby garlic naan
Chicken and inese Spice Icken wi : : @ Tex -Mex Grilled Ve Sizzler 229
E S, ith Red ; 2 g . . . .
B Mi . &8 P €ppers and Green ; | Jalapeno Chilli Spiced Veg Cutlet, Homemade @ Basil pesto grﬂlgd fish olive,
R 1x Fried Rice Diced Chicken Pan F 195 i : Fries, Spring Veg and Mexican Rice tomato and garhc butter 350
ice Tossed with Chi 225 ried the Beijin i : Basil pesto marinated murrel fish, mash
Prawns and Chicken, Fish [ Hon jing Style i | @ Paneer Shashlik 249 -
E ’ g Kon i - | potato and spring veg
B v &8 Pan Fried Chj i Chicken 195 i | Cubes of Cottage Cheese, Skewered &
eg Soft Noodle Dry Red Chﬂh'esen Cooked with E 2 pangrilled with BBQ Sauce serve with @ Fish n chips 350
J‘/l;]l(‘)k Tossed Noodles with 155 [ Shred 5 | Butter Garlic Fried Rice Batter fried fish, mashy green peas and home made
lenn re - | .
I of Vegetables Boan 1 Lamb & Green | @ Chicken Shashlik 269 fries
N icken Soft N oodle Stir Fried yster Sauce 5 Cubes of Chicken Skewered & pangrilled @ Grilled rosemary
C}%cc’ii;s Togsed with Shredded 195 B Sh 25 | with BBQ Sauce serve with Butter Garlic Fried Rice marinate d lamb cutlet 375
a o : E - . . .
nd Egg o aanhal Fish i d @ Chicken Steak Sizzler 269 Spinach mash potato, spring veg and ro_-svary jus
n Fri R
From I;ﬁd Preparation Of Fish 245 Grilled Chicken Steak, Spring Veg and L
anghai ; : Jacket Potato :
: @ Seafood Sizzler 369
Grilled Seafood, Spring Veg., Homemade

Fries and Saffron Rice

*Taxes as Applicable

A spicy  [9]veg [] Non-veg



B1 Vegetarian

\ Paneer Tikkq Masala 185
Grilled Cottage Cheege Cooked in the
Traditiona] Gravy and Finished with Butter

Methi Chaman 185
Minced Cottage Cheege Slow Cooked
with Fenugreek ang Spinach

Diwani Handi Khasamkhas 175

Assorted Vegetables Cooked in Specially
Prepared Hyderabadi Gravy

Dal maskg 165

A Rich Preparation of Black Lenti]s - Our
in House Speciah'ty

Dal Tadkewa]j 145

Lentils Cooked to Perfection and Freshly
Tempered with Cumin

[®] Non-veg

\, Spicy [o] veg

TRADITIONALLY

%Mkm/

I Non Vegetarian

Murgh Tikka Lababdar 225
Tender Chicken Tikka Cooked 2 Piquant
Tomato Gravy and Finished with Cream

- Murgh Kajj Mirch 225
Tender Chicken Gently Cooked with
Aromatic Freshly Groung Pepper Cornsg

Gosht Roganjosh 245
Tender Lamp, Cooked with the Aromatic
Spices from the Valley of Kashmir

N\ Bhuna gosht 245

Boneless Pieces of Lamb Cooked with
Onions and Fragrant Indjan Spices

Kadai Mahi Tikka 295

Boneless Fish tossed with traditiong]
kadai spices

Bhuna Jhinga 345
Prawns Cooked Dry in a Spiced Indian Gravy

S
CCOMPANIMERE
i @) iee

Flavours of Rice | o
@ Kacche Gosht Ki Biryani
a

mati Rice
d Lamb and Fragrant Bas
Marinate

Cooked Together | .
B Nizami Murgh Biryani
1

ices with
ken Marinated in Select Spice
icken d 1
(Ii}rli)cmatic Basmati Rice -

iryani :
Subz Biry s Layered with

Indian breads 30/35
Roti / Butter Roti 35/40
Naan / Butter Naan 40

Naan Chaman Bahar

45
. (o) um
aratha - Pudina / Alo © Slelange of Vegetable

. / : Long Grain Basmati rice o

Tandoori P o
stuffed Kulcha - Plain /

BaS][latl IilCe [empel ed VV]th Cumln
B

haat
" Elar%c{a Lefl?{ice and Creamy Curd
e

. nts
Accompanime 50

- Mix /
. ice of Veg
Ralta lth your ChOlCe

Yoghurt W
Creamy

: n
Cucumber / Mint Cor 50

d
een Sala bles
Garden Gr asonal Salad Vegeta
Slices of Fresh Se 60

} Iled [ apads I()pped VVlth Sple MIX ()1
.

Roasted Papad (2 Nos.)

*Taxes as Applicable




