Plain Rice 27
Curd Rice | Special Curd Rice 42 | 47
Ghee Rice ® Jeera Rice 57
Veg Pulav % Kashmiri Pulav * 67
Peas Pulav ® Khadi Khichdi 67
Veg Dum Biryani 67
Egg Dum Biryani 72
Chicken Dum Biryani * 87
Chicken Hydrabadi Biryani # * 92
Mutton Dum Biryani * 112

Seasonal Rate

Fish Dum Biryani
Prawns Dum Biryani *

Seasonal Rate

Veg Fried Rice 62
Egg Fried Rice 67
Pineapple Fried Rice (Veg) 67
Chicken Fried Rice 72
Mix Fried Rice % Prawns Fr Rice % Seasonal Rate

Veg Chkn

Chilly Garlic Fried Rice # Jade Fr Rice 67 77
Szechuan Fried Rice # Ginger Fr Rice 67 77

Chilly Mushroom Fried Rice # #* 67 77
Pow-Chun Fr Rice ® Shanghai Fr Rice 67 77
Butter Garlic Fried Rice * 67 77

RICE WITH GRAVY Veg Chkn
Fried Rice (With choice of Gravy**) % 94 109
Cantonese Fried Rice 94 109
Chinese Steam Rice ® Thai Fried Rice’ 94 109
Triple Szechuan Fried Rice # % 94 109

NOODLES | CHOP-SUEY

Veg Noodles | Egg Noodles 62 | 67
Chicken Noodles 72
Mix or Prawns Noodles Seasonal Rate

Veg Chkn
Singapore Noodles ® Szechuan Noodles 67 77
Chilly Garlic Noodles # Hakka Noodles 67 77

Chilly Mushroom Noodles # * 67 77
Butter Garlic Noodles ® Crispy Noodles 67 77
FLAT NOODLES Veg Chkn

Malaysian Noodles % 72 82
Indonesian Noodles 72 82
NOODLES WITH GRAVY Veg Chkn

Noodles (With choice of Gravy**) # 94 109
Peking Noodles # % Cantonese Noodles 94 109

American Chop-Suey #* 94 109
Chinese Chop-Suey 94 109
Dragon Chop-Suey # # 94 109

Cucumber Salad e Tomato Salad 27
Green Salad ® Shredded Salad 37
Kim-Chi Salad ® Chinese Salad 37

RAITHA

Plain Curd - (Half | Full) 17132
Onion Raitha @ Tomato Raitha ® Alu Raitha 37
Tomato Onion Raitha e Pineapple Raitha 42
Mix Veg Raitha % Boondi Raitha * 42

Tomato Soup ® Spinach Soup 42
Chinese Veg Clear Soup 47
Broccoli & Babycorn Cream Soup # 47

Veg Chkn
Jade Soup e Clear Soup 42 47
Hot & Sour Soup e Lung-Fung Soup 42 47
Sweetcorn Soup @ Mushroom Soup 47 52
Spicy Corn Soup # Manchow Soup # % 47 52
Dumma’s Special Soup * 47 52
Chicken Peppery Lemon Soup 7 % - 57
Chicken Mushroom Thick Soup #* - 57

THAI SOUPS

Tom-Yum Soup e Spicy Thai Soup # 47 52
Thai Coconut Soup * 47 52
Thai Curry Noodle Soup 47 52
Lemongrass Chicken Soup # 47 52

INDIAN BREADS

Tandoori Roti ® Tawa Chapathi
Tandoori Butter Roti

Kulcha ® Naan

Butter Naan e Butter Kulcha

Rumali Roti ® Masala Roti

Tandoori Paratha e Tawa Paratha
Kerala Paratha e Ceylon Paratha
Coin Masala Paratha %

Methi Paratha % Pudina Paratha *
Coin Paratha (2 Nos.)

Alu Stuffed Paratha (2 Nos.) 60
Gobi Stuffed Paratha (2 Nos.) 60
Onion Stuffed Paratha (2 Nos.) STUFFED 70
Egg Stuffed Paratha (1 No.) % BREADS 45
Panner Stuffed Paratha (1 No.) 45
Chicken Stuffed Naan (1 No.) ® % 65

**Choice of Gravy or Sauce: Chilly | Manchuria | Hot Garlic | Sweet Garlic

= Our Specials

= Spicy

= Takes more than 30 Min

For latest & complete menu please visit

www.dummas.com

T VEG & NON-VEG
MULTI-CUISINE

RESTAURANT

FOR FREE* HOME DELIVERY DIAL

DINING | TAKE-AWAY | CATERING
DOOR-DELIVERY | PARTY ORDER

PLEASE NOTE

We take Party, Catering & Bulk orders.
10% extra for Meal-Voucher payments.
Rs.3 extra for each food container used.
Charges extra for deliveries beyond 3km.
* Free delivery within 3 km radius only.
Minimum order condition apply.

Order once placed will not be cancelled.
Time taken for delivery is 30-45 minutes.
Please order in advance on weekends.

Restaurant Timings:
12:00pm -3:30pm & 7:00pm -10:45pm

No. 18/ 1C, Bellandur Gate, Bellandur Road,
Off Sarjapur Ring Road, Bangalore - 560 037
dummas.restaurant@gmail.com

Jan - 2010




VEG STARTERS

EGG STARTERS

CHICKEN & EGG GRAVIES

Dry Papad | Masala Papad 12 | 22 Boiled Egg (3Nos.) ® Egg Half Fry 32 Egg Curry ® Egg Masala e Egg Palak 57
Veg Pakoda @ Onion Pakoda 5. 92 Egg Bhurji ® Egg Omelet 37 Egg Dopyaz @ Egg Sukka (Semi Gravy) * 67
Veg Koliwada ® Kothumbari wada ® Alu Wada nn: 62 Egg Chilly # Egg Manchurian ® Egg Pakoda 62 Scrambled Egg Masala ® Egg Mughlai 67
Paneer Pakoda e Paneer Bhurji 67 Egg Makhanwala % Egg Maharaja # 67
Alu Tikka ® Gobi Tikka ® Veg Chilly ‘g’ryf Z 67 CHICKEN STARTERS ——
Paneer Tikka ® Paneer Malai Tikka a 77 ; : oo R
Mushroom Tikka ® Paneer Satay * z 77 Chicken Kalmi Kabab @ Kolapuri Kabab # 5 82 8E:§EZQ Mac?r?alza.dic;lgﬁ?:kg#r}%dai ;; 92
: : Con Chicken Tikka e Chicken Tangri Kabab # % 87 Chioken Sagwala e Punjabi Chicken* 77 92
Gobi Manchurian @ Gobi Chilly # s 52 Chicken Chutny Kabab # Ch Koyla Kabab 2 87 Chicken Malabar # Chicken Muola
Gobi 65 Alu Chillye Tai-Pai Gobi * & 62 Chicken Tomato Kabab ® Ch Hariyali Tikka = 87 i e ol a'., 92
Veg Ball Manchurian @ Singapore Alu Q 67 Chicken Irani Kabab ® Ch Reshmi Kabab* 87 BT o O aprt F 1T 32
Crispy Veg Szechuan # Bhendi Szechuan T 67 Chicken Malai Tikka % Ch Achari Tikka* 87 Onicn Chiskan 4 Chickan Kathiabar 7792
Babycorn Chilly pepper # Bhendi Singapore E 67 Tandoori Chicken (Half | Full) 97 | 192 Chicken Pativala % Chicken Shetikom % g;
Veg Fingers @ Babycorn Salt’N'Pepper * 67 Bone BLess Chicken Tikka Masala # Chicken Malwani 8 o7
Thai Potato Ch!”y Basil ..Th.al Cr|Spy Veg 5‘, 67 Red chi”y chicken ’, * 72 87 Chicken Cashewnut *Chicken Angaal‘ E 97
Mushroom Chl”y?k Thai CI’ISpy.MUShFOOm w 72 Chicken Tawa Fry ° Pepper Chlckenf‘fk 72 87 Dumma’s Special Chicken Gravy g 2 107
Paneer Chilly # Paneer Manchuria * E 72 Chicken Ghee Roast (With Bone) * 82 - Chicken Tiranga % Chicken Khema Masala® 107
Paneer in Hot Garlic I:_)ry ® Paneer 65 T} 72 Chicken Onion Dry % Pudina Chicken > 87 Handi Chick With B Half/Full)%@® 154 /298
Veg Steamed Dumplings (MOMO) @ * 72 icken (With Bone) (Half/Full)

Guntur Chicken # # Goa Chilly Chicken# % & 92

Davangere Chilly Chicken # § % = 92 Chilly Chicken Gravy # Chicken Manchurian 87

VEG GRAVIES & SABJI Dumma’s Chicken Satay # % ‘3‘ 102 Chicken in Chilly Garlic Sauce # ., 87

Alu Gobi Dry ® Bhendi Fry - 57 Dumma’s Special Chicken Dry # /¢ % Z 122 Chicken Sweet & Sour Gravy E 87

: ; 2 Chicken Green Dragon Grav 92

\C/;eg Spécy llyeg lelFsz' ’ *D . q 62 Chilly Chicken # Chicken Manchurian 82 Hunan Chicken 4 Saechuan Chickens % 92

reen reas Fry ¢ Alu Jeera Ury 67 Chicken Lollipop #* Spinach Chicken 82 Kowloon Chicken# Shanghai Chicken £ 92

Spicy Curd Chicken % Shanghai Chicken 87 Chicken in Chillv Ovster Sauce # % 5 9o

Dal Palqkﬁ' Tomato Curry ® Palak Curry 57 Lee Kam Kee Chicken ® Chicken 65 87 Shreded Chick y 'tZG & Red P Fk 92
Alu Gobi Gravy e Dal Tadka e Dal Kolhapuri# 57 icken with Green & Red Fepper

Chicken Pepper Salt ® Tai-Pai Chicken¥
Chicken with Green & Red Pepper # %
Mongolian Chicken @ Dragon Chicken 7
Crispy Chicken Chilly Honey

Chicken Chilly Basil % Thai Fried Chicken

87 Chicken in Thai Red Sauce/ * 97
Chicken with Mushroom & Bamboo shoot® 97

gg MUTTON & FISH GRAVIES

Butter Dal Fry e Alu Palak @ Bhendi Masala 62
Mutter Palak ® Alu Mutter ® Green Peas Masala 62
Dum Alu Kashmiri % Dum Alu Tomato # 67
Malai Koftha @ Veg Koftha e Veg Jaipuri’® 7
Veg Kolhapuri # Veg Hydrabadi # *

CHINESE & THAI DRY
(o]
\l

67 ; ; ;
- Dim Sum Chicken Wings # 92 Mutton Masala ® Mutton Curr 112
* 3 . . . . y
Baigan Bhartha & Veg Makhanwala z 87 Chicken in Thai Red Chilly Paste # % 92 Mutton Kothumbari * Mutton Ginger % 112
Paneer Kadai e Paneer Butter Masala % g 72 . . . . ) :
Paneer Mutter ® Babycorn Masala 7 S 75 Chinese Fried Chicken @ Korean Chicken % 97 Mutton Mughlai ® Mutton Hydrabadi # 112
. Chicken Steamed Dumplings (MOMO) % ® 87 Mutton Garlic ® Mutton Rogan Josh * 112
Mushroom Masala ® Mushroom Kadai Zz 72 X .
Mushroom Mutter ® Mushroom Paneer * < 77 Mutton Kadai ® Mutton Kolhapuri / 12
: ‘4 8 MUTTON & FISH STARTERS Mutton Angaar @ Mutton Sagwala 112
Paneer Kurma % Methi Mutter Malai z 77 Mutton Kheema Masala % 142
Stqffed Tomato % Stuffgd Alu Masala’* = 77 Mutton Pepper Dry # % Mutton Ghee Roast# 112 Mutton Bhoona Masala 142
Kaju Kurma % Paneer Tikka Masala # 82 Mutton Malabar % Mutton Sukka (Semi Gravy) 112
Kaju Paneer x Dumma’s Spl Veg Gravy % 87 Lamb Green & Red Pepper # #* Chilly Lamb # 142 Fish or Prawns - Curry -
- i . Crispy Honey Lamb % Rainbow Lamb 142 Fish or Prawns - Masala 2 @
Gobi in Choice of Sauce™ z o7 : . ) Bangali Fish Curry * Fish Ambotik * o=
Veg Ball or Babycorn in Choice of Sauce** g 67 Fish Rava Fry ® Fish Ginger Paste Fry # 7 Fish Malabar # Fish Fry Masala % S
Sweet & Sour Veg Gravy & 67 Fish or Prawns - Tawa Fry * o Mangalore Fish Curry # % @
Mushroom in Choice of Sauce** * 72 Fish or Prawns - Malabar Dry # 5o
Diced Veg in Chilly Garlic or Capsico sauce # & 72 Fish or Prawns - Koliwada # 0h Fish or Prawns - in Chilly Gravy # T
Diced Veg in Szechuan Sauce # * g 77 Fish or Prawns - Chilly # Manchurian gm Fish or Prawns - with Vegetables S§
Diced Veg with Mushroom & Babycorn T 77 Fish or Prawns - Pepper Salt ® Szechuan 0] Fish or Prawns - Kowloon Style % 8&
Diced Veg with Mushroom & Bambooshoot © 82 Butter Chilly Prawns % Golden Fried Prawns Fish or Prawns - in Chilly Oyster Sauce # % )
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