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Crisp, Fresh and
Full of Life!



SpicyEggSOY NutsDairyGluten

* 5% GST on Food  ** Kindly advice your server of any food allergies or preferences you may have  *** Allow us Minimum 30 Mins to serve hot

SALAD
Avocado Spring Salad, Basil oil - Veg | Chicken | Prawns ...........................  ` 345  |  395  |  445
Fresh greens, creamy avocado, seasonal veggies – with your choice of Veg, Grilled Chicken or Prawns.

Mexican Burrito Salad, Lemon Quinoa - Veg | Chicken | Prawns  ..............  ` 345  |  395  |  445
Vibrant burrito-style salad with lemon quinoa, hummus, and veggies with optional chicken or prawns.

Som Tom Salad, Peanuts - Veg ................................................................................. ` 375
Thai-style raw papaya salad tossed with chilli, lime, peanuts, beans and cherry tomatoes.

Caesar Salad, Parmesan Cloud - Veg | Chicken | Prawns  ................................ ` 345 / 395 / 445
Crisp romaine with a light parmesan cloud, Caesar dressing and your choice of chicken or prawns.

Green Salad ....................................................................................................................................... ` 145

Makai Shorba, Spicy Corn Kernels ...........................................................................................` 295
Creamy corn shorba with a burst of spice from tender, flavorful corn kernels.

Sweet Corn Soup - Veg | Chicken ................................................................................... ` 295  |  325
Classic sweet corn soup with tender corn kernels and the option of vegetables or chicken.

Manchow Soup - Veg | Chicken | Prawns ........................................................ ` 295  |  325  |  345
Classic Indo-Chinese soup with crispy noodles, rich spices and your choice of veg, chicken or prawns.

Cream of Broccoli Soup, Garlic Toast  - Veg | Chicken .............................................. ` 325  |  345
Hearty chicken and broccoli soup paired with crunchy, flavorful garlic toast.

Mutton Nalli Paya, Desi Ghee ..................................................................................................... ` 375
Rich slow-cook mutton soup served with soft Khamiri toast

SOUP

Paneer Popcorn, Smoked Tomato Chutney ..............................................................................` 395
Crispy paneer bites served with flavorful smoked tomato chutney.

Cheese Crust Garlic Bread ............................................................................................................` 415
Butter Garlic bread loaded with mozzarella and parmesan cheese

Tamarind Chili Cashews, Coriander Chop ..................................................................................` 515
Pan-tossed cashew pakoras with tamarind glaze, red chili flakes and curry leaf powder.

BAR BITES 



Calories donʼt count
when the food is good



Spicy Podi Mushroom ............................................................................................... `395
Deep fried tossed in masala and covered in podi.

Loaded Nachos - Veg | Chicken ...........................................................................................  `395 | 445
Layered nachos topped with cheese, veggies, and chicken or veg, served with tangy dips.

French Fries - Salted | Peri Peri | Cheese Chicken Overload ........................................  `375 | 395 | 445
Classic fries with your choice of salted, peri peri or cheesy chicken toppings.

Baby Podi Idli, Coconut Chutney ................................................................................................. `375
Mini idlis tossed in spicy podi masala, served with coconut chutney.

Pollachi Chicken Chukka , Rice Crackers ...................................................................................`445
Crispy rice flour crackers topped with fiery Pollachi chicken chukka.

Chicken Popcorn, Hot Sauce ........................................................................................................`445
Crispy chicken popcorn bites with a side of zesty hot sauce.

Lamb Masala Pops, Green Chili ....................................................................................................`545
Slow-cooked lamb rolled into balls, deep-fried and glazed with Chettinad sauce.

Crispy Mutton Seekh Bread Roll ..................................................................................................`545
Crisp bread roll stuffed with mutton seekh, served with chutney.

Mutton Kheema Samosa, Spicy Mint Mayo ...............................................................................`485
Crispy samosas stuffed with mutton kheema, paired with spicy mint mayo.

Eral Thokku Coin Parotta, Microgreens ......................................................................................`545
Spicy prawn thokku placed on mini crackers, topped with lemon microgreens.

Madras Fish Fry Fingers, Dry Chili ...............................................................................................`545
Silver fish marinated in red chili masala, fried as finger strips with raw mango slaw.

BAR BITES

SpicyEggSOY NutsDairyGluten
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Paneer Khurchan Quesedilla ..................................................................................................... ₹ 375
Indian-style paneer khurchan stuffed in a quesadilla, served with sour cream and spicy tomato salsa.

Chicken Chettinad Quesedilla ...................................................................................................₹ 445
Spicy Chettinad chicken wrapped in a crispy Malabar paratha quesadilla.

GLOBAL STARTERS



Happiness is best
served on a plate!



SpicyEggSOY NutsDairyGluten

* 5% GST on Food  ** Kindly advice your server of any food allergies or preferences you may have  *** Allow us Minimum 30 Mins to serve hot

Spicy Barbecue Wings ................................................................................................................₹ 445
Smoky, juicy chicken wings glazed with tangy bbq sauce.

Fish & Chips, Minty Peas ............................................................................................................₹ 495
Golden fried fish with crispy chips, minty peas and tartare sauce.

Spanish Butter Garlic Prawns ................................................................................................... ₹ 575
Succulent prawns sautéed in butter and garlic, served with crispy chilli lavash.

Spicy Kaalan Tacos, Tomato Salsa ............................................................................................ ₹ 375
Fiery mushroom-filled tacos topped with tangy tomato salsa.

Chimichurri Marinated pan Sear Fish ...................................................................................... ₹ 575
Chimichurri marinated pan sear fish with rustic vegetable, mash potato and lemon butter sauce

Sizzling Harissa Chicken Steak ................................................................................................. ₹ 575
Grilled chicken steak in a bold harissa marinade, served sizzling hot.

Mac & Cheese Arancini ...........................................................................................₹ 545
Golden, crispy macaroni and cheese coated in seasoned breadcrumbs and deep-fried, served with pepper sauce.

Devilled Egg Chicken Arancini ................................................................................ ₹ 575
Crispy golden fried mince chicken and egg, seasoned with aromatic spices and herbs, coated in breadcrumb.

GLOBAL STARTERS

Street style Chilli Panner, Nut Cracker ....................................................................................` 445
Fiery street-style chilli paneer with a crunchy nut cracker topping.

Mangolian Babycorn, Spring Onion Curls ............................................................................... ` 375
Crispy babycorn in a bold Mongolian sauce, garnished with spring onion curls.

Salt & Pepper Egg Whites .......................................................................................` 395
A light and fluffy egg white cube seasoned with salt and freshly ground black pepper and bell pepper

ASIAN STARTERS
Crispy Corn, Schezwan Chilli Sauce ........................................................................................ ` 375
Crunchy golden corn kernels tossed with spicy Schezwan chilli sauce.

Spinach, Corn & Cream Cheese Spring Roll, Sweet Chilli Sauce .........................................` 415
Crispy spring rolls filled with spinach, corn and cream cheese, served with sweet chilli sauce.



SpicyEggSOY NutsDairyGluten
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Mutton Gyoza Dumpling ..............................................................................................................₹ 515
Pan-seared mutton gyoza with chilli soy dip.

Spicy Chicken Dimsum, Broth .............................................................................................` 445
Juicy spicy chicken dimsum served in a flavourful hot broth.

Chicken And Chive Dimsum, Burnt Garlic oil ................................................................................` 445
Minced chicken / Fragrant chives / smoky garlic oil.

Prawn Hargao, Bamboo Shoot ........................................................................................................` 515
Delicate prawn hargao with subtle notes of bambooshoot.

Cream Cheese & Truffle .............................................................................................................₹ 395
Soft dimsum filled with creamy cheese and aromatic truffle essence.

Exotic Veg Momo, Peanut Jhol ...................................................................................................₹ 415
Steamed exotic vegetable momos served with rich peanut jhol sauce.

DIMSUMS & MOMOS

ASIAN STARTERS

Thai Chilli Lotus Stem .................................................................................................................` 345
Crispy lotus stem stir-fried in Thai chilli sauce, topped with toasted sesame seeds.

Burnt Chilli Chicken .....................................................................................................................₹ 445
Wok-tossed chicken with burnt chilli, garlic, peppers and spring onion.

Chicken Karaage, Sesame Dust ................................................................................................ ₹ 475
Japanese- Style crispy fried chicken served with a spicy Sriracha mayo dip.

Chinjabi Chilli Chicken, Spring Curls .......................................................................................₹ 445
Fusion - style chilli chicken with bold spices and a crunchy nut cracker finish.

Dragon Chicken, Scallion ...........................................................................................................₹ 445
Crispy chicken tossed in fiery Asian sauce, fresh chillies, peppers and aromatics.

Lemon Chicken ............................................................................................................................₹ 445
Zesty lemon - flavored chicken garnished with aromatic fried basi.

Double Cooked Lamb ..................................................................................................................₹ 545
Tender lamb double-cooked with Asian spices, peppers and scallions.

Prawns Tempura ..........................................................................................................................₹ 545
Light and crispy prawns tempura served with a spicy Sriacha mayo dip.
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TANDOOR STARTERS

Malai Broccoli, Cheese Sauce ...................................................................................................₹ 445
Creamy, tender tandoori broccoli served with rich cheese sauce.

Delhi Style Masala Soya Chaap, Malai Jhol .............................................................................₹ 445
Spiced, stuffed and char-grilled soya chaap paired with creamy malai jhol.

Tandoori Stuffed Mushroom, Mint Chutney ...........................................................................₹ 445
Smoky tandoor-cooked mushrooms with savoury stuffing, served with mint chutney.

Kandhari Paneer Tikka ................................................................................................................₹ 465
Juicy paneer tikka with a hint of pomegranate, served with Sriracha mayo.

Golden Kunafa Dahi Kabab ........................................................................................................ ₹ 465
Hung-curd kebabs wrapped in crisp kunafa, served with mint chutney.

Classic Chicken Tikka ................................................................................................................. ₹ 445
Classic tandoori chicken tikka with yoghurt marinade and mint chutney.

Chicken Cheese Tikka, Parmesan Crisp .................................................................................. ₹ 445
Succulent Chicken tikka coated with cheese, served with refreshing mint chutney.

Afghani Chicken Tikka ................................................................................................................ ₹ 445
Creamy Afghani-style chicken tikka finished in the tandoor.

Highway Murg 1/2 ........................................................................................................................ ₹ 495
North Indian chicken appertizer marinated in spices and yoghurt.

Amritsari Fish Tikka, Raw Mango Chutney .............................................................................. ₹ 515
Amritsari-style fish tikka served with tangy raw mango chutney.

Curry Leaf Fish Tikka .................................................................................................................... ₹ 515
Aromatic fish tikka infused with curry leaves, served with spicy mayo.

Lasooni Prawns .............................................................................................................................₹ 575
Garlic-flavoured prawns cooked in the tandoor, paired with mint Chutney.

Charminar Seekh Kebab, Salan Ka Jhol ................................................................... ₹ 445
Flavourful  minced meat seekh kebabs served with a spicy salan sauce



...Experience the
Good Vibes of South!
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SIMPLY SOUTH

GOURMET PIZZA
Smoked Tomato Burrata Pizza ..................................................................................................₹ 595
Smoked tomato sauce, burrata, roasted garlic, basil cress and chilli oil on a crisp hand-stretched base.

Ghee Roast  Paneer ......................................................................................................................₹ 475
Paneer tossed in aromatic ghee- roast masala, delivering a rich, spicy, nutty flavor with a perfectly  finish.

Ghee Roast Egg ............................................................................................................................ ₹ 395
Egg tossed in aromatic ghee- roast masala, delivering a rich, spicy, nutty flavor with a perfectly finish.

Ghee Roast Chicken .....................................................................................................................₹ 475
Chicken tossed in aromatic ghee- roast masala, delivering a rich, spicy, nutty flavor with a perfectly finish.

Chicken Nallampatti ....................................................................................................................₹ 475
Coimbatore-style chicken preparation with roasted spices and curry leaves.

Vepudu Eggs ................................................................................................................................. ₹ 395
Pepper-forward chicken and egg fry with curry leaf tempering.

Kandhari Paal Chicken .................................................................................................................₹ 475
Creamy Kandhari-style chicken with subtle spice and rich finish.

Aasari Kozhi  Varuval .................................................................................................................. ₹ 445
A fiery traditional preparation of chicken tossed with dry red chilies & native spices, offering a bold & smoky flavor.

Karivepallai Chicken Fry ............................................................................................................. ₹ 445
Chicken coated with fragrant curry leaves

Andhra Chilli Chicken ................................................................................................................. ₹ 445
Spicy Andhra-style chilli chicken garnished with crispy fried curry leaves.

Mutton Sukka ................................................................................................................................ ₹ 515
Tender spiced mutton sukka

Mapas Prawns, Crackers ............................................................................................................ ₹ 545
Creamy coconut-based prawn curry served with crispy prawn crackers.

Pacha Masala Prawns ................................................................................................................. ₹ 545
Succulent prawns marinated in fresh green masala, herbs and spices, then grilled to perfection.





Butter Paneer Lasagne ............................................................................................` 575
Layers of pasta, creamy butter paneer, spiced tomato sauce and melted cheese baked to perfection.

Aglio Olio Pasta in Spaghetti - Veg | Chicken | Prawns .......................................` 475 | 515 | 545
Spaghetti tossed with garlic, olive oil, chilli flakes and choice of veg/chicken/prawns.

Exotic Vegetables Penne in Pesto - Veg | Chicken | Prawns .............................` 475 | 515 | 545
Penne with pesto, exotic vegetables and optional chicken or prawns.

PASTA

SpicyEggSOY NutsDairyGluten
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GOURMET PIZZA

Charred Corn Elote Pizza ........................................................................................................... ₹ 595
Charred corn, jalapeño cream, mozzarella, paprika dust, coriander and lime zest.

Goat Cheese Beetroot Pizza ...................................................................................................... ₹ 595
Roasted beetroot, goat cheese, arugula, balsamic onions and toasted watermelon seeds.

Malai Broccoli Pizza .................................................................................................................... ₹ 595
Tandoori malai broccoli, cheese sauce, pickled onion, mozzarella and kasuri methi crumble.

Achari Artichoke Pizza ................................................................................................................ ₹ 595
Artichoke, achari peppers, tomato makhani base, mozzarella, olive crumble and coriander.

Podi Paneer Pizza ........................................................................................................................ ₹ 595
Podi-spiced paneer, curry leaf oil, caramelised onion, mozzarella and coconut chilli dust.

Nduja Style Chicken Pizza ......................................................................................................... ₹ 645
Spicy chicken mince, roasted peppers, mozzarella, chilli honey and basil on a sourdough base.

Chicken Tikka Pizza ................................................................................................ ₹ 645
Fusion pizza with chicken tikka, creamy makhani sauce and a hint of chilli oil.

Terns BBQ Chicken Pizza ........................................................................................ ₹ 645
Smoky BBQ  chicken served with a fresh garnish of microgreens.

Chettinad Lamb Pizza ............................................................................................ ₹ 675
Chettinad lamb mince, onion, mozzarella, curry leaf, pepper oil and coriander.

Truffle Egg Keema Pizza ......................................................................................... ₹ 675
Mutton keema, soft egg, truffle cream, mozzarella, spring onion and black pepper.



Food so good, even your
diet will forgive you!Layered with Love,
Spiced to Perfection!



PASTA

Crispy Aloo Tikki Slider ...............................................................................................................₹ 395
Mini potato tikki slider with tamarind mayo, onion, lettuce and toasted soft bun.

Paneer Thecha Slider ..................................................................................................................₹ 445
Tawa paneer slider with peanut thecha, pickled onion, mint mayo and soft bun.

Korean Fried Chicken Slider .......................................................................................................₹ 515
Crispy chicken slider with gochujang glaze, sesame slaw and scallion mayo.

Pepper Lamb Slider .....................................................................................................................₹ 545
Black pepper lamb patty slider with caramelised onion, cheese and curry leaf aioli.

Prawn Koliwada Slider ................................................................................................................₹ 545
Crispy prawn koliwada slider with thecha tartare, lettuce and pickled cucumber.

SLIDERS

SpicyEggSOY NutsDairyGluten
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ASIAN - MAINS
Hot Garlic Vegetables .............................................................................................` 495
Stir-fried exotic vegetables tossed in spicy hot garlic sauce.

Hot Garlic Chicken ..................................................................................................` 515
Stir-fried exotic vegetables and chicken tossed in spicy hot garlic sauce.

Malaysian Shabu Curry - Veg | Chicken .......................................................................... ` 495 | 515
Chicken in Malaysian-style shabu curry with aromatic spices.

Classic Alfredo Pasta in Spaghetti - Veg | Chicken | Prawns ............................` 475 | 515 | 545
Creamy Alfredo spaghetti with choice of vegetables, chicken or prawns.

Butter Chicken Lasagne ..........................................................................................` 575
Layered lasagne with butter chicken, cheese and makhani sauce.

Spaghetti Carbonara .............................................................................................. ` 545
Creamy spaghetti carbonara with egg, cheese and chicken bacon.

Classic Arrabbiata Penne - Veg | Chicken | Prawn ..............................................` 475 | 515 | 545
Spicy tomato penne with choice of vegetables, chicken or prawn.





ASIAN - MAINS
Green Thai Curry, Jasmine Rice - Veg | Chicken | Prawn ................................. ` 495 | 535 | 555
Creamy Thai Green curry with choice of vegetables, chicken or prawns.

Red Thai Curry, Jasmine Rice - Veg | Chicken | Prawn  .................................... ` 495 | 535 | 555
Creamy red Thai curry with choice of vegetables, chicken or prawns.

Asian Noodles - Hakka | Burnt Garlic | Schezwan .................................................` 325 | 345 | 355
Stir-fried noodles with your choice of Hakka, burnt garlic or spicy Schezwan flavors.

Asian Rice - Hakka | Burnt Garlic | Schezwan | Singapore Fried Rice .........` 326 | 345 | 355 | 355
Fragrant fried rice with your choice of Hakka, burnt garlic or fiery Schezwan style.

SpicyEggSOY NutsDairyGluten
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Veg Jalfrezi ............................................................................................................` 415
Stir-fried mixed vegetables in a tangy, mildly spiced tomato-based sauce.

Dal Makhani, Fresh Cream ......................................................................................` 445
Rich, slow-cooked black lentils in a creamy butter and tomato-based gravy.

Ghee Tadka Dal .......................................................................................................` 415
Comforting yellow dal tempered with aromatic ghee and spices.

Kadai Paneer .........................................................................................................` 445
Paneer cubes cooked in kadai-style gravy with peppers and onions.

Butter Paneer, Kasturi Butter ..................................................................................` 545
Paneer in a rich, mildly spiced cashew-onion gravy.

Cottage Cheese Kofta, Cream Drizzle ......................................................................` 495
Paneer and cheese koftas in homestyle tomato gravy.

Paneer Pasanda ..................................................................................................... ` 475
Stuffed paneer sandwich simmered in a rich, creamy gravy with aromatic spices and nuts.

Butter Chicken, Kasturi Butter ................................................................................` 545
Tender chicken simmered in rich butter and tomato gravy.

Chicken Tikka Masala .............................................................................................` 545
Grilled chicken tikka in a smoky, spiced tomato based gravy.

NORTH INDIAN - MAINS



“Let your diet take a
cheat day!”



Kadai Chicken ...............................................................................................................................` 545
Robust chicken curry cooked with peppers and kadai spices.

Railway Mutton Curry ................................................................................................................. ` 575
Anglo-Indian style mutton curry with potatoes and warm spices.

Mutton Mughlai ............................................................................................................................ ` 575
Tender mutton, creamy Mughlai gravy, aromatic spices, egg.

Spring Onion paneer gravy .....................................................................................` 545
Soft paneer cubes simmered in a rich, creamy gravy infused with fresh spring onions and aromatic spices.

SpicyEggSOY NutsDairyGluten
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NORTH INDIAN - MAINS

Terns Chicken Biryani, Onion Raita ..........................................................................................` 545
Flavored chicken biryani served with curd onion for a tangy finish.

Terns Mutton Biryani, Mix Veg Raita Raita ..............................................................................` 575
Aromatic  biryani with slow- cooked mutton, served with a refreshing mixed vegetable raita.

Chettinad Mushroom Masala ....................................................................................................` 495
Fiery mushroom curry in Chettinad spices, best with kal dosai.

Chettinad Chicken Masala .........................................................................................................` 545
Chicken curry in Chettinad spices, best with kal dosai.

Mysore Chicken Curry .................................................................................................................` 515
Mysore-style chicken curry with roasted spices and coriander.

Gudalur Chicken Curry ................................................................................................................` 515
Rustic chicken curry inspired by Nilgiris/Gudalur flavours.

Malabar Chicken Curry ................................................................................................................` 515
Traditional Malabar-style chicken with rich coconut flavors.

Kori Gassi - Chicken ....................................................................................................................` 545
Mangalorean Chicken curry made with roasted chillies, Spices and Creamy coconut milk.

SOUTH INDIAN - MAINS



Food so good, even your
diet will forgive you!



RICE , BREADS & ACCOMPANIMENTS 

LARGE PLATES (Serves 1)

Sichuan Pot Rice - Veg | Chicken ..................................................................................... ` 475 | 475
Fragrant pot rice with vegetable, herbs and savoury Asian seasoning.

Nasi Goreng - Veg | Chicken | Prawns ..................................................................` 475 | 495 | 545
indonesian- style fried rice with bold spices, chicken or prawns and a fried egg on top.

Mee Goreng - Veg | Chicken | Prawns ..................................................................` 475 | 495 | 545
indonesian- style fried Noodles with bold spices, chicken or prawns and a fried egg on top.

Dal Khichdi - Pepper Mushroom | Pepper Chicken ..............................................................` 445 | 475
Comforting rice & lentil khichdi slow-cooked with aromatic spices,ghee served with pepper mushroom or chicken filling.

Ghee Roast Dosa - Spicy Kalan | Chicken Sukka | Mutton Sukka ...........................` 285| 335 | 385
Crispy ghee roast dosa with a filling of choice.

Pad Thai Noodles - Veg | Chicken | Prawn ..........................................................` 495 | 535 | 555
Classic Pad Thai noodles with tamarind, peanuts and chilli.

Bread Basket -
Naan | Garlic Naan | Cheese Naan | Kashmiri Naan ................ ` 115  |  125  |  145  |  145
Roti | Rumali Roti | Malabar Paratha | Laccha Paratha .............` 115  |  145  |  115  |  115
Appam (1 No) | Neer Dosa  ( 4 Nos)| Dosai(1 No)..........................................  ` 115 | 115  | 145

Rice - Steamed (Basmati) | Jasmine Rice .................................................................. ` 245 | 295
Matar Pulao (Basmati)  | Jeera Rice ..........................................................................` 295  |  295

Curd Rice       .........................................................................................................` 345

Curd Specials - Plain Curd | Raita         ....................................................................................` 145  |  145
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"Warning: Our desserts
may cause sudden
happiness and an extra
gym session!"
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Pistachio Kunafa Cheesecake  ................................................................................ ` 475
Creamy cheesecake layered with crisp kunafa, finished with pistachio dust.

Chocolate Cake, Triple Chocolate Glaze ...................................................................` 445
Rich chocolate cake layered with cocoa and finished with a glossy triple chocolate glaze.

Sizzling Brownie, Chocolate Sauce .........................................................................` 445
Warm fudgy brownie served sizzling with vanilla ice cream and chocolate sauce.

Choco Lava Cake, Ice Cream ...................................................................................` 445
Warm chocolate cake with a molten chocolate centre, served indulgently with vanilla ice cream.

Terns Tres Leches   Biscoff | Rose | Vanilla .....................................................................` 445
Light sponge soaked in three milks, topped with cream and seasonal flavoured milk.

Red Velvet Tres Leches ...........................................................................................` 495
Soft red velvet sponge soaked in three rich milk topped with silky cream for a decadent, moist and indulgent dessert.

Classic Tiramisu, Coffee Dust .................................................................................` 445
Coffee-soaked layers with mascarpone cream, cocoa and a light coffee dust finish.

Rasmalai Sandwich  ...............................................................................................` 445
Soft rasmalai layered with creamy rich saffron- infused milk and delicate nuts.

DESSERT



At Terns, we believe every customer 
connects with the tern's quest for 
freedom and life. Just as these birds 
traverse the skies and water bodies, 
our patrons are invited to explore new 
culinary horizons and savor moments 
of liberation and joy.


