Gateway to
the flavours of India

') SARAVANAA BHAVAN"

g WORLD’S NO.1 INDIAN VEGETARIAN RESTAURANT CHAIN

SERVED WITH A BLEND OF
TRADITION & PASSION




W SOUPS

1. Rasam (G-V) 5.00

A South Indian special mild spicy lentil soup.
N SOUTH INDIAN

STARTERS

6. Medhu Vada (2 Nos) (G-V) 9.00
Medium Fried lentil flour doughnut served with

coconut chutney & sambar.

7. Sambar Vada (2 Nos) (G-V) 9.00
Fried lentil doughnut immersed in regional lentil

ravy garnished with onion & coriander.

. Rasa Vada (2 nos.) (G-V) 9.00
Lentil fried doughnut dipped in spicy South Indian
soup.

9. Curd Vada (2 nos.) (G) 9.00

Fried lentil doughnut immersed in sourless yoghurt

garnished with carrots & coriander.

10. Masala Vada (2 nos) 9.00
Fried lentil patties served with sambar & chutney.
11. Vegetable Bonda (2 nos) (G-V) 9.00

Deep fried Mixed Vegetable balls served with
chutney and sambar.

12. Bajji of the day(2 nos) (4-5) 8.00
Deep fried day’s special vegetable coated with

besan flour.

W CHINESE

STARTERS

21. Fried Mushroom (V) 14.00
Mushroom marinated with Chinese herbs deep fried.
22. Gobi - 65 (V) 13.50
Deep fried cauliflower florets mixed with Indian

spices & cornflour.

23. Paneer - 65

Diced paneer marinated with indian spices a
deep fried.
24. Fried Chilli Vegetable (V) 13.00
Diced mixed vegetables marinated with chinese
herbs deep fried served with hot garlic sauce.

25. Vegetable Spring Roll (V) 8.00
Pancakes stuffed with carrots, cabbage, capsicum &

sprouts served with hot Garlic sauce.

* All prices indicated are includes Taxes - * Some food contains artificial colourings, dairy & Nuts, Ask for assistance
- G-Gluten Free V-Vegan GO-Gluten Free Option VO-Vegan Option




R LOCAL
INSPIRATION

31. Idly (2 nos) (G-V) 8.00

Steamed rice pan cake served with varieties of

chutney, sambar & chilli powder.

32. Idly Vada Sambar (G-V) 11.00
Steamed rice pan cake and fried lentil doughnut served

with varieties of chutney, sambar & chilly powder.

33. Mini(14 nos)Ghee Sambar Idly (G) 10.00
Mini idlys simmered in delicious South Indian lentil

gravy garnished with ghee.

34. Chappathi (2 Nos.) 9.50

in soft whole wheat bread served with mashed

tatoes & curry.

5. Poori (2 Nos.) 9.50

Fried fluffy whole wheat bread served with mashed

potato & gravy

36. Parotta (2 Nos.) 10.00
Delicious South Indian fluffy bread served with

mashed potatoes & curry.

* All prices indicated are includes Taxes - * Some food contains
artificial colourings, dairy & Nuts, Ask for assistance

G-Gluten Free V-Vegan GO-Gluten Free Option VO-Vegan Option

Qe HOUSE OF

DOSAS

(All dosa varieties served with sambar & 3 varieties of chutney)

41. Plain Dosa (V) 10.00
Thin crispy rice & lentil crepe.

42. Masala Dosa (V) 11.00
Rice crepe stuffed with spicy potatoes

43. Cheese Dosa 11.50
Thin rice & lentil crepe filled with grated Gouda
cheese.

44. Cheese Masala Dosa 12.

Thin rice & lentil crepe filled with grated Goud
cheese, potatoes and onions.

45. Milagaipodi Dosa (V) 12.00
Thin rice & lentil crepe filled with mixture of
grounded dry spices containing dry chillies, lentil &
sesame seeds.

46. Milagaipodi Masala Dosa (V) 12.50
Thin rice & lentil crepe filled with mixture of
grounded dry spices containing dry chillies,

lentil & sesame seeds, potatoes and onions.




47. Ghee Roast 12.00
Thin long rice & lentil crepe sprinkled with ghee.

48. Ghee Roast Masala 13.00
Thin long rice & lentil crepe sprinkled with ghee
stuffed with spicy potatoes.

49. Paper Roast (V) 12.00
Thin long rice & lentil crepe.

50. Paper Roast Masala (V) 13.00
Thin long rice & lentil crepe stuffed with spicy
potatoes.

51. Mysore Dosa (V) 12.00
Red Chilli Chutney spread on thin rice & lentil crepe.

52. Mysore Masala Dosa (1-4-5) 13.00
Red chilli chutney spread on thin rice & lentil crepe
filled with mashed potatoes and onions.

53. Onion Dosa (V) 11.00
Thin rice and lentil crepe topped with onions.

54. Onion Masala Dosa (V) 12.00
Thin rice and lentil crepe topped with onions and
potatoes.

55. Vegetable Dosa (V) 12.50
Thin rice crepe filled with vegetables.

56. Kara Dosa (V) 12.50
Spicy rice crepe filled with spices, onion and
potatoes.

57. Palak Dosa 12.50
Thin rice crepe filled with palak.

58. Paneer Dosa 13.75
Thin rice crepe filled with cottage cheese.

59. Rava Dosa (V) 11.00
Thin & crispy crepe from semolina & rice mildly
spiced & garnished with herbs and spices..

60. Rava Masala Dosa (V) 12.00
Thin & crispy crepe from semolina & rice stuffed
with spicy potatoes.

61. Onion Rava Dosa (V) 12.00
Thin crepe from semolina & rice sprinkled with
onions.

62. Onion Rava Masala Dosa (V) 12.75
Cream of semolina & rice crepe filled with mashed
potato and sprinkled onions.

63. Ghee Rava Dosa
Thin & crispy crepe from semolina & rice sprinkl
with ghee mildly spiced & garnished

64. Ghee Rava Masala Dosa 13.00
Thin & crispy crepe from semolina & rice sprinkled
with Ghee, mildly spiced & garnished stuffed with
spicy potatoes.

65. Ghee Onion Rava Dosa 13.00
Thin & crispy crepe from semolina & rice sprinkled
with Ghee, mildly spiced & garnished stuffed with
onion.

66.Ghee Onion Rava Masala Dosa 13.50
Thin & crispy crepe from semolina & rice sprinkled
with Ghee, mildly spiced & garnished stuffed with
onion & spicy potatoes.

67. Dry Fruit Rava Dosa (V) 13.00
Thin crepe from semolina & rice garnished with dry
nuts & raisins

68. Dry Fruit Rava Masala Dosa (V) 13.50
Thin crepe from semolina & rice garnished with dry
nuts & raisins filled with mashed potatoes and
onions.

* All prices indicated are includes Taxes - * Some food contains
artificial colourings, dairy & Nuts, Ask for assistance

- G-Gluten Free V-Vegan GO-Gluten Free Option VO-Vegan Option



% MORE SPECIAL
DOSAS

. Onion Chilli Dosa 13.00
72. Onion Chilli Masala Dosa 13.50
73. Onion Podi Dosa 13.50
74. Pav Bhaji Dosa 13.50
75. Chocolate Dosa 13.50
76. Podi Kara Dosa 13.50
77. Cheese Kara Dosa 13.50
78. Cheese Podi Masala Dosa 13.50
79. Onion Rava Kara Masala Dosa 13.50
80. Kesari Dosa 13.50
‘- MORE & MORE SPECIAL

DOSAS

91.Chettinad Spicy Masala Cheese Dosa 14.00
92. Paneer Butter Cheese Masala Dosa 14.00
93. Szechwan Mushroom Cheese Dosa 14.00
94. Mushroom Masala Cheese Dosa  14.00
95. Paneer Mushroom Cheese Dosa 14.00
96. Paneer Baby Corn Cheese Dosa  14.00
97. Cauliflower Roast Cheese Dosa 14.00
98. Palak Mushroom Cheese Dosa 14.00
99. Mixed Vegetable Cheese Dosa 14.00
100. Baby Corn Chilly Cheese Dosa 14.00
101. Mushroom Chilly Cheese Dosa  14.00
102. Capsicum Chilly Cheese Dosa 14.00

103. Palak Paneer Cheese Dosa 14.00
104. Aloo Masala Cheese Dosa 14.00
105. Gobi Chilly Cheese Dosa 14.00
106. Szechwan Cheese Dosa 14.00
107. Aloo Gobi Cheese Dosa 14.00

Qs UTHAPPAM
ORNER

(All uthappam varieties served with sambar & 3 varieties
of chutney)

121. Plain Uthappam (V) 10.00
Thick rice and lentil pancake

122. Vegetable Uthappam (V) 11.00
Thick rice and lentil pancake topped with mixed
vegetables.

123. Onion Uthappam (V) 11.00
Thick rice and lentil pancake topped with onion.
124. Onion & Chilli Uthappam (V) 11.00

Thick rice and lentil pancake topped with onion
and green chilli.

125. Onion & Peas Uthappam (V) 11.00
Thick rice and lentil pancake topped with onion and
green peas.

126. Tomato Uthappam (V) 11.00
Thick rice and lentil pancake topped with tomatoes.

127. Tomato & Peas Uthappam (V) 11.00
Thick rice and lentil pancake topped with tomato/&
peas.

128. Tomato & Onion Uthappam (V) 11.00
Thick rice and lentil pancake topped with tomato'&
onion.

129. Tomato, Onion & Chilli Uthappam 11.00
Thick rice and lentil pancake topped with tomato,
onion & chilli.

Qe KATTI ROLLS

141. Mushroom Khema Kati Roll 8.00
142. Gobi Pepper Fry Kati Roll 8.00
143. Chilly Baby Corn Kati Roll 8.00
144. Paneer Cheese Kati Roll 8.00
145. Szechwan Cheese Kati Roll 8.00
146. Palak Paneer Kati Roll 8.00
147. Vegetable Spring Kati Roll 8.00
148. Mushroom Paneer Kati Roll 8.00
149. Aloo Peas Kati Roll 8.00

* All prices indicated are includes Taxes - * Some food contains artificial colourings, dairy & Nuts, Ask for assistance
- G-Gluten Free V-Vegan GO-Gluten Free Option VO-Vegan Option



ORICE

156. Saravanaa Special Meals 21.00
(Not to be shared) (GO-VO)

Sweet, poori (2), side dish, rice, sambar, rasam,
special kuzhambu, poriyal, kootu, raitha, curd,
appalam, pickle.

157. North Indian Thali (GO-VO) 21.00
(Limited)

Sweet, Chappathi(2), Salad, Dhal, Veg. Pulao, 3
types of North Indian dishes, Raitha, Papad & Pickle

158. Mini Meals (GO-VO) 16.00
Sweet, sambar rice, curd rice, special rice, poriyal,
appalam, pickle.

159. Bisibelabath (GV) (Sat & Sun only) 10.00
Rice cooked with lentils & mixed vegetables.

160. Bagalabath (G) (Sat & Sun only) 10.00
Yoghurt rice mixed with cashews, grapes, mustard
seed.

161. Special Rice (GV) (Sat & Sun only) 10.00
(Tomato/Lime/Tamarind/Coconut/Vegetable)

162. Ghee Pongal (G) (Sat & Sunonly) 10.00
Steamed raw rice smashed, sauteed with pepper,
jeera, dal, garnished with ghee & cashew nuts.

N TONGUE
TICKLERS

171. Mixed Veg. Parotta 12.00

Sliced parotta tossed with Indian spices &
Vegetables served with raitha.

172. Channa Batura (V) 12.00
Big fluffy fried bread served with channa masala.
173. Kaima Idly (VO) 11.00

Deep fried mini idlys sauteed with cashewnut in
regional spices served with raitha

174. Adai Avial (G) 11.00
Pancake made with assortment of lentils, served
with Kerala style garden fresh vegetable sauce.

Qs GREAT WALL

181. Vegetable Fried Rice (G-VO) 15.00
Fluffy rice tossed with shredded vegetables

182. Paneer Fried Rice (G) 16.00
Onion, fluffy rice tossed with capsicum & cottage
cheese.

183. Mushroom Fried Rice (G-VO) 15.50
Fluffy rice tossed with onion, capsicum &mushroom

184. Szechwan Fried Rice (G-VO) 16.00

Fluffy rice tossed with sliced vegetables &
szechwan sauce.

185. Hakka Fried Rice (G-VO) 15.00
Fluffy rice tossed with red pepper sauce.

186. Vegetable Noodles (V) 15.00
Steamed noodles tossed shredded vegetables.
187. Mushroom Noodles (V) 15.00

Steamed noodles tossed with onions,
capsicum & mushroom.

188. Hakka Noodles (V) 15.00
Steamed noodles tossed with red pepper sauce.

189. Szechwan Noodles 16.00

Steamed noodles tossed with sliced vegetables &
szechwan sauce.

Qe FROM OUR
CHINESE WOK

191. Cauliflower Manchurian (V) 15.00
Cauliflower florets deep fried and seasoned with
flavoured vegetables served with manchurian sauce.

192. Vegetable Manchurian (V) 15.00
Batter fried seasoned vegetables sauteed with
flavoured vegetables served with manchurian sauce.

193. Mushroom Manchurian (V) 16.00
Batter fried mushrooms cooked in manchurian
sauce.

194. Babycorn Manchurian (V) 15.50
Fried babycorn sauteed with flavoured
vegetables & manchurian sauce.

195. Paneer Manchurian 16.00
Batter fried cottage cheese with flavoured
and spicy vegetables manchurian sauce.

* All prices indicated are includes Taxes - * Some food contains
artificial colourings, dairy & Nuts, Ask for assistance

- G-Gluten Free V-Vegan GO-Gluten Free Option VO-Vegan Option



196. Chilly Paneer 16.00
Batter fried cottage cheese cooked with onion,
green chillies, chilly paste.

197. Chilly Baby Corn (V) 15.50
Baby corn sauteed with spicy Chinese herbs.

198. Chilly Mushroom (V) 16.00
Batter fried mushrooms cooked with red chilly
paste and herbs.

199. Chilly Vegetable (V) 15.00
Batter fried carrots, cabbage, beans,
cooked with red chilly paste and sauce.

200. Chilly Cauliflower (V) 15.00
Batter fried cauliflower cooked with red
chilly oil and paste.

201. Veg. Hot Garlic 15.00
Slices of mixed vegetables fried & seasoned
with strong garlic sauce.

FROM THE
CLAY OVEN

211. Roti (V) 4.00
212. Butter Roti 4.50
213. Plain Naan 4.00
214. Butter Naan 4.25
215. Cheese Naan 5.00
216. Garlic Naan 5.00
217. Paneer Naan 5.00
218. Stuffed Naan 5.00
219. Gobi Naan 5.00
220. Phulka (2) V 5.00
221. Plain Kulcha 4.25
222. Onion Kulcha 5.00
223. Masala Kulcha 5.00
224. Aloo stuffed Paratha (V) 5.00
225. Gobi stuffed Paratha (V) 5.00

S —

Qe CURRIES

231. Aloo Palak (G-VO) 15.50

Paste of spinach sauteed with onions, tomatoes,
garlic & potato.

232. Aloo Fry (G-VO) 15.50
Fried potato sauteed with onion & tomato

mixed with indian spices.

233. Aloo Pepper Fry (G-VO) 15.50
Steamed potato sauteed with onions & crushed
pepper corn.

234. Aloo Mutter (G-VO) 15.50
Peas & potato cooked in onion paste with north
Indian spices.

235. Aloo Gobi (G-VO) 15.50
Steamed cauliflower and potato cooked in onion
paste with north Indian spices.

236. Aloo Capsicum (G-VO) 15.50
Steamed capsicum and potato cooked with onion
paste & north indian spices.

237. Aloo Gobi Fry (G-VO) 17.6\
Steamed cauliflower & potato cooked with ohion

paste & north indian spices.

238. Plain Palak (G-VO) 15.50
Paste of spinach cooked in onion paste with Indian
spices.

239. Palak Mutter (G-VO) 15.50
Paste of spinach sauteed with onions, tomato, garlic
& green peas.

240. Palak Paneer (G) 17.00
Cottage cheese cooked with a paste of spinach
seasoned with indian herbs

241. Paneer Khorma (G) 17.00

Deep fried cottage cheese mixed with indian spices
cooked with onion paste.

* All prices indicated are includes Taxes - * Some food contains artificial colourings, dairy & Nuts, Ask for assistance
- G-Gluten Free V-Vegan GO-Gluten Free Option VO-Vegan Option



242. Paneer Butter Masala (G) 17.00
Cottage cheese cooked with rich butter gravy
243. Paneer Gobi Fry (G) 17.00

Cottage cheese & cauliflower cooked with onion
paste & north indian spices

244. Paneer Harapiaza (G) 17.00

Deep fried cottage cheese mixed with indian spices
cooked with onion paste and spring onion

245. Paneer Jal Frieze (G) 17.00
Juliennes of onions, capsicum, tomatoes, green
chillies tossed with cottage cheese.

246. Mutter Paneer (G) 17.00

Green peas & cottage cheese cooked in onion paste
with north Indian spices.

247. Kadai Paneer (G) 17.50

Cottage cheese, onions, tomatoes, capsicum
cooked with Indian spices & chilly flakes.

248. Kadai Paneer Punjabi (G) 17.50
Cottage cheese sauteed with dried red chilly, onion,

tomato, capsicum cooked with indian spices & chilly

flakes in butter gravy.

249. Vegetable Kofta (G-VO) 15.50
Deep fried mashed vegetable balls cooked with
onion paste & north indian spices

250. Vegetable Khorma (G-VO) 15.50
Boiled vegetables minced with indian vegetables
cooked with onion paste and north indian spices.

251. Vegetable Curry (G-VO) 15.50
Boiled vegetables mixed with cashew paste cooked
with onion paste and spices.

252. Vegetable Butter Masala (G) 15.50
Steamed vegetables cooked with rich butter gravy.
253. Vegetable Kola Puri (G) 16.00

Mixed vegetables. cottage cheese, Mushroom,
spinach & capsicum cooked with butter gravy.

254. Kadai Vegetable (G-VO) 16.00

Diced vegetables sauteed with onions, capsicum &
tomatoes cooked with Indian spices & chilly flakes.

255. Gobi Mushroom Fry (G-V) 16.00
Florets of cauliflower & mushroom cooked with
onion paste & north indian spices.

256. Kadai Gobi (G-VO) 16.00
Florets of cauliflower sauteed with onion, tomato,
capsicum cooked with indian spices & kadai masala.
257. Gobi Butter Masala (G) 15.50
Florets of cauliflower with onion paste &

north indian spices cooked with butter gravy.

258. Gobi Masala (G-VO) 15.50
Steamed cauliflower cooked with onion paste with
north indian spices.

259. Gobi Mutter (G-VO) 15.50
Steamed cauliflower & peas cooked in Onion paste
with north Indian spices.

260. Mushroom Chops (G-VO) 16.00
Fresh mushroom cooked with yellow gravy

261. Mushroom Rogan Josh (G-VO) 16.00
Fresh mushroom cooked with onion paste and fine
indian spices and lime juice.

262. Dingri Mutter (G-VO) 15.50
Fresh mushroom and peas cooked in onion paste
with north Indian spices.

263. Green Peas Masala (G-VO) 15.50

Steamed green peas cooked with onion paste and
north indian spices.

264. Channa Masala (G-VO) 15.50

Channa cooked in onion paste with north indian
spices.

265. Moghlai Green Peas Masala (G-VO) 15.50
Steamed green peas cooked with flavoured yellow
gravy.

266. Malai Kofta (G) 16.00
Deep fried mashed cottage cheese balls & potato
served in cashew gravy.

267. Dal Butter Fry (G-VO) 15.00
Butter fried onion, tomatoes cooked with

green gram dal.

268. Stuffed Capsicum (G-VO) 15.50
Capsicum stuffed with vegetables cooked in onion
paste & north indian spices.

269. Devil Potato (G-VO) 15.50
Dices of potato tossed with crushed red chilly &
Indian spices.

270. Dal Makhani (G) 15.50
Kidney beans, black dal cooked with home made
curry.

271. Navarathan Khorma (G-VO) 15.50
Boiled vegetables cooked in yellow gravy garnished
with fresh fruits.

272. Baingan Bartha (G-VO) 15.50

Minced of roasted brinjal, sauteed with vegetables &
flavoured indian herbs.

* All prices indicated are includes Taxes - * Some food contains
artificial colourings, dairy & Nuts, Ask for assistance

- G-Gluten Free V-Vegan GO-Gluten Free Option VO-Vegan Option



WsBASMATI
KA BHANDAR

281. Plain Basmathi Rice (G-V) 6.00
Steamed basmathi rice

282. Ghee Basmathi Rice (G) 7.00
Steamed basmathi rice sauteed with ghee.

283. Peas Pulao (G-VO) 15.00
Fluffy basmathi rice sauteed with green peas & mild
indian spices.

284. Vegetable Pulao (G-VO) 15.00
Fluffy basmathi rice cooked with vegetables & mild
indian spices.

285. Paneer Pulao (G) 16.00
Fluffy basmathi rice sauteed with fresh cottage
cheese & mild spices.

286. Kashmiri Pulao (G-VO) 15.50
Fluffy basmathi rice cooked with fresh fruits.

287. Cashew Pulao (G-VO) 16.00
Fluffy basmathi rice sauteed with golden fried
cashew nuts.

288. Mushroom Pulao (G-VO) 15.50
Fluffy basmathi rice sauteed with mushroom &

mild spices.

289. Jeera Pulao (G-VO) 15.50
Fluffy basmathi rice sauteed with butter fried

cumin seeds & mild spices.

290. Vegetable Briyani (G-VO) 15.00
Basmathi rice cooked with mixed vegetables and
indian spices.

291. Mushroom Briyani (G-VO) 16.00
Basmathi rice cooked with garden fresh mushroom
& indian spices.

292. Paneer Briyani (G-VO) 16.00
Basmathi rice cooked with dices of fresh cottage
cheese & indian spices.

NeDESSERTS

301. Gulab Jamun 6.00
302. Rava Kesari 7.50
303. Payasam of the day 6.50
304. Fruit Salad (G-V) 5.50
305. Fruit Salad with Ice Cream 6.75
306. Falooda 8.00

7.1ce Cream 5.50
311. Special Madras Coffee (G) 4.50
312. Special Milk Tea (G) 4.50
313. Lassi - Sweet (G) 5.50
314. Lassi - Salt (G) 5.50

315. Mango Lassi (G) 6.50
316. Rose Milk (G) 7.00
317. Butter Milk (G) 5.50
318. Coca Cola - 250 ml 2.75
319. Fanta - 250 ml 2.75
320. Coca zero - 250 ml 2.75
321. Sprite - 250 ml 2.75
322. Ginger beer - 250 ml 3.75
323. Ice Tea - 250 ml 2.75
324. Mineral Water (250 ml) 275
325. Mineral Water (750 ml) 5.50
QeFRESH JUICES

326. Apple 8.00
327. Pine Apple 8.00
328. Water Melon 8.00
329. Orange 8.00
330. Mix Juice 8.00
331. Mango (Seasonal) 8.00
QsACCOMPANIMENTS
332. Green Salad 4.00
333. Raitha 3.00
Qe WINE

336. Bordeaux 75 cl 17.60
337. Glass of wine 4.00
WeBEER

341. King Fisher 5.50
342. Grolsch 4.40

* All prices indicated are includes Taxes - * Some food contains artificial colourings, dairy & Nuts, Ask for assistance
- G-Gluten Free V-Vegan GO-Gluten Free Option VO-Vegan Option



THE TASTE OF INDIA

SARAVANAA BHAVAN®

WORLD’S NO.1 INDIAN VEGETARIAN RESTAURANT CHAIN

A synergy of taste and quality across the globe ...
every hour ... every day ...

CALIFORNIA - Sunnyvale
NEW YORK - Lexington Ave. |

CHENNAI - K.K.Nagar | T.Nagar | George Town |
Vadapalani | Purasaiwalkam | Anna Nagar |
Egmore | Mylapore | Porur | Dr.Radhakrishnan |
Salai | Ashok Pillar | Kodambakkam | Anna Salai |
Saligramam | Perungudi | Alandur | Maraimalai
Nagar

KANCHIPURAM - Annai Indira Gandhi Street |
CHN-BLR-NH-4 | BLR-CHN-NG-4

VELLORE - Katpadi

PARIKKAL - Ulundurpet

TRICHENDUR - Railway Station Road |

Punnai Nagar

SHIRDI - Manmad Road

NEW DELHI - Janpath | Cannaught Circus | Saket

Amsterdam Ave.
CONNECTICUT - Stamford
NEW JERSEY - Edison|
West Windsor

TEXAS - Irving | Plano |
Richardson | Westheimer |
Sugar Land
MASSACHUSETTS - Boston
VIRGINIA - Chantilly
ILLINOIS -Naperville

SPAIN

AUSTRALIA

NSW - Parramatta

North Sydney | Sydney CBD
VICTORIA - Melbourne CBD |
Wantirna | Werribee | Truganina |
Narre Warren

QUEENSLAND -Upper Mount Gravatt
SOUTH AUSTRALIA - Lightsview

\\3%

=\

s WEREEN

SWITZERLAND

Barcelona
La Rambla

Madrid

ZURICH
Next to

KSA

RIYADH - Al Murabba
DAMMAM -
Al KHOBAR-

UK

BAHRAIN

SANABIS
Dana Mall

Lulu Mall

Aldugheither Village

LONDON - East Ham | lIford |
Harrow | Southall | Kenton |
Wembley | Croydon |
Leicester Square

SCOTLAND - Glasgow

QATAR

DOHA - Old Ghanem|
Salwa Road |

Abu Hamour

AL KHOR - Al Khor Mall

GERMANY
POLAND

WARSAW
Centrum

. ANTWERP
FRANKFURT - KaiserstralBe

MUNICH - Sendlinger Str
COLOGNE - Heumarkt
BERLIN - Potsdamer Platz

FRANCE

PARIS -
NIGERIA Opp.Gare Du Nord
LAGOS
SOUTH

KOREA
SEOUL -ltaewon

LUXEMBOURG

LUXEMBOURG
CITY

THE
NETHERLANDS
AMSTERDAM
Stadhouderskade

AUSTRIA

VIENNA

City centre

BELGIUM

JEDDAH - Al Aziziyah

KUWAIT
Fahaheel

Salmiya | Dajeej Scarborough |

BRITISH COLUMBIA

Delta

ITALY
ROME -
Via Volturno
MILAN -

Via Flavio
Baracchini

SINGAPORE

Little India |
Changi Business Park

Limmatplatz ZH

CANADA
ONTARIO - Mississauga

SWEDEN

STOCKHOLM
Sankt Eriksplan

/'0'

IRELAND

DUBLIN
TALLAGHT

OM
MUSCAT
Al Khuwa

MALAYSIA

KUALA LUMPUR-
Bangsar | Brickfields
Leboh Ampang | TTDI
Batu Caves | Suriya KLCC |
Sentul

SELANGOR -

Petaling Jaya | KLIA

Brampton

THAILAND

BANGKOK
Pratunam

PATTAYA

DUBAI - Karama | Bur Dubai | Deira |

Al Qusais | Oud Metha | Al Nadha |

Al Barsha | Oasis Mall | Central Mall |
Business Bay | Burjuman Mall | Gold Souk |
Discovery Garden | Marina |

Jabel Ali — Festival Plaza

SHARJAH - Abu Shagara | Clock Tower
Muwaileh Lulu Mall

ABU DHABI - Madinat Zayed | Musaffah

Stadhouderskade 123-124, 1074 AV Tel : 020 7531250

saravanabhavan.com

FJ 6) GUOT LI 6M GOT

aa)eﬂeor 0.1 2wisy Bpdu ose 2 amasd

Home Town: Chennai, Tamil Nadu, India
www.saravanabhavan.com | hsb@saravanabhavan.com

b

Pioneers in Catering for all Occasions
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