
SOUPS

APPETIZERS

Tomato Soup                       

Extract of tomatoes blended with cream & 

garnished with croutons.

Rasam                                

A South Indian special mild spicy lentil soup.

Idly  (2 nos)                       

Steamed rice & lentil patties served with chutney, 

sambar & chilli powder.

14 pcs Mini Ghee Idly       

A Saravana special coin sized steamed rice & lentil 

patties dipped in sambar.

Rava Kichadi                    

Roasted cream of wheat cooked with onions, tomato, 

carrot, green chilli & green peas sauteed with flavored 

herbs served with chutney & sambar.

Medhu Vada  (2 nos)         

Fried lentil flour doughnut 

served with chutney & sambar.

Mysore Bonda (2 nos)       

Lentil dumplings deep fried 

served with chutney & sambar.

Sambar Vada  (2 nos)       

Lentil flour doughnut dipped in sambar.
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Rasa Vada  (2 nos)            

Lentil flour doughnut dipped in mild spicy lentil soup.

Curd Vada  (2 nos)            

Lentil flour doughnut dipped in yoghurt.

Chapathi (2 nos)               

Whole wheat bread.

Poori (2 nos)                     

Fried fluffy whole wheat bread.

Parotta  (2 nos)                

Multi layered bread made from maida flour.

Plain Dosa                         

Thin rice & lentil crepe.

Masala Dosa                      

Thin rice & lentil crepe filled with potatoes & onions.

Onion Dosa                        

Thin rice & lentil crepe filled with onions.

Rava Dosa                          

Thin & crispy crepe from cream of wheat & rice, mildly 

spiced & garnished.

Rava Masala Dosa             

Cream of wheat & rice crepe stuffed with potatoes.

BREAD CORNER

DOSA CORNER

...................................................................................................

(INDIAN VEGETARIAN RESTAURANT)

California-Sunnyvale - U.S.A
Business Hours : Mon - Thu 11.30 am to 02.00 pm & 5.30 pm to 10.00 pm  |  Fri - 11.30 am to 2.30 pm & 5.30 pm to 10.30 pm

Sat - 11.00 am to 3.00 pm & 5.30 pm to 10.30 pm  |  Sun - 11.00 am to 3.00 pm & 5.30 pm to 10.00 pm
                                                        Now Open 7 days.



HOTEL

SARAVANA BHAVAN
(A CHAIN OF HIGH QUALITY VEGETARIAN RESTAURANTS) 

®

Onion Rava Dosa              

Thin crepe from cream of wheat sprinkled with onions.

Onion Rava Masala            

Cream of wheat & rice crepe filled with potatoes 

& onions.

Dry Fruit Rava                   

Thin crepe from cream of wheat garnished with

dry nuts & raisins.

Plain Uthappam                

Thick rice & lentil pancake.

Onion Uthappam              

Thick rice & lentil pancake topped with onions.

Onion & Chilli Uthappam  

Thick rice & lentil pancake topped with onions 

& green chilli.

 

Tomato Onion Uthappam

Thick rice & lentil pancake topped with onions 

& tomatoes.

Kara Dosa                          

Spicy rice crepe filled with spices, onions & potatoes.

Vegetable Dosa                

Thin rice crepe filled with mildly spiced mixed 

vegetables.

Tomato Omelette             

Thick rice cooked with tomato puree.

Special roast of the day  

Thin rice crepe stuffed with specially made dish 

(chef ’s choice)

LOCAL INSPIRATION
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Rava Idly (2 nos)               

Steamed lentil wheat patties with shreds of carrots & nuts.

Onion Bajji (2 nos)            

Slices of onions dipped in bengal gram batter &

 deep fried, served with chutney & sambar.

Plantain Bajji (2 nos)        

Thick plantain slices coated with chick peas deep fried 

served with chutney & sambar.

Masala Vada (2 nos)          

Fried broken channa doughnut served with chutney 

& sambar

Potato Bonda                   

Thick rice & lentil pancake.

Mixed Vegetable Parotta  

Multi layered bread diced & tossed with spicy vegetables.

Adai Avial                         

Pancake made of pulses & lentils, cooked in Kerala style-

served with sauce made of garden fresh vegetables, 

coconut sauce & spices.

Appam                              

Thick rice & lentil pancake.

Kaima Idly                        

Deep fried mini idlies sauteed with delicious 

regional spices.

Channa Batura                 

Big fluffy fried bread served with chick peas stew.

Saravana Special Meals     

(Limited quantity)                                    

MEALS
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HOTEL

SARAVANA BHAVAN
(A CHAIN OF HIGH QUALITY VEGETARIAN RESTAURANTS) 

®

Sweet, poori, side dish, rice, sambar, special 

kuzhambu, rasam, vegetable curries, raitha, curd, 

appalam & pickle.

Quick Meals                     

(Limited quantity)                                   

Sweet, sambar rice, curd rice, special rice, poriyal, 

appalam & pickle.

Mini Tiffin                         

(Limited quantity)                                       

Sweet, sambar rice, curd rice, special rice,poriyal, 

appalam & pickle.

Bisi Belabath                    

Rice cooked with lentils & mixed vegetables.

Bagalabath                       

Yoghurt rice mixed with cashews, grapes, 

mustard seeds.

Rice of the day 

chef ’s choice   

Ghee Pongal                      

Steamed raw rice smashed sauteed with pepper, jeera, 

dhall, garnished with ghee & cashew nuts.

Appalam                            

RICE CORNER

SECOND SERVING
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Rice                                    

Raitha                                

Milagaipodi                       

Special madras coffee    

Special milk tea               

Masala milk                      

Lassi (sweet/salt)             

Mango lassi                      

Soft drinks                       

Badham Halwa                 

Grounded almonds cooked with sugar & saffron.

Milk Halwa                        

Milk cooked with sugar & saffron.

Gulab Jamun                    

Dry milk & cottage cheese balls fried & dipped in light 

sugar syrup.

Rava Kesari                       

Roasted sooji sweetened with sugar & mixed with 

raisins & nuts.

Payasam of the day        

Traditional south indian dessert.

            

BEVERAGES

SWEET CORNER
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