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'Saravanaas restaurant has mtrodu(:ed breakfast

By Rc:slmu \'le:non

OIS AR NEVET ZUEG, o I-r.- the same for

Mathasiah Bumaiah tfranchisee owner of
Sapavaras) and his e of chefs i "Saravanaas”
ar 81 Lexington Avenue on the comer of 26th
strevr, The restasmanr has inroduced breakdast w
its offerings, 4 saiking move lor an Indian restag
rant i Mew York, A8 e, o, 2hPLeI and a
range of SREATTTHE, South Indian dishes are now
avatilable at che resbwrame tom 7230 am. w
1130 o

And it was ot just Ramaizh who wanied o
s <l‘!?|«\:,.].}s.1'..fi‘hi mcnt, I oan interview with
Dt Ttk Rarnapsh sad dhae dhere have been
instances when people have knocked ar the
nstaurant door in the carly moming hours w ask
if they served breakfst. ""Saravana Bhavan is
kit the word ower, from Chennal w Singa-
pire, for us q,‘a.rh TG breakbist service. So
we decided s up 10 us o give New Yorkers the
feed ol "Saravana Bhavan', 1o introduce brealdise
o onr men,” he said.

Following radirion, the restaurant serves s
breakdast dishes with cother and tea, "Anyrhing
we senve for beeakbast s with coffer, teaa or
sonda,” Ranmaiah said. Breakfase suans ae £ 6,95 for
twi 1dlis plus a choice of colfee, ta or soda and
goes on o $8.95 for Mini Tiffin, * the fvorie
amonyg the customens” Ramaiah said.’ With an
awortment of dishies like s brchvds, mini gher

Mini Tiffin,' The fvorite breakfast dish soconding fo
Ranusiah, (/o (onrkisy, Nammnoas wsiuanmi)

Breakfast starts at $6.95 for
two idli plus coffee tea or soda
and goes on to $8.95 for Mini
Tiffin, "the favorite among the
customers” Ramaiah said.’ With

an assortment of dishes like

rava kichidi, mini ghee idli,

mini masala dosa and sweet
the dish gives the customer a
bite into most of all the dishes.

ielli, mind rmasade dosa and a sweer, the dish offers |
the qustomier & taste of mast of the dishes,

The hunch special - the souch Indian ohali with
13 items for $2.95 is the most sought after
among, afternoon astomers. Berween TO-100
thalis are served beoween 1130 am w ’!Ip m. o
weekdays, and on weekends dhic servioe s extendd-
ed to 4 pom. due o populir derand. Masala
dosa (36.95). nreat pmvesaty dosr ($ 8.500, &asvur
idli (3 6.95) and mixed vegetable paratha (87.95)
are also grear favorires.

"Saravanaas’ is not only the fire Fast Coast
franchise of the well known Sacvana Bhavan
chan, based in Chermai - which has almose 40
outposts around the globe: it is also the fine
branch of the chiain to serve beer and wine o its
custetners, | We JUST want 1o CIET 1o Our ais
tomers peeds, and @ New York there is abways a
demand tor them,” said Ramaiah.

Sadasivam, who has been with the chain
Saranana Bhavan' sinee s ingeption is the head
chief. And Paramasivam, who has 25 years of ser-
vice with the chain, 15 the dbse master

Veena Rarnaiah, Parter, and her
father, Mathatah Ramaiah, who have a majority
interest in the restanzant, opened rhis New York
location two years ago. Ramaiah akso bas a stake
in Bombay Tallie, his older daughter Sunitha's
restaant in Chelsea, He §s also the fanchisee
owner of the Saravana Bhaven' resavcnt in
New Jersey:



