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Revigsed Menu -
.,._______.____I:IQELEEL;;‘%S’ 4 - %MB&B%% .
[ |SUNDAY MONDAY WEDNESDAY | THURSDAY |FRIDAY " SATU
' ' RDAY
 Break Idly Dosai Puttu Uppuma Poari ldly Purru
Fast Sambar Chutney Bengalgram Plantain -2 | Potato Veg Kuruma Peas/
Egg-1 Boiled Corry (Kadala} | curryf Egg-1 Schva
Tea with 200 | Tea with 200 ml | Tea with 200 | Tea with Masala Boiled bean
ml Milk ml Milk 200 ml Miltk | Tea with Tea with curry
Milk 1200 mi 200 ml Tea
Milk Ml watis 200
N - ood Mik
. ]
11 AM | Biscuit-3 Seasonal Fruit | Biscuit-3 Seasonal Biscuit -~ 3 Seasonal | Biscuat
' | Fruat Frun -3
‘Lanch | Rice Rice Rice Rice Rice Rice t Rice
| Erussery: Vegetable Aviyal Feg curry Sambar Brussery . Veg.
’ Kootu curry | Coconut curry Fishcurry Veg. Thuran Veg. Thoran | {Koottu | Coconut
Beef or Lealy veg. Tomala Pappad Fish curry currv)Veg. |curty
“hicken thoran Rasarm Rasam Thoran Veg.
Thoran Fried veg. curd Pachady Thioran
(Upperi) Pickles Ki:hady !
Rasam > Pappad |
Pickles
4P.M | Banana fry- | Banana-1 Tapioca/ Aval (Rice Veada-1 Rice Bun -2
50 (100-150 gm) . [ Swest flakes) 50 gm | Plantain-1 flakes(Aval) | Tea
or 2 nos. | Tea with 50 ml | Potato ‘Mixed with Tea with 50 | Mixed with with
Tea with 50 | Milk Chilly Chutney | Coconut and ml " | coconut and | 50 ml
ml Tea with 50 ml jaggery milk jaggery Milk
Milk milk Tea with, ml . Tea with 50
milk .. | ml Milk B




Suppér

Rice

Veg. Butter
‘\ Milk
Curry

' Greengram
' Thoran

| Chutney
Pappd

 Pickles

-Conjee “
Cowgram
“Thoran

Pappad
Pickles

l Rice Veg.

ll Butter Milk
1 Curry
\Leafy Veg

l Thoran
 Chutney
 Pickles

‘Rice

Theeyal
Fried

“Vegetable

Butter Milk
Pappad

Ricd, Veg

Butter
Milk
Curry
Cow gram
Thoran
Chutney
Pappad
Pickles

“ l‘ Conjee

{Green gram
. Thoran
iPappad
: Pickles

| Chappathi
| Veg. Kururma
|




- : SAMGMRSSVELLAVANI-FOOD MENU ]
: DAY | usut 8.10AM 1 _11.30PM 1 330pPM 6.30PM 8.PM
; | N i
: I Blsck Dus.'.. Chami. . Boiled , L Lime Juice. ChapathiRice, Rasam, , Beaf |
 MON - Collor -+ Exge2. Milk (Hodtieks. | o<, Parippo kar, Avial, Black Tea-200ml p vl ool | f PR P B Seasocal
: 200ml  Boos) Chicken Fry.s Pickle. Biscuits. Plantain-1 Fruit—1, :
! Black Tea- s
! . : 5 - e i
) o Bbd._ ; Hly, fmbfr Bml-e.-d“ . | Rice. . Exfissery. Thoran. 200ml. Biscuits Fresh Juice(. al ChapathiRice, Chnfkm Curry -
. TUE | Coffee— | Egg-2. Milk {Hodicks / Fish Frv "““_‘ Ty " Fruit)Boiled swu'.‘ !ch. Thoran , Mosgies- | i
5 ‘ 200mi | Boost) =1 picces, Pickle, ruit),Boiled plantain- Badam :
: ! i
—_— ’
‘Black | Biack Tea-
; : | Coffoc Purty, Kadala Curry, Rice. Thoran, Resam. Fish | 200m?, Biscuits | Fresh Juice{.Seasonal | Rice, Chicken Cury,
| WED {200 | Boited Egg-2. Milk Curry-200gm, Pickle, Fruit)Boiled Cabbags Thoran, Seasona
‘ | {Horlicks / Boost) Pappad. plantain.1 Fruit - 1, Nuts ,
: }
e : Black Tea- :
i . Coffer — | Lty Sambar, Boiled Rice. Fish Curry, 200mi. Biscuits | Fresh hiice(.Scasonal Rice. Chicken Carry ;
. THU |2 { Egg-2. , Milk (Horficks / | Pulisseri, Vog, TheoatThomwo | poda Fruit).Boiled plantain-| . -<%" -
! Boost} Pickle, Ice Cream. Pappad t g
Bk | Biack Tea-
: i Coffee - Appan_\ eg Curry. Rice. Fish Fry — 2 picces, 200mi, Biscuits Lime Juice, ChapathiRice, Beaf Curry,
! FRI :mmz ‘Bmled Egg-2 (Hoclicks / | Sambar ,Veg. Thoran, Pufls/Vada/Cake etc_ | Veg. Curry, Pickle. Motries |
/ i ! Boost) Pickle. Plantain-1. - L, CashewNixs {
i : : ; i
: “Biack Black Tea- i - . :
; i | Coffec — | Punt. Kadala Curry, . Rice, Fish Carme. 200w, Biscuits “’"‘"“! °"),'°"" ChapathiRice. Egg Carzy., |
! SAT !208m! ?Bodad Egg-2. Milk i Y, Rasam, Veg. Curry, Pickle, Scasonal |
! Horlicks * Boos) _Lq:pa\eg'l‘bann,?appad Ifuﬂ'sNada{Cakem. Fruit- | :
1Bk pread 6.8 Slice, Butern | | . : o
SO g Jano20gm. { Chicken Biriyani/Rie, Pas F "“;ﬂ:ﬁoﬁ“‘ Py Gecangram Thovan,
SUN |20l Vg Siew, Boiled Egg-2. | Pickle, Pappad, Salad. yasam ety o
: . Milk (Horlicks / Boest} |
Milk-200ml, Fish Curvy-200 gm, Chicken Curry-200 gm




