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A CLASSIC FINE DINE

Nanci. a beacon of luxury fine dining in
Hyderbad, offers an extmordinary culinary
journey that masterfully blends modern
elegance with trditional flavours.

Located in the heart of the city, this exquisite restaurant
delivers an elevated dining experience where every
detail is meticulously crafted. From the opulent interi-
ors, designed to evoke sophistication, to the curated
menu that highlights the finest lecal and glebal ingredi-
ents, Marici sets the stage for an unfergettable evening.
The chefs, with their expert techniques, create dishes
that are both innovative and rooted in timeless culinary
traditions, while the attentive service ensures every
guest feels like royalty.



[-uropean Indulgence
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SALTED FRENCH FRIES

Crispy, golden fnes hightly seasoned with sea salt for a
classic, irresistible snack or side dish.

INE. - 240/-

PERI PERI FRIES

Crispy fnes tossed in a zesty, spicy peri-peri seasoning,
delivering a perfect balance of heat and flavour.

INE. - 260/-

CHEESE & JALAPENOS ERDQUETTES

Crispy, golden croquettes filled with creamy cheese and spicy
jalapetios, offering a flavourful kick with chillh mayo dip.
INE. - 340/-

CHICEEN TENDERS
Jucy, tender chicken strips breaded and fried to golden
perfection, served with a side of dipping sauce.

INE. - 340/-

FISH FINGERS
Crnispy, battered fish fillets, golden-fried and served with a
tangy tartar sauce for the perfect cnispy bite.

INE. - 360/-



Asian Starters

0.

Vegetanan

PANEER MANCHURIAN

Soft paneer with green chillies, garlic, and onions & bell
PEPPers In a tangy, Spicy sauce.

INE. - 430/-

CHILLI PANEER
Paneer cubes tossed with bell peppers, soy sauce, ginger, and
garlic for a savoury, spicy flavour.
INE - 430/-

HONEY CHILLI LOTUS STEM

Crispy lotus stem glazed with honey, sesame seeds, and chillh
sauce for a sweet-spicy crunch.

INE - 450/-



CHILLY WATER CHESTNUT
Crunchy water chestnuts stir-frned with chilli sauce, garlic,
and spring onlons.
INE. - 460/-
VEGETABLE TEMPURA
Seasonal vegetables battered and fried for a cnspy, golden
appetizer.
INE - 410/-
CRISPY CAULIFLOWER
Spiced cauliflower florets fned to golden perfection for a
crunchy bite.
INE - 410/-
CRISPY CORN

Golden-fried com kemels seasoned with aromatic spices for
a delightful snack.

INE. - 430/-

BABYCORN STIR FEY
Baby com sautéed with garhe, soy sauce, and bell peppers
for a hight, flavourful dish.
INE. - 430/-

SHIITAKE MUSHROOM STIR FRY
Shntake mushrooms cooked with soy sauce, gmger, and
sesame o1l for earthy flavours.

INE. - 460/-
HONEY CHILLI POTATO
Crnispy potatoes coated with honey, chilli sauce, and sesame
seeds for a sweet-spicy kick.

INE - 410/-



Egg_ |
EGG CHILLI

Coated bﬂﬂed egos stir fried in a spicy, tangy sauce with diced
bell peppers & onions s

_]IQR_EED.-‘__ : *
. Chicken .

CHILLI CI‘]]CK.EI‘I
... Boneless chicken stir-fried in a spicy, tang}rsaucemthhe]l
o ~ peppers, onions, and a punch of chith heat.
LR JINR - 440/- 4

- CHICKEN MANCHURIAH
Crispy l:hlckert tossed i a savoury, sweet soy-based sauce with
gar].l:: glngﬂ:, and gregn onions for an Iudu—ChmHE ﬂ-avuur

]I'GI'R 440/- -
i : T.A.] PMCHICE:EN 1 A
Gnspychﬂiensﬂ:—ﬁmﬂmﬂh:hﬂhpqste gmger andsnysaune
: furhnldﬂwmﬂs.
: ]HH'. 46&{-

| : DRAGDN EH]'CKEI‘I S
Emelesu chukentnssadmaspmy tang].r saunﬁml‘.h gmger

s ]I'GI'_R-. 460/-
: S:EEEI'E[E CHICE:EN
Ch.lcken blteigla.zaad with sezame seeds, Eﬂj{ sauceam‘l h.EEI.-E-'_'i.’ fur
buld'ﬂav-unr and texcture.
: - INR. - 460/-
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KAFFIR LIME CHILLI CHICKEN
Chukmmannatﬂdmthlﬂfﬁr]me garlic, and chillies for
arnma’m: mtjrﬂﬂwm
INR - 480/~
LOLLIPOP STYLE CHICKEN WINGS -
" Flavoruful chicken wings seasoned with soy sauce and ga.rhc
fnedfqramspjrtexmre :
INR - 460/-

: SALT &PEPP:ER PRAW'NS : :
Gﬂ]dﬂﬂ—ﬁl&ﬂ]}[ﬂm seasoned with ga.r]u: hlack PE;PPH E.ud
white pepper. . j
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TICCAS & KEDADS
05,

Vegetanan
ALOO BADAMI TIEEI :

Mashed potatoes, almonds. ginger, green chilhes, mna.uder
puwder garam masala and hreadcnnnhs

: ]I'~ZI'R. 440/-

: CUR]'J CHEESE T]]';K] Y
- Com, cheese, mashed potatoes; green chillies, garlic; and a
mmﬁfsplms_hkecmman_dgammmisa]ﬂ. Aa g
- INR- 451]1"-_'

: hiALM BRDCCDLI
Em:::cﬂll florets mannated in a mamynnnhlreufcream, ;

jrugurL gram chilli, garhe and mild spices.
. INR - 441]1"- :

BHARWAN h{USI-IRDDM
: Mmh.mums stuffed with a mux of spiced mashed pu'tatna;
green 4:]1.1][1&: garhie and herbs like cnnander a.m‘lmml

]NR 4?"1].-"—

' PAI*TEER. T]KKA i
- Paneer cubes marinated in yogurt, musta:d oil. red cl:.llh
* . powder, garmnmasalaaud]]mce i
-, INE - 430+



ACHARI PANEER TIEEA :
Paneer marinated in a tangy pickle-nspired mix of mmustard,
fenne] a.ndspm-es grilled to smoky flavourful perfection.
INE - 480/-

-RAW MANGO PANEER TIEEA -
. Paneer marinated with raw mango, yogurt, challi powder,
cumin, coriander powder and lemon puice.
: INR - 480/- :

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

_ HARTYALI PANFER TIKKA -
Paneer marmated with mint, coriander, green chill, yogurt,
and spices like cumin and param masala.

INR. - 480/-

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

i R EJWA]I'H PﬁNfEER T]]{KA
Paneer mannated in yogurt, ajwain (carom seeds), red chilli
powder, turimenc and ginger-garhc paste:
: INR - 480/- e

.. c b . -
.................. -....:._.......-......-_.....-......-......-..

Chlcken

' . CH]CE:EN TIKKA
EDIIEIESE chicken mérinated in yogurt, g;mger—garhc paste,
red ch1|]l pnwdi:r cumin, garam masala and ]emun]mne

INR - :1904"-
; e HARI'E‘PLLI CI‘]]CKEI‘T T[EKH -
Cl:ucken manmted I yogurt, minf, comander, grea:t chillies,
' ginger-garlic paste and lemon juice. ' ;
: INR - 49!1-"- :

PU]]]I\IAT&NGIJIKEEAB k)
ﬂhml-zen dromsticks marimated mjrugnrt,graen mimt,
UD]IHIH.']E!I g:reenr]u]haandammnfspma

; .- INR. - 490/~ -



MURG MALATEEBAB
Chicken marmated m a nich cream and yogurt mxiure, with
garlic, ginger and subtle spices hke cardamom and cumin. |
INE - 490/- '

ZAFRANI CHICKEN TIKKA
Chicken marmated 1n saffron-infosed yogurt, ginger-garlic
paste with a mix of spices hke cumin and garam masala.
INR - 490/- ' Ny

: TANDOORI CHICKEN :
Chicken marinated in a blend of yogurt, red chilli powder,
turmeric, garam masala and lemon juice.
INR - 560/-

Mutf:j'h

IuﬂITfDN S]:".EEH . &
Minced lamb mixed with spices and herbs, shapzd onto - -
s]-;ewers grilled and served tender, Jicy and. smukjr '
y . INK. - ﬁ_‘iﬂfl !
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. : TANDE'DR] PRAWN : A
P'I:awnsmmmatﬁdmjmgurt gmger—gm‘hcpam:e Iedchllh :
pmi.‘der Emnmamllemuﬂ]mce :
M 5311-"— i oy M
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hammmmatedm saﬂ‘mn—mfnsed vogurt, garlic, ginger,
andsplm-sh]:egammmasalamdlemmpuc:e i
LT INR - 580)-
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GHEE R{JAST
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, KUDI GUDEU 1ﬁ.nT]'_fL'l.'_]']_.] KARALI bl
Boiled eggs sautéed with our home ma:dﬁgrmmd masala ufgar]m cumin,
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- KERALAMUTTONFRY: g
Mtdtunpmcesmarmated.m:u-mm;tmlk g;mgergarh:l:pasteandapmﬁ i o
]J.keredthlﬂlpuwﬂﬂ thenﬁmclmﬂlcun}rlﬁﬁ'esfurammjﬂmh

]NR ESD’I—
Spexml"ty Sguth lndlan MEUH Couree
o
: @SMMCHETTEAD o '

Eultn:m Mushroom cooked with Chettinad spices like fenne],
: snmamnnandcmrylmvﬁ: nmkadmmmhccm‘r}r

CMR-4B0L T

- CHICKEN CHETT[HAD ;
: Chckennurmatadmﬂlahlmduf[ﬂmthmdsplms h.l:efem:re],
cmnammandcunylﬁws mnkedmanc]],ammah:;cm‘r}r
pis B - 5#9.?'- _

P _  GONGURA MUTTDN : ; ¥
ﬁ]!'r![uttnn cooked with gongura leaves, H.’ﬂﬂlg‘_'i’ spm:.rpastemademm =
gmger—ga.rhc md a blend o South. Iud-mn spmes ;
- INR.- 650/~ :
i Gﬂ[lﬂﬂ[ﬁﬂ MSM‘I o
Spll:jf mtton fry. cooked with red cnlh powder, g]ngH—garhn paste
andahlendnfﬂunﬂllnﬂmnspmﬁ creating a rich .ﬁﬁryﬂamu.r i
INR - 650/- - ' ]
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MANGO PRAWNS CURRY L :
Kerala style p{:a'-:lms cooked with curry leaf, ma.ngn and mcmmt
cTeam senrednuth steamed rice. -
- INR. - 640/-
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