W A

PEPPER

MULTI CUISINE RESTAURANT

326/328 SERANGOON ROAD, SINGAPORE 218111/218112
CONTACT : +65 65399563 WEBSITE: www.blackpepper.com.sg
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The fiery disease of hunger shall never touch the one who
habitually distributes his food to others.



Veg Pepper Soup..............ccccoccuaua..

Manchow Veg Soup...........................
ToMOt0 SOUP.........ccooeveevacveiriericaans
Sweet Corn Veg Soup...........oceu......
Hot & Sour Veg Soup...........................
Cream of Muchroom Soup..................

Black Pepper Spl Veg Sovp...................

Chicken Pepper Soup..............o..c.........
\
Cream of Chicken Soup...........c..........
\
Attabal Soup.......ceoveeererererree.
\
Mutton Pepper Sovp..............uuu.......
A §
Prawn Pepper Soup
. :
Crab Pepper Soup....................cc...........

Black Pe,bpe;' cpl. Non Veg Soup
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APPETIZEF
VEG

Tofu Hot Pepper Fry........... £ 12.00

Chilli Tofte..cveeeereeveeeraeae...
Crispy Vegetabie................. £ 12.00 j
Onion Pakodo..................... S 10.00

Honey & Garlic Potato........5 13.00

G0bi 65 5 12.00

Paneer 65............veeea..... 5 14.00

Muchroom 66..................... £ 14.00

.

Chilly Gobi..................................... § 13.00

L Tandoori Gobi.......eeeeeeeaeaaaan....... § 15.00

F 4

eer [ikka ; ‘\\ Chilty Mushroom.........................
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Chichen 65.....oeeeeeeeeeeeeeeeeeeeeeereeneen, 5 15.00 %
Chicken Keema Balls (8 Nog)................. £ 16.00

(cpicy deep Fried balle made with minced chicken and spices.
It the specialty from Chettinad cuicine)

Chicken Svkka Varuvval.......................... S 16.00 CA'//}' CAICke
(Chettinad style Sukka made with sesame oil, spices, black

pepper)

Black Pepper Chicken............................... £ 16.00 '
(come seriovs ‘peppery love” involved!) _ 4\

ChiCh@ir 555 S 16.00

Chicken Lollipop (5 /\/os’) 6.
bt M
Chilly EGG..cnrvveereeereeanne. _ 14.¢
Chily Chicko oend 16

Chicken Hot Pe:per Fry.

Chicken Tikho. (5 Mos)..c.....
/I
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Garlic Chichein.. .. £ 16.00
(Succufent chunbe of chicken coated in a sticky éas‘e

0 gar/:c, a dash of vinegar, a pinch of sugar, a
of chillies.

Ginger Chickenn................ouccueucoacaaancc £ 16.00

(homectyle Chinese dich made with (ste of Frech ginger,
garlic and ccallions, cosked down into a sticky brown
cauce

Kal: Mirch Kabab(5 Pes). e £ 18.00

Chicken Hariyali kabab(5 Pes)......................... £ 18.00

Chicken Tangdi Kabab(3 Peg)........................... S 18.00 A

(made with chicken dromsticks, cpices, curd & cream

Tandoori Platter [ 7.‘ A.

P & A




Mutton Varuval / Subka............... £ 18.00

Traditionally prepared with fresh goat
t{leat ;L/ong ui/:tph cPAetﬁnaa/ mam/a}q

Mutton Brain Fr
Mutton Pe,bper Roagt........c.ccu.... £ 19.00 be p BT
Mutton Kola Urundai (8 pes)......5 19.00

Traditional Chettinad recipe, Mutton
eema mixed along with o spicy kola macala)

Mutton Chops.......coveweereereeeennene £ 20.00
Mutton Brain Fry........................... 5 16.00
Kudal Pepper Fry.............................. £ 18.00

Mutton Seekh Kabaob.....................

Mutton Sukka © .
> w S



o R 5 18.00
~ Vaﬁjamm Fish Fry (2 Nog)........... S 16.00

(DeBP Eried in tawa with a combination
of pepper, cesame and Chettinad macala)

Fich Chubkkon...ooeeeereeeaeeeeeeeeaerannnn.
Fich Manchorianm....eeeeeaaenn....

Ai/{y FFUS e

Fieh TikKa. (5 'bcs') .......................... 5 2

Fich Hariyali (5 % ....................... |
i -
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Vajaram Fish Fros;
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Boiled Egg (2 nos)............. £ 05.00
€gg Podimas........5 06.00
Omelette................ S 06.00
Karand: Omelette............ £ 06.00
Muchroom Omelette.........5 08.00

Magala Omelette...............

--------------------------------

“*\‘ £

i
€99 Podimas



INDIAN BREADS

Houey Kuleha............................ ) 'j;i ' ‘ii . j
Macale Kulcha.......................... | b bR
Methi Paratha........................

Tandoori Roti ...........eueu........

Butter Roti.....ooeeeeeeeeeeeeaeenn..

Chapathi(2 pes)
Paratha(2pes)...........ou....
Plain Veechu Paratha
Veg. Kothu Parath.................... A
Egq (/eeclw Paraz‘AAa.......‘\: .........

Eg9q Kothu Pamﬂza ....................

Chicken Kothu Paratha

Mutton Kothu Paratha............. :

Chicken Keema Paratha.............

Mutton Keema Paratha.............




G CURRY

Dal FrYeomomnneeeninnne, S 10.00
Dal Makhaai............. £ 10.00
Bhindi Masadlo............. £12.00
e i
AErS - Kadai Veg................... 5 12.00
e ‘:'” v ' N Green Peas Macala......5 12.00
| Channa Macalo.......... £ 12.00
y : AW
Muchroom Masat..........
. ﬁ/’/’utter Muchroom /I/Iara/a ,3‘ 12.0088
2P B PPN Alos Gobi Masala.........
if A ENE
/ " lleg Makhanwalo...........
. Y
SE /g Da Pyaza..................
e N 31,4
[Veg Kuruma .....................

Kada: Paneer ................... ,8‘ 12. odl

/Matter Paneer .................

Paneer Buz‘ter Masalo... ,8‘ 13.00
e o

S, g Palok Paueek ............. ...... £ 13.00

Paneer Pasanda................

T y



ON VEG CURRY
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Chicken Chettinad.................. 5 16.00 Tzf - K4 R |
Chicken Pepper Masala NS . c"e#"”“.ff <
Koacdai Chicken. - '
Butter Chicken Masala

Chicken Tikka Macala.............
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Butter C’Az‘céen /I/Iam/d‘-

' \
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....................
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......................................



Veg. Biryani......coeeeeeeee v 10.00
Paneer B,ryanzf 12.00

Muchroom Biryani...............eeceeeceeeeeeceveeeeenevrnencn$ 12.00

on Veg

Mutton Dom Biryani...§ 15.00
Chicken Dom Biryani..§ 14.00
Egg Biryan...............5 12.00
Kucka...........................§ 10.00
Prawn B:‘ryam’............f 16.00 ‘

Fich Biryani................516.00 |



MEALS / THALI

12 PM to 2:30 PM (Mon - Fri)

South Indian Meale (lfeq

(includes Chapati, Steamed Rice, Kootu, Poriyal, Pirattal,
Sambar [ Puli Kvlambu, Racam, Curd, Payasam [/ Sweet )

North Indian Thali

(includes Any Indian Bread, Pulov, Dhal, Paneer Bufter
Macala, any 2 vegetables, Curd & Sweet )



SOUTH INDIAN TIFFI

Onion Uthappam.§ 06.00
Chicken Dosa......5 10.00

Podi Dosa........5072.00
Magala. Dosa..§ 08.00
Kal Doga....... # 05.00 Mutton Doca.......5 12.00
Ghee Dosa.......5 02.00

Prawn Doca.......... £ 14.00

€gg Doso....5 08.00

Veg Noodles............................ S 12.04
Veg Fried Rice.......................... ) Schezwan Veg Noodles............ 5 13.00

Sehezwan lfeg Fried Rice........5 13.00

Sehezwan Egg Noodle........... S 13.00
Chicken Noodles...................... £ 14.00
Sehezwan Chicken Noodles...5 15.00

Egg Fried Rice......................... £ 13.00
Sehezwan Eqq Fried Rice.......5 14.04

-------------------

Prawn Noodles........................ £ 16.04

..................... ) Sehezwan Prawn Noodles......8 17.00
Sehezwan Prawn Fried Rice..................... S 16.00



Gulob Jamun.........ococ......... £ 05.00 Vanilla ice cream..........5 06.00
Gulab Jamun with Ice Cream....8 09.00 Chocolate ice cream.......5 06.00
Y Y T £ 08.00 Butterccotech.................. 50200
Carrot Halwa.................. S 072.00 Mango ice cream............ 5 06.00
RACOGUNA...c.coeereeeeeen. 5 02.00 | 5 08.00

Mango Lasqi..................... £ 06.00 0" ange Juic e ‘
Buttermilb............ £ 04.00 Watermelon Juice.........5 05.00

Lime Mint Cooter............... S 07.0

HOT DRINKS

Mineral Water Boftee............ S 02.00



