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ABOUT US

Welcome to Yanny’s, where love is always on the menu!

Born out of a beautiful love story, Yanny’s is more than just a multi-cui-
sine casual fine-dine restaurant—it’s a tribute to togetherness. Creat-
ed by Yamini and Sunny, a couple whose journey of love spans over a 
decade, Yanny’s was Sunny’s heartfelt gift to Yamini—a place where 

love stories could be celebrated every day.

At Yanny’s, we believe in creating moments that matter. From the 
romantic ambiance to dishes crafted with care, every detail is designed 

to bring people closer. Whether you’re on a first date, celebrating an 
anniversary, or simply sharing a meal with someone special, Yanny’s is 

the perfect backdrop for your story.

We pride ourselves on being a space where couples of all ages feel 
welcome—a place where love is timeless, and conversations flow as 

freely as the flavors on your plate.

At Yanny’s, it’s not just about food—it’s about the emotions shared, the 
connections made, and the memories created. Because here, love isn’t 

just felt—it’s celebrated.

Come, let us be a part of your story. ❤



SALADS

FROM THE STREETS

Garden Salad
Combination of garden vegetables over a bed
of crisp lettuce

Greek Salad
Bell pepper, crunchy lettuce, cucumber, tomato, olive
and feta cheese with homemade lemon vinaigrette dressing 

Caesar Salad
Crispy lettuce with sun- dried tomatoes, olives, thyme,
Parmesan cheese with crouton
 

Tandoori Tikka Salad (Paneer/Chicken)
Crunchy lettuce, tomatoes, cucumber, red onion 
tossed with homemade tandoori dressing

Falafel Salad
Bowl full of lettuce, olives, tomatoes, cucumber, onion,
fried pita bread, small falafel balls with hummus

325

325

Palak Patte Ki Chaat
Indian chaat made with crispy fried spinch leaves, spiced potato,
layerd with sweet chutney, mint chutney and sweet yoghurt

Pao Bhaji
Spiced mixture of mashed vegetables in a buttery  thick
gravy served with pao bread

325

325

Mumbai Ragra Patties
Deep fried crispy stuffed potato patties served with white peas
mash, variety of sweet, tangy spicy chutneys and  sweet yoghurt

Prantha Rolls
Choice of paneer/ chicken, grilled bell pepper,
onions with spicy tangy gravy

325

349/399

Keema Kaleji Pao
Taka-tak style keema kaliji cooked together over a open tawa,
served with pao breads

425 

325

325

325

Tomato Dhaniya Shorba
Soup with light consistency flavoured with tomato’s
sourness and fragrant coriander

Cream of Mushroom (V/NV)
Creamy mushroom flavoured soup comes with
chunks of mushroom

Sweet Corn Soup (V/NV)
Corn based soup with chopped cabbage, carrots,
corn kernels, chopped spring onion 

Manchow Soup (V/NV)
Hot and flavour full soup with vegetable

295

295/325

295/325

295/325

SOUPS



Yanny’s Fish & Chips
Crispy batter fried fish, served with french fries
and tartare sauce

Loaded Nachos / Fries
Classic nachos served with salsa with choice
of cheese and chicken 

Hummus with Pita
Bread (Plain / Chicken)
Healthy dish made from mashed chickpeas,
tahina paste with a hint of garlic, served with
warm pita breads and picklet

Falafel Pita Pockets
Homemade falafel, served in warm pita pockets with
hummus and pickles

675 Hot Cajun Potato
Tender skinned baby potatoes palm pressed
deep fried, topped with spicy creamy cajun sauce

375

325/349/415
 

Yanny’s Cheese Balls
Crispy fried balls stuffed with jalepeno,
bell pepperand cheese

425

375/425

449

WESTERN CUISINE

Corn Salt & Pepper
Crispy fried corn kernels tossed with chopped bell
peppers and light soy sauce

449 Chilli Fish (Dry/Gravy)
Soft from inside crispy from outside,
tossed with spicy chilli sauce

545

Crispy Chilli Potato
Crispy potato fingers tossed in spicy chilli sauce
and scallions

389 Fish Salt & Pepper
Thin crispy fish tossed with chopped bell
peppers and light soya based sauce

545

Crispy Chilli Soya
Crispy soya chunks tossed with bell pepper, garlic,
soya chilli sauce and spring onion

359

Asian Spring Roll (Veg/ Chicken)
Deep fried Chinese vegetable rolls with dipping
sauce, choice of veg and chicken

399/449

Chilli Paneer (Dry/ Gravy)
Paneer cooked with soya chilli sauce with bell
pepper, garlic and spring onion

495

Veg Manchurian (Dry/ Gravy)
Crispy vegetable balls in a tangy and spicy
soya based sauce, choice of dry and gravy

399

Sweet Chilli Wings
Crispy whole wings tossed in a sweet chilli sauce,
finished with sesame seed and spring onions

495

Drums of Heaven
Drumsticks of the chicken tossed in spicy
chilli sauce

495

Chilli Chicken (Dry/Gravy)
Crispy chicken chunks tossed in chilli garlic
sauce with bell pepper and spring onions

495

ORIENTAL CUISINE

Fried Rice
Stir fried rice with a choice of veg, egg, chicken and prawns

315/375/425/655

Chilli Garlic Fried Rice
Rice tossed in spicy garlic sauce with choice of veg, egg, chicken
and prawns

315/375/425/655

Hakka Noodle
Shredded vegetable and noodles tossed in light soy with choice
of veg, egg, chicken and prawns

315/375/425/655

Schezwan Noodles
Noodles tossed with onion, capsicum and carrot in schezwan sauce
and spring onion with choice of veg, egg, chicken and prawns

315/375/425/655

FROM THE WOK



Yanny’s Paneer Burger
Handcrafted cricpy cottage cheese patty with our special
sauce, fresh  lettuce and slice of fresh veggies packed in
soft buns for flavorful experience ,served with french fries

425 Make Your Own Pasta
Choice of Pasta - (Penne/ Fusseli/ Spaghette)

Sauce - (Alfredo/ Arabiata/ Pesto/ Aglio O Olioa/ Makhani)

Add On - (Extra Veg/ Extra Chicken/ Chicken Tikka/ Extra Cheezy)

89 99 99 79

575/645

Crispy Chicken Burger
A flavorfull burger with lightly spiced sauce and crispy
patty, cheese slice and slices of veggie packed in
fresh buns, served with french fries 

475

Grilled Sandwich
Choice of paneer tikka/chicken tikka,
with house special sauce and cheese slice in
a jumbo bread, grilled to perfection.

375

Yanny’s Club Sandwich
3 layered with choice of vegetable / chicken in
jumbo bread with cheese slice

445/495

Yanny’s SPL Spaghetti Meat Balls
Spaghetti pasta with Juicy chicken meatballs packed with
flavour, fork tender texture, cooked with tomato sauce

699

Yanny’s SPL Baked Pasta
House special cheesy baked penne pasta with
choice of vegetable / chicken

599/699

BURGER/ SANDWICH/ PASTA

LIVE PIZZA - NAPLES

Yanny’s SPL Verdure Pizza
An authentic naples pizza prepared with in-house
pizza sauce with farm fresh vegetables

Margherita Pizza
Classic pizza made with in-house red tomato pizza sauce with
tomatoes, mozzarella, fresh basil and extra virgin olive oil

Creamy Mushroom
An authentic Naples  pizza base with creamy bechamel sauce,
variety of mushrooms, bell pepper, olives and cheese 

Yanny’s Special Freaking Pizza
Flaming hot, House special Naples base pizza with spicy
hot pizza sauce, bell pepper, jalepeno, olives and cheese,
choice of vegetable and chicken toppings

Tandoor Grilled Chicken
Fusion of flavor, grilled chicken tikka with in-house pizza sauce,
cheese and bell peppers with authentic naples base

825

725

Pepperoni with Jalepeno
An authentic naple pizza base loaded with
mozzerella cheese and pepperoni

875

725

725 
 

725/875



NON-VEG

INDIAN APPETIZERS

Yanny’s SPL Tandoori
Chicken
Spicy, whole chicken on bone, marianted with hot indian
spices,hung curd, grilled to perfection

525/795

Thai Chicken Tikka
Boneless chicken thigh,infused marinated with
thai red curry, grilled in tandoor

649

Tandoori Chicken Malai Tikka
Tender Boneless chicken thigh in creamy marination,
grilled in tandoor 

649

Chicken Gilafi Seekh
Spiced blended chicken mince with chopped bell
peppers

649

Fish tikka
Tender fish marinated with indian spices, grilled
over charcoal

649

Amritsari Fried Fish
Tender fish marinated with punjabi spices and
deep fried till crispy

649

749

749

899

Mutton Seekh Kebab
Goat minced, caramelized onion and blend of
selected  indian spices

Mutton Galouti
Melt in mouth goat minced, tawa fried

Tandoori Prawns
Prawns marinated with yoghurt and indian spices,
grilled over charcoal

1199Non Veg Platter
One platter for all, selection of non-vegetarian 
kebabs

Dahi ke Kebab
Crumbs wrapped, yogurt, bell peppers, cheese ,
served crackling

545

Crispy Hare Bhare Kebab
Crunchy vegetable kebab served with fresh
home made dip

545

Cheezy Mushroom Tikka
Fresh mushroom marinated with tandoori masala,
stuffed with spiced cheezy stuffing, finished in
tandoor to perfection

599

Yanny’s Pizza Potato
House special tandoori stuffed potato filled with bell
peper. Corn, cheese, marinated in margherita sauce 

599

Kur Kure Tandoori Chaap
Chunks of chaap marinated with red tandoori masala
finished, crumb dusted, grilled in tandoor

599

Creamy Pesto Paneer Tikka
East meets west, cottage cheese marinated with pesto
sauce, hung curd, indian spice, finished in tandoor

599

Achari Paneer Tikka
Cottage cheese marinated in selected pickle spices,
grilled in tandoor

599

Veg Galouti
Melt in mouth galouti made with mixed veggies,
selected indian spices, pan fried

599

Yanny’s Platter Veg
One platter for all, selection of vegetarian kebabs

999

INDIAN APPETIZERS

VEG



Dal Makhani
Slow cooked black lentil, tempered with
green chilli, ginger in clarified butter

475

Yanny’s Paneer Bhurji
Wali Dal
Twist of adding paneer burji in slow cooked
black lentil

 475

Dal Tadka
Yellow toor dal tempered with hing and garlic

425

Dal Palak Tadka
Dal tadka blended with tempered chopped
spinach with a hint of methi

445

Tarri Wali Dal Tadka
Yanny’s special dal tadka with a touch of
chicken curry

445

DAL’S OF THE HOUSE

Yanny’s Special Mushroom
Methi palak tadka
House special mushroom tossed with fresh chopped
spinach in onion tomato masala, finished with kasturi methi

475

Mix Vegetable
Selected vegetables cooked in onion tomato gravy

425

Yanny’s Chatpate Masaledar Aloo
Baby potato tossed in house special tangy masala

399

Yanny’s Punjabi Chole
Chickpeas cooked in spiced onion tomato gravy

425

Rarra Soya Chaap Masala Recipe
Slow cooked soya mince with soya chunks in onion
tomato masala

410

Yanny’s SPL Malai Kofta
A perfect combination of saffron-flavoured khoya
and paneer in a mild creamy gravy

545

Makai Paneer Palak
Small cubes of paneer and corn kernels cooked in
spinach gravy, flavoured with kasturi methi

525

Paneer Jalfrezi
Cubes of cottage cheese and diced bell peppers
coked in tangy anion tomato gravy

525

Paneer Lababdar
Cubes of paneer cooked in onion tomato rich gravy

525

Paneer Butter Masala
Chunks of paneer cooked in buttery tomato gravy

525

Yanny’s Paneer Pasanda
Paneer stuffed with khoya n nuts, simmered in rich
onion tomato gravy

545

INDIAN MAIN COURSE

VEG

INDIAN MAIN COURSE
NON-VEG
Yanny’s Egg Curry
Boiled eggs in gravy seasoned with mixture of
ground spices and scrambled egg

399

Chicken Tikka Masala
Chunks of charcoal finished boneless chicken in
rich onion tomato  gravy

645

Butter Chicken
Tandoori chicken on bone cooked in rich buttery
gravy with a hint of kasturi methi

645

Yanny’s Chicken Curry
House special finger licking rich chicken curry

645

725

725

725Yanny’s Nihari
Slow cooked mutton curry with traditional
flavour from lucknow

Rarra Meat
Slow cooked mutton mince with choicest cut
mutton on bone

Mutton Patiala Shahi
Choicest mutton on bone cooked in spicy onion
tomato masala

Andhra Fish Curry
South delicacy, fish cooked in tangy gravy, tempered
with curry leaves and mustard seed

645

645

825

Yaany’s Fish Tikka Masala
Fish cubes first finished in tandoor and then tossed in
spicy onion tomato gravy

Prawns Coconut Curry
Prawns cooked in coconut gravy, tempered with chilli,
mustard seed and curry leaves



RICE & BIRYANI’S

Steamed Rice
Fragrant basmati rice

325 Egg Biryani 
Combination of egg and aromatic basmati rice,
spicy masala, cooked together in dum

425

Chicken Biryani 
Marinated chicken and flavoured rice cooked
together in dum

625

Mutton Biryani 
Traditional hydrabadi biryani made with cooked
mutton meat with perfumed rice

725

Prawn Biryani 
Biryani for the sea food lovers 

899

Jeera Rice
Plain rice tempered with cumin seeds lightly
seasoned, garnish with coriander leaves

325

Veg Pulao
Aromatic basmati rice cooked with diced
vegetables

345

Subz Biryani
Traditional vegetable hydrabadi biryani

495

Paneer Butter Masala Biryani
Paneer and aromatic basmati rice cooked
together in dum

525

Mix Raita

Boondi Raita

Tadke Wala Raita

199

199

199

RAITA

DESSERTS
245

 245

245

245

245

145

Yanny’s Kuhlad Wali Phirni 
Slow cooked rice pudding flavor with saffron
and pistacho, served chilled in kuhlad

Safed Gulab Makhana Kheer
White rose flavored Creamy pudding made
from foxnuts (makhana), rabri and nuts

Yanny’s Shahi Gulab Jamun
Home made stuffed gulab jamun on the bed of shahi tukda,
topped with pistacho rabri, saffron and nuts

Mixed Berry Cheese Cake
Made with mix-berries, cream cheese and
buttery crump base

Walnut Brownie with Ice Cream
Dark chocolate brownie with crunch of walnuts, served
with a scoop of vanilla ice cream and chocolate sauce

Yanny’s SPL Kulfi
Pure milk rabri kulfi’s with choice of flavors

Dal Wali Roti
Flat bread stuffed with seasoned moong
dal

99

Missi Roti
Flat bread made up of gram flour and
wheat flour

85

Chilli Cheese Naan
Naan bread stuffed with cheese and green
chillies , delightful combination

125

Chilli Olive Naan
Flat bread with chopped olives and chilli
flakes

125

Roti (Plain / Butter) 75/ 85
Naan (Plain / Butter / Garlic) 95/105/115

Amritsari Kulcha 145

Laccha Paratha
(Plain / Butter / Pudhina)

95/105/115

HOUSE SPECIAL BREADS


