PRIVA

North § South (ndian Cuisine

2072 San Pablo Avenue
Berkeley, CA 94702

510- 644-3977

Mon-Fri
Lunch 11:00 - 3:00
Dinner 5:00 - 10:00
Sat-Sun
11:00 - 10:00

We Cater for Any Occasion Minimum Delivery for 25 People and above

For All Your Catering Need's

Lunch Buffet

Dinner Buffet

Mon-Fri  11:00 - 3:00$6:95 Sundays 5:00 - 10:00.. $10.95
Sat-Sun 11:00 - 3:00%$7.95
ServeJ wiHﬁ HOJC &M\'J Sauce

Spinacl’m Dal-;omas .............................................................. 3.25 \/egetaue Samosa (’2 crisp patties stuFFeJ \w/ potatoes 6—« green peas) .............. 2.05
Onion Dal-;omas ............................................................... 3.25 \/egetaue Cu’cle’c (2 deep fried seasoned \/egetable Patties) ................. 3.05
Do{:ato Dal-m’ms ............................................................... 3.25 I_amla Samosa (Two Crisp Patties Stuffed with Ground |_am|:>) ............. 4.25
Eggp'an’c Dal-;omas ............................................................ 3.25 Chicl-gen Dal-m’ms ............................................................. 4.45
Hot Cl’\ili Dal-gmﬁas ........................................................... 3.25 Assorrfteol TanJomﬂi Coml)o D'a’dze’r’ ..................................... 5.05
Mild Chili Pakoras ........oooovoininiiiiiii, 325  Chili Chicken (Shredded boneless chicken savteed with hot chil) ............ 5.05
AssomteJ \/egetaue Dal-m’ms .............................................. 4.25 Golai Muncl’uwian ............................................................ 5.05
Cut Mrr'cl'\ Dal-{o'ms (Chi|i pakoras garnished w/ spiced onions) .............. 3.05 \/egetal:le Munc"xurian ..................................................... 5.05
Metl'\u \/aJa (4 deep fried pastries made of split urad flour) ................... 3.05 Chicl-;en Muncl'\u'r-ian ....................................................... 5.05
Moasala \ada (4 deep fried pastries made split pea flovr) .......vvvve.. 3.05  Appollo Fish (Slices of Fish Made in Special Sauce) covvvvveerrerreernn. 6.05
Plate |dli (Steamed ice cakes-four pieces with sambar) ............coovvveee...... 3.05

Samkmﬂ (TI’\ICIﬁ lentil mixed vegetal:le soup) ......................................................................................................................... 1.25
|o”| Saml)a'n (|_en’ci| Soup with —Rvo Steameol Qice Dump'insg) ............................................................................................. 2.05
\/aJa Samloa'r' (I_en’ci| Soup with Two Deep J:'r-ieJ I_entel Dastries) ....................................................................................... 2.05
Qasam (Spicq C|ea1° \/egetalale Soup with Tama'r'inJ) ........................................................................................................ .95
l:'r-eslw G’r’een SalaJ Witl'\ Qanch D’r’essing) .................................................................................................................... 2.05
Kaclﬁcumlam' SalaJ (I_eH:uce, Tomatoes, Cucumlae’r-s, E7—«Onions with House D'r’essing) ............................................................ 2.05
Qaita (l—lomemac‘e Y)gu'r't with Onions, Tomatoes E—)—«Cucuml)e'ns) ........................................................................................ .95
D|ain %gu'r'{: (l—lomemao‘e %gmﬂt) .................................................................................................................................... .95
Dal’wi \/aJa (Me{:l’\u \/aJa Marina’ceJ in M.ldlq SpiceJ Y)gu'r"c) .......................................................................................... 3.45



Dosas are crepes made with Ji]q:e'r-ent lentil Fiou'r's stuFFeJ with vege{:aue curry served with sambar and hot and mild spices

Diain Dosa (MaJe with i:ermenteJ |_en{:i| ET' Qice iziour) .................................................................................................. 3.05
Onion Dosa (C'r'epe Ga'r-nisi'ieJ with Gri”eJ Onions) ........................................................................................................ 4.45
Masaia Dosa (Crepe Stu]CFeJ with \/egetaiaie Cu'n'nq) ...................................................................................................... 4.05
quore Masaia Dosa (C*r’epe SmeareJ with Speciai Sauces) ............................................................................................ 4.95
Anoii’rr-a Dosa (C'nepe MaJe \X/i‘i:l"l Moong Bean izioun witi'i Onions Ej—« Ci’\iiies) .................................................................... 4.95
AnJi’nﬂa Masaia Dosa (C'nepe StuFFeJ with \/egetaiaie Cu'n'm.}) ......................................................................................... 4.05
AnJi’i'm Speciai Dosa (C‘nepe StuFFeJ with Upma) .......................................................................................................... 5.45
Rava Dosa (C'r'epe Maoie with C'r’eam oF Wiieat Ej—«Rice iziou'r’) ...................................................................................... 4.05
Qava Masaia Dosa (C'nepe MaJe with Wi’\eat Cream and Qice iziou'n and StuF]EeJ with \/egetaiaie Cu'm-q) ........................... 5.05
Utappam (Ti’nci-; Dancal-;e \X/i‘i:i’\ Onions anA Ci’\iiies) ........................................................................................................... 4.95
Aoiai (’Z-tiwicift Dancai-;es Macie oF Assor’ceJ |_eni:i|s) ............................................................................................................. 5.05
D’r’iqa AnJi’w-a Speciai (Upma, —Rvo Uii —Rvo \/aJan-(samlamﬂ) ............................................................................................ 5.05
D’r’iqa Souti'i |noiian Comi)o (Masaia Dosa or Upma Dosa, -Rvo Hil -liwo \/aJa Ej—( Samlam'-) ................................................ 6.05

4 )

CUT’T’q

“Curm} is not a singie spice that grows on a tree, bush or piant. You can i:>uq sornetiﬁing qeiiow in a spice jar |labeled
\\Cumﬂq " but that is iﬂeaiiq a blend oiE spices. The word curry reiteiﬂ to a type O]E iEooJ pwepmﬂeA with a variety spices and

ingweAients. It is pwepmﬂeJ in cuisines worldwide and no two curries are identical in appearance or taste.

A |_a Ca'rfl:e: served with Qice and Ci‘loice oF Nan or —Rvo Du‘r*is
Ti’\ali Dinne‘r*: Main En'l:‘née Listeoi ‘Beiow, \/ege{:ai:)ie Cu-r"r'q, Dai, Sami}a'r’,
Rai'l:a, |Qice, Diain Nan or 2 Du-r’i, DapaJam, S\wee{: Mango Ci‘lu'l:neq 67—« Desse‘rﬁ: T]naii
SeveA at Once.

A La Cawte .............. Dinnew
BiiinJi'\i Masaia (Cut Oi-rr-a Sauteeoi with Onions and —|;ma{:oes) .............................................................. 7.05 oo 10.95
Ginge’n Musi’moom Masaia (Musi’nﬂoom Cooi-geJ in Ginge’r’ Speciai Sauce) .................................................. 7.905 oo 10.95
Aioo GoEi (Doi:a’coes and Caii]qowe'n Cooi-aeJ with Speciai Spices) ........................................................... 7.05 i 10.95
Aviai (Assmﬂ’ceJ Mixed \/ge’calaies Cooi-;eci with Coconut Ej—( %gu'ﬂt M||A|q SpiceJ) ................................... 7.05 i 10.95
\/egetalaie Kcnﬂma (Mier \/ege’cabie Cooi-geoi with BienJ oF %gurt 67-« Nuts ET' Spices) .............................. 7.05 i 10.95
\/egetalaie Masala (Spicq Mixed \/ege{:aue Cu'n'nq) ................................................................................. 7.05 i 10.95
Dal Cu'n'nq (|_en’ci|s MaJe with Spinaci’i 6—« —Bmatoes) .............................................................................. 7.905 oo 10.95
Dai Mai{i’\ani (Assmﬁ’ceJ I_en’ciis Cooi-{eJ with Spices) ................................................................................ 7.905 oo 10.95
Mu’c’cer Daneer- (G‘neen Deas and i—lomemaJe Ciﬁeeese Cui)es with Spices) ................................................. 7.05 i 10.95
Daiai-a Danee'r' (Spinacii and i—lomemaJe Cot’cage Ci'ieese Culaes with Spices) ............................................. 8.905 i 11.95
Danee'r' Masaia (i—iomemacie Ci’\eeese Sauteeoi \wi{:i'\ Sauce) ...................................................................... 8.05 ................. 11.95
Ci’\ana Masaia (Beans Cooi-geJ wi’ci’i Tomatoes, Onions anJ Spices) ............................................................ 7.05 i 10.95
Baingan Ba'r'ti'\a (Oven QosteJ Eggpian{: Squasi’ieJ and Cooi-zeJ in Spices) ................................................ 7.95 oo 10.95
Mi'l"ci"l |<a Saian (M.IA Ci’\iii Cooiieci in Spicq Tam'nineJ Sauce) ............................................................... 7.05 i 10.95
Maiai KoFi:a (\/egetai;ie and Ci'ieese Da’cties CooiieJ in Creamq Sauce) ................................................... 8.905 iiiiiiiiiinn 11.905
Navm’can |<00'r-ma (\/ege’cai)ies Cooi-geJ in C'neamq Sauce) ...................................................................... 8.905 it 11.905
Palak IYIUEEET e e, 7.05 oo, 10.95



A La Cmﬂte: Se‘r’veJ with Rice and the Cl’\oice o]E Nan or Doories
Tlmli Dinnew: Main En'l:‘r’ée Listeol ‘Below, \Aage‘l:al:)le Cu‘r*'r’q, Dal, Saml)a‘r; Qai'l:a,
Rice, Dlain Nan or 2 Dapaclam,mango Cl‘lul:nq 6—( Desse‘rfl: Tl’\ali

A La Ca%te ............. Dinnew
Baga'm Bagan .................................................................................................................................... 8.95 i 11.95
Egg Cu'mﬂq (—l—wo Eggs Cool-geJ with Onions and —loma’coes) ...................................................................... 8.95 i, 11.95
Cl’\icl-zen Cu’mﬂq (Boneless Cl’\icl-;en Cool-;ecl in Mllol Spicq Sacue) .............................................................. 8.905 iiiiiiiiiinn 11.95
Cl’\icl-;en Masala (Boneless Cl’\icl-;en Cool-zeJ in Special Masala) ................................................................. 8.905 i 11.95
Cl’\icl-zen —l—il-gl-m Masala (Boneless Cl’\icl-aen Ma'r-inateJ in %gu'rft with l—le’r’l:us and SpiceJ) ................................ Q.05 i 12.95
Cl’wicl-;en Saag (Boneless Cl’\icl-;en Cool-geol in Spnicl1 and Mllcl Spices) ....................................................... 8.05 i, 10.95
Cl’\icl-zen \/enJaloo (Cl’\icl-;en and Do{:a’coes Cooliecl in \/e'm.} l—lot and Spicq Sauce) ..................................... Q.05 i 12.95
Ginge’n Clﬂcl-gen (Cl’\icl{en Cool-geJ ina Special Ginge'ﬁ Sauce) ................................................................ Q.05 it 12.05
Cl’\icl-;en éS(Eoneless Cl’\icl-;en Cool-;eJ in %gu'r"c) ...................................................................................... Q.05 it 12.05
Cl’\icl-;en Mal(tlmni (Boneless Clﬂcl-gen CoolﬁeJ in IVI.U Sauce) .................................................................... Q.05 it 12.905
l_amlo Cu'm'-q (Bone less l_amlo CoolieJ in M.lol Cqu Sauce) .................................................................... Q.05 it 12.905
l_amlo DasanJ (l_aml) Cool-geol in Spicq Mllcl Bu’c{:er Sauce with Nuts and Spices) ........................................ Q.05 it 12.95
l_amlo Saag (Boneless l_amlo Cool-zeJ in Spinacl’m and MllJ Spices) .............................................................. Q.05 it 12.905
l_amlo l<a'r’ai (l_aml) Cool-geJ in —lomatos and Onions and Bell Deppe'r’s with \/inga'n) ....................................... Q.05 i 12.905
l_amlo \/enJaloo (l_amlo and Dota’coes Cool-zeJ in \/e'm.} l—lo’c Sauce) ............................................................. Q.05 it 12.95
l<l1ima Cu'r"r’q (MinceJ Grounol l_aml) Cool-geJ with Spices and —lomatoes and Onion) .................................. Q.05 it 12.905
l:isl'w Masala (l—lalilou’c Cool-geJ in Spicq Sauce) ...................................................................................... 10.95 tiviiiiiiinann, 13.05
AnJl’rr’a l:islw l:rq (Sti'p l:'r’ieA l:isl'1 with Onions and —loma’coes) ............................................................... 10.95 civiiiiiinnnn. 13.05
Ginge’r- l:isl'1 (l:isl'w Cool-;eJ in Ginge’n Sauce) ......................................................................................... 10.95 tiviiiiiiinnnn. 13.05
Slwimp Masala (Sl’nﬂimp Cool-;eJ in Spicq Sauce) .................................................................................. 10.95 tivivieiiinann. 13.05
Ginger Dr-awns (J uml:>o D‘mwns Cool-geJ in Ginge’n Sauce) ..................................................................... 10.Q5 oiviiiiiiinnns 13.05
AnJl’nﬂa Cl’\icl-gen Cu’n‘nq (Boneless Cl’\icl-;en Cool-{eJ in Special Sauce) ...................................................... Q.05 it 11.95
Cl’\icl-zen l<o’r-ma ................................................................................................................................... Q.05 it 11.95

—l—anJoori items are cooked on skewers in claq oven with a blend ol: spices and herbs

A La Cmﬂte —l—anoloori |'l:ems Sewveol with Dlain Nan

a La Cawte ...... Tlﬂali Dinnew
—l—anJoo'ni Clﬂcl-gen (l—lal]E a Clﬂcl-gen Ma'r-inatecl in %gu'ﬂtwitl’\ Special l—le'r'los) .............................................. 8.905 iiiiiiiiinn 11.95
—l—anAoori Cl’\icl-;en Til-gl-ga KaEaE Mier in %gurt anJ Special l—le'r'las) .......................................................... Q.05 i 12.05
—l—anAoori Boti KaEaE (l_aml) MarinateJ in Y)gu'r't l—le‘nlos and Spices) ......................................................... Q.05 i 12.95
—l—anAoori Seel1l1 l<al:>al:> (G’r’ouncl l_aml) MatinateJ in Y)gur't with Special Sauce) ....................................... Q.05 i 12.05
—l—anJoori Sl"rr-imp (\J uml)o Sl’wimp Cool-{ecl Sl-zewe'r’) ................................................................................ 10.95 tovviiiiiinns 13.05
—l—anJoo'ni Mier G’r’ill (Coml;ina’cion oF All the above —l—anJoori Disl’wes) ....................................................... Q.05 i 12.95
—l—anJoori l:isl'\ Til-gl-;a (l:illet and l—lalilou’c Mm’inateJ %gu'r"c AnJcool-;ecl Sl-gewers) ........................................ Q.05 i 12.95

A l_a Cmﬂte ServeJ with Cu'n'r-q Sauce and lQaitlwa

—l—l'wali Dinner ServeJ with One Main Ent'r-ée ListeJ Below, \/egetaue Cu’m‘-q, Dal Currq, Saml)a'n lQaitl'\a,

Dlain Nan, Dapaclam, Desse'r'l:

\/ege{:al:le Bi'r’qani (l\/lier \/egetaloles Cool-zeJ in Basmati Rice) ................................................................ 8.905 i 11.95
Egg Bi'r'qani (SliceJ and SeasoneJ Eggs Cool-geJ with Basma{:lwi Rice) ...................................................... Q.05 it 12.905
Cl’\icl-;en Birqani (Cl’\icl-;en Cool-{eJ with Basma’clﬁ lQice) ............................................................................ 10.95 oviiinennannn. 12.905
l_aml:> Bi'ﬂqani (l_amlo Cool-aeJ with Basmatl’ﬁ Qice) .................................................................................... 10.95 tiviiinennanen. 12.95
Slwimp Bi'r’qani (Sl’wimp Cool-;eol with Basmatlﬂ lQice) ............................................................................. 10.95 tvvivieininnnn. 12.905



Bisil:>e|a Blm’c (Rice and |_en’c|e Cool-geol with Spices) ............................................................................................................ 4.45
\/angi Blwat (Qice and Eggplan’c Cool-{eJ with Spices) ........................................................................................................ 4.45
Dulilwor-a-lemon\’cama'r’inJ (Sou'r' Rice SeasoneJ wi{:l\ Spices) ................................................................................................ 4.45
Tl’\airasa (SeasonecJ %gmﬂt Qice) .................................................................................................................................... 4.45
SiJe O'nJem‘ 6—« BreaJs

Da'r-atl'\a (Wl\o|e Wl'\eat DenseJ B’r’eaJ) .......................................................................................................................... 1.45
Aloo Da'r’a’clm (Dota’co StuFFeJ B’r’eaJ) ........................................................................................................................... 2.05
Gmﬂhc/onion Nan .......................................................................................................................................................... 2.05
Kima Nan (Nan StuF]CeJ with G’r’ounJ |_aml)) .................................................................................................................. 2.05
Gol)i Dm'-atl'\a ................................................................................................................................................................ 2.05
Kalauli Nan ................................................................................................................................................................... 2.05
Nan ............................................................................................................................................................................. 1.45
Docrr-ies .......................................................................................................................................................................... .45
Doori Bhaji(’z Doories with Dota’co Cu’mﬂq ) ....................................................................................................................... 5.05
Qice ............................................................................................................................................................................. .45
l:'r-ieJ Basmathi Qice ..................................................................................................................................................... 4.05
Daani Doov-i .................................................................................................................................................................. 4.95
Bhel Doov-i .................................................................................................................................................................... 4.95
Cl'\o|e Bhatu'm .............................................................................................................................................................. 4.05
Cl’\icl-zen W’mp .............................................................................................................................................................. 4.95
\/egetaue W’r-ap ........................................................................................................................................................... 4.95
Sesl-zalo W'r-ap ................................................................................................................................................................ 5.05

Gu|a£ Jamun ............................................................................................................................................................... .95
Mango |<u|{:i .................................................................................................................................................................. .95
Qice Kkeer ................................................................................................................................................................... .95
Qas Ma'ai ..................................................................................................................................................................... 3.05
|ce C'r’eam (\/ani”a, Mango, Dis’ca, One Scope) ............................................................................................................... 2.05

Qegu|m' CoH:ee ............................................................................................................................................................. 1.00
MaJras CoFFee ............................................................................................................................................................. 1.00
Spicq Tea ...................................................................................................................................................................... 1.00
Hot Tea ........................................................................................................................................................................ 1.00
l—le’nl)al Tea .................................................................................................................................................................... 1.00
|_assi (Sweet or Salt) ..................................................................................................................................................... .05
BaJam |<|'1ee'r- (A'monA M|||1) .......................................................................................................................................... .95
Mango |_assi \ Mango Sl’\dl{e ........................................................................................................................................... .95
Mango Juice ................................................................................................................................................................. .95
Co'-;e, Dite Col-ae, Spmite, |ce Tea ................................................................................................................................... 1.00

Domes’cic Bee'r-s (Budweiser. Miller Genune Drvaft, Miller |_ite, Sharps: non Alcohol) ..o 2.05
|mp0'r’{:eJ Bee'ns (l—lienekens, Becks, Becks Dark, Corona, Samuel Adams) .............................................................................................................. 2.05
|nclian Bee’r-s (Taj Moahal, Guru, Flying Horse. Golden Eagle) ............................................................................................................................... 5.05
(K ing Fisher, Lal Toofan) <. ..o.voeoe oo, 3.00
House WInes Mkite, r\)ose, and Burgunolq) .................................... Glass: 3.45.. ...t l—lal]l: Cmﬂa{:e=é.50 ...... l:u“ Cm'a]te=I0.00
Wkite-zinFancJe' Ey—« Clwa'r’Jonnaq ....................................... Glass: 3.45. it I—Ia']t Ca'm]ce=7.00 ...... l:u” Cm'a]ce=l’2.00
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