


Blue §ox

Get a taste of the world all at one place. Brunch, Lunch
or Dinner, whatever the time of day, at Blue Fox, you
can expect to make the most of your time over the
dining table. The warm and relaxed ambience just sets
the mood for time out with those who mean the most to
you, or share a business relationship with. Truly multi-
cuisine, you can savour all right from the
North Indian to Chinese fare. So while you relish the
spread, let the soft music playing in the background
take overyoursenses.

Blue Fox is a place for the entire family. Make the most
of great cuisine, superb ambience, in the company of
those you love. Plus, if you want any kind of cuisine to
be served during an occasion at home, the catering
service is all set.

Blue Fox Landmarks

1982 Himayathnagar Hyderabad

2002 Ameerpet Hyderabad

2003 Museum Road Vijayawada

2005 S D Road Secunderabad

2008 Road no.2 Banjara Hills Hyderabad
2009 Road no.11 Banjara Hills Hyderabad
2010 MG. Road Vijayawada

2012 Kondapur, Hyderabad

2012 Renigunta Road, Tirupati

2014 Dargamitta, Nellore
2021 Kompally, Hyderabad.



STARTERS
CHINESE

® Vegetarian

French Fries (260 Gms)
Veg.dragon Rolls (260 Gms)
Veg.spring Rolls (260 Gms)
Crispy Fried Vegetables (260 Gms)
Vegetable Manchurian (350 Gms)
Cauliflower Manchurian (350 Gms)
Golden Fried Baby Corn (350 Gms)
Baby Corn Salt And Pepper (350 Gms)
Crispy Corn Kernels (150gms)

~ Chill Baby Corn (200 Gms)

“~ Chilly Paneer (350 Gms)

s Chilly Stuffed Mushroom (350gms)

@ Non-Vegetarian

“sws Singapore Chilly Prawn (300 Gms)

“sw Chilli Prawns (300 Gms)

s Szewan Prawns (300 Gms)
Ginger Prawns (300 Gms)

~~ Chilli Fish (300 Gms)
Fish Manchurian (300 Gms)
Fish Salt N Pepper (300 Gms)

“swr Chilli Chicken (220 Gms)
Chicken Manchurian (220 Gms)
Chicken Lolipop (280 Gms)
Chicken Wings (375 Gms)
Chicken Spring Rolls (220 Gms)
Chilli Egg (350gms)
Egg Manchurian (350gms)

INDIAN

® Vegetarian
“sws Panner 65 (270 Gms)

© Paneer Majestic (270 Gms)
Mushroom Pepper Fry (270 Gms)
Baby Corn Majestic (270 Gms)
Baby Corn Pepper Fry (270 Gms)
Baby Corn 65 (270 Gms)
Cauliflower 65 (270 Gms)
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@ Non-Vegetarian

“sw Prawns Fry (330 Gms) I 445
@ Loose Prawns (200 Gms) I 445
% Apolo Fish (280 Gms) T 435
% Kaju Chicken (330 Gms) T 370
@ Kothimiri Chicken (330 Gms) 3 370

Chicken Fry (330 Gms) I 360

“s Chicken 65 (220 Gms) T 360

® Chicken Majestic (250 Gms) T 360
Chicken Roast (330 Gms) I 360
Kodi Vepudu (250 Gms) I 360
Egg Burji/roast/omlet (230 Gms) I 240
s @ Mutton Sukka Fry (250 Gms) Bone Less I 525
s @ Mutton Pepper Fry (250 Gms) T 475
Veinchina Mamsam (400 Gms) I 475
Mutton Roast (250 Gms) I 475
TANDOOR
@ Vegetarian

© Panner Tikka (240 Gms) T 345
Harabara Kabab (220 Gms) I 260
Vegetable Seekh Kebab (260gms) I 260

= Non-Vegetarian
@ Fish Garlic Tikka (200 Gms) T 435
Tandoori Chicken (Half/ full) ( 340/720 Gms) < 430/680
Mustard Chicken Tikka (240 Gms) I 390
Murgh Malai Kabab (240 Gms) I 390
Murgh Kalmi Kabab (270 Gms) I 390
Murgh Tangdi Kabab (300 Gms) I 390
% Murgh Mirchi Kabab (240 Gms) T 390

SOUPS
= Vegetarian

~~= Hot N Sour Vegetable Soup (280 M) T 150
Sweet Corn Vegetable Soup (280 M) I 150
Vegetable Manchow Soup (280 MI) I 150
Cream of Tomato Soup (280 MI) I 150
Cream of Mushroom Soup (280 M I 150
¥ Vegetable Clear Soup (280 mi) I 150

* Non Vegetarian
“~s Prawns Hot N Sour Soup (280 MI) I 170
“~= Chicken Hot N Sour Soup (280 M) T 170
Chicken Manchow Soup (280 Mi) I 170
Chicken Beijing Soup (280 mi) I 170
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Tomato Egg Drop Soup (280 M)
Chicken Clear Soup (280 mi)

SALADS

Fresh Green Salad (160 Gms)
Greek Salad (160 Gms)

Tossed Salad (160 Gms)

Russian Salad (160 Gms)

Hawaiian Chicken Salad (160 Gms)
Masala Papad (60 Gms)

MAIN COURSE
CHINESE

Vegetarian

Ginger Paneer (350 Gms)

Sweet And Sour Vegetable (350 Gms)

Cauliflower Manchurian (wet) (350 Gms)

Vegetable Manchurian (wet) (350 Gms)

Stirfried Vegetable In Hot Garlic Sauce (350 Gms)
Stirfried Corn Mushroom In Szechwan Sauce (350 Gms)

Non-Vegetarian

Szechuan Prawns (wet) (350 Gms)
Sweet And Sour Prawns (wet) (350 Gms)
Ginger Prawns (wet) (350 Gms)

Chilli Fish (wet) (350 Gms)

Fish Manchurian (wet) (350 Gms)

Ginger Fish (wet) (350 Gms)

Fish In Chilli Soya Sauce (350 Gms)
Sweet N Sour Chicken (Gravy) (350 Gms)
Chilli Chicken (wet) (350 Gms)

Szechuan Chicken (wet) (350 Gms)

RICE & NOODLES

Vegetarian

Kaju Fried Rice (450 Gms)

Vegetable Fried Rice (450 Gms)

Ginger Capsicum Fried Rice (450 Gms)
Corn Fried Rice (450 Gms)

Vegetable Stir Fried Soft Noodles (400 Gms)
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® Non-Vegetarian

Prawn Fried Rice (450 Gms) I 330
Mixed Non Veg Fried Rice (450 gms) I 330
“swr Szechuan Chicken Fried Rice (450 Gms) I 315
Chicken Hakka Noodles (400 Gms) I 325
Egg Fried Rice (450 Gms) I 300
Egg Noodles (400 Gms) I 300
Mixed Meat Noodles (400 Gms) I 340 # =
Sea Food Chopsuey (550 Gms) 3 370 .. ;;:‘“&
(Soft noodles served with vegetables/meat in a white sauce) %ﬁ%’
American Chopsuey (550 Gms) 3 290/370 g
(Crispy noodles served with vegetables/meat in a tangy sauce)
INDIAN

® Vegetarian

© Kaju Tomato Curry (400 Gms) T 3%

@ Paneer Tikka Masala (400 Gms) I 355
Baby Corn Mushroom Curry (400 Gms) I 330
Dingri Palak (400 Gms) I 330
Palak Paneer (400 Gms) I 325
Paneer Butter Masala (400 Gms) I 325
Kadai Paneer (400 Gms) I 325
Mutter Paneer (400 Gms) I 325
Malai Kofta Curry (400 Gms) I 325
Paneer Mushroom Masala (400 Gms) I 330
Mushroom Mutter Curry (400 Gms) I 330
Palak Mutter (400 Gms) I 325
Kadai Sabji (400 Gms) I 315

= \gjetable Chatpat (400 Gms) I 315

Corn Mutter Curry (400 Gms) I 315
Corn Palak (400 Gms) I 315
Veg Jaipuri (400 Gms) I 315
Capcicum Masala (400 Gms) T 295
Stuffed Capsicum Masala (400 Gms) I 295
Vegetable Shai Korma (400 Gms) I 300
Aloo Jeera (400 Gms) I 280
Aloo Mutter Curry (400 Gms) I 280
Aloo Gobi (400 Gms) I 280

® Non-Vegetarian
= Prawn Masala (400 Gms)
Fish Curry (400 Gms)
"~ Fish Tikka Masala (400 Gms)
@ Butter Chicken (400 Gms)
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Murgh Chatpat (400 Gms)

Kadai Chicken (400 Gms)

Kodi Kura (400 Gms)

Chicken Chetinadu (400 Gms)
Chicken Saagwala (400 Gms)
Chicken Tikka Masala (400 Gms)
Chicken Do-piaza (400 Gms)
Egg Curry/masala (400 Gms)
Mutton Roganjosh (400 Gms)

‘s @ Andhra Mutton Curry (400 Gms)
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Gosht Elachi Korma (400 Gms)
Mutton Saagwala (400 Gms)

LENTILS & ACCOMPANIMENTS

Dal Makhani (400 Gms)

Dal Fry (400 Gms)

Dal Palak (400 Gms)

Raitha (Boondhi / Pineapple / Mixed/aloo (250 Gms)
Curd (160 Gms)

v BIRYANI & PULAO
Egg Biriyani (650 Gms)
Hydrabhadi Murgh Dum Biriyani (700 Gms)
Kodi Pulao (700 Gms)
Murgh Tikka Biriyani (700 Gms)
Kache Gosht Ki Biriyani (700 Gms)
Subzi Biriyani (600 Gms)
Jeera Rice (600 Gms)

Special Curd Rice (500gms)
(Perugannam Topped With Fruits & Nuts Special Preparation of Ap)

Plain Curd Rice (500 Gms)
Steamed Rice (500 Gms)

INDIAN BREADS

Tandoori Roti (35 Gms)
Naan (40 Gms)

Lacha Butter Naan (45 Gms)
Paratha (40 Gms)

Roomali Roti (45 Gms)
Pudina Parantha (40 Gms)
Aloo Paratha (70 Gms)
Masala Kulcha (80 Gms)
Phulka (2pcs)
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DESSERTS

Gulab Jamun(2 Pc) (60 Gms) / With Ice Cream (90gms)
Khubaani Ka Meetha / With Icecream (90/120 Gms)
Fruit Salad / with lcecream (120/150 Gms)

Choice of Icecream (80 Gms)

Vanilla / Strawberry

Chocolate /Pista / Buterscotch

Tutti Frutti Sundae (160 Gms)

Fried Icecream (140 Gms)

Caramel Custard (140 Gms)

Carrot Halwa / with Icecream (80/130 Gms)

Double Ka Meetha / with lcecream (80/130 Gms)

COLD BEVERAGES

Fruit Punch (300 mi)

Milk Shakes-vanilla/strawberry/mango/chocolate (300 mi)
Cold Coffee / With Ice Cream (300 M)

Sweet /salt Lassi (300 M)

Masala Butter Milk (300 M)

Fresh Lime Water / Soda (300 M)

Aerated Water - Coke / Thums Up / Fanta / Sprite (250 M)
Kinley Packaged Drinking Water (1000 mi)

Tea / Coffee

Note:

1. Taxes as applicable.

2. Supply of any item is subject to availability.
3. Do not leave any valuable items like jewellery,
cash, cell phones, credit cards etc... In the car or

restaurant we do not take any responsibility.
4. Portion size weight are approximate for family meal serving.
5. We levy no service charge.
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