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STARTER CHILLI PANEER (DRY) 9.9
HOT IDLY (3 PCS) v & 77 CHILLI SOYA CHUNKS (DRY)v 10.9
rice cakes served with sambar and 3 chutney VEGETABLE MANCHURIAN (KOFTE) v 89
IDLY VADA SAMBAR (2 IDLY, 1 VADA) V G 7.7
rice cake and lentil donut with sambar and chutney DEVIL POTATO (bRY) & 8.5
MINI GHEE IDLY/SAMBAR ¢ 8.5 CHILLI BABYCORN (DRY)v 8.9
mini ghee rice cakes dipped in sambar or separate CHILLI MUSHROOM (DRY) v 89 B
. KAIMA IDLI G *NEW 8.7
chopped idlis tossed in onion and tomato masala CHILLI CAULIFLOWER (DRY) v 8.5
| GOLGAPPA PAANI POORI 5.5 PANEER MANCHURIAN 10.5
stuffed crispy mini poori with flavoured sauce
CAULIFLOWER MANCHURIAN v 9.5
GHEE PONGAL (SAT, SUN)G N 8
buttery rice served with sambar and chutney MUSHROOM MANCHURIAN v 9.9
RASAVADA @2pPcs)ve 7 BIRYANI AND PULAO all served with raitha
lentil donuts immersed in rasam VEGETABLE BIRYANI & n 105
SAVORY CURD VADA 2PCS)G JN 7  basmati flavored with exotic spices and mixed vegetables
lentil donuts immersed in yoghurt MUSHROOM BIRYANI & n 109
SAMBAR VADA (2 PCS)v e 7  basmati flavored with exotic spices and chestnut mushrooms .
lentil donuts immersed in sambar PANEER BIRYANI & N 1.9
MEDHU VADA @2 Pcs)ve 5.5  basmatiflavored with exotic spices and Indian cheese
lentil donuts served with sambar and chutney SOYA BIRYANI & N 1.9
COCKTAIL FRIED IDLY v 8.5  basmatiflavored with exotic spices and soya pieces !
mini rice cakes fried in indian spices VEGETABLE PULAO J & 8.5 H‘ in
VEGETABLE SPRING ROLL n 5  sauteed basmati rice with mixed vegetables
PANEER TIKKA NEwW 8.9 CASHEW PULAO cnN 8.9
charcoal cooked paneer with onions and bell peppers sauteed basmati rice with roasted cashew nuts
GOBI-65 v 7.5 PEASPULAO G 8.5
cauliflower florets deep fried in Indian spices sauteed basmati rice with fresh green peas
ALOO-65 v 7.5 JEERAPULAO .G 8
potato deep fried in Indian spices sauteed basmati rice with roasted cumin
PANEER-65 8.5 MUSHROOM PULAO & 8.9
Indian cheese deep fried in Indian spices sauteed basmati rice with chestnut mushrooms
MUSHROOM -65 v 7.5 PANEER PULAO 9.9
chestnut mushrooms deep fried in Indian spices sauteed basmati rice with fried Indian cheese
SAMOSA (2 pPcs)v 5 BISIBELABATH ¢ 7.5
CHEESE SAMOSA (2 PCS) *NEW 6 lentil rice mixed in vegetables, served with papad
cheese, tomato and onion stuffed samosa BAGALABATH N 6
BHINDHI FRY NEW 75 yoghurt rice mixed with cashews, served with pickle
batter fried Okra in Indian spices STEAMED RICE e 35
THALI :f'g;a;éc; RICE AND NOODLES
SOUTH INDIAN THALI (UNLIMITED RICE AND CURRY) N
, chapathi or poori; side dish; rice; sambar; rasam; kuzhambu; two VEGETABLE FRIED RICE 8.9
| veg curries; raitha; curd; papad; pickle and sweet stir fried rice with mixed vegetables
i EIoee e 169 HAKKAFRIED RICE 6 v 8.9
" NORTH INDIAN THALI (LIMITED) N red pepper stir fried rice with vegetables
soup; chapathi (x3); pulao rice; three veg curries; dhal; MUSHROOM FRIED RICE cv 89
) VRdsprngEollpapat pickle:ant swest 18.9 stir fried rice with chestnut mushrooms .
chapathi or poori; dhal; sambar rice; veg pulao; veg stir fry; papad; stir fried rice with Indian cheese ’
pickle and sweet 10.9
GARLIC FRIED RICE cv 7.9
‘ i M stir fried rice with garlic f
|| PAROTTA (2 PCS) N 9 VEGETABLE NOODLES ;v 9.5
i served with potato masala and korma stir fried noodles with mixed vegetables
POORI MASALA (2 PCS) N 8.9 HAKKA NOODLES v 95
served with potato masala and korma red pepper stir fried noodles with vegetables
CHANNA BATURA N 10 MUSHROOM NOODLES v 9.5
| served with channa korma stir fried noodles with chestnut mushrooms
MIXED VEGETABLE PAROTTAN 105 EXTRAS /
i served with raitha NP7
RAITHAN 2.5 =
CHAPPATHI 2 PCcs)N 8.9
served with potato masala and korma GREEN SALAD 3.5 |
BREAD PAPAD (x2) 15K
NAAN/ROTI v 4 KOOTU/PORIYAL N 3
BUTTER NAAN/ROTI 45 RASAM 25
NAAN OF THE DAY 4.9 CHAPATHI/POORI (x1) 2 by
garlic; chilli; onion; Kaju; Panner; Pista PAROTTA (X1) 3 B
PLAIN ROTI/KULCHA v 4 BATURA (x1) 5 ‘
BUTTER ROTI/KULCHA 45 MASALA N 5
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CHEF’S SPECIAL DOSAS OF THE DAY

*NEW

9 CHETINAAD SPICY CHEESE MASALAN 1.5
N . PANEER BUTTER CHEESE MASALAN 1.5
. . ©  SZECHWAN SPICY MUSHROOM CHEESEN10.9

g @ MUSHROOM MASALA CHEESEN 11.5
. PANEER MUSHROOM CHEESEN 10.9
GOBI ROAST CHEESEN 10.9
DOSA all served with sambar and chutney
PLAIN DOSA v 7.9
south indian savoury crepe
MASALA DOSA VN 8.9
savoury potato stuffing
ONION DOSA v 8.9
onion topping
' ONION MASALA DOSA v N 9.9
onion topping with savoury potato stuffing
y GHEE DOSA 8.9
# clarified butter spread
GHEE MASALA DOSAN 9.9
J clarified butter spread with savoury potato stuffing
PAPER ROAST 8.5
. large and crispy
" PAPER MASALAN 9.5
large and crispy with savoury potato stuffing
MYSORE DOSA v 8.9
spicy red chutney spread
MYSORE MASALADOSAVN 9.9
spicy red chutney spread with savoury potato stuffing
~ RAVA
RAVA DOSAvV.N 8.5
crispy semolina crepe
" RAVAMASALADOSAvVN 9.3
: savoury potato stuffing
ONION RAVADOSA VN 8.9
“* onion topping
4 ONION RAVA MASALA DOSA VN 9.7
: 3 onion topping with savoury potato stuffing
p. ' RAVADOSAWITH GHEE n 8.9
ﬁ 4 .| clarified butter spread
o RAVA MASALA DOSA WITH GHEE n 9.7
clarified butter spread with savoury potato stuffing
ONION RAVA DOSA WITH GHEE n 9.5
s clarified butter spread with onion topping
GHEE ONION RAVA MASALA N 9.9
clarified butter with onion topping and savoury potato stuffing
DRY FRUIT RAVA N 8.9
garnished with nuts and raisins
DRY FRUIT RAVA MASALA N 9.5
/ A garnished with nuts and raisins with savoury potato stuffing
1 KARI
E ‘: VEGETABLE BUTTER MASALA g N 9
¥ VEGETABLE JALFRIEZE cn 9
<8 |\|IXED VEGETABLE CURRY & 9
VEGETABLE MAKHANWALA G N 9
PANEER JAL FRIEZE c uN 9.9
s PANEER MAKHANI G N 9.9
! PALAK PANEER G n 9.9
_ KADAI PANEER PUNJABI G 9.9
gl CHANNA MASALA G N 9

G = GLUTEN FREE

daily special dosa on a garlic and onion relish stuffed with onions, bell pepper, tomato and plenty of cheese.

PALAK MUSHROOM CHEESEN
CHILLY MUSHROOM CHEESEN
PALAK PANEER CHEESEN
ALOO MASALA CHEESEN
CHILLY GOBI CHEESEN
SZECHWAN SPICY CHEESEN

VARIETY DOSA
PANEER DOSAN

savoury Indian cheese stuffing

VEGETABLE DOSAN

savoury mixed vegetables stuffing

SET DOSA (2) v
pair of soft, light and thick dosa

PODI DOSA Vv N
dry chilli spread

CHEESE DOSAN
grated cheddar stuffing

CHEESE MASALA DOSAN

grated cheddar and savoury potato stuffing

CHOCOLATE DOSAN

melted nutella stuffing served with ice cream

UTHAPPAM
UTHAPPAM v

crispy and thick pancake dosa

ONION UTHAPPAM v

onion topping

ONION AND CHILLI UTHAPPAM v

onion and fresh chilli topping

TOMATO AND ONION UTHAPPAM v

tomato and onion topping

CHILLI AND TOMATO UTHAPPAM v

fresh chilli and tomato topping

ONION, CHILLI AND TOMATO UTHAPPAM v

onion, fresh chilli and tomato topping

PEAS UTHAPPAM v

green peas topping

PEAS AND TOMATO UTHAPPAM v

green peas and tomato topping

PEAS, CHILLI AND TOMATO UTHAPPAM v

green peas, fresh chilli and tomato topping

PEAS AND ONION UTHAPPAM v

green peas and onion topping

7 TASTE MINI UTHAPPAM v

tomato; peas; onion; coconut; coriander; strawberry; sweet chilli

VEGETABLE UTHAPPAM

mixed vegetable gravy uthappam

EXTRA TOPPING

onion; chilli: peas; tomato; cheese; ghee
KARI

DHAL MAKHANI G J N *NEW
MUTTER PANEER cunN

ALOO GOBI N

DHAL BUTTER FRY
MUSHROOM ROGAN JOSH e n
SOYA MAKHANI g NV *NEW
SOYA JALFRIEZE c NV *NEW
SOYA ROGAN JOSH eNv *NEW

SOYAAND MIXED VEG CURRY G NV *NEW
V = VEGAN OPTION N = CONTAIN NUTS

JAIN CUSTOMERS PLEASE INFORM YOUR FOOD PREFERENCE WHEN PLACING ORDERS
a discretionary 10% service charge will be added to your bill for groups of 5 or more
PLEASE SPEAK TO A MEMBER OF STAFF FOR YOUR ALLERGY REQUIREMENTS

95 |

9.9 &

95
10.5

9.9

105 |

9.5
10.9
10.9 g
10,9 SRR
10.0 [



