
D O SA  & 
U T TA PA M
These are South India’s 
signature specialities, made 
from naturally fermented 
ground rice and lentils. 

Each one is freshly cooked on 
a hot griddle to bring out its 
distinctive flavour and texture. 

Served with a tangy lentil sambar 
and coconut chutneys.

Masala Dosa 
A filling of spiced potatoes, onions 
and peas rolled in a thin, crisp dosa.

Mini Uttapam Stack 
Soft rice-lentil pancakes topped 
with tomato, onion, coconut,  
and fresh coriander.

C U R R I E S 

Poondu Chicken
A fiery dish of chicken cooked with 
garlic, ginger, and red chilli.

Chicken Ghassi
Chicken in a coconut milk sauce, 
with paprika and curry leaves.

Aubergine Chickpea Masala     
Aubergine and chickpeas cooked 
with tomatoes, onions, and spices.

Lamb Urulai Kari       + 3

Lamb and potatoes cooked with 
tamarind, chillies and black pepper.

C H O I C E  O F  S I D E S 

STEAMED RICE 
LEMON RICE  
SADA DOSA 	 add cheese  + 1.5
THATTU DOSA 	 add garlic  + 1.5

This menu is available every day until 6pm, for 
parties of up to 8. For larger groups, please 
ask our team about our Sharing Table menus.

Dietary & Allergen Information:  If you have any food allergies, intolerances, or other specific dietary 
requirements, please speak to a member of our team before placing your order.  

 Suitable for vegans

STARTERS

Spinach Pakoda 
Light, crunchy fritters of spinach  
and onion, speckled with coriander 
and carom seeds.

Chicken Pakvada
Tender chicken fried crisp in a 
spiced chickpea and curry leaf 
batter.

Lamb Ularthu       + 2

Tender chunks of lamb stir-fried  
with black pepper, curry leaves,  
and green chillies.

L I T T L E  E X T R AS
CRISPY FRIED OKRA        7

CURRY LEAF POTATOES        6

THENGAI CHICKPEAS         6

£20 per person
Available every day, until 6pm

MAINS     Choose a curry, a dosa, or an uttapam


