4 SNACKS A
Junch & Feast menu

SA

Popodom selection (V) ................... 4.0
Banana chips (V4+)........................ 2.0 o7l reverse
Masala Nuts (V+)....... ... ... ... ...... 2.5)

4 LITTLE PLATES A 4 SIDES

Steamed Rice (V+)...................... 4.0

Steamed basmati rice

Chilli Chicken ........... ... .. ... ... ..... 7.8

Popular street food made with stir fried bell peppers.,
Chicken tossed in tomato, chilli, garlic reduction.

)
/

Appam (V+) ... .. .. 3.5
Uttapam (V+)...... ... .. ... .. 6.0 Pancake prepared out of fermented rice batter
Rice and lentil savoury pancakes topped with onion, and coconut milk
coriander and carrot. Served with coconut chutney South India’s famous savoury crepe is made from
. . ground rice and lentils. a perfect accompaniment Malabar Parotta (V) .................. 4.5
Onion Bhaji(V+)......... ... .. ... .. ... ..... 6.5 with your curries below.It’s great to tear & share! Flaky flat bread. Whipped and layered with butter
Finely sliced onion smothered in chickpea batter and \ J
fried i . S d with t ind chut . q o
ried crispy. served With tamarind chutney Blue Cheese & Fig(V) 9.5 Plain (V+)...... 7.5 [ \
Mutton Ro-l--L .............................. 9.5 Date & A'Lmonds (V+) 9.5 Masala (V+) ..... 13.5 VEG
Shredded lamb tossed with spices, filled in pastry
o] B Grled. ever (D erees ehilild saue Coconut & Jaggery (V+) 9.5 Gunpowder (V+) 8.5 | Masala Potato (V+) ................... 5.5
. Truffle & Mushroom (V+) ...................... 10.5 | Potatoes tossed with a spicy mix of onion,
Podi Idli (V+) 6.0 tomatoes and curry leaves
Rice & lentil steamed sponge, tossed in our spiced Walnut Cinnamon & Honey (V) ................. 9.5 Spinach & Potato (V4) ................. 6.0
ground lentil powder. Served with coconut chutney. Paneer (V) ... 10.5 | Spinach cooked with cubed potatoes & keralan spices
Sambar Vada (V+) ......................... 6.5 |Selection of Chutneys (V+) .................. 3.5 | Drumstick Sambar (V+) ................. 5.5
Savoury doughnuts made of ground urad dal. South Indian stew made with lentils, drumsticks,
Served with sambar & coconut chutney. \ CUBR]ES / tamarind, herbs & aromatic spices
Yellow Lentils (V4).................... 5.5
Beef Chukka............. .. .. .. .. ... .... 9.5 . . .
P . d {ah d d with L. . . Lentils tempered with mustard seeds, garlic
Beef marinated overnight and tossed wit Traditional curries from the South of India. and aromatic spices.
house mix masalas
. Chettinad Chicken....13.5 Kerala Beef ...... 15.0 | Thoran of the Day (V+) ................ 6.0
Cochin Prawns ........... .. .. .. .. ......... 9.5 . A light and flavourful South Indian stir-fry of
Prawns tossed in a thick flavourful Malabar Lamb ......... 15.5 Prawn Moilee .... 16.0 | fresh vegetables, grated coconut, and mild spices,
masala reduction. X . . tempered with curry leaves.
Thrissure Fish....... 15.0 Butter Chicken... 14.0
Vegetable Samosa (V+) ................... 6.5 _ /
Fried pastry with filling of mixed vegetables. Mango Kari(V+)....... 11.5 Paneer Butter (V) 12.5
Served with tamarind chutney. ‘»‘\Q
Eqggplant & Plantain (V+)...... 13.5 ~

Chicken Sixty-Five....................... 7ot

Chicken marinated in a blend of bold spices,

I
Q"—* Lpmues g lae e @ gl el ekl @.r‘gani of TheDay.......... ... ... ........... 15.5\

Please scan for allergens




-

Vegan Sadhya (V+) .................. 8
Eggplant & Plantain

Rice

Thoran of the Day

Pachidi

Mixed Pickle

Ginger Pickle

Payasam of the Day

Mango Sadhya (V)  ............... 8

Mango Kari

Rice

Thoran of the Day
Pachidi

Mixed Pickle
Ginger Pickle

\\\Eagasam of the Day

Sadhya Junch

Enjoy our fabulous Sadhya Lunch from only £8! Available from Monday to Friday - 12 - 4pm.

Chicken Sadhya  .................. 12

Chettinad Chicken
Rice

Thoran of the Day
Pachidi

Mixed Pickle
Ginger Pickle
Payasam of the Day

Beef Sadhya

Kerala Beef

Rice

Thoran of the Day
Pachidi

Mixed Pickle
Ginger Pickle
Payasam of the Day

Lamb Sadhya

Malabar Lamb

Rice

Thoran of the Day
Pachidi

Mixed Pickle
Ginger Pickle
Payasam of the Day

Prawn Sadhya ... . ... .. ....... 14

Prawn Moilee

Rice

Thoran of the Day
Pachidi

Mixed Pickle
Ginger Pickle
Payasam of the Day

Foeast Menu

£37 per person for entire table

STARTERS

e MAINS

SIDES

Chicken Sixty-Five
Chicken marinated in a
blend of bold spices,
curry leaves, garlic and
a hint of chilli.

Podi Idly (V+)
Rice & Lentil steamed
sponge, tossed in our
spiced ground lentil
powder. Served with
coconut chutney.

Onion Bhaji (V+)

Finely sliced onion smothered
in chickpea batter and

fried crispy. Served with
tamarind chutney.

Vegetable Samosa (V+)
Fried pastry with filling
of mixed vegetables. Served
with tamarind chutney.

Enjoy a selection of our
traditional South Indian Curries

Butter Chicken
Malabar Lamb
Prawn Moilee

Eggplant & Plantain (V+)

Steam Rice (V+)
Steamed basmati rice

Family Size Dosa (V+)

Malabar Parotta (V)
Flaky flatbread. Whipped
and layered with butter.

Masala Potato (V+)
Potatoes tossed with a
spicy mix of onion,
tomatoes and curry leaves.

Mutton Roll
Shredded lamb tossed with spices, filled in
pastry and deep fried. Served with
sweet chilli sauce and onion salad.
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