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——— APPETIZERS ——

Idly
Low-fat, steam-cooked rice & lentil patties
served with varieties of chutney and sambar

Mini idly
Mini idlies immersed in sambar and garnished with ghee

Medhu vada
Crispy lentil doughnut served with sambar and chutney

Onion Pakoda
Sliced onion dipped in Bengal gram batter and
deep fried, served with chutney

Plantain bajji
Fried plantain slices coated with chick pea batter and
served with sambar and chutney

Podi Idly
Mini idlies tossed in aromatic spice mix of lentils,
red chillies, sesame seeds and drizzled with ghee or oil

Potato Bonda
Crispy potato dumpling served with sambar and chutney

Veg. Samosa
Crispy Pastry Stuffed with Chilli Potatoes and Peas

Sambar Vada
Crispy lentil doughnut immersed in sambar garnished
with onions and cilantro
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Plain Dosa

Thin crepe made with rice and lentils

Masala Dosa
Thin crepe made with rice and lentils filled with
spiced mashed potatoes with onion

Ghee Plain Dosa@®

Thin crepe made with rice & lentils sprinked with ghee.

Ghee Masala Dosa
Thin crepe made with rice and lentils sprinked with
ghee and filled with Mashed potatoes with onion.

Mysore Plain Dosa $11.99
Thin crepe made with rice and lentils spread
with red chili chutney

Mysore Masala Dosa $11.99
Thin crepe made with rice and lentils spread with red
chili chutney and filled with mashed potatoes & onions

Podi Dosa

Thin crepe made with rice and lentils spread with
Podi.

Podi Masala Dosa®@ $11.99

Thin crepe made with rice and lentils spread with Podi
and filled with mashed potatoes and onions

Podi Onion Masala Dosa@ $11.99

Thin crepe made with rice and lentils spread with Podi
with onions and filled with mashed potatoes & onions.

Spinach Dosa
Thin rice crepe filled Spinach with spicy.

(Crepe)

Spinach Masala Dosa@
Thin rice crepe filled Spinach with spicy cottage cheese
masala.

Spinach Paneer Dosa
Thin rice crepe filled Spinach with spicy cottage cheese masala.

Paneer Dosa

Kal Dosa

Kal dosa is a a soft South Indian dosa made with raw rice,
cooked on a griddle, and is very soft even after cooling.

Cheese Dosa
Thin crepe made with rice and lentils filledwith grated cheddar
cheese

Cheese Masala Dosa
Thin crepe made with rice and lentils filled with grated
cheddar cheese and potatoes and onion

Cheese onion Chili Dosa
Thin crepe made with rice and lentils topped with onions &
chilli

Cheese onion Chili Masala Dosa $12.99

Thin crepe made with rice and lentils filled with spiced
mashed potatoes,onions and chilli

Paper plain Dosa
Thin lengthy rice & lentil crepe

Paper Masala Dosa
Thin lengthy rice & lentil crepe filled with mildly spiced
mashed potatoes and onions
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——UTHAPPAM ——

Plain Uthappam
Pancake made of rice and lentils

Onion uthappam
Pancake made of rice and lentils topped with onions

Onion Chilli Uthappam
Pancake made of rice and lentils topped with tomatoes, onions, & chili

Onion Chilli Tomato Uthappam .G
Pancake made of rice and lentils topped tomatoes & onion

Mix veg Uthappam
Pancake made of rice and lentils topped with mixed vegetables

Cheese Uthappam
Pancake made of rice and Cheese

Cheese onion Chili Uthappam
Pancake made of rice and Onion, Cheese

Cheese Olive Pepper Uthappam
Pancake made of rice and Olive Pepper.

—— CHAAT BAR——

Mumbai Bhel Puri
Chaat made from puffed rice and mixed with spicy and tangy chutneys

Dahi Puri
Hollow crispy balls (puris) served with spiced yogurt, potato & tangy chutneys

Sev Batata Puri
Flat crisps topped with potatoes, red onions, tomatoes, masala peanuts,
sev, sweet tamarind sauce and hot coriander chutney

Samosa Chaat
Crispy pastry filled with spiced vegetables, drizzled with yogurt &
chutney on chickpea base

Vada Pav (2 pcs)
Mashed and spiced potatoes ball coated with gram flour batter assembled in
double roti and served with spicy garlic chutney and tangy tamarind chutney

Dabeli (2 pcs)
Double roti stuffed with roasted and spiced peanuts, chopped onions,
pomegranate pearls, fresh cilantro, crispy sev and mixed tangy chutney
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—— BREAD ——

Chappathi
Thin soft whole wheat Indian bread

Veg Grill sandwich
Pav Bhaji

—— RICE ——

Ghee Pongal
Curd Rice
Veg Biryani

Sliced parota tossed with Indian spices and
vegetables served with onion raitha

Kaima Idly
Deep fried mini idly sautéed in regional spices of
South India served with raita

Rava Kichadi

Roasted semolina cooked with onion, tomato,
carrot, green chilies, and green peas,; sautéed
and flavored with herbs and served with sambar
and chutney.




—  ENTREES ——

Vegetable Butter Masala
Steamed vegetables cooked with gravy & butter.

Vegetable Makhanwala
Cubes of vegetables cooked with rice butter gravy

Dingri Mutter
Fresh Mushroom & peas cooked with onion paste & fine

Mutter Paneer
Cubes of cottage cheese cooked with rice butter lentil gravy

Paneer Makhani

Kadai Paneer Tikka Masala
Roasted cottage cheese cooked with rice butter gravy

Mushroom Rogan Josh
Fresh mushroom cooked with onion paste and fine Indian spices and lime
juices

Channa Masala
Channa cooked with onion paste and fine Indian spices

Devil Potato
Dices of potato tossed with crushed red chilly & Indian spices

Dal Butter Fry
Fried onions, tomatoes and green gram dal in Indian butter
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— Dessertsy ——

Gulab Jamun (2 pc)
Dry milk and cottage cheese balls immersed
in sugar syrup and rose water

Rava Kesari (2scoops)
Roasted semolina sweetened with sugar, mixed
with raisins and nuts garnished with ghee.

Payasam

Traditional South Indian pudding made of milk,
sugar, and rice; flavored with desiccated
cardamom, raisins, and chosen nuts and dry fruits.

Rasamalai (2pc)
Cottage Cheese rounds in sweet milk

Mango Rasamalai(2pc) $5.99
Cottage Cheese rounds in mango-flavored
sweetened milk

Butter Milk (chaas)

Mineral Water




18% service charge will be added to groups of 4 or more.
Price subject to change without notice. Taxes not included.




