
POPPADOMS & MURUKKU vg, g, m £5.45
Crunchy savouries served with carrot chutney, 
sweet tomato chutney, garlic pickle and beetroot pickle.

All dishes are medium hot unless otherwise stated.

STARTERS

RANGOLI SNACKS vg, m, g, sesame seed £7.45
Street snacks Kerala pazham pori (sesame seed) and banana 
flower vada (lentil patties) with chutneys.

PANEER CHAT  dairy/nuts

Classic South Indian home made paneer and yoghurt with 
nuts and raisins.

PICHU POTTA KOZHI £8.90
Boneless chicken marinade with South Indian spices, 
toasted onion, curry leaf and pepper. 

KADAL ACHAR WITH KUTTY DOSA m £8.95
Pickled kingfish and small prawns, South Indian masala 
with lentils dosa.

LAMB POLI g £9.95
Minced lamb masala stuffed in plain flour, mint chutney.

MYSORE MASALA DOSA vg, m £13.00
The most popular South Indian dish from Bangalore.
Dosa applied with garlic, jeera and chilli powder masala 
and stuffed with potato masala served, with chutney and sambar.

OOTY MIXED VEG CURRY  vg, v, m £11.45
Potatoes, carrot, green beans cooked with coconut oil,
onion and tomatoes tempered with mustard, jeera and
curry leaves.

MADURAI AUBERGINE CURRY v, m, vg £11.75
Onion, tomato, garlic, some pickle in the masala, 
cooked with baby aubergine.

SPINACH PANEER CURRY dairy, v £12.20
Homemade cheese cooked with spinach, tomato,
onion and coconut milk.

MASALA DOSA vg, m £10.00

The most popular South Indian dish.
Crispy pancake made from fermented black lentils 
and rice, stuffed with spicy potatoes, onions, and 
ginger, served with sambar and chutneys.

MAINS

NUTTY CHICKEN CURRY nuts £12.95

Chicken breast cooked in onion, ginger, garlic, tomato,
cashew paste, chilli masala.

PONNERI PRAWN CURRY     £14.00
Traditional coastal area dish made with prawn,
bottle guard and South Indian spices with coconut milk.

ANDHRA LAMB CURRY medium hot
£15.00

Boneless lamb cooked with coriander, green chilli, ginger, 
garlic, onion, tomato.

SEA BREAM PLATTER g £20.00
Whole sea bream marinated with chilli, coriander seed 
and garlic masala wrapped in banana leaf and cooked 
on steamer, served with salad and orange rice, tawa prawn.

An optional 10% service charge will be added to your bill.
gf = gluten-free, g = contains gluten, m = contains mustard seeds, v = vegetarian, vg = vegan. Our chicken and lamb are halal.
If you have a food allergy or any special dietary requirements, please inform a member of our staff before placing your order.

STARTERS

£7.90

MAIN MENU

CHICHEN BIRYANI dairy, m, nuts  
Chicken cooked in spiced basmati rice served with dal, 
raita, pickle and papadom.

£16.00

Extra Dips: Sambar £1.50, Chutney 50p, Chilli 50p, Yoghurt £1.00



BREAD & RICE

KIDS MEAL

An optional 10% service charge will be added to your bill.

gf = gluten-free, g = contains gluten, m = contains mustard seeds, v = vegetarian, vg = vegan. Our chicken and lamb are halal.

If you have a food allergy or any special dietary requirements, please inform a member of our staff before placing your order.

SIDE DISHES

Our own flaky, layered flatbread.
PLAIN BASMATI RICE vg £3.20
COCONUT RICE vg £3.75

PARATHA vg, g £3.95

ROSE PLATE dairy £7.00
Rice, dal, poppadom, and yoghurt.

BUTTERFLY PLATE
£8.90Rice, poppadom, and chicken curry.

£9.10Rice, dal, poppadom, and grilled chicken.

DAL m, vg

Classic lentil curry with garlic.

RASAM g, m, vg £5.85
Home-style spicy broth with tomato, garlic, pepper,
and tamarind.

RAITA dairy, v £3.50
Homemade yoghurt with vegetables.

MUNG BEAN SALAD vg £5.95

SPINACH DAL m, vg £6.45
Lentil curry with spinach and homemade masala.

SAMBAR g, m, vg £6.25
Traditional South Indian curry made with lentils, 
vegetables, tamarind, and spices.

THORAN vg £6.25
Dry, stir-fried vegetables with fresh coconut and 
curry leaves.

£4.90

MAIN MENU

PULAO RICE
£3.75


