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MAIN MENU
STARTERS

All dishes are medium hot unless stated otherwise.

POPPADOMS 2g, g, m £6.00

With carrof chutney, sweet fomato chutney, garlic
pickle, beetroot pickle and parsnip pickle.

RANGOLI SNACKS wvg, m, g sesame seeds £7.99

Kerala street snacks: pazham pori (sesame seeds)
and lentil vada, served with chutneys.

SPINACH PAKODA CHAAT vg, m £8.10

Crispy, batter-fried spinach fritters garnished with
onion and fomato.

PICHU POTTA KOZHI £9.10

Boneless chicken marinated with South Indian spices,
toasted onion, curry leaves and pepper.

ADIVASI PRAWN £9.20

King prawns marinated in garlic, lemon juice, chilli, onion
and ginger, then grilled in a banana leaf.

LAMB MASALA SUNDAL £10.00

Street-style boneless lamb pieces with yellow peas and
South Indian masala, served with onion, carrot and coriander.

MATINS

MASALA DOSA vg, m £10.00
The most popular South Indian dish.

Crispy pancake made from fermented black lentils

and rice, stuffed with spiced potatoes, onions and

ginger, served with sambar and chutneys.

MYSORE MASALA DOSA vg, m £14.00
A popular South Indian dish from Bangalore:

dosa spread with a garlic, jeera and chilli masala, stuffed

with potato masala and served with chutney and sambar.
TANJORE AUBERGINE CURRY vg £13.00
Fresh turmeric, garlic, round red chillies and shallots.

KERALA VEG AVIAL vg, m £13.00
Potato, raw banana, drumstick and courgettes with

fresh coconut milk, tempered with coconut oil, and

yoghurt (dairy optional).

SUNRISE VEG CURRY vg, m £13.00

Fennel root, ginger, beetroot, cauliflower, green beans
and jeera.

PUTHOOR FISH CURRY

Kerala-style South Indian spices with sea bass fillet in
smoked tamarind.

£15.00

AAZHI PRAWN CURRY £14.50

Prawns with lemongrass, onion, tomato, coconut and
curry leaves.

JEERA CHICKEN CURRY £14.00

Boneless chicken cooked with onion, tomato, ginger and
garlic paste, with jeera powder.

KAVOOR LAMB CURRY £16.00

Boneless lamb with whole garam masala, potato and
South Indian spices.

CHICKEN BIRYANI n, m, dairy £16.00

Boneless chicken with spiced basmati rice, Kerala-style,
served with pickle, raita, poppadom and coconut
chammanthi.

LAMB BIRYANI  n, m, dairy

Boneless lamb with spiced basmati rice, Kerala-style,
served with pickle, raita, poppadom and coconut
chammanthi.

£17.00

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

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



MAIN MENU

SIDE DISHES

RAITA dairy, v £3.50 THORAN vg, m £6.25
Homemade yoghurt with vegetables. Dry, sfir-fried vegetables with fresh coconut and

i curry leaves.

DAL m, vg £5.00

Classic lentil curry with garlic. SAMBAR m, vg £6.50

Traditional South Indian curry made with lentils,

RASAM m, vg £5.85 vegetables, tamarind and spices.
Home-style spicy broth with tomato, garlic, pepper, SPINACH DAL m, vg £6.70

and tamarind.
Lentil curry with spinach and homemade masala.
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MUNG BEAN SALAD wvg

BREAD & RICE

PLAIN BASMATI RICE vg £3.75 PARATHA vg, g £4.25
COCONUT RICE Vg £3.95 Our own flaky, layered flatbread.
PULAO RICE vg

KIDS MEAL

£3.95

BUTTERFLY PLATE m, g ROSE PLATE v, m, g dairy £8.00
Rice, poppadom, chicken curry and chips. £8.90 Rice, dal, poppadom, yoghurt and chips.
Rice, dal, poppadom, grilled chicken and chips. £9.10 SEA PLATE m, g

Rice, dal, poppadom, grilled prawns and chips. £9.10

Rice, poppadom, prawn curry and chips. £8.75

If you have a food allergy or any special dietary requirements, please inform a member of our staff before placing your order.
gf = gluten-free, g = contains gluten, m = contains mustard seeds, v = vegetarian, vg = vegan, n = nuts, d = dairy. Our chicken and lamb are halal.

An optional 12.5% service charge will be added to your bill.



