
Crispy golden lentil doughnuts.

E1 - Medhu Vada

Medhu vada soaked in hot sambar.

E2- Sambar Vada (2 pcs)  

Medhu Vada in seasoned yogurt.

E3- Curd Vada (2 pcs)

9.90

10.90

12.90

Crunchy onion fritters.

E4 - Onion Pakora

 Spiced lentil fritters.

E5 – Masala Vada (2 pcs) 

 Deep-fried potato dumplings.

E6 – Masala Bonda

9.90

9.90

12.90

Savoury dumplings from fermented batter.

E7 – Chilli Paniyaram

Sweet rice dumplings in milk.

E9 – Paal Paniyaram 

Long green chillies in gram-flour batter.

E10 – Mirchi Chilli Bajj 

12.90

12.90

12.90

Green banana fritters.

E11 – Vazhakkai Bajji

Steamed Sweet rice dumplings.

E13 – Kozhukkattai (3 pcs)

12.90

11.90

Deep-fried spiced idli balls.

E14 – Idli Kola Urundai
 (5 pcs)

Idli dipped in batter and fried.

E15 – Idli Bonda (3 pcs)

Deep-fried spiced mushroom bites.

E16 – Mushroom 65

12.90

12.90

12.90

Cauliflower tossed in South Indian spices.

E17 – Gobi 65

Cottage cheese cubes fried with spices.

E18 – Paneer 65

12.90

14.90



Soft, fluffy steamed rice cakes served with chutney & sambar.

ID1 – Idli (2 pcs)

Idli topped with aromatic podi masala & ghee.

ID2 – Ghee Podi Idli (2 pcs)

 Idli soaked in hot sambar, garnished with coriander.

ID3 – Sambar Idli (2 pcs)

9.90

12.90

12.90

 Idli with spicy vadacurry gravy.

ID4 – Idli (2 pcs) & Vadacurry

Bite-sized idlis served with chutney & sambar.

ID5 – Mini Idli (10 pcs)

Mini idlis dipped in sambar.

ID6 – Mini Sambar Idli (10 pcs)

12.90

10.90

12.90

Mini idlis tossed in podi masala & ghee.

ID7 – Mini Podi Idli (10 pcs) 12.90



Classic crispy crepe made from fermented rice & lentil
batter.

D1 – Plain Dosai

Extra-crispy dosa enriched with ghee.

D2 – Ghee Roast

Two soft, fluffy dosas served together.

D3 – Set Dosa 

11.90

14.90

14.90

Soft set dosas with spicy vadacurry.

D4 – Set Dosa Vadacurry

 Dosa sprinkled with aromatic podi masala.

D5 – Podi Dosai 

 Podi dosa with a generous drizzle of ghee.

D6 – Ghee Podi Dosai

16.90

14.90

16.90

 Crispy dosa filled with spiced mashed potatoes.

D7 – Masala Dosai

Masala dosa with added ghee richness.

D8 – Ghee Masala Dosai

Masala dosa layered with podi & ghee.

D9 – Ghee Podi Masala Dosai

15.90

17.90

18.90

Dosa with a spread of spicy Mysore chutney.

D10 – Mysore Plain Dosai

Mysore chutney spread & potato masala filling.

D11 – Mysore Masala Dosai

14.90

18.90

Thin, crispy semolina dosa.

D12 – Rava Dosai

Rava dosa with spiced potato masala.

D13 – Rava Masala Dosai

Rava dosa topped with fresh onions.

D14 – Onion Rava Dosai

14.90

17.90

16.90

Onion rava dosa with masala filling.

D15 – Onion Rava Masala Dosai

Dosa filled with creamy paneer butter masala.

D16 – Paneer Butter Masala Dosai

 Dosa stuffed with melted cheese.

D17 – Cheese Dosai

18.90

18.90

17.90

Plain dosa topped with butter.

D18 – Butter Dosai

Masala dosa topped with butter.

D19 – Butter Masala Dosai

Dosa flavoured with curry leaves podi.

D20 – Curry Leaves Podi Dosai

14.90

18.90

14.90

Dosa with a spread of spicy Mysore chutney.

D21 – Garlic Podi Dosai 

Extra-large dosa, perfect for sharing.

D22 – Family Dosai

14.90

34.90

Cheese and potato masala filling inside a crispy dosa.

D23 – Cheese Masala Dosai 19.90

*No Mix Matches



Thick, soft South Indian pancake-style dosa.

U1 – Plain Uthappam

Plain uthappam topped with fragrant ghee.

U2 – Ghee Uthappam

Uthappam sprinkled with spiced podi masala.

U3 – Podi Uthappam

11.90

14.90

14.90

Topped generously with fresh onions.

U4 – Onion Uthappam

 Onion uthappam with podi masala.

U5 – Onion Podi Uthappam 

Onion uthappam topped with butter.

U6 – Butter Onion Uthappam

15.90

16.90

17.90

Onion uthappam drizzled with ghee.

U7 – Ghee Onion Uthappam 17.90



CH2 – Special Fried Noodles

CH3 – Chilli Garlic Fried Rice

CH4 – Chilli Garlic Fried Noodles

CH5 – Gobi Manchurian

CH6 – Mushroom Manchurian

CH7 – Paneer Manchurian

CH8 – Chilli Parotta 

CH9 – Chilli Mushroom

CH11 – Chilli Gobi

CH13 – Mushroom Pepper Fry

CH14 – Paneer Pepper Fry

CH15 – Baby Corn Pepper Fry

Indo-Chinese style fried rice with vegetables & spices.

CH1 – Special Fried Rice

Stir-fried noodles with mixed vegetables & sauces.

Spicy garlic-flavoured fried rice.

15.90

15.90

17.90

Noodles tossed with chilli-garlic sauce.

Cauliflower tossed in tangy Manchurian sauce.

Mushrooms in classic Manchurian gravy.

17.90

15.90

15.90

Cottage cheese cubes in Manchurian sauce.

Shredded parotta stir-fried with chilli sauce.

Mushrooms stir-fried in spicy chilli sauce.

17.90

15.90

15.90

Paneer cubes in hot chilli sauce.

CH10 – Chilli Paneer 

Cauliflower florets in spicy chilli seasoning.

17.90

17.90

Fried idli cubes tossed with Indo-Chinese spices.

CH12 – Chilli Idli

Mushrooms tossed with black pepper & spices.

Paneer cubes coated in black pepper masala.

15.90

16.90

17.90

 Baby corn stir-fried with pepper & spices.

17.90

CH16 – Paneer Fried Rice 

Fried rice with paneer cubes & Indo-Chinese spices.

17.90

CH17 – Paneer Noodles 

Stir-fried noodles with paneer & vegetables in Chinese sauces.

17.90



V1 – Idiyappam

V2 – Poori Masala 

V3 – Poori Kurma 

V4 – Chapathi Kurma

V5 – Madurai Parotta

V6 – Madurai Kothu Parotta

V7 – Madurai Parotta & Vadacurry

V8 – Poricha Parotta

Soft string hoppers served with spicy vadacurry.

V0 – Idiyappam & Vadacurry

String hoppers served with coconut milk or curry.

Fluffy deep-fried bread with potato masala.

15.90

14.90

16.90

Poori served with aromatic kurma.

Soft chapathi with kurma.

Flaky layered flatbread.

15.90

14.90

14.90

Shredded parotta stir-fried with spices.

16.90

Parotta served with spicy vadacurry.

16.90

Fried layered parotta for extra crispness.

17.90

P1 – Ghee Pongal
Traditional moong dal and rice dish cooked with ghee, pepper, and cashews.

14.90

P0 – Ghee Pongal with Vadacurry
Creamy South Indian rice & moong dal cooked with ghee, served with spicy vadacurry.

16.90



L2 – Tamarind Rice

L3 – Lemon Rice

L4 – Curd Rice

L5 – Vegetable Briyani 

M1 – Mini Meals

Tangy, spiced rice cooked with sambar, vegetables & tamarind.

L1 – Sambar Rice (Bisi Bele Bath) 

South Indian-style rice flavoured with tamarind paste & spices.

Zesty rice tempered with lemon juice, curry leaves & mustard seeds.

14.90

14.90

14.90

Refreshing yogurt rice with tempering, served chilled.

Aromatic rice cooked with mixed vegetables & biryani spices.

Sambar rice, curd rice, special rice of the day, chapathi, salna, 1 vegetable
poriyal, sweet, appalam & pickle.

14.90

16.90

24.90



M3 - Seeraga Samba Mushroom Biryani with Gobi 65 24.90

Aromatic seeraga samba rice cooked with spiced mushrooms, served with crispy Gobi 65.

M2 – South Indian Thali Meals

Unlimited - Rice, Sambar, Rasam, Kara Kuzhambu

Limited - Curd / Buttermilk, 4 Seasonal Vegetable Poriyals / Kootu, Chapati &
Salna, Pickle, Appalam, Mor Mizhagai, Dessert 

Add on (2$ Extra)- Paruppu Podi & Ghee

24.90



B1 – Nannari Sarbath 

B2 – Orange Juice

B3 – Cold Badam Milk

6.90

B4 – Mango Lassi

B5 – Rose Milk 

B6 – Water Bottle

B7 – Pepsi / Pepsi Max / Sunkist /
Lemon Lime Bitter / Lemonade

J1 – Jigarthanda 

HB2 – Masala Tea

HB3 – Hot Badam Milk

HB4 – Horlicks 

HB5 – Hot Chocolate 

HB6 – Milo 

Authentic South Indian drip coffee.

HB1 – Filter Coffee

Spiced Indian tea brewed with milk.

5.90

5.90

6.90

6.50

6.50

6.50

Refreshing herbal drink made from nannari root syrup.

Fresh and tangy orange juice.

Chilled sweetened almond milk.

6.90

6.90

 Creamy yogurt drink blended with ripe mango.

Sweet rose-flavoured chilled milk.

6.90

6.90

4.50

Madurai’s famous chilled milk-based drink with ice
cream & special syrup.

5.50

9.90

Hot sweetened almond milk.



Rich, ghee-laden halwa made in the traditional Madurai style.

S1 – Madurai Halwa

Sweet, fudgy milk dessert from Tamil Nadu.

S2 – Madurai Palkova

Bright orange sugar-soaked fried sweet.

S5 – Jangiri 

9.90

9.90

9.90

Soft, ghee-rich gram flour sweet.

S6 – Mysore Pak

Soft paneer patties in sweet, flavoured milk.

S8 – Rasamalai

Warm syrup-soaked milk balls served with ice cream.

S9 – Gulab Jamun with Ice Cream

9.90

9.90

12.90

Sweet stuffed flatbread with jaggery and coconut or dhal.

S10 – Sweet Poli (2 pcs) 12.90

Warm syrup-soaked milk balls served with ice cream.

S11 – Thirupathi Ladoo 9.90

Warm syrup-soaked milk balls.

S12 – Gulab Jamun (2 pcs) 9.90


