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Dosas

Traditional South Indian rice and lentil crepes

golden and crispy, served with chutneys and sambhar.

Plain Dosa $10.99
Simple, golden and crispy.

Podi Dosa $10.99

Spiced lentil powder.

Ghee Podi Dosa........ccuveunnee $11.99
Spiced lentil powder and ghee.

Onion Dosa $11.99
Stuffed with chopped onions.

Ghee Dosa $11.99
Crispy dosa brushed with ghee.

Masala Dosa $12.99

Filled with potato masala.

Podi MasalaDosa.........ccoeuun.... $12.99

Spiced lentil powder, ghee and potato masala.

Uttapams

South Indian rice and lentil pancakes
thick and flavorful, served with
chutneys and sambhar.

Plain Uttapam $10.99
Thick pancake drizzled with ghee.

Podi Uttapam $11.99
Topped with spiced lentil powder
(gunpowder).

Onion Uttapam............ccecucune. $11.99

Topped with caramelized onions.

Onion Podi Uttapam................ $11.99

Onions and spiced lentil powder.

Onion Chili Uttapam................ $11.99

Onions and green chilies for a spicy kick.

Vegetable Uttapam.................. $12.99
Topped with mixed vegetables.

SV Special Uttapam.................. $14.99

Onions, veggies, cheese and gunpowder.

Mysore Masala Dosa.................. $13.99
Mysore chutney and potato masala.

Cheese Masala Dosa................. $13.99
Crispy dosa with mixed cheese.

Cone Dosa $11.99
Crispy dosa shaped like a cone.

XL Dosa $14.99
Extra-large dosa for sharing.

Nellore Karam Dosa.........ccccuune.. $14.99
Andhra-style dosa with fiery flavors.

MLA Pesarattu $14.99
Protein-rich green gram dosa with upma.
Paneer Bhurji Dosa ............u.... $14.99
Aromatic spiced scrambled paneer.
Manchurian Dosa .........ueunenee $14.99

Spicy, tangy indo - chinese filling.

Rava Dosas

Crispy, lacy dosas made with semolina
served with chutneys and sambhar.

Rava Dosa $12.99

Thin and crispy semolina dosa.

Onion Rava Dosa $12.99

Semolina dosa topped with onions.

Podi Rava Dosa $12.99
Semolina dosa with spiced lentil
powder (gunpowder).

Onion Podi Rava Dosa.................. $13.99
Semolina dosa with onions
and gunpowder.

Rava Masala Dosa........ccooveuvunnee. $13.99
Semolina dosa filled with
potato masala.

Onion Rava Masala Dosa............ $14.99
Semolina dosa with onions and
potato masala.
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Tiffin Specials

South Indian classics, perfect for any time of day.

Idli $7.99
Steamed rice cakes served with coconut
chutney, tomato chutney and sambhar.

Sambhar Idli $8.99
Mini idlis soaked in sambhar,

garnished with ghee

Podi Idli $8.99

Mini idlis tossed with spicy lentil powder.

Medhu Vada $7.99

Crispy lentil fritters served with chutneys.

Sambhar Vada

Lentil fritters soaked in sambhar
garnished with ghee.

$8.99

Combos

Curated platters featuring a variety of
South Indian flavors, perfect for sharing
or indulging.

Idli Vada Combo
Two idlis, vada, chutneys, sambhar
and dessert.

$10.99

Mini Tiffin
Mini masala dosa, idli, vada, chutneys
sambhar and dessert.

$14.99

South Indian Combeo.................... $15.99
Mini Mysore masala dosa, idli, vada, poori, aloo
masala, chutneys, sambhar and dessert.

Dosa Combo $15.99
Choice of dosa (plain, masala, Mysore

or ghee) with idli, vada, chutneys

sambhar and dessert.

Poori Combo $14.99
Two pooris, aloo masala, idli

vada, chutneys, sambhar and dessert.
Parotta Combo $15.99
Two parottas, korma, idli, vada

chutneys, sambhar and dessert.

Ultimate Combo $17.99
Mini masala dosa, idli, vada, poori
aloo masala, parotta, korma

chutneys, sambhar and dessert.

Poori Masala $10.99

Deep-fried bread served with potato curry.

Parotta Korma $11.99
Layered bread with rich and

aromatic curry.

Chili Parotta
Shredded flatbread with sweet
and spicy sauce, onions and peppers.

$12.99

Rava Upma $8.99
Semolina dish with vegetables

and cashew garnish.

Snacks

A delightful selection of savory
South Indian treats.

Mysore Bonda $7.99
Fluffy lentil fritters, deep-fried to perfection.

Aloo Bonda
Potato snack coated in crispy
chickpea flour batter.

$7.99

Samosa $7.99
Crisp pastry filled with spiced

potato and peas.

Onion Pakoras $9.99

Sliced onions fried in spiced gram flour batter.

Mirchi Bhaji
Green chilies fried in spiced
gram flour batter.

$7.99

Cut Mirchi Bhaji
Green chilies fried, spiced
and cut into bite-sized pieces.

$9.99

Kuzhi Paniyaram $9.99
Savory rice-lentil dumplings

crispy on the outside.




Indo-Chinese Delights

A fusion of bold Indian spices and Chinese flavors, offering a unique and flavorful twist.

Wok-Fried Rice

Flavorful rice stir-fried with vegetables
or paneer.

o Veg $15.99
e Paneer $16.99
Gobi Manchurian $15.99

Crispy cauliflower in a spicy chili sauce.

Beverages

Hakka Noodles

Classic wok-tossed noodles with vegetables
or paneer.

Refreshing and authentic drinks to complement your meal

Filter Coffee $4.99
Authentic South Indian coffee

brewed to perfection.

Masala Chai $3.99
Spiced Indian tea with milk.

Buttermilk (Seasonal)................ $4.99

A yogurt drink spiced with
cumin and coriander.

Desserts

Delightful treats to complete your meal.

Gulab Jamun $6.99

Soft milk dumplings soaked in
cardamom-infused syrup.

Rava Kesari $6.99
Traditional semolina pudding

garnished with cashew nuts.

Chocolate Dosa $10.99

Filled with rich chocolate and
drizzled to perfection.

e Veg $15.99

e Paneer $16.99

Chili Paneer $16.99

Paneer in a spicy chili sauce.

Mango Lassi $4.99

A sweet, creamy mango

yogurt drink.

Chikoo Milkshake................u..... $5.99

A popular drink made with

chikoo and milk.

Rose Milk $4.99

A sweet creamy rose

flavored drink.
Chutney (4 0z) $2.50
Sambhar (8 oz) $4.00
Potato Masala (16 0z)................... $8.00
Vegetable Korma (16 0z).......... $12.00



Chaat Counter

Tangy, spicy and savory Indian street food favorites.

Paani Puri $7.99 Aloo Papdi Chaat ..........cccuuue. $8.99
Crisp puris served with Crisp wafers topped with

spiced water and chutneys. yogurt, chutneys and sev.

Dahi Puri $7.99 Samosa Chaat $9.99
Puffed puris topped with Samosas topped with chutneys,

yogurt, chutneys and sev. yogurt and spices.

Sev Puri $7.99

Puris topped with potatoes
chutneys and crispy sev.

Weekend Thali
(Available Fri-Sun, 11:00 AM - 02:30 PM)

Embark on a culinary journey with our authentic and hearty thali
crafted to showcase rich regional flavors.

Traditional South Indian Thali

$17.99
A vibrant platter offering:
e Sambhar e Yogurt
¢ Roasted Vegetables e Papad
e Poriyal (stir-fried veggies) e Medhu Vada
¢ Vegetable Korma e Coconut Chutney
e Phulka e Pickle
e Steamed Rice e Dessert

e Pulao

While we take every precaution to avoid cross-contamination, we cannot
guarantee that our dishes are free from food allergens. We recommend that guests
with food allergies or sensitivities inform the staff of their dietary restrictions

. so that we can do our best to accommodate their needs.
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Traditional

Sweets

Handcrafted Indian sweets featuring rich and traditional flavors.

$7.99

Mysore Pak
Crumbly gram flour fudge infused
with ghee and sugar.

Milk Mysore Pak $7.99
A softer, melt-in-your-mouth

version of Mysore Pak.

Boondi Ladoo $7.99
Sweet gram flour balls with ghee

cashews and raisins.

Rava Ladoo $7.99
Semolina balls flavored with ghee

and coconut.

Rose Coconut Ladoo................... $7.99
Coconut balls infused with
fragrant rose essence.

Badusha $7.99

Soft, flaky and sweet flour-based dessert.

Milk Barfi $7.99
Fudgy milk-based sweet with

a creamy texture.

Kesar Barfi $8.99
Milk-based fudge infused with

saffron for a rich aroma.

Almond Barfi $8.99
Smooth and nutty almond-flavored fudge.
Pistachio Barfi $8.99
Creamy fudge with a pistachio twist.
Madatha Khaja $7.99
Flaky layered pastry soaked in

sugar syrup.

Bulk ordering available
minimun 4 |bs per item.

Savory Snacks

A curated selection of crispy, spiced snacks, perfect for any occasion.

Masala Peanuts

Butter Murukku

Kara Boondi

Ribbon Pakoda

$5.99
Spicy roasted peanuts coated with flavorful masala.

$6.99
Spiral-shaped, deep-fried rice flour snack with a buttery crunch.

$5.99
Spicy fried gram flour balls with curry leaves.

$5.99
Crunchy, ribbon-shaped snack made with rice flour and spices.

$6.99

Spicy Murukku

Crisp, spiced rice flour snack with bold flavors.



