
TASTING MENU

3 COURSE VEGETARIAN MENU - €40
A feast like no other - a curated assortment of our very 
best vegetarian fare over three courses of starter, main 
course, bread, rice and dessert. 

3 COURSE NON-VEGETARIAN MENU - €45
A feast like no other - a curated assortment of our very 
best non-vegetarian fare over three courses of starter, 
main course, bread, rice and dessert. 

(PER PERSON)

Contains GlutenContains Milk EggChef’s Specials Spicy Seafood Vegan

 Paper thin, soft, and hand-tossed flatbread served with a 
selection of flavorful curries.

Soft, buttered bread rolls served with spiced scrambled eggs 
or flavorful, slow-cooked minced mutton.

RUMALI ROTI WITH (FRI/SAT/SUN)
- VEG (PANEER BUTTER MASALA)
- NON-VEG (CHICKEN 65/BUTTER CHICKEN)

PAV WITH (FRI/SAT/SUN) 
- EGG (ANDA BURJI/SCRAMBLED EGG)
- NON VEG (MUTTON KEEMA)

A popular South Indian breakfast where soft, steamed rice 
cakes (idly) are served with sambar, a spicy and tangy 
lentil-based vegetable stew or with curries.

IDLY WITH (FRI/SAT/SUN) 
- VEG (SAMBAR AND CHUTNEY) 
- NON VEG (CHICKEN/MUTTON)

A classic South Indian dish where crispy, deep-fried 
lentil donuts (vada) are served with sambar, a flavorful 
lentil and vegetable stew or with curries.

VADA WITH (FRI/SAT/SUN)
- VEG (SAMBAR AND CHUTNEY) 
- NON VEG (CHICKEN/MUTTON)

€9.00
€11.00

€4.00

€12.00
€14.00

€19.00
€22.00

€19.00
€22.00

€17.00
€19.00

€10.00
€12.00

€16.00
€18.00

€19.00
€22.00

Soft, lacy rice pancakes served with your choice of flavorful 
vegetable curry or rich, spiced meat curry.

Flaky, layered flatbread served with a rich, spiced salan 
or your choice of flavorful curries.

COMBOS

PAROTTA WITH
- VEG SALNA AND RAITA
- NON-VEG (CHICKEN/MUTTON)

APPAM OR EGG APPAM WITH
-VEG CURRY
- NON-VEG (CHICKEN/MUTTON/FISH) 

Fluffy, deep-fried bread served with spiced potato 
curry or rich, flavorful chicken curry.

A wholesome, traditional millet-based dish, served with your 
choice of flavorful vegetable curry or rich, spiced meat curry.

RAGI SANGATI/ RAGI MUDDE (FRI/SAT/SUN)
-VEG CURRY
-NON-VEG  (CHICKEN/MUTTON/FISH)

POORI WITH
-VEG (ALOO MASALA) 
-NON VEG (CHICKEN CURRY) 

ADD ON:
IDLI/ VADA/ PAV/ PURI 

MUTTON BONE SOUP

KOZHI KURUMILAGU CHAARU

soup (veg)

soup (NON - veg)

SPINACH GARLIC SOUP

RASAM

A creamy, flavorful blend of fresh spinach and aromatic 
garlic, enriched with herbs and a touch of cream.

A flavorful South Indian broth with fresh spices and 
herbs, featuring a unique twist daily.

Rich, slow-cooked broth with mutton bones, spices, 
and herbs for a comforting taste.

Spicy, pepper-infused chicken broth with bold 
flavors and warming spices.

€6.50

€5.50

€7.50

€6.50

€9.00

€8.00

tapas (NON-veg)

DOSA TACOS - CHICKEN SUKKA/CHICKEN 65

HYDERABADI CHICKEN 65   

COIN PAROTTA WITH CHICKEN 65

CHICKEN LOLLIPOP WITH SWEET CHILLI CHUTNEY

CHICKEN LOLLIPOP MANCHURIAN

BUTTER CHICKEN ROAST 

CHICKEN CHUKKA

Crispy rice and lentil crepes filled with flavorful dry-roasted 
chicken, offering a fusion twist.

A popular Hyderabadi appetizer featuring spicy, deep-fried 
chicken bites marinated in yogurt and aromatic spices.

Flaky, layered flatbreads paired with spicy, deep-fried 
chicken bites marinated in aromatic spices.

Crispy, spicy, and flavorful chicken drumettes, frenched into lollipops, 
marinated and deep-fried, paired with sweet chili chutney. 

Crispy chicken lollipops tossed in a tangy, spicy Manchurian 
sauce for bold flavors.

Tender roasted chicken marinated in butter, aromatic 
spices, and yogurt for rich flavor.

A traditional Mangalorean dry chicken curry with tender 
chicken, grated coconut, and aromatic spices.

€14.50

€14.50

€16.00

€14.00

€15.00

€14.00

€15.00

tapas (Veg)

OKRA FRIES  

ONION PAKODA 

VEGETABLE SAMOSA

Thinly sliced okra, seasoned and deep-fried 
until crispy; served with mint chutney.

Thinly sliced onions, spiced and coated in gram flour batter, 
deep-fried until golden; served with mint chutney.

A crispy, golden pastry filled with spiced potatoes, 
onions, and aromatic Indian spices.

DOSA TACOS - SPICY POTATOES MASALA
Crispy rice and lentil crepes filled with mildly spiced mashed 
potatoes, offering a fusion twist.

€11.00

€7.00

Contains GlutenContains Milk EggChef’s Specials Spicy Seafood Vegan

MANGALOREAN MUTTON CHUKKA

NAGARJUNA CHILLI CHICKEN

MALAI CHICKEN KEBAB

MURG MALAI TIKKA 

CHICKEN TIKKA 

PERI PERI TANDOORI CHICKEN

KING PRAWN & CURRY LEAF VARUVAL

CHILLI EGG

PERI PERI TANDOORI CHICKENONION PAKODA

CHICKEN LOLLIPOPVEGETABLE SAMOSA

Traditional dry mutton dish sautéed with grated 
coconut and aromatic spices.

Spicy Andhra-style chicken sautéed in ghee and green 
chilies, inspired by Nagarjuna restaurant.

Tender chicken pieces and soft potatoes marinated in 
creamy yogurt, and aromatic spices, grilled to perfection.

Creamy yogurt-marinated chicken, tandoor-cooked 
until juicy, tender, and slightly charred.

Boneless chicken pieces marinated in spiced yogurt, 
skewered, and traditionally cooked in a tandoor.

Whole chicken marinated in smoked spices, peri-peri 
sauce, and lemon, tandoor-roasted to perfection.

Succulent king prawns stir-fried with aromatic curry 
leaves and spices, offering a spicy, flavorful experience.

A popular Indo-Chinese side dish made with boiled eggs, 
onion, ginger, garlic, capsicum and chilli sauce.

€17.50

€15.00

€15.00

€17.00

€17.00

€19.00

€16.00

€11.00

Contains GlutenContains Milk EggChef’s Specials Spicy Seafood Vegan

KADALA CURRY APPAM

BREAD
NAAN - PLAIN/BUTTER/GARLIC/CHEESE 

RUMALI ROTI (FRI/SAT/SUN) 

KERALA MALABAR PAROTTA 

CYCLON PAROTTA 

APPAM – PLAIN AND EGG 

A soft, leavened flatbread, traditionally baked in a tandoor 
oven. Choose from plain, butter, garlic, or cheese.

An ultra-thin, soft, and foldable flatbread with a light, airy 
texture that pairs well with rich curries and grilled dishes.

 A flaky, layered flatbread made from refined flour 
and pan-fried for a crispy yet soft texture.

A crispy, layered flatbread folded into a pocket and 
fried on a tawa for a crunchy outside and soft inside.

Light, lacy rice pancake with crisp edges and a fluffy center. 
Egg Appam includes a gently cooked egg for added richness.

KADALA CURRY

POONDU KUZHAMBU

Curry Plates (veg)

PANEER BUTTER MASALA 
A rich and creamy curry with soft paneer cubes simmered in 
a buttery tomato-based gravy, infused with aromatic spices.

PALAK PANEER

DHABA STYLE DAL TADKA

A rich and nutritious dish with soft paneer cubes cooked in 
a creamy, spiced spinach gravy.

A rustic lentil curry, slow-cooked to perfection and tempered 
with ghee, garlic, and aromatic spices for a rich, smoky flavor.

A traditional Kerala-style black chickpeas in a flavorful coconut 
gravy infused with aromatic spices.

A bold and tangy South Indian garlic curry in a spicy tamarind 
gravy with rich aroma.

 
€5.00

€5.00

€5.00

€8.00/ €9.00

€4/ €4.50/
€5/ €5.50

€17.00

€17.00

€17.00

€17.00

€17.00

Contains GlutenContains Milk EggChef’s Specials Spicy Seafood Vegan

Contains GlutenContains Milk EggChef’s Specials Spicy Seafood Vegan

BUTTER CHICKEN MASALA ROAST MALABAR FISH CURRY

Curry Plates (NON-veg)

CHICKEN TIKKA MASALA 

BUTTER CHICKEN MASALA ROAST

CHICKEN CHUKKA MASALA

CHETTINAD CURRY WITH CHICKEN/ 
MUTTON

Smoky chicken tikka in a rich, spiced tomato gravy, 
full of bold flavors.

Roasted chicken in a buttery, spiced tomato gravy 
with aromatic herbs and cream.

Spicy, dry-fried chicken tossed in aromatic spices, 
roasted to perfection for bold taste.

Aromatic South Indian curry with chicken or mutton, 
slow-cooked in bold Chettinad spices.

PRAWN GHEE ROAST MASALA
Succulent prawns roasted in fragrant ghee with 
bold, smoky, and aromatic spices.

€19.00

€19.00

€20.00

GOSHT ROGAN JOSH

RAILWAY MUTTON CURRY 

Tender mutton slow-cooked in spiced yogurt and 
saffron for a rich, Kashmiri taste.

Anglo-Indian mutton curry slow-cooked in a spiced 
tomato gravy with aromatic flavors.

€19.00

€21.00

€21.00

€19.00/€20.00

€20.50

€21.00

€20.50

MALABAR FISH CURRY

CHETTINAD FISH CURRY 

MACHER JHOL 

Fresh fish simmered in a tangy, spiced coconut 
gravy with Malabar’s signature flavors.

Spicy South Indian fish curry in a fragrant, tamarind-based 
gravy with roasted spices.

Bengali fish curry with mustard, potatoes, and spiced 
tomato gravy for a comforting taste.

HYDERABADI MUTTON DUM BIRYANI SPL CHICKEN 65 BIRYANI

BIRYANI

VEG BIRYANI

EGG MASALA BIRYANI

AMBUR CHICKEN BIRYANI

Fragrant basmati rice layered with aromatic spices, saffron, 
and fresh vegetables, slow-cooked to perfection.

Spiced boiled eggs with fragrant basmati rice, rich masala, 
and aromatic spices, slow-cooked for deep flavor.

A Tamil Nadu classic with seeraga samba rice, tender chicken, 
and aromatic spices, slow-cooked for authentic taste.

HYDERABADI MUTTON DUM  BIRYANI

SPL CHICKEN 65 BIRYANI

SPL BUTTER CHICKEN BIRYANI 

A royal delicacy of tender mutton, fragrant basmati rice, and 
aromatic spices, slow-cooked to perfection.

A flavorful fusion of spicy, crispy Chicken 65 and fragrant 
basmati rice, blending crunch with rich biryani flavors.

A rich fusion of fragrant basmati rice and creamy, spiced 
butter chicken, perfectly balanced in flavor and texture.

€16.00

€17.00

€20.50

€22.00

€19.00

€19.00

Contains GlutenContains Milk EggChef’s Specials Spicy Seafood Vegan

Contains GlutenContains Milk EggChef’s Specials Spicy Seafood Vegan

HOMESTYLE DOSA

PLAIN DOSA

SPECIAL MASALA DOSA

CHEESE MASALA DOSA

ONION MASALA DOSA

GHEE ROAST MASALA DOSA

GHEE KARAM DOSA

STREET STYLE EGG DOSA

CHICKEN DOSA

A crisp, golden South Indian crepe made from fermented 
rice and lentil batter, served with chutneys and sambar.

€8.00

€9.00

€10.00

€10.00

€10.00

€11.00

€11.00

€12.00

A crisp, golden dosa stuffed with spiced potato filling, 
served with chutneys and flavorful sambar.

Crispy dosa stuffed with spiced potato masala and gooey 
melted cheese, served with chutneys and sambar.

A crispy dosa filled with spiced potato mash and 
caramelized onions, served with chutneys and sambar.

A crisp, golden dosa roasted with fragrant ghee, filled with 
spiced potato masala, and served with chutneys and sambar.

A crispy, golden dosa roasted with ghee and a unique spicy karam 
chutney (red chili spread), served with chutneys and sambar.

A street style crispy dosa topped with an egg, cooked to 
perfection and served with chutneys and sambar.

A crispy dosa stuffed with spiced minced chicken, 
served with chutneys and sambar.

ADD ON:
ONION/GHEE/PODI/MYSORE CHUTNEY/KARAM

DESSERT

ROTI KAYA  

APRICOT DELIGHT  

GULAB JAMOON WITH RABDI

BROWNIE WITH ICE CREAM

ICE CREAM – VANILLA 

A southeast asian dish of crispy, toasted bread slathered with kaya, 
a rich, creamy jam made from coconut milk and pandan leaves.

A sweet dish of soft, stewed apricots topped with fresh 
cream or custard, garnished with nuts.

Soft, syrup-soaked dumplings served with rich, creamy 
condensed milk, infused with cardamom and saffron.

Warm, fudgy brownie served with a scoop of creamy 
vanilla ice cream.

€7.50

€8.25

€7.50

€7.00

€5.00

€12.50

GULAB JAMUN WITH RABDI APRICOT DELIGHT
€1.00

MADURAI MUTTON DOSA
A crispy dosa filled with flavorful, spiced minced mutton, 
served with chutneys and sambar.

+352 26773117 @thedakshinkitchen


