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  Appetizers                                        
1. IDLI (2 Pcs)..............................................6.50 V 

Steamed rice and lentil patties served with sambhar and chutney 
2. MEDHU VADA (2pcs)....................6.50 V 

Fried lentil donughts served with sambhar and chutney 
3. RASA VADA (2pcs).......................6.95 V 

Medhu Vada dipped in hot spicy rasam 
4. SAMBHAR VADA (2pcs)..............6.95 V 

Medhu Vada dipped in hot sambhar 
5. DAHI VADA (1 pc).......................5.95 

Medhu vada dipped in spiced yogurt 
6. SPECIAL BONDHA (2pcs)..............6.55 V 

Potato dumplings with onions & lentils dipped in chick pea batter & deep fried 
7. BHAJIA ............................................6.25 V 

Sliced potatoes dipped in chick pea batter & fried 
8. CHILLI PAKORAS........................6.75 V 

Spiced large chillis in chick pea batter deep fried 
9. ASSORTED PALACE HOR-D'OEUVRES..........................13.25 V 

Idli, Bhajia, Special Bondha, Medhuvada, Chilli pakora & Onion pakora 
10. VEGETABLE CUTLET.....................6.95 V 

Finely chopped vegetable patties bread crumbed & deep fried 
11. VEGETABLE SAMOSA...................6.75 V 

Spiced potatoes & peas stuffed in triangular pastry & deep fried 
12. ONION PAKORAS .......................6.75 V 

Chopped onions battered in chick peas flour & deep fried 
13. CHILLI PANEER ..........................8.50 

Paneer cubes tossed in green pepper, onions, garlic & soya sauce 
14. VEG SHAMI KABABS …................7.50 V 

Minced soy kababs with Indian spices served with mint chutney 
 
 
Soups 

15. TOMATO SOUP ...........................5.50 V 
16. RASAM.........................................6.25 V 
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Fusion 

17. IDLI MANCHURIAN....................7.95 V 
Fried Idli in manchurian sauce 

18. SZECHUAN KOFTA.....................7.95 V 
Dry vegetable dumplings in szechuan sauce 

19. SWEET CORN VEG SOUP.............6.25 V 
20. SZECHUAN DOSA.........................12.75 V 

Dosa stuffed with potatoes, shredded vegetables cooked in szechuan sauce 
21. VEGETABLE FRIED RICE.................9.50 V 

Chinese fried rice with mixed vegetables. 
22. Schezwan Fried Rice……………………10.00 

 
 
Chaats 

23. BHEL.......................................8.95 V 
A heap of puffed rice, crispy flour noodles, onions, potatoes, mixed all with mint chutney and 
tamarind sauce garnished with coriander. 

24. PANI POORI......................................8.95 V 
Crisp round hollow pastries stuffed with potatoes and spiced cumin water and tamarind sauce on 
side.  

25. CHAAT PAPDI .............................8.95  
Crispy flour chips topped with spiced mashed potatoes, onions topped with tamarind, mint chutney, 
spiced yogurt and garnished with crispy noodles and coriander. 

26. DAHI POORI.............................................8.95 
Crisp round hollow pastries stuffed with spiced potatoes, mint chutney, tamarind sauce and sweet 
spiced yogurt topped with crispy noodles. 

27. SEV POORI ..................................8.95 V 
Crisp round hollow pastries stuffed with spiced potatoes, tamarind sauce and topped with crispy 
noodles. 

28. SAMOSA CHAAT .............................8.95 
Samosa mashed and topped with chana masala, onions, sweet yogurt, mint chutney, tamarind sauce, 
coriander and crispy noodles. 

29. IDLI CHAAT 
Idli diced and mixed with onions, potatoes, mint chutney, tamarind sauce topped with coriander and 
crispy noodles .......8.95 

30. DELHI CHAAT................................8.95 
Medhu vada topped with yogurt, chana masala crispy flour noodles, onions mixed all with mint 
chutney and tamarind sauce garnished with coriander. 
 
 
 
Please notify the Manager of any allergies 
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Dosas ( Thin Rice, Lentil & Wheat Crepe) 
J & GFreindly Available 
All Dosas served with sambhar & chutney 

31. SADA DOSA ..................................8.95 V 
Thin crepe 

32. MASALA DOSA..............................10.50 V 
Thin crepe filled with spiced potatoes & onions 

33. MYSORE SADA DOSA....................9.25 V 
Spicy chutney smeared inside Sada Dosa 

34. MYSORE MASALA DOSA...............10.95 V 
Spicy chutney smeared inside Masala Dosa 

35. ONION SADA DOSA………………….10.75 
36. ONION MASALA DOSA.................10.95 V 

Masala dosa smeared with raw onions 
37. GHEE SADA DOSA........................9.25 

 Dosa smeared with ghee 
38. GHEE MASALA DOSA....................11.25 

Masala Dosa smeared with ghee 
39. PAPER DOSA.................................11.65 V 

Large thin paper crisp crepe 
40. PAPER MASALA DOSA..................12.75 V 

Paper dosa stuffed with spiced potatoes & onions. 
41. GHEE PAPER DOSA…………………….12.75 

Large thin paper crisp dosa with ghee 
42. GHEE PAPER MASALA DOSA……….14.00 

Large ghee paper dosa stuffed with spiced potatoes & onions 
43. SADA RAVA DOSA........................11.00 V 

Thin & crispy crepe made with cream of wheat & rice flour 
44. ONION RAVA DOSA..................11.50 V 

Sada rava dosa with onions. 
45. ONION RAVA MASALA DOSA....12.95 V 

Special rava dosa stuffed with spiced potatoes & onions 
46. SPRING DOSA..............................12.55 V 

Spicy mysore masala dosa filled with fresh vegetables 
47. PANEER DOSA............................12.75 

Dosa stuffed with homemade cheese sautéed with onions & tomato 
48. CHILLI CHEESE DOSA..................12.50 

Dosa smeared with spicy chutney,  
cheddar & monterey jack cheese. 

49. PAV BHAJI DOSA .....................12.75  
Mashed vegetables & spiced potatoes smeared inside the Dosa 
 
   
 
 
 
A 15% Gratuity will be added for all groups of 5 and above 
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Uthapam (Large Indian Style Pancake made of Rice, lentil and wheat flour) 
J & GFreindly Available 
All Uthapams served with sambhar & chutney 

50. PLAIN UTHAPAM.......................8.95 V 
51. TOMATO & PEAS UTHAPAM......10.75 V 

Uthapam topped with tomato & peas 
52. ONION & HOT CHILLI UTHAPAM..................................10.75 V 
 Uthapam topped with onions & hot chillies 
53. VEGETABLE UTHAPAM.................10.75V 
 Uthapam topped with mixed vegetables 
54. ONION & PEAS UTHAPAM...........10.75V 
 Uthapam topped with onions & peas 
55. MASALA UTHAPAM......................10.75V 
 Uthapam topped with potato masala 
56. PINEAPPLE UTHAPAM..................10.55V 
 Uthapam topped with pineapple chunks 
 
Kids Corner 
57. CHEESE DOSA.................................10.95 
 Sada Dosa smeared with cheese served with Tomato Ketchup 
58. JUM JUM DOSA............................8.55V 
 Sada Dosa smeared with Fruit jam 
59. FRENCH FRIES...............................4.75 V 
  
 

Tandoor 
(Weekends ONLY) 
Served with Naan, salad and mint chutney 

60. VEG SEEKH KABAB...........................12.25 
Minced vegetables marinated & spiced, cooked in slow heat in a Tandoor 

61. PANEER TIKKA.................................13.55 
Paneer cubes marinated & cooked in Tandoor 
 

 
 V Vegan - GF Gluten Friendly - J Jain 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
         

PAGE 5 
 

         Meals 
 
62. SOUTH INDIAN THALI....................14.95 
 A complete meal of two vegetables, dal, rasam. sambhar, white rice, chapati, papad & dessert.  
 ( V & GF available) 
63. PAV BHAJI.....................................10.25 
 Mashed vegetables & spiced potatoes served with dinner rolls 
64. CHANA BHATURA.........................11.55 V 
 Chick peas cooked in a delicious curry served with two bhaturas 
65. POORI BHAJI.................................9.50 V 
 Potatoes, peas & onions masala served with poori's 
66. CHANA POORI...............................10.50 V 

Chana Masala with poori 
 

 
Curry   
Curries  ONLY. Order Rice/ Indian bread separate  
J & GF Available 
 

67. SAAG PANEER...............................9.75 
Spinach cooked with homemade cheese & spices 

68. MUTTER PANEER.........................9.75 
Green Peas & homemade cheese cooked in curry 

69. ALOO SAAG.................................9.75 V 
Potatoes & spinach cooked in a delicious curry 

70. CHANA MASALA..........................9.75 V 
Chick peas cooked in a delicious curry 

71. ALOO MUTTER...........................9.75 V 
Potatoes & green peas cooked in a curry 

72. SPECIAL VEGETABLE CURRY......9.75 V 
Garden fresh vegetables cooked in coconut gravy 

73. YELLOW DAL..............................8.75 V 
Yellow lentils cooked in tempered ginger, garlic, mustard seeds curry 

74. ALOO GOBI................................9.75 V 
Cauliflower & potatoes cooked in thick spiced gravy 

75. KADAI BHINDI............................9.75 V 
Okra cooked in onions & tomatoes gravy 

76. VEGETABLE MAKHNI..................9.75 
Mixed vegetables cooked in a rich tomato based gravy 

77. PANEER MAKHNI.......................9.75 
Paneer cubes cooked in a rich tomato based gravy 
 
 
 
 
 
Any changes, additions or substitutes subject to extra charge 
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Rice Specialities 

78. BISI BELE BATH.............................9.25 
Rice cooked with lentils & garden vegetables 

79. LEMON RICE.................................9.25 V 
Basmati rice flavoured with lemon 

80. BAGALA BATH (Served Cold).............................9.25 
Yogurt rice mixed with mustard seeds 

81. PONGAL.....................................9.25 
Rice & lentils cooked with mild spices & seasonings 

82. UPMA........................................9.25 
Cream of wheat cooked with mixed vegetables 

83. VEGETABLE PULAO.....................9.75 
Rice cooked with spiced vegetables. 
 
Extra Breads 
(ONLY BREAD, ONE PIECE) 

84. CHAPATI  ...............................1.75 V 
85. POORI  ...................................2.55 V 
86. PARATHA  ..............................3.95 V 
87. ALOO PARATHA   ...................5.25 V 
88. BHATURA  ..............................3.95 V 
89. PAV   .......................................1.00 

 
Weekends Only 
(ONLY BREAD, ONE PIECE) 

90. TANDOOR ROTI  ....................2.99 V 
91. NAAN  ....................................3.55 
92. BUTTER NAAN  ......................3.99 
93. GARLIC NAAN  ........................4.25 
94. ONION KULCHA .....................4.25 

 
Extras 

95. RAITA..........................3.75 
96. RICE..............................................2.99 
97. PAPAD  (2) ..................................1.25 
98. SAMBHAR  (4oz)..........................1.25 
99. CHUTNEY (4 oz)......................2.00 

Mysore /Mint/Coconut etc. 
 

       V Vegan - GF Gluten Friendly - J Jain 
 

 
 
 
 
 
 
 
 
 
 



 
 
 
 
     PAGE 7 
 
 
Desserts 

100. RASMALAI.....................................4.99 
101. GULAB JAMUN..............................4.99 
102. CARROT HALWA............................4.99 
103. ICE CREAM.....................................3.95 

(Vanilla or Chocolate) 
104. DESSERT OF THE DAY....................4.25 
105. KULFI   …………………. …………………..4.95        

 
 
 
Beverages 

106. SODA...........................................2.25 
107. TEA /COFFEE /MILK.......................3.25 
108. LASSI.............................................5.00 

(Plain/ Sweet/ Salty) 
109. MANGO LASSI..............................5.95 
110. PINEAPPLE LASSI..........................5.00 
111. BANANA LASSI..............................5.00 
112. FALOODA......................................6.50 
113. MANGO SHAKE.............................5.99 
114.  MILK SHAKES…………………………..6.25 

( Vanilla, Chocolate, Strawberry) 
 

115. MANGO JUICE..............................5.99 
116. FRESH LIME SODA........................5.00 

(Sweet / Salty) 
 

 
 
 
 
Any changes, additions or substitutes subject to extra charge 
 
 
 
 


