taste the traditisn

A Gymphony of Havows, Craflzd For Vo

WITH OVER 25 BRANCHES & EXPANDING
WE ARE THE LARGEST INDIAN RESTAURANT CHAIN IN AUSTRALIA
We happily serve 5 Million walk-in customers through all our branches every year

) LD R |, \ N,
authentic ndian Havers soalt

www.dosahut.net.au

Disclaimer: We connot guorantee any of our dishes os “doiry/nut free”. Plerse ler us inow in edvonce if you hove ony type of ollergies or follow
ony strict religious beliefs. We try our best to respect oll of our customers; but we moy not be oble to meet olf of your requirements.

PRICES ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
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SAMOSA (1PC) $4.95
A deep fried pastry filled with potatoes & peas
served with tamarind chutney

SAMBAR SAMOSA (1 PC) $6.95
A deep fried pastry filled with potatoes & peas
served and dipped with sambar

VADA (1 PC) $4.00

A savory fried snack made with lentil and splced
herbs & splces served with chuiney & sambar

SAMBAR VADA (2 PCS) $9.95
A savory fried snack made with lentll and splced

herbs & splces served with sambar

IDLY (2 PCS) 57.95
A soft steamed rice cake made from a fermented
batter served with chutney & sambar

SAMBAR IDLY (2 PCS) $9.95

A savory fried snack made with lentll and splced
herbs & spices served with sambar

GHEE PODI IDLY (2 PCS) $9.95
A soft steamed rice cake made from a Tfermented
batter spread with ghee & gun powder

IDLY (1 PC) + VADA (1 PC) $8.95
Served with chuiney & sambar

SAMBAR IDLY (1 PC) + VADA (1 PC) $9.95
Served with sambar

MIRCHI BHAJI (3 PCS) §9.95

Long chilll fried with chick pea ffour and
homemade Ingredients.

CUT MIRCHI $10.95

Deep fried and cut long chilll fried with chick pea g j_‘_{_m: ol
flour and homemade Ingredlents.

ONION & CHILLI $8.95 CHICKEN OMELETTE $9.95
OMELETTE 2.2 A-savory dish made by mixing beaten eggs with

A ssvory dish made by mixing beaten sggs with chopped chicken and spices, cooked until flufTyand

chapped gnigns, green chilles, and spices, cooked until golden brown

fiufhy and golden broswn

ONION OMELETTE $8.95 B4 PRAWNOMELETTE 510,95
A ssvary dish made by miking beaten eggs with A savory dish made by mixing beaten eggs with

chopped onions and spices, cooked untit fiufy snd chappsd prawns and spices, cooked until fiuffy and

golden Srown golden Brown




STREET
CHAATS

“Chaat to go along with friends
gossips”

SNACKS

C1 CHIPS §7.95
& popular Indian dish of fried snack fricters soakead in
sweeL yogurt. Gamish with mint and Ematind salce

CZ DAHISAMOSA $11.95
A popedar Indign dish of fried snack fritters soaked.in
sweel yogurt. Gamish with mintand amarind saute

C3 DAHIVADA $11.55

& popular Indian dish of soft lentil fried soaked in
sweel yogurt. Gamish with mintand amarind sabte

C4 DAHIPURI $11.95
A aispy holiow puris Tilled with spicy, stuffed with
potato, chana mix & sWweet youghrt, mint sauce.

C5 DAHIPAPDI $11.95
A crispy holiow puris filled with swest yogurt, Garmish
with mint and Emarind sguce:

Cé DAHIBHALLA $11.95
A popular Indian dish of soft [entil fritters soaked In
treamy yogurt topped with tongy tamarind-sauce &
gamished with sev, beetroot & camot. corignder.

C7 SAMOSA CHAAT $12.95
A-flavorful Indien snack made by topping crumibied
samoEss with chickpeas, yogquit, chutneys, & spices

C8 PAPDICHAAT $12.95
An Indtan Street Tood made from crspy waters topged
with chickpeas, yoguri chutneys, & spices, gamished
with sew onions, bectroot carrot, and coriandar

C9 MASALA PURI/ PANI PURI (6PCS) $12.95
A crispy haliow puris filled with spicy, Engy flavoursd
water & stufied with patata, chana mix

C10 PAV BHAJI $15.95
A flsvorful Indien street food Consisting of & spicy
rashied wegetable curryserved with buttered, toasted
bouns:

C11 CHOLE BHATURE $16.95
(11AM - 3PM)

& Morth indian dish comprising spicy chickpea curmy
s (chole) served with deeg-Tried bread-{hature},
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TANDOOR
STARTERS

“Fresh from the Clay Oven”

CHICKEN TIKKA $18.95

ADellcios matinated chicken cooked in tandoor with
aromatic spices & yogurt

ACHARI CHICKEN TIKKA $19.95
A Drelicious marinated chicken cooked in tandoorwith
anomatic spices & yogurt with hiomemade pickie and

saryed with mintchutney,

PANEER TIKKA
Am Indign marinated cottage cheese cubes, cooked in
tandoor with sromatic spices & yogurt (3enses 1-T).

$18.95

ACHAR! PANEER TIKKA

An Indign maringted cottage cheese tubes, cooked in
tandoor with aromatic spices & yoguit with homamace
pickie end served with mint chutney [Serves 1-2)

$19.95

FISH TIKKA §20.95
Bamamundi fish marinated and cooked in mndoor with
smomatic spices & yogurt served with mint chutney

Gerves 1-25.

TANDOORI CHICKEN HALF

A Flavorful tender chicken marinated in yogurt and
spices, then masied jna taditinnal ciay oven fora
smaky fiavor served with mint chutrey.

§17.95

TANDOORI CHICKEN FULL

A Flavouriul tender chicken maringted in yegurt &
spices, then masied jna taditinnal ciay oven fora
smaky fiavor served with mint chutrey.

$25.95
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TANDOORI SOYA CHAAP

A Flavorful marinated soya protein, segsoned with
aromatic spices & cooked in tsnd Dor served with mint
chutney

$17.95

TANDOORI PRAWN

A Flavorful prawns marinated. im yogurt and
spices, then rog=ted in & treditional cley oven fora
smokyTiavor served with mint-chumey,

$20.95

SEEKH KEBAB

A Detectable Indian eppetizes featuring minced tlamb
and chicken seasoned with aromatic spices, molded
Onio SkEWers, 5NE cooked in traditional clay-oven
senvied with mint chutnesy:

$20.95

LAMB CHOOPS @ry) 2 $24.95

Tender EEmb chops simmered In @ rich, sromatic gravy
infused with traditionat spices. & hearty and satisfying
iy that’s full of bold fisvors.

MIXED TANDOORI PLATTER (NON-VEG) 526.95
A Detectable Indian appetizer Tegturing chicken tikks

tandooTi chicken and seek kebab and soys chap

seasoned with aromatic spices; molded anto skewers,

& copked In traditional clay oven served with mint

Thtney
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VEGETARIAN
CURRIES '\

DAAL MAKHANI

A'Rich & creamy north fndisn dish made from whote
biack lentits & kidaey beans simmered with butser
cream, &-a blend of spices.

AMRITSARI DAAL

A Traditionst dal cooked lentils tempered with @
figvorful blema of spices, gariic, & ghes, cresting &
hearty & sromatic Turmy,

SOYA CHAAP MAKHANI

A Figvorful maringt=d soya protein, coeked ina rich
tomato-based grevy with butter & cream.

SOYA TIKKA MASALA

& Delicious Indian dish featuring marinated and grilied
soya chadp pieces cooked ina mch creamy, & spiced
tomato-bazed gravy.

PANEER TIKKA MASALA

A Fiavorful ciay oven marinated & grilled paneer cibes
simmered in @ rich, creamy, & spiced tomato based
gravy.

PANEER BUTTER MASALA

A Creamy snd mildly spiced soft panser cubes ooked
ina rich tomato-hased gravy with butter & cream

PALAK PANEER

A Dellcious sour gravy made with soit panesr cubes
simmered inia creamy, spleed spinach (palak) gravy

PANEER PUDINA KALI MIRCH »2

& Fragmant Indian dish with paneer cubes cooked ina
refreshing mint & bBlack pepper spiced gravy.
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EGGPLANT MASALA
& Saicy gravy made with 254 planis seasoned with
onion and chettinad gravy.

VEG KORMA

& gréam and Ravorful mixed vegetsbls comy, made
with Cnign gravy & aromatic spices

DHABA ALOO GOBI MUTTER

A Spicy and favorful mixgd vegetable curry made with
OTM gravy & aromatic Spices.

MIXED VEG CURRY

& hearty gently coaked in tow flame af fresh seasonal
wegetabies simmered in a rich, miloly spiced curmy
saUCE with paneer A wholesome and figvorfil
wegelarian classic

VEG CHETTINAD »

& bold and aromatic South Indian curry made with
mixed vegetables, roasted spices, and @ rich coconut-
hased Chettinad masals. Bursting with suthentic flavor
ani haat

DAL TADKA

Yellow tentils slow-rooked and tempered with ghiea,
garlicand sromatic spices. A comforting and Raverful
Farth Indian classic.

VEG KOLHAPURI

#A spicy and robost Meharmshtrian-style curry made
with mixed vegetables cooked in 2 fieny Kothapuri
maszla Bold, rich spicy snd full of favor

KADAI PANNER J

Couage cheese cubes cooked with capsicum and
Omioms in a spicy onion-based gravy, inishad with
freshiy ground Kadsi mesata. A vibrant Morth fncian
Favorite
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CHICKEN

BUTTER CHICKEN

& Morth Indian: dish featuring tender pieces of chicken
cooked jn a rich tomato-bazed sguce,; flavored with
huiter, cream, & smomatic sgices.

PUNJABI BUTTER CHICKEN 2
Bone chickan pieces cooked in 3 rich tomato-based
sauce, flavared with butier, cream, & sromatic sploes.

DELHI MUGHLAI CHICKEN CURRY

ATraditional rich and treamy lndian dish featuring
tenderchicken coaled ina spiced onion gravy.

CHICKEN KOLHAPURI #

Afiery and aromatic Maharashiran curmy featuring
chicken simmersd ina rebust blend of roasted spice=.

PATIALA CHICKEN CURRY 2

ATraditianal rich and creamy Indian dish featuring
tender chicken cooked In 3 spiced gnion gravy with
omato

PALAK CHICKEN

Acream spinach-hased gravy made with tender chicken

cooled g Tich; gy, & aromatic sauce

CHICKEN TIKKA MASALA #

A Flavourful ciay oven chicken marinaied inyogurt &
spices, cooked frd creamy thmato-based sauce with
aTomatc spices

CHICKEN VINDALOO »

Delicious tender chicken; prepared with-our special
vindalon spicy masaia

CHICKEN MADRAS

A spicy South Indian curry made with tender chicken
tonked In & rich, @ngy, & sromatic enfontased sauce
With CoconuL

ANDHRA CHICKEN CURRY

& spicy Sauth Indian curry made with tender chicken
coplEd Ina rich; targy, & sromatic OTE-based saute.

DUM KA MURGH

A spicy Indian curry mizde with tender chicken cooksd in

aromatic onion-bases sauce.

GONGURA CHICKEN

A spicy South Indian curmy made with tender chicken
cooked ina rich, @ngy, & aromatic Gangura & onion-
based sauce

CURRIES

LAMB
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LAMB ROGANJOSH
A fTragrant Kashmiri curmy featuring tender lamb
simmered in @ rnch spiced onion & tOMalo SalceE

LAME KORMA
& cream and flavorfisl tinder Lambd curmy, made with
Cnian-gravy & anomatic spices.

PALAK LAMB
A Cream spinach-based gravy made with tender Lamb
cooled in 8 rich, @ngy, & gromatic sauce

LAMB VINDALCO

Gelicious tender Lamb, prepared with our special
vindaloo:spicy masala

LAMEB CHOOPS
luicy lsmby chops mannated |In South Indian spices and
grilled to perfection for & smoky, fiavarful bite.




E29 GOAT CURRY
A hearty and flavorful dish featuring tenter muotton
pietes simmered in & rich, spiced gravy.

E30 GOAT VINDALOO

Tender goat simmered in a sploy, angy Goan-styie
vindaioo satce with bold, aromatic spjces:

E31 BHUNA GOAT
& Flavorful dish Teaturing tender goat meat slow-
cooked with aromatic spices until the sauce 15 thick
and clings o the meat

E32 PALAK GOAT
Sueczulent goat cooked in @ rich, spicec spinach gravy
fora hearty and flavorful dish

E33 GOAT KORMA

Tender goat slow-rookad I a creamy, mildly spleed
cashew and coronu-based korma sauce.

E34 GONGURA MUTTON
Spicy, I@ngy muiion curry ooked with suthentic
gongura (rosells leaves) for bold South Indian fiavor

SEAFOOD

E35

E38

E39

FLAVOURS
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FISH KERALA STYLE

Fresh fish cooked ina traditional Karsls coconur cumy
with fTragrant spices and curry lesves.

FISH KORMA

Delicate fish fillets simmered in & rich, creamy korma
sauce with mild spiees and & hint of coconut:

PRAWN KERALA STYLE
Kerals-style juicy prawns cooked in 8 soiced cocenut
gravy With cumy Eaves and mustard sseds

PRAWN KORMA

& mild and Ravarful South Indian classic succulent
prawns simimered ina rich, creamy cashew and
foconut-based sauce, infused with aromatic spices.

MALABAR FISH CURRY

Tradltional Kerala-style fish cumy cooked in 8 @ngy
tamaring and coconut gravy, blended with suthentic
Malabar spices: Bald, flzvorful and comiforting.
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INDO

"Fusion of Indian spice mix

with Chinese dishes"

CHINESE

VEGETARIAN MANCHURIA ory/Gavy) »  $18.95

Indo-Chinese appetizer made of deep-fried vegetshls
batls tossed in & tangy & spicy sauce

GOBI MANCHURIA (pry/Gravy) # $18.95
ndo-Chinese dish featuring crispy fried caulifiower

floress tossed In @ tangy and Spicy sauce

PANEER MANCHURIA ©ry/Graw) 2 $18.95

Crispy fried panegr cubes iossed Tn 8 spicy Indo-
Chinese sauce with garlic, chill,and spring onions

BABY CORN MANCHURIA ory/cavy #  $18.95

Lrunchy baby com Tossed ina Zesty Indo-Chinese sduce
with garlic, peppers, sna spring onions.
GOBI 65 [CryfGravy) »

South Indian appetizer consisting of desp-fried
caulifiower fiorets marinsted in a spiced battes

PANEER 65 [Dry/cravy) &
A:Spicy & crispy South Indizn appetizer made with
marinated & deep-fried paneer cubes

BABY CORN 65 [ory/Gravy) 2 $18.95

Deep-fried-baby corn cogted in a spiced South Indian-
style marinade, seitted with cumy leaves, chities,
and garlic

SCHEZWAN GOBI (ory/Gravy) #

Crispy caulifiower florets tossed ina fiery Schanwan
sauce with garlic; chilies, and spring onions.

SCHEZWAN PANEER [Dry/Gravy)

Inda+Chinese dish featuning: paneer pieces stir-fried
withy schemwan sauce

CHILLIGOBI Dy Growvy) ) 518.95
A Crisgryf fried caullflower florets tossed In a.soicy, angy
=auce with-bell peppers and onions

CHILLI PANEER (ory/Gravy) 24
Inde-Chinese dish featuring: paneer cubes stir-fried
wittvbell peppers & onions jni 2 spicy, ENgy=Uce

CHILLIIDLY »20
A Fusion dish featuring fried idl pieces tossed ina
spicy, tangy sauce with bell peppérs and onioRs

CHILLI BABY CORN (ory/cravy) 2

Crisp baby corn stir-fried with onions, tapsicum, and
green chilies in 8 bold Indo-Chinese satce.

GINGER GOBI mry/Gravy)
Crispy caulifiower tossed in'& flavorul ginger-infused
=3uce with Sromatic spices, chillies.and fresh herbs

CRISPY IDLY @y 2

Golden-Tried idly culves thssed with mustsrd seeds,
curTy leaves and South Indian spices A Trunchy twist
Oft& CiE55IC favornte:

CRISPY BABY CORN [pry) 4

Batter-fried baby coritossed with aromatic spices,
curmy leaves, and & hintof garlic Crunchy, fiavorful and

petiect for snacking.
L]
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CHICKEN MANCHURIA ory/cmwy) 2

A Flavorful tender chicken pieces coat=d In a spicy
hatter & stir-fried with veqetables im 5 5avory saUce.

CHICKEN 65 [ory/cravi) 49

& spicy and crispy South indisn-appetizer made with
marinated & deep-fried chicken.

CHILLI CHICKEN (Dry/Geavy) 24 $18.95

Indo-Chinese dish featuring tender chicken pieces stif-
fried with beil peppers, anions, & & spicy, NGy Salice

SCHEZWAN CHICKEN rycovy 222  $18.95

Indo-Chinese dish featuring tender chicken pieces stir-
iTied With schezwan sauce.

GINGER CHICKEN (Dry/Gravy) 44
Ginger Chicken is s savery dish featuring tender
chicken cooked with ginger, garlic, & aromatic spicss.

CHICKEN LOLLIPOP ory) 2.4
Ginger Chicken s’ savory dish Teaturing tender

$18.95

$18,95

$18.95

$18.95

chicken cooked with ginger,garlic, & aromatic spies
CRISPY GOAT [ory) 42

A delicious marinated deep fried tender goat mest
tassed with aromatic spices & herbs (Serves-1-2).

CHILLI GOAT (ory/cravy) 44

4 Delicious matinated degp fried tender goat meat
tassed with aromatic spices, herbs and chilll sauce

PRAWN 65 (ory) 2.4

Beep-fried prawns marinated in spicy South Indian
herbs ard spices, served crisp and flavorful as& parfect
Sppetizer

CHILLI PRAWN (ory) #9
luicy prawns stir-fried with onions, peppers, and Nery
chili sauce for a bold and spicy Indo-Chinese delght

$21.95

§21.95

$21.95

$21.95

TRIPLE MANCHURIA VEG 44 $22.95
A mediey of Crispy vegetabies, paneer, and babry corn

tossed In.a beld Ingo-Chinese Manchurian ssule

A triple treat of flavors and Eexwres!

TRIPLE MANCHURIA NON-VEG 4.7 $24.95

A flaverful tric of crisgy hicken, prawns;and Tish,
tossed in & spicy Indo-Chinese Manchurian sauce fora
mouthwalering mix of textures and tastes.

TRIPLE SCHEZWAN VEG 2.2

Avibrant mix of crunchy bahy oo, paneer, and
fresh vegetables stir-fried in & fiery Schezwan sauce,

i_'lursl.lr:g with bald Indo-Chinese fisvers:

TRIPLE SCHEZWAN NON-VEG 40

$22.95

$24.95

& sizzling comBinatioa of chicken, prawns;and-fish str-
fried with erunchy veggies in o bold, fiery Schezwan
S5UCE Tor an imesistible Indo-Chinesefeast







NOODLES FRIED
et PICE

F28 VEGETABLE NOODLES $17.45 F33 VEGETARIAN FRIED RICE 51745
A Quick & tasty dish made with-stic-fried noodtes & & A Detightful dish made by stir-frying cooked rice with
oolorful mix of fresh vegetahies, seasoned with savary assoried vegetables,
I[uces
F34 EGG FRIED RICE $18.45
F29 EGG NOODLES $18.45 A Delicious dish made with scrambled eggs, vegetables,
A savory dish made with stir-frieg noodies & ana savory seasonings, and boiied rice
scramibled eggs, often combined with vegetmbles &
zeszoned with aromatic ssuces F35 CHICKEN FRIED RICE 519.‘:5
A Flavorful dish made by stir-frying cooked rice
F30 CHICKEN NOODLES 519-45 with wender chicken p:E:Es, \regetr;g}lea._ & Gramatic
A Hearty dish featuring stir-fried noodles camiiingo sEasonings,
with tender chicken pieces, vegetables,; & flavorful
seasonings F36 PRAWN FRIED RICE $19.45
Fragrant basmati rice stir-med with succulent preawns,
F31 PRAWN NOODLES $19.45 frEﬁg!‘l vegetables; and 5 blend of aromafic Ep'.EE'. fora
A Gelicious dish featuring stir-fried noodies with flevorful sstistying meal
suttilent prawns, vegetables, & savony seasonings
F37 MIXED FRIED RICE $21.95
F32 MIXED NOODLES $18.45 A Favorful dish combining stir-fried fce with a yarety
A Flavorful dish combining stir-fried noocles with @ o ingredients such as vegetables, chicken & prawns
variety of ingredients such =5 vegetables, chicken & s2a507Iel With aromatic salces
prawns seasoned with aromatic sauces
F38 GOBI65 FRIED RICE »» $20.45
ADD SCHEZWAN +2 A Delicious fusion dish Featurning spicy, deep-fried
caulifiower {Gobi 55) mixed with fiavorul aromatc
fried rice
F39 CHICKEN 65 FRIED RICE 4# $20.45
A Spicy, deep-fried Thicken 65 tossed with with
aromatic fried rice, &mixed with herbs
ADD SCHEZWAN +2
G1 PLAINRICE $§5.95 G2 BIRYANIRICE $8.95
Aromatic rice dish cooked with spices, and traditionally
garnished with fried enions & fresh herbs
G2 SAFFRON RICE $6.95

A Fragrant and vibiant dish made with rice infused
with the rich color. & subtle fiavorof saffton threads:
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BIRYANI & MORE

"All our Dum Biryani's are classic Hyderabadi Mughlai Style Chicken/ Goat/ Veggies marinated with
yogurt, fresh mint, coriander, lemon, brown onions & our Dosahut secret biryani masalo & spices,
layered with aromatic classic basmati rice, ghee, saffron & cocked in authentic dum style"

VEGETARIAN DUM BIRYAN| 2.2
Afragrent and flavorful Indiaa rice dish cooked with
assorted vegetables, aromatic spices, &iong-grain
Dbasmati rice, semrved with mirchi ka sskan & raita.

$18.95

EGGPLANT BIRYAN! 22
(GUTTI VANKAYA)

Afragrant and flavorful Indian rice dish. cooked with
assorted vegetables, aromatic spices, &long-grain
basmati rice, served with mirchi ks salan & reita.

$18.95

GOBI 65 BIRYANI 2.2

A Fusion dish combining favorul BingEni rice with
spicy, ceep-fried auliflower fiorets

$18.95

GONGURA PANEER 4 $19.95
Fragrant basmats rice stir-fricd with susulent prawns,

fresh vegetablas, sne 5 blend of aromatic splcesfora
favorful, sstsfying meal

PANEER 65 BIRYANI ».2

A Fusion dish combining flavorfil biryaai rice 'with
spicy, deep-fried caulifiower florets:

$18.95

EGG 65 BIRYAN| 2.2

A Tantatizing fusion dish where spicy 8gg 6505
eombined with fragrant Basmati rice, with a spioy kdcl,
served with mirchi ks salan & raite

$19.95

CHICKEN DUM BIRYANI /.

A Classic chicken pieces are layered with fragrant
basmati rice and slow-Tooksd to perfection,sened
with mirchi k3 satsn & raiz.

$19.95

FRY CHICKEN BIRYANI 22

A Classic chicken pieces are l[ayered with fragrant
basmati rice and stow-cooked to perfection, Served
with mirchi ka-sslan & reiis.

$19.95

CHICKEN 65 BIRYAN] 4.4

A Tantabizing fusion dish where spicy chicken 65 is
combined with fragrant basmati tice, with a spicy kick,
served with mirchi k= salan & raits

§20.95

GHEE CHICKEN
ROAST BIRYANI »

A mouthwatering bone chicken pieces are mannated
ina hearty masala & slow cooked in ghes [Eyered with
fregrant basmati rice; served with mirchi ks

salan & raits.

$21.95

& iy

H11

H12

H13

Hi4

H15

Hi6

H17

Hi8

CHICKEN TIKKA
BIRYANI »#

A Mouthwatering bone chicken pletes sre marinatad in

$21.95

-@ hearty masala and stow cooked in ghee tayered with

fragrant basmati rice, served with mirchl ka sstan &
raita (Semrves 1-3).

GONGURA CHICKEN » $21.95
Tender chicken pieces simmersd In & tangy, spicy

gongura {sorret) beafl gravy, @ classicAndhra delicaty

pacied with bold flavars

GOAT DUM BIRYANI 4.4 $20.95

Aromatic basmati nce layered with tender, slow-cooked
goat meat and fragrant spites, sealed and steamed to
perfection in traditional dum style.

LAMB KEEMA PULAD #2

Hufiy basmatl rice cookad with spiced minced lamb
arnd arematic herbs,; cresting & rich and fiavoriul one-
pot delicacy

$21.95

GONGURA GOAT 44 $21.95
Succifent goet meat stow-cooked in 2 EAgy and spicy
gongura {sorrel) Leat gravy, delivering @ robust Andhra-

style fisvor experiente.

FISH 65 BIRYANI 42

Spiced fried fizh 65 pieces layered with fragrant
basmati rice and aromatic herbs, cooked 1o peffection
for a deticiously crispy and fragrant Diryani experience

$21.95

PRAWN 65 BIRYANI 2.2

Fragrant besmati rice cooked With juicy prawns and &
Blend of rich spices, layered and stowoooked 1o deliver
a perfect balance of flaver and aroma

$21.95

PRAWN ROAST BIRYANI 4.2

A Delectabie fusion dish where succulent prawns are
maringted, roasted, and layered with fragrant basmatd
rice, served with mirchi ka2 seian & aila

$22.95






PLAIN DOSA

A Sauth Indian crepe made from fermenied rice. & lentil
batzer, cooked until orisp & goiden brown, ofien served
with ohitney & sambar

$9.95

KAL DOSA

Traditional South Indian thin and crispy doss cooked on
& hot griddis; served with fresh chutneys end flavodul
3ambar.

$10.95

PODI DOSA #

Lrispy dosa generously sprinkded with spicy afomatic
gunpowder (podi) 8nd & drizele of ghee, served with
COCOMUT chutney and sembarn

$10.95

PAPER DOSA $10.95

A south indian crepe made from fenmented nioe and tentil
batter, conbed umil fine cisp and goiden brown, afiten
served with chltney and sambac

GHEE PLAIN DOSA $10.95
A South Indian crepe mads from fermented rice & tentil

batter, cooied until crisp & golden brown & topped with

ghes often senved with chutney & sambar

ONION DOSA

A South Indian crepe mads from fermented rice & tentil
batter, cooked until crisp & goigen brown, topped with
onions served with chutney & sambar

$11.95
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A south Indian crepe made from fermented rice &
lentil batter, served with chutney & samber

GHEE PODI DOSA $11.85
ASouth Indian crepe made from fermented rice & lentil

bestier, oooked uriil crisp & golden brown & topped with

ghee often served with chutney & sambar.

MASALA DOSA $16.95
ASouth indian crepe made from fermented rice’ and lentt

batter, cooked until crisp end golden brown, topped with

alop masals-served with chutney and sambar,

PANEER DOSA

A Soutn Indign crepe made from fermented oo & tentil
btter, spread with mikture of spiced cotdage cheess
served with chitney & sambar

$16.95

MYSORE MASALA

DOSA J

ASouth Indian crepe filled with a spicy red chutney
& potsto filling, topped with gun powder served with
chutney &-sambak

$16.95

CHEESEDOSA

A sauth Indian crepe filled with cheese served with
chutney and sambar

$16.95

CHEESE & CHILLI
DOSA .+

Asauth indign crepe filled with cheese topped with chop
chitil sepved with. chutney and sambat.

$16.95

CHICKEN DOSA $16.95

ASouth Indian crepe flied with marinated chicken mince
& served with chumey & samiar

i
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CHICKEN 65 DOSA 4.0 $20.95
Afisvorful fision dish combining the spicy, tangy Chicken
63 ‘with & Crispy, savory dosa.

BUTTER CHICKEN DOSA $20.85
Crispy South Indisn-doss filled with creamy, mildly spiced

butter chicken, btending classic flavors with 8 modem

izt

PANEER BUTTER DOSA $20.95
Crispy dose stufied wWwith rich, buttery paneer cooked

in a fiavorful tomato gravy, offering & parfect fusion of

tExtires and Estes.

LAME DOSA 2 $16.95

& Sputh Indian crepe filled with marinated lamb mince &
served with chutney & sambar,

VEGDOSA === $17.95
A South Indian crepe combination of spiced mice panesr

& sloo masaia

NON-VEG DOSA $18.95
A South Indizn crepe filled with spiced panesr, aloo

masaia, mince chicken, mince lamb.

PLAIN EGG §14.95
Crispy dosa topped with @ sessened gg ayer,

ooked o perfection for & protein-rich twiston

the waditional favofite.

EGG MASALA $16.95
Crispy dosa Tilked with spicy egg masata, made with

boiled eggs and 3 tEngy onion-Iomato gravy

EGG PANEER $16.95
Crispy dosa lsyered with spiced sgg and swuffed with

flavariol paneer massls

EGG CHICKEN $18.95
Lrispy dosd leyered with spiced egg and suffed wWith

fiaviarfol chicken. Pecked in protein goodness!

EGG LAMB $18.95
Crisp dosa layered with-spiced egg and stuifed with

fiawariul minced lamb. Meaty goodness guarsnieed!

MASALA SPRING ROLL $16.95

& crispy doss ralled with spicy vegetable masais and
Indo-Chinese flavars, inspired by the classic spring roll

i26
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PANEER SPRING ROLL

$16.95
Crispy dose stuffed with sgiced panesr and: sautéad veggies,
robled e & spring roll and packed with bold indg-Chingse
fimvors.

CHICKEN SPRING ROLL $17.95
Crispy dosa filled with spicy chicken and ssutéed vegetables,
molled 10 perfection with & delicious indo-Thinese twist

LAMB SPRING ROLL $17.95
Crispy dosa wWiapped argund spiced minced lamb and stir-fried
veggies; bringing together South Indian style and Indo-

Chinese fiair i every bite.

70MM PLAIN DOSA $16.95
Esxtra-iarge. pager-thin dosa served golden and crspy—

perfectly sized T0 IMMess and satsty your-Sooth Indian

crevings

70MM MASALA DOSA $19.95

A South indian arge orepe spread with aioo masais served
with chutney & samibar

70MM PANEER DOSA $18.95
A South indian arge orepe spread With paneer masals senved
with chutney.d: sambar
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70MM CHICKEN DOSA

A South indian large Crepe spread with paneer massta
senved with chutney & sambar

$20.95

70MM LAMB DOSA $20.95
A:-South indian erge crepe topped With mince lamb

senved ‘with chutney & sambar

70MM VEG DOSA $21.95

A [Brge crepe combinetion of spiced mice paneer & aloo
miasala serveo with:chutney & sambaEn

70MM NON-VEG DOSA $23.95

A large crepe filled with mince Chicken, mince amb
spiced panesr andalon masala served with chutmey &
Sambar

RAVA PLAIN DOSA

4 Sguth Indian a thin, crispy orepe made with semaling
rice flour served with chutney & sambar

$16.45

RAVA ONION DOSA

& Sputh Indian = thin, erispy epe made with semoline
rice flour topped with cnlons served with chumey &
sambar

$16.95

RAVA MASALA DOSA

A:-South Indian 2 thin, crispy crepe made with semofing
rice fiour spread with aloo masals served with chutney &
Samiar

$17.95

RAVA PANEER DOSA

A South Indian a thin, crisgy crepe made with semoling
rice flour spresd With panesr masela served with chutaey
& sambar

$17.95

RAVA CHICKEN DOSA

A South Indian a thin, erispy crepe made with semoling
rice flour spread with marinated mince Chicken served
with ohitney & sambar

$18.95

RAVA LAMB DOSA

A South Indian a thin, crispy-crepe made with semoting
rice ftour spresd with marinated mince amb served with
chutney & samban

$18.85

PLAIN UTTAPAM $12.95

A saft ssvory South Indian panceke mede from fermented
rice gnd [entil better. tooped with mild seasoning. Light,

fluffy,and parfect for amy mesl!
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GHEEPODIUTTAPAM # $14.95
Thick seft utiapam topped with spicy podi {gunpowder) and a
drizzle of aromatic ghee, delrveringa vich and, fiavorful South
fridiam classic

ONION UTTAPAM $14.95
A thick, ssvory South Indisn pancale topped with chopped
onions & made from fermented rice & lentil bater, semved

with chutney & sambar.

ONION PODI

UTTAPAM 22

A thici, ssvary South Indian pancale topped with chopped
chilli, cheese made from fermented rice & lentil batter; served
with chutney & sambar

$15.95

CHEESE & CHILLI

UTTAPAM 40

A thick, ssvory South Indisn pancale topped with chopped
chilll, cheese mode from fermented rice & lentil battat, served
with chutney & sambar

$16.95

DOSAHUT SPECIAL
UTTAPAM 4.2

A flavorful, tack South tndian pancake miade from fermented
better, tonped with 8 spacal biend of fresh vegeabies and
aromatic spices: Delimipusly satishfing and wholesome!

$18.95




TELUGU
RUCHULU

T01 BAGRICE + ELIIP CHICKEN VEPUDU $17.95
T0Z BAGRICE + ELIIP PRAWN VEPUDU $18.95
TO03 BAG RICE + KODI IGRU (CHICKEN) $17.95
TO4 DEVIL BURNT GARLIC PRAWN NOODLE §18.95
T05 DEVIL BURNT GRILL PRAWN FRIED RICE $18.95

TO6 DEVIL BURNT GRILL VEGETABLE FRIED RICE $17.95

TO7 DEVIL BURNT GRILL EGG FRIED RICE $18.95
TOB DEVIL BURNT GRILL CHICKEN FRIED RICE $19.95
TOS DEVIL BURNT GRILL VEGETABLE NOODLES §17.95

T10 DEVIL BURNT GRILL EGG NOODLES $18.95
T11 DEVIL BURNT GRILL CHICKEN NOODLES $19.95
Ti2 ELLIPA KARAM ROYYLA VEPUDU (PRAWN) $18.95
T13 ELLIPA KARAM KODI VEPUDU (CHICKEN) $17.95

Ti4 FAMILY BAG RICE + KODI IGURU (CHICKEN) $75.00

i46 FAMILY BAG RICE + KODI VEPUDU (CHICKEN) $75.00

i47 FAMILY BAG RICE + $85.00
ELIIP ROYYLA VEPUDU (PRAWN)
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BREAD

TANDOORI ROTI PLAIN $5.00
TANDOORI ROTI GARLIC $5.00
TANDOORI ROTI BUTTER $5.00
PLAIN NAAN $5.00
BUTTER NAAN $5.00
GARLIC NAAN $5.00

KHEEMA NAAN
A Hesrty indian flatbeead stuffed with spiced minced
meat, providing a savary & aromatic flavor

CHICKEN TIKKA NAAN »

A delicious Indian fistbread filled with flavorful; spiced
chicken tilka, offering & savory & armatic treal

MASALA NAAN

50T, TiudTy Indian fiathread stuffed with & potatg filling,
baled to perfection in 3 waditional tandoo, Perfectly
fiavorful and comforting?

PANEER NAAN

Soft, flufTy naan bread stuffed with spiced, creamy
paneer cheese, beked to golden perfection. A delicious
twist on classic Indian bread!

CHEESE NAAN
A:50ft, flufTy Indian fiatheezsd stuffed with meited
cheese, often served hat & buttery

CHEESE & CHILLINAAN #2

A:5oft, flufTy Indian fiatheesd stuffed with meited
cheese & on top with.chillies,

CHEESE & GARLIC NAAN

A Soft, TufTy Indian fiatbread stuffed with melted
chegse & on 1op with gariic

CHEESE & SPINACH NAAN
A Soft, Ty Indian flathread stuffed with meited
chease & on 1op with spinach

KASHMIRI NAAN

A Soft, iy Indian flathread stuffed with meited
chiegse & on top with:spinach

SIDES

N1 RAITA $4.95

A cooling yoguri-based side with cucumber and
spices; ideal for batEncing spicy dishes.

N2 ONION SALAD $5.95

A tangy and mikdly spicy tomaio chotney that
complements 8 varery of dishes

N3 GREENSALAD $7.95

A fresh satad with 8 mix of seasonol vegembles and 3
light dressing

N4 PAPPADUMS (2 PIECES)
(1AM - 3PM) $3.00

Crispy-and crunchy lentll wafers, perfect for snacking
0F a3 @ Side

DESSERTS

K1 GULABJAMUN 2PCS $6.95
# Classic Indian dessert consisting of deep-fried
dough balls soaked in 5 fregrant sUQar syrup

K2 SWEET PAAN $5.95
A Classic Indian dessert consisting of deep-fried
dough balls soaked in 3 fragrant sugar syrup

K3 RAS MALAI $6.95
A Delicate Indian dessert featuring soft chesse
dumplings soaked |n Sweet, saffron-infused milk

Symup.

K4 CHOCOLATE DOSA $11.85

A crispry, gelden dosa filled with rich, melted
chocolate—an irresistible fusion of South Indign

tradition and sweset indulgence:




EXTRAS

M1 SAMBAR (220ML) $2.95
M2 SAMBAR (440ML) $4.95
M3 SAMBAR (700ML) $7.95
M4 1BHATURA $5.95
M5 PAV(1PC) $2.95
M6 RAITA (220ML) $2.95
M7 RAITA (440ML) $4.95
M8 RAITA (700ML) $7.95
M9 CHOLE CURRY (440ML) $7.95
M10 MIRCHI KA SALAN $2.95
(220ML)
M11 MIRCHI KA SALAN $4.95
(440ML)
M12 MIRCHI KA SALAN $7.95
(700ML)

POT LUCKDEALS

SMALL GET- TOGETHER MEALS

(TAKEAWAY ONLY)

P1  VEGBIRYANI $65 $90
P2 GOBI 65 BIRYANI §75 5105
P3 PANEER 65 BIRYANI §75 $105
P4 EGG 65 BIRYANI $70 5100
P5 CHICKEN BIRYANI $70 5100
P6 CHICKEN &5 BIRYANI $75 5110
P7 FRIED CHICKEN BIRYANI 575 5105
P8 GOATBIRYANI $75 S$110
P9 KEEMA PULAVLAMB S80 $110
P10 NOODLES ANY $80 $110
P11 FRIED RICE ANY $80 $110
P12 STARTER VEG $90 $140
P12 STARTER CHICKEN $100 $150

P14 STARTER GOAT $110 $160




DRINKS

NON-ALCOHOLIC
DRINKS

L1 SOFT DRINKS CAN $4.00
(Coke/ Diet Coke/ Fants/ Sprite)
L2 THUMSUP $5.00
L3 LIMICA $5.00
L4 LEMON LIME BITTERS 58.85
L5 INDIAN MASALA TEA (CHAI) $5.00
L6 MANGO LASSI $5.00
L7 BUTTERMILK SALT $5.00
L8 FALOODA $9.95

(Rosef Raburif Pists)

MOCKTAILS

DAREDEVIL $7.00
Grenadine dash of time juics and sprite:
L2 SWEETKISS $7.00

Moninstrawberry syTup. [emonade, and
fresh 1emon siices

L3 BLUESHARK $7.00

Monin blue curacao syrag, sarite, lzman julce,

and e

L4 MINTY MESS $7.00
Fresh mint, lime; sugarand- soda water

L5 SUNSETSPRITZ $7.00
Orange juice, grenading, anaG sods.

L6 BERRYBLISS $7.00
Mixed Derries, lemon juice. honey, and soda.

L7 NIMBU PAANISPRITZ $7.00

Fresh/leman juice, black salt, stgar,
=00z WaLeT, 8nd mint:

L8 MUMBAI MASALA COLA $7.00

Cola, monin ginger syrup, chast masata,
black salt, anc Lime




