Snacks

samosa (1Pc)

A deep-fried pastry filled with potatoes & peas.

Sambar Samosa (1Pc)

A deap-fried pastry filled with potatoes & peas and dipped in sambar.

Vada (1Pc)
A savory fried snack made with lentils & spiced herbs, served with
chutney & sambar.

Idly (2Pcs)
A soft steamed rice cakes served with chutney & sambar

Idly & Vada (1Pc Each)
A combination of idli & vada served with chutney & sambar.

Ghee Podiidli (2Pcs)
Soft steamed rice cakes, spread with ghee & gun powder.

Mirchi Baiji (3 Pcs)

A spicy deep-fried Indion snoack consisting of green chilies dipped In gram
flour, stuffed with onion & lemon, & fried peanuts.

Cut Mirchi
Crispy, batter-fried green chilies tossed in spices for a bold, crunchy bite.

Street Chaats

"Cold chaats to go along with friends gossips”
PaaniPuri- 6 pcs

DahiPuri- 6 pcs

DahiBhalla

Samosa Chaat

Papdi Chaat

Bhalla Papdi Chaat

Pav Bhaiji

Chole Bhature (Upon availability)

Omelette
Onion & Chilli Omellete

Cheese Omelette
Chicken Omelette

Dosa

A south indian crepe made from fermented rice and lentil
batter,served with chutney and sambar

Plain Dosa

Paper Dosa

Ghee Plain Dosa

Ghee PodiDosa

Onion Dosa

Masala Dosa

Mysore Masala Dosa

Cheese & Chilli Dosa

Egg Dosa -«

Paneer Dosa | Chicken Dosa | Lamb Dosa
Chicken 65 Dosa

Veg Chef Special Dosa

(4 south Indicin crepe combination of spiced mince paneer and aloo
masala)

Non-Veg Chef Special Dosa

(A south Indian crepe filled with spiced paneer, aloo masalg, mince
chicken, mince lamb)

$5.00
$5.00

$5.00

$9.95
$9.95

$9.95

$9.95

$9.95

$10.95
$11.95
$11.95
$11.95
$11.95
$13.95
$14.95
$17.95

$7.95

$7.95
$7.95

$8.95

$8.95
$10.95
$10.95
$10.95
$15.95
$15.95
$15.95
$15.95

$16.95
$16.95
$17.95

$18.95

TARNEIT

Ravva Dosa

A south Indian a thin, crispy crepe made with semolina rice
flour served with chutney & sambar

Plain Ravva Dosa $15.95
Ravva Masala Dosa | Ravva Onion Dosa $16.95
Ravva Paneer Dosa $17.95
Ravva Chicken Dosa | Ravva Lamb Dosa $18.95
Uttapam

Onion Uttapam $16.95
Onion & Chilli Uttapam $16.95
Cheese Uttapam $16.95
(Omm Dosa

A south indian large crepe made from fermented rice and lentil batter,

cooked until crisp and golden brown, often served with chutney and sambar.
Plain Dosa $18.95
Masala Dosa $20.95
Paneer Dosa | Chicken Dosa | Lamb Dosa $21.95
Chef Special Veg Dosa $22.95

A large crepe filled with a spiced combination of minced paneer and
aloo masalk.

Chef Special Non-Veg Dosa $22.95

A large crepe filled with spiced paneer, aloo masala, minced chicken, and
minced lamb.

Tandoori Starters

Tandoori Soya Chaap $19.95
Soya Chaap Malai Tikka $19.95
Chatpat Soya $19.95
Paneer Tikka $19.95
Chicken Tikka $19.95
Murgh Malai Reshmi Kebab $19.95
Tandoori Chicken (Half - 4 Pcs) | (Full - 8Pcs) ~ $19.95]$25.95
Lamb Seekh Kebab $19.95
Butterfly Tangdi Kebab $20.95
Tandoori Mix Platter $29.95

Tandoori Chicken (2 pes), Murgh Malai Reshmi Kebab (2 pes), Lamb
Seekh Kebab (2 pcs), Tandoori Soya Chaap (2 pes), Paneer Tikka (2 pes).

Tandoori Non-Veg Platter $34.95
Tandoori Chicken (2 pes), Malai Chicken Tikka (3 pes), Chicken
Tikka (3 pcs), Lamb Seekh Kebab (3 pcs).

T dug.u Medium Starters &

Kothimeera Chicken $20.95
Chicken Ghee Roast $20.95
Vellullipaya Karam Kodi Vepudu $20.95
Vellullipaya Royyala Vepudu $21.95
Indo-Chinese

"Fusion of Indian spice mix with Chinese dishes"

Chilli idli (Dry/Gravy) @ $19.95
Veg Manchuria (Dry/eravy) @ $19.95
Gobi Manchuria (Dryleravy) @ $19.95
Gobi65 « (Dry/Gravy) @ $19.95
Chilli Gobi ~ (oryfGravy) @& $19.95
Paneer 65 (Dry/Gravy) @ $19.95
Chilli Paneer (Dry/Gravy) @ $19.95
Chicken Manchuria (Dry/Gravy) & $19.95
Chicken 65 < (Oryferavy) @ $19.95
Chilli Chicken + (Ory/Gravy) @ $19.95
GingerChicken -+  (Dry/Gravy) [ $19.95
Schezwan Chicken + (Dry/Gravy) [ $19.95
Chilli Goat ~ (ory/eravy) @ $21.95
Crispy Goat ~ (Dryenly) @ $21.95
‘ﬁ“‘[{jd (fﬁce {} W(j(}dlgs (Add Sauce - Schezwan |Burnt Garlic - $2)
Vegetable Noodles $18.95
Egg Noodles $19.95
Chicken Noodles $19.95
Prawn Noodles $20.95
Mixed Noodles $21.95
Vegetable Fried Rice $18.95
Egg Fried Rice $19.95
Chicken Fried Rice $19.95
Prawn Fried Rice $20.95
Gobi 65 Fried Rice « $20.95
Chicken 65 Fried Rice - $21.95
Mix Fried Rice $21.95

Triple Manchurian Fried Rice (Veg | Non-Veg) $25.95]$27.95
A rnild triple Manchurian, combining rice, noodles, and crispy

vegetables or medt, topped with Manchurian sauce.

Triple Schezwan Fried Rice (Veg | Non-Veg)~ $25.95]$27.95
Triple Schezwan is a spicy Indo-Chinese dish combining rice, noodles,

and crispy vegetables or meat, all tossed in a fiery Schezwan sauce.

Indian ‘Ueg Curries $19.95
Dal Tadka

A traditional dal made with lentils, ternpered with a flavorful blend of spices, garlic,
and ghee, creating a hearty and aromatic curry.

Dal Makhani
A rich and crearmy Nerth Indian dish made from whole black lentils and kidney
beans, cooked overnight and simmered with butter, cream, and a blend of spices.



Soya Chaap Tikka Masala

A delicious Indian dish featuring marinated and grilled soya chaap pieces, cooked in a
rich, creamy, and spiced tomato-based gravy, with diced onions and capsicum added.
Methi Matar Malai

A creamy and flavorful North Indian curry made with green peas, fenugreek leaves, and
arich malai-based gravy, garnished with butter and grated paneer.

Paneer Tikka Masala

Flavorful clay oven-marinated and grilled paneer cubes simmered in a rich, creamy
tomato-based gravy, enhanced with onions, capsicum, and a blend of spices.
Paneer Butter Masala

Soft paneer cubes cooked in a creamy, mildly spiced tomato-based gravy with butter
and cream.

Kadai Paneer

A spicy gravy made with paneer cubes, bell peppers, and onions, cooked in a flavorful
tomato-based gravy and seasoned with freshly ground spices.

Palak Paneer

A classic Indian dish made with paneer cooked in a creamy spinach-based gravy,
flavored with ground spices.

Paneer Pudina Kali Mirch +

A traditional Indian dish made with paneer cubes cooked in a refreshing mint and
ground black pepper sauce, along with Indian spices.

Paneer Dhaniya Hara Pyaaz

A classic, thick, rich gravy cooked with paneer cubes, fresh coriander, and green onions,
seasoned with savory, aromatic spices.

Vegetable Jalfrezi

A semi-dry, seasonal stir-fried vegetable dish cooked in a spicy tomato-based gravy,
seasoned with freshly ground spices.

Diwani Handi

An Indian traditional curry made with mixed vegetables, cooked in a rich spinach paste
and seasoned with aromatic spices.

Indian Chicken Curries $19.95
Butter Chicken

A North Indian dish featuring tender pieces of chicken cooked in a rich tomato-based
sauce, flavored with butter, cream, and aromatic spices.

Punjabi Butter Chicken

Bone-in chicken pieces cooked in a rich tomato-based sauce, flavored with butter,
cream, and aromatic spices.

Chicken Tikka Masala

A flavorful clay oven chicken marinated in yogurt and spices, cooked in a creamy
tomato-based sauce with onions, bell peppers, and aromatic spices.

Kadai Chicken
Delicious chicken, bell peppers, onions, tomatoes, and a blend of aromatic spices,
traditionally cooked in a kadai.

Adraki Rara Chicken
Arich and spicy gravy made with minced chicken and tender chicken, infused with the
robust flavor of ginger.

Andhra Chicken Curry«
A bold and spicy Andhra-style bone-in chicken curry, cooked with red chillies, curry
leaves, and homemade Andhra masala, seasoned with aromatic spices.

Tariwala Chicken
A homestyle, rustic Punjabi bone-in chicken curry, cooked in a spicy onion-tomato
gravy infused with whole spices.

Delhi Mughlai Chicken

A traditional, rich, and creamy Indian dish featuring tender chicken cooked in arich gravy.

Murgh Pudina Kali Mirch +

A flavorful clay oven-marinated and grilled creamy chicken, cooked with refreshing

mint, ground black pepper, and Indian spices.
$20.95

Indian Lamb & Goat Curries
A dhaba-style curry made with tender bone-in mutton pieces, simmered in a

Goat Curry
rich and spiced gravy.

Goat Karahi

A flavorful Pakistani dish featuring tender bone-in goat meat, cooked with tomatoes, green
chilies, and a blend of aromatic spices.

Bhuna Goat

A traditional dish of tender bone-in goat meat, slow-cooked in a rich, thick gravy with onions,

bell peppers, and seasoned with aromatic spices.

Delhi Mughlai Goat Curry
A flavorful royal-style gravy made with tender bone-in goat meat, cooked in a creamy,
spiced mix.

Gongura Goat Curry «
A tangy and spicy Indian dish made with tender goat meat, cooked in a flavorful gravy of
sorrel leaves (gongura), spices, and herbs.

Lamb Rogan Josh
A classic Kashmiri curry made with tender lamb, simmered in a rich, aromatic blend of
Kashmiri chili, yogurt, tomatoes, and warm spices.

Pepper Lamb Masala «

Pepper Lamb is a spicy and aromatic dish featuring tender lamb, cooked with freshly ground

black pepper and a blend of savory spices.

Biryani

Authentic Hyderabadi Biryani, because every craving deserves a
royal touch.

Vegetable Dum Biryani $18.95
Guttivankaya Biryani $19.95
Gobi 65 Biryani $19.95
Soya Chaap Tikka Biryani $20.95
Paneer Tikka Biryani $20.95
Paneer 65 Biryani $20.95
Egg Biryani $20.95
Butter Chicken Biryani $20.95
Chicken Dum Biryani $20.95
Chicken 65 Biryani ~ $20.95
Chicken Tikka Biryani $20.95
Gongura Chicken Biryani « $20.95
Chicken Fry Piece Biryani $20.95
Ghee Roast Chicken Biryani « $20.95
Pacchi Mirchi Chicken Biryani «+ $20.95
Goat Dum Biryani $20.95
Gongura Goat Biryani $20.95
Lamb Kheema Pulao $20.95
Mixed Biryani $21.95
A royal blend of flavors with fried chicken, mutton, prawns, and a fried

egg, all cooked together for the ultimate feast in one pot.

Indian Breads

Tandoori Roti (PLAIN | BUTTER | GARLIC) $3.50|$3.95|$3.95
Chilli & Garlic Roti $3.95
Naan (PLAIN | BUTTER | GARLIC) $3.50]$3.95]|$3.95
Chilli & Garlic Naan $4.50
Stuffed Naan

Cheese Naan $5.95
Cheese & ChilliNaan $5.95
Chicken Tikka Naan $5.95

Kheema Naan (Lamb) $5.95

Bagara Rice with Kodi Iguru «
An authentic South Indian dish made with fresh coriander, mint, curry leaves,

and chopped onions, tossed in a semi-gravy with fried chicken and egg, and
served with bagara rice, gongura chutney, and raita.

$20.95

Bagara Rice with Vellulli Paya Kodi Vepudu «~ $20.95
A village-style dish made with battered fried chicken, tossed with fresh

coriander, mint, curry leaves, chopped onions, and mixed with hommemade garlic

and chili sauce, served with bagara rice, a fried egg, gongura chutney, and raita.
Bagara Rice with Vellulli Paya Royyala Vepudu « $21.95
A village-style dish made with battered fried prawns, tossed with fresh

coriander, mint, curry leaves, chopped onions, and mixed with homemade garlic
and chili sauce, served with bagara rice, a fried egg, gongura chutney, and raita.

Sambar Rice $11.95
A hearty South Indian dish combining rice with a tangy and spicy lentil-based

vegetable stew, served with pickle.

Daddojanam(curd rice) $10.95
A South Indian dish made with creamy yogurt mixed into cooked rice, often

seasoned with spices and garnished with fresh herbs, served with pickle.

Sides

Steamed Rice $6.95
Saffron Rice $6.95
Biryani Rice $8.95
Bagara Rice $8.95
Extras

Sambar (220ml | 440ml | 700m) $2.95[$4.95[$7.95
Raita (220ml | 440ml | 700ml) $2.95|$4.95$7.95
Mirchi ka Salan(220ml | 440ml | 700ml) $3.95|$5.95[$8.95
White Chutney (220ml | 440ml | 700ml) $3.95|$5.95[$8.95
Chole Curry (440ml) $11.95
Pav (1PC) $2.95
Bhature (1PC) $4.95
Onion Salad $1.00
Drinks

Chai $4.00
Soft Beverage $4.00
Mango Lassi $4.95
Goli Soda $6.00
‘Beer

Heineken $10.95
Corona $10.95
Desserts

Apricot Delight $7.95
Chocolate Dosa $11.95
Gulab Jamun (3 pieces) $5.95
Sweet Paan $4.95
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Dosa Hut

INDIAN MULTI CUISINE

Vegetable Dum Biryani
Guttivankaya Biryani

Gobi 65 Biryani

Soya Chaap Tikka Biryani
Paneer 65 Biryani

Paneer Tikka Biryani

Egg Biryani

Egg 65 Biryani

Butter Chicken Biryani
Chicken Dum Biryani
Chicken 65 Biryani

Chicken Tikka Biryani
Chicken Fry Piece Biryani
Ghee Roast Chicken Biryani
Pacchi Mirchi Chicken Biryani
Goat Dum Biryani

Gongura Goat Biryani
Mixed Biryani

Kheema Pulao (Lamb)
Biryani Rice

TARNEIT
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TELUGU MEDIUM RUCHULU

Vellullipaya Karam Kodi Vedupu
Vellullipaya Karam Royyala Vedupu
Kothimeera Chicken

Bagara Rice with Kodi Iguru

Bagara Rice with Kodi Vepudu
Bagara Rice with Royyala Vepudu
Bagara Rice
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TRIED RICE & NOODLES

ADD FLAVOUR (SCHEZWAN | BURNT GARLIC) - $ 5.00
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Vegetable Noodles | Fried Rice
Egg Noodles | Fried Rice
Chicken Noodles | Fried Rice
Prawn Noodles | Fried Rice
Mixed Noodles | Fried Rice
Gobi 65 Fried Rice

Chicken 65 Fried Rice
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DOSA HUT STARTER PACKS

Choice of Chinese Veg Starter
Choice of Chinese Chicken Starter
Choice of Goat Starter

Choice of Tandoori Veg Starter
Choice of Tandoori Chicken Starter
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DOSA HUT CHAAT PACKS

Cut Mirchi
Samosa Chaat
Papdi Chaat
Dahi Bhalla
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DOSA HUT CURRY BUCKETS

Choice of Chinese Veg Gravy
Choice of Chinese Non-Veg Gravy
Choice of Indian Veg Gravy

Choice of Indian Chicken Gravy
Choice of Indian Goat & Lamb Curry
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FAMILY PACK
(UPTO 5 PEOPLE)

120
120
120
80
80
90
50

FAMILY PACK
(UPTO 6 PEOPLE)

70
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85
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80
80

FAMILY PACK
(UPTO 10 PEOPLE )

95
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120

FAMILY PACK
(UPTO 10 PEOPLE)
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JUMBO PACK
(UPTO 8 PEOPLE )

200
200
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110
70

JUMBO PACK
(UPTO 10 PEOPLE)

90
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g5
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105
95
95

JUMBO PACK
(UPTO 20 PEOPLE)

155
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165
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JUMBO PACK
(UPTO 20 PEOPLE )
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