
Starters - Vegetarian
2.1 Medhu Vada (vg) – fluffy, crispy lentil starter with onion, fresh coriander, green chillies, 
curry leaves and black pepper 4.50
2.2 Masala Parupu Vada (vg) - crispy vada with coarsely pounded yellow lentils with dry 
red/green chillies, coriander, curry leaves 4.50
2.3 Sambhar Vada (vg) - medhu vada soaked in DK’s sambhar 4.95
2.4 Thayir Vada (v) – medhu vada soaked in spiced yoghurt 4.95
2.5 Gobi 65 (v) - crispy cauliflower fried in DK’s 65 batter 5.25
2.6 Chilli Paneer (v) - paneer, onions, peppers, in DK chilli paste 5.50

1.4 Prawn Varuval - marinated spicy king prawns 7.25
1.5 Meen Varuval - fried spice-cured seasonal fresh fish 5.95

Dosas
o All Dosas come with Sambhar & DK’s Chutney Duo (fresh coconut chutney, and spicy tomato and onion relish)
o DK’s Dosas are made from our own hand-crafted mix of de-husked black lentils and rice
o Add potato masala, gunpowder, fresh green chillies and coriander to any Dosa for 50p
3.1 Plain (vg) - just as it comes! 4.50
3.2 Ghee Roast (v) – dosa roasted with homemade ghee 4.95
3.3 Masala  (vg) - with DK’s potato masala 4.95
3.4 Podi (vg) - lined with DK’s special Gunpowder mix 4.95
3.5 Paneer (v) - lined with grated paneer, fresh coriander 4.95
3.6 Onion (vg) - lined with sautéed spicy onions 4.95
3.7 Egg (v) - lined with a delicious thinly spread egg 4.95

Starters – Meat and Fish

1.1 Chicken 65 - classic fried spicy chicken in DK’s 65 batter 5.95
1.2 Pepper Chicken Chukka - chicken laced with black pepper, coriander and onions 5.95

1.3 Lamb Chukka - lamb tossed with DK’s Chettinad spices 6.95
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DK Curries - south Indian curries freshly prepared with roasted 
spices and locally sourced ingredients
4.1 Chicken Chettinad Masala - tender diced chicken, simmered in a rich peppery
masala made with dry roasted chettinad spices 10.50
4.2 Prawn Thengapal Kozhambu - locally sourced prawns flavoured with curry 
leaves, ginger, whole spices, and finished with fresh coconut and tamarind 11.95
4.3 Lamb Nilgiri Kuruma free range organic lamb in a home ground masala with 
onions, fresh coconut, coriander, fresh mint curry leaves and whole spices 11.50
4.4 Vegetable Kuruma (vg) - fresh market vegetables cooked with whole spices, 
finished with a ground coconut, poppy seed and cashew nut paste 8.50
4.5 Cauliflower Paal Kozhambu (vg) – cauliflower florets simmered in tempered 
coconut milk (mustard seeds, cumin and fenugreek seeds) 8.50
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Lassi – fresh silky smooth yoghurt drink that comes in a variety of delicious flavours

7.1 Salt Jeera 2.95
7.2 Sweet Badam 2.95
7.3 Mango 2.95
7.4 Moru (south Indian yoghurt drink made with fresh ginger, coriander, curry leaves, green chillies) 2.95

dosakitchenuk@gmail.com www.facebook.com/dosakitchen 

www.twitter.com/DosaKitchenUK 

Vanakkam – Namaste – Hello – Alreet!

Other Tiffin
Various tiffin treats, such as uttapam (thick, fluffy, crispy, pancake), and idli (steamed rice and lentil
dumplings) amongst others…..

5.1 Plain Uttapam (vg) - just as it comes! 4.50
5.2 Onion/Tomato Uttapam (vg) - with onions and tomatoes 4.95
5.3 DK Special Uttapam (vg) - onions, tomatoes, green chillies, coriander, grated carrot, 
sprinkled with gunpowder 5.45

5.4 Idli (3pcs) (vg) - with chutney duo and sambhar 4.50
5.5 Poori Masala (2pcs) (vg) - deep fried whole wheat bread with fresh potato masala 5.25
5.6 Chappati (2pcs) Kuruma (vg) - served with vegetable kuruma 5.25
5.7 Jeera Rice – fluffy white rice seasoned with tempered cumin 3.50

Upstairs restaurant, access via Holly Avenue West

“Tuk-Tuk” Kothu Parota
Tear up some freshly made, flaky parotas and “tuk-tuk” them with onions, tomatoes, chillies spices and sallna. 
Served with fresh raita.  (please let us know how spicy you’d like your “Tuk-Tuk” – mild, spicy, or devilish!)
6.1 Veggie (v) - “tuk-tuk” with carrot, beans, cauliflower 6.95
6.2 Egg (v) - “tuk-tuk” with fresh egg podimas 7.45
6.3 Chicken - “tuk-tuk” with small chunks of tender chicken, and egg podimas 7.75
6.4 Lamb - “tuk-tuk” with shredded chettinad lamb and egg podimas 7.95

OUR STORY – “NAMMA KATHAI”
Named after the famous “dosa”, a gluten free lentil and rice crepe, that’s crispy 
and soft and “dunkability” personified (!) our mission is to bring South India’s 
culinary gems to the North East…expertly pairing centuries-old recipes with 
locally sourced ingredients. Our food is freshly prepared on demand, with no 
artificial colourings or preservatives. We also use fully recyclable takeaway 

containers because we care deeply about our amazing planet! Please enquire 
about gluten free, or other special dietary options.
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