
 PONGAL
KONDATAM

14.01.2024



Pongal, the harvest festival celebrated with great
fervor in Tamil Nadu, holds profound significance in
our culture. It's a time when gratitude is expressed
to the Sun god for a bountiful harvest. In the heart

of Tamil homes, this festival is marked by
traditional rituals and a sense of community.

The farmers play a pivotal role during Pongal, as
they celebrate the fruition of their hard work. It's a

festival that echoes the agricultural essence of
Tamil Nadu, symbolizing prosperity and

abundance. The ritual of boiling the newly
harvested rice with fresh milk, and jaggery in a clay
pot, overflowing with symbolic significance, reflects

the joy of a fruitful harvest.

Maatu Pongal, the day dedicated to honoring
cattle, showcases the deep connection between

farmers and their livestock. It's a beautiful
expression of gratitude towards the animals that
toil alongside farmers, helping in the agricultural

process. Traditional games like 'Jallikattu' are
organized, adding an element of excitement and

cultural richness to the festivities.

As we celebrate Pongal in our Authentic South
Indian restaurant in Newcastle, we aim to bring this
cultural tapestry to our British patrons. Our unique

Banana Leaf Celebration will offer a taste of the
traditional Pongal experience, introducing the local
community to the vibrant customs and flavors of

Tamil Nadu. We invite our valued customers to
partake in the spirit of Pongal, fostering a cultural

exchange that transcends borders.



CHINNA VENGAYAM & POONDU KOZHAMBU

VELLAI POOSANIKAI THAYIR KOZHAMBU

KOOTU

SAMBAR
MALLI RASAM

THALICHA MOORU

SEMIYA PAYASAM

MANGO PICKLE
LEMON PICKLE

VADAGAMS

Winter melon or White pumpkin  | Yogurt | Spices

KAI KARI KURUMA
Fresh Market Vegetables | Coconut paste | Fennel seeds

Pongal Menu
VAZHAI ILAI VIRUNDHU

SAKARAI PONGAL 

SOIYA MAAVU URUNDAI

VAZHAIPOO VADAI 

POOSINIKAI PORIYAL

KADAMBA PORIYAL

SAKARAI VALLI KELANGU VARUVAL

PACHA PASI PAIYAR & KOLLU SUNDAL

MOCHAI KOTTAI KOZHAMBU

IDIYAPPAM 

Ripen Banana | Jaggery | Cardamom

Banana Blossoms | Lentil | Spices

Red Pumpkin | Grated Coconut | Mustard | Curry leaves

Cabbage |  Carrot |  Beans |  Curry Leaves | Coconut | Spices

Sweet Potato | Chilli | Mustard | Curry Leaves

Dried butter bean | Spicy curry

 Madras onion | Garlic Pearls | Tangy Curry

Green lentil  | Horse Gram Lentil | Shredded Coconut | Curry leaves

Rice | Jaggery | Ghee | Cardamom 

String Hoppers

Lentil | Vegetables | Coconut | Spices

Banana Leaf Meal

RICE

Kids

£11.99
adult

£23.99



A letter from the chef
Hi Everyone,

In celebration of Pongal, we are thrilled to present a special menu that transcends
the ordinary and brings the soulful flavors of Tamil Nadu to the heart of Newcastle
upon Tyne. Our team has carefully curated a unique Banana Leaf Service, inspired

by the rich traditions of Pongal celebrations back in Tamil Nadu.

Picture this – a vibrant banana leaf adorned with an array of delectable dishes,
each one a tribute to the spirit of harvest and communal joy. From the fragrant

Pongal, a symbol of abundance, to the spicy tang of Sambar, our menu is a journey
through the diverse and authentic tastes of South India.

What sets this experience apart is not just the culinary delight but the cultural
immersion we invite you to partake in. Our Banana Leaf Service is a homage to the
cherished rituals of Pongal, where every bite tells a story of gratitude, togetherness,

and the vibrant tapestry of Tamil culture.

Join us in this culinary celebration, as we strive to create an authentic Pongal
experience right here in Newcastle. Let the flavors transport you to the fields of Tamil
Nadu, and may this festive occasion be one of joy, connection, and a delicious feast

for your senses.

Warmest Regards,

Sudharsan Murugavel

ALLERGY ADVICE 
Should you have any dietary requirements, please ask a member of staff for

more information.
Our food is prepared in areas where cross-contamination is possible, and
our menu descriptions do not include all of the ingredients. While we make

every effort to avoid cross-contamination, our dishes may contain traces of
nuts, gluten, and dairy.

For booking, please visit www.dosakitchen.co.uk or call us at 0191 2509725
please email bookings@dosakitchen.co.uk

Dosa Kitchen, 7 Osborne road (Entrance via holly avenue west), Jesmond, 
Newcastle upon Tyne, NE2 2AE

www.dosakitchen.co.uk
0191 2509725


