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SOUTH

KITCHEN

i

INDIAN

RESTAURANT | BAR & GRILL

17.99

VEGETARLAN SAPAAD

Starters

Poriyal or Pachadi (main side)
Kozhambu (main side)
Kootu/Kozhambu (main side)

Dosa (x1), Sambhar, Chutney, Rice,
Pickles, Yoghurt, Paapad, Sweet

2 x Vegetarian
1 x Vegetarian
1 x Vegetarian
1 x Vegetarian
Accompanied by
Rasam,

18.99

NON-VEGETARLAN SAPAAD

x Meat Starter, 1 x Fish Starter

x Muttai (Egg) Masala (main side)

x Meat/Chicken Kozhambu (main side)

x Fish Side Dish (main side)

Accompanied by Dosa (x1), Sambhar, Chutney, Rice,
Rasam, Pickles, Yoghurt, Paapad, Sweet

1
1
1
1

KIDS SAPAAD 8.99

1 x Starter (choose from what available)

1 x Main Side (choose from what available)
Sambhar

Yoghurt

Accompanied by Dosa (x1), Rice, Paapad, Sweet

v

Note:- No refills, and for Kids 12 & Under 'Qbu
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DOSA KITCHEN SUNDAY
SAPAAD FEAST TIPS & FACTS

* You can re-order one
additional dosa free of charge.
Beyond that more dosas can be
ordered at a price of 1 pound
per dosa

* Use your dosa to dip and
explore different main side
dishes. Mix a main side dish
into your rice to explore
different flavours - Sapaad’s
always contain the “6 Ayurvedic
Tastes™

+ Rasam (spicy tomato and

tamarind soup) can be mixed with

rice or consumed on its own
whilst having your starters

* You can use your yoghurt as a
“coolant” if need be (!)

* Traditionally your penultimate
dish would be to mix yoghurt
with rice, ayurvedically
designed to cool your

stomach after some spicy dishes.
Yoghurt rice tastes even better
when you pair it up with a
little pickle, or

Kozhambu..try it!

« If after trying everything you
want more of a main dish,

or rice or dosa, just ask a
member of staff for a refill!

DOSA & UTTAPAM

NEI KARA MASALA DOSA 11.99
Homemade ghee | chilli garlic
paste | DK’'s fresh potato
masala

PANEER DOSA 9.99
spiced grated paneer
coriander

GHEE GUNPOWDER DOSA 10.99

Homemade ghee | gunpowder

DK SPECIAL DOSA 1.99
Fried egg | coriander |

onions | DK's fresh potato
masala

MASALA DOSA 9.99
DK’S fresh potato masala

DK SPECIAL UTTAPANM 9.99
onions | tomatoes | green
chillies | coriander | grated
carrot | gunpowder

All dosa’s & uttapam are served with chutneys & sambar.

KAAPL KADAL

KUMBAKONAM DEGREE COFFEE ® 350
MASALA CUTTING CHAI » 3.29

On Sundays, we serve our famous Sapaads! We were the first restaurant to bring this concept to the North of England back in 2015, when were operating as a Pop-Up. Translating to “meal” in tamil (and also known

as a Thali in North India) this is a sumptuous feast consisting of a dozen side dishes representing each of the ayurvedic tastes, accompanied by rice and dosa. You can re-order any of the main sides and experiment
with new flavours. We change our Sapaad menu each Sunday, and have Meat & Fish, Vegetarian, Vegan, Gluten Free and Kid's options. You won’t leave feeling hungry!




