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* Dhakshin offers Vegetarian, Vegan, Gluten-free & Halal options.”

$20.00

Crispy rice and lentil pancakes “Dosd” accompanied with lentil broth
sambar, coconut chutney and milagai podi (gun powder)

Masala Dssa -
Crispy rice and lentil pancakes "Dosa” filling with spiced potato
masala,accompanied with lentil broth sambar, coconut chutney and
milagai podi (gun powder)

$23.00

Mysare Masale Dssa - Wmfd
delight) el 2D

Crispy rice and lentil pancakes "Dosa” filling with spiced potato
masala.accompanied with lentil broth sambar, coconut chutney and
milagai podi (gun powder)

% %-P -
dish froem chettinada)

Savoury rice and black lentil dumpling served with kara chutney.

$25.00

Spiced potato patties shallow fried, topped with mint & tamarind
chutney, served with chickpea masala

Gebi Mancﬂwwm =

Battered Cauliflower florets tossed with garlic, bell peppers & Indo-
Chinese chilli sauce.

Samesa - (Crispy & Crunchy
saveury ffilled Pastry) [Newl)

Triangle shaped carom seed short crust pastry filled with spiced mixture
of potato, green peas & cumin.

Black eye beans, walnuts with sweetened yoghurt, mint chutney, date &
tamarind chutney topped with batter fried spinach leaves.

Anari FPaneer - (Noath Nest
Indian cottage cheese marinated with ajwain, cream, chilli & black salt
cooked in clay pot.

$18.00



PRARAMBAM (ENTREE) NON-VEGETARIAN
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" Dhakshin offers Vegetarian, Viegan, Gluten-free & Halal options.”

Cochin Nandw Putte - (Keralite $28.00

Blue swimmer crabmeat tossed with mustard, fennel, curry leaves and
tornatoes served on bed of string hoppers with Pandang broth.

Kundapur Lasseni d -
Wmmm@&%)

Marinated squid dusted with seasoned tapioca flour and deepfried,
served with garlic chips, chillies and inji puli chutney.

$19.00

Kﬂé_ﬂw Kari Dessai - (Pspular $28.00

delicacy of Madurai Streets)

Spiced lamb minced meat south-Indian crepe served with Chutney &
Sambar.

Chicken 65 - (famesus dish . $19.00

Chicken Thigh marinated with red chilli, garlic and lemon. Served with
green apple salad.

Kaima thela  Uwndai -

(Mﬂufﬁ-umfmmg dish

Hand pulled lamb meat balls spiced with brown garlic, cinnamon &
poppy seeds,Served with chettiyar chutney.

$24.00
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" Dhakshin offers Vegetarian, Vegan, Gluten-free & Halal options.”

Ajwainé Macchl $27.00

King fish marinated with ajwain, chilli, lemon and yoghurt and clay oven
roasted.

Pudina Seet Kebab $19.00

Skewered spiced lamb mince kebab with garlic, cheese and mint.

Gaeatie N rermmmness s $6.00
Kbeema Naarn, oo £9.00
il Tl o s $7.00
Rete $5.00

Chicken Tikka $19.00

Chicken thigh fillets marinated with yoghurt, mace, ginger garlic.

OO AT $5.00
oY Sk | S $8.00
Alss bubeha $8.00
Cheese Ohitors Kiplbhss:=ssssssssms $8.00



VIRUNDU (MAINS) DHAKSHIN SPECIAL
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* Dhakshin offers Vegetarian, Vegan, Gluten-free & Halal options.”

Meenn Meocchai Kezhambu - $34.00  Erache Porichathu - $34.00

Fresh Barrarmundi fish cooked in a sauce of tomato, chilli, tamarind
termpered with mustard and fenugreek seeds.

Karwari Prawns - (Del
S P )

Green Prawn cooked in a sauce of coriander seeds, cumnin, turmeric and
ground coconut.

%M?&m

Chicken Thigh in a sauce of tomato, Brown coconut, Crushed pepper
coms, tempered with Chettinad spices.

$34.00

$28.00

(Thaditisnal Kerala Lamb)

Diced lamb cooked with shallots, coriander, curry leaves, Copra &

Cinnamaon.

vy Ka Goat - (Testive Dish
of Hyderabad)

Goat on the bone with raw mango, toratoes, Black cardamom and
spices.

M Dum Brigani - (i "
WA'_)BWMW

Hyderabadi style of chicken and rice preparation, Cooked by dum.

$31.00

$28.00
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" Dhakshin offers Vegetarian, Vegan, Gluten-free & Halal options.”

Butter Chicken $28.00

"Butter chicken" marinated chicken roasted in the Tandoor and then pan
finished with subtly spiced blend of tomatoes, cream and dry fenugreek
leaves.

Chicthen Tihba Masale .o $29.00

Dish of chunks of roasted marinated chicken in a spiced curry sauce.

7 R £31.00

A goan speciality of spicy beef, tangy sweet & sour with tomato, cumin,
ginger and peppercorns.

Nawabi Lamb Khoerma $32.00

Diced lamb cooked in rich sauce of cashew, flavored with cardamom,
mace & finished with cream.

_famg&@ .......................... £32.00

Diced lamb cooked with spinach puréed & pan finished with fresh
tormnatoes, garlic, chili & fenugreek.
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* Dhakshin offers Vegetarian, Vegan, Gluten-free & Halal options.”

larkkarigabe -  $24.00
( D vegelarian
Mixed seasonal vegetable in poppy seeds,coconut & cashew
gravy.

Kattu Kestw - (Brinjal
Preparation in a shepherds
way)

Smoked eggplant mash flavour of burnt dry Red chilli and
tempered with mustard.

- $23.00

Paloty, Paneer $25.00

Spinach pureed & pan finished with soft cottage cheese, fresh
tormatoes, garlic, chilli & fenugreek.

Kadai Faneer $25.00
Cottage Cheese tossed with mixed bell peppers, garlic, onion &
tomato based, spiced with kadai masala.

(&WM&!&MMJ

Cauliflower and green peas, tomato, cariander and cumin in rich
cashew gravy.

- $23.00

Alss Mirchi Ka Salan -
(Authentic  frem  Deccan
Region)

Chat potatoes and banana chilli in sauce of peanuts, sesame
seeds and tamarind.

- $22.00

Dhal Makbarani $19.00

Slow cooked black lentils and red kidney beans with garlic,
tomato and butter.

Obra Masale $25.00

Baby okra cooked with tomatoes, crisp onions and blend spices.
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" Dhakshin offers Vegetarian, Vegan, Gluten-free & Halal options."

$6.00

$7.00

$5.00

$7.00



SIDE DISHES

" Dhakshin offers Vegetarian, Vegan, Gluten-free & Halal options.”

Cucumber Raita 3400  Fapadum



MADURAM (DESSERT)
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" Dhakshin offers Vegetarian, Vegan, Gluten-free & Halal options.”

Wattalappar. $12.00  Camet Habwa $12.00

Indian version of coconut créme caramel with nutmeg. Camrot fudge made with Melon seeds & Raisins.

Gulab Jarmwrn, $11.00 T M O RS, £11.00

Reduced Milk dumplings steeped in sugar and scented with rose. Indian lce Cream flavoured with cardamom & pistachio kernels.



HOT BEVERAGES
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“Dhakshin offers Vegetarian, Vegan, Gluten-free & Halal options.”

COFFEE
Cappuccine $5.00
Latte $5.00
Eopresse Decaffeinats $3.50
Macchiats $5.00

Si Ohigin India Shert $3.50
7

Single  Ohigin  Guatemala $4.00

TEA
Masala Chai (12 mirs prep time)
Organic Earl Grey
Fure Peppermint
Pure Camsmite

Bm' G
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$5.00

$4.00

$4.00

$4.00

$4.00

$4.00



