South Indian Delight
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Q 10 Calrendon Street, Glasgow
G20 70D, United Kingdom Follow us on

e +44 742 411 2641 @ fgﬂ ﬂ
@ www.madhrasdosa.co.uk -


https://www.instagram.com/madhrasdosa/
https://www.facebook.com/share/1EdX31utnd/?mibextid=qi2Omg
https://www.tiktok.com/@madhrasdosa?_t=ZN-8yD5AYaCuZS&_r=1
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Madhras Dosa was never just about food. It was about the feeling that
comes with the sizzle of dosa, the comfort of sambar, and the smell of

home in a city far from it.

It started with two people from very different worlds. Satheesh, a chef
with over 10 years in Glasgow’s top kitchens, knew how to make flavours
speak. X, from the maritime industry, brought the grit and drive to turn
a passion into a business.

In late 2021, they opened Madhras Dosa with one promise: to serve
honest, authentic South Indian food that makes you slow down and
smile.

Since then, over 40,000 guests have walked through our doors. Some
curious. Some homesick. All hungry.
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STARTERS

(1 Medu Vada £5.99
Crispy lentil fritters served with chutney (2 oz)
(Soaked Sambar/Curd) £0.50
[[1 Veg Samosa with Channa £5.99

Crispy pastry stuffed with spiced veggies, served with
flavourful channa on the side

[ Gobi 65 (Veg Pakora) £6.50

Crispy cauliflower fritters with South Indian spices )

[ Chicken 65 (Chicken Pakora) £6.99

Deep-fried chicken bites with South Indian
seasoning J

[[] Guntur Kodi Vepudu £7.99

Fried chicken tossed with onions and house

sauce JJJ) E
[l Masala Tawa Fish £6.99

m Pan-grilled fish with house masala J
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Idli - Steamed rice cakes made from
fermented rice & lentil batter

[ Plain Idli (3 Pcs) £5.99
Classic idlis served with sambar and three
chutneys

[ Idli Vada £6.99
2 Idlis and a vada with sambar (8 0z) and chutneys

1 Sambar Idli £6.99

Mini idlis (approx 10 pcs) soaked in hot sambar

ERTRAS

Add extra sambar or chutneys to your meals

Tomato

Coconut
Chutney

Bucket of Sambar

VS ;—

Chutney \/

Chutney

Chutneys

Sambar £100 Chutneys

£0.99
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A » - __combinations
Dosa - Crispy crépe made from fermented rice & lentils st LT

(Each dosa is served with Sambar & Chutneys)

{1 Masala Dosa £6.99
Dosa filled with mashed potato masala
[¢] Plain Dosa £5.99
Classic plain dosa \‘QZ"&E’
[¢] Onion & Tomato Uthappam £6.99
Thick dosa topped with onion & tomato
[¢] Chicken Dosa £7.99
Dosa filled with seasoned, pan-cooked chicken ))
[l Lamb Dosa £8.99

Dosa filled with seasoned, pan-cooked lamb )

Make it

Add extra flavour or filling to your dosa

[l Ghee £0.99
Clarified butter brushed on the dosa

[ Podi (Spice Gun Powder) £0.99
Spiced lentil powder, sprinkled on the dosa V)

[(] Mysore Chutney £0.99
Flavoured red chutney applied inside the dosa

EI'Raneer £0.99

& E-“ %& Indian cottage cheese, grated inside the dosa
[l Masala £0.99

Mashed potato filling added to the dosa

C KING SIZE AVAILABLE FOR ALL DOSAS: EXTRA £1.98




D SPECIAL

PAROTTA

[ Malabar Parotta £2.50

Flaky, layered South Indian flatbread

[ Veg Kothu Parotta £9.99

Shredded parotta stir-fried with vegetables and

spices yy
[l Chicken Kothu Parotta £10.99

Shredded Parotta stir-fried with chicken, egg, and

curry JJ)
[ Vikraom Vedha Parotta £10.99

2 Parottas with rich lamb curry combo y )

y.
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MIX VEG
GURRY

£8.99 [

Creamy vegetable
curry with coconut

CHICKEN CHETTINAD

(BONE)

£9.99 []

Bone Curry
Chicken curry with
coconut and
roasted spices )
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Perfect with rice or parotta

PANEER BUTTER
MASALA

£10.99 [

Paneer in a creamy
tomato sauce

CHIGKEN SALNA
(BONE)

£9.99 []

Bone Curry
Light South
Indian chicken

curry )J)

LAMB
CHETTINAD

£10.99 []

Lamb curry with
coconut & roasted

spices ))

CHANNA
MASALA

£8.99 [l

Chickpeas in rich
tomato-onion

gravy J

BUTTER
CHICKEN

£9.99 []

Tender chicken in a
rich buttery tomato
sauce

o8 2
o

FISH
CURRY

£10.99[¢]

Tamarind based
fish curry j )

KARA
KULAMBU

£8.99 [

Tamarind-based
curry with
aubergine )

SOUTH INDIAN GHILLI

GARLIC CHICKEN

£9.99 [

Chicken cooked with garlic,
chilli and house seasoning j )




MD SPECIAL

DUM BIRYANI

Dum-style: Slow-cooked with sealed aromas

CHIGKEN
BIRYANI [=

VEG
BIRYANI L=

£10.99 £9.99
Dum-style Dum- style
chicken biryani Blnvn"I o vegetable
served with raita )) biryani served
£11.99 with raita )

Dum-style
lamb biryani served
with raita J)J)

MD SPECIAL

BIRYANI PLATTER

(A

CHICKEN
BIRYANI

CHICKEN 65

Chicken biryani
served with
Chicken 65, raita,
curry, and
omelette
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All set meals include rice, parotta, two curries & papadum

(Curries selected by the chef)
€] Veg Set Meal

Two vegetable curries J

] Chicken Set Meal

One chicken curry and one vegetable curry j )

[ Lamb Set Meal

One lamb curry and one vegetable curry j )

€] Fish Set Meal

One fish curry and one vegetable curry j )
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Papadums £1.99
Thin, crispy lentil crackers

Raita £1.99
Cooling yoghurt dip with onions and mild seasoning
Spiced Onions £1.99

Tangy, zesty onion mix with herbs and sauce

Papadums & Spiced Onions £3.50

Crunchy papadums with tangy onions
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LUNCH BOK

v Rice/Parotta/Dosa £6.99
(with choice of curry)
v Lunch box with biryani £6.99

(Choose between Veg/Chicken)
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LUNCRK SP

(12:00 PM to 3:00 PM)
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ECIALS

LUNCEH 12
comBo ']

v 1 Starter
v 1 Main (Chicken/veg)
v Rice/Paratha/Dosa

v Papadum

£10.99

PAROTTA

g/
£12.99 .. N

N—> )‘L\_‘-"W / PAPADUMS
£12.99
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RICE ™
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Boiled Rice £2.99

Plain basmati rice cooked fluffy and light

Jeera Rice (Fried Rice)  £8.99

Basmati rice tempered with cumin seeds
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£l Mango Lassi
A creamy blend of ripe mango and
chilled yogurt

[l Jug of Mango Lassi
The same rich and creamy Mango
Lassi, in a more generous portion

= Salt/Sweet Lassi
Classic lassi, your way, gently
salted or delicately sweet

Soft, syrup-soaked dumplings
(2 Pcs)

£3.99

£3.75

£9.99

£3.75

£3.75

£3.75

ERUS

NUTELLA
DOSA

DRINKS

Filter Coffee [=
South Indian filter coffee, brewed
strong and smooth

Masala Chai [
A warm swirl of cardamom,
ginger, and comfort

A crispy South Indian Dosa
filled with gooey Nutella.

£4.99



