sangamithirai

Native Thamizh Cuisine

6U6U0TSH & LD
VANAKKAM

Sangamithirai, a one-of-a-kind culinary journey through the heartland of Thamizh Naadu, where

tradition meets contemporary in a feast for the senses.

With a fine dining experience that epitomises elegance and refinement, Sangamithirai
showcases this beloved region’s diverse and vibrant flavours. Our thoughtfully crafted menu

features progressive native Thamizh Cuisine, comprising traditional classics with a modern twist.

Our commitment to using locally-sourced meats and produce from nearby farms ensures that our
ingredients are of the highest quality and freshness. To maintain the authenticity of both palate
and aromas, we hand-pound all the masalas in-house. We use native ingredients such as virgin
cooking oils, rock salt, and much more. Sangamithirai boasts of a diverse team of experienced
chefs ranging from traditional home cooks to professionally trained chefs to put together an

immersive experience that will leave you coming back for more.

Discover the enchanting world of Sangamithirai and delve into the rich cultural heritage of

Thamizh Naadu through our delectable cuisine, where every bite tells a story.

Indulge in the full sensory experience of Thamizh cuisine by embracing the tradition of eating
with your hands! Allow your fingertips to dance on the warm, aromatic dishes, savouring each

delectable bite and soaking yourself in the rich cultural heritage of Thamizh Naadu.

Have a soulful dining experience!




sangamithirai

Native Thamizh Cuisine

Please take note of the following before placing your order

Some of the food items on this menu may contain traces of egg, peanut, soya bean or one of its
derivatives, milk, fish, shellfish, wheat, gluten or sesame seeds. If you have any food allergies,
intolerances, or special dietary preferences, kindly inform our team. We will be happy to suggest

alternatives or accommodate your needs to the best of our abilities.

To experience the various facets of the Sangamithirai menu, please ask our associate for the
Chef’'s menu for the day. Our chef will present a selection of dishes carefully crafted to offer a

delightful culinary experience.

All our dishes are freshly prepared after your order is placed. Kindly allow us 30 minutes for the

food to be served, as we strive to deliver the best quality and taste.

An 18% Goods and Services Tax (GST) will be applicable on the food. Additionally, a 5% service

charge will be levied.

We value your satisfaction and aim to provide a memorable dining experience. If you have any

further queries or require assistance, please do not hesitate to ask our associate.




RASAM

THAKKALI THULASI RASAM
s&aell glendl gEb
INR 350

KOLLO RASAM
Q\&m6iT(ep &L
INR 350

MURUNGAI KEERAI RASAM
(P(BHHBIEDS S JFLD
INR 350

SANGAMITHIRAI RASAM
Fns&Heny &
INR 350

sangamithirai

VEG RASAM

Perfectly infused broth made with country tomatoes and
Thulasi (holy basil) leaves with the right amount of spices

Lentil soup from Grandma’s Kitchen made with the extract
of horse gram into a delicious rasam. Flavoured with garlic
and traditional South Indian spices

Lip smacking rasam recipe with the added goodness of
super healthy murungai (drumstick) leaves and lentil which
help the body heal and build muscle

Kandathippili rasam is a popular traditional rasam made
using Thippili (Indian Long Pepper) and other spices
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NON-VEL RASAM

VELLAATTU NENJELUMRU RASAM
Geueerm_(h QBEFOEFMIDL| F&LD
INR 425

PULAAL RASAM
L|6VIMT6V J&FLD
INR 425

IDICHA NANDU RASAM

Q&8 mevor(h J&LD
INKR 400

NAATTU KOZHI RASAM

B (h Csmgl f&wb
INK 350

Simple and comforting broth simmered with bone-in
mutton pieces and hand-pounded masalas

Mutton broth tempered with garlic and peppercorns

Hot and spicy crab soup made with freshly ground
traditional spices. Known to boost immunity and rich in
antioxidants

A delicious and spicy country chicken broth flavored with
freshly ground spices and coriander stem
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ASSORTED BITES

VEG ASSORTED BITES

NARI PARUPPU KALAVAI Boiled moth bean served along with onions, tomato,
chillies, microgreens, sprouts and grated coconut on a bed

'Er)lﬂ S of tapioca chips

INR 350

SAKKARAVALLI Dices of steamed sweet potato tempered with chopped
KIZHANGU KALAVAI onions, green chillies and grated coconut
Fi556m1 eueterl &lipmi,
&H6V65)6)
INR 330

MADRAS SUNDAL Made the local way, perfectly boiled white peas, tempered
with onions, mango, chilliand grated coconut

QOLITmeN Si65oTL 60
INR 350
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NON VEG ASSORTED BITES

KAADAI MUTTAI KALAVAI
SHIMEBIL (LPLEDIL SH6V65I16Y
INR 400

ERAAL KALLU KALAVAI
QDIT6L HELEY| FH6VEBI6
INR 400

CHENNANGUNNI KALAVAI
QG 6BT6BTITEI (G 651651 Heveme
INR 400

Boiled Quail eggs tossed with onions, carrots, chilli
pepper and finished with lemon dressing

Pan tossed shrimps with onions, pepper and cumin powder
flavoured with Chef special spices

Fisherman’s favourite, dry salted anchovies complimented
with onions, tomato and green chillies




L eene——

STARTERS

sangamithirai

Native Thamizh Cuisine

VEG STARTERS

VAZHAIPOO KOLA URUNDAI
eumenlpLiLy, Gs&Mmevr 2 (HevoTenIL
INR 400

MURUNGAI KALLU VADAI
(P(HBIEDS HEVEY| 6)6TIL
INR 400

SAIVA SOYA CHUKKA

engel CEFmuUT &&HST
INR 400

SANGAMITHIRAI VARUVAL
FnIs&HlenT eumieusv
INR 400

PACHAIPAYIRU CHOPS
u&emaLwilm smien
INR 400

KAALAAN KALLU PIRATTAL
sITemmest &6vey| LFLL 6V
INR 400

Dumplings of plantain flowers and lentil stuffed with onions
and green chilliand deep fried. Served with two types of
chutneys

Pan fried vadai made with drumstick pulp, drumstick leaves
and ground bengal gram

Non-native dish, popular after the 1980's. Soya chunks
sauteed dry with onions, tomatoes, green chillis and Chef’s
special masalas

Soya slices marinated with home made spices and deep
fried

Steamed green moong dal chops, stir-fried with signature
masalas

Inspired by the tribal cuisine of the "Western Ghats'. Pan
tossed mushrooms with onions, tomatoes, green chillies
and spices

e
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VEG STARTERS

UPPU URUNDAI
2 [IL] 2 (Th6voTenIL
INR 400

THONDAINATTU THOKKU IDLY
@snesstenL BML(H C&5T&HE L6V
INR 450

ARACHIVITTA URULAI VENJANAM
Senn&&eill L 2 (Hemer Gleu(ep&6oTLD
INR 500

VARA MILAGAI NEI PANIYARAM
eurLslenamil QB Liessflwimyid
INR 450

Popularly known as an ‘after school snack’, steamed rice
dumplings flavored wonderfully with seasonings and
coconut

Mini idlis steamed with a stuffing of spicy, tangy tomato
based pickle with a traditional and aromatic tempering.

Baked filo pastry parcels with a stuffing of boiled baby
potatoes pan roasted in Chettinad spices

Chilli spiced dumplings pan fried in ghee made with
fermented rice, tempered and served with spicy
‘Madurai Chutney"




L (&80 Casmevm 2 (HessTenL

VAIGAI VELLAATTU NEI CHUKKA
em6Uend GleueTemmL(h QB &SI

sangamithirai

NON VEG STARTERS

ATTUKARI KOLA URUNDAI

INR B30

INR 630

MUTTON

Crunchy but soft, tender meat balls blended with fried gram
dal powder, spices and deep fried

Just the way you like it from the banks of 'Vaigai river'! Spicy
tasty mutton cubes cooked in ghee and tempered with
onions and hand pounded masalas

COUNTRY CHICKEN

NATTU KOZHI GUNDU
MILAGAI UPPU KAKI

B (h Camgl
&svor(pLdlemamil 2 L1 &njl
INR 625

KOORAI KADAI (PICHI POTA)

KOZHI PIRATTAL

Faen jS&HemL (LN&e GuimL)
Gamgl UyLev
INR 625

Very traditional stir fried country chicken with round
chillies, shallots and garlic

Rustic and hearty dish from the hinterlands. Shredded
country chicken stir fried with onions, curry leaves and
home made flavourful masalas
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NON VEG STARTERS

RASA PODI NETHILI FRY
pelume QESS1eS sumiaiey
INR 700

VAVVAAL MEEN VARUVAL
6U6MEUITEY LI6DT 61|66V
INR 850

RAATTU VADHAKKI
TL(h eusss
INR 750

KANAVA KALLO VATHAKAL
G60T6UIT H6V6Y| 6)S & S60
INR 750

g or 7 MILAGAI KAADAI

5 16V6VE) 7 LOlETSHMTII STevIL
(CHOOSE YOUR SPICE LEVEL)
INR 850

SEAFOOD

Deep fried anchovies tossed with home made podi
(combination of powdered lentils and spices). Famous in
the coastal region of the state

Whole white Pomfret fish tawa fried with homemade spicy
‘Chennai Style Masala’

Fresh catch of the Mahabalipuram coast. Pan fried prawns
with coriander, black pepper and cumin powder

Delicious and spicy pan fried squid rings with traditional
spices and seasonings

QUAIL

Inspired by the naming pattern practised in ‘Kongunadu’
where the number 5 or 7 refers to the spice level (Medium
toHot). Pan fried whole quail with 'Kongunadu' spices




MAIN COURSE

sangamithirai

Native Thamizh Cuisine

VEG MAIN COURSE

PIDIKARANAI MASIYAL
Ulpayeneoor L&D

INR 700

POONDU KUZHAMBU
LesoT(h' (Blpby
INR 650

KATHIRIKAT MURUNGAI
MOTCHAI KUZHAMBU

&&HEHFEHHMU (P (HrEens
OM&Feng (HLPLL
INR 650

MAA INJI KONDAI KADALAI
MANDI

T QEh& Q\&MeToTENL. HL M6V
LD6BDTIg.
INR 650

NAATTU THAKKALI PARUPPU
URUNDAI KUZHAMBU

BIL(H S&asmerfl LiBLIL
2 (H63BTETIL (SLPLDL]

INR 650

Boiled yam mashed and tempered with mustard, onions and
green chilli

A staple in the Tamil household. Spicy and tangy gravy with
garlic, tomato, shallots tempered and ground spices

Eggplant, double beans and drumstick in a tangy and spicy
gravy finished with gingelly oil. A popular gravy amongst
rural households

Boiled black chickpeas cooked in an aromatic gravy with
mango ginger and garlic

Ground bengal gram dumplings with red chilies, curry
leaves and rock salt, simmered in a tomato and coconut

gravy
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VEG MAIN COURSE

PAASIPAYIRU ELANGU
umdAuwilm @eori(s

INR 650

ANJI VATHTHAL AANAM
BB CUHH6V p6TTTLD
INR B50

MATHTHU KEERAI KADAIYAL
D&G)| SO HEOIL LIV

INR 630

KARUNAI KIZHANGU
KALLU PORICHATHU

&(THEDIETTIS &IPS
s6vey| CLIMfl&Eeg)

INR 630

CHEPPANGKIZHANGU PODI THUVAL
CerliumglipmiE Gluly &Teusy
INR 630

Boiled green moong dal cooked to a thin consistency with
crushed garlic and shallots, flavored with home made
spices

Traditional gravy from the ‘Cauvery Delta’ made with a mix
of five sun-dried berries and vegetables native to Tamil
Nadu

Steamed mixed native greens mashed with lentils in a
traditional way using a muddler. Tempered with mustard,
sun-dried garlic, onions, and green chillies

Par-boiled slices of elephant foot yam marinated in herbs

and spices and pan-fried

Boiled and deep fried colocasia, tossed with podi, garlic and
curry leaves
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NON VEG MAIN COUKRSE

MUTTON

VELLAATTU MOOLAI PIRATTAL Succulent mutton brain seasoned with turmeric and

@@dm_rm._(g epemeT 7L L6d Sauteed with onion paste and crushed black pepper

INR 850

VELLAATTU KAIMA Finger-licking curry recipe. Mutton mince simmered in

3 = traditional spices and condiments
QeueTermL(h 6m&LOM

INR 900

NAGOOR VELLAATTU KOTHTHU KARI Mutton bits in a semi-dry onion tomato gravy with green

BTa} GeusTermt { (aasrrggﬂéaas,r_rﬂ chilliand spices

INR 500

VELLAATTU KAAL PAYA Slow-cooked trotters cooked in a rich and creamy gravy of

5 . : coconut, cashew nuts and po seeds
GleueTermL(h &Imev LIMWIT Rk

INR 350

VELLAATTU KARI ELUMBU Spicy broth like curry made with mutton bone with onions,
KUZHAMBI coconut, spice powders and whole spices

Qeueermmi(n &Ml eTeY|LDL] (SLPLDL
INR 950
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NON VEG MAIN COURSE

COUNTRY CHICKEN

KOZHI VARA MILAGAI
KUZHAMBU

Gamigl
6uly WM (&LoLDL]
INR 850

NAATTU KOZHI
THODAIKAAL VATHAKKAL

B (h Camygl
OBTENLESMEL 6USH5HSH60

INKR 500

KOZHI NEI PIRATTAL
Camgl Qpuw LyLLev
INR 850

Country chicken cooked in a thick gravy prepared with
freshly ground masalas and round chillis

Semi-dry chicken recipe made with country chicken
drumsticks cooked with onions, tomato and curry leaves

Country chicken with a wonderful blend of aromatic spices,
shallots and garlic roasted in ghee
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NON VEG MAIN COURSE

MANSATTI VIRAAL
MEEN KUZHAMbBU

L6ssTEL Lo 6176V
LO6BT (HLPLDL]
INR 300

ERAAL THOKKU KADAAI SORU
Qmev CBM&E, sLmil Gamm)
INK 350

AMMI ARACHA NANDU MASALA
DS DD TEF [H6voT(H LOFTEVIT
INR 950

SEAFOOD

Tangy curry made with fresh water fish, cooked in a clay
pot with shallots, fenugreek and tomato, preserved and
served the next day. All time favourite from ‘Tanjore’

Prawns cooked to perfection with shallots, garlic and
country tomatoes Served along with a ladle of rice . Yet
another Inspiration from Mother’s home style cooking

Salt water crab cooked with stone ground (Ammikkal)
masalas in an authentic way, served semi-dry




e ———————
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NON VEG MAIN COURSE

EXOTIC DELICACIES

NALLAMPATTI Semi-dry preparation made with black chicken, mainly
KARUNKOZHI PIRATTAL spiced with slit dry chilli and shallots. An exotic delicacy
R from the ‘Erode’ region made with virgin gingelly oil
H6VEVIDLIL lg
&HRIGHTY L Lev

INR 930

VARAMALLI SUTTA Fire roasted duck coated with hand-pounded masalas,

VAATHU KARI shallots and curry leaves
auDEL6ENl &L L 6UT&H G| S

INR 1050

00SI MILAGAI MOSAKKARI Tender rabbit cubes marinated with fresh ginger, garlic,
bird’s eye chilliand other spices. Cooked over medium

flame. Served with a ladle of rice. Inspired by homestyle
INR 1050 cooking

2end) Wlenaml Glorgssm




RICE
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VEG RICE

SAIVA KOOTANSORO
&6l Sal LMepGamm)

INR 650

KAAI KARI ANNAM
&MU |65T60TLD

INR 650

KARUPPU ULUNTHU SAADHAM

&(HLIL 2.(6Thb& FMSHLD
INR 650

SORU
Gemm)

INR 300

Rice and vegetables cooked together tastefully for family
dining. Influenced by the tradition of people coming
together to cook, eat and celebrate

Seeraga samba rice cooked with mixed vegetables and
aromatic spices

Nellai's special rice meal made with split black urad dal and
rice and tempered with spices

Plain steamed (ponni rice)
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NON VEG RICE

VELLAATTU BRIYANI
@eustermm_(p LNiflwmessfl
INR 3950

NAATUKOZHI BRIYANI
B (HsCsmg Liflwmessfl
INR 300

VAANKOZHI BRIYANI
eumesT@a gl Lliflwimessfl
INR 1050

A spiced mix of meat and rice, traditionally cooked over an
open fire in a pot. Served with salna and pachadi

A mix of country chicken, spices and rice, traditionally
cooked over an open fire in a pot. Served with salna and
pachadi

Popular biryani inspired from the Tirupur Region’. Seeraga
Sambha rice cooked with turkey over an open fire in a pot.
Served with salna and pachadi
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BREADS

VEG BREADS

THAKKALI IDIYAPPAM Traditional steamed string hopper made with rice flour and
country tomato puree

S&5M6rt @laWIMLILILD
INR 350

VELLAI IDIYAPPAM Traditional steamed string hopper made with rice flour and
: A coconut oil
GleueTemen QlpWIMIILILD

INR 350

VELLAI AAPPAM Thin and crisp pancake made with fermented rice batter
GeuETemeT SpILID and fresh coconut milk

INR 350

PORICHA PAROTTA All time favourite originally from 'Virudhunagar’, poricha
parotta is a super flaky, crispy and delicious deep fried
parotta

Qunifles uGmLLm
INR 300
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NON VEG BREADS

NAATTU MUTTAI AAPPAM
BTL(H (PLEBL SpLILID
INR 350

EGl LAPPA

(PL6®L 60MLILIT

INR 350

AMMAACHI KARI DOSAI
Siwr&d sl CHmens
INR 550

Namma Chennai speciality where appam is served with a
country egg as the topping in the centre, spiced with
aromatic herbs

An 'Erode’ speciality, beaten egg with onions, green chilly
folded in parotta and shallow fried

Delicious dosai from ‘Madurai’ region made with rice and
lentil batter and topped with spicy mutton mince filling
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ACCOMPANIMENTS

NON VEG

COUNTRY EGG

KARANDI OMELETTE Omelette cooked in a deep iron ladle with onions, fresh
coriander and green chilli. Popular street food dish from

&IJ600Tlg SHLDleVL “Theni"

INR 350

KUZHAMBU KALAKKI Egg whisked with spices and salna and gently cooked on a
tawa. A popular delicacy from the ‘Ottanchathiram’ region

(GPOL B6v&E
INR 350

DUCK EGG

VAATHU MUTTAI OMELETTE Duck egg blended with shallots, green chilliand crushed
black pepper and cooked on the griddle. Speciality from
‘Karur'

QUMSHG)| (PL6vIL pDGl6VL
INR 350




CURD

THALICHA THAYIR
sreflés suily
INR 250

THALICHA MORE
geflée Guomy
INR 250

NATTU PAAL THAYIR
BIL(p umev sully

INR 250

sangamithirai

Curd tempered with shallots, mustard and curry leaves

Buttermilk tempered with mustard, ginger, curry leaves and
asafoetida

Fresh curd made with cow’s milk
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Native Thamizh Cuisine

KARIKALAN VIRUNTHU - VEG INR 2000

THAKKALI THULASI RASAM
s&selfl glendl pab

MURUNGAI KEERAI RASAM
(PIHBEIENG SO JEFLD

RASAM

Perfectly infused broth made with country tomatoes and
Thulasi (holy basil) leaves with the right amount of spices

(OR)

Lip smacking rasam recipe with the added goodness of
super healthy murungai (drumstick) leaves and lentil which
help the body heal and build muscle

ASSORTED BITES

NARI PARUPPU KALAVAI
Bifl LiBLIY &6vemey

VAZHAIPOO KOLA URUNDAI
eumenIpLiL), G&mev 2 (ThevoTemL

MURUNGAI KALLU VADAI
(P(BHBIEDES HEVEY| 66T

Boiled moth bean served along with onions, tomato,
chillies, microgreens, sprouts and grated coconut on a bed
of tapioca chips

STARTERS

Dumplings of plantain flowers and lentil stuffed with onions
and green chilliand deep fried. Served with coconut and
spicy chutneys

Pan fried vadai made with drumstick pulp, drumstick leaves
and ground bengal gram
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Native Thamizh Cuisine

MAIN COURSE

KATHIRIKAI MURUNGAI
MOTCHAI KUZHAMBU

&S FEHML (P (HEens
OM&Femns (HLPLDL

MAA INJI KONDAI KADALAI
MANDI

T 8Eh& CBHMETETENL. HL6MI6V
LD63BTLY

ANJI VATHTHAL AANAM
BB USSHED 6TTILD

Eggplant, double beans and drumstick in a tangy and spicy
gravy finished with gingelly oil. A popular gravy amongst
rural households

Boiled black chickpeas cooked in an aromatic gravy with
mango ginger and garlic

Traditional gravy from the ‘Cauvery Delta’ made with a mix
of five sun-dried berries and vegetables native to Tamil
Nadu

INDIAN BREADS

VELLAI IDIYAPPAM
GleueTemen @loulmiLILD

VELLAI AAPPAM
l6ue6TTemI6IT SpLILID

PORICHA PAROTTA

Quniflee uGrmLLm

Traditional steamed string hopper made with rice flour and
coconut oil

Thin and crisp pancake made with fermented rice batter
and fresh coconut

An all-time favourite originally from 'Virudhunagar’, poricha
parotta is a super flaky, crispy and delicious deep-fried
parotta




SAIVA KOOTANSORU
en&6l Sal LMEepCamm)

SORU
Gemm)

NATTU PAAL THAYIR
BIL(p umev sully

SANGAMITHIRAI RASAM
Fnhs&Hleny TE

PAAL KOZHUKATTAI
LML O&MSSL DL

KARUPPU KAVUNI HALWA
S(HLIY &66est] ieveur

sangamithirai

RICE

Rice and vegetables cooked together tastefully for family
dining. Influenced by the tradition of people coming
together to cook, eat and celebrate

Plain steamed (ponni rice)
Fresh curd made with cow’s milk

Kandathippili rasam is a popular traditional rasam made
using Thippili (Indian Long Pepper) and other spices

DESSERTS

Rice flour dumplings cooked in coconut milk and sweetened
with jaggery

Kavuni Arisi Halwa or Black Rice Halwa is a traditional halwa
recipe from "Thanjavur’ prepared by constant stirring of
mashed black rice in coconut and made richer by adding
ghee
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Native Thamizh Cuisine

KARIKALAN VIRUNTHU - NON VEG INR 2500

VELLAATTU NENJELUMBU RASAM
QeusitenL_(h CIBEHGIFNIDL] T&FLD

IDICHA NANDU RASAM
Q&5 mevor(h &L

RASAM

Simple and comforting broth simmered with bone-in
mutton pieces and hand-pounded masalas

(OR)

Hot and spicy crab soup made with freshly ground
traditional spices. Known to boost immunity and rich in
antioxidants

ASSORTED BITES

KAADAI MUTTAI KALAVAI

SMEvIL (PL6DIL H60656)

VAIGAI VELLAATTU NEI CHUKKA
606U608 Gleu6TemmL(h GBI &&H&T

VAVVAAL MEEN VARUVAL
6U6UGUITEV LI6BT 61[1)|616V

Boiled Quail eggs tossed with onions, carrots, chilli
pepper and finished with lemon dressing

STARTERS

Just the way you like it from the banks of 'Vaigai river'! Spicy
tasty mutton cubes cooked in ghee and tempered with
onions and hand pounded masalas

Whole white Pomfret fish tawa fried with homemade spicy
‘Chennai Style Masala’
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MAIN COURSE

NAGOOR VELLAATTU Mutton bits in a semi-dry onion tomato gravy with green
KOTHTHU KARI chilliand spices
Brgar GeusTemm(h
0&M15515850]

KOZHI VARA MILAGAI Country chicken cooked in a thick gravy prepared with
KUZHAMBU freshly ground masalas and round chillis

Gamygl
euy LleN&MI (SLPLDL

NALLAMPATTI Semi-dry preparation made with black chicken, mainly
KARUNKOZHI PIRATTAL spiced with slit dry chilliand-shallots. An exotic delicacy
S from the ‘Erode’ region made with virgin gingelly oil
TH6LEVLDLIL lg
&(mHEGasmgl UlFLL6v

(OR)

VARAMALLI SUTTA Fire roasted duck coated with hand-pounded masalas,

VAATHU KARI shallots and curry leaves
aUDELEN| &L L 6UM&H G| Sl
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INDIAN BREADS

VELLAI IDIYAPPAM
leusiTemern @loWIMILILD

VELLAI AAPPAM
(l6u6iTemeIT pLILILD

PORICHA PAROTTA
Qumilgs LG

@

Traditional steamed string hopper made with rice fiour and
coconut oil

Thin and crisp pancake made with fermented rice batter
and fresh coconut

An all-time favourite originally from "Virudhunagar', poricha
parotta is a super flaky, crispy and delicious deep-fried
parotta
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RICE

VELLAATTU BRIYANI
@euemerrmi_(h Liflwmesstl

SORU
Gemm)

NATTU PAAL THAYIR
BIL(h umsv sully

A spiced mix of meat and rice, traditionally cooked over an
open fire in a pot. Served with salna and pachadi

Plain steamed (ponni rice)

Fresh curd made with cow’s milk

DESSERTS

@

PAAL KOZHUKATTAI
LML O&MSSL6mL

KARUPPU KAVUNI HALWA
S(HLILY &e6est] isveur

@

Rice flour dumplings cooked in coconut milk and sweetened
with jaggery

Kavuni Arisi Halwa or Black Rice Halwa is a traditional halwa
recipe from ‘Thanjavur’ prepared by constant stirring of
mashed black rice in coconut and made richer by adding
ghee




DESSERTS

PAAL KOZHUKATTAI
LML Q&MSHSHL 6D

INR 450

KARUPPU KAVUNI HALWA
S(HLIL &6est] feveur
INR 450

VAZHAI ELAT HALWA
6UMTEDILY 6516V SI6V6UIT

INR 425

SAMBA RAVA
RAGI SEMIYA PAYASAM

FuUm gemeu s Gauslwim
LIMW&LD

INR 425

RAGI BURFI
g g
INR 425

RETTAI DOSAI
@rLleoL Csneng

INR 450

sangamithirai

Rice flour dumplings cooked in coconut milk and sweetened
with jaggery

Kavuni Arisi Halwa or Black Rice Halwa is a traditional halwa
recipe from ‘Thanjavur’ prepared by constant stirring of
mashed black rice in coconut and made richer by adding
ghee

A unigue recipe of plantain leaf halwa sweetened with
Jaggery

Payasam made with whole wheat semolina, ragi semiya,
milk, jaggery, ghee and nuts

Delicious Indian sweet recipe made with ragi flour, almonds,
coconut and jaggery

A forgotten delight from ‘Karaikudi'. Double layer of dosai
(rice pancake) stuffed with grated coconut, jaggery,
cashew nut and cardamom




