
         
 

         

** A San Francisco health care surcharge of 4% will be added to all checks ** 

** A service fee of 20% of the pre-tax check will be added to parties of five or more ** 

 

Dine About Town January 15 – 31, 2010  
FOUR-Course Tasting Menu   $34.95 per person 

 
We predominantly use local, organic and sustainable ingredients 

Please select one item from each course 

I. Starter 
 

Roasted Garlic & Fennel Soup   Puréed, garlic, shallots, onions, cumin, fennel seeds, cilantro  
 

Garbanzo & Avocado Salad   Diced onions, tomatoes, green chiles spiced with dried mango, spicy lemon dressing 
 

Dahi Vada   Lentil dumplings, topped with cool Straus organic yogurt, piped with tamarind & mint, mildly spiced 
 

Cochin Calamari   Tender calamari, sautéed with a mildly-spiced coconut milk sauce, served with mixed greens 

II. Mini Dosa 
 

All served with fresh coconut & tomato chutneys, and sambar, a flavorful lentil dipping soup made with vegetables & spices 
 

Cilantro Mint Masala   Masala dosa layered with a thin spread of a spicy cilantro-mint chutney 
 

Spicy Mung Masala   Mung lentil dosa with green chiles, chopped onions, cilantro and spiced potatoes 
 

Paneer & Peas   Dosa filled with spiced, grilled farmer’s cheese, peas and cilantro 
 

Tomato, Onion & Green Chile Uttapam   Open-faced, pancake-style variation of the dosa grilled on both sides 

III. South Indian Entree 
 

Seasonal Vegetable Korma   Coconut milk, french green beans, peas, sweet potato & cauliflower with coconut rice 
 

Kerala Chicken   Organic, boneless, chiles, cilantro, mint, grated coconut, tomatoes, cauliflower & spices with coconut rice & raita 
 

Tamil Lamb Curry   Free-range & natural, fennel, tomatoes, poppy seeds, caramelized onions & spices, with lemon rice & raita 

 

Goan Prawns   Spicy, ground red chiles, tomatoes, cumin, garlic, potatoes, mustard & vinegar, with dahi (yogurt) rice 

IV. Dessert 
 

Passion Fruit Custard & Coconut Tapioca   Warm tapioca over a cool, aromatic custard 
 

Sweet Potato Pudding    With fresh whipped cream, served with a crispy vanilla wafer 
 

Gulab Jamoon   Soft, lightly-fried milk and dough balls served in a warm, cardamom flavored sugar syrup, dusted with cashews 
 

Ice cream or Sorbet    Seasonal flavors (please ask your server) 
 


