
Aattu Nenjelumbu  Soup  $2.99
Extract of coastal spices with lamb chest bone

Nandu Rasam ( Available only on weekends ) $3.99
Crab pieces cooked in seasoned stock added with pepper to taste

Chettinad Kozhi Rasam $2.99
Fine chicken pieces cooked in stock, reduced with peppercorns and tomatoes

Cauliflower Soup ( Available only on weekends )  $2.99
Fine cuts of cauliflower cooked in lentil stock, added with South Indian spices

Rasam $1.99
Lentil stock added with South Indian spices

Soups

These fans, a couple of feet in diameter,
are gripped by an attendant and swung
over the heads of a seated group, the
decorative frill adding to the breeze

generated.

Appetizers
Chicken Lollypop $6.99
Chicken winglets marinated in Indian spices and deep fried

Chicken 65 $7.99
Boneless cubes of chicken marinated with Indian spices and deep fried

Anjappar’s Full Fried Chicken - Half / Full $7.99 / $14.99
Chicken marinated in southern spices and deep fried till golden brown color

Fish Finger $7.99
Boneless fish finger marinated and dusted in breadcrumbs and deep fried

Fish 65 $7.99
Selected fish cubes, marinated and seasoned deep fried

Prawn 65 $8.99
Prawn marinated and seasoned in Indian spices, deep fried

Onion Pakkoda $5.99
Sieved besan flour mixed with chopped onions and deep fried till golden brown color

Gobi 65 $6.99
Flourettes of cauliflower marinated in yogurt and house masala, deep fried

Paneer 65 $7.99
Cheese cubes marinated and deep fried

Mushroom 65 $6.99
Button mushrooms coated with house
masala and deep fried

The woven palm-leaf mat (top left) is meant for individuals
to sit on while eating or during rituals while the woven mats

(top right and bottom) are covered with embroidered or
patchworked or appliqued cloth.

beverages
Fresh Lime Juice ( sweet / salt ) $1.99

Fresh Orange Juice $2.99

Fresh Apple Juice $2.99

Fresh Lime Soda $1.99

Fresh Pomegranate Juice $3.99

Fresh Pineapple Juice $2.99

Fresh Watermelon Juice $2.99

Fresh Grape Juice $2.99

Sweet Lassi $1.99

Salt Lassi $1.99

Mango Lassi $1.99

Strawberry Milk Shake $3.99

Vanilla Milk Shake $3.99

Chocolate Milk Shake $3.99

Mango Milk Shake $3.99

Rose Milk $1.99

Butter Milk $1.99

Tea $1.99

Ginger Tea $1.99

Masala Tea $2.49

Filter Coffee $1.99

Bru Coffee $1.99

Canned Drink $1.99

ice cream
Vanilla $2.99

Strawberry $2.99

Mango $2.99

Chocolate $2.99

Ethnic Delights
Sweet Kesari $2.99
Sweeted semolina with cardamon

Payasum $2.99
Sago pudding with raisin and nuts

Gulab Jamoon $1.99
Soft milk based dumpling in
sugar syrup

Gulab Jamoon $4.99
with Choice of Ice Cream

Fruit Salad $4.99
with Choice of Ice Cream 

Falooda $5.99
Ice cream layered with fruits,
sago seeds and vermicelli

chef’s
recommendation hotvegetarian



This wooden tiffin carrier is a portable
meal container exquisitely painted with
lacquer.

Vegetarian
Chettinad Vegetable Kurma $4.99
Mixture of vegetables cooked in typical Chettinad style

Poondu Kuzhambu $6.99
Garlic cooked in hot tamarind sauce

Mixed Vegetable Curry $5.99
Mixed vegetables cooked in Indian style with cashews and onions

Paneer Butter Masala $7.49
Cottage cheese cubes sauteed with butter and cooked in sauce

Kadai Paneer $7.49
Cottage cheese cubes cooked with diced capsicum and onion gravy

Mutter Paneer Masala $7.49
Cottage cheese cubes sauteed with butter and cooked in sauce

Kadai Vegetable $6.99
Vegetable cuts cooked in butter, onion and capsicum to taste

Aloo Gobhi Fry $6.99
Stir fried potato and cauliflower with onions and tomatoes

Green Peas Masala $5.99
Chick peas cooked with onion and tomato gravy

Bindhi Fry $6.99
Stir fried bindhi with chopped onions, tomatoes and spiced to taste

Navarathan Kurma $8.49
Vegetable cubes and fruit cuts cooked in pasted cashew nut, onions and milk

Yellow Dal $4.99
Loosened lentil cooked with green chili, cumin and onion

Gobhi Manchurian Dry / Semi Gravy $7.99 / $8.99
Pieces of cauliflower, stir fried with chopped onion and green chilli to taste

Mushroom Manchurian Dry / Semi Gravy $8.99 / $9.99
Button mushrooms, stir fried with chopped onion and green chilli

Chilli Mushroom Dry / Semi Gravy $8.99 / $9.99
Button mushrooms, stir fried with chopped onion,capsicum
and green chilli

A traditional old coconut scraper with
elaborated decorative craving.

Tandoori Breads
Naan $1.99
Leavened white flour bread baked in clay pot

Butter Naan $2.49
Leavened white flour bread and topped with butter

Garlic Naan $2.99
Leavened white flour bread topped with chopped garlic and butter

Cheese Naan $2.49
Naan topped with home made cottage cheese

Kashmiri Naan $3.99
Leavened white flour bread topped with dry fruits and butter

Stuffed Kulcha - Vegetable $2.99
Naan stuffed with homemade cottage cheese and chopped onions

Stuffed Kulcha - Chicken $3.99
Naan stuffed with shredded chicken and chopped onions, spices and herbs

Aloo Kulcha $2.99
Leavened bread stuffed with smashed potato and spices

Rotti $1.99
Round shaped whole bread baked in clay oven

Tandoori Appetizers
Tandoori Chicken Half / Full  $7.99 / $14.99
Tender Chicken marinated in yogurt and spices, skewed in clay pot

Chicken Tikka  $7.99
Tender pieces of chicken breast marinated in spices and cooked in skewers

Tankari Kabab ( Available only on weekends ) $7.99
Chicken thighs marinated in Indian masalas and cooked in claypot

Chicken Garlic Kabab $8.99
Boneless fine cubes of chicken marinated and flavored with garlic juice

Fish Tikka $7.99
Fish marinated in yogurt, aromatic herbs and spices, skewed in claypot 

Prawn Tikka $8.99
Jumbo prawns marinated in spices and cooked in clay oven

Paneer Tikka $8.99
Cheese cubes marinated in spices and cooked with onions and tomatoes

chef’s
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South Indian Breads
Parotta $3.99
White flour battered with planta, milk and layered, baked in griddle

Chapathi $2.99
Wheat flour battered with milk and baked in griddle

Egg Kothu Parotta $6.99
Minced parotta added with onion and egg

Chicken Kothu Parotta $7.99
Minced parotta added with onion, egg, shredded chicken and chicken curry

Mutton Kothu Parotta $8.49
Minced parotta added with onion, egg, lamb pieces and mutton curry

Vegetable Kothu Parotta $6.99
Minced parotta added with onion and mixed vegetables

Ceylon Parotta $5.99
Doughed white flour, thin layered and baked in griddle

Ceylon Egg Parotta $6.99
Doughed white flour, thin layered and stuffed with egg

Ceylon Chicken Parotta $7.99
Doughed white flour, thin layered and stuffed with egg and boneless chicken

Ceylon Mutton Parotta $8.49
Doughed white flour, thin layered and stuffed with egg and lamb pieces

The velvet bag is used in the ceremonial
occasions where the brother of the bridegroom
accompanies him on the wedding day
carrying a velvet bag of salt, symbolic of the
Chettiars’ ancient trade.

Winnow is one of the traditional
canework commonly found in

Chettinad.

DUM biriyani
Mutton Dum Biriyani $8.99
Tender pieces of lamb, marinated in spices and cooked with basmathi rice

Chicken Dum Biriyani $7.99
Fresh tender pieces of chicken, marinated in spices and cooked with basmathi rice

Naattu Kozhi Biriyani        ( Non-Halal ) $9.99
Fresh tender pieces of country chicken, marinated in spices and cooked with basmathi rice

Fish Biriyani $9.99
Tender pieces of fish, spiced and cooked in basmathi rice

Prawn Briyani $9.99
Tender prawns, spiced and cooked in basmathi rice

Kadai Biriyani $9.99
Fresh quail marinated and gently cooked in basmathi rice

Egg Biriyani $6.99
Boiled egg with mutton dum biriyani rice

Plain Biriyani $5.99
Biriyani rice from mutton dum biriyani

Vegetable Biriyani $6.99
Fine cuts of vegetables, spiced and cooked with basmathi rice

SET MEALS
Anjappar Regular Meals $8.99
Three types of vegetables, white rice, chicken gravy, mutton gravy, fish gravy, rasam,
curd and pappad

Anjappar Popular Meals $10.99
Three types of vegetables, white rice, chapathi, Chettinad masala, chicken gravy,
fish gravy, rasam, curd and pappad

Anjappar Vegetable Meals $7.99
Chapathi, white rice, three types of vegetables, sambar, kara kuzhambu,
rasam, curd, sweet and pappad

*Second serving of any one vegetable and one gravy

South Indian Delicacies
Idly $4.99
Steamed dumplings of rice and lentil

Idiyappam $5.99
Steamed rice string hoppers

chef’s
recommendation hotvegetarian
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The vémba (in the middle) is a copper heater
which produce hot bath water for the smaller

unda (on the left). The huge round unda-s
(on the right) is used traditionally to boil

paddy before husking.

South Indian Crepe
Dosa $4.49
Pancake made with battered rice flour

Kal Dosa $4.99
Set of softened pancake, baked in griddle

Masala Dosa $6.99
Pancake made of rice and lentil flour, stuffed with potato

Spl. Ghee Dosa $6.99
Pancake topped with ghee

Spl. Ghee Podi Dosa $7.99
Crispy pancake added with flavored ghee and spice powder

Cone Dosa $7.49
Thin rolled crispy crepe

Onion Dosa $6.99
Pancake topped with chopped onion, baked to taste

Egg Dosa $6.99
Pancake topped with blended eggs and peppercorns

Butter Dosa $6.99
Pancake baked and topped with butter to flavor

Chicken Kheema Dosa $7.99
Pancake stuffed with minced chicken masala

Mutton Kheema Dosa  $7.99
Pancake stuffed with minced goat masala

Uthappam $4.99
Soften rice pancake baked in griddle

Onion Uthappam $6.99
Soften rice pancake, topped with chopped onion

Tomato Capsicum Uthappam $7.49
Soften rice pancake, topped with tomato and capsicum

Small Onion Uthappam $7.49
Soften rice pancake, topped with chopped shallots

Chilli Onion Uthappam $7.99
Soften rice pancake, topped with chopped shallots and green chillies

Variety rice

This splendid steed rearing high over the Village
Guardians and Hanuman the Protector can be
found at the Ayyanar temple in Chettinad, near

the Ilyathangudi clan temple.

Ghee Rice $6.99
Basmathi rice cooked with ghee and cumin seeds

Jeera Rice $7.99
Basmathi rice cooked and pan fried with cumin seeds

Peas Pulao $7.99
Steamed basmathi rice cooked with green peas to taste

Vegetable Pulao $6.99
Basmathi rice cooked with fresh vegetables

Kashmiri Pulao $8.99
Basmathi rice cooked with spices and dry fruits

Fried Rice & Noodles
Chicken Fried Rice  / Noodles $7.99
Shredded chicken fried with steamed basmathi rice or noodles, added with salt
and pepper to taste

Mutton Fried Rice / Noodles $ 7.99
Lamb fried with steamed basmathi rice or noodles, added with salt and pepper to taste

Prawn Fried Rice / Noodles $8.99
Shelless prawn with steamed basmathi rice or noodles, added with salt and pepper to taste

Mixed Fried Rice / Noodles $9.99
Shelless prawn with steamed basmathi rice or noodles, added with salt and pepper to taste

Schezwan Fried Chicken Rice / Noodles $8.99
Shredded chicken fried with steamed basmathi rice or noodles, added with
red chilli paste and salt to taste

Schezwan Fried Vegetable  Rice / Noodles $7.99
Chopped vegetables fried with stemed rice or noodles, added with red chilli paste and
salt to taste

Vegetable Fried Rice / Noodles $6.99
Chopped vegetables fried with stemed rice or noodles, added
with pepper and salt to taste

chef’s
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Ceramic clay vessels and containers.
These are generally used to store rock

salt and tamarind.

Nethili Fry $6.99
Smelt fish marinated, dusted in spices and deep fried

Fish Fry $7.99
Fish slice marinated, dusted in spices and deep fried

Fish Curry $7.99
Fish cubes cooked in tamarind sauce to curry

Crab Roast / Masala  ( Available only on weekends ) Ask for Price
Crab marinated and cooked with ginger garlic and Chettinad spices

Prawn Varuval / Masala $9.99 / $10.99
Selected prawns fried with shallots and spices

Chilli Prawn Dry / Semi Gravy $8.99 / $9.99
Shelless prawn stir fried with dices of onion, capsicum and red chilli

Ginger Prawn Dry / Semi Gravy $8.99 / $9.99
Shelless prawn stir fried with dices of onion, capsicum and ginger

Garlic Prawn Dry / Semi Gravy $8.99 / $9.99
Shelless prawn stir fried with dices of onion, capsicum and garlic

Chilli Fish Dry / Semi Gravy $8.99 / $9.99
Boneless cubes of fish stir fried with dices of onion, capsicum
and red chilli

From the ocean

These are traditional woodworks,
creations often finding niches in the

pooja room or in a child’s room.

mutton SpecialFrom the Poultry
Spl.Anjappar Chicken ( Dry / Masala ) $7.99 / $8.49
Boneless tender pieces of chicken marinated in chefs hand made masala,
cashews and roasted to taste

Chettinad Chicken ( Roast / Masala ) $7.49 / $8.99
Chicken sauteed with shallots and spices

Nattu Kozhi ( Roast / Masala )              ( Non-Halal ) $8.49 / $9.99
Country chicken marinated and cooked with Chettinad spicy masala

Pepper Chicken ( Dry / Masala ) $7.99 / $8.49
Boneless chicken pieces marinated in crushed peppercorns, fried with
chopped onions and curry leaves

Kadai ( Roast / Masala )   $7.99 / $8.49
Quail cooked with shallots, tomato and spices

Butter Chicken $8.99
Chicken cooked in butter, onion paste and tomato paste

Chicken Tikka Masala $8.99
Boneless chicken cubes cooked in cashew nut, onion, tomato paste to taste

Kadai Chicken $8.49
Chicken cubes cooked in butter onion gravy and dry chilly

Chilli Chicken Dry / Semi Gravy  $7.99 / $8.99
Cubes of boneless chicken stir fried with dices of onion, capsicum and red chilli

Ginger Chicken Dry / Semi Gravy  $7.99 / $8.99
Cubes of boneless chicken stir fried with dices of onion, capsicum and ginger

Garlic Chicken Dry / Semi Gravy  $7.99 / $8.99
Cubes of boneless chicken stir fried with dices of onion, capsicum and garlic

Chicken Manchurian Dry / Semi Gravy  $7.99 / $8.99
Cubes of boneless chicken stir fried with dices of onion and chopped green chilli

Egg Masala $3.99
Egg cooked in tomato, onion to spice

Egg Pepper Fry $3.49
Boiled egg stir fried with crushed peppercorns

Egg Omelet $3.49
Egg cooked with chopped onions, curry leaves and
green chillies

Mutton Sukka Varuval $7.49
Tender cuts of lamb marinated in crushed peppercorns fried with chopped onions
and curry leaves

Mutton Masala $8.49
Lamb cubes cooked in rich masals with selected condiments and spices

Mutton Uppu Kari ( Available only on weekends ) $7.99
Boneless lamb cubes cooked in tampered chilies and shallouts

Mutton Paya Kurma ( Available only on weekends ) $7.49
Lamb legs cooked in coconut , cashew nut paste and spices to taste

Mutton Boti / Kidney / Liver Roast ( Available only at weekends ) $6.49
Lamb internals cooked in shallots, tomato and south Indian spices

chef’s
recommendation hotvegetarian double

hot


