
FINEST      SOUTH       INDIAN      RESTAURANT       CHAIN

We are part of the ChennaiDosa Group. ChennaiDosa is NOT associated with any

other restaurant with similar name.

3 Ealing Road, Wembley, Middlesex HA0 2AA

Tel. 020 8782 8822

Email: sales@chennaidosa.com

www.chennaidosa.com

All items are subject to availability.
Executive packed lunch - available from Monday to Friday (Excludes Bank holidays)
Some of our food may contain nuts. Please ask the Manager / Head Chef for more details. 
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the Best Meal Deals.
Pick your choice of 

ChennaiDosa Group Chain of Finest South Indian Restaurants

353 High Street North
Manor Park
London, E12 6PQ
T: 020 8586 7729
F: 020 8586 8494

239-241 London Road
West Croydon
Surrey CR0 2RL
T: 020 8665 9192
F: 020 8665 1070

529 High Road
Wembley
Middlesex HA0 2DH
T: 020 8782 2222
F: 020 8782 8822

177 High Street North
East Ham
London E6 1JB
T: 020 8552 2430
F: 020 8586 5882

339 High Street North
Manor Park
London, E12 6PQ
T: 020 8470 6566
F: 020 8821 9194

3 Ealing Road
Wembley
Middlesex HA0 2AA
T: 020 8782 8822

Tooting Bec Branch
Opening Shortly

Value for money - always!Value for money - always!

Dosa ** - Crepe made from fermented ground rice and ground urid dal
Sambar* - Traditional South Indian vegetarian lentil curry made with tamarind and south Indian spices

FOLD

FOLD

FOLD

FOLD

Gobi Masala £2.75

Gobi Butter Masala £2.95

Chappathi (each) 65p

Parotta (each) 80p

Veechu Parotta £1.00

Phulka  75p

Chilli Parotta  £2.50

Stuffed Parotta  £1.50

Tandoori Roti  60p

Naan £1.10

Butter Naan £1.40

Garlic Naan  £1.65

Stuffed Naan  £1.95

Chilli Naan  £1.95

Paneer Masala Kulcha £1.95

Plain Rice £1.25

Fried Rice  £1.85

Paneer Fried Rice £2.95

Mushroom Fried Rice £2.95

Tomato Rice £2.50

Lemon Rice £2.20

Cauliflower curry made with mild 
sauce and Indian spices

Cauliflower curry made with clarified 
butter, mild sauce and Indian spices

Wheat flour flat bread

Plain flour multi-layered fluffy bread

Plain flour single-layered soft bread

Wheat flour flat grilled bread 

Shredded fluffy bread made in the frying 
pan with onion, capsicum and tomato 
using Indian & Chinese spices

Plain flour multi layered fluffy bread 
stuffed with potato masala

Wheat flour flat bread made in clay oven

Fermented wheat & Plain flour flat 
bread made in clay oven

Fermented wheat & Plain flour flat 
bread with clarified butter made in clay oven

Fermented wheat & Plain flour flat 
bread with garlic made in clay oven

Fermented wheat & Plain flour flat bread
filled with potato masala made in clay oven

Fermented wheat & Plain flour flat bread 
with chilli flakes spread and made in clay oven

Traditional Indian bread made with 
wheat flour and yeast stuffed with 
spicy cottage cheese

Boiled basmati rice

Boiled basmati rice cooked with cumin, 
dry fruits and garden peas

Boiled basmati rice pan fried with cottage 
cheese and Indian spices, served with 
mixed veg kuruma and raitha

Boiled basmati rice pan fried with 
mushrooms and Indian spices, served 
with mixed veg kuruma and raitha

Boiled basmati rice prepared with 
specially cooked tomato puree in traditional 
South Indian Style

Boiled basmati rice prepared with 
specially prepared lemon puree in 
traditional South Indian Style

Breads

Tandoori Breads

Rice Items

Breakfast Buffet
Available till 11:30AM £3.75
Idly, Pongal, Uppuma, Vadai, Poori and all types of 

dosas, served with chutneys and sambar

Tamarind Rice  £2.20

Coconut Rice  £2.20

Curd Rice £2.20

Veg. Biriyani £3.40

Mixed Vegetable Pilau £2.50

Paneer Pilau £3.25

Peas Pilau  £2.50

Jeera Pilau  £2.50

Chennai Dosa Spl Biriyani £3.95

Vanilla ice cream £1.40
Strawberry ice cream  £1.40
Chocolate ice cream £1.40
Faluda  £2.85
Kulfi (Mango, Malai, Pista)  £1.75
Beeda (Paan) 70p

 60p

Orange £1.40
Apple £1.40
Pineapple  £1.40
Sweet Lassi  £1.60

Mango Lassi £1.75

Salt Lassi £1.60

Passion Fruit £2.25

Boiled basmati rice prepared with 
specially prepared tamarind puree 
in traditional South Indian Style

Boiled basmati rice prepared with 
specially prepared coconut mix in 
traditional South Indian Style

Boiled basmati rice in plain yoghurt mix

Boiled basmati rice cooked with mixed 
vegetables and South Indian spices and
served with mixed veg kuruma and raitha

Boiled basmati rice pan fried with 
mixed vegetables and Indian spices 
and served with mixed veg kuruma and raitha

Boiled basmati rice pan fried with cottage 
cheese and Indian spices and served 
with mixed veg kuruma and raitha

Boiled basmati rice pan fried with 
garden peas and Indian spices and 
served with mixed veg kuruma and raitha

Boiled basmati rice pan fried with cumin 
and Indian spices and served with mixed 
veg kuruma and raitha

A classic Indian Mughal celebratory 
rice dish prepared in a unique 
Chennai Dosa style, with cotage cheese, 
mixed vegetable and dry fruits on a slow 
fire using exotic Indian spices

Tradional Indian beverage made by 
blending yoghurt, water and sugar

Tradional Indian beverage made by 
blending mango pulp, yoghurt, water and sugar

Tradional Indian beverage made by 
blending yoghurt, salt, spices, water and sugar

Desserts

Soft Canned Drinks

Juice & Lassi

Milk shakes
Rose Milk  £1.70

Badam Kheer £1.70

Vanilla £1.70

Strawberry  £1.70

Chocolate £1.70

Mango £1.70

Rose flavoured chilled milk 

Saffron flavoured chilled milk with 

almonds and cashewnuts

Coffee 80p

Tea  60p

Masala Tea 80p

Masala Milk £1.00

Hot Beverages

Lunch & Dinner Buffet

Mini Veg Thali

Poondu Kuzhambu Thali 

Available from 12:00 noon £4.99

£3.25

£3.25

Plain rice, Variety rice, chappathi, vegetable 

sambar*, mixed vegetable kuruma, 

Ennaikathirikai kuzhambu, dry curries, dal curry, 

aviyal / more kuzhambu / vattal kuzhambu / 

variety spicy kuzhambu, ,  pachadi, poppadum 

and sweet

Limited Plain rice, vegetable sambar, rasam, 

pachadi, dry poriyal and poppadum



Executive Packed Lunch - Mon to Fri only

Veg - £3.50
Plain rice, vegetable sambar, porial, 
pachadi, poppadum

Good 
Food.
in pioneering
ChennaiDosa
style.

CATERING ORDERS -  PARTIES    CONFERENCES    WEDDINGS    BIRTHDAYS - 020 8782 8822The highest number of Dosa & Idly sellers in Europe
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FOLD

FOLD

FOLD

FOLD

Soup

Starters

Tandoor Starters

Rasam 95p

Methu Vadai 30p

Sambar Vadai £1.60

Thayir Vadai £1.60

Rasam Vadai £1.60

Samosa 70p

Vegetable Roll 70p

Vegetable Cutlet 70p

Mixed Bhajia £1.99

Crispy Bhajia £1.99

Chilli Fried Idli  £2.20

Chilli Paneer £2.99

Gobi 65 (dry) £2.50

Gobi Manchurian (dry)  £2.75

Pav Bhaji £2.75

Paani Poori  £2.10

Mogo £2.15

Spicy Mogo  £2.50

Paneer Tikka £3.20

Mixed Tikka £3.75 

Traditional South Indian soup made 
from tamarind and Indian spices

Deep fried urid dal savoury doughnut, 
made with onion, green chilli and pepper

Methu vadai soaked in sambar (Traditional 
South Indian vegetarian lentil curry made 
with tamarind and South Indian spices)

Methu vadai soaked in yoghurt and spice mix

Methu vadai soaked in traditional South 
Indian soup made from tamarind and 
Indian spices

Triangular deep fried pastry shell with 
savoury potato, onion, fresh coriander, 
herbs and pea stuffing

Minced vegetable roll made with mixed 
vegetable, Indian spices and bread crumbs

Minced vegetable cake made with mixed 
vegetable, Indian spices and bread crumbs

Spicy Indian snack made from fried onions, 
potato, aubergine, stuffed medium hot 
chilli, bread, gram flour and spices

Crispy Indian snack made from fried onions, 
potato, aubergine, stuffed medium hot 
chilli, bread, gram flour and spices

Marinated fried pieces of Idli (steamed 
rice cake) made in the frying pan using 
Indian & Chinese spices

Marinated fried pieces of paneer (cottage 
cheese) made in the frying pan using 
Indian & Chinese spices

Gram flour & Indian spices marinated 
cauliflower and deep fried

Gram flour marinated cauliflower made 
in the frying pan with Indian and Chinese spices

Bread roll served with mix vegetable 
spicy curry, onions and lemon

Small pooris filled with spicy and tangy 
jeera water and served with bolied potato mix

Diced and boiled tapioca

Diced and boiled tapioca made with chilli 
sauce and Indian spices

Cottage cheese cubes marinated and made 
in the clay oven

Cottage cheese cubes, capsicum, onions and 
tomatoes marinated and made in the clay oven

Tiffin Items

Dosa Items

Idly(4 pcs) £1.90

14 Mini Idly with Sambar £2.20

Idly(4 pcs) with Poondu 
Kuzhambu £2.50

Pongal  £1.80

Uppuma £1.80

Poori Masala (2pcs) £2.10

Channa Bhattura  £2.30

Kuli Paniyaaram (6 pcs)  £1.99

Plain Dosa £1.60

Kal Dosa £1.50

Kal Dosa with Poondu 
Kuzhambu  £2.50

Ghee Roast £1.99

Paper Roast  £1.99

Paper Roast Masala Dosa  £2.50

Kids Dosa £2.20

Podi Dosa £1.80

Kara Dosa £1.99

Podi Masala Dosa £2.30

Masala Dosa  £2.25

Onion Dosa £2.20

Steamed rice cakes served with variety 
of chutneys and Sambar (Traditional 
South Indian vegetarian lentil curry 
made with tamarind and South Indian spices)

Steamed mini rice cakes soaked in 
traditional South Indian Sambar*

Steamed rice cakes served with 
poondu kuzhambu and variety of chutneys

Traditional Tamil Nadu (A South 
Indian state) speciality dish made with 
rice and lentil served with chutney and sambar*

Traditional South Indian dish made 
with semolina and served with chutney 
and sambar*

Deep fried puffed bread made from 
wheat flour and served with potato 
masala and chutney

Massive Deep fried puffed bread made 
from wheat flour and served with chic 
peas masala

Chettinadu style ball shaped spicy rice 
cakes served with chutney and sambar*

Crepe made from fermented ground 
rice and ground urid dal, served with 
chutneys and sambar*

Soft and medium sized dosa**, served 
with chutneys and sambar*

Soft and medium sized dosa**, 
served with poondu kuzhambu and chutneys 

Clarified butter spread Dosa**, served 
with chutneys and sambar*

Crispy dosa** served with chutneys and sambar*

Crispy dosa** filled with potato 
masala, served with chutneys and sambar*

Crispy dosa** presented in the shape 
of a long hat, served with chutneys 
and sambar*, 

Spicy powder spread Dosa **, served 
with chutneys and sambar*

Spicy Dosa **, served with chutneys 
and sambar*

Spicy powder spread Dosa ** filled 
with potato masala, served with chutneys and 
sambar*

Dosa** filled with potato masala, 
served with chutneys and sambar*

Diced onion spread dosa**, served with 
chutneys and sambar*

with a goody bag

Hot Chutney Dosa £1.99

Hot Chutney Masala Dosa  £2.45

Ghee Masala Dosa £2.45

Special Masala Dosa £2.50

Green chilli coriander Dosa  £2.15

Mysore Masala Dosa £2.15

Paneer Dosa £2.75

Paneer Masala Dosa £2.95

Spicy Paneer Masala Dosa  £2.99

Ghee Paneer Masala Dosa £3.25

Chettinadu Dosa (2 pcs)  £2.95

Family Dosa - (6 foot dosa)  £9.95

Rava Dosa  £1.85

Onion Rava Dosa £2.10

Onion Rava Masala Dosa £2.35

Onion Rava Spl Masala Dosa £2.50

Onion Rava Paneer Dosa £2.95

Plain Oothappam  £1.65

Plain Oothappam with 
Poondu Kuzhambu  £2.50

Onion Oothappam  £1.99

Tomato Oothappam £2.20

Hot and spicy chutney spread dosa**, 
served with chutneys and sambar*

Hot and spicy chutney spread dosa** 
filled with potato masala, served with 
chutneys and sambar*

Clarified butter spread dosa** filled with 
potato masala, served with chutneys and sambar*

Dosa** filled with potato masala and 
mixed vegetable masala, served with 
chutneys and sambar*

Dosa** with green chilli and coriander 
toppings served with chutneys and sambar*

Specially prepared tomato based sauce 
spread dosa** filled with potato and mixed vegetable 
masala served with chutney and sambar*

Grated cottage cheese filled dosa** served 
with chutney and sambar*

Grated cottage cheese dosa** filled with 
potato masala, served with chutney and sambar*

Grated cottage cheese mixed with Indian 
spice spread dosa** filled with potato 
masala, served with chutney and sambar*

Clarified butter & grated cheese spread 
dosa** filled with potato masala, served 
with chutneys and sambar*

Chettinadu style spicy dosa** with onions, 
green chilli, ginger, curry leaf, mustard, 
urid dal, served with chutneys and sambar*

6 foot dosa**, served with chutneys and sambar*

Semolina based dosa**, served with chutneys 
and sambar*

Diced onion spread semolina based dosa**, 
served with chutneys and sambar*

Diced onion spread semolina based dosa** 
filled with potato masala, served with chutneys and 
sambar*

Diced onion spread semolina based dosa** 
filled with potato masala and mixed vegetables, 
served with chutneys and sambar*

Diced onion spread semolina based dosa** 
filled with potato masala and grated cottage 
cheese, served with chutneys and sambar*

Thick crepe served with chutneys and sambar*

Thick crepe served with poondu kuzhambu chutneys

Thick crepe with diced onion and green chillies

Thick crepe with diced tomatoes topping, 
served with chutneys and sambar*

Rava Dosa Items

Oothappam Items

Capsicum Oothappam £2.20

Chilli Coriander Oothappam  £2.20

Mixed Oothappam  £2.25

Paneer Oothappam £2.95

Mixed Vegetable Kuruma £2.10

Mixed Vegetable Curry £2.10

Dal Curry £1.80

Dal Tadka  £1.99

EnnaiKatharikai Kuzhambu £2.40

Channa Masala £1.99

Mutter Panner £2.50

Palak Paneer £2.50

Butter Paneer Masala  £2.95

Tiffin Sambar £1.75

Vegetable Sambar  £1.75

Poondu Kuzhambu  £2.99

Bhindi Masala £2.75

Aloo Gobi  £2.10

Aloo Palak £2.10

Paneer Kofta  £2.99

Stuffed Tomato  £2.50

Stuffed Capsicum  £2.50

Thick crepe with diced capsicum topping, 
served with chutneys and sambar*

Thick crepe with green chilli and coriander 
toppings, served with chutneys and sambar*

Thick crepe with diced onion, green chillies, 
ginger, diced tomatoes and coriander topping, 
served with chutneys and sambar*

Thick crepe with grated cottage cheese, green 
chillies, ginger and coriander topping, served 
with chutneys and sambar*

Mixed vegetables cooked in coconut based 
mild sauce with Indian spices

Mixed vegetables cooked in mild sauce 
with Indian spices

Lentil curry cooked with onions and Indian spices

Cooked lentil curry pan fried with diced 
onions, green chillies and Indian spices

Aubergine hot, tangy and spicy curry

Chic peas cooked in the traditional Indian 
style with spices

Garden peas and cottage cheese cooked in  
creamy sauce

Spinach and cottage cheese cooked in 
creamy sauce

Cottage cheese cooked in a rich creamy  
butter sauce with dry fruits and Indian spices

Traditional South Indian vegetarian lentil 
curry made with tamarind and South Indian spices

Traditional South Indian vegetarian lentil 
curry made with vegetables, tamarind 
and South Indian spices

Traditional South Indian garlic based spicy 
and tangy curry made with tamarind, 
shallots and South Indian spices

Shallow fried okra pan fried with mild 
sauce and Indian spices

Cauliflower and boiled potatoes pan fried 
with mild sauce and Indian spices

Spinach and boiled potatoes pan fried with 
mild sauce and Indian spices

Cottage cheese balls pan fried with creamy 
rich sauce and Indian spices

Tomato stuffed with spicy potato masala 
pan fried with Indian spices

Capsicum stuffed with spicy potato 
masala pan fried with Indian spices

Gravy

what's  
on your
mind?

Jain food available on request
Please ask the manager

THE 6-FOOT
FAMILY DOSA

THE 6-FOOT
FAMILY DOSA


