DAKSHINAM

AROMAS OF SOUTH




OUR STORY

At Dakshinam, our journey began with a simple yet profound love for
authentic South Indian cuisine. Living in South India, we had the privilege of
experiencing the rich and diverse flavors that are deeply rooted in tradition
and culture. It was an experience that left an indelible mark on us, one that we
felt compelled to share with our friends and families in North India.

We made lifelong friends with South Indians, who welcomed us into their
homes and shared their cherished recipes. These were not just meals, but a
celebration of life, love, and community. We found ourselves longing for these
authentic tastes, which were hard to find in the North.

Driven by our passion and the bonds we formed, we decided to bring the true

essence of South Indian cuisine to North India. Thus, Dakshinam was born. We

are committed to serving you the same traditional home recipes that we were
fortunate to enjoy.

To ensure authenticity, we source many of our condiments directly from the
South, bringing you the freshest and most genuine flavors. Our team includes
skilled chefs from South India who infuse every dish with love and expertise.

At Dakshinam, we offer a diverse menu featuring vegetarian dishes from all
five states of South India. From the spicy curries of Andhra Pradesh to the
delicate flavors of Kerala, each dish is crafted to take you on a culinary journey
through the South.

Join us at Dakshinam, where every meal is a heartfelt homage to the rich
culinary heritage of South India. We look forward to sharing our love for this
exquisite cuisine with you.



DOSA

PLAIN

MASALA

GHEE KARAM @
CHEESE MASALA
PANEER
GONGURA(SEASONAL) @
SWEET CORN
PALAKURA PANEER
PI1ZZA DOSA

PLAIN PESARATTU ©
UPMA PESARATTU ©
RAWA DOSA

RAWA MASALA DOSA
ONION UTHAPPAM
MIX VEG UTHAPPAM
90 MM DOSA

180
200
210
260
230
210
250
260
300
200
250

IDLY

IDLY (2 PCS)

GHEE KARAM IDLY
BUTTON IDLY
TAWA IDLY
SAMBAR IDLY

90
120
120
120
120




VADA AND POORI

VADA (2 PCS) 120
SAMBAR VADA 130
IDLY/VADA COMBO 130
(IDLY 1 PCS, VADA 1 PCS)

DAHI VADA 130
TOMATO BATH 150
UPMA 150
GHEE UPMA 170
BISIBELI BATH @ 150
PONGAL ©® 150
POORI ALOO KURMA © 180
POORI KESARIBATH WITH PICKLE @ 180

KERALA PARANTHA




RICE COMBO

VEG PULAO WITH RAITA 250
DAL RICE WITH PAPAD 200
SAMBAR RICE WITH PAPAD 200
FLAVOURED RICE COMBO 260
(PICK ANY 3 FROM BELOW)

GONGURA RICE © 220
AVAKAI RICE® 220
TOMATO RICE 240
PULIHORA RICE 200
LEMON RICE 200

CURD RICE 200




THALI

Time 12 PM to 3 PM
7:30PM TO 10:30 PM

SOUTH INDIAN THALI 350
(POORI, DAL TADKA, ALOO KURMA, FLAVORED RICE, WHITE RICE,
SAMBHAR, RASAM, CURD, PAPAD, SWEET, GHEE, PODI, PICKLE)

NORTH INDIAN THALI 350
(POORI OR TAWA ROTI, DAL TADKA, PANEER BUTTER MASALA

ALOO JEERA, JEERA RICE, BOONDI RAITA, PAPAD, ICE CREAM,

SWEET, PICKLE)

JAIN THALI 350
(POORI OR TAWA ROTI, DAL TADKA, PANEER BUTTER MASALA

SEASONAL VEGETABLE, JEERA RICE, BOONDI RAITA, PAPAD,

ICE CREAM, SWEET, PICKLE)

JAIN THALI DOES NOT INCLUDED ONION, GARLIC AND ALOO

ADD-ONS

BUTTER 20
GHEE 30
CHEESE 40
EXTRA ROTI 25
EXTRA POORI 25




HOT BEVERAGES

TEA WITH OSMANIA BISCUIT 80
MADRAS FILTER COFFEE 90
GREEN TEA 80
LEMON TEA 50
HOT MILK (Plain) 80
HOT CHOCOLATE MILK 100

COLD BEVERAGES

MASALA MAJJIGA (Chhach) 100
COCONUT MAJJIGA (Chhach) @ 120
SWEET LASSI 120
MANGO LASSI 140
STRAWBERRY LASSI 140
COLD COFFEE 120 ﬁ .
CANNED JUICES MRP
SOFT DRINKS MRP

WATER BOTTLE MRP




DESSERTS

POORNAM BOORELU WITH GHEE (2PCs) @ 220

JAMUN KA GHOSLA ©®
BELLAM RICE PAYASAM ©
DOUBLE KA MEETHA @
CARROT HALWA (SEASONAL)
ICE-CREAM

KULFI

SPECIALS

CHOLE BHATURE - SAT & SUN ONLY
RAGI DOSA - EVERY MONDAY

OATS DOSA - EVERY TUESDAY
BEETROOT DOSA - EVERY WEDNESDAY
CARROT DOSA - EVERY THURSDAY
MILLET DOSA - EVERY FRIDAY
TRI-COLOR DOSA - OCCASIONAL

SATURDAY-SUNDAY ANY 2 FROM ABOVE

220
100
120
100
60
60




PEANUT CHUTNEY (250 GMS) 80
COCONUT CHUTNEY (250 GMS) 80
GINGER CHUTNEY (250 GMS) 60
TOMATO CHUTNEY (250 GMS) 80
DOSA BATTER (1 KG) 190
DAY SPECIAL DOSA BATTER (1 KG) 240
IDLY BATTER (1 KG) 150
FOR CATERING ENQUIRIES CALL 73000 61994
T&C

ALL PRICES ARE SUBJECT TO APPLICABLE GOVT TAXES
ORDER ONCE PLACED CANNOT BE CANCELLED OR MODIFIED
PLEASE INFORM OUR STAFF IN ADVANCE IF YOU ARE ALLERGIC TO ANY INGREDIENT %
MINIMUM TIME TO SERVE THE DISH OF YOUR CHOICE IS 15-20 MINUTES

ALL DAKSHINAM SPECIALS WILL BE SERVED WITHIN 15-25 MINS OF YOUR ORDER
ALL DISHES ARE SUBJECT TO AVAILABILITY

WE ARE NOT RESPONSIBLE FOR YOUR PERSONAL BELONGINGS

Q DAKSHINAM SPECIAL
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Is this real South Indian
food? It"'s awesome right?

Yeah, we have been eat-
ing some fusion in
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COOCOCHO

" why don' you come
home for Pongal? _

We're glad you ™
guys liked it.
: There are tones
Restuarant's dosa of such mom's
chutney was so = ecipes we eat
good but this home
cooked meal was
just another level!
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Sure beta, | can
share my recipes...
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— I'll do
execution
I'll bring
passion!

planning &
execution....
WEII

Dakshinam is happening...
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116/220 Shipra Path Opp: Dmart, Mansarovar Jaipur - 302020
Everyday : From 11.00AM To 11.00PM
() 73000 61994
(= info@dakshinam.co.in

@ www.dakshinam.co.in

SCAN TO FOLLOW US ON INSTAGRAM




