
 

 

 

1. Rasam a traditional south Indian spiced lentil essence soup     

Tel: 212-684-4
 

s 

2. Sambar a traditional south Indian hot bean soup       
3. Mulligatawny Soup delicious blended beans with lemon & herbs served with Ginger S
4. Mixed Vegetable Soup mixed harvest vegetables with light spices   served with Ging
5. Katchumber chopped vegetable salad with a mildly spiced vinegar lemon dressing    
6. Garden Salad fresh cucumbers, tomatoes, lettuce & carrots served with (Raita#95     )

SSoouutthh  IInnddiiaa  ~~  SSeerrvveedd  wwiitthh  CCooccoonnuutt  CChhuuttnneeyy  &&  SSaammbbaarr  

App  

7. Idli two steamed lentil & rice mix cakes - spice free                                      
8. Idli Vada Combo one each of #7 & #13                                         
9. Idli in Sambar Bowl #7 soaked in hot bean sauce                                    
10. Idli in Rasam Bowl #7 soaked in Rasam soup                                  
11. Dahi Idli #7 two steamed idly with dosai podi, yogurt,  coconut & spicy chutney  
12. Cocktail Idli Vada  #7 & #13 cooked  with spice & curry leaves     
13. Medu Vada two fried lentil flour donuts                                                
14. Masala Vada lentil fritter with split chickpeas with onion and curry leaves   
15. Vada in Sambar Bowl #13 soaked in hot bean sauce       
16. Vada in Rasam Bowl #13 soaked in Rasam Soup                     
17. Bonda two fried potato ball fritters         
18. Masala Cashew Nuts spicy Madras style fried cashews               
19. Upma Cream of wheat cooked with mild spices, cashews nuts and mixed vegetable 

GGUUJJAARRAATT  ~~  SSeerrvveedd  wwiitthh  SSwweeeett  &&  MMiinntt  CChhuuttnneeyy 

20. Batata Vada two fried potato balls, hot & sweet      
21. Kachori (Tuar) two chickpea & green pea balls, hot & sweet    
22. Bhel Puri mixed puffed rice, Indian noodles & rice flour crisp topped with onion,   

   Sweet & sour sauce served cold 
AALLLL  IINNDDIIAA  ~~  SSeerrvveedd  wwiitthh  SSwweeeett  &&  SSoouurr  CChhuuttnneeyy 

23. Papadam two delicately spiced thin lentil wafers               
24. Masala Papadam two thin wafers with butter, onion, coriander & tomato spiced with
25. Alu Chaat potato with tangy spices served cold      
26. Samosa two crisp turnovers filled with spiced potato and green peas    
27. Channa Chaat chickpeas with rangy spices served cold      
28. Pakora six fritters made of chopped vegetables and chickpea flour    
29. Bhajia six slices of assorted vegetables fried in chickpea batter     
30. Dahi Vada two lentil balls in spiced date & tamarind yogurt sauce served cold   
31. Madras Mahal Hors D'oeuvres a selection of our warm appetizers from #13, #21, #2

 Includes 1 pc Medu Vadai, 1pc Kachori, 1 pc Samosa and 6 pc Bhajjia.  
32. French Fries  OR   Onion Rings  ! Kids Special !     
104 Lexington Avenue 
Bet. 27th & 28th St.

010 | Fax: 212-684-2788
www.MadrasMahal.com
 
                             

New York City’s 1st Indian KOSHER Vegetarian Restaurant
JJaaiinn  &&  VVeeggaann  FFrriieennddllyy  
RRaabbbbii  CChhaaiimm  DDoovv--BBeerr  GGuulleevvsskkyy  
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Bre s 

33. Chappati two whole wheat thin flat bread - spice free       3.95 
34. Pulka two oil-free flat breads - spice free         3.95 
35. Paratha flaky multi-layered bread - spice free        3.95 
36. Alu Paratha bread stuffed with delicately seasoned potato served with Raita & chutney  4.95 
37. Pea Paratha bread stuffed with mildly spiced peas served with Raita & chutney   4.95  
38. Poori two puffed breads, deep fried - spice free        4.95 
39. Poori & Masala two puffed bread served with spice mashed potato on side served with Pickle  7.95 
 

 
Rice 

40. Plain Rice (Basmati)           3.95 
41. Tomato Rice  OR   Lemon Rice  OR  Tamarind Rice      7.95 
42. Bisi Bella Rice  fragrant rice cooked with vegetables and mild spices     8.95 
43. Kashmiri Pulav fragrant rice cooked with dried fruits, saffron, nuts & vegetables    8.95 
44. Yogurt Rice fragrant rice cooked with mixed vegetables and fine yogurt    8.95 
45. Mix Vegetable Biryani  rice mixed with deliciously sautéed vegetables tossed in   8.95 

A lightly spiced sauce & topped with crispy fried julienne onion served with Raita 
46. Pongal Rice cooked with lentils, cashew s. Served with sambar & pickle 9.95  nuts and mild spice

EEnnttrreeeess  
FFrroomm  tthhee  SSoouutthh  

Dos
Crepes Served with Coco  

47. Sada Dosai crepe made of rice & lentil flour - spic
48. Mysore Sada Dosai plain spiced crepe   
49. Masala Dosai crepe rolled with lightly spiced oni
50. Mysore Masala Dosai spiced crepe rolled with 
51. Butter Dosai(Sada/Masala) crepe rolled with b
52. Paper Dosai (Sada/Masala) thin crispy crepe 
53. Paneer Dosa Crepe filled with shredded homem
54. Plain Rava Dosai(Sada/Masala)* cream of w
55. Onion Rava Dosai(Sada/Masala)* wheat & r
56. Madras Rava Dosai (sada/masala)*spiced w

Potato, hot pepper & cilantro 
Make your Dosai, Butter Dosai or Mysore Dosai for only

Any Rava Dosai and Paper Dosai may delay your o

  

                                          Uttap
Served with Coconut 

57. Plain rice & lentil flour pancake  
58. Onion & Pea - spice free  
59. Onion & Hot Pepper  
60. Hot Pepper & Pea  
61. Mixed Vegetable onion, tomato,             
             peas & carrots - spice free  
ai 
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e free       7.95 
      7.95 

n & potato      7.95 
ghtly spiced onion & potato   7.95 
utter, onion & potato    7.95 
ith or without spicy mashed potato   8.95 
de cheese made medium or spicy   8.95 
eat, rice flour crepe with cilantro  8.95 
e crepe with spiced potato, onion & cilantro 8.95 

heat & rice crepe with onion,    8.95 

$1.00 extra. Ask your server for more information 
der | * This item may take 15 minutes to cook. 

pam                               7.95 
hutney & Sambar 

62. Coconut coconut & cilantro 
63. Tomato or Cilantro 
64. Madras Mix Uttapam                8.95  
             Four different toppings of your choice 
65. Shredded Paneer  Homemade  
             shredded cheese- spice free 



  

       

Combination Dinners 
Not For Take-Out Orders 

66. House Thali Channa Masala#71, Palak Paneer#82, Samosa#26, Raita#95, Chappati #33            14.95 
           Papad#23, Basmati Rice, Dessert Kheer #103 - Customize curry from Punjab for $1.00 each             
67. Madras Dinner** Idli #7, Vadai #13, Mini Utthappam#61, Mini Masala Dosai#49, Sambar#2,      14.95 

Coconut Chutney, Dessert Badam halwa#107 - Customize Dosai* and Uttappam toppings for $1.00 each        
68. Royal Mysore Thali 2 Rice(1 plain & choice of #41), Alu(potato) Masala, Achar#95,Yogurt        14.95 

Appalam (papad #23), Rasam#1, Sambar#2, Dessert Payasam(Kheer#103) - Customize rice for $1.00 each        
69. Gujarat Dinner Katchori#21, Batata Vada#20, Kadhi#94, Undhiyu#89, Basmati Rice, Poori #38   14.95 

Khajur Date Chutney, Dessert Shrikhand#105 - Customize your curry from Gujarat for $1.00 each      
Share Your Dinner for only $4.95 

One Entrée per person is required to avoid the Dinner Share charge.  
*Available options are Masala/Sada Dosai, Mysore Masala/Sada Dosai 

All appetizers are 1 piece only, “#” are given for reference purposes only 

Cur
Northern Regiona  

70. Channa Sag chickpeas in creamed 
71. Channa Masala chickpeas with spic
72. Alu Channa potatoes cubes & chick
73. Gobi Masala cauliflower gently coo
74. Alu Gobi potato cubes & cauliflower
75. Bhindi Masala okra sautéed with on
76. Baingan Bharta baked eggplant ma
77. Alu Beingan potato & eggplant coo
78. Yellow Dal Tadka Yellow lentil liquid
79. Malai Kofta vegetable balls in a rich 
80. Mutter Paneer fresh homemade che
81. Alu Mutter potato cubes with green p
82. Palak Paneer fresh homemade chee
83. Alu Palak Potato in a thick puree of c
84. Shahi Paneer cheese cubes, onion &
85. Vegetable Korma (Navaratna) mix
86. TOFU Gobi Matarwla tofu cooked w
87. Alu Gobi Broccoli Mixture of potato
88. Vegetable Vindaloo flavor of ginge
 

 

Cur
Western Regiona

89. Undhiyu potato, eggplant, yam, snow
90. Sukhi Bhaji boiled potato stir fried wit
91. Whole Moog green lentils cooked in
92. Kala Channa black chickpeas, toma
93. Tuver Beingan eggplant and pigeon
94. Kadhi a spicy sweet soup of yogurt & 

 

ries From Punjab  
l Curries – Served with Basmati Rice

Extra Rice $2.95 
spinach & spices                         9.95 
es, onion & cilantro                                9.95 
peas lightly spiced sauce                        9.95 
ked with tomato & mild spices                             9.95 
 with mild spices                                         9.95 
ion, tomato & hot spices                         9.95 
shed sautéed with onion tomato & spices       9.95 

ked with tomato onion & mild spices                       9.95 
 gravy with onion and garlic sizzle        9.95 
creamy mild sauce                  10.95 
ese simmered with green peas & mild spices               10.95 
eas & spices                   10.95 
se in a thick puree of cream, spinach & herbs               10.95 
ream, spinach & herbs                 10.95 
 tomato in a creamy sauce                                         10.95 

ed vegetables, nuts & mild spices in a creamy sauce          10.95 
ith cauliflower, Green peas & mild spice                10.95 

, cauliflower and broccoli with mild spices             10.95 
r, garlic, onion with potato and other veg. very spicy          9.95 

 

ries From Gujarat  
l Curries – Served with Basmati Rice
 peas & spices                                9.95 
h hot pepper, onion & nuts                             9.95 
 a spicy sweet & sour sauce                               9.95 
to & onion in a spicy sweet & sour sauce         9.95 
 peas with onion & hot spices                            9.95 
chickpea flour                                          9.95 



 

 
Acc s 

95. Raita cool yogurt with onion, cucumbe
96. Mango Chutney pieces of mango in
97. Achar spicy Indian pickle   
98. Dosai Podi  special south Indian powd
99. Plain Yogurt, Plain Ghee(butter) 
100. Sambar or Coconut Chutney  

 
ALL DES

101. Ice Cream mango or vanilla  
102. Kulfi sweet milk, pistachio & cardamom
103. Kheer/Payasam (rice pudding)  
104. Gulab Jamun two dessert cheese ba
105. Shrikhand a yogurt pudding with pista
106. Gajar Halwa shredded carrots & con
107. Badam Halwa made from almonds w
108. Café Thunder fine flavored cold coffe
109. Mahal Special Badam halwa topped

  
110. Coke, Diet Coke. Sprite, Ginger A
111. Mineral Water/Sparkling Water/W
112. Homemade Mango Juice  
113. Milk (cold or warm)    

D 
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114. Sweet, Salty or Spicy     Lassi yogur
115. Mango Lassi homemade yogurt shak
116. Mango Milkshake    
117. Chaas or Moru thin watery yogurt sha
118. Coffee regular or decaffeinated serve
119. Tea regular, decaffeinated served with
120. Masala Tea Indian tea leaves steeped
121. Madras Coffee hot milk infused with C
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King Fisher  12 oz   4.9
King Fisher  22 oz   7.9
King Fisher LLiigghhtt  12 oz  4.9
 
Taj Mahal  12 oz   4.9
Taj Mahal  22 oz   7.9
Flying Horse  22 oz   

Hot
We Can Alter Sp

Parties of 4 or more will be charged 15% Gratuity & P
fresh when you order them and may requir
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      3.95 
 ice cream      3.95 

      3.95 
eet syrup      3.95 

mond & cardamom    3.95 
milk in a sweet syrup      3.95 
, ghee (butter) & saffron    4.95 
ed with Vanilla ice-cream    4.95 
hoice of ice cream or Kulfi # 102   6.95 

s 
erage
      1.95 
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      2.95 
      1.95 

       3.95 
dian mango     3.95 

      3.95 
 salt & spices     3.95 
ilk and sugar on side    1.95 
d sugar on side, or iced    1.95 
ilk and herbs milk and sugar are on side  1.95 
 Sugar free      1.95 

 
      BBeeeerrss    --  NNoott  ffoorr  TTaakkeeoouutt  
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y         Dairy 

iry According to Your Taste! 
 10 or more will be charged 20% Gratuity. All Dishes are repared 
tes or more to prepare. Thank You for Your Patience!


