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Om
brahmarpanam brahman havir
brahmagnau brahmana hutam

brahmaiva tena gantavyam
brahmakarma samadhina
hari om tat sat
hari om tat sat
hari om tat sat
om brahmarpanam astu
om santih, Santih, santih

(Adapted from Bhagavad Gita 4:24)

Desserts

Delicious Dakshin dessert of the day from choices below

Mysore Pak (2 pcs) g110
Mysore Pak is a South Indian recipe made
using gram flour (besan), sugar and ghee *

Ellaneer Payasam %150
Tender coconut payasam

Coconut Barfi (3 pcs) 125
Hot Gulab Jamun (2 pcs) 75
Rava Kesari 3150
made with semolina, kesar, ghee and sugar
Nolengurer Ice Cream (1 scoop) 3200
Choice of Ice Cream (1 scoop) 395

*Taxes extra



Madras Mini Meals 2300

6pm - 9.30pm
Premixed rice of the day - lemon/coconut/tomato with raita,
poori, fries, crispies & sweet

Ramanee Thali (Monday - Saturday) Z400

12pm - 3.30pm
Drink of the Day | 2 types of Podi | Ghee | Poori | Sambar | Rasam | Kootu/Avial
Fried Vegetables | Rice | Foogath | Potato Crispies/Appalam | Curd | Achaar | Sweet

South of Vindhyachal, as the crow flies,
is a land steeped in mystic lore.

i ] >~ ! A land of ancient sages and great kings.
Ramanee Sunday Special Thali ¥550 oo Of towering temples, verdant hills
including GST @ and sparkling seas that mark the horizon.
Steam Rice (1 bowl) 7100 Here, t/mg has rested awhile, keeping centuries
of tradition and culture the way they were.
Y This is Dakshin, the South,
Kapl 110 j agd we invite you t'o take a jourqey.
A journey to experience our cuisine,
South Indian Filter Coffee made with freshly brewed decoction, with fresh flush of that colours the essence of our culture
hot milk — an outcome of perseverance with the flavour of sim plicity.

Where the intense aroma of curry leaves,
the glorious yellow of turmeric
and the sound of spluttering mustard seeds
take you back to the days of yore.

Where each dish has been curated lovingly
by hands brought from deep South.
With the freshest and purest of ingredients.
Creating a feast for the Gods.

And a divine experience for you.

Welcome to Ramanee,
where the Soul of Dakshin awaits.

*“Taxes extra




Cold Beverage

Neer More <80
Spiced buttermilk garnished with
green chillies, curry leaves, asafoetida

Fresh Juice of the Day 3160
Aerated Water 65
Masala Thums Up 75
Soda Shikaniji 380
Jal Jeera 380
Cold Coffee 3135
Cold Coffee with Ice Cream 3150
Mineral Water 345
Starters (All Day)

Rasam of the Day RS

Choice from tomato, lemon, jeera,
pepper, Mysore, paruppu, neem flower

Fritters of the Day 7
Choice from potato, sago, rice

Idl (2 pcs) (All Day)

Steamed goodness of rice and lentils in various varieties
served with two chutneys, sambar of the day

Rice Idly RaD5
Plain idly

Idly Vada S85
Fried Idly (12 pcs) %175
Ghee-roasted ldlies sprinkled with gunpowder
Sambar Idly 3165
ldlies marinated in hot sambar

Rasam Idly 3165

v

ALY T
*“Taxes extra . ‘

Podi Idly S5
Idlies marinated with molagai

podi and til oil

Mini Podi Idly (12 pcs) 175
Ghee Podi Idly 3225
Ghee/Butter Idly 200

Mini Idlies & Sambar (12 pcs) X175

Chef's Signature - Try our gun powder
(podi) with fresh, steaming idlies

Add-ons:
Gun powder mix with til oil 340
Gun powder mix with ghee 355

Chutneys

Peerkangai Chutney 70
Mashed ridge gourd with spices
and a dash of tamarind

Onion Chutney %70
Fried and ground shallots with
chillies and condiments

Tomato Chutney 70
Ground combo of tomato, onion,
coriander leaves with pulses and spices

Coriander Chutney %70
Freshness of coriander with hot spices

Pidi Kozakkattai z22s

(Broken Rice Dumplings) 4pm - 9.30pm
These are steamed rice and lentil dumplings, served with coconut chutney, brinjal &
onion gotsu and hot ghee, can also be had with gun powder and til oil

Poori Masala 2190

8am -12pm & 4pm - 9.30pm
Fluffy wheat bread deep fried in oil, served with coconut chutney and potato masala

Add-on:
Poori (1 pc) 315
Masala 75

Upmas

8am -12pm & 4pm - 9.30pm
Upma is a popular South Indian breakfast dish made from roasted rava/semolina or
flat rice/avil or broken rice with condiments and onion served with two chutneys

Rava Upma let)
Made with roasted rava and
condiments

Avil Upma 3155
Made with flat rice and
condiments

Arisi Upma 3210
Made with broken rice and spices,
available in the evening

“Taxes extra




Uttap AINS (aupay)

A soft, savoury pancake that is delicious, healthy and filling, spiced with condiments, onion and

served with two chutneys and sambar of the day

Uttapam 145
Spiced with condiments

Butter Uttapam 175
Spiced with condiments and cooked in butter

Onion Chilli Uttapam 175
Spiced with onion, chillies and other condiments

Tomato Onion Chilli Uttapam 175
Spiced with tomato, onion, chillies and other condiments

Uttapam Platter (5 pcs) %350
Tomato, onion, cheese, podi and coconut

Add-ons:

Cheese 75
Coconut 75

Sevai

(Rice Noodles) 4pm to 9.30pm
Sevai is one of the popular idiyappam recipes from Tamil Nadu, makes for a light yet filling
served with coconut chutney and mor kuzambu

Coconut Sevai 3225
Rice sevai garnished with fresh coconut, spices and condiments served with mor kuzambu
Lemon Sevai D25

Rice sevai garnished with lemon, spices and condiments served with mor kuzambu

Paruppu Sevai 225
Rice sevai topped.with fried urad daal garnished with spices and
condiments served with mar kuzambu

*Taxes extra

Vada (2 pcs) (All Day)

Goodness of lentils spiced with green chillies, ginger, pepper, curry leaves, golden fried in
fresh organic groundnut oil, served with two chutneys and sambar of the day

Medu Vada 140
Plain urad daal vada with ginger, chillies and curry leaves

Aamai Vada (3 pcs) 140
Vada made with channa, urad daal and spices

Masala Vada RilI55
Plain vada spiced with onion and other condiments

Sambar Vada J55
Plain vada marinated in hot sambar

Rasam Vada SiliSS
Plain vada marinated in hot paruppu rasam

Thayir Vada 155
Plain vada marinated in spiced curd

Mini Cocktail Vada (8 pcs) 150
Kuzhi Paniyaram (7 pcs) %210

Spiced batter fried in a mould, served with coconut chutney

POIlga]S (8amto 12 noon)

Delicious rice dish, originating from Tamil Nadu. In Tamil, "pongal" means to “boil over" or "spill over."
Rice and yellow lentils cooked in boiling water served with chutney, gotsu (gotsu is braised
brinjal cooked with onions in tamarind sauce and spices) &:ghee

Ven Pongal %210
(8am -12pm)

Spiced pongal with pepper, cumin, ginger, cashew and garnished with ghee
Thayir Sadam 3195

(12pm - 9.30pm)
Freshly made curd rice with appalam and curd chillies

Chef's Signature - Ask for Hot Ven Pongal with a dollop of ghee for
breakfast, a great comfort food

*“Taxes extra




Adais (AlL Day)

Dosa-like and healthier, protein-rich & nutrient-dense tiffin made of mixed lentils & spices

Traditional Adai 3210
Adai made from daal and rice mixture
served with mor kuzambu

Arisi Adai 3210
Adai made from rice, pepper, coconut
and other spices served with light potato gravy

Pesarattu 210
Andhra type adai made with green moong,
rice and spices served with 2 types of chutney

Chef's Signature - Adai dosa can be made
thick or thin, soft or crisp, all to suit your taste

DOS&S (All Day)

Dosa is a golden-yellow, roasted, flat thin layered, rice and lentil fermented batter served
with two chutneys and sambar of the day

Sada Dosa %150
Plain batter dosa

Masala Dosa 3200
Dosa served with potato masala

Paper Plain Dosa 3210
Dosa made to paper thin crispness

Paper Plain Masala Dosa 3225
Paper Roast Dosa 3210
Paper Roast Masala Dosa 225

Dosa made to paper thin crispness
served with potato masala

Butter Dosa 3210
Dosa cooked in white butter
Ghee Roast Dosa RS

Dosa roasted to perfection in pure ghee

Cheese Dosa
Dosa cooked in grated cheese

Onion Dosa 17§
Dosa with finely chopped onion

%225

“Taxes extra

Onion Masala Dosa
Dosa with finely chopped onion served with potato masala

Podi Dosa
Dosa with speciality masala powder having spices

Mysore Masala Dosa
Dosa with speciality coconut masala powder served
with potato masala

Paneer Dosa
Dosa with grated masala cottage paneer

Rava Dosa
Dosa made with semolina and spices

Rava Onion Dosa
Dosa made with semolina and spices with finely chopped onion

Rava Onion Masala Dosa

Rava Masala Dosa
Dosa made with semolina/rava and spices served
with potato masala

Chef’s Signature
Ask for set dosa (homemade look and feel) with
gun powder and til oil

Ramanee Special Dosa
4 feet long dosa for the family served with
potato masala separately

Add-ons:

Masala 75
Cheese RS
Butter/Ghee 350
*“Taxes extra
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