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South of Vindhyachal, as the crow flies,
is a land steeped in mystic lore.
" - A land of ancient sages and great kings.
@9 Of towering temples, verdant hills
1 ) e and sparkling seas that mark the horizon.
brahmarpanam brahman havir Here, time has rested awhile, keeping centuries
e = of tradition and culture the way they were.
brahmagnau brahmana hutam ] et
brahmaiva tena gantavyam ¥ A
> o d and we invite you to take a journey.
brahmakarma samadhina \ A journey to experience our cuisine,
hari om tat sat that co'lours the essencelof ogr'culture
with the flavour of simplicity.
hari om tat sat
ek Where the intense aroma of curry leaves,
ariom tat sat . the glorious yellow of turmeric |
om brahmdrpanam astu { and the sound of spluttering mustard seeds

RN e ] take you back to the days of yore.
om santih, santih, santih
\ Where each dish has been curated lovingly
(Adapted from Bhagavad Gita 4:24) 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.




Cold Beverages

Neer More
Spiced buttermilk garnished with

Green Chillies,Curry Leaves and Asafoetida

Fresh Juice of the Day 1L 2)
Aerated Water 65
Masala Thums Up <)
Soda Shikanji 75
Jal Jeera 75
Cold Coffee 130
Cold Coffee with Ice Cream 145
Mineral Water 45
StaITCI'S (All Day)

Rasam of the Day S¥5

Choose from Tomato, Lemon, Jeera,
Pepper, Mysore, Paruppu, Neem Flower

Fritter of the Day (8Pcs) S5
Choose from Potato, Sago, Rice

Idlle S (4Pcs)(All Days)

Steamed goodness of Rice and Lentils in various varieties
served with two Chutneys, Sambar of the day

Rice Idly =25
Plain idly
Fried Idly 7S

Ghee roasted ldlis sprinkled
with Gunpowder

Sambar Idly 145
Idlies marinated in hot Sambar

Podi Idly 165
Idlies marinated with Molagai

Podi and Til Oil

Mini Idlies & Samber
Chef's signature - Tryagur
Gunpowder (Poglijlgwi fr

steaming Idlies“,,,

*Taxes extra

Chutneys

Peerkangai Chutney
Mashed Ridge Gourd with Spices
and dash of Tomarind

Onion Chutney
Fried and ground Shallots with
Chillies and condiments

Tomato Chutney

Ground combo of Tomato, Onion,
Coriander Leaves with Pulses
and Spices

Coriander Chutney
Freshness of Coriander with
Hot Spices

%70

%70

k70

Vadas (4PCS)(All Days)

Goodness of Lentils spiced with Green Chillies, Ginger, Pepper, Curry Leaves, Golden Fried in
Fresh Organic Hroundnut Oil served with two Chutneys, Sambar of the day

Medu Vada 125
Plain Urad Daal Vada
Aamai Vada J125

Vada made with Channa,
Urad Daal with Spices

Masala Vada 145
Plain Vada spiced with Onion
and other condiments

Sambar Vada 145
Plain Vada marinated in
Hot Sambar

Rasam Vada 145
Plain Vada marinated in
hot Paruppu Rasam

Thayir Vada 145
Plain Vada marinated in

spiced Curd

Kuzhi Paniyaaram 3210

Spiced batter fried in a mould,
served with Coconut Chutney

Pongals

(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 two chutneys, brinjal, Onion Gotsu & Ghee)

Ven Pongal 3210
(8am - 12pm)
Spiced Pongal with Pepper, Jeera, Ginger, Cashew and garnished in Ghee

Thayir Sadam A5

(12pm - 9.30pm)

Freshly made Curd Rice with Appalam & Curd Chillies

Chef's signature — Ask for Hot Venpongal with a dollop of Ghee for Breakfast, a great comfort food

*“Taxes extra




Adals (All Day) Mysore Masala Dosa 3225

Dosa Like and Healthier, Protein Rich & Nutrient Dense Tiffin Made of Mixed Lentils &

Spices Served with a Dollop of Butter, Accompanied by Powdered Jaggery, Gunpowder, Oil & Dosa with speciality Coconut

More Kuzambu (*Spiced Yoghurt Stew Cooked with Vegetables). masala powder served with
Potato masala

Tragiltlonal Adai 3210 Paneer Dosa 295

Adai made from Daal and g

Ri ) Dosa cooked in grated masala

ice mixture
Arisi Adai 210 cottage Cheese
risi Adai

Adai Made from Rice, Pepper, Rava Dosa : ) %210

Coconut and Other Spices Dosa made with Semolina

Served with Light Potato Gravy and spices

Pesarettu 3210 Rava Onion Dosa K235

Andhra Type Adai Made with Dosa made with Semolina and

Green Moong, Rice and Spices spices with finely chopped Onion

Chef's signature - Adai Dosa can be made thick or thin, soft or crisp all to suit your taste. Rava Masala Dosa F250
Dosa made with Semolina/Rava

D and spices with finely chopped

O S aS (All Day) Onion served with Potato masala

Dosa is a Golden Yellow Roasted Flat Thin Layered Rice and Lentil Fermented f's Si 79

Batter Served with two Chutneys, Sambar of the Day Chef's Signature 10
Ask for Set Dosa

Sada Dosa 150 (home made look and feel)

Plain Batter Dosa with Gunpowder and Til Oil

Masala Dosa %195 Ramanee Special Dosa T475

Dosa served with Potato masala 4 feet long Dosa for the family

Paper Plain Dosa 3210 served with Potato masala separately

Dosa made to paper thin crispness

Extra:
Paper Roast Masala Dosa 3210
Dosa made to paper thin crispness Masala X715
served with Potato masala Cheese 75
Butter Dosa 3210
Dosa cooked in White Butter
Ghee Roast Dosa 3210
Dosa roasted to perfection in
pure Ghee
Cheese Dosa 8225
Dosa cooked in grated Cheese
Onion Dosa RS
Dosa with finely chopped Onion
Onion Masala Dosa 3225
Dosa with finely chopped Onion
served with Potato masala
Podi Dosa 3225
Dosa with specialty masala powder
having Peanuts, spices “Taxes extra

“Taxes extra




Pidi Kozakkattai z210
(Broken Rice Dumplings) 4pm - 9.30pm

These are steamed Rice and Lentil Dumplings, served with Coconut chutney,
Brinjal & Onion Gotsu and hot Ghee.

Uttap AINS (aupay)

Soft, savoury Pancake that is delicious, healthy and filling spiced with condiments,
Onion and served with two Chutneys, Sambar of the day

Uttapam 145

Spiced with condiments . gl

Butter Uttapam %175 PU.I' L Mdelcl R

Spiced with condiments and 8am -12pm & 4pm - 9.30pm

cooked in butter Fluffy Wheat Bread deep fried in Oil, served with two types of Chutney, Onion, Potato masala
Onion Chilli Uttapam 175

Spiced with Onion, Chillies and

other condiments Upmas

Tomato Onion Chilli Uttapam 175
Spiced with Tomato, Onion, Chillies 8am - 12pm & 4pm - 9.30pm
and other Condiments 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.

Add:
Cheese 375 Rava Upma 165
Coconut 5 Upma made with Roasted Rava

and condiments

SGVal Avil Upma Z1i55

Upma made with flat Rice

(RiCC N()()dlCS) 4pm to 9.30pm and condiments

Sevai is one of the popular fresh hand squeezed Rice Vermicelli recipes from Tamilnadu,, makes for a

light yet filling Breakfast served with Coconut Chutney and more Kuzambu. Also called as Idiappam. Arisi Upma 210
Coconut Sevai 3210 Upma made with broken Rice

Rice sevai garnished with fresh and spices, available in the evening
Coconut, Spices and condiments

Lemon Sevai 3210

Rice Sevai garnished with Lemon,
spices and condiments

Paruppu Sevai 3210
Rice Sevai garnished with fried

Urad Daal garnished with spices

and condiments

*Taxes extra “Taxes extra




Madras Mini Meals 2285

6pm - 9.30pm
Premixed Rice of the day — Lemon/Coconut/Tomato with Raita, Paratha or Puri, Fry, Crispies & Sweet

Ramanee Thali 2375

12pm - 3.30pm

Drink of the Day | 2 types of Podi | Puri or Paratha | Sambar | Rasam | Kootu/Avial | Fried Vegetable
Rice | Foogath | Potato Crispies/Appalam | Curd | Achaar | Sweet

Kapi 110

South Indian Filter Coffee Made with Freshly Brewed Decoction, with Fresh Flush of Hot Milk

“Taxes extra

Desserts

Delicious Dakshin dessert of the day from choices below

Mysore Pak %110
Mysore Pak is a South Indian

recipe made using gram

flour (besan), Sugar and Ghee

Ellaneer Payasam a5
Tender Coconut Payasam

Hot Gulab Jamun (2pcs) X775
Choice of Ice Cream 985

*Taxes extra



