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WerLcome to a Journey of FLavor

*

At Sampanna, we don't just serve food; we share a piece
of our heritage. Our kitchen is a sanctuary where the
vibrant culinary traditions of South India come to life.
The secret behind our signature depth of flavor lies in
our ingredients - we use only hand-picked spices
sourced directly from the Indian mainland, ensuring
every peppercorn and sprig of curry leaf carries the
authentic soul of its origin.

From the crispy perfection of our golden dosas to the
complex, slow-simmered aromatics of our Chettinad
specialties, every dish is prepared with utmost devotion.
We believe that true South Indian cuisine is an art form
that requires patience, precision, and a touch of soul.

Each meal is crafted to transport you to the
sun-drenched coasts and bustling spice markets of the
South, all while being served to you with genuine love.

Join us for a seat at our table - your authentic spice trail
starts here.
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GHee Pobpi Dosa
o 1G9().P0%

Popi1 Dosa
¢ 170,90

Kar Dosa
* I"{(']-IEEJ *

GHee Dosa
* ](.}{_).INI *

PrLain Dosa
¢ 119,99

Butter Masana Dosa
o 19().00 %

Paneer Dosa
* ][){).IHI *




MusHrROOM DOSa
™ ll_){)r"“ *

Rava Dosg
¢ 189 00

EGce KaL Dosa
¢ 200.00%

Eea Dosa
v 210.P0

CHeese Dosa

& lr}(_]’rna *

CHIcken Kari Dosa
+ 390,90

Mutton Kari Dosa
¢ 420,90
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UtHarram
v 149 pes

Tomato UtHarpam
(served with Chicken / Mutton Salna)

& I?"J.I”'I &

Carrot UtHarram
s I?‘J."'—'*

Pop1 Onion UtHarram
. ]t)('}.'"' *

Garric Utaarram
¢+ 170.90

Onion Utgarpram
+ 160.90 +
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(CEITLLI IDLa
¢+ 160.90

Pop1 IDLI
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SamBar IDLI
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Mini IpL1
+ 139,00,

CHICKen Kari IpL1
v 250.00

GHee Poneal
* l{){'}pl\il -
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MenpHU Vana - 1PC
» '30'1.“1 *

SamBpBar Vabpa - 2prcCS
¢ 140.99

IDIyarpam - 2PCS
» 79_11“ »*
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Parortca
e 110).V0

Bun Parortctca

& 'F"‘;.'_;‘H-.l &

Coin Parotta - 6rCs

* ]()’_]'.I?il é

Prain VeecHuU Parotta
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Ece Veecai Parotta
« 200 o0

EGG KotHu Parotta
e 3G0.90

CHIcken Kotau Parotta
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Mutton KotHu Parotta
e 410,90
Vazaal Inral CHIcken Parotta
G ._';2.()-”” »
Ecc Larpra
* ';';;{}_lm &
CHicken Larpry
¢ 410,90
Murtton Larpra
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MusHROOM Perrer Masara
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Crisry MusHroom *

> _}.ﬁ-;-:u >

CauLIFLOWER 65 *

¢ 250.90

CHICKeN 65

2000
T X

CHIcKen BoneLress

3 ) [R18]
o gt .

CHIcKen Perrer Fry

3 ) (R18]
¢ ‘339 X

CHIcken Lec CHOPS

3 ) [R18]
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CHIcKen Liver Fry

230000
S T 5 Y

Coconut CHICKEN

» 35000

PaLLiraLayam CHICKeN

20 00
¢ 339. .

Guntur CHICKEN

2000
T a

Guntur Mutton

¢ 375.00 -

PaLLIiraLayam Mutton
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Murtton CHUKKA
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Mutton Liver Fry
¢+ 39,00

Mutton NavLLr EznumBsu
@ ;1)1}' &

Murtton Nenj1 CHOPS
* 389.90

Mutton Kurma

= .;?{-}luli:b

Murtton KubaL Fry
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Picuairota Naatu KozH1
v J25.90

Naactu Kozua1r KurLamasu
¢+ 39,00«
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Prawn THOKKU
& ,?’7.3"“” *

PrRawn 65
o ,?’7.3"“” &

Vanjaram FisH Fry
i -389’1.:1 5

Samranna CHettinapu DRy
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CHoiIce OF EGGs

OmeLretrce
. 7()_“&1 Py

Sunny Sipe Up / Friep
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SCRAMBLED
. 7()_“&1 .

KarLakki
. 7()_“&1 .

Popimas
¥ 126)p0 s

) fﬁ‘ _fa'\__

/0 o\ o\ /O\.
I,
Q0 O, o) Q9)N
1’;.6 f_:::}.\-\ﬁ:\ £a C\'.%"_:J (D /;/(Egé{:jj .)'E)\ o fiﬁ(éb 2N =

S GO OS OC O OT RO O DUNEBTRCHODERIRT DG OCHCOEDCHEDTHCD




simeLy soufn




CHICKen Biryani

Mutton Biryani

i 00

VeG BIryani

LuncH

Rasain

. I._\'n

VeG Mealrs

Steamed Rice served with two types of Starters - Chef's Choice,
Poriyal, Kootu, Sambar, Kara Kulambu, Rasam, Neer Moru,Curd,
Pickle, Appalam, Sweet and Beeda



CHICKen Meals

Steamed Rice served with Onion Chicken, Chicken Kulambu,
Poriyal, Kootu, Rasam, Neer Moru, Curd, Pickle, Appalam
and Sweet

Mutton MeaLs

Steamed Rice served with Mutton Chukka, Mutton Kulambu,
Poriyal, Kootu, Rasam, Neer Moru, Curd, Pickle, Appalam
and Sweet

NOn Ve MeaLs

Steamed Rice served with three types of Starters - Chef's Choice,
Chicken Kulambu, Mutton Kulambu, Meen Kulambu, Poriyal,
Kootu, Rasam, Neer Moru, Curd, Pickle, Appalam, Sweet and
Beeda
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Samranna Seeciar. HarLwa
¢ 160,90«

JiGartHanDa
¢« 200).9%%

FresH Lime Sopa

@ IE().HH >

Lime Juice
* 73’_-;1[] *

FiLter COFFee

. .;(}llm &

Tea

© 40.090

Sweet Beeba

¢ 50.004
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