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The purveyors of  Udupi cooking have made excellent use of  the fertile land and 

bounteous rainfall that Dakshina Kannada and Udupi are blessed with. At first 

glance, it might look humble in terms of  the scope of  offeringsidly, sambar, and 

vadabut the fact is that it requires deft use of  the locally available grains, beans, 

leaves, fruits, and vegetables. This is despite the fact that Udupi cuisine has long 

disavowed the use of  not only onions and garlic, but also tomatoes, radish, 

cabbage, cauliflower, gherkins, spinach, and even the local favourite brinjal! 

Wild vegetables and produce grown in house gardens in the region, including 

pumpkins and gourds, make frequent appearances in sambar, and raw banana 

skin is an important part of  the upkari. Coconut, that ubiquitous seed 

synonymous with the seashore, is deployed actively in dry curries, salads, and 

chutneys. Pickles are made with mango, jackfruit, pineapple, and grapes. Even 

leaves of  seasonal greens such as brahmi and yelemuri, and the versatile 

colocasia make frequent appearances in Udupi cooking, as does the technique 

of  steaming in cups fashioned out of  leaves. 

The Udupi of  popular consciousness has little to do with a culinary tradition 

that dates back to the 13th century when the saint philosopher Madhavacharya 

established Sri Krishna Temple in Udupi, a town on Karnataka's western coast. 

The sage founded the Dvaita branch of  Hindu philosophy and devised a set of  

elegant rituals to worship the godchild. Krishna in Udupi is worshipped as an 

infant, wielding in one hand a rod to churn curds with and a length of  rope in 

the other.The devout believed that Krishna would wander away unless he was 

enticed to stay by delicious eats. This belief  resulted in the 'naivedya,' where 

cooked delicacies-no fewer than 14 different varieties-are offered to the Lord 

every day.

UDUPI CUISINE & CULINARY EXPLOITS
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ALL DAY DINING SNACKS
( Subject to availability )
( Served between 11 AM to 10 PM )

Mangalore Buns ( 2 Pc )  70
Traditional Mangalorean snack made from 
mixture of flour, cumin, ripped banana & yogurt 

Goli Bajji  80
Goli baje are crisp fried fritters made with flour, 
yogurt, spices and herbs. 

Mixed Vegetable Pakoda   80
Deep fried  fritters made with  sliced vegetables, 
gram flour and Indian spices 

Onion Pakoda 100
Sliced onion blend with Indian spices mixed with 
gram flour & deep fried to perfection

Veg Bonda ( 2 Pc)  60
Spicy vegetable balls dipped in gram flour batter & 
then deep fried to perfection  

Aloo Bonda 60
Spiced potato balls dipped in gram flour batter & 
deep fried to perfection

Chattambade (2 Pc) 60
Spit chickpeas fitters made with channa dhal, 
spices & herbs

Chilli Bajji 70
Crispy chilli fritter stuffed with a tangy filling 
dipped in gram flour and deep fried in to perfection

We need atleast 20 minutes to serve you

GST applicable

Finest Ingredients    All Food Freshly Prepared    No Preservatives Added    

No MSG    No Egg    No Reused Oil



French Fries  100
Long & thin potato slices deep  fried in oil  

Potato Bajji 70
Deep fried fritters made with potato

Capsicum Bajji 70
Deep fried fritters made with capsicum

Roasted Nuts  100
Choice : Cashewnuts / Almond  

Fried Papad   60
Mini papad deep fried and served with chutney

grated raw mango, grated carrot added with 

Balekai Bajji 70
Deep fried fritters recipe made with raw banana

Churumuri  100
Snack made of puffed rice tossed with  tomato, 

peanuts & Indian spices 

served with tomato ketchup 

Roasted Papad  60
Thin Indian flatbread ( Waper ) made of 

Masala Papad  75
Fried papad garnished with finely chopped tomato, 
chilli, cumin, lemon juice, coriander leaves 

black lentil & Indian Spices

We need atleast 20 minutes to serve you

GST applicable

Finest Ingredients    All Food Freshly Prepared    No Preservatives Added    

No MSG    No Egg    No Reused Oil

ALL DAY DINING SNACKS
( Subject to availability )
( Served between 11 AM to 10 PM )



Another popular version of  the dosa that Udupi offers is the Neer Dosa, 

aka Bajjari Dosa. What sets it apart from the usual masala dosa is its 

extremely light and airy texture. While the rice batter used is more or less 

the same as the one used in making the rava masala dosa, it's just a tad 

thinner and hence the lightness. Rice is soaked in water overnight, which 

is why the dosa is called neer dosa, where "neer" stands for water. This 

dosa is best savored with regional meat dishes and seafood gravies. Many 

eateries around Udupi also serve this with a chutney they make using 

freshly ground coconut and jaggery. Udupi also does a great version of  

the ever-popularidli. It's called Kaddubu or Moode or gunda. The 

uniqueness of  this variant of  the idli lies in its cylindrical shape. They 

simply use a different mold to cook the same batter used in normal round-

shaped idlis. What makes the cooking process interesting is the fact that 

the conical molds used in shaping Kaddubu are made with jackfruit 

leaves. These molds are put in a large vessel inside your everyday pressure 

cooker. The idlis are best served with yeti or prawn chutney, an absolute 

delight in its own right.
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