
Idli(2)
Flu�fy idlis from our hand-ground batter that perfectly melts in 
your mouth.

Poori (3)
Deep-fried Bread from whole wheat �lour served with Aloo 
Masala.

Plain Appam (2)
Our popular bowl-shaped pancakes made with rice �lour & 
served with Chettinad veg kurma.

Mutton Paaya Gravy
Our verison of the nutritious lamb feet stew well prepared with 
our curated recipe.

Dosa

Utthapam

Plain Utthapam
Onion Utthapam 
Ghee Utthapam
Butter Utthapam
Podi Utthapam 
Ghee Podi Utthapam
Butter Podi Utthapam

BREAKFAST

South Indian pancakes prepared in our cold pressed sesame oil which 
are crispy but melts. Choose your toppings from a wide variety ( Egg/ 
Onion/ Gun Powder/ Ghee / Butter / Butter Podi ) It 's so�t and �lu�fy. 
Enjoy it with our Spicy Sambar & Tangy chutneys.

So�t and �lu�fy pancakes. Choose your toppings from a wide variety 
( Egg/ Onion/ Gun Powder/ Ghee / Butter / Butter Podi ) it is so�t 
and �lu�fy. Enjoy it with our Spicy Sambar & Tangy chutneys.
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Eggs prepaed to suit your palette

Egg Onion Omelette
Egg Masala Omelette
Egg Half Boil
Egg Full Boil
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Plain Dosa
Onion Dosa
Podi Dosa
Ghee Podi Dosa
Butter Podi Dosa
Egg Dosa
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Egg Appam (2)
Our popular bowl-shaped pancakes made with rice �lour & 
served with Chettinad veg kurma.
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THE EGGSTRA SPECIAL

Idiyappam(3)

Mutton Oil Chukka
So�t & Sucullent pieces of tendor boneless mutton chunks prepared 
with our pandyan home style gravy cooked in gingley oil.
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Nattukhozhi Roast
Madurais famous dish, country chicken roasted with our range of 
freshly ground spices roasted in sesame oil. 
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Pepper Chicken Roast
Broiler chicken roasted with freshly ground spices and raosted in 
sesame oil.

����

Ayirai Meen Kolambu
Juicy small dam water fish fresh from the dams of madurai cooke 
in our home style Kulambu. Its one of its kind .
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Chettinad Chicken Gravy
Home style chicken gravy.
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Mutton Kothu Curry
Traditional Mutton Keema that goes with any meal.
(Kheema)
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Mutton Pepper Paaya Roast
Our spicier verison of the nutritious lamb feet stew well prepared 
with our curated recipe.

(Dry Roast)
����



Travel back in time to the rich culinary heritage of the Pandyan dynasty with every bite. 
Indulge in the authentic �lavours of Tamil Nadu that have been passed down through 

generations, and carefully curated to take you to the royal era. From the fiery spices to the 
delightful richness of coconut, each dish is a tribute to the legacy of the Pandyans. 

We place great emphasis on using only the highest-quality ingredients. �at's why we 
exclusively utilize wood-pressed oils, in-house ground spices, masalas, and fresh meat & 
seafood that are procured every day. We don’t add any preservatives, tastemakers, MSG, 
refined oil, artificial colour, or processed food. Experience the taste of Royalty with our 

Pandyan cuisine, prepared with love and served with pride.

Tag Us

suvaii.blr Suvaii

Contact
+91 78995 34344

info@suvaii.in

#1333, Double road, HAL 2nd stage Indiranagar
Bangalore -560038
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TALK TO US:

WRITE TO US:

VISIT US:


