


THE STORY OF HOSA

Hosa means 'NEW' in Kannada.

Our menu goes beyond the familiar. Not because we wanted to change
South Indian food, but because we wanted people to see it differently.

The idea began with a question: What if South India wasn't seen as a
single cuisine, but as hundreds of stories waiting to be told?

Across five states, every coast, mountain, plantation and town has its
own way of cooking. Recipes change from village to village. Ingredients
carry histories of trade, migration and community. Yet outside the South,
so much of this diversity is often reduced to a handful of familiar dishes.
Hosa was created to explore all that and beyond. Our food ethos is
simple: respect tradition, stay curious and cook with honesty.

Every dish begins with regional research, interactions with local
communities, and a genuine interest in understanding where a recipe
comes from before imagining where it can go. We don't recreate
nostalgia. We build on it.

Led by Brand Chef Harish Rao, Hosa explores the regional diversity of
South India through contemporary interpretations that remain rooted in
the integrity of the original dish. Alongside the food,

Head of Bars Varun Sharma has created a drinks programme inspired by
the same philosophy-seasonal ingredients, house-made infusions
and flavours that belong naturally beside the cuisine.

There is still so much of South Indian cuisine left to explore, many tables
to gather around, and many stories waiting to be told.




SMALL PLATES - VEG

HOSA MASALA BUN

onion and carrot masala, thakkali butter

Portion: 150 gms | Energy: 353.73 kcal

SORAKKAYA CASHEW SALAD £ =

bottle gourd, cashew and green chilli, yoghurt
Portion: 180 gms | Energy: 254.53 kcal

CRACKED POTATOES f
cauliflower masiyal, hibiscus dust
Portion: 260 gms | Energy: 550.19 kcal

SHIMEJI MUSHROOM VARUVAL fi

mushroom pGaté, green peppercorn
Portion: 200 gms | Energy: 481.70 kcal
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Gluten Shellfish Dairy Egg Nuts Sulphite Fish

Please inform us if you have any food allergies. Vegan & gluten free options available.

Government taxes as applicable. We do not levy any service charge.




KOBBARI 65

fried coconut malai, coconut lime foam

Portion: 230 gms | Energy: 520 kcal

PODI VATTAYAPPAM f

ghee and chilli podi, curry leaf
Portion: 150 gms | Energy: 530.59 kcal

MIRAPAKAYA BAJJI &
chilli fritters stuffed with cheese & jalapeno,
curry leaf cream, beetroot cream
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Portion: 230 gms | Energy: 220.08 kcal

MOKKAJONNA KEBAB &

cream and cheese foam, tomato and
kandhari chilli relish

Portion: 220 gms | Energy: 813 kcal
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Gluten Shellfish Dairy Egg Nuts Sulphite Fish

Please inform us if you have any food allergies. Vegan & gluten free options available.

Government taxes as applicable. We do not levy any service charge.




SWEET POTATO SAGO PANIYARAM &=
green chilli chutney, tomato chutney and
coconut chutney

Portion: 230 gms | Energy: 478.20 kcal

HOSA FRIED CHICKEN ¢

cucumber yoghurt, smoked green chilli chutney
Portion: 325 gms | Energy: 749.38 kcal

HOSA MASALA BUN
shredded chicken, thakkali butter
Portion: 150 gms | Energy: 553.73 kcal
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NARANGA CHICKEN

grilled chicken, orange chilli sauce
Portion: 300 gms | Energy: 688.83 kcal
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Sulphite Fish

Please inform us if you have any food allergies. Vegan & gluten free options available.

Government taxes as applicable. We do not levy any service charge.




ROTI CANAI & @

tawa chicken, kachumber salad, fried egg

Portion: 350 gms | Energy: 792.31 kcal

MUTTON KEBAB

raw mango chickpea mousse, crispy channa

Portion: 400 gms | Energy: 1085.31kcal

CHETTINAD LAMB CHOPS @
chettinad masala, garlic cream
Portion: 250 gms | Energy: 1135 kcal
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PEPPER ROAST

Mutton
Chicken

shaved coconut chips, coin parotta
Portion: 360 gms | Energy: 1085.88kcal
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Please inform us if you have any food allergies. Vegan & gluten free options available.

Government taxes as applicable. We do not levy any service charge.




KARI DOSA @

minced mutton, bone marrow hollandaise,
poached egg

Portion: 400 gms | Energy: 1357.14 kcal

RAYALASEEMA BRAIN PEPPER FRY ) @
onion and capsicum masala, bullet idli
Portion: 453 gms | Energy: 752.82 kcal

KARWAR FRIED FISH ¢ »e
semolina crusted fish, ambuli chutney
Portion: 235 gms | Energy: 655.96 kcal

TODDY SHOP PRAWNS >e
red chillimasala, raw mango salad
Portion: 150 gms | Energy: 127.98 kcal
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Please inform us if you have any food allergies. Vegan & gluten free options available.

Government taxes as applicable. We do not levy any service charge.




CURRY LEAF SNAPPER 0 &= »®
rice pops, spiced kokum rasa
Portion: 190 gms | Energy: 303.21kcal

LARGE PLATES - VEG

AUBERGINE STEAK £ w=

peanut sesame curry, yoghurt sphere,
gheerice

Portion: 535 gms | Energy: 767.50 kcal

MUSHROOM GASSI f

coconut chillimasala, neer dosa
Portion: 433 gms | Energy: 792.96 Kcal

JACKFRUIT SPRING ONION
MASALA @

cashew masala, atlu
Portion: 450 gms | Energy: 945 kcal
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Please inform us if you have any food allergies. Vegan & gluten free options available.

Government taxes as applicable. We do not levy any service charge.




VEGETABLE STEW ¢

spiced coconut milk, appam

Portion: 303 gms | Energy: 898.23 kcal

ALLEPEY VEG CURRY &

raw mango and coconut milk curry, ghee rice
Portion: 616 gms | Energy: 1014.18 kcal

VEGETABLE GHEE ROAST £

kundapur masala, podi dosa
Portion: 380 gms | Energy: 744.98 kcal

SWEET AND SOUR PINEAPPLE

charred pineapple, buttermilk mousse, set dosa
Portion: 610 gms | Energy: 1296.00 kcal
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Please inform us if you have any food allergies. Vegan & gluten free options available.

Government taxes as applicable. We do not levy any service charge.




VADALA PULUSU &

masala vadala pulusu, getti pappu, steamed rice

Portion: 490 gms | Energy: 959 kcal

OKRA & BUTTER BEAN CURRY
chettinad mandi curry, set dosa

Portion: 390 gms | Energy: 1059 kcal

LARGE PLATES - NON VEG

CHICKEN GASSI b

roasted coconut chilly curry, neer dosa
Portion: 530 gms | Energy: 792.96 Kcal

GHEE ROAST 0

Chicken

Prawn

Mutton

kundapur masala,podi dosa

Portion: 466/ 446/ 506 gms | Energy: 1324/ 1345/ 1041.56 kcal
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Please inform us if you have any food allergies. Vegan & gluten free options available.

Government taxes as applicable. We do not levy any service charge.




GARELU CHICKEN CURRY

spiced chicken curry, medu vada

Portion: 650 gms | Energy: 1032 Kcal

MADURAI LAMB SHANK £ &=

slow roasted nalli, potato salli, ghee rice

Portion: 540 gms | Energy: 1587.97 kcal

MUTTON CURD RICE 6

braised mutton kura, creamy curd rice
Portion: 570 gms | Energy: 737.20 kcal

ALLEPEY CURRY »®

raw mango, coconut curry, ghee rice
Fish

Prawns

Portion: 540 gms | Energy: 478.20 kcal
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Please inform us if you have any food allergies. Vegan & gluten free options available.

Government taxes as applicable. We do not levy any service charge.




PAPER FISH CURRY »e

chapala pulusu, crispy okra and
aubergine, steamed rice

Portion: 520 gms | Energy: 1305 kcal

SOUTHERN PORK CURRY
curried beans, bacon coriander rice

Portion: 580 gms | Energy: 1148.5 kcal

CRAB MASALA @ 2

nellore style / curry leaf butter,
neer dosa

Portion: 350 gms | Energy: 740.68 kcal

SIDES

PAROTTA & D
veechu/ nool / coin
Portion: 100 gms | Energy: 339.38 kcal

DOSA f

plain / chilli podi / cheese / set / neer

Portion: 170 gms | Energy: 225.25 kcal
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IDIYAPPAM b
plain / chilli podi
Portion: 110 gms | Energy: 187 kcal

APPAM @

plain / chilli podi / egg
Portion: 55 gms | Energy: 106.63 kcal
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Egg Nuts Sulphite Fish

Please inform us if you have any food allergies. Vegan & gluten free options available.

Government taxes as applicable. We do not levy any service charge.




RICE AND BIRYANI

DINDIGUL CHICKEN BIRYANI A

fried chicken, onion raita

Portion: 800 gms | Energy: 1243 kcal

ROYAPOTTU FRIED RICE »e
dry shrimp rice, stir fry prawns, fried egg

Portion: 550 gms | Energy: 1260 kcal

BANGALORE £
JACKFRUIT BIRYANI

mint masala, onion raita

Portion: 550 gms | Energy: 1315 kcal

RICE

Basmati rice tossed in your choice of ghee/curry leaf podi/coconut.

Ghee 0
Curry Leaf Podi D

Coconut f
Portion: 285 gms | Energy: 761.30/679.84 kcal
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Please inform us if you have any food allergies. Vegan & gluten free options available.

Government taxes as applicable. We do not levy any service charge.




DESSERTS

COCONUT SNOW 0 = &

jasmine granita, almond crumble

Portion: 200 gms | Energy: 558.99 kcal

CHOCOLATE CHILLI &
warm chocolate ganache

Portion: 200 gms | Energy: 1588 kcal

MILLET LAVA CAKE f ¢ @
orange ice cream, almond crumble

Portion: 200 gms | Energy: 829 kcal

MANGO COCONUT CAKE 0 w= ¥
whipped coconut cream, mango jam

| Portion: 200 gms | Energy: 521kcal
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Please inform us if you have any food allergies. Vegan & gluten free options available.

Government taxes as applicable. We do not levy any service charge.




CORN OFF THE COB (1 & @

charred corn, lemon chilli curd

Portion: 200 gms | Energy: 521kcal
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KAAPI TRES LECHES ©
filter coffee milk, masala biscuit

Portion: 200 gms | Energy: 808 kcal

ICE CREAM/SORBET

CURRY LEAF ICE CREAM f

coconut cookie crumble
Portion: 150 gms | Energy: 501.26 kcal
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kal HOME-MADE CHOCOLATE ICE CREAM

coco crumble
Portion: 150 gms | Energy: 385.54 kcal
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Please inform us if you have any food allergies. Vegan & gluten free options available.

Government taxes as applicable. We do not levy any service charge.




RAW MANGO SORBET

mango chilli papad

Portion: 150 gms | Energy: 48.07 kcal

HIBISCUS LIME SORBET
lime foam

Portion: 150 gms | Energy: 48.39 kcal

SAGO PAYASAM WITH MANGO SORBETH
home style slow cooked sago

Portion: 150 gms | Energy: 161.63 kcal
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Gluten Shellfish Dairy Egg Nuts Sulphite Fish

Please inform us if you have any food allergies. Vegan & gluten free options available.

Government taxes as applicable. We do not levy any service charge.




