
MADRASI MAINS
Our mains are served with rice  

All $24 — Add Parotta Bread +$3

Chettinadu Chicken 
Curry not as popular as butter chicken 

(yet), in the opposite spectrum  
in spice level with dry roasted spices 

and cooked to perfection.

Goat Curry 
Gippsland reared boer goat,  

slow cooked with herbs and spices  
to fall off the bone.

Kaadai Masala 
One very tasty Gippsland reared quail,  

in a spicy pepper masala.

Vegetable Kurma 
Mixed vegetables cooked through  

a southern Indian style kurma  
like no other.

Paruppu
South Indian style yellow lentils with 

mustards seeds and curry leaves.

Meen Kulumbu 
Traditional fish curry with  

tamarind and coconut. 

Biryani
Indian style risotto cooked 

with meat and spices.

SWEETS
Ask about our desserts and  

dessert cocktails. 

TAMIL DRINKS

Filter Coffee — $4
South Indian style filter coffee: 

something totally new for even the 
toffiest of coffee snobs... Must try.

Masala Chai — $4
Traditional Indian chai with cardamom.

Badam Gheer — $5
A super delicious flavoured drink  

made from almonds.

Neer Moor — $4
It’s a buttemilk drink like nothing you’ve 

ever tried before. Unless you’re  
a Tamil, in which case, you get it...

Selection of soft drinks  
and juices — from $4

> GROUPS OF 6+ MUST CHOOSE A FEED(ME) & THE GODS WILL SURELY BLESS YOU <

VIJAY $29PP We'll bring you 4 snacks & get you started (or finished)
MGR $49PP The Biggest Dog:  4 snacks, a Madrasi Main & Dessert
RAJINI $69PP We serve & you eat ‘til you ‘Kanth’ eat no more!

Confused? Let the brothers choose for you.  
So, what’s Kollywood? Jump on the Googles...

MADRASI STREET SNACKS

M.C.C. Masala Peanuts — $6
The legendary Madras Cricket Club 
peanuts with dry spices, the perfect 

accompaniment to any drink.

Marina Sundal — $7
The 2nd longest beach in the world 

may produce the 1st best romantic-
beachside-moment dish, or not: 

Chickpeas or dry green peas cooked 
and tossed with coconut, curry leaves 

and mustard seeds with chilli.  
Lovely. 

Sowcarpet Pani Puri — $12
Cute little puris stuffed with a spicy 

potato herb mixture served with 
sweet’n’sour mix to Tamil-tingle  

your tastebuds.

Masala Vadai — $9
Chana Dhal soaked and ground to make 
an uneven mixture to tantalise the taste 
buds with its crunchy but smooth taste. 

A true Southern Indian favourite.

Buhari’s Chicken 65 – $12
Madrasi’s flock in spades to Buhari to 
sample this famous Marinated chicken 
recipe — spiced chicken, fried to the 

point of ‘Holy-shivah!’

Mutton Balls — $9 
(a.k.a. Kola Urunda)

Don’t be put off by the infamous 
Seinfeld episode! Lamb mince 

with herbs, spices, besan flour, onion 
and chilli perfectly portion. 

Kasimedu Fish Fry — $12
Marinated mackerel deep  

fried in a tasty Tamil style chilli  
powder. ‘Holy mackerel’ good. 
(Based on market availability.)

Alsa Mall’s Bombay Sandwich — $9
Sure — it’s origin may be Bombay,  

but this Indian sandwich with fresh mint 
chutney, potato, tomato on the grill, 

served with classic tomato sauce  
was made famous in the 1980s outside 

Alsa Mall, Madras. Must try.

Amma’s Fish Cutlet — $12
Jack mackerel with potato fresh 

coriander, chillies — crumbed and deep 
fried. Thankyou Jack.

Gangotree’s Famous Pav Bhaji — $12
Introduced to Madras and made 

famous by Gangotree, these buttered 
buns are served with a bhaji made 

with mashed mixed vegetable,  
and a dash of incredible.

Ratna Cafe Idli Sambar — $9
Idli; steamed dumplings  

(proper healthy) served with  
lentil curry. These two are like  
a match made in Tamil heaven. 

Chole Battura — $12
Fried bread served with a chickpea 
masala. As delicious as it is simple.

Kal Dosai — $12
South Indian savoury pan cakes  
served with chutney and gravy. 

 
Parasakthi Parotta — $12

Flaky bread made from plain flour 
served with a flavoured gravy  

— a Madrasi staple.

Appam Hoppers — $9
Rice batter with coconut  

in a bowl shaped bread served  
with caramelised onion and  

spicy coconut sambal.

Kulipaniyaram — $12
Fermented batter made from rice and 

lentils with tadka served with fresh 
coconut chutney.

GET  SOC IAL  WI TH  THE  BROTHE RS! 
@MADRASBROTHE RS  —  WWW.MADRRASBROTHE RS.COM.AU

WE RECOMMEND ABOUT  4  SNACKS  PER  PERSON.  
PLEASE  NOTE:  OUR  FOOD MAY  CON TA IN  TRACES  OF  NUTS  OR  DA IRY. 

I F  YOU  HAVE  AN Y  IN TOLERANCES  OR  REQUESTS  PLEASE  INFORM OUR WA I TERS.
10% SURCHARGE  APPL I ES  ON  SUNDAYS  & PUBL IC  HOL IDAYS.

PP - PER PERSON



MIX IT UP

Chai Martini         16 
House made Chai, Vodka,  
RumChata, Star Anise 

Mezcal Negroni        18 
Mezcal Vago, Campari, Sweet 
Vermouth, Orange 

Madras Summer        16 
Cherry Tomato, Strawberry,  
Lime, Gin, Mint 

Tamarind Sour        16 
Tamarind Juice,  
Whiskey, Lime, Egg 

Orange-Basil Margarita       16 
Orange, Basil, Lime, Tequila,  
Chilli & Tumeric Salt Rim 

    

BOTTLED BEERS

Coopers Light       7

Melbourne Bitter      8  
(can not bottle)  

James Squire Porter      9

Two Birds Sunset Ale      8.5

Boat Rocker Saison du Bateau  
Farm Ale       9

Pirate IPA       9  
(can not bottle)

Kingfisher       8  
(india)

Haywards 5000          9 
(india)

FROM THE TAP

Local Tap Beers     6    12

CIDER

Napoleone Apple     8.5

SPARKLING GLASS BOTTLE
Beachwood Brut Cuvee NV, SE AUS 36
Il Posto Prosecco, Gattinara, ITALY 10 40
Louis Bouillot Grande Reserve, Cremant De Bourgogne  FRA 60
 
WHITE
Dalrymple Sauvignon Blanc 2016, Pipers River TAS 45
Miritu Bay Sauvignon Blanc 2016, Marlborough NZ 9 34
Reilly’s Pinot Gris 2016, Adelaide Hills SA 9 38
Pizzini  Pinot Grigio 2016, King Valley VIC 36
Mr Smith Chardonnay 2015, Tumbarumba NSW 10 38
Off Road Riesling 2016, Clare Valley SA 36
 
ROSE
Ant Moore Rose 2016, Central Otago NZ 35
 
RED
Bare Hands Shiraz 2015, Padthaway SA 9 36
Boucher Shiraz 2015, Heathcote VIC                                                             45
Frenchmans Cap Pinot Noir 2016, Coal River Valley TAS 10 40
Bella Riva Sangiovese 2014, King Valley VIC 38
Jumbuck Cabernet Sauvignon 2015, Coonawarra SA 36
Blackbilly GSM 2014, McLaren Vale SA 10 38
 
SOMETHING EXTRA SPECIAL
Champagne Alfred Gratien Brut NV, Epernay FRANCE 140
Hahndorf Hill Gruner Vetliner 2016, Adelaide Hills SA 55
Mr Smith Reserve Shiraz 2013, McLaren Vale SA 60
Brodie Estate Pinot Noir 2011, Martinborough NZ 65
Shaw Vineyard Estate Merlot 2009, Murrumbateman ACT 45

Marina Daze         6.5 
Passionfruit, Pineapple,  
Lime & Bitters 

Cucumber Cooler        6.5 
Fresh Lime, Mint,  
Cucumber & Lemonade

pot PINT  


