
3 Elephants
Menu



Allergen info

Shellfish Nuts Wheat Dairy

*If you have any dietary requirements, please mention it to a team member

Spice guide

Mild Spice Kindly discuss your spice handling capacity with the team member

 *The prices are exclusive of VAT

Dietary Info 

(NM) No Meat

3 Elephants
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upon your arrival
01. Welcome Snack (Freshly Made)

Deep-fried laddle or stick shaped, sun-dried rice batter, hand-made with 

ground, soaked rice

02. Welcome Soup
Soup of the day (taster of dal / tomato /  rasam / pepper chicken 

/ lamb soul)

Soups / Appetizers
03. From the Farm

Soup made with British corn-fed chicken, shallots, tomatoes, ginger, garlic, 
black pepper, cumin & turmeric.

£4.25

04. From the Sea
Made with semi-crushed crab, using shallow-fried onions, tomatoes, fennel 
seeds, a special masala topped with curry & coriander leaves. £6.00

05. Mushroom Soup (NM)
A thin soup made with shallow-fried mushrooms, house masala & topped 
with chopped coriander leaves.

£4.00

From the Butchers

06. Bone Soup
Made with leg bone of lamb, using crushed garlic & ginger, roasted blend of 
whole black pepper, shallots, tomatoes, turmeric & coriander leaves.

£4.75

07. Rib Soup
Intricate soup made with lamb ribs, using shallow-fried onions, tomatoes, 
fresh chillis, curry leaves & a special masala topped with coriander leaves.

£4.95

From the Garden

08. Sweet and Sour Soup (Rasam)  (NM)
A thin tamarind based soup with crushed garlic, cumin, mustard seeds & 
tomato. Variants: Pepper, tomato and mixed pulses.

£3.00

From the Fryer
09. Spicy Flatties

Hand-made, flat, circular, crunchy, spicy, deep-fried lentil batter
£2.00

10. Crunchy Spheres
Individually hand-rolled spheres of spicy rice, deep-fried

£1.50

11. Rice Swirls
Hand-cooked, irresistibly tasty, crispy and hollow, mild-flavored rice swirls £1.50  

12. Ribbon Swirllies
Mildly spicy. mix of gram and rice flour with garlic for unique flavour, deep-

fried into long ribbons

£1.50

13. Snack Bowls
A sharing plate of A selection of three fry ups.

£4.50

14. Appalam  (2 nos)  
Crispy, circular, deep-fried, dried rice-lentil paste

£0.40
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Starters
15. Chick Steamers

Steamed chickpeas shallow-fried with shallots, mustard seeds, freshly 

desiccated coconut, coriander and red chillis £2.50

16. Pea Steamers
Steamed peanuts finished with in-house chat masala, onions and coriander £2.50

17. Corn Steamers
Steamed sweetcorn mixed with fresh shallots, tomatoes, green chillis, with a 
tinge of fresh lemon & coriander.

£2.50

18. Steamer Bowls
Chick Steamers, Pea Steamers and Corn Steamers £6.25

19. Chilli - Dry (Idli / Paneer) (NM)
Semi-dry pan-fried, with a hint of sweetness and spices £5.50 / £6.25

20. Chilli - Dry (Chicken / Prawn)
Semi-dry pan-fried, with a hint of sweetness and spices £6.90 / £7.75

21. Pepper Fry (Chicken / Lamb / Goat)
Garam masala based starter with a hint of pepper, made with onions, 
tomatoes, ginger & garlic. Succulent.

£6.25 / £6.95

22. Fried Curry Chicken
Exquisite taste of a combination of curry leaves & home blended spices 
shallow-fried with chicken. Succulent.

£6.25

23. Curry Leaf Chicken
Deep fried chicken breast pieces, marinated in a curry leaf base with chilli & 
cumin powder. Crispy on the outside and soft inside.

£7.25

24. Chicken 65/ Fish 65/ Prawn 65
Pieces marinated in a secret batter, deep fried and served 

with cashews and onions. Crispy on the outside and soft inside. £5.25 / 6.50 / £7.00 

25. Cauliflower 65 (Gobi 65) (NM)  
Pieces marinated in a secret batter, deep fried and served with cashews 
and onions. Crispy on the outside and soft inside. £5.00

26. Kumbakonam Special (Chicken / Lamb / Fish)
Minced meat balls made with spices, covered in a special batter 

& deep-fried. Crispy on the outside & soft on the inside

£6.95 / £7.50

/ £8.00



Starters
27. Mutton Chukka  

Dry and soft pieces of boiled goat meat without bones. Cooked in onions, 
tomatoes, green chillis, garlic, chilli, coriander, turmeric and pepper powder

£6.95

28.  Bakoda (Onion/ Paneer / Cashew) (NM)
£4.75 / £5.25 / £5.75  

29. Bakoda (Chicken / Prawn)
Boiled meat deep-fried in a batter made with onion, green chilli,

rice & gram flour and spices. Semi-crunchy in texture £6.25 / £7.25 

30. Bajji (Chicken / Egg)
Pieces bathed in a spicy batter and deep fried.  
Soft inside and out. Served with chutney £4.75 / £6.25

31. Bajji (Onion / Potato) (NM)
Served with various dip/chutney £4.50 

32. Poriyal (Egg/ Mushroom / Potato / Cauliflower) (NM)
Tasty fry-up of main ingredient with a blend of coconut & black pepper

£5.25

33 Fried Idli (NM) £4.50

34. Idli in a Bath (NM) £5.00

35. Gunpowder Idli (NM) £5.50

36. Spice Cakes (NM)
Deep-fried cake of blended mix of soaked channa dal, green chillis, curry 
leaves, ginger, garlic and fennel seeds

£4.50

37. Red Pearls (NM)
Ground urud dhal with onion, green chillis, curry leaves, cumin and pepper    
Deep-fried – crispy on the outside and soft on the inside.

£4.50

38. Red Pearls in a bath (Red/White) (NM) £5.00

39. Egg Kalaki
 Pan-shaped, semi boiled peppery egg

£3.00

40. Omelette (Plain / Onion / Masala) £3.00 / £3.25 / £3.75

41. Vendi Poriyal (NM)
Shallow-fry of lady’s finger (also called okra or bindi) in tanjore style

£6.00
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Main Course
42. Chettinadu Curry (Chicken / Goat / Prawn )

Meat cooked in a rich aromatic sauce made with a blend 

of spices including, cardamom, cinnamon, cloves, coconut 

5 spice powders. Sauce garnished with chopped coriander leaves

£9.90 / £10.90 

/ £11.90

47. Chettinadu No-meat Curry 
No-meat base cooked in a rich aromatic sauce made with a blend 

of spices including, cardamom, cinnamon, cloves, coconut 

5 spice powders. Sauce garnished with chopped coriander leaves

£8.90 

43. Butter Chicken Masala
Roasted chicken cooked in a tomato sauce made with 

butter roasted/fried spices. £11.90

44. Paneer Butter Masala (NM)  

Roasted paneer cooked in a tomato sauce made with 

butter roasted/fried spices. £10.90

45. Kadai (Chicken / Goat / Prawn) 
Boiled base, cooked with shallow-fried onion, capsicum, 

tomatoes & chilli, cooked with 4 spices in an onion gravy, 

garnished with chopped coriander

£9.90 / £10.90/ £11.90 

46 Kadai (Mixed Veg / Mushroom / Paneer) (NM)
Boiled base, cooked with shallow-fried onion, capsicum, 

tomatoes & chilli, cooked with 4 spices in an onion gravy, 

garnished with chopped coriander leaves

£8.90 / £9.90 / £10.90  

48. Chilli - Saucy Paneer (NM)
Saucy, pan-fried, with a hint of sweetness and spices £10.50

49. Chilli - Saucy (Chicken / Prawn)
Saucy, pan-fried, with a hint of sweetness and spices £10.50 / £12.50

50. Pepper Masala (Chicken / Lamb or Goat)
Garam masala based saucy dish made with black pepper, 

onions, tomatoes, ginger & garlic. £9.90 / £10.90

51. Masala Dishes (NM)
( Channa / Green Peas / Mushroom / Vendi) £8.50 / £8.50 /


£8.90 / £9.90 

52. Kumbakonam Curry (Chicken / Goat ) 
Chef’s signature dish from our restaurant in India £12.75 / £13.50 
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Main Course

53. Malabar Fish Curry £11.90

54. House Fish Curry
An exquisite dish made with tamarind, coconut, black pepper, cumin & chilli 
powder and topped with curry leaves. ideal with dosai or ponni rice

£13.90

55. No-Meat Kuruma (NM)
Chef’s Signature no-meat dish with a blend of spices. Aromatic and rich. £9.50

Tastes from the South 

Chettinadu Meals (3-course meal)

Meals typically served with a variety of dishes. A meal is traditionally served in three 
courses, beginning with appalam, followed by a main course consisting of different 

curries, rice, and followed by a dessert.

56. Chettinadu No Meat Meals (NM) 
Sweet, chapathi (1 pc) with side dish, rice, sambar, rasam, special 
kuzhambu, two vegetable poriyal, yogurt, appalam & pickle. £11.90

57. Chettinadu Meat Meals
Sweet, chappathi (1 pc) with side dish, rice, chicken kuzhambu, fish 
kuzhambu, poriyal, rasam, yogurt, appalam & pickle. £13.90

Rice Cakes - Idli (NM)

A staple food of Tamils for both breakfast and dinner. Steamed – Soft – Healthy – 
rich in protein and fiber. Served with freshly ground chutneys & soup.

58. Plain Idli  (3 

nos)  £4.00

59. Sambhar Idli £5.00
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Tastes from the South 
Rice Pancakes - Dosai

Crispy – flat – made with rice. Served with chutneys and lentil soup.

60. Plain Dosai (NM) £4.50

61. Onion Dosai (NM) £5.25

62. Mushroom Dosai (NM) £5.25

63. Gunpowder Dosai (NM) £5.25

64. Masala Dosai (NM) £5.50

65. Ghee Dosai (NM) £5.50

66. Ghee  Masala Dosai (NM) £6.25

67. Cheese Dosai (NM)
£6.50

68. Indian Cheese (Panner) Dosai (NM)
£6.50

69. Egg Dosai £5.50

70. Chicken Dosai  £6.50

71. Goat Dosai   £6.95

72. Prawn Dosai
£7.25

73. The Stout one (Othappam) (NM) £4.50

74. The Stout one (Othappam) (Onion / Tomato)(NM) £4.75

75. The Chettinadu Fatty (Masala Othappam) (NM) £5.50

76. Set Dosai (NM) £5.00

77. Plain Rawa Dosai (NM) £6.95

78. Onion / Masala Rawa Dosai (NM)
£7.50



All items in Bread Basket contains Wheat Bread Basket All items in Bread Basket contains Wheat

79. Parotta 
Layered flatbread

£1.50

80. Veechu (Plain / Egg) 
Medium thick bread

£2.00 / £2.50 

81. Laapa (Plain / Egg)
A very thin square-ish bread (Chef’s Special)

£2.00/ £2.50 

Beaten and Chopped Parotta (Kothu parotta)
Shredded bread infused with meat curry, egg, onion, and chilly

82. Plain (NM) £5.00

83. Egg/ Chicken / Goat 5.50 / £6.00 / £6.50 

84. Chapathi £1.00

85. Pulka
Soft wheat bread

£0.50

86. Roti from a Claypot £1.50

87. South Indian Poori
A pair served with potato masala

£4.75

Naan
88. Plain Naan  £1.50

89. Butter / Garlic / Peshwari Naan £2.25

r ice d ishes
South-Indian Biryani

Fragrant rice with meat/no-meat, slow cooked to perfection with a blend of spices

90. Chicken Biryani £12.50

91. Lamb / Goat Biryani £14.00

Variety Rice (NM)

92. Coriander / Lemon / Tamarind / Coconut £4.75

Fried Rice

93. Egg / Chicken Fried Rice £5.25 / £6.25

94. Prawn Fried Rice
£6.75

95. No Meat Fried Rice (NM) £5.25

Plain Rice (NM)

96. Basmati / Ponni £3.00 / £3.50
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