
About Golu 

Golu is a Tamil Nadu delica-
cy restaurant situated in Up-
per Dari, Dharamshala, 
bringing the authentic taste 
of Tamil Nadu cuisine to the 
mountains of Himachal.  

About the owners 

A couple, both chefs—
Rishika (a city girl) and 
Mukesh (a desi boy)—fell in 
love and ended up marrying 
each other. They quit their 
jobs at five-star hotels and 
decided to start their own 
restaurant. After a successful 
start in Chennai, they decid-
ed to move to Dharamshala. 

The name—Golu!  

It’s a sister’s love for her 
brother! Golu is Rishika’s 

brother's name at home, and 
she is very close to him, 
which is why she chose the 
name for the restaurant. Golu 
always reminds us of the un-
breakable bond between a 
brother and a sister. 

Golu is also a festival in Tamil 
Nadu that is celebrated dur-
ing Vijayadashami, when they 
burn the effigy of Ravana. It is 
an artistic display of dolls and 
figurines. 

SHAKH of Rishi’Kesh 

In Hindi, shakh means a 
branch of a tree, and the 
names Rishi are picked up 
from RISHIKA and Kesh from 
MUKESH. So, it is basically a 
branch of Rishika and 
Mukesh. 
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Dosa, a thin, crispy pancake made from fermented lentil and 

rice batter, is a staple of South Indian cuisine and a popular 

street food. Typically served hot with chutney and sambar, it 

can be enjoyed as a snack or meal. With origins tracing back 

to the 5th century AD, dosa comes in various regional and 

festive variations. 

P a g e  2  G O L U  R e s t a u r a n t  M e n u  

D O S A  

Plain Dosa (crispy/soft) 100 

Kal Dosa (soft) 100 

Set Dosa 120 

Onion Dosa 140 

Masala Dosa 140 

Kal Masala Dosa 140 

Set Masala Dosa 160 

Onion Masala Dosa  180 

Ragi Dosa 150 

Podi Dosa 150 

Podi Masala Dosa 180 

Paneer Dosa 180 

Paneer Masala Dosa 220 

Special Paneer Dosa 240 

Ghee Dosa (Crispy/soft) 140 

Ghee Masala Dosa 180 

Ghee Podi Dosa 180 

Ghee Podi Masala Dosa 220 

Benne (Butter) Dosa  140 

Benne (Butter) Masala Dosa 180 

Mix Veg Dosa 180 

Karuvepillai Podi Dosa 150 

Ghee Karuvepillai Podi Dosa 180 

Ghee Karuvepillai Masala Dosa 220 
Contains Dairy | Contains Nuts | Contains Gluten  

 

(Dosa, Idli, Uttappam comes with Coconut 

Chutneys and Sambaar) 
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I D L I  &  U T H A P PA M  
Idli, a steamed cake of fermented rice and lentil batter, is a popular South Indian breakfast or snack served with 

sambar or chutneys. South India, comprising Andhra Pradesh, Karnataka, Kerala, and Tamil Nadu, is known for 

its lighter, spicier cuisine. Uthappam, a thick dosa with toppings from Tamil Nadu, is another favorite across the 

region, enjoyed in homes and restaurants alike. 

Idli (3 pc) 100 

Ragi Idli (3 pc) 120 

Rava Idli (3 pc) 120 

Mini Idli Sambaar (16 pc) 140 

Podi Mini-Idli (16 pc) 160 

Ghee Podi Mini-Idli (16 pc) 200 

Idli combo (normal, ragi, rava) 120 

Thatte Idli 160 

Thatte Idli Sambaar 180 

Ghee Podi Thatte Idli  220 

Karuvepillai Podi Mini-Idli (16 

pc) 

150 

Ghee Karuvepillai Podi Mini-Idli 

(16 pc) 

200 

One pc extra Idli—30   

Dil se khao 

hum Idli hain! 

Plain Uthappam 100 

Onion Uthappam 140 

Tomato Uthappam 140 

Onion Tomato Uthappam 160 

Mix Veg Uthappam 180 

Masala Uthappam 180 

Podi Uttappam 150 

Karuvepillai Podi Uttappam 150 

Ghee Podi Uttappam 220 

Ghee Karuvepillai Podi Uttappam 220 

Paneer Uttappam 200 

Paneer Masala Uttappam 240 

Mini Ghee Podi Onion Uthappam  180 

Mini Cocktail Uthappam  

(1plain, 1podi, 1mix veg) 

180 

Cheese Uttappam 180 

Mix Veg Cheese Uttappam 240 

Extra Cheese—70 

Contains Dairy | Contains Nuts | Contains Gluten  



( 1 2 - 4 P M )  

P a g e  4  G O L U  R e s t a u r a n t  M e n u  

Vada Pav 60 

Plain French Fries 100 

Piri Piri Fries 140 

Plain Fries with Vada Pav 140 

Piri Piri Fries with Vada Pav 180 

Pav Bhaji 180 

Salted Sweet Corn 80 

Butter Sweet Corn 100 

Sweet Corn Chaat 120 

S p e c i a l  

I T E M S  

Takkali Rasam 100 

Parappu Rasam 140 

Sambaar Vada (4 mini pc)  120 

Special Sambaar Vada 180 

Rasam Vada 160 

Special Rasam Vada 200 

Idli-Vada Combo (2pc each) 140 

Mini Idli Vada  

(8pc mini idli, 2pc vada) 

160 

Special Mini Idli Vada  

(dipped in sambaar) 

180 

Kara Pongal  180 

Rava Upma 180 

Kuzhi Paniyaram (6 pc)  120 

Mini Tiffin            

(2 idli, 1 vada, 1 mini uthappam/dosa, 

sweet dish)  

220 

Rasam Rice* 180 

Coconut Rice* 200 

Lemon Rice* 200 

Curd Rice* 200 

Sambar Rice* 200 

Tamarind Rice* 200 

Mini Meals (Limited) 

(starter, variety rice, sambaar rice, rasam rice, 

curd rice, poriyal, dessert, pickle, appalam) 

250 

Tamil Nadu Meals (Unlimited) 

(starter, ghee podi, sambaar, rasam, buttermilk, 

curd, potato poriyal, poriyal 2, dessert, pickle, 

appalam, ice cream) 

350 

(* -  served with Potato Poriyal & Appalam) 

Extra appalam – 15; Extra Potato Poriyal—30 

(Meals cannot be shared) 

S n a c k s  

L u n c h  

Contains Dairy | Contains Nuts | Contains Gluten  



P a g e  5  

B e v e r a g e s  

(Desert—subject to availability. Check with us!) 

Extras: Ghee (50 Rs.), Podi (50 Rs.) and Sambaar (1st serving free, 2nd serving onward 30 Rs.) 

Tea 50 

Filter Coffee 80 

Cold Coffee 120 

Spiced Milk 100 

Badam Milk 120 

Hot Chocolate 160 

Sweet Lassi 120 

Buttermilk 60 

Sattu Sharbat 60 

Lemon Soda 80 

Masala Soda 90 

Fresh Juice (Subject to availability) — 

Water bottle MRP 

V o l u m e  1 ,  I s s u e  1  

T&C applied 
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To receive an instant 6% DISCOUNT please review us on Google! 

Find us on Google by scanning the QR code below ↓ 

We thank you for your valuable presence!  

Address: Shiv Shakti Nagar, Ward no. 14,  Shani Dev Mandir Road, Upper Dari, 

Dharamshala, Himachal Pradesh 176057, India 

Phone number: +91 91768 20094 

T&C applied 

Please visit us again!  


