
Upcountry Brinjal Kari  vg

small dishes that pack a big punch

Chickpea + Cucumber Salad  vg 8

Devilled Paneer  v 10
Chilli Garlic Broccoli  vg 9

Short Eats

Snacks

4 each

Banana Chips  vg
Curry Leaf Peanuts  vg

to get you started

Tawa + Rice Mushroom + Lentil Buriani  vg13.5 20
our centrepiece dishes,
best shared

Charred Hispi Cabbage  vg

11.5 Squash + Spinach Dhal Kari  vg 11.5

Hoppers + Dosas + More
perfect to mop up curries and gravies

Dosa  v  |  Chilli Cheese Dosa  v 6.5 | 8

Steamed String Hoppers  vg 6.5

Steamed Idli  vg 6.5

Extras
sides to brighten up your plate

Beet, Cabbage
+ Kale Mallung  vg

4Curry Leaf
+ Mustard Raita  vg 

4

Drumstick Sambhar  vg 6

Potato Fry  vg 4.5

4.75 each

Tipples

Mango Gimlet
Lion’s Margarita

Pandan Negroni
Tollystar Martini

mini cocktails to sip while you decide

v
vg

Vegetarian
Vegan

Hoppers Shoreditch

Yoghurt Vadai  v 9.5

Karis
glorious curries from Sri Lanka and South India

House Sambols  vg 3.5

Pilau Rice  vg 5

Hopper  vg  |  Egg Hopper  v 6.5 | 7.5 3.75

House Chutneys  vg 3.5

Vegetarian + Vegan Menu



35 per person
for the whole table

choose two for the table
Idli Sambar  vg | Yoghurt Vadai  v | Devilled Paneer  v

Short Eats
for the table

Chickpea + Cucumber Salad vg

for the table to share
Squash + Spinach Dhal Kari  vg + Beet, Cabbage + Kale Mallung  vg

Seeni Sambol  vg + Tomato Chutney  vg

Karis + Sides
Upcountry Brinjal Kari  vg

Hoppers + Dosas + Rice
choose one per person

Hopper  vg | Egg Hopper  v | Dosa  v | String Hoppers  vg | Pilau Rice  vg

the perfect way to experience our most-loved dishes,
a little bit of everything, for everyone to share

Charred Hispi Cabbage  vg

+5  p e r  p o r t i o n

Seasonal Trifle  vg- or -
Chocolate Biskut

Pudding   v

The Hoppers Vegetarian + Vegan Experience

Our menu is shaped by meals we

Glossary

+5  p e r  p o r t i o n


