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THE PERMIT ROOM

BENGALURYU

EXERCISE?

I THOUGHT YOU SAID
EXTRARICE.

FIXED LUNCH
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E LUNCH MENU G S S S S S 2 B DINE-IN

= P\ mMouTHWATERING RECIPES FROM MORE THAN ONE INDIAN KITCHEN VI
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= FIXED ITEMS

= Steamed Rice, One Parotta/Dosa/Appam,

= Papad, Poriyal Puff, Pineapple Rasam,

= Salad & Dessert of the Day
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E ¥ VEG THALI - 350 ¥ SEAFOOD THALI - 550

= STARTERS STARTERS

E Cheesy Onion Samosa Kané West

= Keerai Dal Vada Ginger Prawn Cafreal

= Chilli Cheese Bhajji Calamari’6s

= Okra Podi Chips Chilli Cheese Bhajji

= MAINS (choose any one) MAINS (choose any one)

E Potato & Green Mango Curry Goan Prawn Curry

= Karaikudi Vada Curry Goan Fish Curry

E Ennai Kathirikai

= Mysuru Egg Saaru curry

= 90> 26

E ¥ CHICKEN THALI - 400 ¥ ALL MEAT THALI - 450

= STARTERS STARTERS

= Gongura Chicken Winglets Haleem Samosa

= Kay Eff Cee Skewers Pandi Spare Ribs

= Cheesy Onion Samosa 3 or Kerala Beef Fry ’

= Chilli Cheese Bhajji Kay Eff Cee Skewers %

E Chilli Cheese Bhajji g

= MAINS (choose any one) £

= Naadan Kozhi Curry MAINS (choose any one) s

= Chicken Nilgiri Korma Mysuru Lamb Saaru Curry %

= Mysuru Egg Saaru Curry Rayalseema Nalli Korma %

= 5

= 0
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= ¥ VEGETARIAN DISHES ¥ NON-VEGETARIAN DISHES
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