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THE PERMIT ROOM

BENGALURYU
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ALL DAY MENU

ALLHHEINNN MOUTHWATERINGRECIPES FROM MORE THAN ONE INDIAN KITCHEN W,

¥ APPAMS WITH
SWEET COCONUT MILK
Two appams served with a side of
sweetened coconut milk.

150

¥ MINI DOSA ROLLS WITH
POTATO PALYA
Bite sized dosa rolls filled with
a potato palya.
150

¥ DAL AND RICE WITH
GOLDFINGERS
Dal and rice sautéed with vegetables and
served with gold fingers.

150

¥ CRISPY CHICKEN TENDERS
In house marinated chicken tenders,
crumbed and fried to a golden brown,

served with a dip.
200

¥ VEGETARIAN DISHES % NON-VEGETARIAN DISHES

Govt.taxes as applicable and service charge @ 7.5 % extra
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