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Taste Of Bengaluru

Bengaluru  Style  Idli

Steam idli  

Idli Vada 

Ghee Pudi Idli (2 Piece )

(2 Piece )

(1x1 Piece )

80

100

120

Brahmin Sp.Idli

Sri Lankan curry Idli

Sri Lankan curry  Wada

“ Ghee Masala Thatte Idli, is a Karnataka specialty—softer and fluffier than regular idli, it's served hot with melted ghee, spicy chutney pudi, and crunchy tempering! “

“ Sri Lankan Curry Idli 

blends soft South Indian mini idlis with rich, 

coconut-based Sri Lankan curry—spicy, aromatic, 

and packed with flavors like cinn
amon, curry leaves, and

 mustard seeds! ”

Pineapple Sheera is a fr
uity, 

ghee-rich ha
lwa made with juicy

 pineapple c
hunks 

and classic Ind
ian sooji hal

wa! Upma

Ghee Pudi Upma

Medu Wada

Ghee Pudi Medu Wada

Rasam Wada ( Mini Wada 4 Peice )

Rasam Idli ( Mini Idli 12 Piece )

Pineapple Sheera
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Thatte idli ( Single )

Ghee Masala Thatte Idli 

Ghee Pudi Button Idli ( 12 piece )

Thatte Idli with Wada ( Single Idli Single Wada )

( Single )
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Did you know? The famous Davangere Benne Dosa, 

known for its crisp edges and rich buttery flavor, 

was introduced in Mumbai by 

South Indian Brahmin cafe! 

Signature Dosa

Bengaluru  Style Crispy
Benne Masala Dosa

 

Benne Plain Dosa

Benne Masala Plain

Benne Podi Dosa

Benne Podi Masala Dosa

170

200

180

220
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Bengaluru Style 
Masala Specialities

Davangere Benne Dosa  

Davangere Benne Ghee Pudi Dosa 

Davangere Benne Dosa  ( 2 piece )

Davangere Benne Ghee Pudi Dosa 

( Single )

( Separate Preparation with Makkhan and White Bhaji )

( Single )

( 2 piece ) 
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Topi Dosa

Ghee Pudi Topi Dosa

Masala Dosa

Ghee Pudi Masala Dosa

Paneer Masala Dosa

Cheese Masala Dosa
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          Topi Dosa, also called Hat Dosa,  is a fun, cone-shaped twist on the classic dosa—crispy, golden, and often served plain or with chutney, it's a South Indian favorite for kids!

“ Must T
ry! “



Uttapam

Sada Dosa Specialities

Fusion Dosa

Sada Dosa 

Ghee Sada  Dosa 

Cheese Sada Dosa

Butter Sada Dosa

Rawa Sada Dosa

Ghee Rawa Sada Dosa

Onion Rawa Sada Dosa

Onion Ghee Pudi Roast  Sada Dosa

Crispy Onion Ghee Pudi Rawa Sada Dosa

Ghee Pudi Roast Dosa
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Set Uttapam

Roasted Onion Chilli Uttapam

Roasted Tomato Chilli Uttapam

Roasted Tomato Onion Chilli uttapam
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“ Uttapam is like the pizza o
f South India—fluffy, golden, topped with juicy onions

,

 tomatoes, green chillie
s, and love! 

Crispy outside, soft inside… every bite is a 
burst of desi magic!”

Matka Dosa

Dilkush Dosa

Pizza Open Dosa

Jini Dosa
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360

320
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Matka Dosa is a bold street-style twist—crispy dosa 

rolls soaked in ghee, layered with spicy masala and cheese, 

and served hot inside a clay pot, adding a smoky, earthy burst of flavor
!

“ Onion Ghee Pudi Sada Dosa is a flavor bomb

crispy dosa layered with spicy chutney pudi, 

sizzling ghee, and crunchy onions. 

No stuffing, just bold, buttery brilliance in every bite! ” 



Rawa Masala Specialities

“ Rava Dosa is a crispy S
outh Indian crepe made from semolina and rice flour—

low in fermentation time, easy to digest, and rich in iron. Lig
ht, crunchy, an

d quick to cook! 
“

Rawa Masala Dosa

Butter Rawa Masala Dosa

Ghee Rawa Masala Dosa

Onion Rawa Masala Dosa

Ghee Pudi Rawa Masala Dosa
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Rice

Bisi Bele Bhat

Curd Rice

Sambhar Rice

Rasam Rice

Appalam Papad
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“ Bisi Bele Bath means “hot lentil rice” in Kannada. A hearty mix of rice, dal, veggies, and special spice mix it's Karnataka’s comfort food, served piping hot and soul-satisfying! ” 

South Indian Thali

South Indian Special Thali (Served in Kela Patta) 
4 chappati, 2 Sabji, rice, dal, rasam, Sweet, Papad

Extra Chappati 

    220
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“ Sou
th In

dian 
Thali 

is more t
han a

 meal—

it’s a
 com

plete 
culina

ry jou
rney! 

Serve
d on 

a ban
ana le

af wit
h cha

ppatis
, sabj

i, 

rice, 
dal, r

asam, swee
t, and

 papa
d—

it’s t
radit

ion, n
utriti

on, an
d cel

ebrat
ion on

 one 
plate!

 “



Cold Beverages

Mineral Water 1 Ltr

Mineral Water half ltr

Soft Drinks

Butter Milk

Fresh Lime Water

Fresh Lime Soda

Ginger Lemon Soda

Sweet Lassi
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 “ Chaas, or buttermilk, is India’s go-to summer cooler—

spiced with jeera, hing, and curry leaves. 

It aids digestion, cools the body, 

and is a must-have after every hearty meal! “

Coffee/ Hot Milk

Filter Coffee

Nescafe Coffee

Horlicks

Badam Milk

“ South Indian Filter Coffe
e isn’t just

 brewed—it’s froth
ed, 

poured, swirled, and served in a dabarah-tu
mbler with 

flair. 

Bold, aromatic, and nostalgic
—it’s the h

eartbeat 
of every s

outhern m
orning! “
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 Mulbagal Special

Mulbagal Sada dosa

Mulbagal Masala dosa

Mulbagal Ghee Pudi masala dosa

Mulbagal Onion Cheese masala dosa
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“ Mulbagal M
asala Dosa hails f

rom the small town o
f Mulbagal in 

Karnataka 

a legendary recipe
 loved for its c

risp dosa and ghee-rich
 potato f

illing. 

A timeless South Indian delicacy wi
th roots a

s flavorful 
as its tast

e!”
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Weekends  Special

Semiya Upma

Mangalore Goli bajji (8 Piece)

Mangalore buns (2 Piece)

Dahi wada (Always Available)
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health
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Na. Nako. N
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llé! 
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r veg o

il mein

Jain Bhaji

bas 30 extr
a,

 bhi  banat
a hai Anna… 

sirf weekend
 pe, aur 

 

ille, Onion, Garlic!

Akki Roti

Akki Ghee Roti

Ragi Roti

Ragi Ghee Roti
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Try Something New today!

Also, 

 rupya only

Extra 100ml 

Rasam 30



Timings

Vile Parle Branch
Shop No. 5/6. Kamla Terrace, 

Near Mahila Sangh, 

Subhas Road, 

Vile Parle (East), Mumbai-400057. 

91374 10464 | 89284 72967

Santacruz Branch

88289 19676 | 88288 22476

Kabra Ajanta, Shop no 3,  

Firoz Shah Mehta Road, 

Beside Hi-Life Mall, 

Santacruz West, Mumbai 400054

Delivery Available

Pure  Veg

    as o
D

    il
d

I

    rabmaS

Chutney    C
hu

t
ney

Morning 08:00 am - 11:00 pm Night - 365 Days!

Ayyoo! Bas

plate garam-garam fresh leke aata abhi!

 20–25 minute dena,
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