


BREAKFAST
Served from 7:00 am to 10:30 am

Continental Breakfast

Choice of freshly squeezed seasonal fruit juice
Orange, pineapple, watermelon, sweet lime, tomato or carrot

Seasonal cut fresh fruit

Baker’s basket
Muffin, danish, croissant, toast served with jam and butter

Selection of tea or coffee

American breakfast

Choice of freshly squeezed seasonal fruit juice

Orange, pineapple, watermelon, sweet lime, tomato or carrot
Seasonal cut fresh fruit

Eggs to order
Poached, scrambled, fried, boiled, omelette

@ Assortment of imported cold cut with pickled gherkin
Chicken sausage, chicken ham and ham

[l Baker’s basket

Muffin, danish, croissant and toast served with jam and butter
[¢] Selection of tea or coffee

Please ask server for your choice

Indian Breakfast

Poori bhaji

Deep fried traditional Indian bread served with potato bhaji
Or

Paratha with choice of filling

Potato, cottage cheese, cauliflower
Shallow fried stuffed Indian traditional flat bread served with curd and pickle

Or

Idli or dosa
Served with sambhar accompanied with coconut and tomato chutney

Readymade tea, filter coffee

Or

Lassi, cold coffee, shake
Please ask server for your choice

EVegetarian @Non-Vegetarian \ Spicy #¥Local

For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




BREAKFAST
Served from 7:00 am to 10:30 am

[ Cereal
Cornflakes, all bran, dry muesli, honey loop, wheat flake,
oat meal with hot or cold milk

[ Classic swiss bircher muesli

@ Porridge
A dish made out of grains flavoured with honey or sugar

o Waffle or American pancake
Served with fruit compote, maple syrup, whipped cream and melted butter

@ Exotic fruit platter

@ Assortment of imported cold cut with pickled gherkin
Chicken sausage, chicken ham and ham

@ Baker's basket
Choose any five : Breakfast roll, danish pastry, muffin, chocolate or almond
croissant, white or whole wheat toast served with butter, jam,
honey and preserve

@ Choice of egg 349

Boiled, poached, fried, scrambled, omelette served
with hash brown potato and grilled tomato

[@ Paratha with choice of filling 349
Potato, cottage cheese, cauliflower
Shallow fried stuffed Indian traditional flat bread served with curd and pickle

@ Poori Bhaji
Deep fried Indian bread served with potato bhaji and mixed pickle

#6 Poha

A local delicacy of savory mixture made of flattend rice
with potato and mild spices

o Idli
Steamed rice and lentil cake served with sambhar and chutney

® Plain or masala dosa
A south Indian fermented rice pancake served with sambhar and chutney

@ Plain or masala uttapam
A south Indian rice and lentil pancake served with sambhar and chutney

f6 Samosa
Deep fried flour pocket filled with potato, peas and nuts

EVegetarian @Non-Vegetarian \ Spicy #¥Local

For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




BREAKFAST
Served from 7:00 am to 10:30 am

Loose leaf tea
English breakfast, Darjeeling tea, Assam tea, masala tea, green tea with
choice of full cream, low - fat, skimmed, soya milk, lemon or honey

Freshly brewed coffee

Cappuccino, café latte, espresso, south Indian coffee,
decaffeinated coffee with choice of full cream,

low - fat, skimmed or soya milk

Lassi
Plain, sweet, salted, mango, banana or kesar

Yoghurt

Low-fat, plain, fruit flavoured
Hot chocolate, bournvita, horlicks, complan

Freshly squeezed juice
Orange, watermelon, sweet lime, pineapple, carrot or tomato

EVegetarian @Non-Vegetarian \ Spicy #¥Local

For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




SALAD
Served from 11:00 am to 11:00 pm

* Garden fresh vegetable
Garden fresh vegetable on a bed of lettuce

@ Insalata caprese
Sundried tomato mozzarella salad drizzled with basil pesto

[ Greek
Feta cheese, tomato, cucumber, pepper, red onion,
kalamata olive, oregano, olive oil, lemon

* Waldorf
Apple, walnut, mayonnaise

e Caesar
Romaine lettuce, parmesan shaving, sundried tomato,
garlic crouton, caesar dressing

@ Vegetarian
[ Chicken

© Shrimp calypso
Shrimp, juniper berries, green pepper corn, lettuce,
raspberry vinaigrette, sprout

€ Nicoise salad
Classical preparation of grilled fish, dressed tomato, bean,
potato and boiled egg

EVegetarian @Non-Vegetarian \ Spicy #¥Local

For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




SOUP

Served from 11:00 am to 11:00 pm

[ Tomato and basil
Smoked tomato, enhanced with basil and finished with cream

~ Hot & sour
[ Vegetable
@ Chicken

© Murgh shorba badami
Indian spiced chicken broth flavoured with enriched almond

B Cream of chicken and mushroom
Chicken, cream, button mushroom

Sweet corn
[ Vegetable
[ Chicken

Manchow

[ Vegetable
@ Chicken

Soup of the day
Please ask your server for today’s selection

EVegetarian @Non-Vegetarian \ Spicy #¥Local

For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




SANDWICH, WRAP & BURGER

Accompanied with fries and a generous side of garden fresh salad
Served from 11:00 am to 11:00 pm

Create your own sandwich
Baked fresh daily, available in 6”

Bread loaf : Focaccia, white bread, multigrain, whole wheat bread,
parmesan oregano, honey oat

Filling non vegetarian : Hard boiled egg, tandoori chicken,
smoked chicken, roasted bacon

Filling vegetarian : Gherkin, iceberg lettuce, spinach, red onion,
jalapeno, capsicum, olive, aloo patty, paneer tikka

Sauce : Mayo, mustard, sweet onion, barbeque, vinaigrette-Indish,
teriyaki sauce, honey mustard, red chilli, mint mayonnaise
Seasoning : Salt, pepper, oregano, chilli flake

Cheese : Processed cheddar

Vegetarian club sandwich
Lettuce, tomato, pickled vegetable, cheese served with coleslaw

Chef signature special sandwich
Grilled mediterranean garden fresh veggie, lettuce,cottage cheese with mayonnaise

Bombay masala pyramid sandwich
Home style potato, sauteed green peas, onion, chilli with a mint spread

Vegetable burger
Vegetable patty with lettuce, tomato and caramelized onion

Kathi roll

Indian flat bread rolled with choice of filling served with mint chutney
Paneer kathi roll

Chicken tikka roll

Non vegetarian club sandwich
Roasted chicken, bacun, fried egg, tomato

Chicken burger
Quarter pounder chicken patty with lettuce, tomato and mango relish

Chef's signature special sandwich
Grilled chicken, lettuce, caponata vegetable with mayonnaise

EVegetarian @Non-Vegetarian \ Spicy #¥Local

For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




ORIENTAL CLASSIC
Served from 11:00am to 3:00 pm and 7:00pm to 11:00 pm

Dimsum
Steamed or fried dumpling served with hot garlic sauce and szechuan sauce

B Vegetable
B Chicken

@ Vegetable cooked to your taste
Hot garlic, soy ginger, black bean, sweet and sour sauce

@ Crispy corn
Corn kernel and pepper tossed with sweet chilli and szechuan sauce

# Honey chilli potato
Crispy potato tossed with chilli, honey and sesame

@ Spring roll
Deep fried stuffed vegetable roll, served with tangy sauce

~ Thai curry - red or green
A classical Thai red or green curry served along with steamed rice
[ Vegetable
E Chicken
® Fish

[ Kung pao chicken
Stir fried chicken with chilli and nuts

[ Chilli chicken
Crispy-fried chicken in fresh chilli

'@ Oriental garlic prawn
Garlic flavoured shrimp grilled placed on a bed of spinach noodle,
finished with szechuan sauce

@ Pineapple and basil rice
A classic Thai blend of pineapple and holy basil fried rice

Wok fried rice or noodle
Chilli garlic, hakka, curried noodle

@ Vegetable
@ Egg
[ Chicken

@ Hot pot viethamese
Fried rice with shrimp, fried egg and chicken satay
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For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




FROMTHEPIZZA OVEN

All our pizza are thin crust in 12”
Served from 11:00am to 11:00pm

Classic margherita
A classic amalgamation of tomato and basil

Mediterranean grilled vegetable
Chargrilled vegetable with buffalo mozzarella cheese

Quattro formaggi
A classic blend of mozzarella, gorgonzola, parmesan and robiola

Paneer tikka
A fusion of Indo-Italian blend of clay oven cooked
cottage cheese and bell pepper

Chicken tikka
A fusion of Indo-ltalian blend of clay oven cooked chicken and bell pepper

Barbecue chicken

Barbecued chicken chunk served with caramelized onion,
corn kernel and jalapeno
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For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




CONTINENTALFROMTHE WEST
Served from 11:00 am to 11:00 pm

@ Choice of pasta
Penne, spaghetti, farfalle, fusilli pasta or whole wheat

[ Choice of sauce
Arrabiata, garlic and chilli, basil pesto

@ Spaghetti with green in cream sauce
@ Penne with spiced chicken and mushroom in cream sauce

Create your own main course

Barbecued cottage cheese steak
with sesame tossed vegetable

Grilled cottage cheese served with sesame tossed vegetable
and barbeque dip

Corn fed chicken breast 749
Lamb chop 999
Tiger prawn 1249

Choice of side dishes:
Garlic spinach, sauteed vegetable, broccoli with almond butter, mixed side salad,
mashed potato, roasted potatoes, french fries, basmati rice (select any one)

Choice of sauces:
Thyme jus, bearnaise, creamy mushroom, cafe-de paris butter, homemade steak,
lemon butter (select any one)

Cajun spiced grilled sole
Cajun spiced grilled sole served with sesame vegetable and miso blanc

Fish and chip
Herb marinated sole fillet served with potato chip and tartar sauce

Barbecued chicken breast
Grilled chicken breast served with red wine risotto,
braised broccoli and honey mustard sauce

EVegetarian @Non-Vegetarian \ Spicy #¥Local

For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




KEBABFROMTANDOORAND GRIDDLE
Served from 11:30 am to 3:00 pm and 7:00 pm to 11:00 pm

[ Hara bhara kebab
Spinach and potato patty cooked on griddle

[ Tandoori fruit chaat
Fruit skewer marinated with Indian herb cooked in a clay oven

[ Surkh tandoori
Aloo baby potato stuffed with bell pepper and cottage cheese

@ Ajwaini paneer tikka
Carom seed flavoured cottage cheese cooked in clay oven

[ Tandoori mushroom
Button mushroom marinated with Indian herb cooked in clay oven

[ Mahi tikka
Chilli yoghurt marinated fish cooked in clay oven

' Tawa fish
Spicy marinated sole cooked on griddle plate

@ Niazi murgh tikka
Boneless spicy chicken marinated with cardamom cooked in clay oven

@ Half tandoori chicken
Chicken marinated with hung curd, red chilli cooked in clay oven

[ Gosht shammi kebab
Shallow fried lamb minced patty stuffed with chopped onion and hung curd

@ Gilafi seekh
Minced lamb kebab with onion and bell pepper

[ Chef's signature kebab platter
Assortment of paneer tikka, hara bhara kebab, tandoori mushroom
and surkh tandoori aloo

o Chef's signature kebab platter
Assortment of niazi murgh tikka, gosht shammi kebab,
mahi tikka and lamb seekh gilafi

EVegetarian @Non-Vegetarian \ Spicy #¥Local

For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




CURRY
Served from 11:30 am to 3:00 pm and 7:00 pm to 11:00 pm

[ Subz makhanwala 589
Mixed vegetable cooked in a buttered tomato based gravy

@ Khumb do pyaza 589
Mushroom cooked with onion cube and tomato

o Aloo aap ki pasand :
Jeera : Tempered with cumin

Achari : Fenugreek, cumin, sesame seed and red
chilli powder cooked in mustard oil

Dudiya : A local blend of potato and bottle gourd

[ Malai kofta
Cottage cheese dumpling simmered in rich cashew nut and curd gravy

Paneer chettinad
South Indian style spicy paneer masala tempered with curry leaf

Subzi dum handi
Mixed vegetable cooked with onion and tomato gravy

Paneer aap ki pasand :
Cottage cheese cooked with choice of gravy

Makhani : Tomato and cashew nut gravy
Kadhai : Roasted coriander seed, cumin, fenugreek,
dry red chilli, onion and tomato gravy
Palak : Pureed spinach seasoned with garlic and garam masala
Lababdar : Tomato and onion gravy

Dal tadka
Yellow dal tempered with Indian spices

Dal makhani
Slow cooked black lentil with butter and cream

EVegetarian @Non-Vegetarian \ Spicy #¥Local

For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




CURRY
Served from 11:30 am to 3:00 pm and 7:00 pm to 11:00 pm

SIGNATURE DISHES

F Bhopali Gosht Korma
A delicacy of Bhopal, mutton preparation blended
with cashew and brown onion

[ Rara Gosht
A delicacy of Punjab, spicy bend of mutton and
minced meat

[ Tawa Fish
Spicy marinated griddle fish

E Butter Chicken
Chicken morsels cooked with rich tomato gravy
in a clay oven

[ Fish Amritsari
A delicacy of Punjab, spicy marinated deep-fried fish

@ Ratlam Soya Chaap Curry
Cashew and brown onion preparation

[ Paneer Char Mirch
Cottage cheese tossed with bell pepper in onion
tomato masala

B Multani Paneer Tikka
Cashew and hung curd marinated with cottage
cheese and cooked in a clay oven

EVegetarian @Non-Vegetarian \ Spicy #¥Local

For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




CURRY
Served from 11:30 am to 3:00 pm and 7:00 pm to 11:00 pm

[ Dhabewali anda curry 549
Spicy egg curry cooked in onion and tomato gravy

[ Chicken tikka masala 689
Traditional clay oven cooked chicken simmered
in onion tomato masala gravy

® Goan fish curry 689
A delicious and tangy curry cooked in coconut milk

[ Butter chicken 689
Clay oven cooked chicken morsel, cooked in rich tomato gravy

[ Rogan josh

A delicious Kashmiri signature dish of mutton prepared in
a traditional tomato gravy

RICE
Served from 11:00 am to 11:00 pm

e Steamed rice or jeera rice

[ Curd rice
Yoghurt and rice tempered with lentil, mustard and curry leaf

@ Biryani
A traditional preparation of basmati rice flavoured with whole spices

679

@ Vegetable biryani
779

@ Chicken biryani
o Gosht biryani 849
All biryani’s are served with raita, green chutney, papad, achaar and lachha salad

EVegetarian @Non-Vegetarian \ Spicy #¥Local

For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




GHAR KA SWAD

No onion, no garlic preparation
[ Dal tadka

e Chaunke matar

[ Paneer makhanwala
o Palak paneer

* Subz dum biryani

INDIAN BREAD
Served from 11:30 am to 3:00 pm and 7:00 pm to 11:00 pm

Tawa roti (2pcs) 99
Tandoori roti 109
Naan 19

Plain, butter or garlic

Paratha 129
(Plain, laccha)
Missi roti 129
Kulcha 149
Masala, paneer

Roti ki tokri 399

Naan, roti, missi roti, laccha paratha

EVegetarian @Non-Vegetarian \ Spicy #¥Local

For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




DESSERT
Served from 11:00am to 11:00pm

Bharwan gulab jamun
Deep fried dumpling, dipped in sugar syrup

Rasmalai
Cottage cheese dumpling in reduced saffron milk

Moongdal halwa
Rich, creamy pudding made with split moong dal

Exotic fruit platter

Banana split
Served with ice cream, topped with chocolate sauce and nuts

Calamansi sachertorte
An orange flavoured rich chocolate cake

Fudge brownie
Fudge brownie with vanilla ice cream

Tiramisu
An ltalian classic flavoured custard dessert

Choice of ice cream
Vanilla, chocolate, strawberry, tutty fruity, butterscotch or mango

KIDS MENU
Served from 11:00 am to 11:00 pm

Selection of Ice cream
A scoop of vanilla, strawberry or chocolate

@ Roast tomato soup

Spaghetti or penne
Tomato sauce

Fish and chips
Battered fish fillet, potato chips, lemon, tartar sauce

Grilled boneless chicken breast
Mashed potato, broccoli

Free range breaded chicken
Served with mayo sauce

EVegetarian @Non-Vegetarian \ Spicy #¥Local

For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




HEALTHY SELECTION

[ Egg white omelette
Three egg white with vegetable cooked
and served with multi grain toast

@ Chilled cucumber and chamomile soup
A classic polish soup served with chamomile flavored
pickled cucumber, charred onion and sour cream

= Beetroot carpaccio with pesto oil
Beetroot carpaccio served with iceberg lettuce, onion seed and pesto oil

o Steamed chicken breast
Caramelised onion puree, chicken jus,
steamed broccoli served on a bed of spinach

BEVERAGE SELECTION

@ Apple, beetroot and carrot juice
@ Celery, cucumber and spinach juice

EVegetarian @Non-Vegetarian \ Spicy #¥Local

For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




BEVERAGE
Served from 11:00 am to 11:00 pm

Packaged Water

Tea
Ready-made, assam tea, chamomile tea, green tea

Organic herbal tea
Turmeric tea, jasmine tea, chamomile tea, green tea

Fresh lime soda
Sweet, salted or mixed

Diet coke

Coffee
Espresso, cappuccino, cafe latte, americano, south Indian filter coffee

Hot chocolate

Flavoured ice tea
Mint, peach, green apple

Canned juice
Orange, pineapple, mango

Tonic water
Ginger ale

Fresh fruit juice
Orange, watermelon, sweet lime, pineapple, carrot or tomato

Cold coffee

Milk shake
Vanilla, strawberry, chocolate

Sparkling water
Red bull

EVegetarian @Non-Vegetarian \ Spicy #¥Local

For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.




MIDNIGHT MENU

Served from 11:30 pm to 06:30 am

Fresh Garden Vegetable
Fresh garden vegetables on a bed of lettuce pepper

Greek Salad
Feta cheese, tomato, cucumber, pepper, red onion,
kalamata olive, oregano, olive oil, lemon

Tomato Basil Soup
Smoked tomato, enhanced with basil and finished with cream

Cream of Chicken & Mushroom Soup
Chicken, cream, button mushroom

Non-Vegetarian Club Sandwich
Roasted chicken, bacon, fried egg, tomato

Vegetarian Combo Meal
Non-Vegetarian Combo Meal

Paneer Makhani
Cottage cheese cooked with choice of gravy

Subz Makhanwala
Mixed vegetable cooked in a butter tomato based gravy

Dhabe Wali Anda Curry
Spicy egg curry cooked in onion and tomato gravy

Butter Chicken
Clay oven cooked chicken morsel, served in rice gravy

Dal Tadka
Yellow dal tempered with Indian spices

Dal Makhani
Slow cooked black lentil with butter and cream

Steamed Rice
Tawa Roti (2 pcs)
Tawa Paratha

Bharwa Gulab Jamun
Deep fried dumplings , dipped in sugar syrup

Rasmalai
Cottage cheese dumpling in reduced saffron milk

Choice of Ice Cream
Vanilla, chocolate, strawberry, tutti frutti, butterscotch or mango

[EVegetarian @Non-Vegetarian « Spicy ®Local \/Vegan -7Plant based £ Signature dish

For any dietary or allergy restrictions please inform your server.
All prices are in Indian rupees, government taxes as applicable. We levy no service charge.
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