EDESIA
THE BEST OF WORLD CUISINES
SALADS & STARTERS
Mezze Platter
Vegetarian: with hummus, labneh, mutabal, tabbouleh
and falafel
Non Vegetarian: with hummus, labneh, mutabal,
tabbouleh and lamb kibbeh
served with pita bread and olives
Greek Village Salad
At times described as ‘country salad’,
is a common component of a Greek meal,
with Spanish onions, peppers, olives, cucumber,
tomatoes and Feta cheese
Caesar Salad
Attributed to restaurateur Caesar Cardini,
who invented the dish on 4th of July 1924, when rush
depleted the kitchen’s supplies and a master dish was created
with whatever best Cardini was left with…
With fresh Radicchio & Iceberg lettuce parmesan and cherry tomatoes
With grilled Chicken breast
With grilled Prawns
Glazed Tofu Asparagus
Served with oyster sauce
24/7 Egg to Order
(Choice of egg preparation)

SOUPS

Chicken Clear Soup
Soothing and warm chicken soup with shredded
chicken and vegetable stock
Chicken Manchow Soup
Poached chicken dumplings with vegetables
Hot & Sour Chicken Soup
Shredded tofu, carrot, cabbage, spinach bean sprout and
black fungus and chicken
Cream of Mushroom Soup
A nutritious rich combination of mushroom
puree and cream
Roasted Tomato & Basil Soup
Roasted tomato with basil flavoured

Vegetarian

700
800

600

600
650
700
450
350

450

450
450

375

375

Non-Vegetarian

Allow us to fulfill your needs - let our service staff know if you have any special dietary requirements, food allergies or food intolerance. We levy 6% service
charge. Government taxes as applicable. All prices are in INR.

Tamatar Dhaniye ka Shorba
Thin soup combined with goodness of tomato
and coriander
Sweet Corn Soup
Chinese soup with sweet corn and vegetables
Veg Hot & Sour Soup
Shredded tofu,carrot,cabbage,spinach bean sprout and black fungus

375

375
375

SANDWICHES
The Sandwich Board
Choice of Bread
Your choice of: Focaccia, French Baguette or
Giant Croissant Toasted, Plain or Grilled
Choice of Fillings
Non -Vegetarian
Chicken tikka, Chicken salami,
Herb roasted chicken, Ham, Egg or Chicken Mortadella
Vegetarian
Cucumber, Tomato, Cheese, Grilled eggplant,
Peppers, Zucchini, Lettuce
Served with French fries or Potato wedges
Heart Healthy
Whole wheat, Multi grain or Gluten free bread
Choice of filling
Boiled chicken
Vegetables
Served with Homemade pickles

BURGERS

Vegetable Burger
Inspired by the “veggie burger” created in London in 1982
by Gregory Sams, who called it the ‘Vege Burger’

Vegetarian

675

675

WRAPS AND ROLLS

700

600

Kathi Roll
Starting it’s life in 1932 from the Nizam restaurant
in Kolkata, it later became a street craze everywhere.
Made up of refined flour flat bread with filling of
Paneer and Vegetable
Shredded Chicken
Served with mint sauce and onion rings
Chicken Shawarma
Comes from the Turkish word ‘cevirme’
meaning turning, served with pickled vegetables
garlic aioli and harissa

INTERNATIONAL SELECTION

600
550

CROWNE CLUB
Non-Vegetarian
Choice of whole wheat or white bread
with filling of streaky Bacon, Chicken and fried Egg
Vegetarian
Choice of whole wheat or white bread
with filling of Tomato, Cucumber,
Lettuce and Cheese exotic vegetables
Served with French fries or potato wedges

Crispy Chicken Burger
Grilled chicken minced patty or
fried chicken supreme
Traditional Cheese Burger
With minced tenderloin medallions and
cheese caramelized onion and fried egg
All Burgers are served with Country style Potato wedges

745

695

Char Grilled Tiger Prawn
Tiger prawns cooked in Garlic Creamy Sauce with
oven roasted Vegetables
Catch of the Day
Grilled or fried fillet of fish served with garlic mash or
French fries
Australian Lamb Chops
Served with crushed potato, asparagus and
rosemary jus and grilled to perfection
Steak Diane
Tenderloin steak served with oven roasted baby potatoes,
sautéed vegetables and green pepper corn sauce
steaks and chops are served well done only

650
725
725

1200

950

1400

1050

625

Non-Vegetarian

Allow us to fulfill your needs - let our service staff know if you have any special dietary requirements, food allergies or food intolerance. We levy 6% service
charge. Government taxes as applicable. All prices are in INR.

Vegetarian

Non-Vegetarian

Allow us to fulfill your needs - let our service staff know if you have any special dietary requirements, food allergies or food intolerance. We levy 6% service
charge. Government taxes as applicable. All prices are in INR.

Herb Roasted Chicken
Chicken made by using one of the oldest forms
of cooking known, marinated in exotic herbs
served with potato mash, corn and tomato salsa
Chicken Schnitzel
Crumb fried chicken served with potato mash or fries
Trio of Mushroom Risotto
Italian sticky rice cooked with varieties of mushrooms
and topped with parmegiano reggiano flakes
Stuffed Cottage Cheese
Filled with baby spinach and sundried tomato
with Drisal base tomato coulis
Spinach and Ricotta Cannelloni
Pasta rolled with spinach and ricotta

825

825
750

675

700

THE PASTA BOARD
Choice of Pasta: Fettuccini, Spaghetti or Penne
Choice of Sauce
Non-Vegetarian: Lamb Bolognaise or Carbonara
Vegetarian: Creamy mushroom, Aglio olio,
Basilico or Pesto
Oriental Meal in a Bowl
Choose From: pan fried noodles, steamed rice or
sticky rice with
Non-Vegetarian Asian (Choose any One)
Sliced chicken with dried red chillies, roasted peanuts
in Sichuan sauce
Diced Chicken with Penang Curry
Sliced fish and roasted cashew nut in spicy garlic sauce
Vegetarian Asian (Choose any One)
Bean curd cubes cooked with hot and sour sauce
Broccoli, corn kernels and roasted dry pepper
in white garlic sauce
Asparagus, water chestnut and pine nuts in
soy garlic sauce
Assorted asian greens in red, yellow or green Thai Curry
Vegetable fried rice / Vegetable hakka noodles
Chicken fried rice / Chicken hakka noodles
Prawn fried rice / Prawn hakka noodles

Vegetarian

800
700

850
850
750
650
650
650
650
500
550
600

Non-Vegetarian

Allow us to fulfill your needs - let our service staff know if you have any special dietary requirements, food allergies or food intolerance. We levy 6% service
charge. Government taxes as applicable. All prices are in INR.

JAPANESE SELECTION
Yakimono (Grills)
Yaki Tori
Skewered and grilled chicken
Tofu Teriyaki
Pan grilled tofu with teriyaki sauce

575
475

TEPPANYAKI (FROM THE GRILL PLATE)
Saikaro Steak
Diced tenderloin with assorted vegetables
Chahan Fried rice with
Chicken
Vegetables
Nigiri Sushi Platter (8 pieces)
Cucumber, Asparagus
Salmon, tuna
Californian Rolls (4 pieces)
Crab sticks, prawns, avocado, cucumber and mayonnaise

725

575
475
875
1050
600

INDIAN SELECTION
APPETIZERS
Smoked Scamorza Chicken Tikka
Chicken, Scarmorza cheese and cashew…
Surprisingly soft!
Roasted Roosters
Chicken marinated with yoghurt, pounded spices
and cooked in a tandoor
Gilafi Seekh
Lamb mince skewers coated with exotic
vegetables and cooked in a tandoor
Fish Amritsari
River sole with a marinade of ginger,
garlic and hint of kasundi
Spicy Fish Finger
Crispy sole fish finger with herbs and tarter sauce
Golden Dragon
Crispy wok tossed prawns with a hint of wasabi
Dry Chilli Chicken
Crispy fried chilli chicken with Szechwan sauce

Vegetarian

750

750

800

700

700
750
750

Non-Vegetarian

Allow us to fulfill your needs - let our service staff know if you have any special dietary requirements, food allergies or food intolerance. We levy 6% service
charge. Government taxes as applicable. All prices are in INR.

Ajwaini Fish Tikka
Sole fish Marinated with ginger, garlic, Lemon and
Hung curd flavoured of Ajwain. Cooked in tandoor sreved with
Mint chutney
Bharwan Aloo Firdoshi
Potato stuffed with cottage cheese, green peas and
indian spices cooked in tandoor.
Served hot with laccha onion and mint chutney
Beetroot Ki Tikki
Beetroot stuffed with cheese, chilli, dry fruits and cooked on a griddle
Veg Thai Spring Roll
Vegetable Roll with a hint of Galangal, Kaffir leaves, lemon Grass with dips
Chutney Paneer Tikka
Chunk of paneer stuffed with spicy Mint chutney, cooked in tandoor
Jalapeno Cheese Mancher
Deep fried potatoes stuff with cheese
Laal Mirch Ka Paneer Tikka
Cottage cheese steak stuffed with tangy chilly
pickle cooked in a clay oven
Crispy Honey Chilly Potato
Hand cut potatoes tossed with chillies and honey

700

600

600
600
600
600
600

600

CURRIES
Kutti Mirch Ka Jhinga
Prawnes cooked with kutti Mirch, onion tomato gravy and
indian spices, finished by butter and cream
Rara Gosht Jalandhari
Lamb cooked with mince of lamb and add indian spices,
with punjabi flavour
Rogan Josh
All time favorite lamb delicacy
Jangli Murgh
Chicken and potatoes cooked in freshly ground masala
Kadhai Chicken
Spicy chicken with hand crust dry coriander and aromatic flavours
Murgh Makhanwala
Marinated and grilled chicken tikka simmered in a satin-smooth
buttery,toamto gravy made with juices of the roasted meat and
redolent of kasoori methi

Vegetarian

1050

Paneer Pasand Ka
Makhani, Palak or Kadhai
Khumb Hara Pyaz
Small pieces of button mushroom cooked in onion,
tomato Gravy
Dum Aloo Kashmiri
Fried Baby potato cooked in tomato gravy flvoured with ginger
and Saunf powder
Makhmali Kofta
Cottage cheese and potato dumpling in
rich cashewnut gravy
Veg Pakori Ki Subzi
Small pieces of veg pakoras cooked on onion, tomato semmi gravy
Lahsuni Corn Palak
Spinach Puree with garlic tadka and cooked with corn kernel, finished with
fresh cream
Dal Tadka
Tadka or tarka (also known as chaunk or baghar)
consists of various spices or
other flavorings like onion, tomato and
garlic fried in a small amount of oil
Dal Makhani
Black lentils cooked overnight on tandoor,
flavored with fenugreek

725
700

675

700

650
650

625

650

RICE AND INDIAN BREADS
895

895
850
850
850

Non-Vegetarian

Allow us to fulfill your needs - let our service staff know if you have any special dietary requirements, food allergies or food intolerance. We levy 6% service
charge. Government taxes as applicable. All prices are in INR.

Gosht Hyderabadi Biryani
The perfect rice delicacy of choice cuts of
baby lamb cooked with finest basmati rice
Murgh Biryani
Succulent pieces of chicken and
aromatic basmati rice flavored
with exotic saffron cooked in the style of ‘Dum’
Subz Biryani
A fragrant combination of aromatic basmati rice
and seasonal vegetables with fenugreek,
mint and ginger cooked in a sealed pot

Vegetarian

900

800

700

Non-Vegetarian

Allow us to fulfill your needs - let our service staff know if you have any special dietary requirements, food allergies or food intolerance. We levy 6% service
charge. Government taxes as applicable. All prices are in INR.

Steamed Basmati Rice
Naan/Tandoori Roti
Roomali/Missi Roti
Stuffed Kulcha, Tandoori Paratha

250
150
150
150

FOR OUR GROWING GUEST
Barbie Smiley Potatoes with Tomato and Sour Cream
Mermaid’s Treasure
Tintin’s Spaghetti Puzzle with Tomato sauce
Alladin’s Chicken Nuggets with Potato Wafers
Popeye’s Fried Fish & Chips with Tartare sauce
Selection of ice cream with jujubes

DESSERTS

Espresso Cream Cheese Tart
single shot espresso infused with cream
Five Spice Litchi Honey Pudding
Litchi pudding with hint of five spice powder
Chocolate Orange Cointreau Delight
Signature chocolate dessert with French liqueur
Green Tea Mousse
Asian tea from Camellia Sinensis
Almond Carrot Cake with Mascarpone Cream
Carrot cake with Italian mascarpone cream cheese
Kesari Sakora Phirni
Grounded rice cooked with saffron and nuts
Pista Rasmalai
Authentic Indian sweets soaked in milk garnish
with Pista
Rasgulla
Traditional Bengali cottage cheese dumpling
Matka Kulfi
Traditional indian dessert served in clay pot
Selection of Ice Cream
Ask your server for selection of ice cream

Vegetarian

250
175
250
300
300

475
475
475
475
475
475
475

475
475
425

Non-Vegetarian

Allow us to fulfill your needs - let our service staff know if you have any special dietary requirements, food allergies or food intolerance. We levy 6% service
charge. Government taxes as applicable. All prices are in INR.
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