
Continental Breakfast 850

C H O I C E  O F  F R E S H L Y  S Q U E E Z E D  J U I C E

Choose any one
Watermelon (80kcal per 250ml)/ Pineapple (140kcal per
250ml)/ Orange (120kcal per 250ml)/ Tomato (42kcal per
250ml)

C H O I C E  O F  S E A S O N A L  F R U I T S

Pineapple (77kcal per 120gm)/ Papaya (43kcal per 120gm)/
Kiwi (65kcal per 120gm)/ Watermelon (30kcal per 120gm)

C H O I C E  O F  M O R N I N G  B A K E RY

Croissant (275kcal per 70gm)/ Danish (262kcal per 50gm)/
Doughnut (192kcal per 48gm)

C H O I C E  O F  T E A  O R  C O F F E E

Cappuccino/ Espresso/ Americano/ Macchiato/
Decaffeinated Coffee/ Flat White Coffee/ Café Latte/
Hot Chocolate/ English Breakfast/ Chamomile/ Jasmine/
Green/ Earl Grey/ Fruit Tea Decaffeinated Black Tea.

American Breakfast 950

C H O I C E  O F  F R E S H  F R U I T  A N D  V E G E TA B L E
J U I C E

Choose any one:
Watermelon (80kcal per 250ml)/ Pineapple (140kcal per
250ml)/ Orange (120kcal per 250ml)/ Tomato (42kcal per
250ml)/ Apple (118kcal per 250ml)/ Carrot (110kcal per
250ml)

C H O I C E  O F  S E A S O N A L  F R U I T S

Pineapple (77kcal per 120gm)/ Papaya (43kcal per 120gm)/
Dragon Fruit (70kcal per 120gm)/ Orange (65kcal per
120gm)/ Apple (58kcal per 120gm)/ Seasonal Melon (30kcal
per 120gm)

O V E N - B A K E D  M O R N I N G  PA S T R I E S

Chocolate/ Plain Croissant (231 Kcal per 70gm)/ Cinnamon
and Raisin Crumbled (262 Kcal per 50gm)/ Danish Pastry
(262kcal per 50gm)/ Chocolate Oats Muffin (275 Kcal per
70gm)/ Sugar or Chocolate Doughnut (192 Kcal per 48gm)/
Soft or Hard (293 Kcal per 100gm)/ Bread Rolls (295 Kcal per
100gm)/ Whole Wheat (69Kcal per 70gm)/ White Bread
(245kcal per 100gm)

C H O I C E  O F  C E R E A L S

Cornflakes (260kcal Per 20gm)/ Choco Flakes (262kcal per
30gm)/ Wheat Flakes (113kcal per 30gm)/ Muesli (116kcal per
30gm)/ All-Bran (289kcal per 40gm)/ Rice Crisps (60kcal per
14gm)/ Oats (187kcal per 50gm)

T W O  F R E E - R A N G E  E G G S

With Choice of Bacon (390kcal per 200gm)/ Ham (300kcal
per 200gm)/ Chicken (78kcal per 40gm) or Pork Sausage(312
Kcal per 200gm)/ Grilled Tomato (2kcal per 10gm)/ Baked
Beans (47kcal per 50gm)/ Hash Brown Potato (34kcal per
20gm)

F R E S H LY  B R E W E D  C O F F E E  O R  S E L E C T I O N
O F  F I N E  T E A

Cappuccino/ Espresso/ Americano/ Macchiato/
Decaffeinated Coffee/ Flat White Coffee/ Café Latte/
Hot Chocolate/ English Breakfast/ Chamomile/ Jasmine/
Green/ Earl Grey/ Fruit Tea Decaffeinated Black Tea.

BREAKFAST
 Served 0630hrs to 1030hrs

Indian Breakfast 850

C H O I C E  O F  L A S S I

Sweet (119kcal per 250ml)/ Salted (80kcal per 250ml)/
Masala (80kcal per 250ml)/ Plain (80kcal per 250ml)

C H O I C E  O F  S T U F F E D  PA R AT H A  W I T H

Yogurt & Pickle (61kcal per 100gm) Potato (574kcal per
180gm)/ Cauliflower (485 kcal per 180gm)/ Paneer (633kcal
per 180gm)/ Onion (485 Kcal Per 180gm)

C H O I C E  O F  D O S A  O R  U T H A P PA M  W I T H
S A M B A R  &  C H U T N E Y

Masala (792kcal per 170gm)/ Onion (564 Kcal per 120gm)/
Plain (320 Kcal per 120gm)

C H O I C E  O F  S T E A M E D  I D LY  ( 1 6 5 K C A L  P E R
1 2 0 G M )  O R  M E D U  VA D A  ( 1 6 5 K C A L  P E R
1 2 0 G M )

Served With Sambar And Chutney (138kcal per 100gm)

M I L K  C O F F E E  O R  M A S A L A  C H A I

Culinary Morning
C H O I C E  O F  F R E S H  J U I C E  450

Watermelon (80kcal per 250ml)/ Pineapple (140kcal per
250ml)/ Orange (120kcal per 250ml)/ Tomato (42kcal per
250ml)/ Apple (118kcal per 250ml)/ Carrot (110kcal per
250ml)

F R E S H  F R U I T  P L AT T E R  450

Pineapple (77kcal per 120gm)/ Papaya (43kcal per 120ml)/
Dragon Fruit (70kcal per 120gm)/ Orange (65kcal per
120ml)/ Apple (58kcal per 120gm)/ Seasonal Melon (30kcal
per 120ml)

C H O I C E  O F  S L I C E D  B R E A D  L O A F  350

Rago Pan (240kcal per Slice)/ Whole Wheat (69kcal per
Slice)/ Multigrain (110kcal per Slice)/ White Bread (Kcal per
Slice)

B A K E R S ’  B A S K E T S  500

Chocolate (600kcal per 70gm)/ Plain Croissant (231kcal per
70gm)/ Cinnamon and Raisin Crumbled Danish Pastry
(262kcal per 50gm)/ Chocolate Oats Muffin (275 Kcal
per70gm)/ Low Fat Muffin (275kcal per 70gm)/ Soft or
Hard Rolls (293kcal per 100gm)/ Whole Wheat or White
Toast (69 Kcal per 70gm)/ Baguette Served with Choice of
Butter (265 Kcal per 100gm)/ Margarine/ Honey/ Orange
Marmalade/ Mix Fruit Jam/ Strawberry Jam/ Nutella/
Peanut Butter/ Papaya/ Apple/ Pineapple Compote.

C H O I C E  O F  T O A S T  B R E A D  350

Ragi Plain (94kcal per 100gm)/ Whole Wheat (69kcal per
100gm)/ Baguette (265 Kcal per 100gm) / Multi Grain
(100kcal per 100gm)/White Bread (245kcal per 100gm)/
Baguette/ Multi Grain (100kcal per 100gm)/ Oats Bread
Served with Choice of Butter (265 Kcal per 100gm) /
Honey/ Orange marmalade/ Mix Fruit Jam/ Strawberry
Jam/ Nutella/ Peanut Butter/ Wild Berry Compote.

C H O I C E  O F  YO G U RT  250

Natural Unsweetened (100kcal per 100gm)/ Low Fat (63kcal
100gm)/ Fruit Yogurt (77kcal per 100gm)
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C H E E S E  P L A T T E R  450

Brie (390 Kcal per 100gm)/ Emmental (431 Kcal per 100gm)/
Cheddar Cheese (425 Kcal per 100 gms)

C H O I C E  O F  C E R E A L S  300

Cornflakes (260kcal Per 20gm)/ Choco Flakes (262kcal per
30gm)/ Wheat Flakes (113kcal per 30gm)/ Muesli (116kcal per
30gm)/ All-Bran (289kcal per 40gm)/ Rice Crisps (60kcal per
14gm)/ Oats (187kcal per 50gm)

B A N A N A  PA N C A K E  ( 2 2 7 K C A L  P E R  1 0 0 G M ) /
C R I S P  B E L G I A N  WA F F L E  ( 4 0 0 K C A L  P E R
2 2 0 G M ) /  F R E N C H  T O A S T  ( 2 2 9 K C A L  P E R
1 0 0 G M )

500

Served With Warm Maple Syrup/ Honey/ Whipped Cream
and Wild Berry Compote

E G G  B E N E D I C T  ( 7 0 0 K C A L  P E R
2 2 0 G M )  

550

O AT M E A L  P O R R I D G E  O R  B I R C H E R  M U E S L I
( 3 4 9 K C A L  P E R  1 0 0 G M )  

450

Served with a choice of full cream/ Low fat/ soya milk and
honey.

E G G S  T O  O R D E R 500

Choice Of Poached (248kcal per 190gm)/ Fried Egg (356kcal
per 100gm)/ Boiled Egg (162kcal per 110gm)/ Scrambled Eggs
(318kcal per 200gm)/ Omelet (296kcal per 225gm)/ All
White Omelet (190 Kcal Per 100 gms)

Choice Of Filling Cheese/ Ham/ Sauteed Mushroom/
Onion/ Tomato/ Hot Chili/ Cilantro/ Sweet Peppers/
Chicken Served with A Choice Of

Bacon (102kcal per 40gm)/ Ham (58kcal per 40gm)/
Chicken (78kcal per 40gm)/ Pork Sausages/ Hash Brown
(24kcal per 20gm)/ Potato/ Grilled Tomato (22kcal per
100gm)/ Mushroom/ Baked Beans (47kcal per 50gm)

C H O I C E  O F  C O L D  C U T S  450

Smoked Salmon (117kcal per 20gm)/ Chicken Mortadella
(80kcal per 20gm)/ Pork Ham (145kcal per 20gm)/ Chorizo
(445kcal per 20gm)

D O S A  ( 1 6 8 - 1 7 7 K C A L  P E R  9 7 G M ) /  U T TA PA M
( 2 0 0 - 2 5 0 K C A L  P E R  2 5 0 G M )

500

Lentil And Rice Crepe/ Coconut Chutney/ Sambar

Choice of stuffings Potato/ Paneer/ Onion/ Tomato

S T E A M E D  I D L I  ( 2 6 9 K C A L  P E R  2 0 0 G M )  450

Steamed rice and lentil dumpling with sambar and
coconut chutney.
 

A L O O  PA R AT H A  ( 5 74 K C A L  P E R  1 8 0 G M ) 500
Stone milled whole wheat bread stuffed with spiced
potato and pan grilled served with homemade yogurt and
pickle

U P M A  ( 43 5 K C A L  P E R  1 2 0 G M )  500

Soft Polenta of Semolina Tempered with Curry Leaves /
Mustard/ Ginger/ Served with Coconut Chutney

P O O R I  B H A J I  ( 3 2 7 K C A L  P E R  2 0 0 G M )  500

Fried whole wheat bread with potato curry/ pickle and
homemade yogurt.

H O T  B E V E R A G E  450

Cappuccino/ Espresso/ Americano/ Macchiato/
Decaffeinated Coffee/ Flat White Coffee/ Café Latte/
Hot Chocolate/ English Breakfast/ Chamomile/ Jasmine/
Green/ Earl Grey/ Fruit Tea Decaffeinated Black Tea.

All Day Dining
Served 1200hrs to 2330hrs

Salad

G R E E K  S A L A D  ( 2 3 6 K C A L  P E R  2 0 0 G M S ) 750

Fresh Tomatoes, Cucumbers, Bell Peppers, Onions, Feta
Cheese, Kalamata Olives, and a Zesty Lemon Dressing.

C A E S A R  S A L A D

V E G E TA R I A N  ( 3 5 3 K C A L  
P E R  2 0 0 G M S )

750

Crisp Romaine Lettuce, Shaved Parmesan, Crunchy
Croutons, and Creamy Caesar Dressing.

N O N - V E G E TA R I A N  ( 4 2 5 K C A L  P E R  2 0 0 G M S ) 800

Crisp Romaine Lettuce with Grilled Chicken, Crispy Bacon,
Shaved Parmesan, Crunchy Croutons, and Creamy Caesar
Dressing.

C L A S S I C  T O M AT O  A N D  M O Z Z A R E L L A
C A P R E S E  W I T H  F R E S H  G R E E N S  ( 3 3 8 K C A L
P E R  2 0 0 G M S )

750

Slices Of Fresh Tomatoes, Buffalo Mozzarella, Basil Pesto,
Fresh Basil, And Mixed Lettuce.

M A R I N A T E D  S H R I M P  S A L A D  ( 4 2 0 K C A L  P E R
2 0 0 G M S )  

850

Juicy Shrimp, Capers, Olives, Orange Segments, Cherry
Tomatoes, Mixed Lettuce And A Tangy Orange Dressing.

S E A S O N A L  Q U I N O A  S A L A D  ( 2 2 4 K C A L  P E R
2 0 0 G M S )

750

Fluffy Quinoa, Seasonal Vegetables, Mixed Lettuce And A
Drizzle of Aged Balsamic Dressing.

I N D I A N  G R E E N  S A L A D  ( 1 2 6 K C A L  P E R
2 0 0 G M S )

700

Slices Of Fresh Seasonal Vegetables, Spiced with Chili and
Lime.

D A H I  B H A L L A  C H A AT  ( 2 2 4 K C A L  P E R
1 0 0 G M S

650

Soft lentil dumplings topped with sweetened yogurt, mint,
and tamarind chutney.

P E A S  S A M O S A  ( 3 8 0 K C A L  P E R  1 0 0 G M S ) 550

Flaky Pastry Stuffed with Spiced Potatoes and Peas.

A S S O RT E D  PA K O R A S  ( 1 4 0 K C A L  P E R
1 0 0 G M S )

550

Mixed seasonal vegetables coated in chickpea batter and
deep-fried to perfection.
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Appetizer

Tandoor items available from 1200hrs to 1530hrs & 1800hrs
2330hrs

V E G  K E B A B  P L AT T E R  ( 4 4 0 K C A L  P E R
4 0 0 G M S )

1250

N O N - V E G  K E B A B  P L AT T E R  ( 4 8 0 K C A L  P E R
2 0 0 G M S )

1550

K A S T U R I  M A L A I  T I K K A  ( 1 3 9 K C A L  P E R
1 0 0 G M S )

1250

Fish fillets marinated with yellow chili and kasturi mustard,
cooked in a clay oven.

TA N D O O R I  J H E E N G A  (  9 0 K C A L  P E R
1 0 0 G M S )

1550

Prawns Marinated in Indian Spices, Roasted in a Traditional
Clay Oven.

M U R G H  M A L A I  T I K K A  ( 1 5 5 K C A L  P E R
1 0 0 G M S )

1150

Succulent chicken pieces marinated with yogurt, Cheese,
and spices, Grilled to perfection.

B E D G I  M U R G H  T I K K A  ( 6 5 9 K C A L  P E R
5 0 0 G M S )

1150

Chicken tikka flavored with spicy bedi chilies.

L A M B  S E E K H  K E B A B  ( 5 0 0 K C A L  P E R
2 0 0 G M S )

1250

Minced lamb infused with spices, Skewered, and grilled in a
clay oven.

V E G E TA B L E  S E E K H  K E B A B  ( 4 4 0 K C A L  P E R
4 0 0 G M S )

1050

Minced vegetables and spices are skewered and grilled in a
clay oven.

B H A R WA N  TA N D O O R I  A L O O  ( 2 5 0  K C A L
P E R  1 0 0  G M S )

950

Stuffed Potato Barrels/ Chargrilled with Indian Spice
Marination

T E E N  M I R C H  K A  PA N E E R  T I K K A  ( 1 0 1 K C A L
P E R  1 0 0 G M S )

950

Cottage cheese marinated with yogurt and three types of
peppers, Grilled in a clay oven.

M A L A I  B R O C C O L I  ( 2 5 0 K C A L  P E R
1 0 0 G M S )

1050

Creamy, marinated broccoli cooked in a traditional clay
oven.

TA N G R A  C H I L L I  C H I C K E N  ( 1 7 7 K C A L  P E R
1 0 0 G M S )

1150

Crispy fried chicken tossed in a spicy and tangy chili sauce.

S A LT  &  P E P P E R  P R A W N S  ( 3 9 7 K C A L  P E R
2 0 0 G M S )

1550

Crispy fried, five spices and black pepper.

V E G E TA B L E  S P R I N G  R O L L  ( 1 9 9 k c a l  p e r
1 0 0 g m s )

950

Crispy rolls filled with vegetables

C R I S P Y  C O R N  C H I L L I  ( 7 7 K C A L  P E R
1 0 0 G M S )

950

Golden corn kernels are tossed with onions and peppers in
a flavorful chilli sauce.

Soup

T R U F F L E  M U S H R O O M  S O U P  ( 1 4 6 K C A L  P E R
2 5 0 G M S )

550

A Creamy Soup Made with Assorted Mushrooms, Shitake
Paste, and a Touch of Truffle Oil.

T O M AT O  &  B A S I L  ( 1 2 K C A L  P E R  2 5 0 G M S ) 550

A tangy creamy tomato soup infused with basil.

TA M ATA R  D H A N I YA  K A  S H O R B A  ( 1 4 5 K C A L
P E R  2 5 0 G M S )

550

A tangy tomato soup infused with coriander and indian
spices.

D A L  S H O R B A  ( 1 2 5  K C A L  P E R  1 0 0 G M S ) 550

Slow-cooked lentils simmered with aromatic indian spices.

M U R G H  S H O R B A  ( 1 5 0 K C A L  P E R
2 5 0 G M S )

550

Light chicken soup cooked with indian whole spices.

M A N C H O W  S O U P

A flavorful chinese broth with soy sauce, vinegar, and
vegetables.

V E G E TA R I A N  ( 1 6 0  K C A L  P E R  2 5 0  G M S ) 550

C H I C K E N  ( 1 9 0  K C A L  P E R  2 5 0  G M S ) 650

P R A W N S  ( 2 5 0  K C A L  P E R  2 5 0  G M S 750

S W E E T  C O R N  S O U P

Creamy sweet corn soup with scallions and fresh herbs.

V E G E TA R I A N  ( 1 6 0  K C A L  P E R  2 5 0 G M S ) 550

C H I C K E N  ( 1 9 0  K C A L  P E R  2 5 0 G M S ) 650

P R A W N S  ( 2 5 0  K C A L  P E R  2 5 0 G M S ) 750

N O O D L E S  S O U P

V E G E T A R I A N  ( 1 6 0  K C A L  P E R  2 5 0  G M S ) 550

C H I C K E N  ( 1 9 0  K C A L  P E R  2 5 0  G M S ) 650

P R A W N S  ( 2 5 0  K C A L  P E R  1 5 0  G M S ) 750
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Western

Main Course

S L O W - C O O K E D  N E W  Z E A L A N D  L A M B
S H A N K  ( 2 8 7 K C A L  P E R  3 0 0 G M S )  

1600

Braised lamb shank served with potato mash, seasonal
vegetables, and rich juice.

G R I L L E D  N O R W E G I A N  S A L M O N  ( 3 0 0 K C A L
P E R  1 5 0 G M S )

1600

perfectly grilled salmon with lemon butter sauce, creamy
mashed potatoes, and sautéed vegetables.

B A K E D  R I V E R  S O L E  ( 2 0 6 K C A L  P E R
1 9 0 G M S )

1400

Delicately baked river sole served with sautéed vegetables,
potato mash, Lemon butter caper sauce.

F I S H  &  C H I P S  ( 6 5 3 K C A L  P E R  
2 2 0 G M S )

1100

Crisp batter-fried fish served with golden french fries and
tartar sauce.

G R I L L E D  C H I C K E N  B R E A S T  O R  R O A S T
C H I C K E N  ( 2 2 2 K C A L  P E R  1 5 0 G M S )

1150

Served with crusted baby potatoes and buttered seasonal
vegetables.

G R I L L E D  T E N D E R L O I N  S T E A K
( 4 9 2 K C A L  P E R  2 0 0 G M S )

1400

Juicy tenderloin steak with mashed potatoes, Seasonal
vegetables, and rich juice.

C H A R G R I L L E D  V E G E TA B L E  L A S A G N A
( 1 5 9 K C A L  P E R  2 0 0 G M S )

1500

Layers of grilled vegetables, béchamel sauce, and
mozzarella baked to perfection.

G R I L L E D  C O T TA G E  C H E E S E  S T E A K
( 3 8 7 K C A L  P E R  1 5 0 G M S )

1250

Served with spicy tomato basil sauce, creamy mashed
potatoes, and sautéed vegetables

Pasta & Risotto

C H O I C E  O F  PA S TA

(Penne / Spaghetti / Fettuccine / Fusilli)

C H O I C E  O F  S A U C E S

A R R A B B I ATA  ( 3 7 3 K C A L  P E R  3 0 0 G M S ) 1050

Tangy tomato-based sauce with a hint of chili.

A L F R E D O  ( 4 9 0 K C A L  P E R  3 0 0 G M S ) 1050

Creamy parmesan sauce with a touch of butter.

P E S T O  ( 5 9 0 K C A L  P E R  3 0 0 G M S ) 1050

Basil, pine nuts, parmesan, and olive oil emulsion.

L A M B  B O L O G N E S E  ( 3 3 7 K C A L  P E R
3 0 0 G M S )

1250

Slow-cooked lamb with onion, Carrot, Celery, and red
wine reduction in a rich tomato sauce.

C A R B O N A R A  ( 4 7 8 K C A L  P E R
2 0 0 G M S )

1250

A classic italian sauce made with egg yolk, Parmesan,
Cream, and Parsley.

A G L I O - E - O L I O  ( 4 7 0  K C A L  P E R
1 0 0 G M S

1050

A classic italian sauce made with garlic, chili flakes, herbs.

R AV I O L I  C A P R E S E  W I T H  F R E S H  T O M AT O  &
B A S I L  ( 3 4 0  K C A L  P E R  1 0 0 G M S )

1150

Stuffed with mozzarella and sundried tomato, Tossed in a
tangy tomato basil sauce.

R I S O T T O  W I T H  F O R E S T  M U S H R O O M S  ( 2 4 5
K C A L  P E R  2 0 0 )  

1100

Creamy arborio rice cooked with shiitake mushrooms,
Truffle oil, and parmesan.
 

Pizza

T H R E E  C H E E S E  P I Z Z A  ( 3 4 0 K C A L  P E R
1 0 0 G M S )

1050

A L  F U N G I  ( W I L D  M U S H R O O M ,  T H Y M E  &
G O AT  C H E E S E )  ( 2 8 5  K C A L  
P E R  1 0 0 G M S )

1050

PA N E E R  T I K K A ,  O N I O N  &  V E G E TA B L E
P I Z Z A  ( 4 7 3 K C A L  P E R  2 0 0 G M S )

1050

TA N D O O R I  C H I C K E N ,  O N I O N  &
V E G E TA B L E  ( 2 6 6 K C A L  P E R  1 0 0 G M S )

1150

P E P P E R O N I  P I Z Z A  ( 2 9 8 K C A L  P E R
1 0 0 G M S )

1150

Sandwiches, Burgers &
Rolls

(All sandwiches are served with french fries or potato
wedges and house special salad)

B U R G E R S

C L A S S I C  C H I C K E N  B U R G E R  ( 5 2 9 K C A L  P E R
2 0 0 G M S )

1100

Iceberg, Lettuce, Spiced Chipotle Mayonnaise, Mexican
Salsa.

C R U M B  F R I E D  P O TAT O  A N D  V E G E TA B L E
PAT T Y  B U R G E R  ( 1 8 0 K C A L  P E R  1 0 0 G M S )

950

Vegetable Slaw, Cheese

G O U R M E T  T E N D E R L O I N  B U R G E R
( 4 8 0 K C A L  P E R  2 0 0 G M S )

1100

Bacon, Fried Egg, Tenderloin Patty, Iceberg Lettuce,
Tomatoes, Cheddar Cheese, Grilled Onions, Mustard Mayo

K O L K ATA’ S  K AT H I  R O L L  ( 4 1 5  K C A L  P E R
2 0 0 G M S

900
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I N D I A N  C O T TA G E  C H E E S E  R O L L  ( 4 8 0 K C A L
P E R  2 0 0 G M S )

900

C H I C K E N  T I K K A  R O L L  ( 4 1 0 K C A L  P E R
2 0 0 G M S )

1000

L A M B  S E E K H  R O L L  ( 5 0 0 K C A L  P E R  
2 0 0 G M S )

1100

SANDWICHES

T U R K I S H  P I E D  ( 4 7 1 K C A L  P E R  2 0 0 G M S ) 1100

Baby spinach, goat’s cheese and cherry tomato spiced
lamb with egg.

PA N  B A G N AT  ( 6 6 1 K C A L  P E R
2 0 0 G M S )

950

A french riviera specialty sandwich of a hollow giant bun
filled with traditional salads.

C A P R E S E  ( 2 2 0  K C A L  P E R  1 0 0 G M S ) 950

Italian fresh buffalo mozzarella, tomato, basil and lettuce

C A E S A R  W I T H  G R I L L E D  C H I C K E N
( 4 8 0 K C A L  P E R  2 0 0 G M S )

1100

Garlic Rubbed Chicken, Iceberg, Anchovy, Parmesan, Egg.

C A R A M E L I Z E D  O N I O N  F O C A C C I A
( 1 4 0 K C A L  P E R  5 0 G M S )

950

Grilled Peppers, Zucchini, Carrot, Oven Dried Tomatoes,
Feta Cheese, Pommery Mustard Mayo.

C H I C K E N  T I K K A ,  S E A R E D  G A R L I C ,
C H E D D A R  C H E E S E  ( 4 1 2 K C A L  P E R
2 0 0 G M S )

1050

White Bread, Grilled.

S I G N AT U R E  C L U B  ( 3 5 2 K C A L  P E R
7 0 G M S )

1100

Signature Club Sandwich with Grilled Chicken, Smoked
Bacon Egg, Lettuce, Tomato.

A V O C A D O  T O A S T  ( 1 9 5 K C A L  P E R
1 0 0 G M S )

950

Fresh avocado, Fresh tomato bites.

(Serve With House Special Salad & Options for White &
Whole Wheat Bread)

C H E E S E  C H I L L I  T O A S T  ( 7 1 4 K C A L  P E R
2 0 0 G M S )

950

Toasted bread, Onion, Tomato, Green chili, Coriander,
Cheese.

(Serve with house special salad & options for white &
whole wheat bread)

Pan Asian

F R O M  T H E  W O K

S T I R - F R I E D  P R AW N S  ( 1 8 0 K C A L  P E R
1 0 0 G M S

1500

Juicy prawns are tossed in soy and garlic sauce.

F I S H  I N  X O  S A U C E  ( 6 2 0 K C A L  P E R
1 0 0 G M S )

1250

Delicate fish chunks coated in a rich seafood xo sauce.

S T I R - F R I E D  C H I C K E N  A N D  G R E E N
V E G E TA B L E S  ( 3 5 0  K C A L  P E R  1 0 0 G M S )

1150

Cooked in a spicy sichuan sauce.

S T I R - F R I E D  G R E E N S  ( 1 9 1 K C A L  P E R
2 0 0 G M S )

1050

Toss in white garlic or sichuan sauce for a flavorful finish.

S T I R - F R I E D  M U S H R O O M S  A N D  B R O C C O L I
( 1 5 9 K C A L  P E R  2 0 0 G M S )

1050

A mix of mushrooms and broccoli coated in fragrant garlic
sauce.

Asian Combos

T H A I  G R E E N  C U R RY  W I T H  J A S M I N E  
R I C E

Coconut milk infused with kaffir lime, galangal, and
lemongrass.

V E G E TA R I A N  ( 4 8 4 K C A L  P E R  3 5 0 G M S ) 1250

C H I C K E N  ( 5 2 4  P E R  3 5 0 G M S ) 1350

P R AW N S  ( 4 4 2 K C A L  P E R  3 5 0 G M S ) 1400

T H A I  R E D  C U R RY  W I T H  J A S M I N E  R I C E
A bolder and spicy flavor profile with kaffir lime and
galangal.

V E G E TA R I A N  ( 4 6 1 K C A L  P E R  3 5 0 G M S ) 1250

C H I C K E N  ( 5 1 0 K C A L  P E R  3 5 0 G M S ) 1350

P R AW N S  ( 4 6 9  K C A L  P E R  3 5 0 G M S ) 1400

K U N G  PA O  C H I C K E N  W I T H  J A S M I N E  R I C E
( 4 74  K C A L  P E R  3 5 0 G M S ) 1400

Spicy kung pao sauce-coated chicken with bell peppers
and peanuts.

M A P O  T O F U  W I T H  S T I C K Y  R I C E
( 3 7 5  K C A L  P E R  2 0 0  G M S ) 1200

Silken tofu in a spicy sichuan black bean sauce.

N A S I  G O R E N G  ( 4 1 8 K C A L  P E R
3 5 0 G M S ) 1500

Balinese fried rice, chicken stew, prawn crackers, fried egg.
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Rice or Noodles

V E G E TA B L E  F R I E D  R I C E  ( 2 3 2 K C A L  P E R
2 0 0 G M S )

1050

Jasmine rice stir-fried with colorful vegetables.

E G G  F R I E D  R I C E  ( 1 9 9 K C A L  P E R
2 0 0 G M S )

1100

Jasmine Rice With Scrambled Eggs and Spring Onions.

C H I C K E N  F R I E D  R I C E  ( 3 43 K C A L  P E R
2 0 0 G M S )

1150

Jasmine rice with shredded chicken, Vegetables, and herbs.

H A K K A  N O O D L E S  ( 3 5 0  K C A L  P E R  
2 0 0 G M S )

1050

W O K-T O S S E D  N O O D L E S  W I T H  V I B R A N T
V E G E TA B L E S .  ( 3 9 0 K C A L  P E R  2 0 0 G M S )

1050

C H I C K E N  &  E G G  S P I C Y  N O O D L E S
( 43 0 K C A L  P E R  1 0 0 G M S )

1150

F I E RY  N O O D L E S  W I T H  C H I C K E N ,  E G G ,
A N D  C H I L I  PA S T E  ( 43 0 K C A L
1 0 0 G M S )

1150

Sides

F R E N C H  F R I E S  ( 2 7 5  K C A L  P E R  1 0 0 G M  ) 425

M I X E D  V E G E T A B L E  S A L A D  ( 9 0 K C A L  P E R
2 2 0 G M )

425

B U T T E R E D  S E A S O N A L  V E G E TA B L E S
( 3 3 0 K C A L  P E R  2 2 0 G M )

425

C R E A M Y  S P I N A C H  ( 1 3 4 K C A L  P E R  
2 0 0 G M )

400

Light Meal

C R O W N E  C L U B  S A N D W I C H  ( 3 5 2 K C A L  P E R
7 0 G M )

Non-Veg-Chicken/ Bacon/ Iceberg Lettuce/ Tomato and
Fried Egg.

1100

V e g g i e - T o m a t o /  B o c c o n c i n i /  R o a s t e d
P e p p e r /  C u c u m b e r  a n d  Z u c c h i n i

1050

P I C K  YO U R  O W N  S A N D W I C H  ( 2 4 0 KC A L
P E R  2 5 0 G M )

1150

Bread whole wheat/ brown/ multigrain/ white/ ciabatta
filling-tomato/ cucumber/ grilled veggie/ cheddar
cheese/ bocconcini cheese/ tuna/ ham/ chicken

H E R B  C R U S T E D  F I S H  F I L L E T  ( 6 5 3 K C A L  P E R
2 2 0 G M )

1200

With French Fries/ Tartar Sauce.

M A S A L A  S E E K H  W R A P  ( 3 8 0 K C A L  P E R
2 2 0 G M )

1250

Clay Oven Charred Minced Lamb Wrapped In Egg Coated
Flat Bread/ Mint Chutney.

Indian Curries-Go Local
M A C H I  M E T H I  M A S A L A  ( 2 1 4 K C A L  P E R
2 0 0 G M S )

1150

Fish, Fenugreek, Garlic, Tomato Gravy, Indian Spice.

K A D H A I  J H E E N G A  ( 3 5 3  K C A L  P E R  
2 0 0 G M S )

1350

Prawns, Bell pepper, Onion, Indian whole spices.

M U T T O N  R O G A N  J O S H  ( 4 4 7 K C A L  P E R
2 0 0 G M S )

1250

Lamb, Tomato gravy, Cashew nut paste, Red chili powder,
Indian Spices.

G O S H T  N I H A R I  ( 3 3 0 K C A L  P E R
2 0 0 G M S )

1250

Lamb, Lamb stock, Indian spices.

M U T T O N - E - K H A S  M A S A L A  ( 3 5 3 K C A L  P E R
2 0 0 G M S )

1250

Lamb, Boiled egg, Cashew paste, Rose water, Kewra water,
Indian spice.

M U R G H  M A K H A N I  ( 2 8 0 K C A L  P E R
2 0 0 G M S )

1150

Chicken, Tomato gravy, Cashew nut gravy, Fenugreek
leaves, Indian spice.

K U K K A D  TA R I WA L A  ( 1 5 2 K C A L  P E R
2 0 0 G M S )

1150

Chicken cooked in tomato & onion gravy home style.

M U R G H  M U G H L A I  M A S A L A  ( 4 1 2 K C A L  P E R
2 0 0 G M S )

1150

Chicken, cashew paste, cream, butter, chicken stock.

K H U B A N I  K O F TA  C U R RY  ( 4 1 2 K C A L  P E R
2 0 0 G M S )

1050

Cottage cheese dumplings, apricots, fried nuts, cashew
gravy, saffron.

PA N E E R  A P P  K I  PA S A N D A  ( 4 1 3 K C A L  P E R
2 0 0 G M S )

950

V E G E TA B L E  J A L F R E Z I  ( 3 3 8 K C A L  P E R
2 0 0 G M S )

850

Seasonal vegetable, Tomato gravy, Green chili, Indian
Spices.

L A S U N I  PA L A K  ( 3 74 K C A L  P E R
2 0 0 G M S )

850

Spinach, garlic, cream, butter.

H I N G  D H A N I YA  K E  C H AT PAT E  A L O O
( 1 7 0 K C A L  P E R  2 0 0 G M S )

800

Baby potatoes, Coriander seed, Asafetida, Indian whole
spices.
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M E T H I  M A L A I  M ATA R  ( 2 5 0 K C A L  P E R
2 0 0 G M S )

850

Green Peas, Fenugreek, Cashewnut Gravy, Crème, Indian
Spices.

D A L  M A K H A N I  ( 4 5 8 K C A L  P E R  2 0 0 G M S ) 900

Whole Black Lentil, Tomato Paste, Crème, Butter

D A L  TA D K A  ( 2 4 2 K C A L  P E R  2 0 0 G M S ) 850

Whole yellow lentil, Chop spinach, Onion tomato, Indian
whole spice.

Rice & Breads

D U M  B I RYA N I

Mutton (395kcal per 350gms) 1050

Chicken (407kcal per 350gms) 1000

Vegetable (310kcal per 350gms) 950

S T E A M E D  R I C E /C U M I N /C U R D  R I C E
( 2 9 4 K C A L  P E R  2 0 0 G M S )

450

B H A R WA N  TA WA  PA R AT H A  ( 2 1 1 K C A L  P E R
8 0 G M S )

500

Cauliflower / Potato / Cottage Cheese

(Serve with pickle & plain curd)

S T U F F E D  K U L C H A  F R O M  TA N D O O R
( 3 5 0 K C A L  P E R  1 0 0 G M S )

550

Cauliflower / Potato / Cottage Cheese)

TA N D O O R I  B R E A D S 300

Missi Roti (240gms per 80gms)

Paratha (229kcal per 80gms)

Naan (300kcal per 1000gms)

Roti (140kcal per 50gms)

Dessert

C H O C O L AT E  WA L N U T  B R O W N I E  ( 4 0 8 K C A L
P E R  1 0 0 G M S )

550

Fudgy brownies served with vanilla ice cream.

F R U I T  PA N N A  C O T TA ( 2 6 9  K C A L  P E R
1 0 0 G M S )  

550

A light Italian dessert topped with fresh fruits.

N E W  YO R K  C H E E S E C A K E  (  3 2 8  K C A L  P E R
1 0 0 G M S )  

650

Rich, creamy cheesecake with a side of berry compote.

B I T T E R  C H O C O L A T E  P A S T R Y  (  8 3 3  K C A L
P E R  2 0 0 G M S )  

550

B H A R W A N  G U L A B  J A M U N  ( 9 7 K C A L  P E R
3 0 G M S )

550

Milk dumplings soaked in saffron-infused sugar syrup.

K E S A R I  R A S M A L A I  ( 1 7 5 K C A L  P E R
5 0 G M S ) 550

Cottage cheese dumplings soaked in creamy saffron milk.

P H I R N I  ( 1 2 3 K C A L  P E R  1 0 0 G M S ) 550

Sweetened rice pudding with saffron and cardamom.

C U T  F R U I T S  ( 1 1 9 K C A L  P E R  2 0 0 G M S ) 450

A selection of fresh seasonal fruits.

I C E  C R E A M S  ( 1 8 5 K C A L  P E R  6 0 G M S ) 550

A variety of flavors to choose from.

C H E E S E  P L A T T E R  ( 1 0 0 9 K C A L  P E R
2 0 0 G M S ) 650

A selection of fine cheeses served with dried fruits and
crackers.

Beverage

W I N E  BY  G L A S S

W H I T E

Rio de hoz chardonnay (Australia) 1500

Jacob’s creek chardonnay (Australia) 1350

Sula sauvignon Blanc (India) 950

Dindori Reserve Chardonnay 950

R E D

Sula shiraz cabernet 950

Jacob creek cabernet shiraz 1350

Dindori Reserve shiraz 950

B E E R

Corona 800

Heineken 650

Tuborg Green 650

Kingfisher premium 650

Kingfisher ultra 650

Carlsberg smooth 650

W H I S K Y

Jw red label 800

Jw black label 900

Chivas regal 12 800

The Glenlivet 12 1000

The Glenlivet 15 1500

Glenfiddich 12 1000

Glenfiddich 15 1350
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V O D K A

Absolute blue 800

B e l v e d e r e 800

Grey goose 900

C i r o c 950

Smirnoff Red 700

G I N

Bombay Sapphire 800

Tanqueray 800

Jaisalmer 950

Monkey 47 1350

H e n d r i c k s 1350

R U M

Bacardi white 575

Old monk 575

Captain morgan 575

T E Q U I L A

Camino real Silver 750

Camino real Gold 750

Patron xo café 1150

Patron xo Silver 1150

C L A S S I C A L  C O C K T A I L S 1050

Long Island Iced Tea

Moscow Mule

Cosmopolitan

Daiquiri

Whiskey sour

Martini

margarita

Soft beverage 350

Coke/sprite/diet coke/tonic/ginger ale/soda

Milkshake-chocolate (229kcal per 220ml) 500

Vanila (215kcal per 220ml) 500

Banana (220kcal per 220ml) 500

Cold coffee (50kcal per 220ml) 500

Iced tea (50kcal per 220ml) 500

Blended chocolate milk (200kcal per 220ml) 500

C H O I C E  O F  L A S S I 500

Sweet (119kcal per 250ml)

Salted (80kcal per 250ml)

Masala (80kcal per 250ml)

Plain (80kcal per 250ml)

F R E S H  J U I C E 500

Watermelon (80kcal per 250ml)

Pineapple (140kcal per 250ml)

Orange (120kcal per 250ml)

Tomato (42kcal per 250ml)

Apple (118kcal per 250ml)

Carrot (110kcal per 250ml)

Seasonal fruit smoothie (171 kcal per 250ml) 500

Fresh lime soda (59kcal per 250ml) 400

(Water/ sweet/ salted)

Red Bull 450

Perrier (330ml) 400

St. Pellegrino (750ml) 600

Veen Still (660 ml) 400

Veen Sparkling (330 ml) 330

Hot Beverage 500

Cappuccino (74kcal per 200ml)

Espresso (4kcal per 30ml)

Americano (3kcal per 250ml)

Macchiato (25kcal per 250ml)

Decaffeinated coffee (0kcal per 250ml)

Flat white coffee (75kcal per 250ml

Café latte (77kcal per 250ml)

Hot chocolate (203kcal per 250ml)

English breakfast (0kcal per 250ml)

Chamomile (2.37kcal per 250ml)

Jasmine green (3kcal per 250ml)

Assam tea (0kcal per 250ml)

Earl grey (0kcal per 250ml)

Fruit tea (2.4kcal per 250ml)

Decaffeinated black tea (80kcal per 250ml)
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