
Eats &
treats

Monarch Menu



Fresh Fruit Pla�er
Chef’s Choice Of Three Seasonal Fruits

Fresh Morning Bakery
Served With Bu�er, Honey, Jam And Marmalade

Choice Of Fresh Juice
Watermelon/Sweet Lime/Seasonal Fruit

A		wholesome		start		to		all		day	!

BREAKFAST
SELECTIONS

Sat-Sun (0630hrs-1100hrs)
Mon-Fri (0630hrs-1030hrs)

CONTINENTAL BREAKFAST
(455kcal)  

450

Watermelon/Sweet Lime/Seasonal Fruit
Choice Of Fresh Juice

Freshly Brewed Tea Or Coffee
English Breakfast/Assam/Darjeeling/
Cappuccino/Café La�e/Espresso/Black Coffee

AMERICAN BREAKFAST (515kcal) 525

Fresh Fruit Pla�er
Chef's Choice Of Three Seasonal Fruits

Fresh Morning Bakery
Served With Bu�er, Honey, Jam And Marmalade

Choice Of Cereals
Corn Flakes/Wheat Flakes/Chocos/
Muesli Served With Hot Or Chilled Milk/Full
Cream Milk/Skimmed Milk/Soy Milk

Three Fresh Eggs Cooked To Your Style
Boiled/Poached/Scrambled/Sunny Side Up/
Omle�e- Regular Or White; With Choice Of
Filling- Tomato, Coriander, Chilli, Onion, Mushrooms,
Peppers, Chicken Or Bacon.
Served With Hash Browns, Grilled Tomatoes 
Bacon Or Chicken Sausage

English Breakfast/Assam/Darjeeling/
Cappuccino/Café La�e/Espresso/Black Coffee

Freshly Brewed Tea Or Coffee

HEALTHY BREAKFAST (400kcal)     

Choice Of Fresh Juice
Watermelon/Sweet Lime/Seasonal Fruit

525

Fresh Fruit Plater
Chef's Choice Of Three Seasonal Fruits

Choice Of Yogurt
Fruit Flavoured Yogurt Or
Natural Unsweetened Yogurt

Three Egg White Omle�e
With Choice Of Filling
Mushroom, Onion, Tomato, Coriander,
Chilli, Peppers And Chicken

Mul�grain Bread
Plain/Toasted; Served with Bu�er, Honey
Sugar Free Jam And Marmalade

Green Tea Or Decaffeinated Coffee

INDIAN BREAKFAST (450kcal)     

Choice Of Fresh Juice
Watermelon/Sweet Lime/Seasonal Fruit

OR

525

Choice Of Lassi
Sweet/Salted/Plain

Fresh Fruit Plater
Chef's Choice Of Three Seasonal Fruits

Puri Bhaji
Served With Pickle

OR

Paratha
Plain Or Choice Of Filling-potato,
Cauliflower, Co�age Cheese; Served 
With Yogurt And Mixed Pickle

OR

Idli Or Dosa
Served With Sambhar,
Coconut Chutney And Tomato Chutney

Freshly Brewed Tea Or Coffee
English Breakfast/Assam/Darjeeling/
Cappuccino/Café Late/Espresso/Black Coffee

All prices are in INR and are exclusive of government taxes. We levy 5% service charge and applicable taxes.

“Food allergies and Food Intolerance”
We welcome enquiries from guests who would like to know the ingredients of the meal/ any specific item featured on the menu.
*NOTICE: Consuming raw or uncooked meats, poultry, seafood, shellfish, nuts, gluten, soy, dairy products or eggs may increase your risk of 
foodborne illness, especially if you have certain medical condi�ons.

VeganContains Nuts Contains SeafoodDairyGluten Contains Pork Contains EggsLactose Free

(260ml)

(260gm)

(200gm)

(300ml)

(260ml)

(260gm)

(150gm)

(240kcal per 200gm)

(320ml)

(260ml)

(260gm)

(75gm)

(250gm)

(80gm)

(320ml)

(260ml)

(260ml)

(260gm)

(230gm)

(250gm)

(200gm)

(320ml)

(378kcal per 120gm)



WESTERN SELECTION INDIAN SELECTION

A		wholesome		start		to		all		day	!

Assorted Toast 
White/Brown/Mul�grain  B read  Served  With
Bu�er,  Honey,  Jam and  Marmalade

Eggs to Order (198kcal per 122g)
Choice  Of  Three  Eggs  Cooked  To  Your  Style;
Boiled/Poached/Scrambled/Sunny  Side Up/
Omele�e-Regular/All  white;
With  Choice  Of  Filling,  Tomato,  Coriander,  Chilli,
Onion,  Mushroom,  Peppers,  Chicken  Or  Bacon:
Served  With  Hash  Browns,  Grilled  Tomatoes,
Bacon  Or  Chicken  Sausage 

425 Paratha (482kcal per 250g)
Unleavened Indian Bread Made From 
Whole Wheat Flour, Cooked On Iron Griddle
Served With Yogurt And Mixed Pickle
Choice Of Filling:
Potato/Cauliflower/Co�age Cheese/Onion

500

Puri Bhaji (224kcal per 180g)
Fried Puffed Indian Bread Made From
Whole Wheat Flour Served With
Mildly Spiced Potato Curry

500

Dosa (133kcal per 200gm)
Crispy Rice And Len�l Pancake 
Served With Sambhar, Tomato Chutney
And Coconut Chutney
Choice Of Fillings: Plain/
Masala (Potato Based Filling)/
Paneer (co�age Cheese)

500

U�apam (170kcal per 250g)
Thick Len�l And Rice Pancake Topped
With Tomatoes, Onion And Coriander
Served With Sambhar, Tomato Chutney
And Coconut Chutney

500

Idli (304kcal per 220g)
Steamed Rice And Len�l Cakes Served
With Sambhar, Tomato Chutney
And Coconut Chutney

500

Choice Of Ice Blended Drinks  (150ml)
Milk Shake/Fruit Smoothie/Cold Coffee/
Chocolate Milk/Lassi/Chaas

350

Hot Chocolate (190kcal per 150ml) 250

Choice Of Tea Or Coffee
(200kcal per 100ml)
English Breakfast/Assam/Darjeeling/
Black Tea/Chamomile/Green Tea/Masala Tea/
Cappuccino/Café La�e/Black Coffee

225

Choice of Milk (72kcal per 150ml)
Full Cream/Skimmed Milk/Soy Milk

225

Fresh Juice (122kcal per 150ml)
Watermelon/Sweet Lime/Seasonal Fruit

300

Yogurt (122kcal per 75g)
Natural Unsweetened/Fruit Yogurt

175

Assorted Toast (70kcal per 80g)
Choice Of White/Brown/Mul�grain Bread,
Served with Buter, Honey, Jam
And Marmalade

300

Fresh Morning Bakery (654kcal per 200g)
Served  With  Bu�er,  Honey,  Jam
And  Marmalade

300

Fresh Fruit Plater  (113kcal per 260g)
 Chef's  Choice  Of   Three  Seasonal  Fruits

350

Choice Of Cereals (379kcal per 130g)
Corn  Flakes/Wheat  Flakes/Chocos/Muesli
Served  With  Hot or  Chilled  Full  Cream  Milk/
Skimmed  Milk/Soy  Milk

300

Fluffy Pancakes (350kcal per 68g)
Served  With  Maple  Syrup/Honey/Whipped  Cream/
Melted  Bu�er/Preserved  Berry  Compote

375

Bacon or Chicken Sausages
(164kcal per 220g)

300

All prices are in INR and are exclusive of government taxes. We levy 5% service charge and applicable taxes.

“Food allergies and Food Intolerance”
We welcome enquiries from guests who would like to know the ingredients of the meal/ any specific item featured on the menu.
*NOTICE: Consuming raw or uncooked meats, poultry, seafood, shellfish, nuts, gluten, soy, dairy products or eggs may increase your risk of 
foodborne illness, especially if you have certain medical condi�ons.

VeganContains Nuts Contains SeafoodDairyGluten Contains Pork Contains EggsLactose Free

(60gm)



SIGNATURE DISH

SOUP
(1130hrs to 2330hrs)

SALAD
(1130hrs to 2330hrs)

Cream Of Chicken        (120kcal per 200ml)
Roasted Almond, Saffron, Slow Cooked

500NEW

Tomato Andalouse (90kcal per 200ml)
Herbed Croutons, Truffle Oil

450

Garden Salad (100kcal per  230g)
Le�uce, Cucumber, Fresh Pepper, Carrot, Onion
Black Olives, Cherry Tomato, Lemon Vinaigre�e
Dressing

350

Shami Kebab (236kcal per 260g)
Muton Minced Kebab, Mace, Nutmeg
And Ginger

850

Kasundi Mahi Tikka
(130kcal per 260g)
Tradi�onal Bengali Mustard, Rawas- Indian
Salmon, Yogurt And Sesame Seeds

750

Zaitooni Murgh Tulsi Tikka
(320kcal per 260g)
Basil, Olives, Pepper And Chicken Skewered

775

Caesar Salad 
Le�uce, Olives, Parmesan,
Toasted Croutons With Choice Of

Cheese Pla�er (207kcal per  230g)

450

700Paneer Tikka
(478kcal  per 260g)
Co�age Cheese, Yogurt And Hand
Blend Spice

SIGNATURE DISH

600Hari Bhari Tikki (278kcal per 260g)
Spinach, Green Peas, Potato And
House Blended Spices

Greek Salad (211kcal per  230g) 550

Le�uce, Bell Pepper, Cucumber, Tomato, Olives,
Feta Cheese

Sprouts Chaat (153kcal per  230g) 550

Moong Sprouts, Coriander, Onion, Tomato,
Green Chilli, Chaat Masala

Chicken Manchow Soup
(103kcal per 200ml)

550

Sliced Chicken, Soya Sauce, Vegetable

575Wok Tossed Vegetable Salt And
Pepper (210kcal per 260g)
Crispy Vegetable, Spring Onion, Fresh Chilli

Wild Mushroom With Herb Oil
(183kcal per 200ml)

500

Onion, Mushroom, Leek, Celery, Herb Oil

600Dahi Ke Kebab (425kcal  per 260g)
Hung Curd Galleys, Indian Spiced Powder

Tandoori Tarkari (265kcal per 260g) 600
Brocolli, Zucchini, Mushroom, Bell Pepper

Kung Pao Chicken
(209kcal per 260g)

750

Diced Chicken, Chilli, Pepper, Cashew Nut

575

500

550

995

APPETIZERS
(1200hrs to 2330hrs)

Tandoor Timings -1200hs To 1530hrs
1900hrs To 2300hrs

Grilled Asparagus (87kcal per  230g)

Grilled Prawns (258kcal per  230g)

Cajun Chicken (449kcal per  230g)

Classic (Pork) (260kcal per  230g) Chicken, Yogurt And Hand Blended Spices
Murgh Tikka

Kebab Do Rukh Seekh       
(326kcal per 260g)
Mu�on Mince, Coriander And Cumin

850NEW

Kebab Pla�er
Served with House Salad

All prices are in INR and are exclusive of government taxes. We levy 5% service charge and applicable taxes.

“Food allergies and Food Intolerance”
We welcome enquiries from guests who would like to know the ingredients of the meal/ any specific item featured on the menu.
*NOTICE: Consuming raw or uncooked meats, poultry, seafood, shellfish, nuts, gluten, soy, dairy products or eggs may increase your risk of 
foodborne illness, especially if you have certain medical condi�ons.

VeganContains Nuts Contains SeafoodDairyGluten Contains Pork Contains EggsLactose Free

(320kcal per 260g) 750



SANDWICHES AND BURGERS
(1100hrs to 2300hrs)

All Our Sandwiches And Burgers Are Served With
Crisps And Bouquet Of Fresh Salads

Hi Club Sandwich
Choice Of Brown/White/Mul�grain Bread;
Choice Of Toasted/Plain
Choice Of Filling:

Sandwich
Choice Of Brown/White/Mul�grain Bread;
Choice Of Grilled/Toasted/Plain
Choice Of Filling:

Cheese, Cucumber, Tomato,
Le�uce (361kcal per 180g)

Chicken And Mayo Mix, Olives,Capers,
Gherkin(987kcal per 180g)

500

550

Le�uce, Zucchini Sauce, Caramelized Onion,
Tomato, Cucumber, Cheddar (361kcal per 200g)

Roasted Chicken, Cheddar, Le�uce, Tomato,
Fried Egg, Bacon(Pork) (987kcal per 200g)

550

600

Burger
Pan Grilled  Pa�y, Tomato, Cucumber,
Caramelized Onion, Le�uce

Vegetable (Fried) (479kcal per 210g)

Chicken (Pan Grilled) (648kcal per 210g)

Lamb (Pan Grilled) (736kcal per 210g)

550

575

625

Chaurasia Kathi Roll

Masala Paneer (240g)

Murgh Makhmali (240g)

675

725

Western Selec�on

MAIN COURSE
(1230hrs to 2330hrs)

Pasta: Choice Of Spaghe�, Penne, Farfalle,
Fe�uccine Style Of Cooking-

Aglio E Olio Or Primavera (280g)

Bolognese Or Carbonara Or Putanesca (280g)

750

850

Hakka Noodles
725

875

925

ASIAN SELECTION

Fried Rice
725

875

925

INDIAN SELECTION
(1230hrs to 2330hrs)

Paneer Aap Ki Pasand
(650kcal per 280g)

Cottage Cheese Cooked In Your Choice Of Gravy-
Makhani/Kadhai/Lababdar

775

Subz Handi Lazeez                 
(572kcal per 280g)
Seasonal Vegetables, Onion Gravy,
Cashew Nuts, Cumin, Ginger

750SIGNATURE DISH

Aloo Pyaz Ki Sabji
(320kcal per 280g)

700

Diced Potato, Onion, Local Spice

Fish Steak, Coconut Milk, Chilli
Fenugreek, Curry Leaves, Mustard Seeds

Meen Moilee          (207kcal per 280g) 900NEW

Non-Vegetarian Platter
(408kcal per 260g)
Chef’s Choice Of Prawn, Fish, Mu�on And Chicken

1450

Skewer Roasted Filling With Spices Wrapped
In A Thin Flat bread Served With Mint Chutney
And Masala Onion

All prices are in INR and are exclusive of government taxes. We levy 5% service charge and applicable taxes.

“Food allergies and Food Intolerance”
We welcome enquiries from guests who would like to know the ingredients of the meal/ any specific item featured on the menu.
*NOTICE: Consuming raw or uncooked meats, poultry, seafood, shellfish, nuts, gluten, soy, dairy products or eggs may increase your risk of 
foodborne illness, especially if you have certain medical condi�ons.

VeganContains Nuts Contains SeafoodDairyGluten Contains Pork Contains EggsLactose Free

Vegetarian Pla�er
(267kcal per 260g)
Chef’s Choice Of Paneer And
Three Other Vegetable Delicacies

1050

Vegetable (295.8kcal per 220g)

Chicken (396.76kcal per 220g)

Prawn (294kcal per 220g)

Vegetable (289kcal per 280g)

Chicken (343kcal per 280g)

Prawn (329kcal per 280g)



Gosht Aap Ki Pasand

Mutton In Choice Of Gravy-
Rara/Rogan Josh/Bhuna Gosht

950

Laal Maas                  (620kcal per 280g)
Mu�on, Chilli Puree, Garlic, Spicy Curry

950SIGNATURE DISH

Nagori Murgh           (580kcal per 280g)
Curry Chicken, Yogurt, Fenugreek Leaves

800NEW

Ker Sangri (295kcal per 280g)
Curried Local Berries, Yogurt Soaked Beans,
Asafoe�da, Mango Powder

800

LOCAL FAVOURITES
DELICACIES FROM

RAJASTHAN
(1230hrs to 2330hrs)

Biryani
Dum Cooked Basma� Rice, Cardamom,
Saffron, Kewra Water

Subz (241kcal per 280g)

Murgh (330kcal per 280g)

Mutton (352kcal per 280g)

650

850

750

Dal Aap Ki Pasand  
Dal Tadka- Len�l, Asafoe�da, Chilli, Garlic

Dal Makhani- Black Gram, Bu�er, Cream
Tomato, Ginger

600

550

SIDES

(1230hrs to 2330hrs)

Indian Breads
(1230hrs to 1530 and 1900 hrs to 2330hrs)

Tandoori Ro�

Naan

Lacha Paratha

Missi Ro�/Paneer/Aloo/Pyaz Kulcha
(220/221/250kcal per 100g)

125

175

Steamed Basma� (129kcal per 280g)  

Subz Pulao (317kcal per 280g)  

Sauteed Vegetable
(147kcal per 280g)  

325

400

395

S�r Fried Asian Greens
(120kcal per 280g)

395

French Fries (222kcal per 280g) 425

Plain Tawa Paratha
(396.21kcal per 280gm)

225

Raita 125

Yogurt 250

Tawa Ro� 150

DESSERTS
(1200hrs to 2330hrs)

Baked New York Style Cheese
Cake (247kcal per 200g)
Biscuit Crust, Sour Cream, Vanilla Extract

400

Brownie (140kcal per 150g)
Moist Chocolate Cake Served With Vanilla Ice-cream

400

Gulab Jamun (175kcal per 50g)
Golden Fried Condensed Milk Dumpling Soaked In
Sugar Syrup

400

Malai Ghevar (418kcal per 80g)
Tradi�onal Rajathani Sugar Soaked Roundels
Made With Flour And Clo�ed Cream

400

Fresh Fruit Platter (57kcal per 230g)
Chef's Choice Of Three Types Of Seasonal Fruits

350

Dessert of The Day
Ask Your Order Taker For Today's Special

400

Choice of Ice-Cream (207kcal per 50g)
Vanilla
Strawberry 
Chocolate

350

All prices are in INR and are exclusive of government taxes. We levy 5% service charge and applicable taxes.

“Food allergies and Food Intolerance”
We welcome enquiries from guests who would like to know the ingredients of the meal/ any specific item featured on the menu.
*NOTICE: Consuming raw or uncooked meats, poultry, seafood, shellfish, nuts, gluten, soy, dairy products or eggs may increase your risk of 
foodborne illness, especially if you have certain medical condi�ons.

VeganContains Nuts Contains SeafoodDairyGluten Contains Pork Contains EggsLactose Free

175

125

Murgh Aap Ki Pasand
(626kcal per 280g)

Chicken In Choice Of Gravy-
Hariyali/Lababdar/Masala/Bu�er Chicken

900

(250kcal per 80g)

(110kcal per 60g)

(85kcal per 60g)

(189kcal per 280gm)

(278kcal per 280gm)

(71kcal per 60gm)

(40kcal per 180gm)

(59kcal per 180gm)

(518kcal per 280g)
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