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A Palate Full Of Scrumptuous Flavors

3

1100hrs to 0100hrs

Prawn Tempuranl @)

- 1100hrs to 0100hrs

Traditional Fish & Chips & @) ()0

QL
I'U 194 caiories from 100 grams of serving o= 199 calories from 100 grams of serving
U crispy batter fried shrimps wasabi mayo i : crispy fried fish served with fries & tartar sauce
QU instant kimchi & pickle gari -
Q— O i
Va = Chicken Satay = 0@
© 417 calories from 263 grams of servin g
w1 Pepper fry Mutton Chap, & 6= (11 i skewered chicken served with peanut and
5. Karuveppilai Podi sweet chilli sauce
W 191 calories from 100 grams of serving Vp)
P flamb chops braised with freshly —:n
shed pepper dusted with curr . o
Q) crusfied pepperdustied WItR Uy Vegetable Spring Rolls =1 ©
leave powder 2w
170 calories from 230 grams of serving
- crunchy deep fried rolls served with sweet
L) chilli sauce & kimchi
Dum ki Seekh =@ & =)
210 calories from 100 grams of serving QD ®®)
traditional lamb seekh cooked in "dum” smoked S Caesar Salad ©-([)(C
mint mayo picrled onion T lettuce, cruton and shavea‘ parmesan
napped in ceaser with choice of
vegetable s
‘ - 481 calories from 305 grams of serving
Canjun Chicken Tacos &) (1) chicken @
134 calories from 100 grams of serving 508 calories from 316 grams of serving
canjun rubbed charred chicken in crisp
corn shell drizzle with peppery salsa lemon cream
Insalata Caprese =1 = (1) (@) (@)
220 calories from 160 grams of < serving
. . freshly sliced buffalo mozzarella, fresh
Paneer Ke Tinke = () plum tomato with fresh basil, and extra
101 calories from 100 grams of serving olive oil drizzle.
traditional achari paneer spiked with
nigella and fennel on bamboo skewers
Greek Salad® ([
180 calories from 160 grams of serving
ﬂSéfoE'd QE’,?PQ."S ftamaﬁu cucumbgr h
Nachos with Tom ns 7 ;?e ;a?;gndrz gf’:g eta cheese served wit
Chili Pico de Gallo
225 calories from 100 grams of serving
crisp nachos with refried beans, gratinated
mild cheddar & tomato salsa drizzle . . e 22
Choice of Kathi Rolls “a (1))
served with mint sauce, garlic yogurt
and house salad.
Levantine Mezze @ @ () chicken tikka [a)
164 calories from 100 grams of serving 150 calories from 100 grams of serving
chick pea falafel, pita, marinated olives, paneer tikka [+
hummus 201 calories from 198 grams of serving
masala egg (sl
200 calories from 224 grams of serving
Turkish Pide = ()
219 calories from 100 grams of serving
slow baked tomato garlic cheese flat bread
skewers with lemon curried
______ OROR ) @O QOO.L;%
All prices are in INR and are exclusive uf government taxes We levy 7% discretionary 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
Nutritional information is provided as per dish served, this information is provided as a guide and is subjected to natural variation
"An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary”
*NOTICE:

Consuming raw or undercooked meats, poultry. seafoud, shellfish. nuts, gluten, dairy producls or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions




. 1100hrs to 2330hrs . 1100hrs to 2330hrs
©' Chicken Combo & ©/7) &2 ﬁ Polo Piccante & (-
O Ranges from 100 to 250 calories from 100 grams of serving N] 183 calories from 100 _c;rr:'."h;]s of serving
E chicken nuggets, murgh malai tikka s spicy chicken, roast pepper, onion and
) Sl L green chilli on a fiery tomato sauce
- D
Eask_et of Fries cai= () __ = Pizza Pepproni Piccante & ([ (@)
anges from 50 to 200 calories from 100 grams of serving : 208 calories from 100 ararmsof serving
egetanic I iggets Ul sploed patiio pedges = Italian peproni grgen éh:’fi} and mozzarella
onion rings (q] |
= Create Your Own Pizza @ () (&) &= (&
. 1100hrs to 2330hrs CD Ranges from 180 to 400 calories from 1 slice of serving
with tomato sauce and mozzarella cheese
— chicken sausage, smoked chicken, chicken tikRka 3
’ : Grilled Tenderloin Steak & & (0 (L) mushroom, zucchini, onion, pepper, corm [s|
221 calories from 85 grams of senving
(O Seasoned steak with crushed pepper
@ & herbs, served with seasonal vegetables, ] L
crushed potato & red wine jus Margherita= (7 ()
L 170 calories in 107 grams of serving
= tomato, basil and mozzarella
E Pan Fried Fish @ (2}
199 calories from 100 grams of serving
O fresh water fish with garlic mash,
b= Steamed vegetables & lemon
LL. buttersauce

Supreme of Chicken @ o (1)

142 calories from 100 grams of serving

grilled butterflied chicken breast with
mushroom, lettuce and choice of chips

or house salad
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All prices are in INR and are exclusive of government taxes. We levy 7% discretionary 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
Nutritional information is provided as per dish served, this information is provided as a guide and is subjected to natural variation
"An average active adult requires 2,000 keal energy per day, however, calorie needs may vary”

*NOTICE:
Consuming raw or undercooked meats, poultry, seafood, shellfish, nuts, gluten, dairy preducts or eqgs may increase your risk of foedborne illness, especially if you have certain medical conditions




A Palate Full Of Scrumptuous Flavors

1100hrs to 2330hrs Malai Soya Chaap &= |
70 calories from 62 grams of SE‘WIJ"!Q
- soya c*ga,a marinated 12 grteen chzfiéei
s coriander,cream, youghurt, spices
¢ Assorted Kebab Platter (1) herbs cooked in clay g,,en 4
O Ranges from 200 to 400 calories from 100 grams of serving
o (served with house salad)
chef's choice of paneer & three other
£ vegetable delicacies Subz Mewa Seekh =\ _)(>
(» i . _ G 325 calories from 155 grams of serving
e frutts and nuts cooked in tandoor
Sarson Mahi Tikka [« (&) ([ @)
119 calories from 100 grams of serving
fish tikka marinated in kasundhi . 1100hrs to 2330hrs
mustard and cooked in ¢lay oven o
g Chilli Chicken i) @
- — «m=e 277 calories from 214 grams of serving
Gosht Seekh Kebab [+ (&) ) (115 W)  diced chicken wok tossed with garlic and pepper
325 calories from 155 grams of serving ,:t
barbequed minced lamb with
aromatic Indian spices ;
. Kung Pao Chicken & @@
270 calories from 214 grams of serving
chicken tossed in dried chili, cashew
Classic Murgh Tikka@® &) () ¢e nuts & soy
291 calories from 253 grams of tikka afjemn_g
chicken morsels marinated in yoghurt
and Indian spices cooked in clay oven e
P yov Chilli Paneer = (1)
280 calories from 100 grams of serving
- fried cottage cheese wok, tossed with
Murgh Malai Tikka (& (0 () &o garlic and pepper
270 calories from 200 grams of serving
chicken morsels marinated in yoghurt, cream
and traditional spices cooked in clay oven Vegetable Manchurian =
59 calories from 91 gfmms of servin
S vegetable dumplings cooked with
Tandoori Chicken (& () (0108 ginger chilli and soya sauce
263 calories from 200 grams of serving
Ring of Rebabs cooked to perfection
Kutti Mirch Ka Paneer Tikka = (&) (1))
201 calories from 198 grams of serving
cottage cheese marinated [n mustard oll,
hung curd and dried red chilli
Malai Paneer Tikka = (()(#)
201 calories from 198 grams of senving
coltage cheese marinated in yoghurt, cream,
spices,& herbs cooked un clay oven
”D@”O RN VRORCRORS) @»wﬁ:)
All prices are in INR and are exclusive of gnvemrnent taxes WE levy '.-'% dlscretien ary service charge and applicable taxes.
"Food allergies and Food Intolerance"”
We welcome enguiries from guests who would like to know the ingredients of the meal / any specific item featured on the menu
Nutritional information is provided as per dish served, this information is provided as a guide and is subjected to natural variation
"An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary”
*NOTICE:

Consuming raw or undercooked meats, poultry, seafood, shellfish, nuts, gluten, dairy products or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions




1100hrs to 0100hrs . 2330hrs to 0100hrs

+- Main Course

Seasonal Fresh Fruit Platter =& N < O ID
Ranges from 80 to 120 calories -)) Mutton Rﬂgan Josh @ @50
— 289 calories from 140 grarns of nﬁ'rwnr_r

- traditional kashmiri delicacy of lamb
cooked in home roasted whole spices

Desserts |

Almond Brownie @ () (0 tl)
Ranges from 58 to 237 calories per serving
classic dessert topped with almonds fﬁ- Andhra Fish Curry = @[

| 307 calories from 210 gramns c:u" serving
steak of fish simmered in rich

. spicy tamarind based gravy
Warm Chocolate Mud Cake [«

424 calories from 109 grams of senving

moist chocolate delicacy served hg;.lrr qiggﬁ% P ]ﬁ}ﬂl:ga?gftggm
aa L clay oven roasted chicken preﬁamrmn

as per your choice of gravy:

Cheese Cake & & (/77 makhani, butter masala, lababdar

400 calories from 125 grams of serving
baked soft cheese cake Paneer Aap Ki Pasand = ) (/1)
390 calories from 100 grams of SEFW."TG

cottage cheese preparation cooked
as per your choice of gravy:

Ice-cream [zl i | makhani, kadhai, lababdar
Ranges from 150 to 300 calories from 100 grams of serving

please ask your server for available flavors
Tadkewali Dal = ()
111 calories from 107 grams of serving

yellow lentil tempered with cumin,
garlic and tomato

Dal Makhani= ()

220 calories from 150 grams of serving
simmered black lentils with home
churned butter and tomato

Steamed Rice = &
205 calories from 158 grams of serving

Indian Breads =
120/250/360 calories per piece
roti /naan/ laccha paratha

Pasta
Choice of Pasta

Ranges from 130 to 300 calories fram 100 grams of serving
spaghetti / penne / fettuccini / farfalle
style of cooking:

Carbonara / Chicken Marinara. (-
Arabiata / Aglio Olio / Alfredo= (1)

~ % P ity P T e = — e, N, T
i 1 ik frvy Ty ey OFYY Pt fo—=ah N’ Fai L BT e
LTy & (Y] (Al (% 2 | Fld Ldasy (= B | T I T R[S B
&z &) \O) §&) ) W) U))@)) (&) &) ) &8

All prices are in INR and are exclusive of government taxes. We levy 7% discretionary 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
Nutritional information is provided as per dish served, this information is provided as a guide and is subjected to natural variation
"An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary”

*NOTICE:
Consuming raw or undercooked meats, poultry, seafood, shellfish, nuts, gluten, dairy products or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions




A Palate Full Of Scrumptuous Flavors

. 1100hrs to 0100hrs

Peach Smash
peach purée and cranberry juice with a dash
of lime, topped with red bull served over crushed ice

Bloody Shame
tomato juice with herbs, spices and lime juice

Si Pang

classic blend of fresh watermelon and
mint muddled together, shaken with
orange and apple juice

Alcohol-Free Zone

Honey Rider
orange juice, honey, bananas, brown sugar and
passion fruit blended together with yogurt

Mango Madness ('
mango juice, orange juice, coconut syrup
blended with vanilla ice-cream

Double Berry Cooler

sparkling melange of berries with a sour twist
chamomile / green tea

Caravan Iced Tea
earl grey infused signature tea topped with cranberry juice

@@f) @ '&i@f f;-? T fj; ® L.“g,a @ -») ury

All prices are in INR and are exclusive uf gnvemment taxes We levy 7% dlscretmnarg 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
Nutritional information is provided as per dish served, this information is provided as a quide and is subjected to natural variation
"An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary”

*NOTICE:
Consuming raw or undercooked meats, poultry, seafoad, shellfish, nuts, gluten, dairy products or eggs may increase your risk of foodborne illness. especially if you have certain medical conditions







