
STARTERS

SOUP & SALAD

Chili Paneer |12 

Chicken TaWA| 14
 

 

Aloo TikKi CHAAT | 9 

 

Fish Amritsari | 14
 

Kurkuri Bhindi & Guacamole | 13 

LASUNI GOBI |12 

 

Samosas | 8 

Papdi CHaat | 9 

PANEER TIKKA|13 

 Chili Chicken | 14
Crispy chicken tossed in a spicy,tangy sauce 

Chicken cooked onagriddlewith onions
and tomatoes, servedwithhoney tadka

Fried paneercubestossed in a tangy chili
sauce with onions and peppers

Crispy fishcoatedinchickpeaflour, carom
seeds,ginger,and garlic

🌱
 Crisp okra stripsseasonedwith spices and
gram flour, servedwithcreamy guacamole

Pan-friedpotato pattiesblended with peas,
cumin, andfresh herbs

Fried cauliflower cubestossed in a tangy
chili sauce

Cubes of paneer grilled inatandoor until
unti l lightly charred 

Crispy wafers toppedwithyogurt, tamarind
chutney,potatoes, andspices

with garlic, soy, andchili

 Fried pastry filledwith spicedpotatoes, peas,
and herbs

🌱

🌱

🌱

🌱
 

🌱
 

🌱

Mulligatawny Soup | 9 

Chicken Manchow Soup| 9
 

 

Green Salad | 9 

 Udupi Rasam| 9 🌱 🌱
 

🌱

 

 A spicedlentiland chickensoup with
aromatic herbs

An Indo-Chinese spicygarlic-flavored
soup with chicken and vegetables,

garnished with crispy noodles

A tangy SouthIndianbrothmade with
tomato, garlic, ginger, and lentils

 A mix of freshgreensservedwith a light,
house-made balsamicdressing
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TANDOORI
 

WRAPS & COMBOS
Lunch Only

 🌱  PaneerWrap|8
 

 

Matar Paneer COMBO | 12
 

Chicken Curry COMBO| 13
 

Mixed vegetable Wrap| 8
 

 

Lamb Curry COMBO | 16
Succulentlambslow-cookedin a rich onion- 

ChickenTikka Wrap | 8
Grilledchickentikka, onion s ,peppers, and a

tangy sauce

Chana Masala COMBO| 12 

 Marinatedpaneerwithfreshvegetablesand
green chutney

 Tender chickencookedin aflavorful curry sauce,
served withbasmatirice, roti,and a side salad

 🌱
Paneer andgreen peassimmered in a creamy

tomato-onion-cashew gravy, served with rice, roti,
and a side salad

 Filledwithsautéedseasonalvegetables

 🌱

🌱
Chickpeas simmered ina spiced tomato gravy,

served withrice, roti, anda sidesalad

tomato curry, served with basmati rice, roti, and a
side salad

Reshmi Kabab| 19
 

 

Tandoori Gobi | 15 

Chicken Malai Tikka| 19
 

Tandoori Salmon | 27 

 

Tandoori Tiger Shrimp |24
 

spices

 

Tandoori Mixed Grill | 29
 

Paneer Tikka | 14 

 

PahaRi Chicken | 20
 

 

Tandoori Chicken | 21
 

 

Tandoori Pomfret | 26
 

 

Tandoori Lamb Chops| 35
 

 JUICY Angaarey Tikka| 20
 

🌱

🌱
 

Cauliflower marinated inspicedyogurt, grilled
until charred

Salmon fillet marinatedinspicedyogurt, grilled
for a flavorful crust

 Boneless chicken marinated inyogurt, cream,
cashew paste,and spices

Chicken marinatedinginger, garlic,green chiles,
cream ,cheese,and mildspices

An assortment of tandoori-grilledchicken, lamb
chops, shrimp, and vegetables

Bone-in chicken, roasted inatandoor for a
smoky, charred flavor

Spicy chickenmarinated in a blend of mint,
cilantro, yogurt, and spices

Rack of Lambmarinatedinyogurt,garlic, and
rich spices

Paneer marinated inspicedyogurt,skewered
with vegetables,

 Spicy chickenskewers marinatedinafiery blend
ofchilies andspices

Tiger shrimp marinatedinablendofyogurt and Whole pomfretfish marinatedinspiced yogurt,
grilled toperfection



MAINS
(Veg)

 

BIRYANI

Aloo Gobi | 15 

 

Dal Tadka| 14 

Veg Biryani| 16 

Malai Kofta| 15 

Kadai Bhindi| 15 

Saag Paneer |15 

 

Paneer Makhani| 16 

Goat Biryani |20
 

Shrimp Biryani |20
 

Navratan Korma| 15 
Mixed ve getablesanddryfruitsinarich, creamy

 

Gobi Matar| 16 

Jeera Aloo| 14 

Dal Makhani | 16 

Kadai Paneer| 16
 

Chana Masala |16 

Lamb Biryani| 21
 

 

Kali Mirch Paneer | 17 

Chicken Biryani | 18
 

🌱
 

🌱

🌱

 

🌱
 

🌱

 

🌱

🌱

🌱

🌱
 

🌱

 

🌱
 

🌱
 

🌱
 

Okra stir-friedwithonions,tomatoes, and
crushed coriander seeds

Fried dumplingsofpotatoandpaneer in a
creamy, mildly spicedgravy

Paneer simmeredina butterytomato and
cashew gravy

Potatoes andcauliflowersautéedwithturmeric
and spices

Paneer cubesinacreamyspinach-based sauce

Tender goat meat cookedwithspiced basmati
rice

🌱
Basmati ricecookedwith mixed vegetables and
aromatic spices

Yellow lentils temperedwitharomaticspices and
herbs

curry

Spiced basmati ricewithshrimpand caramelized
onions

Paneerinacreamy sauceinfusedwith
black p epper

Goan-stylemarinated lamb i na tangy and
spicy sauce

Paneer andbellpepperscookedwithfreshly
ground spices

Cauliflower andgreen peas c ookedina lightly

spiced curry

Slow-cookedblacklentilsinacreamy , buttery
sauce

Potatoes sautéedwithcuminseedsand Indian
spices

Chickpeas cooked in a tangy tomato-based
sauce

Fragrant ricelayered withmarinated chicken and
spices



MAINS
(Non Veg) 

LAMB SAAG | 20
 

 
Lamb Phaal |20

 

 
Shrimp Curry| 20
 

 
Goat Curry |20

 

 

Lamb Vindaloo| 20
 

 

Chicken Bhuna| 17
 

 

Butter Chicken |18
 

 

Chicken Korma | 17
 

Udupi Chicken Sukha| 17
 

Chicken Tikka Masala| 18
 

 

Lamb Madras | 20
 

Chicken Kadai| 18
 

 

Goat Kadai| 20
 

CHICKEN SAAG | 18
 

 

Udupi Fish Curry| 19
 

 

Lamb Pepper Fry| 20
 

 

Lamb Rogan Josh| 20
 

 

Chicken Vindaloo| 17
 

 

Chicken Chettinad| 17
 

Udupi Chicken Curry | 17
 

Shrimp ina curry thatbalances spicy,
sweet, and creamy flavors

Bonelesschicken fromthe clayoven
simmeredina aromatic sauce

Lamb cubesinacreamyspinach- based
curry

Goat curry withmustard, garlic,ginger, and
aromatic spices

Boneless chickeninaspicedtomato and
butter-based curry

Boneless chickeninacreamycurry with
onions, nuts,yogurt,andcoconut

Boneless chickenstir-friedandslow-cooked
ina spicedmasala

Lamb cooked inafiery redsauce with dry
red chilies, vinegar, garlic,and spices

Lamb curry withmustard,garlic, ginger, and
aromatic spices

Semi-dry bonelesschickenwith homemade
spices, freshcoconut,ghee,and onions

Lamb sautéed withfreshly ground black
pepper andaromatic spices

South Indian-style lambcurrywith spices,
onions, andtomatoes

Mildly spicy andflavorfulSouthIndian fish
curry

South Indiancurrywithbonelesschicken in
a spicycoconut-onionpaste

 Chicken cubesinacreamyspinach- based
curry

Tender lambpiecesstewedwithlight spices
and Kashmiri chilies

Goan-style marinated chickenina tangy and
spicy sauce

Lamb piec essimmeredinamildly spicy,
flavorful curry sauce

Chicken andbel l pepperscooked with freshly
ground spices

South Indian-style chicken currywith spices,
herbs, onions, coconut, andtomatoes.



SIDES

DESSERT

RICE & BREAD

Ras Malai|5
 

 BASMATI RICE |5

MATTA RICE| 5

Jeera Ghee Rice|8

Cheese Naan |6

Coconut Naan |6

 

Rice Pudding (Kheer)|5
 

 

Ice Cream |5
 

Gulab Jamun |5
 

ROTI| 4

Butter Naan |5

CHAPATI| 3

Garlic Naan| 5

Lachha Paratha |6

Aloo Paratha |6

Creamy ricepuddingflavored withcardamom
and garnished with nuts

Soft paneer dumplingssoaked in sweetened milk
infused withcardamom andsaffron

Choice ofvanillaorstrawberry

Deep-fried milk-basedballssoaked in rose-
flavored sugar syrup

PAPADUM | 3
 

Raita| 3
Yogur twithcucumberand spices

Mixed Pickle | 3
 

Mango Chutney| 3
 

Tamarind Chutney| 3
 

Mint Chutney | 3
 

 Crispylentilcrackers

Assorted pickledvegetablesand fruits Spicy mint sauce

Sweet and sour tamarind sauce

Sweet andtangymangocondiment



*Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may
increase your risk of food borne illness,
especially if you have certain
medical conditions.

For parties of 6 or more, a 20% gratuity
charge will be automatically added to
the bill. 2,000 calories a day is used for
general nutritional advice, but calorie
needs vary. Additional nutrition
information available upon request.

ANE BAR AND
RESTAURANT
BREAKFAST HOURS
MONDAY- FRIDAY 6:30AM TO 10:30AM
SATURDAY- SUNDAY 7:00AM TO 11:00AM

HOTEL FAVORITES
InnJoyable Breakfast $15
Two eggs, cooked any style, served with breakfast
potatoes and your choice of meat and toast. (870 CAL)

Tailor Made 3 Egg Omelette $18
Made with your choice of 1 meat (sausage, ham or bacon),
1 cheese (Cheddar, Swiss, American, pepper jack, or
provolone) and 3 vegetables (peppers, onions, tomatoes,
mushrooms or spinach), served with breakfast potatoes
and toast. (640+ CAL)

Start Fresh Wrap $16
Scrambled egg whites with mushrooms, spinach, onion
and provolone cheese, wrapped in a whole wheat tortilla
and served with breakfast potatoes or fruit. (820 CAL)

Malted Mini Waffles $16
Waffles served with berries, whipped cream and warm
syrup. (1010 CAL)

Build Your Perfect Breakfast $16
Choose your eggs, meat and a side. Perfect! (560+ CAL)

SIDES
Fruit (100 CAL) $5.50
Breakfast Potatoes (290 CAL) $4.50
Bacon (160 CAL) $5.50
Sausage (360 CAL) $4.50
Toast (120 CAL) $2.50

DRINKS
Coffee (0 CAL) $4
Juice (110-140 CAL) $4
Tea (0 CAL) $4
Milk (150 CAL) $4
Assorted Soft Drinks (0-160 CAL) $4




