


Keeps you goingall day!

Calorific Value/100g
Continental Breakfast © ©®© 750
0700hrs to 1100hrs
Choice Of Fresh Juice 50kcal/20kcal

Orange/Watermelon/ Seasonal fruit

Fresh Morning Bakery (Choose Any 3)

Croissant / Vanilla Muffin / Chocolate 306/327/338kcal
Muffin / Chocolate Doughnut / 358kcal
Fruit Danish / French loaf / 292/245kcal
White Toast / Multigrain Toast / 245/253kcal
Baguette 245kcal
Choose Your Condiments

Butter/Mix Fruit Jam/Peanut Butter/

Orange Marmalade/Margarine

Freshly Brewed Tea or Coffee

English Breakfast/ Assam/Darjeeling/

Decaffeinated Coffee

American Breakfast 4] ©©0® 850
0700hrs to 1100hrs

Choice Of Fresh Juice 50kcal/20kcal
Orange/Watermelon/ Seasonal fruit

Choice of Cereals 10/55/15/27/107kcal

Corn flakes/ Muesli/ Wheat Flakes/ Choco Flakes/
Honey Crunch/ Strawberry Flakes/ Bircher Muesli/
Sugar Free Cereals served with Hot or Cold Milk

Fresh Morning Bakery (Choose Any 3)

Croissant / Vanilla Muffin / Chocolate 306/327/338kcal
Muffin / Chocolate Doughnut / 358kcal
Fruit Danish / French Loaf / 292/245kcal
White Toast / Multigrain Toast / 245/253kcal
Baguette 245kcal

Choose Your Condiments
Butter/Mix Fruit Jam/Peanut Butter/
Orange Marmalade/Margarine/Honey

Two Farm Fresh Eggs

Cooked to your liking Omelette
(All white or regular)/Boiled/Poached/
Scrambled/ Over Easy/Sunny Side — Up)

For Omelette Choose Your Filling
Onion, tomato, mushroom, green chilli,
cheese, ham, bacon.

Served with choice of chicken or Pork
sausage/hash brown potato and grilled
tomatoes

Freshly Brewed Tea or Coffee
English Breakfast/ Assam/Darjeeling/
Decaffeinated Coffee

Calorific Value/100g

Regional Indian Breakfast[e] ©©® 850
0700hrs to 1100hrs

Choice of fresh juice 20kcal/50kcal
Watermelon/ Orange/ Seasonal fruit

Or

Choice of Lassi 76kcal
Sweet/ Salted/ Plain

Seasonal Fresh Fruit Platter

Choice of Indian Breakfast Specialties

Idli or Masala Dosa with Coconut Chutney  343/205kcal
and Sambhar

Or

Gobi/Aloo Paratha with Curd and Pickle
Or

Poori Bhaji

262/292kcal

Freshly Brewed Tea or Coffee
English Breakfast/Assam/Darjeeling/
Decaffeinated coffee

Healthy Breakfast © ©© 850
0700hrs to 1100hrs

Choice Of Fresh Juice
Watermelon/ Orange/ Seasonal fruit

20kcal/50kcal

Seasonal fresh fruit platter
Or

Fresh lettuce with vegetables,
herbs vinaigrette

Choice of yoghurt
Low fat / Natural / Fruit
Poached Egg 290kcal
Oor

Steamed green vegetables 35kcal

Multigrain Bread
Served with low fat butter, honey
and preserves

255kcal

Tea/Coffee
Green Tea/Decaffeinated Coffee

El El ‘ @ . ‘ . ‘ @ @ . . 24h -Available 24 hours

Vegetarian  Non Vegetarian  Vegan  Gluten Coptens Coptans - Conons - Con Contains  Containg
Beef  Seafood  Nut ok Alcohol

All items will take more than 20 minutes to be delivered in the room
Please inform our service associate for any food allergies, food intolerance, dietary requirements or
religious interest that you or any of your party may have.
All prices are in Indian rupees and are exclusive of government taxes.
Note: Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
Menu items are subject to change due to freshness and availability of the ingredient
An average active adult requires 2000kcal energy per day, however calories need may vary.



Keeps you goingall day!

Calorific Value/100.
A la Carte Breakfast aoritie Talueri®he
0700hrs to 1100hrs
Deli Platter [a] © 800
Choose any three 125/91/125kcal

Chicken salami/ Smoked salmon/ Milano pork salami/
Chicken ham

From The Baker's Oven @@ ® 24h 306/327/338 550
Croissant / Vanilla Muffin / Chocolate Muffin 353/292kcal

/ Chocolate Doughnut /Fruit Danish / Soft Roll

/ Multigrain Baguette /White Toast / Brown

Toast / Multigrain Loaf / Baguette

Choose Your Condiments
Butter /mixed fruit jam /peanut Butter /orange
marmalade /honey / Margarine

French Toast / American Pancake 450
/ Waffles © © 237/345/345kcal

With maple syrup or honey, Butter and
berry compote / chocolate compote

Choice of Cereals [¢] © @) 10/55/15/27/10/7kcal 350
Corn flakes / Muesli / wheat flakes / Choc6

flakes / Honey Crunch / Strawberry Flakes /

Bircher Muesli & Oats. Served with hot

or cold milk

Cheese Platter[®] 800
3 types of cheese served with Dry fruit

and crackers

Healthy Green Salad [¢] © 400

Assorted green with tomatoes, cucumber, peppers,
onion, carrot, corn and sprouts, choice of vinaigrette/
lemon or French dressing

Oatmeal Porridge[®] © @® 350

Plain or with milk served with nuts and honey

Gluten Free Bread (3 slices)[®] @ 238keal 300
Choose from loaf or multigrain brown /white / baguette

Two Farm Fresh Eggs ©©® 500
cooked to your liking

(All white or regular)/Boiled/Poached/

Scrambled/ Over Easy/Sunny Side — Up)

For Omelette Choose Your Filling
Onion, Tomato, Mushroom, Green Chilli, Cheese,
Ham, Bacon Served with choice of Chicken or
Pork Sausage / Hash Brown Potato and Grilled
Tomatoes

Dosa[e]®D® 205kcal 450
Crispy thin rice pancakes served With sambhar

and Coconut Chutney choice of filling Plain/Masala

(potato based filling)

Calorific Value/100g

Poori Bhaji [¢] @ 236kcal 450
A mildly spiced curry served with fried puffed Indian
bread made from whole wheat

Tawa Stuffed Paratha[e] ©  292/287/262kcal 450
Unleavened Indian bread made from whole wheat flour,

cooked on iron griddle served with Curd and pickle

Choice of fillings (potato/cottage Cheese/cauliflower)

Idli / Medu Vada [¢]®0® 343/578keal 450
Steamed- rice & lentil dumpling/ Fried- rice and lentil
doughnut served with sambhar & coconut chutney

Seasonal Fresh Fruit Platter [0] 400
4 types of cut fruits according to seasonal availability

Sides
0700hrs to 1100hrs

Hash brown potatoes/grilled [¢] 163/93/27kcal 200
Tomatoes/mushroom/baked beans

Bacon / pork sausages /chicken [4] 250
Sausages

Yoghurt © 250
Natural / Flavored

Milk © 200
Full cream/ Low fat/ Soy

Choice of Compote [®] 250

Pineapple / Berry / Mix fruit

Choose Your Condiments
Tomato Ketchup / Mustard / Mayonnaise / Tobacco Sauce/
HP Sauce

Salads

1200hrs to 2300hrs
All salads are available in entrée portions

Classic Caesar Salad[A] @ @  146keal 400/450
Crispy lettuce in classical caesar dressing with
choice of grilled chicken or prawn

Greek Farm House Salad [®] 79kcal 400/450
Mesclun Mix, Feta, Peppers, Tomato, Red Onion,
Cucumber, Olives, Oregano with Vinaigrette Dressing

Aloo Papdi Chaat [¢]©® 161kcal 350/400
A street side speciality, tangy potatoes on crispy
floor discs

Healthy Sprout Salad [®] © 41kcal 350/400
Bean sprouts with tomato, pepper, onion, carrot
and raisins in yoghurt dressing
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Vegetarian  Non Vegetarian  Vegan  Gluten Coptens Coptans - Conons - Con

Beef  Seafood
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All items will take more than 20 minutes to be delivered in the room
Please inform our service associate for any food allergies, food intolerance, dietary requirements or
religious interest that you or any of your party may have.
All prices are in Indian rupees and are exclusive of government taxes.
Note: Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
Menu items are subject to change due to freshness and availability of the ingredient
An average active adult requires 2000kcal energy per day, however calories need may vary.



Keeps you goingall day!

350

350

350

350

Soups Calorific Value/100g
1200hrs to 2300hrs

Roasted Plum Tomato [¢] @ 162kcal
& Pepper Soup

Lentil Soup[e]® 244kcal
Curry flavored lentil soup

Clear Soup ©

Aromatic oriental flavored broth

Vegetable[®] 54kcal
Chicken[a] 60kcal
Manchow Soup

Thick Soup Garnished With Crispy Noodles

Vegetable[®] 75kcal
Chickenm © 82kcal
Small Bites

1200hrs to 2300hrs

Stuffed Mushroom[e]® 47kcal
Crumb fried Stuffed Mushroom served

with Garlic Mayo

Aloo Mutter Samosal®]® © 259Kkcal
Fried patty stuffed with potato & green peas.
Pakora @

Indian style fried fritters

Vegetable 152kcal
Paneer El@ 251kcal
Buffalo Wings[4] 247kcal

Chicken wings, seasonsed with our special mix of
spices, deep fried to a perfect golden brown, tossed
in hot & tangy sauce.

Spring Rolls ©
Oriental vegetables/ chicken cooked with shredded

cabbage, carrots and bell peppers rolled in a thin wanton

sheet and deep fried & served with Sweet & Sour Sauce

Vegetable 133kcal
Chicken[a] 140kcal
Crumb Fried Prawns [a] O@®  300kcal
Served with tartar sauce

Golden Fried Prawns[a]© @ 144kcal
Served with tartar sauce

Fish Fingers [A]|0@® 395keal
Served with tartar sauce

Chicken 65 [A]O©® 138kcal
Crispy fried chicken with black pepper and

curry leaves

Honey Chilly Chicken[A] ©® 206kcal

Oriental crispy chicken tossed with chilli and
finished with honey

450

400

400
450

550

400
550
750
750

650

600

600

Goan Special
1200hrs to 2300hrs

Calorific Value/100g

Masala Rawa Fried [o] ©
Kingfish / Prawns

Delicious, golden, masala rawa fried kingfish / prawns
with peri-peri dip

Chicken Cafreal [A]® © 166kcal 600
Chicken marinated with fine paste of green chilly,
ginger, garlic, peppercorn and coriander leaves

232/227kcal 650/750

Prawns Rechado[&] ® © 179kcal 750
Prawn, chilli, toddy vinegar
Ross Omelette Pao[A]|O® 100kcal 450

Goan Chicken Xacuti Gravy served along with Guest
choice Omelette & topped with chopped onions &
tomatoes

Tandoor & Clay Oven
1100hrs to 1500hrs | 1900hrs to 2300hrs

Fish Tikka[a]O@© 135keal 650
Chunks of fish marinated in spicy tandoori masala

and roasted in clay oven.

Served with minty chutney

Bhatti Ka Murgh[a]® © 163kcal 600

Boneless succulent pieces of chicken marinated
overnight in yogurt and home ground spices,
Roast in a traditional clay oven

Zafrani Paneer Tikka [®] ®®© @ 166kcal 450

A unique recipe of cottage cheese coated with a
blend of spices saffron, almond paste, yogurt & char
grilled in a clay oven

Murgh Pahadi Kebab [a]©® 157kcal 600
Boneless chicken pieces are marinated in the mixture

of curd spinach and mint leaves and finished in clay

oven

Sandwich, Burger & Rolls

1200hrs to 2300hrs

All our sandwiches and burgers are served with fries
The do-it-yourself sandwich board select from plain/
toasted/grilled

Choice of freshly baked homemade bread
(white, whole wheat)

Grilled Chicken, Mustard Mayo[a] © @ 100kcal550
Sandwich

Pork Ham & Cheese Sandwich [A]©® 279kcal600
Fresh Green Vegetables sandwich[®]® 266kcals75

Holiday Club House Sandwich [A]©® 282kcal550
Shredded chicken and cheese layered on a double

layered white bread with lettuce, tomatoes, cucumber,

and a fried egg
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All items will take more than 20 minutes to be delivered in the room
Please inform our service associate for any food allergies, food intolerance, dietary requirements or
religious interest that you or any of your party may have.
All prices are in Indian rupees and are exclusive of government taxes.
Note: Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
Menu items are subject to change due to freshness and availability of the ingredient
An average active adult requires 2000kcal energy per day, however calories need may vary.



Keeps you goingall day!

Calorific Value/100g

Char-Grilled Steak Sandwich[a]©® ® 100kcal
Pounded beef tenderloin, lettuce, onion, mushrooms &
Panini Bread

Bombay Sandwich[e]® 158kcal
Spicy green chutney and cheese double decker

grilled sandwich with potato, onion and

vegetables

Kathi Roll @

Indian style wraps with choice of filling
Paneer (cottage cheese)

Chicken El

The Prime Burger [o] ©©@® 349kcal

Traditional beef burger served on a sesame bun with
melted cheese, caramlized onion rings

205kcal
164kcal

Crispy Fried Chicken Burger[A]©@ 323kcal

Panko-crumb chicken, english cheddar

Garden Burger[®]® 266kcal

Veg & potato patty, gherkins, melted cheese

Choose Your Condiments[e]
Tomato ketchup, mustard, mayonnaise, tabasco sauce

Western
1200hrs to 2300hrs

Choice of Pasta

Spaghetti / Penne/ Fusilli tossed in olive oil
and garlic served with your choice of sauce
and grated parmesan

Marinara [A]©@

Seafood, white wine & tomato sauce

Carbonara[A]l D®©

Egg yolk, cream, parmesan cheese and
bacon

102kcal

207kcal

Arrabbiata [®]® 120kcal

Red chilli flakes, garlic, tomatoes and extra virgin
olive oil

Alfredo [¢]@

Parmesan cheese, garlic and cream

Fungi[®]©®

Mushroom garlic with cheese sauce

Pesto [¢]O®

Basil, olive oil, garlic, pine nuts and
parmesan cheese

176kcal

151kcal

136kcal

Mains Western

Fish & Chips A]0@ © 201kcal
Fresh fish fillet, bread crumbed and deep fried, served
with french fries and tartar sauce

600

550

550
600

600

550

475

650

650

550

550

550

550

650

Calorific Value/100g

Kingfish Steak[a]® 208kcal
King fish marinated with lemon & mild herbs, grilled
delicately to perfection, served with lemon butter sauce

Country Fried Chicken [A]O® 284keal
Marinated chicken breast and leg, panko crumbed
and fried to golden and served with french fries

Chicken Steak [A]® 218kcal

Pan grilled marinated chicken breast served with
sautéed veggies and potato served with mushroom
or pepper sauce

Classic Fillet Mignon[a] ©® 162kcal

Beef fillet, mashed potato, winter greens, pepper sauce

Beef Stroganoff [a] D@ © 150kcal
Julienne of beef sautéed with Mushrooms & Bell peppers
in a creamy Red wine sauce & served with Buttered

rice

Cottage Cheese Steak [¢]® 176kcal

Pommery mustard, cottage cheese, mango chilli
sauce

Spinach & Corn Bake[®]©® 182kcal
Spinach & corn cooked in a creamy sauce baked to
perfection

Mains Asian
1200hrs to 2300hrs

Asian Stir Fry
Stir fried with your choice of Hot Garlic Sauce/ Soy
Ginger Spring Onion/ Sichuan

Non Vegetarian [o] @ ©

. . 105kcal
Sliced Fish
Prawn 94kcal
sliced Chicken 137keal
Vegetarian [¢]©® 106keal

Five treasure vegetables tofu,babycorn, pak choi,
paneer and coloured peppers

Thai Curry (Green or Red) @0o
Spicy coconut based curry with Thai
aubergine served with steamed rice

Asian vegetables 114/97kcal
Chickentl [ 149/221kcal
Prawns[a] 123/161kcal
Kum Pao Chicken [a] 141kcal

Sliced chicken with bell peppers, cashew nuts
cooked with hoisin flavoured sauce
Vegetable Dumplings [] 71kcal

Dumplings in manchurian sauce

El El ‘ @ . ‘ . ‘ @ @ . . 24h -Available 24 hours

Vegetarian  Non Vegetarian  Vegan

Gluten Con\ans Contains  Containg  Conta
Beef

Seafood

otains - Contang
Alcohol

All items will take more than 20 minutes to be delivered in the room
Please inform our service associate for any food allergies, food intolerance, dietary requirements or
religious interest that you or any of your party may have.
All prices are in Indian rupees and are exclusive of government taxes.
Note: Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
Menu items are subject to change due to freshness and availability of the ingredient
An average active adult requires 2000kcal energy per day, however calories need may vary.
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Keeps you goingall day!

Rice & Noodles

1200hrs to 2300hrs Calorific Value/100g
Fried Rice Regular/Schezwan/

Burnt Garlic Butter

Vegetable E| 179kcal 400
Eggs ©) 181kcal 420
Chicken El@ 237kcal 450
Prawn[a] ©)@ 211kcal 500
Hakka Noodles Plain / Schezwan

Vegetable|®] 68kcal 375
Chicken|A] 136kcal 395
Prawn[a] ©@ 121kcal 425

Mains Indian
1200hrs to 2300hrs

Goan Curry [A]®

Red chilies, coconut gravy, goan spices, served
with steam rice

Kingfish 331kcal
Prawn 346kcal
Murgh Tikka Makhani [A]® © 220kcal

Clay oven cooked chicken tikka in piquant tomato
gravy

Dhaniya Murgh [a] © @

Chicken cooked in corainder based gravy

152kcal

Mutton Curry [A]@© 190kcal

Boneless mutton curry cooked in Indian
masala

Mutton Roganjosh [A]® © 463kcal

Kashmiri lamb speciality, which is cooked in
red chilli paste, onion and yoghurt

Paneer Lababdar[e]® © ©

Creamy cottage cheese, velvety onion tomato
gravy, subtle spices

Sabz Milloni Handi[¢]® © ©

247kcal

149kcal
Assorted vegetables, creamy spinach gravy,
garam masala
Aloo Jeera / Methi / Mutter[®]® @  98kcal

Potatoes cooked to your choice dry with cumin/
with fenugreek or in tomato gravy

Masaledar Chole[®]® © ©

Home style spicy chickpea curry

296kcal

Bhindi Do Pyaza [¢]®®© © 216kcal

Ladies finger tossed with cumin, onions,
garlic and spices

650
750

600

600

650

650

550

550

500

500

500

Gluten Con\ans Contains  Containg  Conta

Calorific Value/100g
Ghar Ki Subzi [¢]©® 155kcal 500
Please ask the order taker for today's fresh
vegetables, cooked home style
Dal Makhani[®]®® 208kcal 450

Black dal cooked over night, finished generously
with tomato, butter and cream
Yellow Dal Tadka [®¢]®© 147keal

Yellow lentil tempered with garlic, cumin,
onions and chilies

Dum Biryani ©

Light and flavorful basmati rice cooked together in
dum style,Served with raita

Choose from

Vegetables 215kcal
Mutton 220kcal
Chicken 206kcal
Khichadi[e]® © 427keal

Over boiled rice cooked with lentils & flavored with a hint
of turmeric, cumin & ghee

Pulao (Jeera/Vegetables)[@ | © () 189kcal/195keal
Aromatic basmati rice cooked to your choice of jeera,
vegetables, saffron, dry fruits

Steamed Rice[e]® 349kcal
Curd Rice[®]® ©
Tandoori Indian Breads
1100hrs to 1500hrs | 1900hrs to 2200hrs
Naan[e] 295kcal
Garlic / Butter naan [¢] 289/339kcal
Cheese / Chilli Garlic Naan [®]  293/289kcal
Roti(Plain/Butter)[®] 328/354kcal
Stuffed Kulcha [¢] 236kcal

Aloo /Paneer/ Masala / Dhaniya

Paratha E| 292/287/287/294/330kcal
Aloo/ Paneer/ Onion/ Pudina/ Lachha

Tawa Roti (03 Pcs)[e]

Sides

French Fries 393kcal
Mashed Potato 162kcal
Green Salad 134kcal
Sautéed Vegetables 184kcal
Asian Wok Tossed Vegetables 93kcal
Steamed Rice 349Kkcal

El El ‘ @ . ‘ . . @ @ . ’ 24h -Available 24 hours

Vegetarian  Non Vegetarian  Vegan

Beef

Seafood
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Free Seenar

All items will take more than 20 minutes to be delivered in the room
Please inform our service associate for any food allergies, food intolerance, dietary requirements or
religious interest that you or any of your party may have.
All prices are in Indian rupees and are exclusive of government taxes.
Note: Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
Menu items are subject to change due to freshness and availability of the ingredient
An average active adult requires 2000kcal energy per day, however calories need may vary.
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Keeps you goingall day!

Desserts Lite Bites Calorific Value/100g
1230hrs to 2300hrs Calorific Value/100g

Crispy Fried Chicken Burger [AlO® 323keal 550
Bebinca ©® 471kcal 350 Panko-crumb chicken, english cheddar

Holiday Club House Sandwich [oA]©® 282kcal 550
Appl'e Tart ©© ' 349keal 400 Shredded chicken and cheese layered on a double
With cinnamon powder & ice-cream layered white bread with lettuce, tomatoes, cucumber,

and a fried egg
Cheese Cake ©® 321kcal / 297kegly
Strawberry or Blueberry Bombay San dwich E| ® 158kcal 550
Dark Chocolate 333kcal 400 Spicy green chutney and cheese double decker

grilled sandwich with potato, onion and vegetables

Mud Cake [¢]D®

279keal Garden Burger [¢]® 266keal 475
Gulab Jamun [¢]®® 300 Veg & potato patty, gherkins, melted cheese
Pannacotta [¢]©® 350 Kathi Roll® _
Indian style wraps with choice of filling

. Paneer (cottage cheese)[e | 205kcal 550
Seasonal Fresh Fruit Platter[e] 350 Chicken [a] 164kcal 600
Selection of fresh seasonal fruits
Selection of Ice Creams

© 300 Western

Flavors — Chocolate / Mango / Strawberry /
Vanilla / Butter Scotch 174kcal/176kcal/176kcal/176kcal

Fish & Chips [A]O@ © 201keal G50
After Hours Fresh fish fillet, bread crumbed and deep fried, served
2300hrs to 0700hrs with french fries and tartar sauce
Salads Choice of Pasta

Spaghetti / Penne/ Fusilli tossed in olive oil
and garlic served with your choice of sauce

Greek Farm House Salad [¢]© 79kcal 450 and grated parmesan

Mesclun mix, feta, peppers, tomato, red onion,

cucumber, olives, oregano dressing Marinara[a] ® 102kcal 650
Seafood, white wine & tomato sauce

Classic Caesar Salad [A|@ @ 146keal 450

Crispy lettuce in classical caesar dressing with Arrabbiata E| @) 120kcal 550

choice of grilled chicken or prawn Red chilli flakes, garlic, tomatoes and virgin
olive oil

Small Bites
Alfredo [¢]@® 176kcal 550

. . Parmesan cheese, garlic and cream

Fish Fingers @] @ ©® © 395kcal 650

served with tartar sauce Fungi [e]® 151keal 550
Mushroom garlic with cheese sauce

Pakora

Indian style fried fritters Pesto [¢]D® 136kcal 550

Ve, etable@ 152kcal 400 i oli i in bi

4 450 Basil, olive oil, garlic, pine nuts and

Paneer [0](©) 251kcal parmesan cheese

Soups Two Farm Fresh EggsD ©® 183kecal 375
Cooked To Your Liking

Roasted Plum Tomato with Pepper 300 Omelette (All white or regular)/'Boiled/Paached/
Scrambled/ Over Easy/Sunny Side — Up)

Soup[e]® 162kcal

. For Omelette Choose Your Filling
Lentil Soup [¢]® 244kcal 300 Onion, Tomato, Mushroom, Green Chilli, Cheese, Ham,
Curry flavored lentil soup Bacon. Served with choice of Chicken or Pork Sausage/

Hash Brown Potato and Grilled Tomatoes

El El ‘ @ . ‘ . ‘ @ @ . . 24h -Available 24 hours
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All items will take more than 20 minutes to be delivered in the room
Please inform our service associate for any food allergies, food intolerance, dietary requirements or
religious interest that you or any of your party may have.
All prices are in Indian rupees and are exclusive of government taxes.
Note: Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
Menu items are subject to change due to freshness and availability of the ingredient
An average active adult requires 2000kcal energy per day, however calories need may vary.



Keeps you goingall day!

Calorific Value/100g Calorific Value/100g
Spinach & Corn Bake [¢] @ 182kcal 550 Beverages
Spinach & corn cooked in a creamy sauce baked to
perfection Seasonal fresh fruit juice 50/45/20kcal  30(
Orange / Pineapple/ Watermelon/ Sweet Lime
Paneer Lababdar [0 ]®© © 247kcal 550
Creamy cottage cheese, velvety onion tomato Chilled Preserved Juice 28/50kcal 200
gravy, subtle spices Apple/ Tomato/ Orange/ Cranberry/ Mango
Aloo Jeera / Methi / Mutter (0] @@ 98keal 500 Smoothie 250
Potatoes cooked to your choice dry with cumin/ Choice of Chocolate, Banana or Mango
with fenugreek or in tomato gravy ’
Lassi/ Chaas 76kcal 250
Yellow Dal Tadka [®]®©® 147kcal 400 cal
Yellow lentil tempered with garlic, cumin, .
onions and chilies Milkshakes 250
Cold coffee
Murgh Tikka Makhani [A] © @  220kcal 600
Clay oven cooked chicken tikka in piquant tomato Aerated Beverages 225
gravy Soda / Aerated Water / Pepsi / Mirinda Orange/ 7Up
Diet Pepsi / Tonic Water
Mutton Roganjosh [A]® © 463kcal 650
Kashmiri lamb speciality, lamb cooked in Iced tea 250
red chilli paste, onion and yoghurt Choice of Lemon, Earl Grey or Fresh Mint
Dum Biryani © Selgctlon Of Tea 250
Li .. . English Breakfast / Assam Tea / Green Tea /
ight and flavorful basmati rice cooked together in Chamomile Tea Readymade Indian Tea /
dum style,Served with raita Masala Chai Y
Choose fro asata Chat
Vegetablesrh 215kcal 550 . 200
Mutton [a] 220kcal 700 Selection of Coffee
Chicken[a] 206kcal 650 Espresso / Cappuccino / Café Latte / Black Coffee
Khichadi[e]® ©® 427kcal 400 Bournvita / hot chocolate 250
Mushy rice and lentil tempered with cumin, turmeric
and ghee
Steamed Rice[®]® 349kcal 300
Curd Rice[®]® ©® 350
Desserts
Gulab Jamun [®] 279kcal 300
Fresh Fruit Platter [®] 350

Selection of fresh seasonal fruits

Selection of ice creams [®] 174/176/176/176kcal 300
Flavors — Chocolate / Mango / Strawberry /
Vanilla / Butter Scotch

El El ‘ @ . ‘ . . @ @ . ’ 24h -Available 24 hours
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All items will take more than 20 minutes to be delivered in the room
Please inform our service associate for any food allergies, food intolerance, dietary requirements or
religious interest that you or any of your party may have.
All prices are in Indian rupees and are exclusive of government taxes.
Note: Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
Menu items are subject to change due to freshness and availability of the ingredient
An average active adult requires 2000kcal energy per day, however calories need may vary.



Keeps you goingall day!

Single Malts Cognac / Brandy
Glenfiddich 15 Y.0 550 Martell V.S.0.P 750
Glenlivet 12 Y.0 400 Remy martin V.S.0.P 450
Glenfiddich 12 V.0 400 Hennessy V.S 350
Martell V.S 350
Scotch Deluxe
B
Johnnie Walker blue label 1450 eer 400
C 330ml
Johnnie Walker black label 12 Y.0 450 orona m
. Hoegaarden 330ml 400
Chivas Regal 18 Y.0 550
. Heineken 330ml 225
Chivas Regal 12 Y.0 370
Budweiser 330ml 200
i i 200
Bourbon / Tennessee / Irish Kingfisher ultra 330ml 175
inafish .
Jack Daniels old no 7 350 Kingfisher premium 330ml
Jimbeam 250
Quenchers
Tequila Perrier 330ml 350
: Energy drink 280
Camino 350 9y ;
Preseved juice 200
El charo 350 ]
Tonic water 180
Gin Ginger ale 180
Bombay sapphire 350 Fresh lime soda 175
Tanqueray 300 Mineral water 175
Aerated water 100
Vodka Diet pepsi 100
Grey goose 500 Soda 70
Ciroc 450
Absolut 250 Wine By Glass
Smrinoff 225 .
White
Jacob Creek Chardonnay 750
Fenny ] c00
Palm 150 Sula Sauvignon Blanc
Cashew 150 Red
Jacob Creek Shiraz 750
Rum Sula Cabernet Shiraz 500
Bacardi breezer (ask for flavours) 250
Bacardi 225
0ld monk 175
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All items will take more than 20 minutes to be delivered in the room
Please inform our service associate for any food allergies, food intolerance, dietary requirements or
religious interest that you or any of your party may have.
All prices are in Indian rupees and are exclusive of government taxes.
Note: Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
Menu items are subject to change due to freshness and availability of the ingredient
All spirits are served in a measure of 30ml. All aperitifs are served in a measure of 60ml



