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BREAKFAST MENU

7 AM TO 11 AM

CONTINENTAL BREAKFAST
455kcal 730

& Fresh iuii:a E00ml)
Pineapple [ seasonal orange [ watermelon [ mixed =
fruit

# Freshly baked morning bakeryisoom @

Doughnut / croissant / muffin / Danish /
white or brown bread /served with mixed
fruit jam / orange marmalade / honey / &
butter

El Seasonal fruit platter zsoom
Combination of three seasonal
fruits

= Freshly brewed tea / coffee 1200m)
AMERICAN BREAKFAST 910
515kcal

El Fresh juicesoosi -
Pineapple / seasonal orange / watermelon /

mixed fruit

& Freshly baked morning bakeryi:=oam, [ =
Doughnut / croissant / muffin / Danish / white or
brown bread served with mixed fruit jam / =

orange marrmalade / honey / butter

E Twa farm Fresh Eggs of your choice 200am 0 &=
Omelette all white or regular / boiled/ poached /
scrambled / fried / sunny side or over easy
omealette filling of yvour choice mushroom, =
assorted black peppers, onion, tomato, ham,
bacon, cheese, chicken or pork sausages,
hash brown and arilled tomato

El Choice of cereals200am) [ &
Corn flakes / chocos / wheat flakes [ low sugar
muesli served with hot or cold milk

= Seasonal fruit platter:scon
Combination of three seasonal
fruits

 Freshly brewed tea [ coffee (100m)

HEALTHY BREAKFAST
400kcal 810
[ Fresh ]Lllﬂﬂ B3Caml)

Pineapple / seasonal orange [ watermelon /
mixed fruit

= Seasonal fruit platter pcoom) =6
Combination of three seasonal
fruits
or

Herb sauteed vegetables with romaine lettuce P T
and honey lemon dressing B

Choice of yogurt
Low fat / plain [/ fruit

Poached egg on multigrain bread with
steamed vegetables @

Freshly brewed tea [ coffee zrom

INDIAN BREAKFAST

450kcal o
Fresh juice oo
Pineapple / seasonal orange [ watermelan
Lassi Sweet [ salted [ plain
| Seasonal fruit platterssoam
Combination of three seasonal
friaits
Poori bhaji with mixed pickle=ogmi o
or
Aloo [ gobhi paratha with voghurt & mixed
PlﬂklE'ES'—'?ﬂ"' i
or
Masala dosa [ idli / uthappam withozoam
Sambhar, coconut and tomato chutney
Freshly brewed tea [ coffee zoom
A LA CARTE BREAKFAST
Two farm Fresh Eggs of your choice 510
(EE88 koal per 122grm) [
COmelette all white or regular  boiled /
poached / scrambled [ fried / sunny side or
aver easy omealette filling of your choice
mushroom, assarted bell peppers, onion,
tomata, ham, bacon, cheese, chicken or
pork sausages, hash brown and grilled
toamatao
530
Spanish Omelette (59 keal per 350am) i
Three eggs omelette stuffed with onion,
bell peppers, olives, mushroom, spinach
potatoes, cheese and served with potato
rosti and grilled tomato 410
Sides ik

Sauteed rmushroorm / grilled tomatoes /
hash brown { baked beans / chicken
sausage [ bacon



= Baker's Basket s4kcal per 350am) 1 410 INDIAN A LA CARTE
Dougnut / croissant / muffin / Danish /
toasted white or brown bread / served BREAKFAST
with mixed fruit jam / honey / butter
(=] Poori hhajipufa 38lozal par 2TOgm)) i 540
= Selection of whole breads i 410 Mildly spiced potato curry served with
Ciabatta / focaccia / Baguette fried puffed whole wheat Indian Bread
= Compotessckcal per 150gmj (| 330 Bl Tawa Parathaissascal ner 2505m)1)4
Pineapple / figs / prunes Unleavenad Indian bread made from 540
whole wheat flour, cocked on iron
= Selection of cheese 490 ariddle, served with curd and pickle.
Brie / goat cheese / gouda / yellow Cheddar Choice of filling Potato/cauliflower /
cottage cheese
E Assorted cold cuts 510
Smoked chicken / chicken ham 5] DOsa i40.47keal par 280gm) 47 (& 540
Crispy rice and lentil crépe served with
& YOQUIt 17skeal per 180gm) | 390 sambhar, tomato and coconut chutney
Low Fat / Plain / Fruit choice of filling plain / masala potato /
cottage cheese
=] Choice of cereals mrkcal persogmy i 415
Corn flakes / chocos / wheat flakes / &l Uthappam«ss sskcal per 2800m) (004 540
low sugar muesli served with hot or cold milk Fermented lentil and rice pancakes
topped with anion, tomato and cilantro,
= Seasonal fresh fruit platter izskcel cer 3500m) s 375 served with sambhar, tomato and
Combination of three seasonal cocanut chutney
fruits
& bedlii (484 annoal pas 2204y ol 540
B Waffles 3voucel oer 180am) (100 590 Rice and lentil steamed dumplings
Belgian dish made of flour, sugar and egg batter served with sambhar, tomato and
served with maple syrup, whipped cream and coconut chutney
fruit compote
=5 Medu Vada |472.54kcal per 320gm) T B40
@ Pancake @sokesi per 180gm) 590 Deep fried lentil doughnut served with
Yeast-risen flatbread with a unique, slightly sambhar, tomato and coconut chutney
spongy texture
@ Cinnamon French toast (5ookcal per Boam) 690
served with maple syrup, berry compote,
whipped cream and melted butter
Condiments - HP sauce / mustard [ tomato
ketchup / mayonnaise [ tabasco sauce /
rmaple syrup
ALLERGENS
All peices-are MR 80 are enclusive of poeermement taes We iavy o service chirge. Wi vsleome enguire:

from guet wha would ke tolnew the ingrediemts of the masls ary apecific ikerm Tostumd onthe Meni



TEA 270

Assam

English Breakfast
Darjeeling

Earl Grey
Charmomile
Peppermint
Green Tea
Ginger Tea
Masala Teai

COFFEE 290

OTHER BEVERAGES

Decaffeinated

Caffe Latte(

Esprasso

Cappuccino

Black Coffee {serves 2 cups)
Cold Coffee

FRESH JUICE - 220

Fineapple

Orange (seasonal)

Watermelon

Vegetable

Carrot, Beetroot and Crange (seasonal)

CANNED JUICE 220

Apple
Pineapple
Tomato
Orange
Cranberry

LEMONADE 190

Fresh Lime Soda
Fresh Lime Water

LASSI ¢ 310

Sweet
Salted

BUTTERMILK 270

Plain
Salted
Masala

Milk

Full Creamn / Low Fat! Soya
Hot Chocolate
Chocolate Milk
Aerated Beverages
Energy Drink
Sparkling Water
Mineral Water

170

180
340
370
150



ALL DAY MENU

{11 AM TO 11 PM)

TANDOOR PREPARATIONS WILL BE AVAILABLE BETWEEN 12 PMTO & PM AND 7 PM TO 11 PM

SOUP
= Tamater dhania ka shorba a7k peosomye. 370
Coriander flavored Indian tomato soup
= Cream of broccoli soup (155 5ecal nor 50mi 370
Made with broccoli flowerets puree and
finished with cream
Clear soup
= Vegetable [EExcal por 150mi) ] 70
m chicken (R&20kcal por 150ml| [} 42&
Asian broth with cubes of exotic
vegetable
Manchow soup
& Vegetable (5a0zkcal par 150mi)i4 370
B chickﬂl‘l IBETikcal per 150mi & ﬂﬂ
Broth soup served with crisp noodles
SALADS
Caesar salad
lce berg lettuce, croutons, shaved
parmesan napped in cassar dressing
@ Vegetable mizowes per z200m) 1 445
Gl Chicken s aonce per 22ogmi 7 495
= Garden green salad (5500kcal per 2200m) 385
All tirmes favourite
[ Healthy sprout tossed salad H45
(MEPHcal per 220GmM] (s
Sprouts of green moong & black peas
tossed in olive oil with bell pepper,
onion and tomato, seasoned with lime
juice and black pepper
[ Channa papdi chat (558 85kcal per 220gm) ([ (& FA A
Chickpea and fried flour crispies mixed
with chat masala and tangy tamarind
sauce
&l Mediterranean grilled chicken salad 495
(283 T8keal par Z30gm|
Mediterranean spiced marinated chicken
breast julienne with crisp lettuce, diced
cucumber, cherry tomate, and T oy s

bell-pepper

= Moong fali ki chaat 2572250 por 220gm 14
Tangy peanut salad

APPETIZERS

& Gilafi seekh kebab 555 0ckeal por 2inam)
Barbegued minced lamb skewer coated
with mixed bell pepper and onions
finished in clay oven

[ Classic murgh tikka (posekesl per 2206m)
Chicken morsels marinated in yoghurt
and Indian spices cooked in clay oven

& Tandeoorl chickennsos 72ueal per 7025m)
Yoghurt marinated Indian spiced
chicken finished in clay oven
Half
Full

& sargﬂn mahi tikka (IBTE3kcal per 225gm| e
Clay oven cooked Lemon and kasundi
mustard marinated fish

& Macchi Amritsari 247 82kcal per 225gm) i
Chickpea flour coated deep fried spicy
sole, fillet served with mint yeghurt

= Classic paneer tikhkaoes soucal per 2505m)
Cottage cheese marinated in mustard oil,
hung curd and dried red chili powder

[ Hare moong aur pyaz ki tikki
(£3818kcal por A50gm] &
Mildly spiced minced green lentil, onion
medallions and cottage cheese Patty
served with spicy mint Chutney

ALLERGENS
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FIChane ki galawat (77 s8scal par 200gm) (0001 645 SAN nw ICH Es
Pan seared minced channa dal,
dry fruits and nuts patty [+ Signature Vegetable focaccia 595
" : . sandwich (10832keal per 320gm] 17
ETT"'"?DD" malai broccoli 665 Grilled vegetables in pesto rubbed
[&=4852kcal por F20grm) 20T
B : . focaccia served with potato
Slow cooked breccali marinated with wedges
cream and cheese finished in clay oven
[i] Chicken focaccia sandwich 725
[EAachari soya chaap (23 sakcal per 2400m) 1 & (336 43kcal per 350am) (/0
Served with mint yoghurt sa5 Chicken pesto rubbed focaccia
served with potato wedges
= Dahi ke kebab (59.34kesl per 220gm) [
Pan seared yoghurt and cottage cheese 585 [ Classic chicken club sandwich s
patty [0 26kea| pir 320am) T
. Chicken, ham, egg, lettuce, tomato
Bv:if‘?"?" :ﬂ“ﬂf‘*l"l’ platter in toasted brown or white bread, served
e L... - p .- 970 with French fries
Chef's choice combination of any
four kebabs & Farmhouse sandwich izs27kcat per 250am) 4 595
i lettuce, grilled zucchini, onion, tomato,
[l Nen-vegetarian kebab platter cucumber, bell pepper, cheese in toasted
Ta Bakcal per 2200m)| = ] 3 .
TR e 1415 brown [ white bread, served with French
Chefs choice combination of any Frigie
four kebabs
= Bombay grilled vegetable sandwich 595
[F1Mezze platter (123173keal per 225am| = 000 [72019keal per ZB0gm| (1
Hummus, tabouleh, baba ghanoush, 585 South Indian potato masala , cucumber,
moutabel, fattoush salad served onion, tomates sliced, amul cheese with
with pita bread, falafel spicy mint coriander chutney served with
potato wedges
5l Machos with condiments
Mo03.97kcal per 150gm)i! 535
Tomato salsa, Pico de Gallo, sour cream BU RGE ns
= Dragon spring roll ssssokeal per 2é0gm) 0@ = 585 [2] Chicken burger 71 s4kcal par 260ami 14 s
Crispy roll with filling of spring (Choice r:lf plain or ;har:ﬂal bun) ]
vegetables and noodle deep fried served Herk marinated chicken patty, sliced
with sweet chilll ssuce tomato, caramelized onion, gherkins,
lettuce and cheese in a warm bun served
= Kathi roll with spicy tomato dip and potato
Indian wrap filled with cottage cheese or wedges
chicken along with vegetables served
with mint sauce and house salad [2] Egg Patty Burger (75:0sucal per 2s0gm) (14 615
[ paneer tikka {1065 50kcal per 250gm) (14 595 (Choice of plain or charcoal bun)
B Chickan tkka (Ses50kce! per 3509m @4 645 Masala egg patty, caramelized onion,
gherkin, lettuce, slice cheese served with
tomatoe dip and chips
OTEM TO TIPM
=11 DI“‘I SUMms ﬁtﬂﬂr‘ﬂ-ﬂd [ErSkeal pes Z20gm) 508 585
Steamed dumpling with choice of [=] Farmhouse burger .. o6kl per 220gm) 4 595
Vegetable or chicken [Choice of plain or charcoal bun)
Vegetable patty, Slice cheese,
mushroom, roasted bell pepper,
caramelized onion, lettuce, tomato,
served with spicy tormato dip and chips
Condiments - HP sauce / mustard / tomato
ketchup [ mayonnaise / tabasco sauce
ALLERGENS
All prices-are INR &0 are snclusive ol poesrianen T Thees W igyvy fo tiryics Charge. W wiooime engiiries
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PIZZA (6PM TO 1IPM)

[EMargherita (015 70kcal per s80gm) 0 585 @ Chilli paneer 97785k per 250gm) 1= 645
Italian tomato sauce, fresh tomatoes, Fried cottage cheese, wok tossed
basil, and mozzarella with garlic, and mixed pepper
[#] [z] Create your own pizza 645 Thai CHERY green ;
[1736.03kcal por 3B0gm) i Aromatic and spicy Thai curry paste
With toemato sauce and mozzarella rmixed with coconut cream and
cheese, chicken sausage, smoked served with jasmine rice
chicken, chicken tikka, mushroom, =] Vegetable ++o5akcal per 220gmi =4 645
broccel, zucchini, onion, mixed peppers, [3] Chicken (582.63kzal per 220gm) ©m i T45
corn, paneer tikka
Wok tossed noodles / rice
INTERNATIONAL SELECTION Stir fried rice or noodles with vegetable/
egg / chicken and soya sauce
EHerb grilled fish 25 50k0ai par 220gm) 795 = Vegetable s3055keal per 220gm} 4= 585
Served with sauté vegetables, mashed [E Egg i553:30kcat per 260am} (= 615
potato's and cherry olive lemon mustard [E Chicken jsoszskcn per 220gm) @ 645
sauce
INDIAN SELECTION
=] G Choice of pasta ross aokeal per 280G} 615
spaghetti / penne [ fusilli / farfalle. TANDOOR PREPARATIONS WILL BE AVAILABLE BETWEEN
style of cooking arrabbiata / (1RPM -4 PME&TPM-T1PM)
Sl i/ it v s [ Gosht aap ki pasand sosscnrersoar & 845
Lambk with whole indian spices cooked
i Selaction of - 490 as per your choice of gravy rogan josh /
Brie / goat cheese / gouda / yellow ara { hare masala
Cheddar .
[ Murgh aap ki pasand (&0 s6keal per 5200m)| 765
[ Assorted cold cuts &b Clay oveh roasted chicker; ti.kka ,
; £ preparation as per your choice of gravy
Soked chicken /ehickan ham makhani /butter masala / lababdar
SIDES Dumn biryani
Flavored basmati rice cooked with mint
B French fries (zzavcsl per 2509mi@ 365 and coriander, served with raita
; [=] Vegetable siukca per 3noam)| 645
] House salad (s2kcal per 250am) 365 [ Chicken ies13zkeal per 380gm)1 T45
Gl Lamb 52502kt por 250gm) B45
[ Sauteed vegetables [147keal per Z500m) (| 365 z
=] Paneer aap ki pasand/2:a 09keal per 280gm) 695
[ Mashed potatoes (752skcs! per 1o0gm) 365 Cottage cheese preparation cooked as
per your choice of gravy makhani /
& Steamed rice (ss0234cal per 250gm) 345 kadhai / palak
[z] Choice of dal
ASIAN FARE Dal makhaniB7e34kesl per 320gm) 565
Tadke wali dal277.86keal per 320gm| 545
ElClassic chilli chicken js:: ssueal per 220omi = 4 745
Fried chicken cubes, wok tossed with = g;‘fjf}'faﬂzﬁ? ka mela 595
garlic, and mixed pepper
Fusion exotic vegetables cooked with
[ Slice fish in soya garlic sauce 770 cashew and onion tomato gravy flavored
|60 4 ucal/BE4, 4Tkeal per Z20om ) k[ e with garam masala
ALLERGENS

All prices-are INR & &g enclusive al soesrmnen! Taees W
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[ Raitanssakeal per 150gm] 315 = Dessert platter ~ i
Plain / Boondi / vegetable Combination of three Indian or western
desserts
= Pu lao i376keal por 250gm) 365
Jeera / matar [ vegetabie =) Seasonal fresh fruit platter
f25keal par Edgm) &
[ Steamed rice: so23keal per 2500m) & 295 Combination of three seasonal
fruits
INDIAN BREADS
= Selection of ice cream
a . Vanilla/ strawberry/ chocolate /
[ Roti = -HI-'T.'lIL'm-r e0gm)© i 215 Paan / tutti fruity
Butter / plain
[E Naan zapozueal per s0gm i 225
Butter / plain / garlic
E] Lat:hﬂ Pamtha (EET. 2% koal por GOgm| (D10 225
= Missi roti ez soweat per sogmi il 225
= Palak Lacha 0000z oo B0gm)f| e 225
[ Kuleha (sizassca per 1sogm) (0 265
Masala / paneer / potato [ onion
DESSERTS
5 Cappuccino mousse chocolate cup 375
IE0EB0Ecal per T30gm)
Sugar free coffee flavoured cream
in chocolate cup
= Baked custard with exotic fruit 375
568 42keal par 200gm| (14
Custard flavoured yvogurts baked in oven
and topped with fruits
[ Chocolate brownie with ice cream 375
P4 Bakcal per FB0gm) L]
5] Honey glazed almond basbousa 375
|eiv 9ckcal per 140gmi)| i
Roasted semolina and almond cake
alazed with honey
[ Hot gulab jamunioooszkeal per 60am| 1| 375
Deep-fried reduced milk dumplings
5] Kesari rasmalaiii7« 0skeal pes 160gm| 0§ 375
cottage cheese dumplings soaked in
sweetenead, thickenaed milk flavored with
cardamom and garnished with slivers of
nuts
"] Meong dal halwa i 375
Rich creamy an pudding. Made with split
yellow moong dal, garnished with slivers
of nuts
ALLERGENS
".:-'. .--I .y .J‘F_ :-_. _, ,'-,u -_ .-_: ,qi -_:e_;-. __:_~|
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TEA 270

Assam

English Breakfast
Darjeeling

Earl Grey
Chamomile
Peppermint
Green Tea
Ginger Tea(||
Masala Tea

COFFEE 290

Decaffeinated

Caffe Latte (1

Espresso

Cappuccino i

Black Coffes (serves 2 cups)
Cold Coffea (¢

FRESH JUICE - 220

Pineapple

Orange

Waterrmelon

Vegetable

Carrot, Beetroot and Crange

CANNED JUICE 220

Apple
Pineapple
Tomato
Orange
Cranberry

LEMONADE 190

Fresh Lime Soda
Fresh Lime Water

LASSI ¢ 310

Swest
Salted

BUTTERMILK 270

Plain
Salted
mMasala

OTHER BEVERAGES

Mille (1)
Full Cream [ Low Fat/ Soya

Hot chocolate ([T
Chocolate milk
Aerated beverages
Energy Drink
Sparkling Water
Mineral Water

170

190
340
370
150



WHISKEY 30ML 180ML
SINGLE MALT

The Ardmore 575

The Glenlivet 18 YO 895

Laphreaig 10 YO 695

The Glenlivet 12 YO 695

Glenfiddich 12 ¥O 695

The Glenlivet 15 %0 775

Irdri 525

SCOTCH

W Blue Label 2045

Royal Salute 21 YO 1995

Chivas Regal 1B YO 204 4450
Chivas Regal XV T75 3750
Iw Black Label 625

Chivas Regal 12¥0 595 2950
Ballantine’s 12 YO 4575 2050
Ballantine’s 7 ¥Cr 495 2250
Ballantine's Finest 475 2050
Aberlour 12%¥0 700 2650
AMERICAN

Jack Daniel's 625 3250
Jim Beam Black 525 2050
Jim Beam White 525 1650
Maker's Mark 525

IRISH

Jameson 575 2250
DOMESTIC

100 Piper 12 YO 425 2050
100 Piper 8 ¥O 425 1850

100 Piper Deluxe 395 1650

Teacher's 50 425 1850

Teacher's Highland 375 1750

Teacher's Gold 475 2150

JAPANESE WHISKY

Hibiki 1200
Suntary 625
Yamazaki 1200

BRANDY 30ML 180ML
Morpheus 325 1350
RUM

Bacardi 325 1350
Old Monk 325 1350
GIN

Maorkey 47 B7S

Roku Gin 775

Bombay Sapphire 495 1750
Eeefoater 425

M elfi 525

Tangqueray 595

TEQUILA

Camino Blanco 525

VODKA

Grey Goose 575

Ciroc 575

Absolut 475

BEER 330 ML

Corona 645
Heineken 525
Kingfisher Ultra 475
Kingfisher Premium 425
Budweiser 595
Miller 435
LIQUEURS 60ML

Jagermeister 695
Bailey's Irish Cream 595
Kahlua 795
WINE BY BOTTLE

SPARKLING

Sula Brut 4150
WHITE

Jacob's Creek Chardonnay 3450
Sula Sauvignon Blanc 2850



RED

Jacob's Creek Cabernet Shiraz
Sula Satori

WINE BY GLASS

3450
2850

WHITE

Jacab's Creek Chardonnay
Sula Sauvignon Blanc

RED

Jacob's Creek Cabernet Shiraz
Sula Satori

CLASSIC COCKTAILS

775
675

775
675

Bloody mary

Viodka, tomato juice, lime and
worcestershire sauce
Daiquiri

White rum, lime, simple syrup

Majito
White rurm, simiple syrup, lime, mint

Whiskey sour
Bourban whiskey, sugar, lime

Cosmapolitan
Viodka, orange ligueur, cranberry juice

Margarita
Tequila, orange ligueur, lime juice

Sangria
Red [ white wine, apple, orange (seascnal)

MOCKTAILS

700

520

520

700

700

720

820

Berry caiprioska

Black berry, blusberry syrup, lime chunks,
cranberry juice with splash of cinnamon
syrup

Watermelon charger

Fresh watermelon, cranberry Juice, ime
Juice, and simple syrup topped with
ginger ale

Viva smash

Peach puree and cranberry juice

with dash of lime and topped with red
bull

Gentle breeze
Cranberry juice, grape Juice garnish with
berry and mint leaves

250

275

375

Tall caribbean
Strawberry puree, pineapple juice and
lirme juice topped with soda

Cloudy skies
Lime, ginger, cinnamon, blue curacac
topped with tonic water

Fruity explosion
Mangeo juice, orange juice, coconut syrup
and dash of grenadine syrup

Kacha manga
Aam panna, ginger juice, lime juice and
simple syrup topped with tonic water

Orange and basil mojito
Orange, basil and mint leaves, lime juice,
simple syrup topped with soda

250

250

250

250

250



LATE NIGHT MENU

(11 PM TO 07 AM)

SOuUP SANDWICHES
@ Tamater dhania ka shorba 370 (i Classic chicken club Sandwich s
ISETT kel per 15001 [Sa026keal per 32000 00§
Cornander flavored Indian tormato soup Chicken, ham, egg, lettuce, tomato
in toasted brown or white bread, served
with french fries
SALAD
[*| Farmhouse sandwich 595
Caesar salad 825 27kcal por 2BSGgmY T

Lettuce, croutons, shaved parmesan

! : lettuce, grilled zucchini, onion, tomato,
napped in caesar dressing

cucumber, bell pepper, cheese in toasted

[ Vegetable znskcal per 209m)id 445 brown / white bread, served with French
@ Chickein (13 60kcal per 2200m) [ 495 Frige
EGG PREPERATION BURGERS
E Two farm Fresh Eggs of your 510 [z Chicken burger e oakesl per 250gm) & 75

(198 keal per 122gm) TR

Omelette all white or regular/ boiled /
poached / scrambled / fried / sunny side ar
over easy omellete filling of your choice
mushroom, assorted black peppers, ohion,
tomato, ham, bacon, cheese, chicken or
pork sausages, hash brown and grilled

{Choice of plain or charceal bun)

Herb grilled chicken breast, sliced tormatg,
caramelized onion, gherkins, lettuce and
cheese in awarm bun served with spicy
tomato dip and potato wedges

=] Farmhouse burger &2.05csl per T20gim| 4 595
RS {Choice of plain or charceal bun)
APPETIZERS Yegetable patty, Slice cheese, mushroom,
roasted pepper, caramelized onion, lettuce,
] Dahi ke kebab (.4ikcal per 2097gmi % § 585 tomato, served with spicy tomato dip and
Pan seared breaded yoghurt and chips

cottage cheese patty
Condiments - HP sauce { mustard [/ tomato

@ Macchi Amritsar (547 82kcal per zisam) 1 e TES ketchup / mayonnaise / tabasco sauce /
Chick pea flour coated deep fried spicy maple syrup
sale, Fillet served with mint yvoghurt

[alCrispy fried chicken i 745
Indian style marinated chicken
drumsticks served with cocktail sauce

[= Viva Nachos with dips no0357kesl per 1506m) 585
Nachos with guacamole, salsa,
and sour cream

Kathi Roll

Indian wrap filled with cottage cheese or
chicken along with vegetables served
with mint sauce and house salad

[ Paneer tikka 106550kl per 250gm) gas
[E Chicken tikka (socaokeal per 250gm) 4 645
ALLERGENS
GODROOOEO® @6




MAINS

E Choice of pasta (1024.49/77070kal per 200/250gm) i
Spaghetti / penne [ fusilli / farfalle
style of cooking arrabbiata /
aglio e olio / alfredo [mushroom)

E Murgh aap ki pasand (805.81keal ey 220gm) 1
Clay oven-roasted chicken tikka
preparation as per your choice of grawvy
makhani / butter masala / lababdar

E Mutton Rogan Josh (56 sikcal par 350gmi
Lamb with whole Indian spices

& Dum biryani
Flavored basmati rice cooked with mint
and coriander, served with raita

E Vegetable |s35kcalper 38ogm| (|

E Chicken iesszucal par 160gm)

F Paneer aap ki pasand jice sokea per 2a0gm)
Cottage cheese preparation cooked as
per your choice of gravy malkhani /
kadhai / palak

& Aloo gobhi ki sabji 151 55keal per 1505m)
DCry preparation of potato and
cauliflower tossed with Indian spices
and onion tomate masala

& Videshi Sabziyo ka mela 756860 por 250am))
Fusion Of exotic vegetables and Indian
gravies consist of an assortment of exotic
vegetables cooked with cashew and
anion tomato gravy flavored with garam
masala

G Dal makhani 1773 34kzal per 220gmj]
Simmered black lentils with cooked
butter and tomato gravy

& Tadke wali dal 1277 88kcal per 320gm)|
Yellow lentil termpered with cumin,

garlic and tomato

|ﬂ Hﬂi‘ta EL.98NE Blkeal per 150mi)
Plain / boondi / vegetable

E Pulao 7a/54000k per 250gm)
Jeera / matar [ vegetable

+ Steamed rice |45093keal per 2E0gm) &

[=] Tﬂwa n‘ﬂtl‘f Prantha (287 Q4kcal per GOgm) [l (8

GO ® €

615

765

T45

695

595

535

565

315

365

215

DESSERTS

& Chocolate Brownie with ice-cream

|F477. 95 ecal por 190gmi| 5 ¥

El Hot gulab jamun joonazke per sogm) 0
Deep fried reduced milk
dumplings

[ Kesari rasmalai (37408xcal per 1600m) 50 &
Ras Malaj is dumplings made frem
cottage cheese scaked in sweetened,
thickened milk delicately flavored with
cardamom. Serve it chilled and
garnished with slivers of almond

[ Seasonal fresh fruit platter (osical per 250gm) -

Combination of five seasonal
fruits

1s] Selection of ice cream
Vanilla/ strawberry/ chocolate
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TEA 270

Assam

English Breakfast
Darjeeling

Earl gray
Charmomile
Peppermint
Green Tea
Ginger Tea(f|
Masala Tea (!

COFFEE 290

Decaffeinated

Caffe Latte ([

Espresso

Cappuccino (i)

Black Coffese (serves 2 cup)
Cold Coffee |

FRESH JUICE = 220

Fineapple

Orange

Watermelon

Vegetable

Carrot, Beetroot and Orange

CANNED JUICE 220

Apple
Pineapple
Tormato
Orange
Cranberry

LEMONADE 190

Fresh Lime Soda
Fresh Lime Water

LASSI ¢ 310

Sweet
Salted

BUTTERMILK © 270

Plain
Salted
Masala

OTHER BEVERAGES

il (]

Full Cream / Low Fat / Soya
Hot Chocolate ()
Chocolate Milk ()

Aerated Beverages
Energy Drink

Sparkling Water

Mineral Water

170

250
250
190

370
150



Operation hours:
24x7 All days

Serving hours:
24x7 All days
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Holiday Inn

AN IHB ' HOTEL
CHANDNGARH JTRAKPUR



