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We understand that when you order in-room dining you want fresh food, expertly cooked, beautifully presented and
delivered in good time. Our extensive menu covers a wide range of dishes to suit all tastes and appetites.
Consciously purchasing from sustainable sources and organic suppliers where possible, the hotel supports local
growers and producers for fruit and vegetables. The best quality meat and fish is bought in season from British
farmers and fishermen.

Please read on for our Chef’s selections for breakfast, lunch, dinner, overnight meals and snack options. If the item
you would like does not appear on the menu, please ask and we will be delighted to create something tailored to your
preference.

When you have made your choice, please press the Room Service button on your telephone to place your order. We
welcome enquiries from guests who wish to know whether any meals contain particular ingredients or allergens.

If you have a food allergy or intolerance, please inform your server upon placing your order. Above prices are
exclusive of all applicable Government taxes. Please inform the server of any food allergies, food intolerances or

dietary restrictions. We levy 5% service charge which is voluntary, at your discretion. Prices are denominated in
Indian Rupee (INR)



BREAKFAST
(6:30 AM - 11:30 AM)

HEALTHY GRAINS AND CEREALS

[@] Breakfast Cereal ©@9® 450
Muesli (kcal 461) / Cornflakes (kcal 473) /
Wheat Flakes (kcal 479) / Honey Loops (kcal 458)
Choice of Milk: Full-Fat / Skimmed / Low-Fat /
Soya / Almond

@ Bircher Muesli @©® (kcal 77) 450
(¢ Oatmeal Porridge @®® (kcal 98) 450

FRUIT, YOGHURT & MILK

@ Milk © 350
Full-Cream Milk / Skimmed Milk /
Low-Fat Milk / Soya Milk (kcal 170)

[ Yoghurt ©® 350
Plain Yoghurt / Low-Fat Yoghurt /
Fruit Yoghurt (kcal 144)

[ Dried Fruit Compote © 350
Plum / Raisin / Apricot (kcal 171)

[® Seasonal Fresh Cut Fruits (kcal 112) 650
[®] Toast Selection ©® 450
White / Brown / Multigrain /
Whole Wheat Bread

Served with Butter, Orange Marmalade,
Strawberry Jam, Mixed Fruit Jam
and Honey (kcal 332)

[ Loaf Selection ©®® 450
Baguette / Multigrain / Whole Wheat /
Rye / Sourdough (kcal 531)
Served with Butter, Orange Marmalade,
Strawberry Jam, Mixed Fruit Jam and Honey

] Oven Fresh Baker’s Basket ©©® 700
Chocolate Croissant /
Blueberry Danish Pastry / Fruit Danish /
All-Bran Muffins / Chocolate Muffins /
Banana Bread (kcal 642)

(@]

A LA CARTE

[¢] Choice of Freshly Squeezed Juice 450
ABC (kcal 124) / Orange (kcal 141) /
Watermelon (kcal 80) / Pineapple (kcal 150)

[® Choice of Paratha ®® 700
Choose your Filling: Paneer / Aloo / Gobi
Served with Yoghurt, Pickle and Butter (kcal 340)

@ Idli ©®®® 700
Fermented Rice and Lentils Dumplings,
Steamed and Served with Coconut Chutney
and Sambar (kcal 477)

[ Poori Bhaji ©®® 700
Deep-Fried Whole Wheat Flour Flat Bread,
Served with Potato and Tomato Stew (kcal 562)

@ Uttapam O®@©O® 700
Pancake of Fermented Rice and Lentils,
Served with Coconut Chutney
and Sambar (kcal 360)

& Eggs to Order ©®© 750
Fried (kcal 279) / Poached (kcal 512) /
Scrambled (kcal 219) / Boiled (kcal 145)

] Three Egg Omelette ®®®0 750
All-White / Regular (kcal 283)
Choose your Filling: Mushroom / Onion /
Pepper / Chilli / Cheese / Tomato / Ham
Choose Any Two Sides: Grilled Mushroom
(kcal 178) / Baked Beans (kcal 207) /
Chicken Sausage (kcal 419) / Bacon (kcal 498) /
Pork Sausage (kcal 609)

[ Egg Bhurji 00® 750
Pan-Fried Indian-Style Scrambled Egg with
Onion, Tomato, Chilli and Coriander (kcal 219)

] Pancake / Waftles / French Toast 0©®® 750
Served with Maple Syrup, Nutella
and Berry Compote (kcal 280)

(4]

Vegetarian  Non-Vegetarian

@ @
o)
xS

Alcohol Eggs  Sesame Seeds ree Free

© QO ©® ® ©® ®

Contains  Contains _ Contains Vegan C?\Ttams Dairy GFIuten Lactose
uts

Soya 20 mins  Contains  Contains  Light Mustard  Sulphite  Celery
Preparation ~ Pork Seafood Meal

Above prices are exclusive of all applicable Government taxes. Please inform the server of any food allergies, food intolerances or dietary restrictions.
We levy 5% service charge which is voluntary, at your discretion. Prices are denominated in Indian Rupee (INR)



A LA CARTE

& Crepe ©O® 750
Served with Maple Syrup and Berry
Compote (kcal 331)

(2] Banana and Almond Pancake ©©®® 750
Served with Maple Syrup, Whipped Cream
and Berry Compote (kcal 312)

SET BREAKFAST

CONTINENTAL (kcal 635) @ 1000

[® Breakfast Cereal ©®9®
Muesli / Cornflakes / Wheat Flakes /
Honey Loops
Choice of Milk: Full-Fat / Skimmed /
Low-Fat / Soya / Almond

(] Freshly Baked Baker’s Basket ©©®
Croissant / Muffin / Danish Pastries

[®] Freshly Squeezed Juice
ABC / Orange / Watermelon / Pineapple

[®] Seasonal Fresh Cut Fruits

[l Hot Beverages ©
Coffee / Tea / Hot Chocolate

INDIAN (kcal 824) ®
1000

[® Choice of Paratha ©®
Choose your Filling: Paneer / Aloo / Gobi
Served with Yoghurt, Pickle and Butter

[¢] Choice of: Idli / Dosa / Uttappam O®@®
Served with Sambar, Coconut Chutney
and Tomato Chutney

[ Freshly Squeezed Juice
ABC / Orange / Watermelon / Pineapple

(@]

¢ Seasonal Fresh Cut Fruits

[ Hot Beverages ©
Coffee / Tea / Hot Chocolate

AMERICAN (kcal 898) @ 1200

[®] Breakfast Cereal ©®®
Muesli / Cornflakes / Wheat Flakes /
Honey Loops
Choice of Milk: Full-Fat / Skimmed /
Low-Fat / Soya / Almond

(] Choice of Eggs ©®
Choose your Style: Scrambled / Omelette / Fried

Served with Hash Brown and Grilled Tomato
Choose Any Two Sides: Grilled Mushroom /
Baked Beans / Chicken Sausage / Bacon /
Pork Sausage

[®] Freshly Squeezed Juice
ABC / Orange / Watermelon / Pineapple

[®] Seasonal Fresh Cut Fruits

[@] Selection of Cheese with Nuts, Dry Fruits
and Crackers

4] Oven Fresh Baker’s Basket ©©®
Croissant / Muffin / Danish Pastries

[ Hot Beverages ©
Coffee / Tea / Hot Chocolate

(4]

Vegetarian  Non-Vegetarian

@ @
o)
xS

Alcohol Eggs  Sesame Seeds ree Free

© QO ©® ® ©® ®

Contains  Contains _ Contains Vegan C?\Ttams Dairy GFIuten Lactose
uts

Soya 20 mins  Contains  Contains  Light Mustard ~ Sulphite  Celery
Preparation ~ Pork Seafood Meal

Above prices are exclusive of all applicable Government taxes. Please inform the server of any food allergies, food intolerances or dietary restrictions.
We levy 5% service charge which is voluntary, at your discretion. Prices are denominated in Indian Rupee (INR)



ARABIC (kcal 712) @ 1200 SIDE DISHES

[®l Choice of Freshly Squeezed Juice [¢] Hash Brown Potatoes ®® (kcal 116) 400
ABC / Orange / Watermelon / Pineapple
[® Grilled Mushroom ®® (kcal 178) 400
(@] Seasonal Fresh Cut Fruits
. . [® Grilled Tomato @®® (kcal 81) 400
[®] Selection of Cheese with Nuts,
Dry Fruits and Crackers
[¢] Masala Beans @® (kcal 77) 400
[ Oven Fresh Baker’s Basket ©®®
Croissant / Muffin / Danish Pastries [l Masala Corn ©® (kcal 211) 400
[a] Shakshuka with Olives, White Cheese, @ Baked Beans ©®® (kcal 207) 400
Labneh ©O®®
(] Chicken Sausage @@ (kcal 419) 400
® Ful Medames @©®
(4] English Yorkshire Bacon ®©® (kcal 498) 400
[ Hot Beverages @
Coff T Hot Chocolat i
offee /Tea / Ho ocotate (4] Pork Sausage ®©® (kcal 609) 400
[4] Selection of Cold Cuts ®@@0® 750

Mortadella / Turkey Ham / Smoked Salmon /
Chicken Salami / Pepperoni (kcal 366)

[®] Cheese Platter ©®©® 1000
Brie / Cheddar / Emmental /
Gouda / Blue Cheese (kcal 860)

[0  [a]

Vegetarian  Non-Vegetarian

® 0 ® @ © © ® ©®© ® ® ® ® @ ©® ® 6 @

Contains Contains _ Contains Vegan Contams Dairy Gluten Lactose Gluten  Soya 20 mins  Contains  Contains  Light Mustard  Sulphite  Celery
Alcohol Eggs  Sesame Seeds Free Free Preparation  Pork Seafood Meal

Above prices are exclusive of all applicable Government taxes. Please inform the server of any food allergies, food intolerances or dietary restrictions.
We levy 5% service charge which is voluntary, at your discretion. Prices are denominated in Indian Rupee (INR)



KIDS BREAKFAST

[¢] Choice of Freshly Squeezed Juice 450 [ Eggs to Order ©©® 550
ABC (kcal 124) / Orange (kcal 141) / Eggs Cooked to your Order, Served with
Watermelon (kcal 80) / Pineapple (kcal 150) Potato Smileys (kcal 242)

@] Breakfast Cereal ®®©® 450 4] Pancake / Waffles 0©®® 650
Muesli (kcal 461) / Cornflakes (kcal 473) / Served with Maple Syrup, Nutella
Wheat Flakes (kcal 479) / and Berry Compote (kcal 261)

Honey Loops (kcal 458)

Choice of Milk: Full-Fat / Skimmed /
Low-Fat / Soya / Almond

&l Oven Fresh Baker’s Basket 0©® 550
Chocolate Croissant / Muffin /
Danish Pastries (kcal 380)

(o]  [a]

Vegetarian  Non-Vegetarian

® 0 ® @ © © ® ©®© ® ® ® ® @ ©® ® 6 @

Contains Contains _ Contains Vegan Comtams Dairy Gluten Lactose Gluten  Soya 20 mins  Contains  Contains  Light Mustard  Sulphite  Celery
Alcohol Eggs  Sesame Seeds Free Free Preparation  Pork Seafood Meal

Above prices are exclusive of all applicable Government taxes. Please inform the server of any food allergies, food intolerances or dietary restrictions.

We levy 5% service charge which is voluntary, at your discretion. Tandoor & Chinese items will be available from 12:30 pm to 3 pm & 7 pm to 11 pm.
Prices are denominated in Indian Rupee (INR)
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All DAY DINING
(11:30 AM - 11:00 PM)

SOUP SALADS
[® Minestrone Di Verdure ©® ® 650 Classic Caesar Salad ©® 800
Slow-cooked Tomato and Vegetable Broth, Romaine Lettuce, Focaccia Croutons,
Enriched with Fragrant Basil Pesto and Sun-Dried Tomatoes, Capers
Aged Parmesan (kcal 344) and Parmesan Shavings
Choose your Topping:
@ Wild Mushroom Cappuccino ©®® 650 [¢] Roasted Vegetables (kcal 313)
Creamy Wild Mushroom Soup with [4] Chicken (kcal 383)
Truffle Oil, Porcini Dust and Smooth ] Prawns (kcal 339)
Foamy Finish (kcal 271) [a] Bacon (kcal 440) ®
[¢] Tomato Saar ® ®©@® 650 STARTERS
Coconut and Tomato Broth, Tempered
with Mustarld Seed and Curry [¢] Tandoori Paneer Tikka ©®® 900
Leaves (keal 98) Chargrilled Cottage Cheese Steak,
Marinated with Yoghurt and Spices
Asian Noodle Soup ©®0® 650 (kcal 731)
Light Aromatic Broth, Infused with
Asian Spices, Paired with Noodles, @ Sarsonwali Broccoli ®®® 900
Seasonal Vegetable.s and Herbs Chargrilled Florets of Broccoli Marinated
Choose your Topping: with Kasundi Mustard, Yoghurt and
(o] Vegetables (kcal 220) Spices (kcal 147)
(] Chicken (kcal 327)
(4] Prawns (kcal 299) ) )
[¢] Vegetable Shikampuri Kebab ®® 900
SALADS Medley of Minced Vegetables, Apricot
and Gentle Spices, Hand-Rolled and
[®] Persian Salad ©®® 550 Pan-Seared (kcal 584)
Lettuce, Feta, Olives, Tomato, Cucumber,
Bell Peppers, Za’atar and Sumac Cherry [ Crispy Fried Water Chestnut ®® 900
Vinaigrette (kcal 177) Lightly Battered and Fried Water Chestnut,
Tossed with Salt and Pepper (kcal 301)
[@ Carrot Kosumalli ® @ ® 550
Fresh Carrot, Fresh Coconut, @ Bhatti Da Murgh 0®®® 1000
Cucumber, Lime Juice, Cilantro Succulent Chicken Morsels Marinated
and Chaat Masala (kcal 192) with Bhatti Masala and Broiled in
Tandoor (kcal 536)
[l Peruvian Quinoa and Avocado Salad ©®® 750
Peruvian Quinoa, Ripe Avocado, @ Mutton Gilafi Seekh ©O®® 1300
Seasonal Vegetables, Arugula, Hand-Rolled and Chargrilled Minced Lamb
Pomegranate, Lemon Dressing with Bell Peppers and Spices (kcal 669)
and Roasted Pine Nuts (kcal 253)
(] Surmai Tawa Fry @ 0®@ 1300

Pan Seared Vanjaram Fish Steak,
Marinated with Chillies, Garlic and
Lemon Juice (kcal 302)

(o  [a]

Vegetarian  Non-Vegetarian

® 0 ® @ © © ® ©®© ® ® ® ® @ ©® ® 6 @

Contains Contains _ Contains Vegan  Contains  Dairy Gluten Lactose Gluten  Soya 20 mins  Contains  Contains  Light Mustard  Sulphite  Celery
Alcohol Eggs  Sesame Seeds Nuts Free Free Preparation  Pork Seafood Meal

Above prices are exclusive of all applicable Government taxes. Please inform the server of any food allergies, food intolerances or dietary restrictions.

We levy 5% service charge which is voluntary, at your discretion. Tandoor & Chinese items will be available from 12:30 pm to 3 pm & 7 pm to 11 pm.
Prices are denominated in Indian Rupee (INR)
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WESTERN

SANDWICHES AND GOURMET BURGERS [ Kolkata Chicken Kathi Roll ®©® © 850
Accompanied with French Fries and House Salad Homemade Laminated Paratha, Wrapped
with Chargrilled Chicken, Onion, Trio

@ Veg Club Sandwich ©® 800 Peppers, Egg, Tomato and Indian Spices

Grilled Bell Peppers, Zucchini, Cucumber, (kcal 615)

Tomato and Cheddar Cheese (kcal 933)

(] Chicken 65 ® ® © 900

sl Bombay Chutney Sandwich © 800 Succ.ulent Fr'ied Ch%cken Morsels,

Mumbai Local Street-Inspired Sandwich with Marinated with Indian Spices, Served

Boiled Potato, Beetroot, Tomato, Cucumber, with Mint Chutney (kcal 638)

Cheese and Mint Chutney (kcal 680)

[ Vegetable Burger ©®® 800
Crunchy Curried Vegetable and Potato
Patty, Tomato, Cheddar Cheese and
Romaine Lettuce (kcal 1302)

(4] Chicken Burger 00®®® 950
Grilled Chicken Mince Patty, Fried Egg,
Tomato, Gherkins, Cheddar Cheese and
Romaine Lettuce (kcal 650)

& Non-Veg Club Sandwich ®@00®® 950
Grilled Chicken, Bacon, Fried Egg,
Tomato, Cheddar Cheese and
Romaine Lettuce (kcal 860)

(4] Spicy Southwest Burger ©®® 1050
Beef Patty, Roasted Bell Peppers, Tomato,
Pepper Jack Cheese, Jalapenos, Caramelised
Onion and Spicy Chipotle Mayo (kcal 1472)

LIGHT BITES

@ Cauliflower Mundiri Varuval © ® ©® 650
Crispy Fried Cauliflower, Marinated with

Chillies, Cinnamon and Toasted
Cashews (kcal 587)

[} Kolkata Paneer Kathi Roll @©® 750
Homemade Laminated Paratha, Wrapped
with Chargrilled Paneer, Onion, Tomato
and Peppers (kcal 592)

(o]  [a]

Vegetarian  Non-Vegetarian

® 0 ® @ © © ® ©®© ® ® ® ® @ ©® ® 6 @

Contains Contains _ Contains Vegan  Contains  Dairy Gluten Lactose Gluten  Soya 20 mins  Contains  Contains  Light Mustard  Sulphite  Celery
Alcohol Eggs  Sesame Seeds Nuts Free Free Preparation  Pork Seafood Meal

Above prices are exclusive of all applicable Government taxes. Please inform the server of any food allergies, food intolerances or dietary restrictions.

We levy 5% service charge which is voluntary, at your discretion. Tandoor & Chinese items will be available from 12:30 pm to 3 pm & 7 pm to 11 pm.
Prices are denominated in Indian Rupee (INR)
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MAINS

[¢] Vegetable Jalfrezi ©® 850 @ Madras Meen Kozhambu @©0®® 1300
Seasonal Vegetables Tossed with Traditional Madras Fish Curry Cooked
Bell Peppers and Onion, Tempered in a Tangy Tamarind Gravy with
with Cumin (kcal 207) Tomato, Spices and Curry Leaves (kcal 247)
[ Paneer Aap Ki Pasand 0®© 850 @& Prawn Mango Curry ©@©0® 1300
Kadai (kcal 519) / Makhani (kcal 541) / Juicy Prawns Cooked in a Tangy Mango
Tikka Masala (kcal 780) / Lababdar (kcal 507) / Curry, Delicately Spiced and Finished
Shahi (kcal 592) / Kali Mirch (kcal 507) with Curry Leaves (kcal 303)
@ Urulai Roast @@ 800 Red / Green Thai Curry @ @® 1300
Golden Roasted Baby Potato, Tempered An Assortment of Water Chestnuts, Beans,
with South Indian Spices and Chinese Cabbage, Broccoli, Asparagus
Curry Leaves (kcal 185) and Bamboo Shoots Cooked in Traditional
Thai Curry, Served with Jasmine Rice
 Yellow Dal Tadka ©@® 550 Choose your Topping:
Split Yellow Lentils Cooked with Garlic, ®) Vegetables (kcal 452)
Onion, Tempered with Cumin and ® Chicken (kcal 605)/
Red Chillies (kcal 225) & Prawns (kcal 555) ©
. Kung Pao ®©0® 1000
(¢ Dal Melting Pot ©® 650

Fiery Sichuan-Style Stir-Fry, Tossed in a
Sweet and Spicy Sauce with Red Chillies,
Peanuts and Fragrant Garlic
Choose your Topping:

(o] Vegetables (kcal 493)

[a] Chicken (kcal 534)

(4] Murgh Tikka Masala ©® ©® 1100 (@ Prawns (kcal 321) @
Chargrilled Chicken Simmered in
Tomato and Cashew Nut Gravy (kcal 541)

Overnight-Cooked Black Lentils
Simmered in Tomato Purée, Butter
and Cream, Finished with Dried
Fenugreek Leaves (kcal 694)

[¢] Mapo Tofu ®0®® 900
Silken Tofu Gently Simmered in Garlic,

@ Chicken Chettinad ©® 1100 Ginger and Chilli Bean Sauce (kcal 209)
Tender Chicken Simmered in a Fragrant

Chettinad Spice Blend, Finished with
Curry Leaves Tempering (kcal 494)

(& Mutton Rogan Josh ©® 1300
Traditional Kashmiri Lamb Stew,
Cooked with Chilli, Brown Onion
and Yoghurt (kcal 585)

(o] [4]

Vegetarian  Non-Vegetarian

® 0 ® @ © 0 ® ©®© ® ® ® ® @ ©® ® & @

Contains  Contains _ Contains Vegan  Contains  Dairy Gluten Lactose Gluten  Soya 20 mins  Contains  Contains  Light Mustard ~ Sulphite  Celery
Alcohol Eggs  Sesame Seeds Nuts Free Free Preparation  Pork Seafood Meal

Above prices are exclusive of all applicable Government taxes. Please inform the server of any food allergies, food intolerances or dietary restrictions.
We levy 5% service charge which is voluntary, at your discretion. Tandoor & Chinese items will be available from 12:30 pm to 3 pm & 7 pm to 11 pm.
Prices are denominated in Indian Rupee (INR)
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WESTERN

Pasta @0®®
Choose your Pasta: Penne / Spaghetti /
Linguine / Farfalle

Choose your Sauce

@ Alfredo ®®
Creamy, Rich Sauce with Butter,
Parmesan Cheese and a Hint
of Garlic (kcal 609)

[®] Marinara ®0©®
Slow-Simmered Tomato Sauce,
Infused with Garlic, Oregano and
Extra Virgin Olive Oil (kcal 173)

Arrabbiata ®0®
Spicy and Vibrant Tomato Sauce with
Garlic, Crushed Red Chillies and
Extra Virgin Olive Oil (kcal 173)
Choose your Topping:

[] Vegetables

[a] Chicken

[a] Prawns @

4] Puttanesca ® 0@ ®
Rich and Tangy Tomato Sauce with
Olives, Capers, Garlic and
Anchovies (kcal 625)

[a] Carbonara ©® ®
Creamy Sauce with Egg Yolk, Cheese,
Bacon and Crushed Pepper (kcal 434)

[@] Risotto Ai Fungi ©®®
Slow-cooked Arborio Rice with
Mushroom, Parmesan and Herbs (kcal 353)

@ @
o)
xS

Contains Contains _ Contains Vegan  Contains  Dairy
Alcohol Eggs  Sesame Seeds Nuts

Gluten
F

1000

1000

1000

1000

1000

1250

(@]

(] Caribbean Spice Grilled
Norwegian Salmon @ 0®®
Exotic Vegetable Ribbon, Grilled
Artichoke and Lemon Couscous with
Gremolata (kcal 514)

(4] Lancashire Fish and Chips @0®
Breaded Sea Bass, Tartare Sauce
and Sicilian Lemon (kcal 751)

4] Creole Grilled Chicken Breast 0®®®

Thyme Rubbed Chicken, Creamy Mashed

Potatoes, Exotic Vegetables, Jus and
Tomato Salsa (kcal 461)

[@] Stir Fry Vegetables ©®®
Stir-Fried Exotic Vegetables (kcal 265)

[¢] Sautéed Vegetables ©®
Vegetables Sautéed with Garlic and
Herbs (kcal 230)

[ Chef’s Signature Caprese ©®®0©
Heirloom Tomato, Burrata,
Homemade Basil Pesto, Olive Oil,
Pumpkin Seeds and Gorgonzola Crisp
(kcal 365)

[® Choice of French Fries ©® ®
Plain (kcal 383) / Masala (kcal 387) /
Peri Peri (kcal 387)

(4]

Vegetarian  Non-Vegetarian

© QO ©® ® ©® ® ®

Lactose  Gluten  Soya

Free

Preparation ~ Pork Seafood Meal

20 mins  Contains  Contains  Light Mustard ~ Sulphite

3000

1300

1100

550

550

850

650

Celery

Above prices are exclusive of all applicable Government taxes. Please inform the server of any food allergies, food intolerances or dietary restrictions.
We levy 5% service charge which is voluntary, at your discretion. Tandoor & Chinese items will be available from 12:30 pm to 3 pm & 7 pm to 11 pm.
Prices are denominated in Indian Rupee (INR)
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NOODLES & RICE

Hakka Noodles ®® 800
Stir-Fried Noodles with Vegetables, Garlic
and Soya
Choose your Topping:
[¢] Vegetables (kcal 383)
4] Egg (kcal 423) ©
[a Chicken (kcal 621)
[a] Seafood (kcal 426) @

Lo Mein Noodles ® ©® ® 800
Cantonese-Style Noodles Tossed with Seasonal
Vegetables, Light Soya, Finished with Sesame Oil
Choose your Topping:

(o] Vegetables (kcal 397)

& Egg (kcal 424) ©

[a] Chicken (kcal 599)

(] Seafood (kcal 624) @

Wok Tossed Fried Rice 800
Classic Fried Rice with Vegetables, Garlic

and Spring Onions
Choose your Topping:
[o] Vegetables (kcal 399)
(4] Egg (kcal 432) ©
(4] Chicken (kcal 465)
[a] Seafood (kcal 523) @

INDIAN BREADS 250

[®] Tandoori Roti ©®
Plain (kcal 256) / Butter (kcal 285) /
Missi Roti (kcal 245)

[®] Naan ©®
Plain (kcal 295) / Butter (kcal 324) /
Garlic (kcal 295)

@ Paratha ©®
Malabar (kcal 248) / Pudina (kcal 278) /
Lachha (kcal 277)

(6] Phulka ©®®
Plain (kcal 240) / Butter (kcal 270)

BIRYANIS & RICE

[¢] Hyderabadi Subz Biryani ©® 1100
Slow-Cooked Rice with Vegetables and
Aromatic Spices (kcal 578)

(2] Awadhi Murgh Biryani ©® 1200
Basmati Rice Layered with Marinated
Chicken and Aromatic Spices, Slow-Cooked
with Saffron and Caramelised Onion (kcal 816)

(] Chicken Ambur Biryani ©® 1200
Southern-Spiced Chicken, Cooked
with Samba Rice (kcal 799)

(] Gosht Dum Biryani ©® 1300
Slow-Cooked Long Grain Basmati Rice with
Lamb and Aromatic Spices (kcal 950)

ACCOMPANIMENTS

(@] Jeera Rice ©® 550
Cumin Scented Rice with Clarified
Butter (kcal 267)

[®] Steamed Rice ©@® ® (kcal 201) 550
[® Curd Rice ®0O® 550

Creamy Mashed Rice, Tempered with Mustard
and Curry Leaves (kcal 257)

[®] Raita ©®® 400
Pineapple (kcal 100) / Cucumber (kcal 82) /
Onion (kcal 93) / Mix Vegetable (kcal 77) /

Burani (kcal 99)

(o  [a]

Vegetarian  Non-Vegetarian

© QO ©®© ® © ®® @ ® ®©® ©@ ® ® @

Contains Contains _ Contains Vegan Comtams Dairy Gluten Lactose Gluten  Soya 20 mins  Contains  Contains  Light Mustard  Sulphite  Celery
Alcohol Eggs  Sesame Seeds Free Free Preparation  Pork Seafood Meal

Above prices are exclusive of all applicable Government taxes. Please inform the server of any food allergies, food intolerances or dietary restrictions.

We levy 5% service charge which is voluntary, at your discretion. Tandoor & Chinese items will be available from 12:30 pm to 3 pm & 7 pm to 11 pm.
Prices are denominated in Indian Rupee (INR)
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SWEET INDULGENCE KIDS MENU

[ Selection of Ice Cream ®® 500 (¢l Mini Veggie Pizza ® ©0®@ 700
Vanilla (kcal 320) / Chocolate (kcal 329) / Soft Pizza Base Topped with Colourful
Strawberry (kcal 300) Vegetables and Cheese (kcal 448)

(¢ Saffron Rasmalai ©® ©®® 600 (6] Happy Mac and Cheese Delight ©® ® 700
Soft Chenna Patties, Soaked in Classic Comfort Cheesy Macaroni Baked
Saffron-infused Sweetened Milk (kcal 377) with Mild Creamy Sauce (kcal 460)

(o] Seasonal Fresh Cut Fruits 650 (4] Fish and Chips @0 ® 700
(kcal 112) Crispy Fish Fillet, Served with French

Fries and Mild Tartare Sauce (kcal 621)

(] Tropical Blueberry Cheesecake ® ©® © 800
Rich and Smooth Cheesecake with (& Crunchy Munchy Chicken Finger ©® © ;
Homemade Berry Compote, Deep-Fried Chicken Strips Coated with 00
Crunchy Sesame Tuile (kcal 572) Seasoned Breadcrumbs (kcal 715)

@ Hazelnut Fudge and (o] Veggie Fried Rice ®® 600
Dark Chocolate Brownie ® ©® © ® 800 Mﬂdly Seasoned Wok-Tossed Rice
Sea Salt, Layered Ice Cream, with Vegetables (kcal 299)

Chocolate Fudge and Sour Chocolate
Sauce with Palm Jaggery (kcal 793) KID’S MENU DESSERTS

[ Cheese Platter ® ©©®© 1000 [ Texture of Chocolate ©O®® 550
Brie / Cheddar / Emmenthal / Gouda / Silky Coco Butter, Strawberry and
Blue Cheese (kcal 860) Hazelnut Crumble (kcal 583)

@] Seasonal Fresh Cut Fruits 550
(kcal 112)

[ Selection of Ice Cream ©® 500
Vanilla (kcal 320) / Chocolate (kcal 329) /
Strawberry (kcal 300)

[a] Tiramisu ® ® © 550

Coftfee-Soaked Ladyfingers, Mascarpone
and Cocoa Powder (kcal 540)

(o]  [a]

Vegetarian  Non-Vegetarian

® 0 ® @ © © ® ©®© ® ® ® ® @ ©® ® 6 @

Contains Contains _ Contains Vegan  Contains  Dairy Gluten Lactose Gluten  Soya 20 mins  Contains  Contains  Light Mustard  Sulphite  Celery
Alcohol Eggs  Sesame Seeds Nuts Free Free Preparation  Pork Seafood Meal

Above prices are exclusive of all applicable Government taxes. Please inform the server of any food allergies, food intolerances or dietary restrictions.

We levy 5% service charge which is voluntary, at your discretion. Tandoor & Chinese items will be available from 12:30 pm to 3 pm & 7 pm to 11 pm.
Prices are denominated in Indian Rupee (INR)
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FLEXIBLE DINING FLEXIBLE DINING

Nourish Bowl Anytime Plate

[¢] Mediterranean Bowl 800 (6] Multigrain Uttapam 600
Quinoa, Grilled Vegetable, Olives, Feta, Rice and lentil pancake, topped with onion,
Lemon and Herb Dressing (kcal 121) tomatoes, coriander, served with coconut chutney
®©® and sambar (kcal 518)

O®6®

o] Greek Loaded Hummus Bowl 800 [a] Spaghetti Lamb Bolognese 1150
Creamy hummus, vibrant power greens, roasted Hearty spaghetti in rich, slow-simmered lamb
cauliflower, crisp cucumbers, briny kalamata ragu with aromatic vegetables (kcal 600-850)
olives & tangy feta (kcal 480-550) ®0®

o0®®

(o  [a]

Vegetarian  Non-Vegetarian

® 0 ® @ © © ® ©®© ® ® ® ® @ ©® ® 6 @

Contains  Contains _ Contains Vegan  Contains  Dairy Gluten Lactose Gluten  Soya 20 mins  Contains  Contains  Light Mustard  Sulphite  Celery
Alcohol Eggs  Sesame Seeds Nuts Free Free Preparation  Pork Seafood Meal

Above prices are exclusive of all applicable Government taxes. Please inform the server of any food allergies, food intolerances or dietary restrictions.

We levy 5% service charge which is voluntary, at your discretion. Tandoor & Chinese items will be available from 12:30 pm to 3 pm & 7 pm to 11 pm.
Prices are denominated in Indian Rupee (INR)
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LATE NIGHT MENU
(11:00 PM - 6:30 AM)

SOUP, SALAD & APPETIZER

[¢] Minestrone Di Verdure ©®® 650
Slow-cooked Tomato and Vegetable Broth,
Enriched with Fragrant Basil Pesto and
Aged Parmesan (kcal 344)

Classic Caesar Salad ©® 800
Romaine Lettuce, Focaccia Croutons,
Sun-Dried Tomatoes, Capers
and Parmesan Shavings
Choose your Topping:
[¢] Roasted Vegetables (kcal 313)
4] Chicken (kcal 383)
[4] Prawns (kcal 339) @
4] Bacon (kcal 440) ®

(2 Three Egg Omelette ®®®0 750
All-White / Regular (kcal 283)
Choose your Filling: Mushroom / Onion /
Pepper / Chilli / Cheese / Tomato / Ham
Choose Any Two Sides: Grilled Mushroom
(kcal 178) / Baked Beans (kcal 207) /
Chicken Sausage (kcal 419) / Bacon (kcal 498) /
Pork Sausage (kcal 609)

[¢] Vegetable Shikampuri Kebab ® ® 900
Medley of Minced Vegetables, Apricot
with Gentle Spices, Hand-Rolled and
Pan-Seared (kcal 584)

[ Surmai Tawa Fry @ ©® 1300
Pan Seared Vanjaram Fish Steak,
Marinated with Chillies, Garlic and
Lemon Juice (kcal 302)

SANDWICHES AND GOURMET BURGERS
Accompanied with French Fries and House Salad

[¢] Vegetable Burger ®® & 800
Crunchy Curried Vegetable and Potato
Patty, Tomato, Cheddar Cheese and
Romaine Lettuce (kcal 1302)

[¢] Veg Club Sandwich ©®® 800
Grilled Bell Peppers, Zucchini, Cucumber,
Tomato and Cheddar Cheese (kcal 933)

(@]

[4] Chicken Burger 0®0®®
Grilled Chicken Mince Patty, Fried Egg,
Tomato, Gherkins, Cheddar Cheese
and Romaine Lettuce (kcal 650)

(] Non-Veg Club Sandwich 0©®©®®
Grilled Chicken, Bacon, Fried Egg,
Tomato, Cheddar Cheese and
Romaine Lettuce (kcal 860)

LIGHT BITES

(¢l Kolkata Paneer Kathi Roll @ ®®
Homemade Laminated Paratha Wrapped
with Chargrilled Paneer, Onion, Tomato
and Peppers (kcal 592)

[a] Kolkata Chicken Kathi Roll ® ©® ® ©
Homemade Laminated Paratha
Wrapped with Chargrilled Chicken,
Onion, Trio Peppers, Egg, Tomato and
Indian Spices (kcal 615)

[a] Chicken 65 ©©®
Succulent Fried Chicken Morsels
Marinated with Indian Spices, Served
with Mint Chutney (kcal 638)

(4]

Vegetarian  Non-Vegetarian

@ @
o)
xS

Alcohol Eggs  Sesame Seeds

© QO ©® ® ©® ® ®

Contains  Contains _ Contains Vegan  Contains  Dairy Gluten  Lactose
Nuts Free Free

Gluten  Soya
Preparation ~ Pork Seafood Meal

20 mins  Contains  Contains  Light Mustard ~ Sulphite

950

950

750

850

900

Above prices are exclusive of all applicable Government taxes. Please inform the server of any food allergies, food intolerances or dietary restrictions.
We levy 5% service charge which is voluntary, at your discretion. Tandoor & Chinese items will be available from 12:30 pm to 3 pm & 7 pm to 11 pm.
Prices are denominated in Indian Rupee (INR)
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MAINS BIRYANIS AND RICE
(o] Paneer Aap Ki Pasand ©0®© 850 (¢ Hyderabadi Subz Biryani ©® ® 1100
Kadai (kcal 519) / Makhani (kcal 541) / Slow-Cooked Rice with Vegetables
Tikka Masala (kcal 780) / Lababdar (kcal 507) / and Aromatic Spices (kcal 578)
Shahi (kcal 592) / Kali Mirch (kcal 507)
(4] Awadhi Murgh Biryani © ® 1200
@ Urulai Roast ®® 800 Basmati Rice Layered with Marinated
Golden Roasted Baby Potato, Tempered Chicken and Aromatic Spices,
with South Indian Spices and Slow-Cooked with Saffron and
Curry Leaves (kcal 185) Caramelised Onion (kcal 816)
(@ Yellow Dal Tadka ©®® 550 (4] Gosht Dum Biryani ©® @ 1300
Split Yellow Lentils Cooked with Garlic, Slow-Cooked Long Grain Basmati Rice
Onion, Tempered with Cumin and with Lamb and Aromatic Spices (kcal 950)
Red Chillies (kcal 225)
ACCOMPANIMENTS
(¢l Dal Melting Pot ©® 650
Overnight-Cooked Black Lentils . -
Simmered in Tomato Purée, Butter <] cera Rice 0® . . . 550
.. . . Cumin Scented Rice with Clarified
and Cream, Finished with Dried Butter (kcal 267)
Fenugreek Leaves (kcal 694)
@ Murgh Tikka Masala 0® © 1100 [® Steamed Rice @® ® (kcal 201) 550
Chargrilled Chicken Simmered in
Tomato and Cashew Nut Gravy (kcal 541) ® Curd Rice ®0® 550
Creamy Mashed Rice, Tempered with
&l Mutton Rogan Josh ©® 1300 Mustard and Curry Leaves (kcal 257)
Traditional Kashmiri Lamb Stew,
Cooked with Chilli, Brown Onion ® Phulka ®® 250
and Yoghurt (kcal 585) Plain (kcal 240) / Butter (kcal 270)
[a] Madras Meen Kozhambu @®0©® @ 1300 [®] Raita ©® 400

Traditional Madras Fish Curry Cooked
in a Tangy Tamarind Gravy with
Tomato, Spices and Curry Leaves (kcal 247)

Pineapple (kcal 100) / Cucumber (kcal 82) /
Onion (kcal 93) / Mix Vegetable (kcal 77) /
Burani (kcal 99)

(o]  [a]

Vegetarian  Non-Vegetarian

© QO ©® ® ©® ® ®

Contains  Dairy Gluten Lactose Gluten  Soya
Nuts Free Free

20 mins  Contains  Contains  Light Mustard  Sulphite  Celery
Preparation ~ Pork Seafood Meal

@ @
o)
xS

Contains  Contains _ Contains Vegan
Alcohol Eggs  Sesame Seeds

Above prices are exclusive of all applicable Government taxes. Please inform the server of any food allergies, food intolerances or dietary restrictions.

We levy 5% service charge which is voluntary, at your discretion. Tandoor & Chinese items will be available from 12:30 pm to 3 pm & 7 pm to 11 pm.
Prices are denominated in Indian Rupee (INR)
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WESTERN DESSERT
[a] Creole Grilled Chicken Breast ©®®® 1100 [ Selection of Ice Cream ©®® 500
Thyme Rubbed Chicken, Creamy Mashed Vanilla (kcal 320) / Chocolate (kcal 329) /
Potatoes, Exotic Vegetables, Jus and Strawberry (kcal 300)
Tomato Salsa (kcal 461)
[® Saffron Rasmalai ©®© 600
@ Lancashire Fish and Chips @ © ® 1300 Soft Chenna Patties, Soaked in
Breaded Sea Bass, Tartare Sauce and Saffron-infused Sweetened Milk (kcal 377)
Sicilian Lemon (kcal 751)
[® Seasonal Fresh Cut Fruits 650
MAKE YOUR OWN PASTA (kcal 112)
Choose your Pasta: Penne / Spaghetti
(] Tropical Blueberry Cheesecake ©©® & 800
Ch S ) Rich and Smooth Cheesecake with
oose your sauce: Homemade Berry Compote, Crunchy
[@ Alfredo ©® 1000 Sesame Tuile (kcal 572)
Creamy and Rich Sauce with Butter,
Parmesan Cheese and A Hint of
Garlic (kcal 609)
Arrabbiata ®0® 1000

Spicy and Vibrant Tomato Sauce with
Garlic, Crushed Red Chillies and
Extra Virgin Olive Oil (kcal 173)
Choose your Topping:

[®] Vegetables

4] Chicken

[4] Prawns @

(o]  [a]

Vegetarian  Non-Vegetarian

® 0 ® @ © © ® ©®© ® ® ® ® @ ©® ® 6 @

Contains Contains _ Contains Vegan  Contains  Dairy Gluten Lactose Gluten  Soya 20 mins  Contains  Contains  Light Mustard  Sulphite  Celery
Alcohol Eggs  Sesame Seeds Nuts Free Free Preparation  Pork Seafood Meal

Above prices are exclusive of all applicable Government taxes. Please inform the server of any food allergies, food intolerances or dietary restrictions.

We levy 5% service charge which is voluntary, at your discretion. Tandoor & Chinese items will be available from 12:30 pm to 3 pm & 7 pm to 11 pm.
Prices are denominated in Indian Rupee (INR)
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BEVERAGE MENU

Choice of Coffee
Cappuccino / Café Latte / Black Coffee

South Indian Filter Coffee

Choice of Tea’s
English Breakfast / Green / Chamomile /
Peppermint / Jasmine

Masala Tea

Hot Chocolate

SOFT BEVERAGES
Mineral Water

Freshly Pressed Juices
ABC / Orange / Watermelon / Pineapple

Perrier Water

Red Bull

Ginger Ale

Tonic Water

Diet Coke
Aerated Beverages

Preserved Beverages

450

450

450

450

550

450
400

300
350
250
250
250
250
250

Choice of Healthy Drinks 450

Cucumber Mint Cooler / Tropical Green Detox /
Watermelon Basil Splash / Citrus Mint Refresher /
Pineapple Ginger Cooler

Lassi 450
Sweet / Salted

Buttermilk 450
Plain / Masala

Cold Coffee 450

Choice of Iced Tea 450
Lemon / Peach / Hibiscus

Milkshake 450
Vanilla / Chocolate / Strawberry

Fruit Smoothie 450
Classic Matcha Banana / Avocado Matcha /
Oatmeal Cookie

MOCKTAILS
Nojito 450

Fresh Lemon Juice, Mint, Brown Sugar, Sprite

Guava Fire 450
Guava Juice, Chaat Masala, Tabasco, Salt,
Fresh Lemon Juice

Thirst Aid 450
Orange Juice, Fresh Lemon Juice, Mint,
Ginger, Coconut Syrup

Lotus Blossom Cooler 450
Lychee Juice, Rose Syrup, Basil Seeds,
Fresh Lemon Juice, Soda

Above prices are exclusive of all applicable Government taxes. Please inform the server of any food allergies, food intolerances or dietary restrictions.
We levy 5% service charge which is voluntary, at your discretion. Prices are denominated in Indian Rupee (INR).
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CHAMPAGNE BY BOTTLE RED WINE BY BOTTLE

Dom Perignon, France 50000 Penfolds Bin 389, Cabernet Shiraz, Australia 30000

Moét & Chandon, France 25000 Penfolds Bin 407, Cabernet Sauvignon,

G.H. Mumm Rosé, France 20000 Australia 30000

Veuve Clicquot, France 20000 Marchesi De Frescobaldi, Italy 28000
Penfolds Bin 28, Shiraz, Australia 18000
Jacob’s Creek, Shiraz Cabernet, Australia 6000

PARKLI E
S. . NG WIN Two Oceans, Shiraz, South Africa 6000
Piccini Prosecco, Italy 5500

IB i, Cab t Sauvi , Sangi , [tal
Jacob’s Creek Sparkling Chardonnay aroni, Cabernet Sauvignon, Sangiovese, Italy 5500

Pinot Noir, Australia 5500 Brancott Estate, Pinot Noir, New Zealand 5500
Sula Brut, India 4000 Cono Sur, Pinot Noir, Chile 5500
Fratelli Brut, India 4000 Genesis, Cabernet Sauvignon, Chile 5500
Tarapaca Cosecha, Cabernet Sauvignon, Chile 5500
Sula, Satori, Merlot, India 4500
ROSE WINE Fratelli, Cabernet Sauvignon, India 4000
Sula Zinfandel Rosé 4500
SPARKLING WINE BY GLASS
WHITE WINE Sula Brut, India 850
Cloudy Bay, Sauvignon Blanc, New Zealand 15000
Henri Bourgeois Pouilly-Fumé, France 12000
Kendall-Jackson Vintner’s, Chardonnay, USA 10000 ROSE WINES
Donnafugata, Anthilia, IGT, Italy 10000 Sula Zinfandel Rosé 950
Brancott Estate, Sauvignon Blanc, New Zealand 7500
Baron Philippe De Rothschild Mas Andes
Sauvignon Blanc, France 6500 WHITE WINE
Bodega Norton, Sauvignon Blanc, Argentina 5500 Jacob’s Creek, Chardonnay, Australia 1100
Cono Sur, Chardonnay, Chile 5500 Sula, Sauvignon Blanc, India 950
Genesis, Chardonnay, Chile 5500
Two Oceans, Sauvignon Blanc, South Africa 5000
. RED WINE
Jacob’s Creek, Chardonnay, Australia 5000
) ) Brancott Estate, Pinot Noir, New Zealand 1200
Vina Tarapaca, Chardonnay, Chile 5000
. . Sula, Satori, Merlot, India 950
Sula, Sauvignon Blanc, India 4500
Fratelli, Classic Chenin, India 4000

Our standard measure for spirits is 30 ml & wines by glass is 150 ml.
All alcohol prices are exclusive of Government taxes, VAT of 58% for Imported beverages & 14.5% for Domestic beverages would be applicable on all alcoholic beverages.
No service of alcohol to person under the age of 21 years. Prices are denominated in Indian Rupee (INR)
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APERITIF VODKA

Martini Rosso 350 Grey Goose 800

Campari 350 Belvedere 700
Absolut Elyx 700
Ciroc 700

WHISKY Absolut Blue 550

SINGLE MALT Absolut Lime 550

Glenlivet 18 YO 1500 Ketel One 550

Lagavulin 16 YO 1500

Laphroaig 10 YO 1500

Glenlivet 15 YO 1100 RUM

Bowmore 12 YO 1100 Mount Gay Silver 500

Caol Ila 12 YO 1100 Malibu 450

Talisker 10 YO 1100 Havana Club 400

Suntory Toki 1100 Bacardi Carta Blanca 400

Glenmorangie Original 1100 Bacardi Black 400

Aberlour 12 YO 950 Old Monk 250

Cragganmore 12 YO 950

Glenfiddich 12 YO 950

Glenlivet 12 YO 900 GIN

Dalwhinnie 15 YO 750 Monkey 47 850
Ki No Bi 850
Roku 850

PREMIUM WHISKIES Hendrick’s 850

Johnnie Walker Blue Label 3000 Bombay Sapphire 650

Royal Salute 21 YO 2500 Tanqueray 650

Chivas Regal 18 YO 1500 Beefeater 500

Chivas Regal 15 YO 950

Johnnie Walker Double Black 900

Chivas Regal 12 YO 750 TEQUIL.A

Johnnie Walker Black Label 750 Patr(?n Sllf/er 900

Gentleman Jack 750 Camino Silver 450
Camino Gold 450

Jack Daniel’s 750

Jim Beam 600

Ballantine’s 12 YO 550

Monkey Shoulder 550

Ballantine’s Finest 450

Jameson 450

Dewar’s White Label 450

Our standard measure for spirits is 30 ml & wines by glass is 150 ml.
All alcohol prices are exclusive of Government taxes, VAT of 58% for Imported beverages & 14.5% for Domestic beverages would be applicable on all alcoholic beverages.
No service of alcohol to person under the age of 21 years. Prices are denominated in Indian Rupee (INR)
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COGNAC AND BRANDY
Louis XIII Rémy Martin
Martell XO

Martell VSOP

Martell VS

Morpheus Blue XO
British Empire

LIQUEURS

Absinthe
Jagermeister

Baileys Irish Cream
Baileys Salted Caramel
Kahlia

Sambuca

Cointreau

Triple Sec

BEER

Hoegaarden 330 ml
Peroni 330 ml
Kingfisher Blue 650 ml

Kingfisher Premium 330 ml

British Empire 330 ml

25000
2500
950
650
400
400

1000
600
600
600
500
500
500
500

800
800
800
400
400

CLASSIC COCKTAILS

Long Island Iced Tea
Vodka, Rum, Gin, Tequila, Orange Liqueur,
Lemon Juice, Sugar, Coke

Mojito
White Rum, Mint, Sugar, Lime Juice,
Soda Water

Tom Collins
Gin, Lemon Juice, Sugar, Soda Water

Paloma
Tequila, Lime Juice, Agave Syrup,
Grapefruit Soda

Margarita
Tequila, Orange Liqueur, Lime Juice,
Simple Syrup

Cosmopolitan
Vodka, Orange Liqueur, Cranberry Juice,
Lime Juice

Daiquiri
White Rum, Lime Juice, Simple Syrup

Pina Colada
White Rum, Coconut Cream, Pineapple Juice

Espresso Martini
Vodka, Coffee Liqueur, Espresso,
Simple Syrup

Whisky Sour
Bourbon Whisky, Foaming Elixir, Simple Syrup,
Lemon Juice, Angostura Bitters

Our standard measure for spirits is 30 ml & wines by glass is 150 ml.

No service of alcohol to person under the age of 21 years. Prices are denominated in Indian Rupee (INR)
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950

750

750

750

750

750

750

750

750

750

All alcohol prices are exclusive of Government taxes, VAT of 58% for Imported beverages & 14.5% for Domestic beverages would be applicable on all alcoholic beverages.
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