
BREAKFAST MENU 
7am to 11am 
 
Continental Breakfast                 645 
 
Fresh juice 
Pineapple / orange / watermelon 
 

Freshly baked morning bakery 
Doughnut / croissant / muffin / danish / white 
bread / brown bread 
mixed fruit jam / orange marmalade / honey / 
butter 
 

Seasonal fruit platter 
 

Freshly brewed tea / coffee 
 
American Breakfast      765 
 
Fresh juice 
Pineapple / orange / watermelon 
 

Freshly baked morning bakery 
Doughnut / croissant / muffin / danish / white 
bread / brown bread 
mixed fruit jam / orange marmalade / honey / 
butter 
 

Two farm fresh eggs of your choice 
Omelet, all white or regular / boiled / poached / 
scrambled / fried, sunny side or over easy 
Omelet filling of your choice 
mushroom, assorted pepper, onion, tomato, ham, 
bacon, cheese, 
chicken or pork sausage, hash brown, grilled 
tomato 
 

Choice of cereals 
Corn flakes / chocos / wheat flakes / oats / low 
sugar muesli 
served with hot or cold milk 
 

Seasonal fruit platter 
 

Freshly brewed tea / coffee 
 
 
 
 
 
 
 
 
 
 

 
 
 
Healthy Breakfast      665 
 
Fresh juice 
Pineapple / orange / watermelon 
 

Seasonal fresh fruit platter 
Or 

Herb sautéed vegetables with romaine 
lettuce and honey mustard dressing 
 

Choice of yoghurt 
Low fat / natural / fruit 
 

Poached egg on multigrain bread with 
steamed vegetables 
 

Freshly brewed tea / coffee 
 
Indian Breakfast      765 
 
Fresh juice 
Pineapple / orange / watermelon 
Or 

Lassi 
Sweet / salted / plain 
 

Seasonal fresh fruit platter 
 

Poori bhaji with mixed pickle 
Or 

Aloo / gobhi paratha with yoghurt and mix 
pickle 
Or 

Masala dosa / idli / uthappam with 
sambhar, coconut and tomato chutney 
 

Freshly brewed tea / coffee 
 
 
 
 
 
 
 
 
 
 
 
 
 



A La Carte Breakfast 
 

Two farm fresh eggs of your choice      365 
Omelet, all white or regular / boiled   
poached / scrambled / fried, sunny side  
or over easy 
Omelet filling of your choice 
Mushroom, assorted pepper, onion, tomato,  
ham, bacon, cheese, chicken or pork sausage,  
hash brown, grilled tomato 
 

Spanish omelet       385 
Three eggs omelet stuffed with onion,  
peppers, olives, mushrooms, potatoes, 
cheese and served with potato roesti  
and grilled tomato 
 

Sides        265 
Sauteed mushroom / grilled tomatoes  
hash brown / baked beans 
chicken sausage / bacon  
 

Baker’s basket       265 
Doughnut / croissant / muffin / danish  
white bread / brown bread 
mixed fruit jam / orange marmalade  
strawberry jam / honey / butter 
 
 

Selection of whole breads     265 
Baguette / ciabatta / focaccia 
 

Compotes       185 
Pineapple / figs / prunes 
 

Selection of cheese      345 
Grana Padano / brie / goat cheese  
camembert / gouda / gorgonzola 
 

Assorted cold cuts      365 
Smoked chicken / pepperoni  
 

Yoghurt       245 
Low fat / plain / fruit 
 

Choice of cereals      265 
Corn flakes / chocos / wheat flakes / oats 
low sugar muesli 
served with hot or cold milk 
 

Seasonal fresh fruit platter     145 
 
 
 
 

 
 

Waffles        445 
Belgian dish made of flour, sugar and egg  
batter served with maple syrup, whipped  
cream and fruit compote 
 

Pancakes       445 
Yeast-risen flatbread with a unique,  
slightly spongy texture 
 

Cinnamon French toast     545 
Served with maple syrup, berry compote,  
whipped cream and melted butter 
 

Indian A La Carte Breakfast 
 

Poori bhaji       395 
Mildly spiced potato curry served with  
fried puffed whole wheat Indian bread 
 

Tawa paratha          395 
Unleavened Indian bread made from  
whole wheat flour, cooked on iron griddle,  
served with curd and pickle 
choice of filling, potato / cauliflower /  
cottage cheese 
 

Dosa        395 
Crispy rice and lentil crepe served with  
sambhar, tomato and coconut chutney 
Choice of filling, plain / masala, potato  
or cottage cheese 
 

Uthappam       395 
Fermented lentil and rice pancakes topped  
with onion, tomato and cilantro, served  
with sambhar, tomato and coconut chutney 
 

Idli        395 
Steam rice and lentil dumpling served with 
sambhar, tomato and coconut chutney 
 

Medu vada       395 
Deep fried rice and lentil doughnut served  
with sambhar, tomato and coconut chutney 

 
 
 
 
 
 
 



TEA        245 
 

Assam      
 

English breakfast 
 

Darjeeling 
 

Earl grey 
 

Chamomile 
 

Peppermint 
 

Green tea 
 

Green tea jasmine 
 

Ginger tea  
 

Masala tea  

COFFEE       265 
 

Decaffeinated 
 

Caffe latte 
 

Espresso 
 

Cappuccino 
 

Black coffee 
 

Cold coffee 

FRESH JUICE       285 

Pineapple 

Orange 

Watermelon 

Vegetable 
Carrot, beetroot and orange 

CANNED JUICE      195 

Apple 

Pineapple 

Tomato 

Orange 

Cranberry 

 

 

 

LEMONADE       165 

Fresh lime soda 

Fresh lime water 

LASSI        285 

Sweet 

Salted 

BUTTER MILK      245 

Plain 

Salted 

Masala 
 

 

Milk        145 
Full cream / low fat / soya 

Hot chocolate       225 

Chocolate milk      225 

Aerated beverages      165 

Energy drink       295 

Sparkling water      325   

Mineral water       145 
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All prices are in INR and are exclusive of government taxes. We levy no service charge. 

Kindly inform our associate of any potential allergies that you are borne to. 

ALL DAY MENU 
11 am to 11 pm 
Tandoor preparations will be available between 12 pm 
to 4 pm and 7 pm to 11 pm 
 

SOUPS  
 

Tamatar dhania ka shorba                       260 
Coriander flavored Indian tomato soup 
 

Minestrone       260 
Classical tomato broth served with pesto 
 

Vegetable clear soup    260 
Asian clear broth with vegetables 
 

Sweet corn soup       
Classical creamy soup with vegetables 
and corn 

Vegetable       260 

Chicken       340 
 

SALADS  
 

Caesar salad     
Lettuce, croutons, shaved parmesan  
napped in Caesar dressing 

Vegetable        345 

Chicken       395 
 

Garden green salad      285 
 

Channa papadi chat      345 
Chickpea and fried flour crispies mixed  
with chat masala and tangy tamarind sauce 
 

APPETIZERS 
 

Gilafi seekh kebab      725 
Mix pepper and onion coated minced  
lamb with Indian aromatic spices  
finished in clay oven 
 

Classic murgh tikka          645 
Chicken morsels marinated in yoghurt  
and Indian spices cooked in clay oven 
 

Murgh pudina tikka      645 
Chicken morsels marinated with mint 
yoghurt and Indian spices cooked 
in clay oven 
 

Tandoori chicken      645 

Half chicken, yoghurt marinated Indian  
spiced chicken finished in clay oven 
 

Sarson mahi tikka      665 

Fish tikka marinated in kasundhi  
mustard and cooked in clay oven 
 

 
 
 
 

 
 
 

Macchi Amritsari      665 
Chickpea coated deep fried spicy Sole fish 
 fillet served with mint yoghurt 
 

Tandoori jalpari      745 
Indian spices marinated tiger prawns  
finished in Tandoor 
 

Crispy fried chicken       645 
Indian style marinated chicken  
drumsticks served with cocktail sauce 
 

Crumb fried calamari      745       
Deep fried calamari rings served with  
cocktail mayo 
 

Kutti mirch ka paneer tikka     545 
Cottage cheese marinated in mustard oil,  
hung curd and dried red chili 
 

Tandoori malai broccoli                           565 

Slow cooked broccoli marinated with  
cream and cheese  
 

Aachari soya chaap                                   485 

Soya chaap marinated with pickle and  
cooked in tandoor 
 

Dahi ke kebab                                            485 

Pan seared breaded yoghurt and cottage  
cheese patti 
 

Vegetarian kebab platter                         875 

Chef’s choice combination of any  
four kebabs 
 

Non vegetarian kebab platter              1345 

Chef’s choice combination of any  
four kebabs 
 

Mezze platter                                            485 

Hummus with pita, tabouleh, baba  
Ghanoush, moutabel, fattoush salad 
 

Jalapeno and cheese croquettes    485        
Crumb fried jalapeno cheese fritters 
 

Nachos with dips        485 

Nachos with guacamole, salsa,  
and sour cream 
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Dim sums  

7pm – 11pm 

Steamed dumpling with choice of  
vegetable / chicken 
 

Vegetable      485 

Chicken      585 
 

Vegetable sui mai      485 
7pm – 11pm 
Open dumplings filled with vegetables  
 

Shanghai chicken dumpling    585 

7pm – 11pm 
Chicken stuffed traditional soup dumplings 
 

WRAPS  
 

Choice of wraps 
Served with mint sauce, garlic yogurt  
and house salad 
 

Paneer tikka                    545 

Chicken tikka                    565 
 

Paneer tikka quesadilla     545 

Clay oven cooked cottage cheese with  
capsicum, onion, and Indian spices 
 

SANDWICHES 
 

Focaccia sandwich 
 

Vegetable                 495 
Grilled / toasted with grilled  
vegetables in pesto rubbed focaccia  
served with potato wedges 
 

Chicken                 625 
Grilled / toasted with chicken, pesto  
rubbed focaccia served with  
potato wedges 
 

Club sandwich 
 

Classic                  625 
Chicken, ham, egg, lettuce, tomato in  

toasted brown I white bread, served  

with French fries 
 

Vegetable                 495 
Lettuce, zucchini, grilled onion, tomato,  
cucumber, bell pepper, cheese in  
toasted brown / white bread, 
 served with French fries 

 

BURGERS 
 

Chicken burger                625 
Herb grilled chicken breast, sliced tomato, 
caramelized onion, gherkins, lettuce and  
cheese in a warm bun served with spicy 
tomato dip and chips. 
 

Vegetable burger                495 
Vegetable patty, cheese, mushroom,  
roasted pepper, caramelized onion,  
lettuce, tomato, served with spicy  
tomato dip and chips. 
 

PIZZA 
12 pm to 11 pm 
 

Cajun spiced chicken    625 
Cajun spiced chicken, roast pepper,  
onion and jalapeno with fiery tomato sauce 

 

Margherita      485 
Tomato, basil and mozzarella 
 

Create your own pizza    545 
With tomato sauce and mozzarella cheese 
Choose any four toppings 
chicken sausage, smoked chicken, chicken tikka, 
mushroom, broccoli, zucchini, onion, mix peppers, 
corn, paneer tikka 
 

Chicken tikka pizza       625 
Chicken tikka, onion, tomato sauce  
and cheese 
 

Pizza fruit de mer     645 

Mix sea food, Squid, prawns’ fish and  
scallop with Cajun spice, olives, peppers, 
and melted cheese 
 

INTERNATIONAL SELECTION 
 

Herb grilled chicken     645 
Grilled chicken breast with garlic mash 
potato, house salad and mushroom sauce 
 

Crumb fried fish     695 
Sole served with French fries, house salad  
and tartar sauce 
 

Choice of pasta     525 
Spaghetti / penne / fettucine / farfalle  
Style of cooking 
arrabbiata / Aglio- olio / alfredo 
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SIDES  
 

French fries      265 
 

House salad      245 
 

Sauteed vegetables     245 
 

Mashed potatoes     265 
 

ASIAN FARE 
 

Stir fry prawns in chili oyster    745 

sauce 
Prawns tossed with oyster and chili  
 

Kung pao chicken     645 

Spicy, stir-fried Chinese dish with cubes of  

chicken, peanuts, vegetables, and chili peppers 
 

Chicken hot garlic sauce     645 
Spicy stir-fried Asian chicken preparation 
 

Chili paneer      545 
Fried cottage cheese, wok tossed with  
garlic and pepper 
 

Vegetable manchurian    525 
Vegetable dumplings cooked with  
ginger chili and soya sauce 
 

Salt and pepper corn      525 
Crispy sweet corn kernels tossed with  
chopped vegetables and Chinese spices 

 

Fried dim sum in chili garlic sauce  525 
 

Thai curry green      
Aromatic and spicy Thai curry paste with  

coconut cream and served with steamed rice 

Vegetable      545 

Chicken      645 
 

Wok tossed noodles 

Vegetable      485 

Egg       525 

Chicken      545 
 

Wok tossed rice 
Stir fried rice with soya sauce 

Vegetable      485 

Egg       525 

Chicken      545 

INDIAN SELECTION 
Tandoor preparations will be available between 12 pm 
to 4 pm and 7 pm to 11 pm 
 

Jhinga mirch masala    745        

Garlic flavored prawns cooked in tandoor 
 

Gosht aap ki pasand       745 
Baby lamb with whole Indian spices  
cooked as per your choice of gravy  
rogan josh / rara / hara masala 
 

Murgh aap ki pasand    665 
Clay oven roasted chicken preparation  
as per your choice of gravy 
makhani / butter masala / lababdar 
 

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

Vegetable      545 

Chicken      645  

Lamb       745 
 

Paneer aap ki pasand    595 
Cottage cheese preparation cooked 
as per your choice of gravy 
makhani / kadhai / palak 

 

Aloo gobhi ki subji     495 
Dry preparation of potato and  
cauliflower tossed with Indian spices 
and onion tomato masala 

 

Lehsuni makai palak     495 
Golden corn cooked with spinach puree,  
tempered with garlic and cumin 
 

Subz nizami handi     495 
Assorted vegetables cooked with cashew  

and onion tomato gravy flavored with  

garam masala. 
 

Amritsari choley     495 
White chickpea, garlic, whole spices,  
pomegranate seeds, fried green chilies 
 

Bhindi do pyaza     495 
Okra cooked with lots of onions and spices 

and best enjoyed with plain roti 
 

Dal makhani      495 
Simmered black lentils with home  
churned butter and tomato 
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Tadkewali dal     445 
Yellow lentil tempered with cumin,  
garlic and tomato 

 

Raita       225 
Plain / boondi / vegetable 
 

Pulao       265 
Jeera / matar / vegetable 

 

Steamed rice      245 
 

Roti       105 
Butter / plain 
 

Naan       115 

Butter / plain / garlic 
 

Laccha paratha     115 
 

Missi roti      115 
 

Kulcha       165 
Masala / paneer / potato / onion 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESSERTS 
 

Blue berry cheesecake    265 
 

Almond brownie          265 
 

Warm chocolate mud cake    325 
Moist chocolate cake with vanilla ice-cream 
 

Tiramisu      325 
 

Opera cake slice     265 
 

Crème brulee sugar free     265 
 

Gulab jamun      245 

Golden fried cottage cheese dumpling  

soaked in sugar syrup 
 

Kesari rasmalai     225 
Dumplings made from cottage  

cheese soaked in sweetened, thickened  

milk delicately flavored with cardamom  

and almonds 
 

Moong dal halwa     245 
Rich, creamy and pudding-like dessert  

made with split yellow moong dal 
 

Dessert platter     445 

Combination of three desserts 

Indian 

Western  
 

Seasonal fresh fruit platter    145 
 

Selection of ice cream    225 
Vanilla / strawberry / chocolate 
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TEA        245 
 

Assam      
 

English breakfast 
 

Darjeeling 
 

Earl grey 
 

Chamomile 
 

Peppermint 
 

Green tea 
 

Green tea jasmine 
 

Ginger tea  
 

Masala tea  

COFFEE       265 
 

Decaffeinated 
 

Caffe latte 
 

Espresso 
 

Cappuccino 
 

Black coffee 
 

Cold coffee 

FRESH JUICE       285 

Pineapple 

Orange 

Watermelon 

Vegetable 
Carrot, beetroot and orange 

CANNED JUICE      195 

Apple 

Pineapple 

Tomato 

Orange 

Cranberry 

LEMONADE       165 

Fresh lime soda                                         

Fresh lime water 

LASSI        285 

Sweet 

Salted 

BUTTER MILK       245 

Plain 

Salted 

Masala 

SHAKES       295 

Choco chip 

Oreo 

Kit kat 

Peanut butter 

SMOOTHIES       325 

Banana peanut 

Double berry 

Pineapple citrus 
 

ICED TEA      245 

Caravan iced tea 

Peach iced tea 

Lemon iced tea 
 

Milk        145 
Full cream / low fat / soya 

Hot chocolate       225 

Chocolate milk      225 

Aerated beverages      165 

Energy drink       295 

Sparkling water      325   

Mineral water       145 
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MOCKTAILS 

 

Berry caipiroska          195 
Black berry, blueberry syrup, lime chunks, cranberry juice with splash of cinnamon  

syrup 

 

Watermelon charger        225 
Fresh watermelon, cranberry juice, lime juice & simple syrup topped with ginger ale 

 

Viva smash          325 
Peach puree and cranberry juice with dash of lime & topped with red bull 

 

Gentle breeze         195 

Cranberry juice, grape juice garnish with berry & mint leaves 

 

Perfect virgin          195 
Tomato juice with herbs, spice & lime juice 

 

Tall Caribbean         195 
Strawberry puree, pineapple juice & lime juice topped with soda 

 

Cloudy skies          195 
Lime, ginger, cinnamon, blue curacao topped with tonic water 

 

Fruity explosion         195 
Mango juice, orange juice, coconut syrup and dash of grenadine syrup 

 

Kacha manga          195 
Aam panna, ginger juice, lime juice & simple syrup topped with tonic water 

 

Orange and basil mojito        195 
Orange, basil and mint leaves, lime juice, simple syrup topped with soda 
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LATE NIGHT MENU 

11pm to 7am 

 

SOUP 
 

Tamatar dhania ka shorba                       260 
Coriander flavored Indian tomato soup 
 

SALAD 
 

Caesar salad     
Lettuce, croutons, shaved parmesan  
napped in Caesar dressing 
 

Vegetable        345 

Chicken       395 
 

EGG PREPERATION  
 

Spanish omelet      385 
Three eggs omelet stuffed with onion,  
peppers, olives, mushrooms, potatoes, 
cheese and served with potato roesti and  
grilled tomato 
 

APPETIZER   
 

Dahi ke kebab                                            485 

Pan seared breaded yoghurt and cottage  
cheese patti 
 

Macchi Amritsari      665 
Chickpea coated deep fried spicy fish 
 fillet served with mint yoghurt 
 

Crispy fried chicken       645 
Indian style marinated chicken  
drumsticks served with cocktail sauce 
 

Nachos with dips        485 

Nachos with guacamole, salsa,  
and sour cream 
 

Vegetable spring roll                                485 

Sweet chili dip 
 

 
 
 
 
 

 

 

 
 

WRAPS 
 

Choice of wraps 

Served with mint sauce, garlic yoghurt  
and house salad 
 

Paneer tikka                    545 
 

Chicken tikka                    565 
 

SANDWICHES 
 

Club sandwich 
 

Classic                  625 
Chicken, ham, egg, lettuce, tomato in  

toasted brown / white bread, served  

with French fries 
 

Vegetable                 495 
Lettuce, zucchini, grilled onion, tomato,  
cucumber, bell pepper, cheese in  
toasted brown / white bread, 
served with French fries 
 

BURGERS 
 

Chicken burger                625 
Herb grilled chicken breast, sliced tomato, 
caramelized onion, gherkins, lettuce and  
cheese in a warm bun served with spicy 
tomato dip and chips. 
 

Vegetable burger                495 
Vegetable patty, cheese, mushroom,  
roasted pepper, caramelized onion,  
lettuce, tomato, served with spicy  
tomato dip and chips. 
 

MAINS   
 

Choice of pasta     525 
Spaghetti / penne / fettucine / farfalle  
style of cooking,  
arrabbiata / aglio e olio / alfredo 
 

Murgh aap ki pasand    665 
Clay oven roasted chicken preparation  
as per your choice of gravy 
makhani / butter masala / lababdar 
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Mutton rogan josh       745 
Baby lamb with whole Indian spices  

 

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

Vegetable      545 
 

Chicken      645  
 

Paneer aap ki pasand    595 
Cottage cheese preparation cooked 
as per your choice of gravy 
makhani / kadhai / palak 
 

Aloo gobhi ki subji     495 
Dry preparation of potato and  
cauliflower tossed with Indian spices,  
onion and tomato  
 

Subz nizami handi     495 
Assorted vegetables cooked with cashew  

and onion tomato gravy flavored with  

garam masala. 
 

Dal makhani      495 
Simmered black lentils with home  
churned butter and tomato 
 

Tadkewali dal     445 
Yellow lentil tempered with cumin,  
garlic and tomato 
 

Raita       225 
Plain / boondi / vegetable 
 

Pulao       265 
Jeera / matar / vegetable 
 

Steamed rice      245 
 

Tawa roti / paratha     105 

Butter / plain 

 

 

 

 

 

 

DESSERTS 

 

Almond brownie     265 

 

Gulab jamun      245 
Golden fried cottage cheese dumpling  

soaked in sugar syrup 

 

Kesari rasmalai     225 
Dumplings made from cottage cheese  

soaked in sweetened, thickened milk  

delicately flavored with cardamom  

and almond. 
 

Seasonal fresh fruit platter    145 
 

Selection of ice cream    225 
Vanilla / strawberry / chocolate 
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TEA        245 
 

Assam      
 

English breakfast 
 

Darjeeling 
 

Earl grey 
 

Chamomile 
 

Peppermint 
 

Green tea 
 

Green tea jasmine 
 

Ginger tea  
 

Masala tea  

COFFEE       265 
 

Decaffeinated 
 

Caffe latte 
 

Espresso 
 

Cappuccino 
 

Black coffee 
 

Cold coffee 

FRESH JUICE       285 

Pineapple 

Orange 

Watermelon 

Vegetable 
Carrot, beetroot and orange 

CANNED JUICE      195 

Apple 

Pineapple 

Tomato 

Orange 

Cranberry 

LEMONADE       165 

Fresh lime soda 

Fresh lime water 

LASSI        285 

Sweet 

Salted 

BUTTER MILK      245 

Plain 

Salted 

Masala 
 

 

Milk        145 
Full cream / low fat / soya 

Hot chocolate       225 

Chocolate milk      225 

Aerated beverages      165 

Energy drink       295 

Sparkling water      325   

Mineral water       145 
 


