
Green Salad ` 200

Soups & Salads

Minestrone Genoves

Choice of Cream Soup

Man Chow

Hot & Sour

Sweet Corn

Tom Yum

The Classic Caesar Salad

` 275

` 275 / 325

` 275 / 325

` 275 / 325

` 275 / 325

` 275 / 325

` 325

Italian tomato vegetable broth 
soup from Genoa

(Tomato / Mushroom / Chicken)

A spice thick soup garnished with 
crispy noodles

A spice thick soup with dash of soya sauce

Soup prepared with chopped vegetables
along with sweet corn

Thai clear, spicy and sour soup flavoured
with lemon grass, kefir lime & galangal

Romaine lettuce, garlic croutons, parmesan
dressing peppered vegetables

Say hello to  
a healthy 
start

Beans Sprout Salad ` 325

Beans sprout, chopped onion, tomato,
doused with fresh dressing

Non-Vegetarian

Govt. taxes as applicable

(12:30 pm - 3:00 pm)

(7:30 pm - 10:30 pm)



Corn & Pimento Salad

Hawaiin Chicken

Paneer Kathi Kebab

Burrani Kathi Kebab (Paneer/Chicken)

Choice of Pastas

Lasagna

` 325

` 350

` 325

` 300 / 350

` 450 / 550

` 475 / 575

American corn with green, red, yellow bell pepper 
in fresh french dressing garden green salad

Juliennes or grilled chicken and pineapple laced
in homemade chef’s special balsamic honey

Paneer tikka, onion, tomato, peppers
wrapped in flat Indian bread

Chicken, onion, tomato, peppers wrapped
in flat Indian bread coated with egg.

Penne or fussili or spaghetti or sprial cooked in 
choice of arrabiata, napolitano, pesto, alfredo, 
creamy mushroom, corbonara marinara and 
bolognaise sauce served with freshly grated 
parmesan cheese

Exotic mediterranean vegetables withgarlic bread

Minced chicken, fresh herbs and tomatoes

Staters

Non-Vegetarian

Govt. taxes as applicable



Oriental

Sanghai Paneer

Schezwan Chilli Babycorn

Baby Corn & Mushroom Salt-N-Pepper

Fish Salt-N-Pepper

Wok Tossed Chilli Chicken

Chicken Lollypop

Dimsum - Vegetarian / Chicken

Spring Rolls

Thai Red/Green Curry

Kung Pao Chicken

` 490

` 490

` 500

` 620

` 550

` 625

` 425 / 475

` 425 / 475

` 475 / 525

` 550

Deep fried cottage cheese stuffed with spinach
and corn, served with schezwan sauce

Crispy fried baby corn tossed in spicy chili
and hoisin sauce

Crispy fried baby corn and mushroom tossed 
with salt and pepper

Crispy fried fish tossed in salt and pepper

Wok fried chicken tossed with capsicum,
onions & scallions in soya chilli sauce

Deep fried chicken drum sticks toasted
with chef special sauce

Steamed dumplings

Crispy fried rolls stuffing with choice of
veg / chicken

An assortment of garden fresh vegetables
cooked in coconut based Thai curry

Chicken and cashew nuts tossed in spicy
hot garlic sauce

Non-Vegetarian

Govt. taxes as applicable



Dragon Chicken

Chicken in Black Pepper Sauce

Shredded Chicken in Spicy Butter Garlic Sauce

Sliced Steam Fish in Soya Garlic Sauce

Mongolian Pot Rice

Hakka Noodles

Chilli Garlic Noodles

Pan Fried Noodles

Singapori Noodles

` 550

` 550

` 550

` 650

` 450 / 550

` 375 / 525

` 375 / 525

` 390 / 550

` 390

Diced chicken and cashew nuts in garlic 
soya sauce flavoured with wine

Stir fry chicken morsels, tossed with spring
onion & pepper

Shredded chicken in spicy butter garlic
sauce cream and garlic

Marinated steamed fillet of fish in soya garlic sauce

Five spiced fragrance rice layered with stir
fry vegetable in Mongolian style

Vegetarian / Chicken

Vegetarian / Chicken

Vegetarian / Chicken
(With the choice of cantonese/chilli garlic sauce)

Noodles cooked in Singapore style

Non-Vegetarian

Govt. taxes as applicable



Indian Favourites

Say hello to  
appetizing 
entrées

Choice of Paneer Tikka

Thread Paneer

Jannat-e-Jamin

Roshani Kebab

Hara Bhara Kebab

Noorani Tangri Kebab

Fish Malai Tikka

` 535

` 535

` 435

` 450

` 450

` 625

` 570

Lasooni or Banjara skewered in clay oven

Cottage cheese batons, wrapped in shredded
wonton sheets served with hot garlic sauce

Barrel shaped potatoes filled with paneer misture, 
marinated in yogurt masala and cooked in tandoor

Deep fried minced vegetable pttie coated
with papadums

Assorted green vegetable minced very finely
pan fried, served with mint chutney

Stuffed chicken leg cooked in clay oven spices

Mouth-watering marinated fish prepared
with mild spices in white marinateion

Non-Vegetarian

Govt. taxes as applicable

(12:30 pm - 3:00 pm)

(7:30 pm - 10:30 pm)



Fish Amritsari

Murgh Malai Tikka

Sartaj-E-Tandoor Half/Full

Mutton Seekh Kebab

Fish Finger

` 570

` 570

` 570 / 825

` 650

` 550

` 550

Mouth-watering fried marinated fish prepared with
lot of spices - a popular street food of Amritsar

Boneless chicken pieces marinated with creamy
cheese and other spices, skewered and cooked
in clay oven

Lahori Tandoori Murg-Tandoori chicken is 
an lconic Indian dish consisting of tandoor 
roasted marinated chicken preparation with
yogurt and spices

Tender and juicy mince lamb meat rolled and
cooked on skewers in a clay oven a traditional
Mughlai specialty

Fish N Chips
Fish and chips is a popular hot dish consisting 
of fried fish in crispy batter, served with chips

Crispy from the outside and juicy from the inside.
Boneless fillets of fish cut into fingers (batons). 
Marinated with lime juice, ground turmeric, 
red pepper flakes, freshly ground black pepper and 
ginger garlic paste along with bread crumbs coated 
with the batter.

Non-Vegetarian

Govt. taxes as applicable



Lachha Paneer Masala

Paneer Kundan Kaliyanu

Paneer Makhani

Kadhai Paneer

` 550

` 550

` 570

` 550

Sliced paneer cooked with capsicum and onion
with chef’s special spices

Paneer cooked in rich cashew nut and almond
golden gravy

Paneer cooked in rich tomato gravy-a traditional
Punjabi delicacy

Paneer cooked in tomato and capsicum, onion,
tomato with kadhai masala

Curries

Say hello to  
satisfying 
mains

Paneer Taka Tin

Palak Paneer

Paneer Butter Masala

` 550

` 550

` 550

Our chef’s signatures cottage cheese preparation

Dices of cottage cheese simmered in spinach 
gravy finish with Indian spices

Paneer cooked in rich tomato, cashew 
base gravy finish with Indian spcies

Paneer Kaleji ` 550

Coffee flavored cottage cheese cooked
in Indian spices

Non-Vegetarian

Govt. taxes as applicable

(12:30 pm - 3:00 pm)

(7:30 pm - 10:30 pm)



Malai Kofta

Diwani Handi

Kumbh Do Pyaza

Punjabi Paneer Pasanda

Corn Palak Ki Bhaji

Vegetable Jalfrezi

` 550

` 550

` 550

` 550

` 550

` 490

Very rich cottage cheese dumpling, nuts
and khoya, cooked in cashew gravy

Mixed vegetable cooked in spinach gravy

A popular punjabi delicacy of mushroom cooked 
with rich from any making tow type of onion

Stuffed cottage cheese cooked in shahi gravy

A simply chopped palak and American 
sweet corn

Mixed vegetable cooked in tangy spice with
julienne tomato onion, capsicum & aroma of fennel

Dum Aloo Benarasi

Vegetable Lasagne

` 490

` 490

A local benarasi special baby potatoes cooked
in tandy gravy tato and cauliflower cooked
with herbs & snicker of north Indian style

Layered lasagna sheets and exotic vegetable,
topped with cheese sauce and baked

Mutton Rogan Josh ` 700

Kashmiri preparation of mutton cooked with
chillies’ and ratanjot spices

Gosht Handi Lazeez ` 700

Mutton cooked in its own gelatinos extrac
and Indian spices a traditional Panjabi delicacy

Non-Vegetarian

Govt. taxes as applicable

Hyderabadi Moti ` 490



Dal Man-Bhawan Tadka ` 375

Boiled arhar dal tempered in pure desi ghee with jeera,
onion & tomato garnish with fresh coriander leaves

Butter Chicken ` 650

Tandoori chicken laced with rich tomato gravy
with Indian spices suits most palates

Chicken Chasseur

Chicken Pepper Steak

Grilled Fish with Caper Lemon Butter

Fish Tikka Masala

` 550

` 550

` 630

` 630

Traditional french classical chicken preparation made
hunter style flavoured with tomato, tarragon & mushroom

Grilled stuffed chicken breast served with
pepper sauce

Herbs marinated grilled fish served with
caper lemon butter sauce

All time mouth-watering favorite golden fried
fillets of fish served with tartar sauce

Chicken Tikka Masala ` 650

Morsel of marinated chicken cooked in tandoor
and finished with the chopped masala

Dal Makhani

Pindi Chole

` 375

` 375

Whole black lentils simmered overnight with
splices, finished with cream, butter and tomato

Chick peas cooked with the onion, tomato
and Punjabi spices

Rajma Masala ` 375

Kidney beans cooked with the onion, 
tomato and aromatic spices

Non-Vegetarian

Govt. taxes as applicable



Steamed Rice / Jeera Rice

Moong Dal Khichri

Kashmiri Pulao

Nizami Tarkari Biryani

Murg Dum Biryani

Gosht-E-Awadh Biryani

Paneer Chillman Biriyani

` 300

` 280

` 400

` 525

` 650

` 725

` 550

Rice and lentil cooked on slow fire till done
and tempered with cumin seeds

Basmati rice preparation with fresh
fruits and dry nuts

A blend of garden vegetables and basmati
rice, slowly cooked under dum served with
burani raita

A traditonal basmati rice and chicken combination
cooked to perfection served with burani raita,
papad and chutney

Basmati rice steamed with mutton in mace,
attar, kewra, cooked on dum

Chef’s special biriyani cooked with cottage cheese

Choice of Your Rice

Non-Vegetarian

Govt. taxes as applicable



Tawa Roti (2 pcs.) / Tandoori Roti (1 pcs.) ` 110

Plain Naan / Butter Naan / Garlic Naan

Roomali Roti

` 125

` 120

Lachha Paratha

Missi Roti

Stuffed Kulcha (Onion/Paneer/Aloor Mix)

` 125

` 110

` 150

Choice of Indian Bread

Design Your Own Sandwich

Vegetarian

Non Vegetarian

` 425

` 550

With choice of bread white beard or whole wheat or multi
grain or foccacia plain or toasted or grilled

Marinated bell peppers & cheese

Chicken and cheese or cheese and tomato

Non-Vegetarian

Govt. taxes as applicable



Say hello to  
irresistibly
refreshing

Masala Tea

Coffee

Fresh Lime

Aerated Beverages

Shakes

Smoothies

Lassi

Hot Chocolate

Choice of Seasonal Fruit Juices 

Iced Tea

Energy Drink

Bottled Water

` 140

` 140

` 145

` 175

` 240

` 240

` 240

` 220

` 250 / 220

` 240

` 260

` 100

Sweet, salted or plain with soda or water

Bitter chocolate & brownie, banana, vanilla, 
bubble gum, coffee, strawberry or mango 

Chikoo, musk melon, tender coconut or rose

(Fresh / Canned)

Sweet, salted, masala or chass

Choice of Tea

Non Alcoholic Beverages

Non-Vegetarian

Govt. taxes as applicable



Say hello to  
delicious 
desserts

Seasonal Fresh Fruit Platter

Selection of Ice Cream

Banana Split

Sizzling Walnut Brownie

Apple Pie

Gulab Jamun

Malpua

Panna Cotta-Sugar Free

Chocolate Grand Marnier

Moong Dal Halwa

` 275

` 240

` 275

` 300

` 275

` 300

` 275

` 270

` 270

` 270

Scoop of vanilla, chocolate, strawberry ice cream 
served between the split bananas with toppings

Baked walnut brownie with vanilla ice cream

Apple pie is a classic, from the scrumptious
filling to the flaky pastry crust

Gulab jamun is a milk-solids-based sweet,
popular in India

A North Indian sweet or soft, fluffy and yet crisp 
pancake coated with sugar syrup and served with rabri

Panna cotta molded chilled dessert popular 
throughout Italy

Made in the classical French style

Desserts

Non-Vegetarian

Govt. taxes as applicable



Vegetarian Thali

Non Vegetarian Thali

Combo (Dal Makhani & Rice)

Vegetarian Biryani

Chicken Biryani

` 499

` 599

` 550

` 525

` 650

Round The Clock

Non-Vegetarian

Govt. taxes as applicable

Say hello to  
irresistibly
refreshing
Round the clock

Choice of Sandwich

Choice of Pasta

` 425

` 450

` 550

` 550

Vegetarian

Vegetarian

Non Vegetarian

Non Vegetarian
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