— Spa and Resort e

MENU




: ~ Breakfast is available from 8:00 a.m. until 10:30 a.m.
! Adult buﬁet rates are 800/- per person while children aged 6-12 years is 500/— per person

, Lunch is served from 1: OOpm to 3:00pm.
Adult buffet rates are 7250/— per person, while ch//dren aged 6to 72 years Is 750/- per person

Dinner is served from 8:00 p.m. until 10:30 p.m.
Adult buffet rates are 1250/- per person, while children aged 6 to 12 years is 750/- per person :

Wood Castle Spa & Resort offers mouth -watering cuisines, taklng
|nsp|rat|on from diverse flavour profiles. Our professmnal Executive Chef
and his culinary team have combined their talents to create delectable :
~dishes for restaurants that include distinctive flavours and the finest
_ingredients. When you combine this expertise of culinary delights with
gorgeously designed venue & exceptlonal service, you'll explore that Wood
Castle prOVIdes a wide choice of one-of-a- klnd experiences to uncover.

DISCLAIMER

PIease read to prevent any mlsunderstandlngs or disappointments over
menu items or restaurant services

Alrssal LICENSE NO.12616007000225

All menu items are sUbject to change dependingvon seasonality and availability.
A percentage of tax will be charged to the food portion of your bill. |

~ The prices of items listed on the menu are not guaranteed and are subject to

& change without notice. i '
~ Some of the meals may take up to 90-120 minutes to cook, thereby it is advisable
to inquire before placmg your order.
Guests with distinctive dietary needs are advised to reach out to management
directly to discuss their needs,

We appreciate your support ahdunderstanding.

FROM OUR HEART TO YOURS!
BON APPETIT




. BREAKFAST

. ON THE RUN
o _ I'(Ch'ine_s‘e', Ttalian & ‘Con‘tiﬁcn’rta‘l starters) S

'TANDOORI STARTERS

Soups

SSALADS

~ MAIN COURSE

 DESSERTS



'nSTRCﬁHCALFRUrTSALAD ;;-iy,;jpr;;_zjs;v

‘ a refreshlng coIourfui mlxture of several shced raw frU|ts wrth honey £

iZCORNFALKES8<NHU< ;f;ﬂ,j-l;_f"-:~250f¢;*

_cereal made from toastlng fIakes of corn along Wlth the ch01ce of mrlk

~ hot and coId

?HHDORIBHAJIMPCS) cf1§*5ffwf’f7 300(51

"rich f|avoured‘m|Idly-sp|ced potato curry served WIth puffed deep frred

- f rounds of dough

:ifCHOLEBHATURE [;f;;%fﬁr(;*f1 "3gdfj1*”

T ~a combrnatlonbf chana masala and bhatura/purl a deep~fr|ed bread

'}dDLISAMBAR 'jf;j‘j*;fgt;1*7*gzis<:*'”j

e 'Idh a steamed cake made W|th fermented rice & Ientlls served Wlth
e Sambar Ientll based vegetable stew, cooked with. r|ch flavoured splces

‘JVADASAMBAR "P°flffl3j*f“"275fﬂ

S r-Vada donut shaped Ient|l frltters thatare fluffy deep frled savoury made

' ’W|th Ientlls & splces served W|th Sambar ,

? __roasted semollna flour white Ientlls husked & spllt Bengal gram i
,cooked with veggles herbs & splces Sl :

‘lifDOSA ff ff'f’?f'}';fféi;fffk 350,7

";savory pancake made from a fermented batter of Ientlls and rice, often
served Wlth chutney and sambar e




- ‘green chllles & savoury sp|ces

-"'UTTAPAM

: " savory pancakes wuth crlspy golden edges and a p|IIowy soft center 5
; topped W|th vegg|es ’ o ;

ffVEGf' _C)UTLE“TZ‘ e e

xbsha‘llOw fried mgi'x/ied-v_,e.ggieskpatty' ﬂa'vo'ured' With delicate.lndianspices e

' "'-PANEE’R PARATHA WITH CURI - ';400;', e

'!':astuffed flatbread made of whole wheat flour dough ﬂlled w1th rlch splces

- R cottage cheese, served w1th curd

. -_.':STUFFED PARATHA WITH CURD G '-fsoo--':"

i “choice of stufﬂng, potato on|on caul|ﬂower or mix, made ofwhole
e wheat flour dough fllled with l'lCh splces and served wrth curd

5 ,iPLAIN PARATHA WlTH ALOO CHATPATA A_ 300

: 'whole wheat dough ﬂatbreads served W|th potatoes sauteed |n chopped

POHA MASALA e

i ﬂattened rice that is steam cooked wrth veggles splces & herbs

* »VERMICELLI e e

cooked W|th tomatoes veggles along wuth splces and herbs i

L ;EGG,TO :O-RDER S fe L
CUBREADOMIETTE . ool s i ane e E D
EHEESEOMUBTTE, - 2 L o o 0 200
'SCRAMBLEDEGGS =~ - g - - 300
BOILEDEGG (2PCS) 200

. MASALAOMLETTE 300




// served from 10:00 am to 10:30pm //

- ON THE RUN
 veg delight

PANEER PAKORA " - 400
cottage cheese fritters coated with savoury
gram flour batter

=CHIitLI PANEER: 550
batter coated fried paneer, tossed in slightly
sweet, spicy, hot and tangy chili sauce

CHEESE CORN BALLS 600

fried snack balls filled with corns, cheese
& potato with a melted cheesy texture

CRUMB FIRED MUSHROOM 550

boiled mushrooms are coated with corn flour
and herbs before being deep fried

CHEESE CHIEL]I TOAST: -~ 450

crisp loaded cheese toast topped W‘i‘th veggies
and herbs




// served from ro:00 am to 10:30pm //

ON THE RUN

B-CHIGKEN CUTLET = 650

patties of boneless chunks of chicken
flavoured with herbs & spices

B CHICKEN. BURGER. - ¢80

boneless chicken patty served between the
slices of bun

(] FISH FINGER 800

stick of battered boneless fish are miXed with
spicy seasoning

(1] GOLDEN FRIED FISH 700

fish coated in corn flour batter with
seasonings and cooked till golden colour

& CHICKEN SANDWICH 600

bread stuffed with chicken, bell peppers,
along with onions and spices

BLCHICKEN PIZZA L~ 650

flat bread topped with cheese, chilies, onion,
garlic sauce and chunks of chicken

(] CHICKEN KATHI ROLL 650

_ pieces of chicken cooked with chopped onions
& herbs, and rolled in soft flaky parathas




dellgllcfu

GRILL HQUS

ALOCCHAAT . - = 300 .

’parbmled potatoes tossed in tangy
~:sauces : S

.“-F’R’U-IT‘ CHANT. 0 ang

: freshly dlced seasonal frwts
o mlxed thh I|qU|ds/syrups :

‘*‘CHEESE CHILLI 450

 TOAST

-crisp. Ioaded cheese toast topped

wnth veggles and herbs

PEANUT MASALA ”j i
- ,fned peanuts mlxed Wlth chopped :
- onions, tomatoes, green chili,

'4 conander Ieaves & Iemon Juuce -

e MASALATPAPA‘D - 309
- fried papad topped W|th a splced i
and tangy onion- -tomato mlxture

prepared dt

U 1

PANEER FINGER 400
_paneer p|eces are mannated |n a '
spfcy mix, and deep frled tl|| cnspy

CHEESE BALLS A0
‘ crispy cheesy balls made with. corn o
yflour cheese h,erbs and splce__s

FRENCH FRIES S iaagg
i chopped deep fned potato flngers =

HONEY CHILLI 4¥oo
"POTATOES 0

deep frled potato ﬂngérs COated'-
~ with sesame seeds, honey and ‘
: sweet-splcy sauce

\ ‘;.'CRI*SPY'CORN S e
:.d‘eep"frle‘d crunchy sweet corn ‘ i
~ kernels are tossed in onion, splces
5 &sauces e ,

shallow frted mlxed veggles patty
~ flavoured with delicate rich spices

VEG ETABLE CUTLET 31;501




VEGGIE PAKORA 400

~ crispy fritters made with veggies
like onions; potatoes, gram flour, s -
herbs and rich Indian spices

VEG KATHI ROLL 400

layered wheat flour wrap witha
filling of finely julienne cut veggies,
. sauces & spices e

VEG.COCKTAIL = 7 400

KEBAB

' ‘ﬁnelychopped vegetable patty -
~seasoned with spices and herbs,
: s_ervedi with a green chufney dipi.

HARA BHARA KEBAB - 400

: grllled pattles filled W|th Ieafy ,
~ green veggies, along with herbs
and seasonings

PANEER PAPDI =0 400

paneer slices are covered Wlth
- crumbled papad and peanuts
~ then deep -fried

VEG BURGER .~ 400

- pan fried vegetable patty served
 between sesame burger buns
~ along with coleslaw and French
- .fries :

'VEG CHEESE BURGER 500‘

vegetable patty served between :
-sesame burger buns with loaded
. cheese, coleslaw and French fries

- ECHICKEN BURGER 358
~ served between pieces of a bun
_ boneless chicken and herbs;, along
~_with French fries :

sandwiches

S VEGGIECLUB Y i 375
- SANDWICH e

grilled‘three layered slices of bread”

- loaded with fresh vegetable le
i mayonnalse & herbs

RAW VEGETABLE S 3k

 SANDWICH

- shredded veggles mayonnalse &
: bit of seasoning inside the raw/

non-grilled bread slices

VEG CHEESE =~ 350
SANDWICH '

~ grilled slices of bread stuffed with -
- fresh vegetables & loaded with
~cheese

VEG GRILIED i 450

SANDWICH

grilled"bread slices loaded with
~ fresh seasonal vegetables & other
azsplces

| @CHICKEN SANDWICH 450

~slices of bread stuffed with chlcken
and veggles served along with

French fries



‘grillcharm N
G R'I‘L‘I_i‘ED I\/kIVI'X'\k/E‘G ETABLES — ,170‘0 =

‘a varlety of vegetable sauteed with cottage cheese and served
: : Wlth curry sauce

G‘RIL’LED' MUS'H R?OOM | 800 |
button mushrooms threaded onto skewers grllled to golden faw
brown perfection with veggies, herbs & garlrc butter
. NEG SIZZIER - gpg

vegetarlan pIatter consists of rice, cottage cheese, mushroom '
and other veggles (might vary sometlme)

arablc dehght

=t
" /

FALAFEL S -’700

deep frled frltters served w:th humus, shredded green plckled o
o veggles authent|c d|ps and plta pockets ’

HUMUS AND PITA | 600}111’ .

: Ievantme dlp made from cooked mashed chickpeas bIended
with olylve 0|I Iemonju1ce and garllc served with pita bread

3 E| CHICKEN SHAWARMA . 800

i tender marlnated chicken p|eces are roasted and stuffed into

flatbreads W|th a varlety of sauces, vegetables and plckles




~ chinese

\SESAME GR|LLED
PANEER

marmated paneer is coated W|th
sesame seeds & then grilled

CHILLI PANEER 450

4 batter\coated fried paneer is
tossed in slightly sweet, spicy, hot
& tangy chili sauce .

| CHlLLl_aM—uS’iHRooM - 500"

~ batter coated crisp fried
-mushrooms are tossed in a sweet -
and spicy chilli sauce

MUSHROOM STICK 400

mannated mushrooms onion,
capsmum tomatoes are skewered
and deep -fried - ot

"‘-~'MAN'C'I—"IU-RIAN»DRY» - 400

vegetable balls are sauteed in
: sp1cy, tangy onion andgarhc i
. sauces -

’_V‘VEGCRISPY ~ b 00

~ veggies are coated wrth batter e
- deep fried & tossed i in sweet and
: splcy sauce :

' C’I-’l'INES‘Ef{PI‘_ATTTER‘ 800

vegetarian platter consists of
- noodles, manchurian, chili paneer,
mushroom chili & spring roll
_(mightvary sometime)

| SPRING ROLLS 400
- hot handheld pockets of vegetables 7

: are wrapped-and deep fried, served
' W|th spicy dip ©

 VEGETABLE o aag
WONTON e
? fiI'Iing‘v'vonton‘ wrappers with a -

_ mixture of small diced vegetables,
o served with hot garllc sauce - 7

noodies

' VEGGIE NOODLES 450

stir-fried noodles cooked with-

o vegetables, herbs and spices .

'HAKKA NOODLES 500
: noodles with mild flavours are stir-
_ fried with veggies and seasonings -

- CHIELEGAREICG - & ‘3450
NOODLES : :
_ noodles are intensely spicy and
mixed with fresh garlic, chilli oil,
- soysauces, and sauteed veggies -

‘;;_MA‘SALA*MA‘GGI --300

o : cIassrc maggl is Ioaded with fresh
2 veggles herbs, and rich spices

‘CH.“E»-ES,EMAGGIT 400

- stuffed with cheese, fresh
- vegetables, green chilli, herbs and
- spicy flavourings into classic maggi



* pizz;a .

_ MARGHERWA j'f450
plzza features a bubbly cheese crust tomato sauce, fresh
: mozzarella and topped W|th herbs ]

VEGGIE DELIGHT : 450

Ioaded with capsicum, onion, mushroom golden corn,
tomato along Wlth cheese .

EXTRAVAGANZA e b Dl
stuffed with black ol|ves cap5|cum onion, mushroom,

golden corn, tomato, Jalapeno and extra cheese '

mClHCKENINZZA . 7650

flat bread topped with cheese chilies, onion, garllc sauce
' ~ and chunks of chlcken

pasta

ALEREDOS o 450

choice of pasta- penne fusnh comblned with fresh

veggles (bell pepper sweet corn brOCColl) white cream &\,‘ .

. cheese

ALL ARRABBLATA £ EpR

: ch0|ce of pasta penne fusilli, seasoned with arrabblata el

-sauce (tomatoes hot ch|I| pepper, garllc)&fresh parsley -

MACARONIf*‘->450

b0|led macaronl is tossed W|th -onion, tomato, gmger
’ garl|c & rich sp|ces and herbs :



L

[l CH‘ICKI_E_N‘ KATH |
ROLE A
- pieces of chicken cooked with

- chopped onions & herbs, and
rolled in soft flaky parathas

BI'CHICKEN NUGGET: 600 -

deboned chopped chicken is
- battered and grilled on the hot
plate :

Of CHICKEN LOLLIPOP 650

frenched chicken drumette 5
; marinated and battered before
- being fried or baked util crisp

ELCHILLI CHICKEN

~a sweet, spicy & slightly sour crispy
appetizer made with chicken, bell
- peppers, garllc chili sauce & soya
sauce

‘[ CHICKEN STEAK

: grilléd tender chicken pieces
marinated thoroughly, bursting
_with flavours of spices

600

600

//¢ (m
g \\V/

\(\\f“I(\ \\ —

- [ GARLIC CHICKEN

tiny pieces of chicken marinated -

with crushed garlic, dry chilies,
vinegar & salt, cooked with onion
and tomatoes

[ STEAM CHICKEN

chicken is marinated in‘yogurt',

. ginger, garlic, and spices before -

being steamed for a soft and
supple texture

& LEMON CHICKEN

pieces of sautéed and deep-fried

- chicken meat wrapped in a thick,

sweet lemon-flavored sauce

[ GRILLED CHICKEN

chicken breast is marinated ahd

grilled to perfection

B CHICKEN SALT &

PEPEER:

‘crispy seasoned chicken, fried up

with crunchy onions and sp|cy

chllles -

600

600

600

800

550



@ CHICKEN SHASHLIK 600

e 'boneless chlcken and veggres are. -

mannated in a sweet and spicy .
ﬂavor and cooked on a hot plate .

CmcHickEN T T esh

~ GULBADAN

: boneless chlcken is thoroughly ‘ 2l
marinated and fried, withan
omelette stuffed 1nsrde it

. @MUTTON TAKILA 700

“boiled mutton is strongly flavoured

s with‘spices; herbs:a‘nd'vegetab_les;

and served dry

~ EMUTTON BHUNA 700

HEEDST ‘ |
_ : motton”is slow-cooked aha Serjled oy
dry with a variety of spice blends

CRICHILLERISH. © - f 800~ -

,boneless pleces ‘of fISh batter frred
_ _and soaked in a spicy- tangy sauce
~ made with soya, tomato & chili - '

~ sauce along with chllres glnger& s

garllc e

o MASALA GRILLED Fognp s B

FISH

. marrnated f|Sh is érllled ina -

peppery coating and served with

7' _tartar sauce )

;VE] GRILLED LEMON ',;9'0,(_)‘; 7

BUTTER FlsH

fishi is marlnated in rich splces for c
- asavoury flavour with a very
o smooth texture before berng :
T grrl!ed :

o FRIED FISH S !9_1'00’
e mannated fISh deeply frled and - o
- served wrth tartar sauce

= }E,.NoN,-_vEG'-— S*IZZL,_ERA,— 980
; ~ non- vegeta‘r'ian,platt,er'Consis‘ts of "
- grilled chicken, stir-fried chicken,
- sweet corn and vegetable rice
o (might vary sometime)




pepper on skewers & grrHed in tandoor :

TANDOORI STARTERS

tomatoes cooked in tandoor

PANEER MALA| TIKKA e

cream based marinated paneer dlced onion & capS|cum are

skewered & grllled in tandoor

PANEER SEEKH KEBAB ol 550
‘ 'grated cottage cheese bread crumbs splces & herbs are mixed '
formed lnto cyllnders on skewers & grllled in tandoor :

PHNEERSHek o L0 o Ban:

chunks of marlnated paneer, plneapple onron capS|cum

-,tomatoes are grllled ona hot plte . - =

'-HMUSHRO'OM D‘UPLEX el e

mushrooms are stuffed with potatoes mint & splces coated Wlth
yogurt batter and grllled in tandoor i

MUSHROOM TIKKA

marlnated mushrooms are stacked Wlth dlced omons beII

PANEER TIKKA SHASHLIK el 500 o

: soft marlnated paneer skewered Wlth cap5|cum onions and




~ ALOO NAZAKAT o

crlspy fried potato sheIIs are filled with cottage cheese potato &
~dry frurts mrxture marmated in yogurt sauce & cooked in tandoor

‘ANGARA PANEER TIKKA '500. :

: tandoor-cooked thoroughly coated marlnated paneer wrth dlced
veggles and rich splces '

VEGETABLE SHAMI”KEBAB 500

black chlckpea pattles mix wrth spices and herbs are deep frled T
for a crunchy, r|ch texture

VEGETABLE SEEKH KEBAB 500

vegetables are mashed and marrnated ina batter before belng
.skewered and grrlled ina tandoor :

“STUFF:E;D TANDOORI VE_QETABLE coe HEY

bell pepper, p‘otatd, mushroom, and cettage cheese are stuffed
- with dried fruits and mari’nated in yogurtsauce. : :

TANIOORl PLATTER SIZZLER o '800

. platter consists of tandoori starters paneer tikka, mushroom
kebabs ‘tandoori pineapple (m|ght vary sometlme) 1

GRILLED ME,DLEY OF VEGETABLES : 600

diced bell peppers, mushrOoms,ionion's, and other veggies are
coated with spices prior being grilled to perfection



TANDOORI NON-VEG

[ CHICKEN AFGANI e . '800 :

- cream Wlth cashews sesame seeds and pepper is Iayered over -
chlcken and cooked in tandoor

of CHICKEN SEEKH KEBAB : 700

flnely chopped meat is seasoned W|th herbs warm splces & then
skewered & cooked to perfectlon |n tandoor

o MUTTON SEEKH KEBAB o soof”

tandoor- cooked m|IdIy spicy & ﬂavourful dlSh made W|th mmced '

.mutton and a blend of splces

‘EI CHICKEN LAHSUN'I TIKKA® “ . 900

: mannated chunks of chicken flavoured Wlth garhc & chilies &
- cooked in a tandoor

o KALI\/II KEBAB - L

- chicken th:gh pieces are marlnated ina flavourful blend of splces
& then cooked to taste in tandoor “

o -FISH'TIKK_,A b L

tandoor-cooked boneless chunks of fish marinated in delicious

spices.

LA SR
W) \H/ )\\ ALt e o
e }/ Lo ?j\ s 38



MINESTRONE SOUP 500

e thICk veggles fllled Wlth pasta beans tomatoes & seasoned Wlth
: ltallan herbs S :

VEG HOT & SOUR SOUP 500

soup with spicy . and hot flavours made W|th fresh veggles splces
: and soy sauce V i

VEG MANCHOW SOUP - ehg

cooked with avarlety of vegetables garllc glnger soy sauce, frled =
' 15 noodles and otherflavorful seasonlngs

VEG SWEET CORN SOUP w00

con5|st oftender corn kernels sp|ces and herbs St

: *’ToMALTo"soUP' = ;’55‘,011

hot & tangy ﬂavours of tomatoes served W|th
toasted crou‘tons

z,;;ro’MAT:o ,_s'Ho;RiBA g0

Alight‘lysp'iced soup of.ton’i’ato‘es fla\)ou_red Withﬁfresh,cOri‘ande_r




TALUMEIN SOUP ' '_”A_u-@é“oo‘ '

noodles and vegetables flavoured wrth soy sauce and held'w‘, ,

together Wlth a blend of splces

LEMON CORIANDER SOUP 500;

s ctear vegetable soup ﬂavored W|th Iemon & corrander Ieaves o

- CREAM OF MUSHROOM soup S

sauteed mushrooms wrth onlon garllc mllk & cream o

MUSHROOM BABY CORN Soup 550 i

: chopped mushrooms baby corns wrth a blend of splces

CREAM OF BROCCOLI sour> L

made Wlth broccoll sauteed omon garllc mllk along Wlth splces 7

= ‘J‘CHICKEN AND BARLEY SOUP L e

- clear soup !oaded with hearty barley(jau) and :
e L ia tender chicken - . =

\_,_.:CHICKEN HOT & SOUR soup ,600’/‘”* -

L shredded chlcken cooked with chopped veggles i
= garllc splces and herbs e -




- packed Wlth veggles llke cabbage peas French beans and
: frurts dr‘e-( g ‘d W|th mayo cream and herbs




MAIN,COURS,

“DAL e
- Dal Makhanl i
DaITadka,
- Dal I—fanﬁii o :
*' 1__'Dal Bukhara - ; ‘
Dal Mlxed

VPANEER

' Paneer Butter I\/Iasala L1

| Kadhal Paneer ,
Shahi Paneer

' -Mutter Pan_eer.

: Péneer ‘Flydrabad,i' :
 Paneer Makhani

_Paneer Tikka Masala

= _P:ainé‘eijthapuri“

*;‘MD<VEGETABLE~

Veg Takatak
" ; Aloo Methi
Jeera Aol et
Mix Veg

Seasonal Veggle

600

T don
- 600
600

700
700
;770“0 i :
700
700
o
Eyan. s
L Ton

S o60B

L 5000
500 -

o500

Lm0t

- KOFTA -

= .Bénarsi Kofta: |
i ’-Kashmln Kofta
' Gulbadan Kofta :

o Malai Kofta
: 4"_*V¢g K_of.ta__ :

»MUSHROOM T

: o Mushroom Curry

= Matar Mushroom ,,
- Mushroom Do Pyaaza

e 1: Mushroom Masala

o
00
2005 i
00
e

7007
7007
700




~ non-veg main course

|z| CHICKEN E‘ MUTTON o
- '-Butter Chlcken o 800 e 7 ;:Mutton Roganjosh‘" 800 - o
- Chicken Masa,la g e a0 S ‘Mutton cutny ;4-8007 toa
~ Chicken Curry . o 700 | . Mutton Masala Sihg e
~Kadhai Chicken W 700 o "l\/Iutton Saag 800 1t
4"Chlcken Salopg " =F s 700 »I\,_/i_uttpn,Blrlryanl o 800 -
':}Chlcken Home sty*ie"‘“ 700 e 'Mf'u:tt‘c‘)n'ch)irihja e 800 o
& vChlcke‘n Kali Mirch S Bhh -5 Mtijtfon{\/j'ihdalob : . 800 |
o ~ Chicken Blrlyam,_':“ o 700 e L .
~ ChickenVindaloo 700




f{ASSORTEDINEHAN “ e
BREADS L Lo L DiRicEiRgiAS ; ’
 TandooriRoti 50 ’? : ,_. ‘»";"""}‘-Steamed Riee 15 om0 e
"'.'Bl'u\tter Naan ":_1"40 e br-fjeera Rlce i 500 .
0 Garllc N'aan " 140 Veggle Pulao o - 50O ‘ -
"LaChhha Naanf; o 140 '.“-_j'_'\Matar Pulao 4' : 500 i
";‘Kulcha . i : 120 o OnlOnPuIao : -4 500 e
‘v-,Tawa Roti 4 - 50 b s S Sag

CUHAITAL

odEsicMiXRag e s me i i e B0

T e e e
U oBonaEats i e e s D
ffu,gxumbawmna e e
o Omon Ralta a9 7 = . 450 e




MO@NG DAL HALWA 200

(GAJARKAHALWA 250
(SEASONAL) ~.:'§-.fﬂ Rt s

G U LAB JAMU N @ pes) 156 i o
ICE CREAM o 150

s H A HI TOAST 200 e

KASHMIRI HALWA 200 -

» CHOCOLATE ECLAIRS “ pcsf S

e BROWNIE WITH ]CECR EA M L e
»’i'ﬁﬁ:va IT E c H @ c o LAT E M U D CA K E f_}f»— 29 o _ ~, L

) PUDD'NG | 200

£ PO T TR PR N T R 3 S B e 2 e 2 R R Ay S it SRt o ) o 4
R o A 0 AR e ik e el g S St Bl R e R T R = il

PASTRY 1 50;_

e e — T —— i — - —







~ hot drinks
. HOTMILK

‘MASALATEA

REGULAR COFFEE

ATTE .

 CAPPUCCINO -
HOT CHOCOLATE

 colddrinks -
e
700
100

B0
1805
200

COIDCOFFEE 4 9y

. COLD CO'FF_E_E' e 300

(WITH ICECREAM)

CICEDIEAT L i gs0
FRES_H"-UM:E WATER 100 e

 FRESHLIMESODA 150
DDA o o ang
ICEBUCKET 100

L ARIRERAL 0 s T asg o

MINERAL WATER (11tr) 100
- SOFT DRINKS (600ml) -~ 100

~ CANNED JUICE (glass) 200

JASsk o e oo .

s MILKGHAKES & * L300 | -
 (BANANA, STRAWBERRY
- CHOCOLATE, VANILLA)



mocktaﬂs

VIRGINIA T . 500

ﬂne blend of orange plneapple and mangOches pomegranate : |
: syrup,&fresh Créalny o o

_MANGO TANGO 500

blend of of mango and orangejurce along W|th crushed ice

FRUITPUNCH -_‘-5{‘50_

le of orange pmeapple and mangOche

VlRGIN MARY 500

tomatOche tabasco sauce and a subtle IemonJume blend

W GUNRISE . 550

: : orange and plneappleJU|ces mfused W|th grenadme syrup
- _,H_AWAII‘AN- BR_EEZE; o - ,;6;0’0'; |
= _,"orangeiju-’ice,sugar‘ syrup,‘ ’prnCh o'f'lemon‘juice & blue"c‘ur‘ataop’, e
VIRGIN MOJlTO S U550 o

stimulatlng blend of m|nt & Irme "

WATERMELON MOJlTO 600

‘ tW|st on cla55|c mopto Wlth thlrst quenchrng watermelon =



follow us on

INSTAGRAM @WOOD.CASTLE

Wood @M]&e |

Spa & Resort

NH 309, Jim Corbett National-Park, Village Dhikuli, Ramnagar,
District Nainital (244715) Uttarakhand, India.
Contact- +91 9634030983, +91 9917470033
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