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A nwew concept aw fine dining.
Qut of timeless Bowundy of Cutune comes the Peard of Tiadition

Tomw puceless Ab & Avchilecture lo fine food &
Evawagand Hoopdalisy.

Elegand Dining ol Bleie Corviandev would always nemain o wnique aud
wnforgellable expevience loday & i the fubwre, loo.

Heve, owv maatev chef weaves his magic & bianaporls
yow lo aw amolther nealm.

Al Blue Covandev we complement these ways of gracions living & hope
yow enyoy this meal, as wuwh as we ejoy prepavung i (ov you.

Tet, the feast begi......



C” BREAKFAST

[¢] All Day Breakfast 1450
Bacon sausage, baked beans, jam/butter, egg of
your choice, served with tea or coffee

Seasonal Fresh Fruit Platter 750
ggﬂ:; |I/|?itl‘(hel§ot milk or cold milk 0
[¢] Bread Toast 450
Served with butter / jam / egg of your choice
Granola Bowl 850
[¢] French Toast 350
Chia Seed Pudding 350
[¢] Egg Benedict 250

{5p INDIAN
BREAKFAST

Steamed Idli 750
Served with sambar & Chutney
Choice of Uttapam 650

Masala/ Onion / Mix spicy Served with samber &
chutney

Choice of Dosa 825
Plain/ Masala Served with samber & chutney
Poori Bhaji 550
Chole Bhature 625
Served with mixed pickle

Aloo Paratha 550

Served with curd and pickel

N

' JUICE & LASSI

Sweet / Salted / Plain Lassi 375
Banana Lassi 400
Seasonal Fruit Juice 430
Canned Juice 250
Mint Lemonade 300
Fresh Lemon Soda 200
Coke / Fanta / Sprite / Soda 190
Diet Coke 250
Coke Zero 190
Butter Milk 200
Tonic Milk 200
Red Bull Energy Drink 350

Bottle Water 90

» TEA

Milk Masala Tea 250
Organic Green Tea 200
Organic Jasmine Tea 200
English Breakfast Tea 200
Ice Tea 290
Peach Ice Tea 310
Lemon Honey Ginger Tea 350
1
COFFEE
Espresso Single 275
Espresso Double 325
Americano 325
Cappuccino 400
Cafe Latte 400
Ice Americano 300
Ice Latte 350
¥ MOCKTAIL
Virgin Mojito 395
Watermelon Mojito 395
Lemonade 350
Virgin Colada 490
Titaura Mocktail 490
U SHAKE
The Blend of Milk Ice Cream & Flavor
Strawberry Milk Shake 400
Oreo Milk Shake 450
Chocolate Milk Shake 400
Mango Milk Shake 450



<5 SOUP

Cream of Mushroom 450
Cream of Broccoli 450
Wonton Dumpling 500
Tom Yum (Traditional Thai Soup)

[*] Tum Yum Kai 600/725/500
(Chicken / Prawn / Veg)
Lung Fung Soup

= APPETIZER &
LIGHT MEALS

Crispy Honey Chilli Potato 550
Crispy Chilli Baby Corn 600
[¢] Chicken Chilli 650
[¢] Buff Chilli 750
[¢] Pork Chilli 750
[¢] Prawn Chilli 1300
[¢] Prawn Tempura 1500
[¢] Fish Finger with Tartar Sauce 950
Z SALAD
[¢] Caesar Salad with Chicken 650
Garden Fresh Green Salad 350
Russian Salad 550
Som Tam 550
(Green Papaya Salad)
Greek Salad

Seasonal Fruit Salad
Apple Walnut Salad
Chick Peas Salad

~ PASTA

Mac and Cheese
Spaghetti Agliio E Olio

[¢] Spaghetti Alfredo (Veg/ Non Veg)
Pesto Pasta

ENTREE

[¢] Lamb Chop 1450
Served with saute veg and mashed potatoes

[¢] Pork Chop 1250
Server with saute veg mashed potatoes

[*] Fish & Chips 1250
Served with fries and tartar sauce

[¢] Grilled Chicken 1250

Served with saute veg and mashed Potatoes

[¢] Grilled Prawn
(Served with sauted veg, butter rice and lemon
butter sauce)

[¢] Grilled Paneer
(Served with sauted veg, mashed potato and
orange and pineapple sauce)

[¢] Grilled Fish
(Served with sauted veg, butter rice, grilled to-
mato and lemon butter sauce)

[¢] German Bratwurst Sausage

(Served with mashed potato, sauted veg and
brown sauce)

: SANDWICH AND
BURGER

Veg Cheese Sandwich 780
[¢] Chicken Sandwich 950
[¢] Tuna Sandwich 950
[¢] Lords Club Sandwich 1200
Veg Patty Burger

[¢] Crispy Chicken Burger
[¢] Chicken Patty Burger

TIBETAN CUISINE

Steamed Vegetable Momo 450
[¢] Steam Chicken Momo 550
[¢] Chicken Shabhalya 650
[¢] Chicken Thukpa 750
[¢] Steamed Buff Momo 550
[¢] Buff Shabhalay 2pcs 750
[¢] Buff Shapta 825
[¢] Buff Thukpa 750



= LOCAL NEPALI
FAVORITE

Vegetable Thali 950
[¢] Chicken Thali 1050
[¢] Mutton Thali 1300
[*] Fish Thali 1050
Veg Fried Rice 650
[¢] Chicken Fried Rice 750
Veg Chowmein 600
[¢] Chicken Chowmein 750

< PAN ASIAN CUISINE

@& MITHO NEPALI
KHAJA

[¢] Chicken Choila 850
[¢] Buff Choila 750

Aloo Sandheko 585

Mustang Aloo 650
[¢] Chicken Sandheko 875
[¢] Chicken Sekuwa 975
[¢] Mutton Sekuwa 1050
[¢] Wai Wai Sandheko 350

Cottage Cheese in Chilli Garlic Sauce 750

Baby Corn & Mushroom in 650
Szechuan Sauce
Chilli Hunan Veg 650

[¢] Kungpao Chilli Prawns with Gravy 1900
[¢] Shredded Pork with Garlic Sauce 925

[¢] Shredded Chicken 850
with creamy garlic sauce
Hakka Noodle Veg 450
[*] Hakka Noodle Chicken 490
[¢] Mix Meat Rice & Noodle (Chef Speiclal) 650
Corn Fried Rice 450
Chilli Garlic Rice Veg 490
[¢] Chilli Garlic Rice Chicken 550
[¢] Brown Garlic Rice with Bok Choy 780
[¢] Chilli Garlic Prawns 950
[¢] Mix Meat Chilli Garlic Rice (Chef Special) 750
[¢] Chicken Wings 950
Served with Hot Chilli Sauce
[*] Chicken Gimbab 650
Served with Light Soya Sauce
Veg Kimbab 600

Served with Light Soya Sauce
[¢] Ramen Soupy Served with Boiled Egg 650
[¢] Ramen Dry served with Fried Egg 650

Stir Fried Mushroom Bokchoy with

Steam Rice

(A savoury stir fry of tender mushroom and cris
bokchoy, cooked in a flavourful sauce with herbs
and spices for a delicious healty dish)

Thai Red/ Green Curry with Steam Rice
(Arich and aromatic Thaired or green curry, made
with coconut milk, fresh vegetables or chicken
served alongside rice for a perfect

balance or flavour and spice)

[¢] Chinese/ American Chopsuey
(A crispg noodle dish topped with a savoury sweet
vegetable with choice of tangy tomato base sauce
loaded with colourful veggies and your choice of
veﬂ or chicken.
A fusion flavourite with blond flavour and
satisfying crunch)

Mapo Tofu with Rice

(A spicy and savoury classic dish made with soft
tofu simmred in bold chilli bean sauce, infused
with garlic, ginger and sichuan peppercorns for
signature numbing heasrt)

[¢] Pad Thai (Kai/ Kung)
(Delicious blend of grilled marinated chicken (kai)
and succulent shrimp (kung) stir fied with noo-
dles, egg, tofu, beans sprouts scallons in a sweet
and tangy tamarind sauce topped with crushed
peanuts and wedge of lime)

Phak Thai

(A vegetarian take on Thai classic, featuring stir
fried rice noodles with fresh mixed

vegetables, tofu, beans sprouts and scallion in
a sweet and tangy tamarind sauce. Topped with
crushed peanut and served with a wedge lime,
flovourful wholesome and satisfying)



PIZZA

Margartita 890
(Tomato, Mozzarella, Basil)
The Fungi 950
(Tomato sauce, mozzarella, Mushroom)

[¢] Chicken Tandoori 1050
(Indian taste pizza)

[¢] Classic Pepperoni 1250

(Chicken / Pork mozzarella, tomato sauce)
Veg Delux Pizza
Hawaiian Pizza

[*] Diavola Pizza

[¢] Prosciutto Pizza

[¢] Polo Pizza

[¢] Meat Lover Pizza

# TANDOORI VEG
STARTER
Hara Bhara Kebab 550
Chatpata Aloo 550
Paneer Tikka 650
Paneer Malai Tikka
<+ INDIAN MAIN
COURSE VEG
Subzi Jalfrezi 500
Dal Makhani 550
Kadhai Paneer 790
Dal Fry 450
Malai Kofta 650
Dum Aloo 650
Paneer Tikka Butter Masala 950
Matar Paneer 790
Aloo Gobi Aclraki 590
Paneer Tikka Masala 650
Aloo Jeera

2 TANDOORI NON-
VEG STARTER

[¢] Lasooni Tangri Kebab 925
[¢] Tandoori Chicken (Half / Full) 850/1300
[¢] Tandoori Fish 850
[¢] Tandoori Prawn 1650
[¢] Chicken Masala Tikka 800
[¢] Chicken Malai Tikka 850
[¢] Afgani Chicken Tikka

<> INDIAN MAIN

COURSE NON VEG

[¢] Chicken Butter Masala 1200
[¢] Mutton Rogan Josh 1300
[¢] Masala Fish Curry 950
[¢] Kadhai Chicken 950
[*] Egg Curry 550
[*] Gorkhali Chicken
[¢] Chicken Malai
[¢] Rara Chicken
[¢] Chicken Do Pyaza

NAAN & ROTI

Tandoori Roti 110

Lachha Paratha 150

Naan (Plain / Butter / Garlic) 210

Tawa Roti (Plain / Butter) 80

Kurmure Papad (Roasted / Fried/ Plain) 150

Masala Papad 350

Paneer Kulcha

Kulcha Mix

Cheese Onion Kulcha

BIRYANI

Veg Biryani 850
[¢] Mutton Biryani 1350
[¢] Chicken Biryani 1100

[¢] Egg Biryani 950



Plain Steamed Rice 350

Jeera Rice 365

Veg Pulao 390

Curd Rice

CHEF CHOICE

SNACKS

Veg

# DESSERTS

Fruit Salad with Fresh Cream 550
[*] Ice Cream 550
[*] Brownie with Ice Cream 750
[¢] Gulab Jamun with Ice Cream 525
[¢] Pastry of The Day 450

Blueberry Cheese Cake 590



