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“* We welcome you on your culinary sojourn at Café Plus, offering regional
delicacies from diverse parts of Himachal and North India celebrated for

their cuisines as rich as their cultures.
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Travel the spice route to the south Asian country of Thailand and China,
home to the curries and stir fry that have lured adventurers for centuries.

Stationed for some time with roman empire and indulge in satule cuisine
¢ with their distinct interpretations of ingredients

Matching the vibes of youngster through luscious palate for comfort food
Circle the north through the plains of Punjab, Aravali hills and the busy
streets of Delhi, where tandoori specialties and hearty meals feed villagers

and city-dwellers alike

And finally return to roam the lush green fields of Himachal, where sun-

soaked climate and fertile land is matched by its rich food.

the Café Plus culinary experience is a fascinating journey which is as

6
With an energetic Himachadli sitting and an elegant and refined atmosphere, g

intriguing, exotic and delicious as India's rich traditions and cultures. We
wish you a pleasant and memorable experience and as we say here in
Himachal...
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"Atithi Devo Bhava"
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BREAKFAST Menu
7:30 AM TO 10:30 AM

<‘( N\ ®  sliced Fruit Selection # 225
¢ | (180 Cal. /200gm)
Fresh cut fruits served with lime slice

N e/ Sliced Melon or Papaya # 225
(100 Cal./250gm)
Fresh melon or papaya served with lime slice

0O Cereal Selections with Hot/Cold Milk 245
(100 Cal./250gm.)

Choose from corn flakes, wheat flakes & Choco flakes, served with honey

EGGS & OMELETTES

Served with hash brown potatoes,
grilled tomatoes and choice of white/brown

Egg of your Choice 275

(200 Cal./250gm)

Two egg of any style . Choose from boiled egg / Masala omelette /

Sunny side UP / Fried egg/ Scrambled Egg ({

Healthy Egg White with Mushrooms & 275
Veggies in Olive Oil [N
(200 Cal./250gm) & A

Served with hash brown potatoes, grilled tomatoes and - choice of white/brown

\, toast

ﬂ Vegetarian A Non-Vegetarian
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o Vegan @3 Fish and fish products ﬁ Groundnut @ Milk and milk products ° Cereals containing gluten @ Soybeans and their products r
~ S
} LN Sulphite in concentrations of 10mg/kg or more Eggs and egg products @ Crustacean and their products 6 Tree nuts and their products =%

-

Bottled, Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities."” _-\ ViR

— ’ ease inform your server if you or anyone at your table is allergic to any food allergens like dairy products, eggs, seafood, peanuts, so?pv s, ©
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SOUTH INDIAN /

s BREAKFAST SPECIALTIES
r A
/ﬁ'. } . . \\
AT o/ Steaming Idlies 7 275 \
> 2 (150 Cal./250gm) \
<Z'./‘ g Steamed savoury rice cake.
_— <
N} @ Uttapam # 275
N (200 Cal./250 gm)
" ‘J\ &
= Thick pancake made from lentil and rice batter
e Upma Qf 275
(190 Cal./250gm)
South Indian dish made of refined semolina & vegetables tempered
- with mustard seeds & curry leave
s Poha !.'; 275
(190 Cal. gm)
Flattened rice that is steam ,cooked with onions, spices and herbs
e Poori Bhaji 275
(300 Cal./250 gm)
Deep fried Indian bread served with curried potatoes cooked with Indian spices.
Parantha (Plain/Paneer/Aloo) 275
(400 Cal./250 gm) ']
o] Indian bread, stuffed or plain, served with curd ,pic¥e & butter
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ﬂ Vegetarian A Non-Vegetarian

W

o Vegan @3 Fish and fish products ﬁ Groundnut @ Milk and milk products ° Cereals containing gluten @ Soybeans and their products r \

e N
4 A LN Sulphite in concentrations of 10mg/kg or more Eggs and egg products @ Crustacean and their products 6 Tree nuts and their products < f"‘:\'g .
N ) . s Bottled, Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities."” _-\":’,’A‘ o

ea§‘e inform your server if you or anyone at your table is allergic to any food allergens like dairy products, eggs, seafood, peanuts, so?pv 4:



BEVERAGES

Choice of fresh Seasonal Juice L\
(150 Cal./220 ml)

Please ask server for selection

Enriched Canned Juice
(140 Cal./220 ml)
Please ask server for selections

L\

Milk Shakes |7
o (380 Cal./220 ml)
Nt Chocolate/ Vanilla/ Strawberry/Mango/Cold Coffee

Cappuccino
[®/ (160 Cal./180ml) 'l

225

165

225

165

An Italian coffee that is traditionally prepared with equal parts of double -
espresso,steamed milk, and steamed milk foam on top, served with In - house

freshly baked cookies.

Café Latte
(@ (160 Cal./180ml) '|

165

Coffee drink of Italian origin made with espresso and steamed milk,

served - with in house freshly baked cookies.

Espresso
(120 Cal./60 ml

165

|
(o] Single shot of frghMrewed espresso, served with in house freshly baked cookies.

Hot Tea Selections
(140 Cal./180ml)
/@) Please ask serve for selections .] Masala Tea
Rose

Hot Chocolate/ Bournvit@affron
(130 Cal./180ml)

0 ]
Bottle Water with Services

e Aerated Beverages
(140 Cal./300 ml)

i . ] )
/8 Lassi/Butter Milk

1 ‘\,\_ (300 Cal./220 ml)

> _

115
125
125

225

MRP
125

175

&1 Vegetarian A | Non-Vegetarian

A Sulphite in concentrations of 10mg/kg or more

;)

AV‘FI'éég‘e inform your server if you or anyone at your table is allergic to any food allergens like dairy products, eggs, seafood, peanuts, soy\y RN

Q2 vegan @ Fish and fish products @ Groundnut @ Milk and milk products ©* Cereals containing gluten @ Soybeans and their products
= s
Eggs and egg products @ Crustacean and their products a Tree nuts and their products
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Bottled, Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities."” 2 »"/,"7 Y
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2 VEGETARIAN APPETIZERS "
2 Timing 12:30p.m.-03:30p.m.

y | b 07:30p.m.-10.30p.m. \
Vi ! ) \
K.‘ ‘!f = "} I\

<( : e Paneer Tikka Angara | 525
- (550 Cal./250 gm)
‘_'_;-," Diced paneer in a spicy yoghurt marination
X s Bharwan Tandoori Mushrooms | 445

(280 Cal./200 gm)
Stuffed mushroom marinated with yoghurt , Indian spices & cooked in clay oven

e Sabz ki Seekh Kabab I 445
(300 Cal./250 gm)
Spicy mix of mixed vegetables & crushed walnut rolled on skewers.

e sabz Ki Karari Tikki 425
(450 Cal./250 gm)
Crisp fried corn coated minced vegetables patties served with mint chutney

®  Chilly Paneer Dry | 525
(750 Cal./300 gm)
Diced cottage cheese cubes tossed with onion & bell peppers.

®  Kung Pao Paneer | 525
(700 Cal./250 gm)

o Salt & Pepper Vegetables - 425
(350 Cal.250 gm)
Crispy fried vegetables tossed with onions & pepper

®  Crispy Fried Cornv 425
(483 Cal./250 gm) {
Corn kernel tossed with onions & black pepper | 28
e  Vegetarian Kebab Platter | 775 \
7 (650 Cal./400 gm)
j} Assortment of three types of chef choice of kebabs y
/ & A
/fkr N
> -~
; 4 ®| Vegetarian A Non-Vegetarian
o Vegan @3 Fish and fish products ﬂ Groundnut @ Milk and milk products © Cereals containing gluten @ Soybeans and their products . \
X a Sulphite in concentrations of 10mg/kg or more Eggs and egg products @ Crustacean and their products e Tree nuts and their producls f;: k .
N ) 4 Bottled, Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities." .l /‘ N

P, b %
.V‘Fl’éage inform your server if you or anyone at your table is allergic to any food allergens like dairy products, eggs, seafood, peanuts, soy;» o8,
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NON VEG APPETIZERS j

Timing 12:30p.m.-03:30p.m.
07:30p.m.-10.30p.m.

Tandoori Jheenga ™9 | 1125 \

(270 Cal.250 gm) \
Jumbo prawns marinated with Indian herbs & roasted in the clay oven \
chilly prawns = | & 1125

(263 Cal./250 gm)

Wok tossed prawns with onions & bell-pepper

Prawns Tempura 9 | & . 1125
(263 Cal./250 gm)
Tempura battered fried prawn served with hot garlic sauce.

Tandoori Trout ] = 1125
(330 Cal./200gm)
Famous ice water fish marinated with Indian herbs & cooked in the clay oven.

Mahi Ajwaini Tikka i A & 755
{470 Cal./300 gm)
Ajwain flavoured marinated fish cubes, finished in the clay oven.

Amritsari Fish with Coriander Chutney i 755
(620 Cal./250 gm) N &
Spicy batter-fried sliced Fish served with mint chutney

Fish Fingers 755

(620 Cal.250 gm) " N\ &

Crumbed fried goujons served with tartar sauce

Murgh Malai Tikka i 645 -

(510 Cal./250 gm)
Tender chicken cubes marinated with cheese , cream & cardamom , roasted in tandoor. &

Murgh Tikka Angare 645 \
(400 Cal./450 gm) ' <
Clay oven roasted spicy chicken cubes. -

Diced Chicken With Chilies
(450 Cal.250 gm)

Cubes of tender chicken tossed with pearl onion & pimentos.

645 = A
& & %\

® | Vegetarian A | Non-Vegetarian

¢ Vegan 633 Fish and fish products ﬂ Groundnut @ Milk and milk products © Cereals containing gluten @ Soybeans and their products
——

. O
1 A Sulphite in concentrations of 10mg/kg or more Eggs and egg products @ Crustacean and their products e Tree nuts and their products : :.E 0,2
N ) Res Bottled, Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities." .:f Q

ease inform your server if you or anyone at your table is allergic to any food allergens like dairy products, eggs, seafood, peanuts, soy,\o -,
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@ Tandoori Chooza 525 - *
(530 Cal./250 gm) ]
< Chicken marinated in yogurt, seasoned with Indian spices and cooked in clay oven
{ } \
/| Gilafi Seekh Kabab [ 755
A &) (620 Cal./250 gm) \
, ‘[ . Spiced minced lamb generously flavoured with ginger and spices finished in the tandoor.
@/ Non Vegetarian Kebab Platter
@ (700 Cal./400 gm)

&

Assortment of three types of chef choice non Vegetarian kebabs.

1125
SOUP FOR THE SOUL
Timing 12:30p.m.-10:30p.m.
'® Roasted Tomato Soup with Garlic Croutons | 195
(260 Cal./180ml)
Fresh farm plum tomatoes cooked with garden fresh herbs
‘o [e/Soup of the Day ( Chicken /Veg) » vz 225/195
(200 Cal /120 Cal./180 ml)
Please ask server for specialty of the day.
0 @Talumein (Chicken / Veg) 'Y 225/195
(210 Cal./1Cal./180ml)
Ginger & garlic flavored soup served with noodles
s ’{/IA"T T N
//[E{J
v

® Vegetarian A | Non-Vegetarian

o Vegan @3‘ Fish and fish products ﬁ Groundnut @ Milk and milk products ° Cereals containing gluten @ Soybeans and their products
T ——
a Sulphite in concentrations of 10mg/kg or more

Eggs and egg products @ Crustacean and their products e Tree nuts and their products
Bottled, Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities."

- ) N
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SALAD OF YOUR CHOICE ]
{ “\ \
: Timing 12:30p.m.-10:30p.m.
4 A \
s ? _‘ @ CaesarSalad with Chicken 7 @ 345 \

=

(450 Cal./200 gm)
Romaine / iceberg tossed in our signature with parmigiana reggiano shavings, garlic
croutons , cherry tomato with chicken .

o] Tossed Vegetables Salad w7 265
(200 Cal./250 gm)
Cucumber, carrot & peppers tossed in vinaigrette

@ Classic CaesarsSalad 265
(450 Cal./200 gm)
Crisp lettuce tossed with parmigiana reggiano shavings, garlic croutons and cherry tomato

Pesto Pasta Salad 265
@ (400 cCal/450 gm) 1

Pasta with pimentos , olives & cheese , tossed in basil pesto mayonnaise .

‘e Garden Fresh Salad \V 225

(108 Cal./250 gm)
Garden fresh salad .

'@ MasalaPapad 195
(150 Cal./100 gm) ™
Roasted papad topped with spicy Indian vegetables masala.

0O Raita '| 225
(200 Cal./150 gm) E
Vegetables/ cucumber / pineapple / boondi Py

® Vegetarian A | Non-Vegetarian

o Vegan @3 Fish and fish products ﬁ Groundnut @ Milk and milk products ° Cereals containing gluten @ Soybeans and their products
——

- \&"f
A A LN Sulphite in concentrations of 10mg/kg or more Eggs and egg products @ Crustacean and their products e Tree nuts and their products : :3 OB
N ) Bottled, Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities." .;;; o

- p ease inform your server if you or anyone at your table is allergic to any food allergens like dairy products, eggs, seafood, peanuts, soy‘pv ,



SANDWICHES

Choose from : Plain/Toast/Grilled

Timing 12:30p.m.-10:30p.m.
'@ Cucumber & Cheese Sandwich 'I 425
(550 Cal./250 gm)
Choice of white or brown bread.
o Veg Triple Decker Toasted [J 455
(650 Cal./300 gm)
Lettuce , tomatoes, cucumbers , cheese & vegetable patties
O Chicken & Cheese Sandwich '| & 465
(620 Cal./250 gm)
@ Non Veg Club Sandwich S 525
(650 Cal./300 gm)
Lettuce, chicken , tomatoes , cheese & fried egg
Chef Special Veg Burger 455
Chicken & Cheese Burger 425
Revanta Veggie Double Cheese Burger 475

® Vegetarian A | Non-Vegetarian

o Vegan @3 Fish and fish products ﬁ Groundnut @ Milk and milk products ° Cereals containing gluten @ Soybeans and their products
——
LN Sulphite in concentrations of 10mg/kg or more

Eggs and egg products @ Crustacean and their products e Tree nuts and their products
Bottled, Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities."

e 1\
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ease inform your server if you or anyone at your table is allergic to any food allergens like dairy products, eggs, seafood, peanuts, soy‘pv ,
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INTERNATIONAL SELECTIONS 2t

Timing 12:30p.m.-10:30p.m.

@/  Penne / Fusilli (Non Vegetarians) 'I 645 ‘-\
(500 Cal./250 gm)
Choice of pomodoro / alfredo sauce , served with garlic breads.

‘o] Penne /Fusilli (Vegetarian) 'l 555

520 Cal /250 gm)
Choice of pomodoro / alfredo sauce , served with garlic breads.

e PastaroP [ 525

(310 Cal /250 Cal./150 gm)
Choose from penne or fusilli with aglio e olio Pepperoncino.

/o] Grilled Fish with Lemon Caper & Butter Sauce oo ss
(260 Cal./250 gm)
Pan seared fillet of fish marinated with mustard & lemon served with vegetables
& mashed potatoes.

Grilled Chicken Breast with Veggies & Pepper Jus | 695
(640 Cal./250 gm)

ﬂ Vegetarian A Non-Vegetarian

o Vegan @3 Fish and fish products ﬁ Groundnut @ Milk and milk products ° Cereals containing gluten @ Soybeans and their products
~ S

< A

&

LN Sulphite in concentrations of 10mg/kg or more Eggs and egg products @ Crustacean and their products 6 Tree nuts and their products S f“ N
Bottled, Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities." .-\":;’”; o

eage inform your server if you or anyone at your table is allergic to any food allergens like dairy products, eggs, seafood, peanuts, so?pv 4:
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ORIENTAL SELECTIONS

Timing 12:30p.m.-10:30p.m.

Vegetable Thai Green Curry %7
(220 Cal./250 gm)

455

Exotic vegetables in galangal and kafir lime flavoured coconut milk curry- served

with white rice.

Exotic Vegetables in Soya Chilli Sauce w7
210 Cal /250 gm)
Pan fried exotic vegetables in soya chilli sauce
Stir Fried Chinese Greens 4
(180 Cal./250 gm)
Wok tossed vegetables in white garlic sauce.
Sweet & Sour Vegetables  »
(210 Cal./250 gm)
Exotic vegetables tossed with pineapple & cucumber in a tangy sauce.
Fish in Hot Garlic Sauce N
o
(590 Cal./250 gm)
Sliced fish tossed in tangy hot garlic sauce.
Chicken Thai Red Curry

(420 Cal./250 gm)
Tender chicken flavoured coconut milk curry- served with white rice.

»

Kung Pao Chicken

(440 Cgal./250 gm) (& “

Diced chicken tossed with ginger , peppers ,dry red chillies & cashewnut
Vegetable Fried Rice/ Hakka Noodles

(510 Cal./340 Cal./250 gm)

Chicken Fried Rice/ Hakka Noodles

(570 Cal./430 cal. /250 gm)
With chicken & egg

425

425

475

795

695

695

425

455

LN Sulphite in concentrations of 10mg/kg or more

® Vegetarian A | Non-Vegetarian

Q& vegan @3 Fish and fish products ﬂ Groundnut @ Milk and milk products ©* Cereals containing gluten @ Soybeans and their products
e

Eggs and egg products @ Crustacean and their products e Tree nuts and their products

Bottled, Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities." ~_u'/" o
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®| Vegetarian A | Non-Vegetarian
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Timing 12:30p.m.-03:30p.m. 7:30 p.m.- 10:30p.m.
/ (@ Paneer Tikka Butter Masala [j 555
) \ @ Kadhai Paneer [ 525
A8 ) (350 Cal./250 gm)
K‘ / —— Cottage cheese cubes cooked with diced onion , capsicum & Indian spices.
Q ¥ ) o Paneer Lababdar 525
Y (890 Cal./250 gm)

s - Cottage cheese cubes cooked with tomatoes gravy , flavoured with chillies
-, 8
& e Paneer Do Pyaza ] 525
@R (340 Cal./250 gm)

o Cottage cheese tossed with diced onion & Indian spices

‘e Shahi Paneer i 525
(450 Cal./250 gm)
Cottage cheese cooked in rich cashewnut gravy with hint of cardamom
Paneer Makhani 525
[ ]
(820 Cal./250 gm)
Diced cottage cheese cooked in rich tomatoes gravy favoured with fenugreek.
Palak Paneer 525
o] (750 Cal./250 gm) 'l
Cottage cheese cooked in spinach, cream & Indian spices.
Mushroom Do Pyaza i 455
(320 cal./250 gm) |
Farm fresh button mushroom tossed with red onion & Indian spices
Mushroom Hara Pyaz 455
'®| (270 Cal./250 gm)
Farm fresh button mushroom tossed with green onions & Indian spices
Adarki Gobhi Mattar 425
'®| (270 cal./250gm)
Himalayan cauli flower & green peas cooked with onion, tomatoes & Indian spices.
Corn Capsicum Masala 425
'® (290 Cal./250 gm) 1 )
Sweetcorn & capsicum cooked together with Indian spices. /N
Lahsooni Bhutta Palak 425 \
'@ (270 cal./250 gm) 1
Sweet corn tossed with spinach , garlic & Indian spices.

Q2 Vegan 633 Fish and fish products @ Groundnut Fﬂ Milk and milk products
PiN Sul;?hit.e in concentrations of 10mg/kg or more

Cereals containing gluten @ Soybeans and their products\
Eggs and egg products @ Crustacean and their products e Tree nuts and their products

1éd, Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities."

—r

s



o/ Kadhai Vegetables 425 j
<t (270 cal./250 gm)
Garden fresh vegetables cooked with diced onion , capsicum & whole Indian spices.
T e/ SubzDiwaniHandi [ 455
) : (410 Cal./250 gm) '.
&/’ : )s Garden fresh vegetables cooked with cashew gravy, chopped spinach & Indian spices. A
<( a e/ Sabzjaipuri 455
- (270 Cal./250gm)
Rajasthani style vegetables curry cooked with onion tomato gravy & whole Indian
K spices, topped with papad
¢ Hing Dhaniye ke Chatpate Aloo 425
(230 Cal./250 gm)
Potato tossed with asafoetida & farm fresh coriander
Vegetables of the day i 455
(490 Cal./250 gm)
Please ask server for selections.
Pindi Channa | 425
(220 Cal./250 gm)
Punjabi style Chickpea tossed with onion & tomatoes.
Mah ki Dal Double Tadka i 455
(580 Cal./250 gm)
Black lentil cooked in slow flame, finished with double tempering of Indian spices.
Dal Makhani i 425
(680 Cal./250 gm)
Black lentil cooked overnight finished with cream & butter
Dal Tadkewali 425 ~
o] (560 Cal./250 gm) 'I
Moong dal tempered with onion & ginger & garlic. K\
Fish Curry 795
@] (510 Cal./250 gm)a X
g {// g Morsels of fish cooked in onion & Indian Spices.
P ol »
7 Murgh Lababdar 695 B
®| (625 cal./250 gm) ] -

Boneless tender chicken cooked with tomatoes gravy, flavoured with chillies..

® Vegetarian A | Non-Vegetarian

o Vegan @3 Fish and fish products ﬂ Groundnut @ Milk and milk products © Cereals containing gluten @ Soybeans and their products
=~

®on . \‘
A Sulphite in concentrations of 10mg/kg or more Eggs and egg products @ Crustacean and their products e Tree nuts and their products f;: W o
NE ) il Bottled, Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities." ; :‘ N
.'V‘Fl’éé;e inform your server if you or anyone at your table is allergic to any food allergens like dairy products, eggs, seafood, peanuts, 50\7;» R
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'®/  Murgh Makhani ] 695 A\ 5

(845 Cal./250 gm)

Boneless tender chicken cubes cooked in rich tomatoes gravy flavoured with fenugreek.
@/ SaagMurgh [ 695

(540 Cal./250 gm)

Tender chicken cooked in spinach, cream & Indian spices.
e Kadhai Murgh ||

(453 Cal./250 gm)

Tender chicken cooked with diced onion , capsicum & Indian spices

B

=

695 \

@ Chicken Curry(Home Style 695
(450 Cal./250 gm)
Home style chicken curry cooked on slow flame with Indian spices.

'@ Gosht Roganjosh 795
(550 Cal./250 gm)
Kashmiri lamb curry flavoured with Kashmiri Chilli, fennel & Indian spices.

® Vegetarian A | Non-Vegetarian

1

o Vegan @3 Fish and fish products ﬁ Groundnut @ Milk and milk products ° Cereals containing gluten @ Soybeans and their products
——

< \

i &
LN Sulphite in concentrations of 10mg/kg or more Eggs and egg products @ Crustacean and their products e Tree nuts and their products : :3 OB
Bottled, Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities." .;;; o

ease inform your server if you or anyone at your table is allergic to any food allergens like dairy products, eggs, seafood, peanuts, soy‘pv ,
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LOCAL DELICACIES ¢

/
r BN
: ) \l
) ‘\§ [®/ pahadi Gosht Curry 795 \
¥\ (550 Cal./250 gm)
In house speciality , lamb slow cooked with mint & coriander
>4
'@ Rarha Murgh 695
(510 Cal /250 gm)
Shallow fried chicken cooked with onion, tomatoes & Himalayan spices.
o] Mattar Paneer ka Madra 525
(630 Cal /250 gm)
Local delicacy , house made cottage cheese & green peas slowly cooked in
curd & tomatoes base gravy.
Aloo Palda 425
0 |
460 Cal./250gm)
A local delicacy , potatoes cooked with coriander, onion & curd.
¢
3
\\
l/ ‘\\
N
4 "‘4\\
1 )
) ‘ 4 '®| Vegetarian | A | Non-Vegetarian
o Vegan @3 Fish and fish products ﬂ Groundnut @ Milk and milk products  Cereals containing gluten @ Soybeans and their products <
& A LN Sulphite in concentrations of 10mg/kg or more Eggs and egg products @ Crustacean and their products 6 Tree nuts and their products . :;\\'R/,
N ) e Bottled, Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities."” _-\":ﬁ‘“ /

ea;e inform your server if you or anyone at your table is allergic to any food allergens like dairy products, eggs, seafood, peanuts, so?pu 4
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Breads & Rice B
(12:30 PM - 3:30 PM & 7:30PM- 10:30PM)

Roti Tawa/Tandoori 65

Tandoori Naan 85 1
(200 Cal./01 piece) \

Laccha Paratha
(200 Cal./01 piece)

105

Stuffed Kulcha

(360 Cal./O1 piece)
Choose from : Aloo/ Paneer / Gobhi / Masala

135

Roti ki Tokri 375

(550 Cal./04 piece)
Assortment of Indian breads includes tandoori roti, naan, laccha paratha & masala kulcha.

Sada Chawal

(490 Cal./250gm)
Steamed basmati rice

325

Subz Pulao Rice 355

(550 Cal./250 gm)
Subtle flavoured Indian rice preparation with exotic vegetables

Healthy Dal Khichadi
(220 Cal./250 gm)
A heathy food preparation with moong dal & steamed rice.

355

Vegetable Biryani 525

(500 Cal./250 gm)
The authentic Hyderabadi dum biryani cooked in a sealed lagan

o

Murgh Biryani 725
(625Cal./250gm) fe
Innovatively different version of the Hyderabadi biryani with chicken,
dum-cooked in a sealed lagan >

Gosht Biryani 795 AN
(590 Cal./250 gm) ‘ )
Hyderabadi specialty of subtle spiced lamb and basmati rice, cooked in sealed lagan, served with raita. Wl

L! Vegetarian A | Non-Vegetarian

Qo Vegan @5 Fish and fish products @ Groundnut @ Milk and milk products © Cereals containing gluten @ Soybeans and their products ?

N \
A Sulphite in concentrations of 10mg/kg or more Eggs and egg products @ Crustacean and their products 6 Tree nuts and their products\ () \\\‘.R,‘, :
Cmepst
Bottled, Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities." Zﬁ‘ \
-

&5e inform your server if you or anyone at your table is allergic to any food allergens like dairy products, eggs, seafood, peanuts, soYy o «
tree nuts & wheat etc. This will help us serve you better. All above mentioned calories are accessible online

S, “An average active aduf requires 2,000 kcal energy per day, however, calorie needs may vary”.



Cereals containing gluten @ Soybeans and their products
Eggs and egg products @ Crustacean and their products e Tree nuts and their products\
Bottleg!, Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities."
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(12:30 PM - 3:30 PM & 7:30PM- 10:30PM) }
- N * Gulab Jamun ]
oK (440 Cal./02 piece)
G

=

195
Deep-fried reduced milk dumpling soaked in sugar syrup and served hot

® Fresh Fruits Bowl |
(240 Cal./01 bowl)

With or without vanilla ice cream

275
® pessert of the Day 275
(450 Cal./01 bowl)
Please ask server for specialty of the day
e Chocolate Browniell 345
(460 Cal./100 gm)
* Choice of Ice cream | 225 ‘
(270 Cal/ 02 scoop)
The order taker will be delighted to inform you about the available flavours (\
® Tutty Fruity 345 \
® Triple Delight 375
e Double Delight 345 2 -

®| Vegetarian A Non-Vegetarian

(2 Vegan 633 Fish and fish products @ Groundnut @ Milk and milk products
PiN Sulphite in concentrations of 10mg/kg or more
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Se inform your server if you or anyone at your table is allergic to any food allergens like dairy products, eggs, seafood, peanuts, soyy
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Dessert Selections
N
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(11PM -04 AM)
4 W,

Timing : 11p.m.-04:00a.m.
LAY

(¥ ) ®  Cucumber & Cheese Sandwich (550 Cal /250gm)'| ¥425.00
v *t\“ Choose from: Plain /Toasted
N @ Veg Triple Decker Club (650 Cal./250gm) ¥455.00
- Lettuce, tomatoes, cucumbers, cheese & vegetable patties
o] Chicken & Cheese Sandwich (620 Cal./250gm) ff * {) ¥465.00
Choose from: Plain /Toasted /Grilled
@ Non Veg Club Sandwich (650 Cal. /250gm) i D ¥525.00
Toasted homemade loaf slice layered with lettuce,
chicken, tomatoes, cheese & fried egg
® Penne/Fusilli Pasta (520 Cal. /250ml) m ¥555.00
Choice of pomodoro / alfredosauce, served with garlic breads
'®| Penne/Fusilli Pasta (Non Veg) (500 Cal. /250 gm.) '] ¥645.00
Choice of pomodoro / Alfredo sauce, served with garlic breads
®/  French Fries (410 Cal./200 gm.) ] * () ¥275.00
Thin strips of deep-fried potatoes

®  Gulab Jamun (440 Cal. /02 piece)

O

¥195.00
Deep-fried reduced milk dumpling soaked in sugar syrup and served hot

Ice Cream (270 Cal/ 02 scoops)

¥225.00
The order taker will be delighted to inform you about the available flavours

®| Vegetarian A Non-Vegetarian

Q& vegan @3 Fish and fish products @ Groundnut @ Milk and milk products
PiN Sulphite in concentrations of 10mg/kg or more

Cereals containing gluten @ Soybeans and their products
Eggs and egg products @ Crustacean and their products e Tree nuts and their products
Bottleg Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities."
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se |nform your server |f you or anyone at your table is aIIerg|c to any food aIIergens like dairy product:s eggs, seafood, peanuts, soV'py N
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Bottle;! Packaged and canned beverages rate includes MRP plus additional charges of establishment services and facilities."
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Cakes & More A
% 5 We require advance order 24 hours prior \
_ }_
|
N \
- ® Regular Cakes [ & 1000
t\_ (01 Pound)

Chocolate/ Strawberry/Vanilla/Pineapple/Black Forest/Fresh Fruits

e DesignerCakes [ & 4800
(04 Pounds)

Please ask server for flavour & Design . Cake will be of 04 pounds.

®| Vegetarian A Non-Vegetarian

Q& vegan @3 Fish and fish products @ Groundnut @ Milk and milk products *

Cereals containing gluten @ Soybeans and their products
PAN Sulphite in concentrations of 10mg/kg or more

U
Eggs and egg products @ Crustacean and their products 6 Tree nuts and their products

. /?’
s |nform your server |f you or anyone at your table is aIIerg|c to any food aIIergens like dairy products eggs, seafood, peanuts, so?:,,. J
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"2 We welcome you on your culinary sojourn at Café Plus, offering regional

delicacies from diverse parts of Himachal and North India celebrated for

their cuisines as rich as their cultures.

..@«Q»&..

Travel the spice route to the south Asian country of Thailand and China,

home to the curries and stir fry that have lured adventurers for centuries.

Stationed for some time with roman empire and indulge in satule cuisine

"*G«Q»@*“

with their distinct interpretations of ingredients
Matching the vibes of youngster through luscious palate for comfort food
Circle the north through the plains of Punjab, Aravali hills and the busy

streets of Delhi, where tandoori specialties and hearty meals feed villagers
and city-dwellers alike

And finally return to roam the lush green fields of Himachal, where sun-
soaked climate and fertile land is matched by its rich food.

With an energetic Himachali sitting and an elegant and refined atmosphere,

the Café Plus culinary experience is a fascinating journey which is as

..@«@»@g..

intriguing, exotic and delicious as India's rich traditions and cultures. We
wish you a pleasant and memorable experience and as we say here in
Himachal...

..;Q((Q»@g..

"Atithi Devo Bhava"
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CAFE



