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es traditional and exotic tastes. We accomplish this by
tfully choosing a curated menu. We believe that your

. L experience dining with us will be both unforgettable and

'Fewa;'ding. 3

According to the Food Safety and Standards Authority of India

- (FSSAL), a typical active adult needs 2000 Kcal of energy daily.

Nevertheless, the actual caloric requirements can differ from
oneindividual to another

-
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SEAFOOD
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VEG NON VEG SPICY

Indicators:

e Ifyou have an allergy to any food item(s), please let us know when placing your order.

ingredients possible.
® Weimpose no semiggfee A
e Taxesimposed bythe govel
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‘Breakjast

A
5 N 07:30 Hrs to 10:30 Hrs

flornings

o v
CHOICE OF PACKAGED OR SEASONAL FRESH JUICE 375

120Kcal | 250 ml

CHOICE OF SEASONAL FRESH CUT FRUITS 375
165kcal | 300gm

CHOICE OF CEREALS (corn flakes/chocos) 425
270kcal | 220gm(®) | &

EGGS TO ORDER 425

Two eggs (poached/omelettes/scrambled/boiled) served with toast, grilled tomatoes and hash
brown potatoes.

525Kcal | 250 gm &)

AMERICAN PANCAKE/FRENCH TOAST 325
%&ed with maple syrup/honey and melted butter

5 lteal LZOOgm@ :

3
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subanh-E-Banaras
PURI BHAIJI 425

Whole wheat deep fried bread served with potato and tomato curry served with pickle

300kcal | 300gm(¥) |

PARATHA OF YOUR CHOICE 425
Potato| Potato & onion | Cauliflower | roasted bengal gram (served with curd & pickle)

650-750 kcal | 300gm ¢ | @

BANARASI KACHORI & BANARASI BHAJI 425
Whole wheat deep fried stuffed bread served with different type of vegetables along with potato
(served with pickle)

325kcal | 300gm § |,

BOMBAY PAO BHAII 425
Soft buttered rolled served with mix of mashed vegetables such as potatoes, onion, carrot, peas etc

and cooked in spices

275kcal | 250gm & |

IlaHSIIIII Illlll!llll (Choose any of the below)
IDLI 325

Rice or multigrain idli served with sambhar, coconut chutney & tomato chutney

550 keal | 400 gm

MEDU VADA

Soft black lentil fritters deep fried in doughnut shape, served with sambhar, coconut chutney &
tomato chutney

600 kcal | 400gm &
UTTAPAM
Fermented rice and lentil pancake with various toppings served with sambhar, coconut
tomato chutney

550 keal | 350gm ()

M

“Lﬁiw_&\ A

L.
e |fyouhaveanallergytoa
® Some items on the n

you with the fres
o Weimpose no sel

e Taxesimposed b
gy



sala) 325
v‘lﬂﬁ@made of rice and lentil batter served with sambhar, coconut chutney &

: cal | 350gm | Masala ()
250keal | 275gm | Plain ()

- P ¥
: 3 BﬂIIBR"S nnn(choose any of below)
3 s/ CHOICE OF ANY THREE ITEMS : FOUR PIECES 325

: éroiSsants/ Danish Pastry/Muffins/Doughnut/Brioche served with butter & preserves
‘-\,. 1 750kcal | 300gm § |

Appetizers & Salads

" { i (12:00 Hrs to 23:00 Hrs)

*/ GREEN SALAD 375
simple and versatile dish made primarily from fresh, raw leafy greens such as lettuce, spinach,
arugula etc
~50-70kcal | 200 gm

* RUSSIAN SALAD 375

a creamy and hearty cold dish made of finely diced cooked vegetables, bound together with a
mayonnaise-based dressing
225kcal | 200gm | ©

* GREEKSALAD 375
Greek delicacies as salad of juicy tomatoes, crisp cucumber, sliced red onion green pepper and
crumbly feta cheese and plum kalamata olives
b 150kcal | 200gm | ©
) s CAESARSALAD 375/450

Loads of garden fresh iceberg lettuce tossed in caeser dressing and topped with garlic bread croutons
and diced chicken. Choice of vegetarian also available
~400-600 kecal | 250 gm (Few signs related to non veg caeser salad) Z_\“: F @@ @
[4a] SHRIMP COCKTAIL 650
Marinated prawns on a bed of shredded lettuce served with cocktail sauce
250kcal | 250gm 8§ 8
[ HAWAIIAN CHICKEN 425

Juliennes of grilled phickgﬂ and pineapple laced in homemade chef's special balsamic honey

500 keal | 300gm ¥ @8 z\
[a] TANDOORI CHICKEN TIKKA SALAD ¥

Chunks of tandoori chicken marinated with lemon & chaat masala, onion, green chillies, coriander

leaves and tomato served in papadum basket. @ ww @
/' CURD PREPARATION

Plain/Mixed raita/Pineapple raita

~50-70kcal | 150gm

® Some items on the m be available occasionally, as we strive to provide

you with the freshe: ossible. ' g ;
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~ In Betweens

BN - (12:00 Hrs to 23:00 Hrs)

AN FARMHOUSE BURGER 325
Mixed vegetables and cottage cheese patty on a herbs toasted bun with tomato

1100kcal | 325gm ¢ 2T | ©

CHICKEN-N-CHEESE BURGER 425
Ground chicken patty mildly spiced and cooked to perfection topped with cheese in a sesame bun

950keal |325gm & | © L5

THE HHI CLUB 425/500
A triple decker sandwich with creamy chicken, fried egg, tomato, cheese and lettuce served with

fries. Choice of vegetarian also available

980kcal | 400gm ¢ | 2

CHICKEN TIKKA 500

Boneless chicken pieces marinated with spicy marinade and grilled

950kcal | 300gm | 4T

s SOYC-SANDWICH OF YOUR CHOICE 350/450

o]

a][e]

(o]

lled, toasted or plain brown whole wheat or white bread with your choice of vegetarian filling or
noﬁ"ﬂ! rian filling (tomato/cucumber/cheese/egg/chlcken)
~500-750 keal | ~300-350gm & | B (&
PASTA IN YOUR CHOICE OF SAUCE 525/575
Choose from Penne/Fusilli/Spaghetti
Sauce: Arabiatta/Basil Pesto/Alfredo (Choice of vegetarian also available)
~500-750 kcal | ~300-375gm ¢ | ©
PIZZA MARGARITA 525
Tomato, basil and mozzarella cheese pizza
750 kcal | 350 gm
PIZZA BASILICO-VEGETARIAN/CHICKEN 525/575
Pesto sauce spread over pizza
~550-750 kcal | ~325-400gm § |
TANDOORI CHICKEN TIKKA PIZZA 575
Chunks of marinated tandoori chlcken spread over pizza base with sauce
1100kcal | 350gm § | G
KOLKATA KATHI ROLI.-PANEER/CHICKEN 350/450
Griddled crisp thin paratha with sliced onion, tomato & capsicum stuffing (Choice of chicken also -
available)
~550-700 kcal | ~300-350gm & | & (0
CTC-CHILLI CHEESE TOAST 350
Agratinated toast topped with chilli & cheese
450kcal | 325gm & |

FRENCH FRIES 255y

&)

!@}

Deep fried potato stripes q. Y
575kcal | 250gm | © =

ASSORTED VEGETABLE PAKORA
Indian snack made with batter of gram flour mixed with varieties of vegetables
425keal | 270gm § £ ©

item(s), please let us know when placing your order.
be available occasionally, as we strive to provide
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N %rouna The ‘Worlo

"\u 100t 10 15:00 hrs/19:30 hrs o 23:00 hrs)

)
~ CREAM SOUP SELECTION 325/375
Tomato/Mushroom/Chicken
145kcal | 200ml & |
MINESTRONE GENOVESE 325
Italian tomato vegetable broth soup from Genoa
170kcal | 200ml & |

Main Course
EGG PLANT PARMIGIANA 475

Italian preparation of alternate layered grilled slice eggplant and cheese and topped with cheese
' sauce

b 575kcal | 375gm & |
! * BAKED VEGETABLE FLORENTINE 475

d assorted vegetable tossed with cheese sauce and gratinated

Ewtwﬂgm Y
s VEGETABLE LASAGNA 475

Layered lasagne sheet and exotic vegetable, topped with cheese sauce and baked
475kcal | 340gm & |

[4] GRILLED FISH WITH CAPER LEMON BUTTER 550
Fish marinated in the flavourful marinade with the zesty and buttery taste of lemon and capers
425kcal | 340gm § | &

[4a] BRITISH CONNECTION 550
Alltime mouth watermg favourite- golden fried fillet of fish served with tarter sauce
475 keal | 340gm ¢ | &

[a] CHICKEN CHASSEUR 550
Traditional French classical chicken preparation made hurter style flavoured with tomato, terragon &
mushroom
585 kcal | 350gm | @& ()

[a] CHICKEN PEPPER STEAK 575

Grilled stuffed chicken breast served with pepper sauce
650kcal | 350gm § | BT

Indian Selection

soups ',},A‘
TAMATAR DHANIYA SHORBA 75

Tomato soup with infusion of fresh coriander, tempered with royal cumin
225 kcal | 200 ml
* MULLIGATAWNY SOUP
Classical Indian soup that combines aromatic spices, vegetables
165 kcal | 200ml

[o]
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"325keal | 300gm 2 () ©

475

ANNA 425
Sz:uupeadmhto shell stuffed with seasoned potato and nuts

450keal | 350gm | ()32

HARA BHARA KABAB 475
Deep fried cake made with fresh and leafy vegetables seasoned with spices

475kcal | 300gm | (Z)4

PANEER HARIYALI TIKKA 475
vegetarian appetizer consisting of cubes of Indian cottage cheese (paneer) and vegetables marinated

in a vibrant green paste

625 keal | 350gm | 2. (00

TANDOORI MUSHROOMS 475

_ appetizer featuring mushrooms marinated in a spiced yogurt and ginger-garlic paste, then grilled or

ooked in a tandoor

)

VEG SEEKH KABAB 475
vegémrlaﬁ appetizer consisting of a flavourful and tempting mixture of minced vegetables and
spices, shaped onto skewers
615 keal | 300gm & ; (2
VEG SHAMI KABAB 475
protein-packed Indian appetizer or snack in the form of a small, flavourful patty

525kcal | 300gm & | )
VEG PLATTER 900
mixed of 6 veg tandoori dishes such as hara bhara kabab, shami kabab, seekh kabab, soya chaap and
paneer prepration etc.

1325kcal | ~750-850gm & | @) & ©
TANDOORI SOYA CHAAP 500
vegetarian appetizer where soy protein chunks are marinated in a spiced yogurt blend and grilled

750kcal | 350gm & (0) & ©

AFGHANI SOYA CHAAP 500
arich, creamy, and smoky vegetarian dish featuring soy protein chunks marinated in a luscious blend

of cashew paste, fresh cream, yogurt butter, and aromatic spices

725keal | 350gm &
MACHHI TIKKA 550
boneless pieces of fish marinated in yogurt and spices, then grilled, baked, or pan-fried until tender

and flavourful

325 keal | 300gm@ & |

DAHAKTE JHEENGE 75
Marinated prawns are tradionally cooked in a tandoor g ¥
375 kcal | 300gm @ i - )

FISH AMRITSARI
Mouth watering fried fish prepared with lot of spices- a popular street food of Amritsar
925keal | 350gm @ § 2
TANGADI KABAB
chicken drumsticks/leg pieces marinated in a spiced, creamy yogurt mixture and then grille
650kcal | 350gm | ()
N .
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550
uicy, and s‘hgc t minced chicken, seasoned with a blend of aromatic herbs and spices,
olded onto skewers d grilled or pan-fried to perfection
350gm® | ©&
. PAHADI TIKKA 550

~ consisting of boneless chicken pieces marinated in a vibrant green paste of mint, coriander, and
green chilies, then grilled or roasted to perfection

550kcal | 350gm | &

MURG MALAI TIKK{\ 550
Boneless chicken pieces marinated with creamy cheese and other spices, skewered and cooked in

clay oven

925 keal | 350gm @ @

MURG TIKKA LAL MIRCH 550
Tender chicken pieces marinated overnight with red chillies and spices and roasted over charcoal

925keal | 350gm | @) 28

SARTAJ-E-TANDOOR (HALF/FULL) 475/775

sConmstlng of tandoor roasted marmated chicken preparation with yogurt and spices

25-975 keal | ~300-400gm | () A
& ﬂ\N EG TANDOORI PLATTER 1100

o]

Mlated dishes such as chncekn tikka, tandoori chicken, fish tikka, malai tikka,
fish kabab etc. |

MACHLI KA SALAN 550
Fish cooked in Hyderabadl Style

925 kcal | 350gm & | _3
BUTTER CHICKEN 550
Tandoori chicken laced with rice tomato gravy with Indian Spices suits most palates

1150keal | 350gm | (&)

CHICKEN TIKKA MASALA 550
Morsel of marinated chicken cooked in tandoor and finished with the chop masala

750kcal | 350gm |,

MURGH CAFREAL 550

Cafreal is a spicy chicken preparation- flavoured with chilli & coriander form of Goa

625 keal | 350gm >
GOSHT TAAR KORMA 650

Mutton cooked in its own gelatinous extracts and Indian spices- a traditional Rampuri style cooking
525kcal | 350gm | (&) M

LAAL MAAS 650

All the time Rajasthani preparation of mutton cooked with chillies and exotic spices

975 kcal | 350gm | ’ il
CURRY PATTA PANEER j‘ﬁo

Curry leaves flavoured paneer preparation in rich tomato gravy
615kcal | 350gm |

PANEER MAKHANI
Paneer cooked in rich tomato gravy- a traditional Punjabi delicacies
875kcal | 350gm | ()
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A 500
tﬁa@"ﬂaﬂﬁcum with kadhai masala
|350gm
OFTA : 500

- DIWANI HANDI 400
' ‘a rich, creamy, and flavourful mixed vegetable curry that originates from the royal Hyderabadi or
North Indian cuisine
545kcal | 350gm | ()
s DAL MAN-BHAWAN TADKA 400

Arhar Dal cooked and tempered in pure desi ghee with jeera onion & tomato
515Kcal | 400m! | £

~© DAL MAKHANI 450
Whole black lentils simmered overnight with spices, finished with cream, butter and tomato
‘ 825 keal | 400mlI |
4 '*! VEGETABLE OF THE DAY 400

k your server for seasonal vegetable preparation

45-525 keal | 300gm

© ALOO KE SATH 400
Gobhi/Methi/Jeera/Matar
~475-545 kacl | 350 gm

® VEG THALI 600
Salad, Paneer Prep., Seasonal veg, Dal Prep., Rice, Phulka, Gulab Jamun, butter milk/curd, APC.
1100kcal | 750-850gm | & )

[aA] NONVEG THALI 700
Salad, Chicken prep., Seasonal veg, Dal Prep., Rice, Phulka, Gulab Jamun, butter milk/Curd, APC.
1250 keal | 750-850gm | # L ©

BASMATI KHAZANA
b & KACHHE GOSHT KI BIRYANI 675

T Traditional basmati rice and mutton combination cooked to perfection, served with burrani raita,
papad & chutney ‘
975kcal | 400gm 1 (&)

[A] MURGH DUM BIRYANI 575
A traditional basmati rice and chicken combination cooked to perfection, served with burrani raita,
papad & chutney
815kcal | 400gm | () &

* NIZAMI TARKARI BIRYANI 475
A blend of garden vegetables and basmati rice, slowly cooked under dum, served with biryani raita,
papad and chutney
715keal [ 350gm | ()

s] KASHMIRI PULAO
Basmati rice preparation with fruits & nuts
675 keal | 350gm 1+ ()

*/ CHOICE OF RICE
JeeraRice/leera Peas Pulao/Steamed Rice
375 keal | 350gm

e [fyou hﬁve anallerg
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CURD 400 |
@”ﬁr@’ﬂll done and tempered with cumin seeds

4

3 BREADS
< TANDOORI ROTI 100

: 175&3@'70 gm
PLAIN NAAN 100
500kcal | 130gm -
LAHSUNI NAAN/MAKHANWALA NAAN 125
550 kacl | 150 gm
LACHHA PARATHA 150
600 keal | 150 gm
KULCHA AAPKI PASAND 175

(Onion, Potato, Cauliflower or cheese)

125

115
17 lécal | 75gm & |

From The Far East
SOUPS

MANCHOW 275/325
Vegetarian/chicken, served with crisp noodles & scallions

225kcal | 200ml & & ©

LEMON CORIANDER 275/325
Vegetarian/chicken, served with fresh coriander & lime

190kcal [ 200ml &

CLEAR SOUP 275/325

light, translucent, and savoury liquid food made by simmering vegetables or chicken in water or stock ..
150kcal [ 200ml & B F p 2
HOT & SOUR 275/325
Popular Chinese soup known for its spicy and tangy flavours, typically made with a variety of fresh \
vegetables or chicken chunks, proteins, and a flavourful broth L
220kcal | 200ml & T T

SWEET CORN :
Delicious Chinese soup made from American sweet corn, scallions, herbs and spices (vegeta- \

bles/chicken)
225kcal | 200ml &

STARTERS
WOK TOSSED CHILLI CHICKEN

Minced chicken tossed in a zesty lime and chilli sauce
475kcal | 300gm ¢ T8Z

b -
e |fyouhave anallerg item(s), please let us know when placmgywr
® Some items on t t be available occasionally, as we stnve to prow [
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. Si5keal|325gm® ¢ O

750

1 SA 550
i ed fish tossed in salt & pepper

BBQ CHICKEN WINGS 550
Crispy chicken wings tossed in smoky BBQ-barbeque sauce

925kcal | 350gm ¢ T | A

[4] CHICKEN LOLLYPOP 550

Chicken wings, marinated and deep-fried to create a flavourful, crispy treat that resembles a lollipop
785kcal | 350gm ¢ & ©

& FISH FINGER 550

fish product prepared using fish meat, which has been battered and breaded

250kcal | 300gm & | @4

b & VEG MANCHURIAN DRY 400
.

o]

sconsm'lng of crisp, deep-fried mixed vegetable balls coated in a flavourful, spicy, sweet, and tangy
uce
7 kcau 300gm ¢ T8 2
CRISPY BABY CORN 400
Batter-coated deep fried crisp baby corn and covered in a lip-smacking sweet, spicy chilli sauce
550keal | 300gm ¢ T2
BABY CORN N MUSHROOM SALT-N-PEPPER 400
made from baby corn, which is deep-fried and then tossed with a flavourful blend of garlic, onions,
and spices
425kcal | 300gm 8 T2
SZECHUAN PANEER 475
cubes of soft cottage cheese tossed in spicy chilly sauce-Sichuan style
445kcal | 300gm | &

MAIN COURSE
KUNG PAO CHICKEN 550

Chicken and cashew tossed in spicy hot garlic sauce
625 keal | 300gm # T ()

CHICKEN IN BLACK PEPPER SAUCE 550 -
Stir fry chicken morsels, tossed with spring onion & pepper

485kcal | 300gm ¢ ©

SHREDDED CHICKEN IN SPICY BUTTER GARLIC SAUCE 550 ‘
tender chicken with a rich, creamy sauce infused with garlic and spices

550 keal | 300gm & ©2

SLICE STEAMED FISH IN SOY GARLIC ‘5?\
natural sweetness of fresh fish, enhanced by a fragrant soy sauce mixture, fresh ginger, and garlic qT.”
630kcal | 300gm @T Ve
STIR FRY CHINESE GREEN

Quick stir fried comblnatlon of pakchoy, Chinese cabbage and exotic vegetables with fried garlic
515kcal | 300gm G0 & ©

) -
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fresh vegetables cooked in coconut based Thai curry or with hot garlic,

CE & NOODLES

stir-fried wheat noodles, typically combined with vegetables and sauces, offering a delightful blend

of flavours and textures (Vegetarian/Chicken)

650kcal | 300 gm (veg) & @ (@)

750 kacl | 300 gm (chicken)” 3 Sja)

CHILLI GARLIC NOODI.ES 425
stir-fried noodles with garlic, dried red chillies, spring onions and a spicy sauce mix for a bold, slightly
! glo y‘ lavour

ciskel 3006m 4 53
DESSERT
s/ BANANA SPLIT 325

a classic ice cream dessert made with a split banana, three scoops of ice cream with various toppings
220kcal | 150gm | () &

@« WALNUT BROWNIE 325
a delightful dessert that combines the rich, fudgy chocolate of a brownie with the crunch and
earthiness of roasted walnuts
725kcal | 200gm ) ©

a CREME CARAMEL 325
Custard dessert with a Iayer of clear caramel sauce
J 475keal | 150gm |+ @ T T
1 s/ GULAB JAMUN 325

Indian dessert made of deep-fried milk solids soaked in sugar syrup
375kcal | 125gm « & (&)

s MOONG DAL HALWA 325
made from yellow moong dal, ghee, sugar, and milk or water and garnished with dry fruits
325kcal | 120gm & ()

s MALPUA
Sugar syrup coated pancakes made from flour, curd, spices and khoya (dried milk solids)
355kcal | 125gm ¢ | ()

s/ SEASONAL FRESH CUT FRUITS
150Kcal | 250gm

'« CHOICE OF ICE-CREAM
Vanilla/Strawberry/Butterscotch/Chocolate
~275kcal | 120gm | @)

e |fyouhaveanallerg
® Some |terns on the
you with the fr
® Weimposeno!
e Taxesimposed
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| CURRY (VEGETARIAN/CHICKEN) 450/550

425/475

FRIED RICE

Vegetarian/Burnt Ga rIncngg [chicken

525 kcal | 350 gm (veg) &

815 kcal | 350 gm (chlckenﬁgg/seafood) @ Sla)

HAKKA {\I OODLES 425/475




EEZED JUICE OF SEASONAL FRUIT 375
' 225
)FFEE(served with cookies) 150

Coffee
245Kcal | 150ml | Tea & |
275Kcal | 150 ml | Coffee (& |
#] MASALA TEA(served with cookies) 175
Ginger/cardamom/Masala
~ 245kcal | 150ml & |
& HEALTH DRINK 200
Bourn Vita/Horlicks/Hot Chocolate
» ; 390kcal | 150 ml & |

“ LASSI 200
ice of plain/Sweet/Salted/Masala/Fruit Flavour

keal | 300 ml | sweet or fruit

~125keal | 300ml | salted |
'»/ COLD COFFEE 200
with or without Ice-cream
400kcal | with ice-cream
350 kcal | withoutice-cream |
MILK SHAKES 225
Strawberry/Chocolate/Vanilla/Mango/Banana
~350-385kcal | 300 ml
| FLAVOURED ICED TEA 175
Lemon & mint/Passion Fruit
220kcal | 300 ml
AERATED BEVERAGES 175
No Kcal | Diet
13okcal | 300 ml | Pepsi/coke
'/ ENERGY DRINK 275

110kcal | 250 mi
® FRESH LIME SODA 175
Sweet/Salted/mixed/masala
200 kcal | 300 ml
PACKAGED DRINKING WATER & SERVICE 125
No kcal | 1000ml

MINERAL WATER & SERVICE ‘?\
>

&
Ask for Chef’s Special of the Da

5 l‘. -
- ‘ 3
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