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@ Eggs to Order* 175 - - D
Omelette* Pfam / Masala / Cheese - 175/185‘/1615
Qmelette_?_ : Cheesa Mu}shroom 215

® Bread Omelette - 185 - - _

& Amem'caa P_am;al_ces / French Toast - 145

® North Indian Breakfast —
Chef’s Special - 175
P!am Paratha - 145 |

StuFFed Paratha - Aloo/ Kasturf Aloo/Paneer-195s
Bread Pakoda/A!oo Bonda - 155
@ South lndran Breakfast - | -

ldly 125

Plain Dosa - 155

Masala Dosa/Cheese Dosa/Cheese Masala Dosa - 165
Uttapam — Onion/Cheese - 165

® American Breakfast Non-Veg - 365

G- cﬁma%At 7:30 am - 10:30 am

® American Breakfast Veg - 295

Cereals - Comﬂakes / Chocos - 115 {

® Seasonal Cut Fruft Pfatter - 195

Seasonal Fresh Fnut Ju:ce - 135




SOUPS
CONTINENTAL

Minestrone Veg/Chicken - 215/225
A famous ltalian Soup combined with Veg Pasta,Tomatoes & Parmesan
Cheese

® Cream of Tomato - 215
A healthy and creamy soup prepared with ripe and juicy tomatoes & spices
served with Bread Croutons.
® Roast Tomato Basil - 215
Oven Roasted Tomatoes & Fresh Basil soup served with Bread
Croutons

Cream of Mushroom/Chicken - 215/225
A healthy and creamy soup prepared with Mushroom/Chicken

® Chicken Mushroom Soup - 225
® Basil Chicken Soup - 225

12:30 Hrs - 15:30 Hrs
19:30 Hrs - 23:00 Hrs

ORIENTAL

Hot & Sour Soup (Veg/Chicken) - 225/235
Manchow Soup (Veg/Chicken) - 225/235
Sweet Corn Soup (Veg/Chicken) - 225/235
Tom Yum Soup (Veg /Chicken) - 225/235
Noodle Soup (Veg/Chicken) - 225/235
Chicken Egg Drop Soup - 235
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SALADS

® Chicken Hawaiian Salad - 225
Mixed Chicken, Pineapple Salad with a Mayonnaise Dressing

® Classic Chicken [talian Salad - 225
Chicken Italian Salad with a Herbed Vinaigrette

® Greek Salad - 155

Sliced Tomatoes, Cucumbers, Onion, Bell Peppers, Feta Cheese & Olives
Seasoned with Salt & Oregano Dressed with Olive Oil

Caesars Salad — Veg/Chicken - 155/225

RRIIEJAS

AT A

Romaine Lettuce tossed in Olive oil, Garlic grated cheese topped
With croutons :
Russian Salad — Veg/Chicken - 155/225 A
Diced cooked vegetables or Chicken in a Russian Dressing _‘,,
® Green Salad - a5 -~-‘:*' Aiﬁ |
Sliced Tomatoes, Carrot, Cucumber, " (> (A [ty
iced Tomato rrot, Cucumber A ‘%‘1‘ _— 7(‘4&\ ': ’3-;;-!‘."'1' n :
Onion, Lemon & Green Chilly e ‘aiill,..m:rfﬁ-\J-,- ol
® Kachumber Salad - 95 T A _ n‘,j,lﬁ'f';"' ol
Diced Tomatoes, Cucumber, Onion & Carrot — [T‘ i

[ l"l 1 ) II : :'IJ ‘ >
with Lemon Dressing Taxes as applicable ﬂ:\HQ .



A Taste of North India - Vegetarian
TANDOOR

® Non-Veg Kebab Platter - 625
Chicken Tikka, Chicken Seekh Kebab, Peshawari Fish Tikka.
Malai Fish T;{(ﬁ

Mutton Seekh Kebab - ss50
Tandoori Prawns - 450
Tandoovri Pomfret - 550
Tandoori Bhetki - 550

Fish Malai Kebab - 395

Fish Tikka - 375

Tandoori Chicken — Full/Half - sas/39s
Tangdi Kebab - 395
Chicken Tikka Kebab - 395
Chicken Reshmi Kebab - 395
Chicken Malai Kebab - 395
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19:30 Hrs - 23:00 Hrs

® Veg Kebab Platter - 555
Paneer Malai Tikka, Mushroom Tikka, Hara Bhara Kebab,
Veg Seekh Kebab
Paneer Tikka Kebab - 355
Hara Bhara Kebab - 325
Veg Seekh Kebab - 325

Lunch Dinner

ORIENTAL

® Chilly Prawns - 485
Prawns Salt & Pepper - 425
Golden Fried Prawns - 425
Chilly Garlic FishDry - 415
Chilly Chicken Dry - 395
Drums of Heaven - 385
Tai Pei Chicken -375

RASIEIAS ]

® Crispy Chilly Babycorn - 325
Chilly Mushroom Dry - 325
Chilly Paneer Dry - 325
Kungpao Paneer - 325
Honey Chilly Potatoes - 295
American Corn Salt & Pepper - 295
Veg Manchurian Dry - 295




MAIN COURSE
® A Taste of North India - Non-Vegetarian

Bhuna Gosht - 475
Tender Lamb Pan-Roasted with North Indian Spices

Gosht Rogan Josh - 475

Traditional Mutton Curry in Kashmiri Spices

Tawa Machhi Masala - 395
Tawa Fish Fry in Spicy Indian Style

Fish Curry - 395
Murg Tikka Makhani - 395

Tender Boneless Chicken kebabs in a Rich Tomato Gravy

Murg Tikka Butter Masala - 395
Roasted Chicken Tikka in a creamy spiced curvy gravy

Murg Saagwala - 395
Chicken cooked in mildly spiced spinach gravy

Murg Badami Korma - 385
Tender Boneless Chicken cubes in Rich Creamy Gravy

Murg Masala - 385
Chicken Bharta - 385
Chicken Curry - 385
Chicken Lasunia - 385

12:30 Hrs - 15:30 Hrs
19:30 Hrs - 23:00 Hrs
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® A Taste of Kolkata

All items served with Rice

Mutton Kosha - 495
A Delicious spicy Bengali style mutton curry in thick gravy

Khasi Mangsho Jhol - 495
Mutton curry with Potatoes cooked Bengali style with thin curry

Shorshe Maach - 425
Fish cooked in Mustard paste

Bhetki Curry (200g) - 425

Bhetki prepared in Traditional Bengali style
Pomfret Curry (200g) - 425

Pomfret prepared in Traditional Bengali style
Dhakai Chicken - 395 |
Bangla Dhaka Style Chicken Curvy

Chicken Kosha - 395
A Delicious spicy Bengali style chicken curvy in thick gravy

Homestyle Chicken Curry - 395
Bengali homestyle chicken curry

Y= Coler

AT QI

Homestyle Bhetki Fry* - 550
Homestyle Pomfret Fry* - 550



A Taste of North India - Vegetarian

Paneer Ka Pakwaan - 365
Cottage Cheese cooked in Palak/Makhani/Kadhai/Shahi Style

Paneer Methi Malai - 365
Cottage Cheese Cooked in Fresh Malai Curry

Malai Kofta - 345
Stuffed Cottage Cheese Balls in Mughlai Gravy

Paneer Matar - 345
Classic Curry with Cottage Cheese and Peas

Paneer Mushroom Masala - 345
Indian Curry with Cottage Cheese & Mushroom

Mushroom Do Pyaaza - 345
Mushrooms cooked in Onion Gravy

Mushroom Tikka Butter Masala - 345
Mushroom cooked in creamy spiced curry gravy

Dingri Matar - 345
Classic Curry with Mushroom and Peas

Aloo Dingri Masala - 345
Mushroom & Potato curry

Subz Miloni - 315
Mixed Vegetables in Makhanwala/Khada Masala/Jhal Freizi

Methi Malai Matar - 315

Green Peas and Fenugreek Leaves in Creamy Cashew Curry

Veg Nizami Handi - 315
Indian vegetables cooked in a sealed clay pot called a handi

Veg Diwani Handi - 315

A rich, creamy and delicious gravy made with mixed vegetables

Bhindi Do Pyaaza - 275
Okra cooked in Indian spices with Onions

Aloo Bagicha - 275
Potatoes by Choice — Aloo Jeera/ Aloo Matar/Kadhai Aloo
/Dum Aloo

Dal Makhani - 295
Black Lentils cooked in Rich Creamy Gravy

Dal Palak - 275
Chana Masala - 275

12:30 Hrs - 15:30 Hrs
19:30 Hrs - 23:00 Hrs
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iz Cerer

Chicken Peas Cooked in Punjabi Style
Dal Tadka - 255
Yellow Lentil thin Curry tempered with Indian Spices and Herbs t ——
Dal Fry - 255 & | 2T
Yellow Lentil thick Curry tempered with Indian . ¢““ ,«_'E
Spices and Herbs f M 7(".&\_.);%‘:""' “ |
e - Nod *"l"J ol |
Egg Tadka Dal - 265 - =TI '“J%‘% A% fitlat
5 : e ; gy Lo A
Black Lentils cooked in Rich Creamy Gravy with Egg Bhuvji \ AT A J‘i&i



12:30 Hrs - 15:30 Hrs
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19:30 Hrs - 23:00 Hrs

BIRYANI, RICE, BREAD AND ACCOMPANIMENTS

Biryani — Mutton / Chicken / Vegetable - 485/425/325

Served with Raita, Papad & Kachumber Salad

Pulao - 225

Choice of Jeera / Vegetable / Peas

Curd Rice - 225

Steamed Rice - 175

Tandoori Stuffed Kulcha (Masala / Paneer) - 45
Tandoori Roti — Butter / Plain - 75

Naan — Butter / Plain - 85

Lachha Paratha - 85

Raita — Mixed / Pineapple / Boondi - 85
Papad — Roasted / Fried / Masala - 30/40/50
Plain Curd - 75

DESSERTS

Hot Gulab Jamun - 125

Milk Dumplings steeped in Rose Flavoured Syrup
Rasgolla - 125

Traditional Bengali Sweet

Rasmalai - 125

Rasgolla’s soaked in Thickened & Sweetened Milk
Brownie with Ice Cream - 155

Ice Creams - 95

Two Scoops of your Choice
BEVERAGES

Milkshakes — Strawberry / Vanilla / Chocolate - 155

Topped with Ice Cream

Cold Coffee - 165

Topped with Vanilla / Chocolate Ice Cream

Lassi — Sweet / Salted / Masala Chaas - 145

Buttermilk - 145

Preserved Fruit Juice—Orange/Mango/Apple/Pineapple/Guava/Litchie-115|,
Hot Chocolate - 115 '
Coffee — Readymade/Black - 115

Tea — Taj Mahal/Darjeeling - 115

Tea — Readymade / Masala / Ginger - 115
Fresh Lime Soda / Water - 45/75
Aerated Drinks - 85

Masala Soft Drink - 95

Packaged Drinking Water - 38
Iced Tea - Flavours - 55




CONTINENTAL MAIN COURSE

Greek Style Fish - 445

Oven Baked Fish Fillets with Mashed Potatoes and Sauteed

Vegetables, served with Garlic Bread
Grilled Fish - 445

Fish Grilled and served in Lemon Butter Sauce accompanied with
Sauteed Vegetables & Pilaf Rice, served with Garlic Bread

Chicken Stroganoff - 395

Shredded Chicken and mushrooms in a Creamy Béchamel Sauce
Served with Pilaf Rice and Garlic Bread

® Flamed Grilled Chicken - 395
Grilled Chicken with Spring vegetables in a Mushroom & Pepper Sauce

@ Picatta - 395
Bread Crumb coated Chicken with Red Thyme Sauce, Mashed Potatoes &

Garlic Bread
Veg Lasagne - 295

Layers of Pasta packed with Vegetables, Tomato and cheese, Baked &

Served with Garlic Bread
Veg Stroganoff - 325

Exotic Vegetables with Mushroom tossed in a Creamy Tunnel Sauce with
Herbed Rice, served with Garlic Bread

® Chargrilled Vegetables - 325
Sauteed Vegetables served with Garlic Bread

® Veg Au Gratin - 365
Baked Vegetables in a Creamy white sauce served with Garlic Bread

Creamy Pesto Pasta (Veg/Chicken) - 365 / 395

Pasta cooked with Basil Pesto, Heavy Cream and Herbs, served

With Garlic Bread

Sfaghettf Carbonara (Chicken) - 395

The Classic [talian Pasta dish with Vegetables or Chicken combines with
A Silky Cheese Sauce and Black Pepper served with Garlic Bread
Pasta Alfredo (Veg /Chicken) - 295 / 395

The Famous white sauce Pasta served with Garlic Bread

Pasta Arrabiata (Veg / Chicken) - 295 / 395

Spicy Italian Pasta dish in a Red Sauce, served with Garlic Bread

12:30 Hrs - 15:30 Hrs
19:30 Hrs - 23:00 Hrs
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Mixed Sauce Pasta (Veg / Chicken) - 295 / 395

A Creamy mixed sauce Pasta with the perfect balance of Tomato Sauce,

served with Garlic Bread

Spicy ltalian Pasta (Veg/Chicken) - 2495/395
Spicy Penne Pasta with Olive Oil and two Cheese, served with Garlic Bread d; ——




ORIENTAL MAIN COURSE

Chilly Paneer Gravy - 345

Deep Fried Cottage Cheese in Chilly Gravy

Thai Curry — Choice of Red / Green Curry - 345
® Vegetarian

Exotic Vegetables in Hunan Sauce - 315
Vegetables cooked in Hunan Style

Vegetable Manchurian Gravy - 295
Deep Fried Mixed Vegetable Balls in Oriental Sauce

12:30 Hrs - 15:30 Hrs
19:30 Hrs - 23:00 Hrs

Fish with Choice of Sauce - 415

Manchurian / Hot Garlic / Schezwan

Chicken with Choice of Sauce - 395
@ Manchurian / Hot Garlic / Schezwan

Chilly Chicken Gravy - 395
Thai Curry — Red / Green Curry - 395
Chicken / Fish - 415

Hakka Noodles (Veg /Egqq/Chicken) 225/235/285

;
]

American Chopsuey (Veg/Chicken) - 275/325
Cantonese Style Pan Fried Noodles (Veg/Chicken) - 275/325

® Vegetable Fried Rice - 225
® Chicken / Egg Fried Rice - 285/235

® Mixed Noodles - 345
Chicken, Egg & Prawn

® Mixed Fried Rice - 345
Chicken, Egg & Prawn




® Chicken Tikka Kathi Roll - 325
® Paneer Kathi Roll - 225

® Butterfly Prawns - 525

SANDWICHES
Mex:can Chrcken Sandwich
ed/Grilled -135/1q5/225
Ckrcken Sa{amr /T rilled) - 1.85/195/225

Shredded Chrcken and Mayonnalse - 24-5/255/ 265
Chrcken Club Sandwcch 2‘?5 - |

11:00 Hrs - 23:00 Hrs

Egg Mayonnalse Sandwrch 165/175/1‘?5 .

Vegetabfe Club Sandwnch 225
T omato, Cucumber & Cheese - 185/1‘?5/225 |

Chrﬂy Cheese Toast 225 :

Chicken Kathi Roll - 295

Al Day

Fish and Chips - 395

Kolkata Special Fish Cutlet - 395

Fish Fingers / Fish Nuggets - 395

Kolkata Special Chicken Cutlet - 325
Chicken Corn Fritters - 325

Chicken Pakoras / Chicken Nuggets - 295
Crunchy Chicken Keema Pocket - 215
Crunchy Egg Pocket - 155

Corn Cheese Nuggets - 255
Vegetable Pakovas / Paneer Pakoras - 225/245
Kolkata Special Vegetable Cutlet - 225
Corn Cheese Balls - 225

Crunchy Veg Cheese Pocket - 195
Basket of Fries - 215

French Fries - 155




23:00 Hrs Onwards

§

MIDNIGHT MENU
® Tomato, Cucumber & Cheese Sandwich - 185/195/225
® Shredded Chicken and Mayonnaise Sandwich - 245/255/265
® Omelette — Plain / Masala / Cheese - 175/185/1495
® Basket of Fries - 215
French Fries - 155
Penne Alfredo Pasta (Veg /Chicken) - 295/395
® Dal Khichdi - 225
Non-Veg Combo - 1 person - 395

Green Salad, 1 Non-veg Item, 1 Dal, 1 Rice, 1 Dessert

Veg Combo - 1 person - 325
Green Salad, 1 Veg Item, 1 Dal, 1 Rice, 1 Dessert

Maggi — Chicken/Egq/Veqg/Tandoori - 120/105/95/115

Coffee — Readymade / Black - 115

Tea — Taj Mahal / Darjeeling - 115

Tea — Readymade / Masala / Ginger - 115
Fresh Lime Soda / Water - 45/75

Aerated Drinks - 85

Preserved Fruit Juice — 115
Orange/Mango/Apple/ Pineapple/Guava/Litchie




WHISKY WINES

72]
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am
SINGLE MALT (30ml) IMPORTED - RED S
Glenmorangie - 500 BTL o
Jacobs Creek Cabernet .
PREMIUM SCOTCH (30ml) Shiraz - 3000 e
Chivas Regal 12Y - 400 =
J.W. Black Label - 400 o
Ballantines - 275 DOMESTIC - RED =
J.W. Red Label - 200 BTL/GLASS =
Sula Cabernet Shiraz
REGULAR SCOTCH (30ml) - 14949/350
Black Dog Triple Gold - 300
Teachers SO - 275 DOMESTIC - WHITE
100 Pipers 12Y - 250 BTL/GLASS
Black Dog Black Reserve - 225 Sula Sauvignon Blanc .
J & B Rare - 200 - 1499/350 §
Teachers HC - 200 Sb
100 Pipers 8Y- 200 BEERS (330 ml)
Vat 69 - 200
William Lawson - 200 Corona - 600
Budweiser Magnum - 350
IRISH WHISKY (30ml) Bira White - 350
Jameson - 225 Kingfisher Ultra Max - 350
Kingfisher Ultra - 275
DOMESTIC SCOTCH (30ml) Budweiser Lager- 275
Blenders Pride Reserve - 200  Carlsberg - 250
Antiquity Blue - 175 Tuborg - 250

Kingfisher Lager - 250
VODKA (30ml)
Absolut - 300 LAB (275 ml)
Smirnoff - 200

Breezer - 250
RUM (30ml)
Bacavrdi Lemon - 225
Bacardi Carta Blanca - 200
Old Monk Dark Rum - 150

GIN (30ml)
Beefeater - 200

TEQUILA (30ml)
Lachika Gold/Silver - 300




