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. Please note! Available 24 hours
Breakfast Buffet Timings .
730 AM t0 10 AM 1. Dial 9 to place an order Instant Noodles MRP
i to 2. We serve fresh food Ol’lly! (self serve - just add boiling water)
Room Service & Cafeteria Timings We request you to allow 30 minutes Soft Drinks MRP
after placing an order for us to serve you.
11AMto 2 PM, 5.30 PM to 10 PM 3. What you see is what you pay! Tax is included in prices Mineral Water MRP
SNACKS & STARTERS RICE & NOODLES
: ; 28 Burnt garlic fried rice 190
0 1 Veg SandWICh (2 plece52 140 Veggie fried rig with a touch of burnt garlic for that yum after taste
A much-loved sandwich that packs in a punch of taste through . .
a stuffing of fresh veggies and tantalizing green chutney. 29 gﬁ}}gﬁgeﬂ@i:ﬁg,ﬁﬁg 190
02 Cheese Maggi 140 30 Chef Special Veg Biryani 250
Our special cheesy maggi version Veggies and flavoured rice slow cooked in a delicious mixed of Indian masala flavoured with aromatic spices.
03 Omelette (2 eggs) 140 31 Plain Khichdi 180
The classic omelette recipe made with 2 eggs and sprinkled with pepper and salt. A comfort food complete in itself, dal khichdi is made with rice and lentils.
04 Bread Omelette (2 eggs, 2 slices of bread) 150 32 Masala Khichdi 180
2 eggs and 2 slices of bread topped with indian spices in this delicuous omelette recipe Rice Cooked With Yellow Lentils Green Peas, Tomato And Spices.
05 Peanut Masala 140 33 Curd Rice with papad 180

Traditional indian chakna. Roasted peanuts with onion,
tomatoes, green chilli and in house spices.

06 Gobi Manchurian
A mind-blowing appetizer made with fried cauliflower florets and pungent spices

Simplicity at its best, home style freshly made curd and rice finished with flavorful tadka, served with papad

i 17
190 34 Jeera Rice 0

Frangrant rice dish tempered with lots of aromatic cumin seeds.

i 35 Steamed Rice 140

07 Chllll MllShl‘OOlIl 210 Steamed long grain fragrant rice.

Popular Indo-Chinese Starter Dish. It Is Crunchy And ) )

Flavourful Made With Fried Mushrooms Coated In Soya Sauce, Salt, And Pepper. 36 Egg Fried Rice 210
08 Chilli AlOO 190 Flavourful fried rice tossed with vegetables, long beans and eggs.

Spicy - potato fries tossed in red sauce 37 Egg Hakka Noodles 230
09 Chilli Paneer 210 Flavourful fried rice tossed with vegetables, long beans and eggs.

Paneer cubes, green chillies, onion, capsicum tossed 38 Veg Fried Rice 180

in desi chilli sauce finished with a punch of soya. Veg Fried Rice is an Indo Chinese dish, made with spices and tangy sauces. The taste will remain with you long after your meal!
10 Chilli Babycorn 210 39 Paneer Fried Rice 230

Crispy fried baby corn with garlic, onions, and fresh
green chilies tossed in house sauces
11 French Fries 190 40 Veg Hakka Noodles 190

Deep fried potato strips that are crispy on the outside Healthy and favourite of many, stir fried noodles with crunchy veggies and evenly coated with sauce

Fresh veggies and soft paneer tossed in a pan with steamed rice cooked with flavorful spices.

and soft, fluffy inside loved by kids and adults alike. 41 Veg Pulao 190
12 Pav Bhaii (2 pleces pav) 190 A simple and classic dish of mixed vegetables, spices and masala served with basmathi rice.
An all-time favorite combo of pav bhaji made with Indian 42 Paneer Pulao 210
spices and assorted vegetables; served with super soft buttery pav breads. Rice cooked with cottage cheese and blend of spices.
13 Veggie Maggi 140 43 Mutter Pulao 210
Maggi and Assorted Veggies Cooked Together. A classic Indian rice pilaf made with basmati rice, spices, herbs and green peas.
14 Chilli Garlic Maggi 140 | BrEADS
Maggi tossed in spicy chilli and garlic sauce. —
. . i 80
15 Chef Special Bombay Frankie (2 pcs) 280 | #* TawaRoti/Phulka (2 pcs) . .
! . . . ‘awa roti, this one is a must try for those who would like ... Maa ke haath ka khana just the way she would prepare it at home.
Authentic bombay style frankie roll with a potato & cheese veggie cutlet .
45 Plain Paratha (1 pc) 80
MA[NS Tawa roti, this one is a must try for those who would like ... Maa ke haath ka khana just the way she would prepare it at home.
16 Paneer Bhurji 240 46 Aloo Paratha (1 pc) 20
Mildly flavoured mashed paneer Aloo paratha is a whole wheat flatbread which is stuffed with spicy mashed potatoes. Garished with butter & served with pickle.
17 Aloo Jeera 210 47 Onion Paratha (1 pc) 100
This dry preparation of spicy potato chunks flavoured with aromatic cumin and ginger. Whole wheat tawa paratha stuffed with fresh chopped onion, green chillies & Indian spices.
18 Aloo Dum 210
48 Cheese Paratha (1 pc) 120

A spicy, lip-smacking, and scrumptious potato-based
curry loaded with rich Bengali spices

19 Mixed Vegetables 210 49 Paneer Paratha (1 pc) 120

An assortment of farm fresh veggies cooked with Break the monotony with a paratha stuffed with yummy paneer.

Indian spice-s, herbs, and masala ACCOMPAN]MENTS
20 Kadai Paneer 240 -
50 Fried Papad 80

Cottage cheese stir-fried with onions and peppers, and lightly

A delicious whole wheat flatbread stuffed with a spiced cheese stuffing prepared by Bebe with lots of Love.

spiced with freshly-pounded coriander seeds and red chillies. ;;lis”' dee;"'ie}",pa"a"' d 80
21 Paneer Kaju Masala 240 | 51 MasalaPapad
Dices of paneer and cashew tossed in aromatic kadhai gravy s papad topped Wit [t an masal
made of onion- tomato and robust spices. 52 !};ﬁ:ﬁ;(zﬁgﬂiimg il 70
22 Paneer Makhani 240 . '
. . ) 53 Veg Raita 80
Paneer makhani is a delicious curry made by cooking paneer in buttery tomato gravy. A cooling cambination of anian, tomato & cucumber,
23 Dal. Fry S L 210 54 Green Salad 100
Dal fry is a Indian delicious dish made with lentils, spices and herbs. A super whalesome and incredibly flavorsome mixture of green leafy veggies and spices
24 Channa Masala 210 | BEVERAGES
This Punjabi chana masala or chole masala is an authentic -
north Indian style chickpea curry made with white chickpeas, 55 Coffee / Tea 70
freshly powdered spices, onions, tomatoes and herbs.
' P 56 Cold Coffee 130
25 Mutter Paneer 240 Refeshingly cold, bold, creamy and caffeinated. A favourite ever since you can remember!
Palak paneer is a vegetarian dish, consisting of paneer in a thick 57 Butter Milk 90
paste made from pureed spinach Home made drink of curd flavoured with green chillies, ginger & coriander leaves.
26 Palak Paneer 240 58 Sweet Lassi 110
N . . Perfect summer thirst quencher with yoghurt blended well with cold water and sugar.
Soft cubes of paneer with peas in a tangy onion tomato gravy base
59 Lemon juice 100
27 Aloo Mutter 210 A refreshing e bd gootness of lemon
Soft green peas tossed with diced potatoes and simmered in tomato based yummy curry. VEG SET MEAL

60 2 Roti, 1 Subzi, Dal, Rice, Salad, Papad, Curd, Pickle 310



