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ASLI PUNJABI & MULTICUISINE RESTAURANT



BREAKFAST

7:00 AM - 10:30 AM

Continental

Selection

Cereals - Choco Flakes / Corn Flakes /Wheat Flakes

Choice of Cereals served with hot or cold milk.

INR

119

Milk - Hot/Cold 99

Toast or Bread Butter & Jam

Wheat/Brown bread served with Butter & Jam.
119

Eggs to Order - Boiled/Poached/Sunny side up/Scrambled/
Omelette 139

Choice of eggs served with plain/ toast bread.

Chicken Sausage
299

Saute'ed chicken sausages served hot with toast.

Indian

Selection

Stuffed Parantha - Aloo /Gobi /Paneer
Choice of stuffed parantha served with curd and pickle.

169/169/229

Poori Bhaji
199

Indian fried breads served with potato and green peas gravy.

Chhole Bhature

Fried leavened breads served with masaledar chickpeas and chutney.
199

Upma

Boiled mixture of roasted semolina with vegetables served with chutney.
169

Kindlyy inform us if you are allergic to any food ingredients

Vegetarian Non-Vegetarian Signature Dish

List of Allergens:

Milk Nuts Gluten Mustard

Crcustaceans Sesame

Molluscs

Celery Sulphites

All prices are in Indian Rupees and Subject to Government taxes.

Egg Fish Lupin Soya

Peanuts



Idly Vada

Idly and one vada (3+1) served with sambar and chutney.

Dosa Masala / Cheese Masala / Ghee Roast

A thin pancake made on hot griddle with choice of stuffing.
Served with sambar and chutney.

BEVERAGES

7:00 AM - 11:00 PM

INR

169

159/179/199

Seasonal Fruit Juice - Watermelon /Muskmelon/
Sweet Lime / Orange / Pineapple
Seasonal fresh juice served without ice or with ice. 179

Grape Juice Fresh / Boiled 179

Canned Juice - Orange / Mixed Fruits / Pineapple / Tomato 179

Milk Shake - Vanilla/ Strawberry 209

Mango/Chocolate / Butterscotch/Pista
229

Tea/Coffee (Ready made / Seperate) 109

Health Drink - Horlicks / Bournvita 139

Packaged Water Bottle (1000 ML) 79

Soda(750ML) 99

Fresh Lime Soda 119

Soft Drink (300 ML) 99

Diet Coke(300 ML) 139

Energy Drink (250 ML) 259

Kindly inform us if you are allergic to any food ingredients

• Vegetarian Non-Vegetarian Signature Dish

List of Allergens:

Milk Nuts Gluten a Mustard

SesameCrcustaceans

Molluscs

Celery A

Egg Fish Lupin Soya

PeanutsSulphites

All prices are in Indian Rupees and Subject to Government taxes.



LUNCH AND DINNER

LUNCH - 12:30 PM - 3:30 PM

DINNER - 7:00 PM - 11:00 PM

Classic Soups

INR

Cream of Tomato Soup
Creamy soup made with vegetable stock and tomato. 169

Cream Of Vegetable Soup 169
A Creamy soup with chopped vegetables.

With Chicken 189

Minestrone Soup
An Italian tomato based broth with vegetables, kidney beans and 169
macaroni.

Sweet Corn Vegetable Soup 169

Soup made with cream style sweet corn and vegetables.
With Chicken 189

Hot And Sour Vegetable Soup 169
A spicy and sour soup made with vegetables, tofu
and vinegar. With Chicken 189

Lemon Coriander Vegetable Soup

Refreshing soup made with lemon grass, kaffir lime, coriander and

vegetables.

169

With Chicken 189

Vegetable Manchow Soup
169

Delicious soup made with carrot, capsicum, green onions and

garlic. Served with fried noodles.
With Chicken 189

↑

Seafood Talumein Soup
Rich soup made with fish and prawn chunks, noodles and seafood stock.

239

Kindly inform us if you are allergic to any food ingredients

• Vegetarian Non-Vegetarian Signature Dish

List of Allergens:

Milk Nuts Gluten Mustard Molluscs

Crcustaceans Sesame

Egg Fish Lupin Soya

CelerySulphites Peanuts

All prices are in Indian Rupees and Subject to Government taxes.



Vegetarian
Drive Safe Salads

Green Salad

Assortment of garden green vegetables.

INR

129

Waldorf Salad

199
Apple & pineapple dices with walnut and Mayonnaise Dressing.

Greek Feta Salad

Romaine lettuce, English cucumber, ring onion,
Feta cheese and olives with Vinaigrette Dressing.

219

House Salad

Shredded Iceberg lettuce, spinach, cucumber, mint, pomegranate, seedless

grapes, olives and almonds dressed with Lemon Maple Vinaigrette Dressing.

Barbeque Paneer Salad

169

Tandoori paneer tikka, slice onions and tomato in Lemon Dressing
and Tahini Paste.

219

Non-Vegetarian
Drive Safe Salads

Mediterranean Chicken Salad

Transport your taste buds to the sunny Mediterranean with this
vibrant salad. Combination of chicken, mixed greens, cherry
tomatoes, cucumbers, Kalamata olives, Feta cheese and a zesty
Greek Vinaigrette.

249

Moroccan Lamb Salad 389

Charred zucchini & Bell peppers with roasted diced Lamb.

Caesar Salad

Fresh Romaine or Iceberg lettuce with shredded grilled chicken, croutons,

grated Parmesan, chopped garlic, Dijon Mustard, olive oil and lime juice.

249

Kindly inform us if you are allergic to any food ingredients

Vegetarian Non-Vegetarian Signature Dish

List of Allergens:

Milk Nuts Gluten Mustard

Crcustaceans Sesame

MolluscsEgg

Celery Δ Sulphites

Fish Lupin Soya

Peanuts

All prices are in Indian Rupees and Subject to Government taxes.



Chinese Culinary

Vegetarian Starters
INR

Mushroom - Manchurian/ Chili / Schezwan 299

Vegetable Spring Roll 299

Gobi- Manchurian / Chili/ Schezwan /65 279

Vegetable Ball Manchurian 279

Golden Fried Baby Corn 279

Crispy Fried Vegetables 279

Fried Vegetables Wonton 279

Paneer - Manchurian/Chili/Schezwan /65 319

Chinese Culinary
Non-Vegetarian Starters

Wasabi Jumbo Prawns (4 pcs)
Deep fried jumbo prawns cohered with Wasabi flavoured Mayonnaise. 899

Prawn - Hot Garlic / Ginger/ Chili / Manchurian/
Schezwan Sauce.

Golden Fried Prawns

Apollo Fish

Crispy Chicken Wings

Kindly inform us if you are allergic to any food ingredients

• Vegetarian Non-Vegetarian Signature Dish

List of Allergens:

Milk Nuts Gluten Mustard

Crcustaceans Sesame

MolluscsEgg

Celery A Sulphites

Fish Lupin Soya

Peanuts

All prices are in Indian Rupees and Subject to Government taxes.

699

699

489

379



INR

Honey Pepper Chicken Dry 379

Dragon Chicken Dry 379

Lemon Chicken Dry 379

Chicken China Town Dry 379

Hunan Chicken Dry 379

Drums of Heaven 379

Crispy Pepper Chicken 379

Chicken 65
379

Chicken Lollypop 379

Hong Kong Chicken 379

Crispy Lamb 599

Chinese Culinary

Vegetarian Main Course

Sweet & Sour Vegetables

Assorted vegetables and pineapple cooked in tomato & lemon sauce.

Vegetables in Black Bean Sauce

Assorted vegetables fiercely cooked in Black Bean Sauce.

Kindly inform us if you are allergic to any food ingredients

•Vegetarian Non-Vegetarian Signature Dish

Milk Nuts Gluten

Crcustaceans

List of Allergens:

Mustard

Sesame

Molluscs

Celery A

Egg Fish Lupin Soya

PeanutsSulphites

All prices are in Indian Rupees and Subject to Government taxes.

349

329



INR

Crispy Vegetables in Beijing Style
329

Seasonal vegetables crispy fried & tossed in chef's special sauce.

Vegetable Taro Nest

Cubes of garden fresh vegetables cooked in sweet chili sauce
served in a nest of fried noodles.

329

Stir Fried Vegetables
Assorted vegetables stir fried and simmered in a mild sauce. 329

Chinese Culinary

Non - Vegetarian Main Course

Oyster Prawns

Prawns marinated & saute'ed in Oyster sauce with tofu & mushrooms.
649

Prawn - Manchurian/Chili/ Ginger/Schezwan /Hot Garlic/
Orange Sauce.

649

Fish - Manchurian / Chili / Ginger / Schezwan / Hot Garlic/
Orange Sauce. 489

Chicken - Manchurian/Chili / Ginger / Schezwan / Hot Garlic /
Orange Sauce. 479

Deep Fried Crispy Chicken
479

Shredded chicken crispy fried and tossed with sweet soya sauce.

Cantonese Chicken With Mushroom and Bean Sprouts
Sweet and salty Chinese roast chicken and mushrooms in

Oyster sauce served on a bed of bean sprouts.

479

Hoisin Chicken

Dices of chicken cooked in sweet & spicy Hoisin sauce.

Kindly inform us if you are allergic to any food ingredients

•Vegetarian Non-Vegetarian Signature Dish

List of Allergens:

Milk NutsGluten Mustard MolluscsEgg Fish Lupin Soya

Crcustaceans Sesame Celery Sulphites Peanuts

All prices are in Indian Rupees and Subject to Government taxes.

479



INR
Mo Ku Chi Pien

Chicken cooked with cashewnuts & mushrooms in honey sauce. 479

Τ

Pan Fried Chicken
479

Cubes of chicken pan fried with red chili flakes.

)

Thai Lamb Curry 599
Shredded lamb cooked in Thai green curry paste.

Chinese Culinary
Rice & Noodles

Ginger Fried Rice Veg 329

Burnt Garlic Fried Rice Veg 329

Shanghai Fried Rice Veg 329

Schezwan Fried Rice Veg 329

American Chopsuey Veg 329

Chinese Chopsuey Veg 329

Chili Garlic Noodles Veg 329
0

Singapore Noodles Veg 329

Hakka Noodles Veg 329

Fried Ginger Noodles Veg 329

Schezwan Noodles Veg
329

Please Note:

Rice & Noodles can be served with extra price on above for add on of

Egg@INR 50, Chicken @ INR 100 and Prawns @INR 200 per portion.

Kindly inform us if you are allergic to any food ingredients

•Vegetarian Non-Vegetarian Signature Dish

Milk Nuts Gluten

Crcustaceans

List of Allergens:

Mustard

Sesame

Molluscs

Celery

Egg

Sulphites

Fish Lupin Soya

Peanuts

All prices are in Indian Rupees and Subject to Government taxes.



Western Culinary

Vegetarian INR

Vegetable au gratin
An Italian dish of vegetables cooked with Be'chamel sauce

topped with cheese and gratinated in a salamander.

Macaroni Florentine

379

Macaroni and spinach cooked in creamy Be'chamel sauce and

gratinated in a salamander.
379

French Fries - Classic / Peri Peri

Potatoes cut in thick long strips & deep fried. 249/269

Cottage Cheese Steak Sizzler

Marinated slabs of cottage cheese grilled to perfection, topped
with tomato concasse', served with buttered rice and saute'ed vegetables.

Western Culinary
Non Vegetarian

Grilled Fish in Lemon Butter Sauce

449

All time favorite for pescatarians. Marinated fillets of fish cooked on a

griddle, served with Lemon Butter Sauce and saute'ed vegetables.
499

Fish & Chips
A signature British delicacy. Crumb fried fillets of fish served with Tartar sauce. 479

이

Fish Finger

Finger shaped boneless fish coated with bread crumbs, deep fried
and served with Tartar sauce.

479

Fish Piccata With Tropical Salsa

Fish fillet marinated with mustard dressing, cooked with fine herbs on a

hot griddle, topped with salsa and served with mashed potato.
479

Kindly inform us if you are allergic to any food ingredients

•Vegetarian Non-Vegetarian Signature Dish

Milk Nuts Gluten

Crcustaceans

List of Allergens:

Mustard

Sesame

Molluscs

Celery

Egg

Sulphites

Fish

8

Lupin Soya

Peanuts

All prices are in Indian Rupees and Subject to Government taxes.



Southern Fried Chicken

Marinated chicken breast stuffed with cheese & green chili,
coated with bread crumbs and cornflakes and deep fried.

INR

479

D

Chicken Pepperoni Sizzler
Combination of sausage and grilled chicken with red peppers and tomatoes,
served with flavoured rice and saute'ed vegetables on a sizzler.

479

Chicken Steak With Mushroom Sauce Sizzler

Grilled chest of chicken with mushroom sauce served on a sizzler

with flavored rice and vegetables.

479

Classic Chicken Pasta - Arrabbiata/ Alfredo
All time favorite chicken pasta prepared with broccoli, mushrooms,
zucchini and Parmesan cheese.

449

T

Shredded Lamb With Black Pepper Sauce

Oven roasted lamb cooked in Black Pepper Sauce. 649

Herb Lamb Chops With Honey Mint 649
Lamb chops marinated with wine and herbs and saute'ed with honey &
mint sauce.

TIT BIT SNACKS

10:30 AM - 12:30 PM | 3:30 PM - 7:00 PM

Vegetarian

Onion Pakoda

Crispy fritters made with shredded onion and gram flour.
199

Mix Veg Pakoda

Gram flour batter fritters of onion, capsicum, potato and bhajji chili served
with mint chutney.

299

Veg Sandwich / Veg Bombay Chutney Sandwich (Plain,
Toasted/Grilled)

159/179

DD

Kindly inform us if you are allergic to any food ingredients

Vegetarian Non-Vegetarian Signature Dish

List of Allergens:

Milk Nuts Gluten Mustard

Crcustaceans

Molluscs Egg Fish Lupin Soya

Sesame Celery Sulphites Peanuts

All prices are in Indian Rupees and Subject to Government taxes.



Veg Cheese Sandwich (Plain, Toasted/Grilled)

Veg Club Sandwich (Plain, Toasted/ Grilled)
Choice of sandwich served with French Fries.

INR

199/219

219/239

Classic Veg Burger
Delicious burger made with veg patty, cheese and veggies, served with French Fries. 219

Veg Cutlet (2 pcs)
Crumb fried mixture of potato and selected vegetables. 199

Aloo Mutter Samosa (mini 4 pcs)
Cones made out of refined flour sheets stuffed with a tangy mixture of boiled

potatoes and green peas, deep fried and served with mint and sweet chutneys.

199

Veg Katti Roll

A roll stuffed with vegetables and cottage cheese, served with mint chutney. 199

French Fries - Classic/ Peri Peri

Cheese Nachos
249/ 200

Corn tortillas gratinated with cheese and toppings, served with salsa. 299
0

Dosa - Masala / Cheese Masala / Ghee Roast

A thin pancake made on hot griddle with choice of stuffing.
Served with sambar and chutney.

159/179/199

Pizza - Margherita
Homemade pizza with cheese and tomato toppings.

249

Pizza - Farm House Veg 299

Pizza with tomato concasse', assorted vegetables, mushrooms &
Mozzarella cheese.

Kindly inform us if you are allergic to any food ingredients

Vegetarian Non-Vegetarian Signature Dish

DD Milk Nuts Gluten

Crcustaceans

List of Allergens:

Mustard

Sesame

Molluscs

Celery A

Egg Fish Lupin Soya

Sulphites Peanuts

All prices are in Indian Rupees and Subject to Government taxes.

G



Non Vegetarian

Katti Roll - Egg &Chicken / Chicken Seekh
Choice of stuffing in a wrap served with mint chutney.

INR

249/299

Chicken Nuggets(8 pcs)
Minced chicken balls coated with breadcrumbs and deep fried. 249

Omelette Sandwich (Plain, Toasted/ Grilled) 179/199

Chicken Sandwich (Plain, Toasted/Grilled) 219/239

Chicken Club Sandwich (Plain, Toasted/ Grilled)
Choice of sandwich served with French Fries. 249/269

Classic Chicken Burger

Delicious burger made with chicken patty, cheese and veggies,
served with French Fries.

259

Kheema Dosa - Mutton/Chicken
A thin pancake made on hot griddle with choice of minced mutton

or chicken and green peas.

389/299

Chicken Pizza

Homemade pizza with a topping of chicken, selected vegetables
and Mozzarella cheese.

369

DESSERTS

10:30 AM TO 11:00 PM

Rasmalai

A Bengali specialty of flattened cottage cheese cooked in sugar syrup
and soaked in thickened flavoured milk.

Khubani Ka Mitha With Ice Cream

Dried apricots soaked overnight, mashed into a thick pulp and cooked with

sugar, dry fruits and nuts, served with Vanilla ice cream.

Kindly inform us if you are allergic to any food ingredients

•Vegetarian Non-Vegetarian Signature Dish

List of Allergens:

Milk Nuts Gluten Mustard MolluscsEgg Fish LupinSoya

Crcustaceans Sesame

All prices are in Indian Rupees and Subject to Government taxes.

Celery Sulphites Peanuts

179

229



G

C

INR

Gajar Ka Halwa

Grated carrots cooked with milk solids, milk, sugar, dry fruits and nuts. 179

Shahi Tukda

Fried bread slices soaked in sugar syrup and topped with sweetened
condensed milk

159

Malpua With Rabdi

An Indian deep fried pancake with fennel, soaked in sugar syrup and
served with sweetened condensed milk.

159

Orange Rasgulla

Soft cottage cheese balls soaked in orange flavoured sugar syrup. 159

Gulab Jamun

Deep fried dumplings of refined flour and milk solids soaked in sugar syrup. 159

Choice Of Ice Cream - Vanilla / Strawberry 189

Chocolate / Mango/ Pista / Butterscotch 199

Fruit Salad With Ice Cream

Assorted fruit salad with your choice of ice cream, Vanilla / Strawberry. 199

Fried Vanilla Ice Cream

One scoop of Vanilla ice cream deep fried with a coating of special batter
and breadcrumbs, served with chocolate sauce and nuts.

199

Lychees With Ice Cream

Canned lychees with Vanilla ice cream.

209

Tutti Frutti

Three flavours of Ice creams with cut fresh fruits topped with dry fruits,
nuts and chocolate sauce.

219

Д

Kindly inform us if you are allergic to any food ingredients

• Vegetarian Non-Vegetarian Signature Dish

Milk Nuts Gluten

Crcustaceans

List of Allergens:

Mustard

Sesame

Molluscs Egg

CelerySulphites

Fish LupinSoya

Peanuts

All prices are in Indian Rupees and Subject to Government taxes.

G



INR
Tiramisu

An Italian dessert made with cheese, egg yolk, coffee and cocoa. 209

Chocolate Mousse'

A combination of egg yolks, whipped cream, chocolate and sugar.
179

Lemon Souffle'

Lemon flavoured fluffy dessert made out of egg yolks, beaten egg white,
cream and sugar.

179

Kindly inform us if you are allergic to any food ingredients

Vegetarian Non-Vegetarian Signature Dish

List of Allergens:

Milk Nuts Gluten Mustard Molluscs Egg Fish Lupin Soya

Crcustaceans Sesame CelerySulphites Peanuts

*All prices are in Indian Rupees & GST extra as applicable
*Please allow us 25 minutes to serve you the order

*Pictures are for representation purpose only

*T&C Apply

0



RAMANASHREE
CALIFORNIA RESORT

Executive & Leisure Getaway

Ramanashree California Resort, Ananthapura Gate, Doddaballapura Road,
Yelahanka, Bengaluru - 560064

Tel: +91 80 40 400900

Email: party@ramanashree.com
www.ramanashree.com

Please Scan For Menu


