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TO ALL OUR GUESTS

Please inform our service associate in case
you are allergic to any of the following
ingredients:

* Fish, Shell fish and their products

« Milk and dairy products

¢ Wheat and wheat products

» Peanuts, Soya, Tree nuts, Sesame seeds
and other nuts

* Mushrooms or edible fungi

* Any other

Our chef would be delighted to design your
meal without them



BREAKFAST
(7:00 Hrs - 10:30 Hrs)

[¢] CONTINENTAL BREAKFAST
Choice of Juice (per serve 300ml - 112 Kcal)
Toast (per serve 60gm - 270 Kcal)
Served with Butter & Preserves
Tea / Coffee (per serve 200ml - 82/185 Kcal) ()

[A] EGGS TO ORDER ©
Eggs cooked to your choice
Omelette / Scrambled / Poached / Boiled / Fried
(per serve 280gm - 681 Kcal / 320gm - 790 Kcal / 300gm - 430 Kcal / 300gm - 466 Kcal)
Served with Toast, Hash Brown, Grilled Tomatoes &
Choice of Chicken Sausage / Bacon / Ham
(per serve 320gm - 537 Kcal / 200gm - 916 Kcal / 200gm - 220 Kcal)

[¢] CHOICE OF BREAD TOAST (per serve 60gm - 270 Kca|)$ ﬁ
White Bread / Brown Bread / Multigrain Bread
Served with Butter & Preserves

[¢] CHOICE OF CEREALS (per serve 120gm - 150 Kcal)
Porridge / Corn Flakes / Choco Flakes /
Wheat Flakes / Muesli &
Served with Hot or Cold Milk ()

[¢] NORTH INDIAN SELECTION ) #
Aloo Parantha / Plain Parantha
(per serve 350gm - 710 Kcal / 280gm - 706 Kcal)
Served with Plain Curd & Pickle
or
Poori Bhaji (per serve 350gm - 832 Kcal) §
Served with Pickle

[¢] SOUTH INDIAN SELECTION
Dosa / Uttapam (Plain / Masala), Vada (2 pcs) / Idly (2 pcs)
(per serve 350gm - 645 Kcal / 280gm - 433 Kcal / 280gm - 386 Kcal / 150gm - 291 Kcal)
Served with Sambar & Assorted Chutneys

BEVERAGES

COLD @

[6] COLD COFFEE | WITH ICE CREAM @
(per serve 300ml - 290 Kcal)

[e]

MILK SHAKES (per serve 300ml - 220 Kcal) ﬁ
Vanilla / Strawberry / Chocolate / Banana

BUTTER MILK | LASSI (per serve 300ml - 58/245 Keal) ()
SEASONAL FRESH FRUIT JUICE (per serve 300ml - 135 Kcal)
PACKAGED JUICE*

ICED TEA (per serve 300ml - 110 Kcal)

TENDER COCONUT WATER (per serve 300ml - 123 Kcal)

COLD MILK (per serve 300ml - 200 Kcal) @

o] [ [ [o [of [of [o]

PACKAGED DRINKING WATER*

Note: If you have any food allergy or intolerance, kindly inform our service staff or Chef

[®] Vegetarian  [4] Non Vegetarian & Signature Dish @ Milk & Milk products ‘o Healthy option

@ Peanuts & tree nuts & Gluten ﬂ Contains fish & fish products &3 Crustaceans O Egg
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Kindly allow 30 minutes service time



>l [ [ [o

BEVERAGES
HOT @

HEALTHY BEVERAGES (per serve 300ml - 346 / 111 Kcal) ﬁ
Hot Chocolate / Bournvita / Horlicks

TEA (per serve 200ml - 82 Kcal) ﬁ
Masala / Cutting / Green / English / Darjeeling

COFFEE (per serve 200ml - 185 Kcal) ﬁ
Cappuccino / Espresso/ Latte / Filter / Americano

HOT MILK (per serve 300ml - 200 Kcal) @

ALL DAY DINING
(12.00 Hrs to 23.00 Hrs)

FROM THE KETTLE & PANTRY
SOUPS AND SALADS

ROASTED TOMATO WITH BASIL ESSENCE () #
(per serve 280ml - 206 Kcal)

Roasted Tomato Broth served with Garlic & Basil Toast

CREAM OF CHICKEN SOUP (per serve 280ml - 396 Kcal) ﬁ%
Served with Oven Fresh Basket of Bread Rolls & Butter

SOUP OF THE DAY

SPRING SPROUT SALAD (per serve 350ml - 280 Kcal) Ji_\
Sprouted Green Lentils with Chopped Onion,
Green Coriander & Tomatoes drizzled with Lemon Dressing

MAYFAIR CAESAR BOWL (per serve 300gm - 372 Kcal)ﬁ
Iceberg tossed in Parmesan & Olive QOil Dressing with Crisp
Parmaggiano Reggiano Shavings, Bread Croutons & Cherry Tomato

WITH A CHOICE OF GRILLED CHICKEN STRIPS
(per serve 350gm - 528 Kcal)

SANDWICHES
(12:00 Hrs - 23:00 Hrs)

SANDWICH DELI (per serve 380gm - 538 Kcal) )
Toasted, Grilled or Plain Sandwich with filling of your choice
Cucumber, Tomato, Cheese, Lettuce, Coleslaw or Grilled Vegetables

LETTUCE, CHEESE, CHICKEN OR EGG 1 O
CHOICE OF PLAIN / BROWN / MULTI GRAIN BREAD T
(per serve 450gm - 886 Kcal)

Served with Ketchup, Mustard, French Fries & Coleslaw

VEGETABLE BURGER (per serve 400gm - 875 Kcal) (1) #
CHICKEN BURGER (per serve 450gm - 916 Kcal) () §
VEGETABLE PAKODA (per serve 220gm - 395 Kcal)
CHICKEN PAKODA (per serve 300gm - 659 Kcal) ©

Note: If you have any food allergy or intolerance, kindly inform our service staff or Chef

[®] Vegetarian  [4] Non Vegetarian & Signature Dish @ Milk & Milk products ‘o Healthy option

@ Peanuts & tree nuts & Gluten ﬂ Contains fish & fish products &3 Crustaceans O Egg
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Kindly allow 30 minutes service time



ALL DAY DINING
(11:00 Hrs - 23:00 Hrs)

WESTERN FLAVOURS

[a] FISH AND CHIPS (per serve 380gm - 916 Kcal)ﬂ $
Fish Fillet marinated with Chef Special Spices,
coated with Bread Crumbs & deep fried.

Served with Tartar Sauce & French Fries

[A] GRILLED FISH (per serve 400gm - 463 Kcal) ﬂ
Fish marinade with your choices of Cajun/charmoula/
lemon pepper and seared in a griddle pan.
Serve with mash potatoes, steam vegetable

[Al HERB NAGE CHICKEN (per serve 420gm - 551 Kcal) @
Chicken breast with a sprinkle of garlic, thyme,
black pepper shallow fried in a pan with a splash
of white wine serve with potato wedges/mash potato,
garden vegetable

PASTA (Plain or Whole Wheat) f) T
Choose from Penne / Farfelle / Spaghetti / Fussili

[®] Al’Arrabbiata - (per serve 400gm - 521 Kcal)
Spicy Tomato base sauce topped up with Cheese

[o] Aglio olio - (per serve 400gm - 894 Kcal)
Tossed in Olive Oil, Garlic & Parmesan Cheese

[®] Trio formaggio - (per serve 400gm - 813 Kcal)
Three Cheese Creamy Sauce

[a] A’la polo - Creamy Chicken Sauce (per serve 430gm - 739 Kcal)
Served with Grated Parmesan, Olive Oil & Garlic Toast

[¢] CHEESY NACHOS (per serve 200gm - 594 Kcal)
[] FRENCH FRIES (per serve 200gm - 628 Kcal)

[®] CHEESE CHILLI TOAST (per serve 180gm - 625 Kcal)@

WOK’S SELECTION
(12:30 Hrs - 15:00 Hrs & 19:30 Hrs - 23:00 Hrs)

[¢] CRISPY CORN SALT & PEPPER (per serve 180gm - 430 Kcal) §
Crispy Fried Corn Kernels tossed with Peppers &
Five Spice Powder

[] CHILLY BABYCORN (per serve 180gm - 302 Kcal) @
Crispy Fried Baby Corn tossed with Homemade
Chilly Paste & Asian Spices

[0 CHILLY MUSHROOM (per serve 250gm - 366 Kcal) &

[6] SCHEZWAN CHILLY PANEER (per serve 180gm - 275 Kcal) () #
Cottage Cheese tossed with Capsicum, Onions,
Schezwan Pepper Corns & Chilly Soya

[®] ASIAN GREENS (per serve 280gm - 245 Kcal) T
Medley of Greens cooked mildly & topped with Golden Garlic

[aA] PARSLEY CHILLY FISH (per serve 280gm - 478 Kcal) ﬂ @ $
Stir fried Fish tossed with Fresh Parsley & Chillies

Note: If you have any food allergy or intolerance, kindly inform our service staff or Chef

[®] Vegetarian  [4] Non Vegetarian & Signature Dish @ Milk & Milk products ‘o Healthy option

@ Peanuts & tree nuts  § Gluten ﬂ Contains fish & fish products &3 Crustaceans O Egg
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[A] CHICKEN SALT & PEPPER (per serve 280gm - 575 Kcal) @ $
Wok tossed Chicken with Schezwan Pepper & Five Spice Powders

[A] GREEN CHILLY CHICKEN (per serve 280gm - 380 Kcal) @ 8
Golden fried Chicken tossed with Garlic, Onions,
Capsicum & Broccoli

[4a] BALI PRAWN (per serve 250gm - 737 Keal) £3 Q &
THE RICE BOWL

Fried Rice preparation with a choice of

[e]

Mix Vegetables | Corn (per serve 350gm - 385 Kcal)

[a] Chicken I Prawn (per serve 400gm - 473 Kcal) &3

NOODLE MAO STREET

Noodle preparation with a choice of
[¢] Mix Vegetables | Corn (per serve 380gm - 425 Kcal)

[a] Chicken | Prawn (per serve 390gm - 516 Kcal) &3

[®1[a] Pan Fried Noodle (per serve 550/580gm - 606/811Kcal)

QUICK BITE BETWEEN THE MEALS
(12:30 Hrs - 15:00 Hrs & 19:30 Hrs - 23:00 Hrs)

FRIED FISH (per serve 220gm - 388 kcal) &% O $

FISH FINGERS (per serve 320gm - 737 keal) &% O &
CHICKEN NUGGETS (per serve 200gm - 560 Kcal) %
CHICKEN GARLIC FINGERS (per serve 200gm - 472 kcal) O &
CHEESE CORN NUGGETS (per serve 180gm - 510 keal) (1) &
VEG CHEESE FINGERS (per serve 200gm - 700 Kcal) ()

o] [ [ P [ B D[

VEGETABLE CUTLETS (per serve 300gm - 540 Kcal) $
PricéaxemtisrapplicalfelNR

BESPOKE INDIAN DINING EXPERIENCE
(12:30 Hrs - 15:00 Hrs & 19:30 Hrs - 23:00 Hrs)

KEBABS i &
[] PANEER TIKKA (per serve 300gm - 828 Kcal) @

A delectable preparation of Indian Cottage Cheese with
Chef’s Special Marination & finished in Clay Tandoor

[/l TANDOORI ALOO (per serve 300gm - 345 Kcal) @

Baby Potatoes marinated in Yoghurt & Spices cooked in Clay Oven
] VEGETABLE PLATTER (per serve 350gm - 264 kcal) ® ()

[aA] ZAFRANI FISH TIKKA (per serve 250gm - 338 Kcal) ﬁ @
Succulent chunks of Fish marinated in Hung Curd &
Saffron Marinated, finished in Tandoor

[Al MURGH MALAI TIKKA (per serve 250gm - 410 Kcal) @ @
Morsels of Chicken marinated in Ginger, Garlic, Cheese,
Cashew Nut & chopped Green Chilies, skewered &
finished in Tandoor

[A] TANDOORI CHICKEN (FULL | HALF)
(per serve 480gm - 723 Kcal)

Spring Chicken marinated with Hung Curd &
Homemade Spices, cooked to perfection in Clay Oven

Note: If you have any food allergy or intolerance, kindly inform our service staff or Chef

[®] Vegetarian  [4] Non Vegetarian & Signature Dish @ Milk & Milk products ‘o Healthy option

@ Peanuts & tree nuts & Gluten ﬂ Contains fish & fish products &3 Crustaceans O Egg
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BESPOKE INDIAN DINING EXPERIENCE
(12:30 Hrs - 15:00 Hrs & 19:30 Hrs - 23:00 Hrs)

[A] TANDOORI (POMFRET | JHINGA) (per serve 875gm - 450 Kcal)ﬂﬁ
[A] NON VEG PLATTER (per serve 480gm - 865 Kcal) ﬁ ﬂ
INDIAN CURRIES

[¢] PANEER BUTTER MASALA (per serve 350gm - 522 Kcal) @ @

Fenugreek flavored Indian Cottage Cheese Cubes cooked in rich &
Delicious Tomato, Cashew Gravy with a tinge of Chopped Onions

[l KADHAI PANEER (per serve 350gm - 347 Kcal) @
Coriander & Cumin flavored Indian Cottage Cheese preparation
in Onion Tomato Pepper Masala

[ KHUMB MATAR (per serve 350gm - 236 Kcal)

[¢] ALOO METHI (per serve 350gm - 310 Kcal) @
Potato Chunks flavored with Fenugreek Leafs &
tossed in Indian Spices

[¢] HOUSE SPECIAL VEGETABLE (per serve 350gm - 287 Kcal) @
Seasonal Vegetables cooked together with Indian Spices

[®] DAL MAKHANI (per serve 350gm - 384 kcal) 0
A House Specialty Black Lentil preparation cooked overnight
on Tandoor, finished with Tomatoes, Butter & Cream

[®] DAL TADKA (per serve 350gm - 295 Kcal) @ i)
Yellow lentil preparation, tempered with Onions, Garlic & Tomatoes

[A] MURGH TIKKA MAKHNI (per serve 400gm - 654 Kcal) @ @
A famous & traditional Boneless Tandoori Chicken prepared in
Dhaba’s cooked & served with Velvety Tomato Cashew
based Makhani Gravy

[A] CRAB MASALA | PRAWN CURRY &2
(per serve 450/400gm - 525 Kcal)

[Al MURGH CURRY (per serve 350gm - 374 Kcal)
Home style Chicken Curry Preparation

[oA] GOSHT ROGAN JOSH (per serve 380gm - 578 Kcal)
An exquisite and traditional Lamb preparation cooked
with Kashmiri spices

BIRYANI, BREADS & RICE
[A] MURGH DUM BIRYANI (per serve 650gm - 943 Kcal)

Long Grain Fragrant Basmati Rice cooked under dum along
with Chicken, scented with Mace, Cinnamon & Green Cardamom.
Served with Raita

[A] GOSHT DUM BIRYANI (per serve 650gm - 1057 Kcal)
Long Grain Fragrant Basmati Rice cooked under dum along with
succulent pieces of Lamb, scented with Mace,
Cinnamon & Green Cardamom. Served with Raita

[l SUBZ DUM BIRYANI (per serve 600gm - 808 Kcal)
Saffron flavored Seasonal Vegetables cooked with
Basmati Rice & finished on dum
Served with Raita

Note: If you have any food allergy or intolerance, kindly inform our service staff or Chef

[®] Vegetarian  [4] Non Vegetarian & Signature Dish @ Milk & Milk products ‘o Healthy option

@ Peanuts & tree nuts  § Gluten ﬂ Contains fish & fish products &3 Crustaceans O Egg
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[6] STEAMED RICE (per serve 450gm - 437 Kcal)
Long Grain Fragrant Basmati Rice cooked under dum

[e] CURD RICE (per serve 850gm - 341 Kcal) @
[6] PULAO AAP KI PASAND (per serve 450gm - 484 Kcal) @

Vegetable / Jeera / Green Peas

[¢] MOONG DAL KHICHDI | BROWN RICE KHICHDI T
Meélange of Rice & Lentil cooked slowly with Mild Spices,
Served with Plain Curd (per serve 450gm - 375 Kcal) )

[l CHOOSE YOUR BREAD 4 &

Tandoori Roti | Butter Naan | Kulcha
(per serve 60/80/90gm - 180/233/216 Kcal)

Lachha Paratha | Tawa Paratha
(per serve 70/70gm - 212/194 Kcal)

Phulkas (2)
(per serve 60gm - 205 Kcal)

DESSERT STUDIO
(11.00 Hrs to 23.00 Hrs)

[A] WALNUT BROWNIE (per serve 220gm - 950 Kcal) @ @ O
Flat Chocolate based dessert flavored with Walnut,
Served with Vanilla Ice Cream

[A] CARAMEL CUSTARD (per serve 110gm - 158 Kcal) ﬁ @
Pudding of Milk, Egg & Sugar with a layer of Soft
Caramel on top

[¢] NEW YORK CHEESE CAKE (per serve 120gm - 331 Kcal) @
A Cheese Cake baked to perfection, flavored with
Blueberry & served chilled

[¢] GULAB JAMUN (per serve 250gm - 834 Kcal) ﬁ @
Deep Fried Dehydrated Milk Dumplings soaked in
Homemade Sugar Syrup, topped up with Nuts

[l BAKED GUR RASGULLA (per serve 250gm - 532 Kcal) ﬁ @ @ 2

[®] TUTTI FRUTTI (Regular | Large) B &
(per serve 200gm - 600 Kcal)

[®] CHOICE OF ICE-CREAM (per serve 180gm - 438 Kcal) ()

[6] CHHENA PODA (per serve 110gm - 300 kcal) () &
Chhena poda is the quintessential cheese dessert from
the state of Odisha, which literally means burnt cheese

] FRESH FRUIT PLATTER (per serve 250gm - 89 kcal) %%

Note: If you have any food allergy or intolerance, kindly inform our service staff or Chef

[®] Vegetarian  [A] Non Vegetarian & Signature Dish @ Milk & Milk products ‘o Healthy option

@ Peanuts & tree nuts & Gluten ﬂ Contains fish & fish products &3 Crustaceans O Egg
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Kindly allow 30 minutes service time
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