Say hello to
a hearty
breakfast

(7:30 am - 10:30 am)

SAY HELLO TO RED’

Fresh Fruit Platter GF V 250

Assorted seasonal fresh cut
fruits

Cereals V 250
Choice of cereals served with

hot/cold/low fat milk

Three Farm Fresh Egg

Omelette 300
Plain/Masala/Chicken served

with chicken sausages or chicken

salami and toast

Two Farm Fresh Eggs 300
Poached/Fried/Scrambled

served with your choice of

chicken sausage or chicken salami

and toast

Baked Beans Provencale
or Sautéed Mushrooms on
Toast V 300

Baker’s Delight 250

Choice or combination of Freshly
baked muffins, croissant,
white or brown bread

S Spicy GF Gluten free V Vegetarian

Flease advise your wait-person of any allergies you may have or any special
dietary reguirements.




French Toast
Sliced bread soaked in egg and
milk

Indian Specialities

Choice of Idli/Vada/Dosa/
Uttappam

Served with Chutney and
Sambar

Parantha

Choice of stuffing - Aloo/
Paneer/Gobhi, served with curd
and pickle

Poori Bhaji
Unleavened deep fried bread
served with potato bhaji

S Spicy GF Gluten free V¥ Vegetarian

300

V 350

V 350

SV 350

Please advise your walt-person of any allergies you may have or any special

dietary requirements.




Say hello to
a healthy
start

SAY HELLO TO RED %

Salads

Chef’s Special Salad GF V 300
Green asparagus, cherry

tomato, cucumber, broccoli and

french beans with vinaigrette

dressing

Greek Salad GF V 300
lceberg lettuce topped with

diced tomatoes, cucumber,

onion, bell peppers, black olives

and feta cheese all tossed in

zesty oregano, lemon juice and

olive oil

Tandoori Chicken and
Pineapple Salad 350

Caesar Salad
Vegetarian GF 300
Non-vegetarian GF 350

&- S Spicy GF Gluten free V Vegetarian

Please advise your wait-person of any allergies you may have or any special
dietary reguirements.



Soups

Cream Soup GF 300
Choice of chicken/mushroom/
tomato/vegetable

Minestrone V 300
A hearty Italian soup with pasta

and vegetables topped with

basil, pesto and parnigianino

Dal Shorba GF V 300
Puree of lentils tempered with

black mustard seeds and curry

leaves

Murgh Shorba GF 350
Smoke and mint infused
flavoured chicken stock

Lemon Coriander Clear
Soup GF 300

Choice of vegetable/chicken

Sweet Corn Soup 300
Choice of vegetable/chicken

Hot and Sour Soup S 300
Choice of vegetable/chicken

Chicken Tom Yum S 350

i S Spicy GF Gluten free V¥ Vegetarian

Please advise your walt-person of any allergies you may have or any special

dietary requirements.




Say hello to
appetizing
entrées

SAY HELLO TO RED %

Around the World

Whole Wheat Bread with

Mushroom Ragout V 450
Mushroom mixture smeared on

bread sprinkled with cheese and

baked crisps

Mezze Platter 450

Classic Lebanese starter with
hummus and falafel

Nachos with Salsa or

Cheese Melt S 400
Choice of adding chicken/

mutton

Shish Taouk GF 450

Barbequed chicken cubes mari-
nated in fresh lime and olive oil

Barbequed Meat Balls 450
Ground lamb minced dump-

lings steamed and glazed in bbg

| sauce

&- S Spicy GF Gluten free V Vegetarian

Please advise your wait-person of any allergies you may have or any special
dietary reguirements.




Tandoori Delights

Ajwaini Paneer Tikka GF V 500
Fenu greek flavoured cottage
cheese with chilli yogurt

Bhutte aur Mawe ke Kebab V 425
Patties of hand pounded corn

and cheese in a mix of red chilli

and garam masala

Tandoori Subz Seekh V 500
Melange of vegetables blended

with exquisite Indian herbs and

roasted in charcoal oven

Tandoori Aloo GF V 425
Stuffed with boiled potato, peas

and various curry spices roasted

in charcoal oven

Tandoori Murgh 550
Delicately marinated chicken
cooked in a clay oven

Amritsari Fried Fish 600

Chicken Gilafi Seekh 500
Minced chicken skewer fla-

voured with royal cumin and

mace, prepared in a clay oven

Murgh Malai Kebab 550
Mildly spiced boneless chicken
prepared in a clay oven

i S Spicy GF Gluten free V¥ Vegetarian

Please advise your walt-person of any allergies you may have or any special

dietary requirements.




From the Far East
Vegetable Salt & Pepper
Spring Rolls

Vegetable

Chicken

Drums of Heaven

Chilli Chicken

Momos

Vegetable
Chicken

S Spicy GF Gluten free V¥ Vegetarian

Please advise your walt-person of any allergies you may have or any special
dietary requirements.

V 400

400

450

S 500

S 500

400
450




Say hello to
satisfying
mains

(12:30pm - 3:00pm)
3 1 ' (7:30pm - 10:30pm) %

SAY HELLO TO RED

Grilled Zucchini with

Cottage Cheese GF V 450
Baked Vegetable
Florentine V 450

Diced seasonal vegetables
tossed in cheesy sauce and
gratinated

Penne/Spaghetti/

Fettuccine Pasta

With choice of sauces

Vegetarian 450
Non-vegetarian 500

The British Connection 500
Golden fried filet of fish served

with tartar sauce and french

fries

Grilled Fish 550
Garlic and lemon flavoured
grilled fish with ratatouille

: Chicken Stroganoff 550
- Choice of Sandwiches 450/500
ﬁ- S Spicy GF Gluten free V Vegetarian

Please advise your wait-person of any allergies you may have or any special

dietary reguirements.




Bombay Vada Pav

Sandwich SV 400
Pizza

Margherita/Tomato,basil and V 500
Mozzarella

Chicken 550
Indian Mains

Kadhai ke Karishme SV 450

Paneer, mushrooms and mixed
seasonal vegetables cooked in
traditional kadhai gravy

Paneer Tikka Makhani V 500
Marinated paneer tikka cooked
in makhani gravy

Adraki Gobhi V 450
Cauliflower florets tempered

with cumin, ginger and fresh

coriander

Mushroom Methi Malai

Mutter V 450
Kashmiri morels cooked with

fenu greek and green peas in

saffron flavoured almond gravy

Vegetable of the Day V 450

Jeera Aloo V 450
Potatoes tempered with cumin,
coriander and green chillies

j Dal Makhani GF V 500
Whole black lentils simmered
overnight with spices, finished
- with cream, butter and tomato

i S Spicy GF Gluten free V¥ Vegetarian

Please advise your walt-person of any allergies you may have or any special

dietary requirements.




Dal Tadka GF V 450

Yellow lentils tempered with
onion and tomato

Murgh Dhania Wala 550
Curry cut chicken cooked in

mild spices with light gravy and

green coriander

Butter Chicken 550

Bhuna Gosht Adraki S 650
Lamb with the bone cooked in
whole spices and simmered in

spicy gravy

Gosht Rogan-e-Josh S 650
Boneless mutton cooked with
whole spices, onion and tomato

Basmati Khazana
(Served with Raita)

Subz Dum Biryani GF V 500
Blend of garden fresh vegeta-

bles and basmati rice cooked on

dum

Chicken Biryani 550
Saffron flavoured rice and chick-
en cooked on dum

Khichadhi GF V 450
Rice and lentils cooked on slow

fire and tempered with cumin

seeds

-’ Steamed Rice GF V 300

i S Spicy GF Gluten free V¥ Vegetarian

Please advise your walt-person of any allergies you may have or any special

dietary requirements.




Gosht Dum Biryani 600
Succulent mutton and basmati
rice flavoured with cardamom

and mace

Breads

Tandoori Roti 75
Tandoori Naan 75
Tandoori Lachha Parantha 85
Tandoori Stuffed Kulcha 125

Choice of stuffing- Paneer/gobi/

aloo/onion/garlic
Roasted/Fried Papad 150

From the Far East

Seasonal Vegetables SV 400

With hot garlic/hoisin/black -
bean sauce

Stir Fried Chinese Greens V 400

Combination of pokchoy, chi-
nese cabbage and seasonal
vegetables with fried garlic

Steamed or Fried Fish 550
With hot garlic/hoisin/black
bean sauce

Steamed or Fried Chicken 500
With hot garlic/hoisin/black
bean sauce

Thai Curry with Steamed

Rice
Vegetable 500
- = Chicken 600

i S Spicy GF Gluten free V¥ Vegetarian

Please advise your walt-person of any allergies you may have or any special
dietary requirements.




Sesame Crispy Lamb
Sliced Lamb with ginger, spring
onion and sesame seeds

Rice and Noodles

Chilli Garlic Noodles
Vegetable
Chicken

Hakka Noodles
Vegetable
Chicken

Fried Rice
Vegetable
Chicken

S Spicy GF Gluten free V¥ Vegetarian

Please advise your walt-person of any allergies you may have or any special
dietary requirements.

550

S 400
S 450

400
450

400
450




Say hello to
delicious
desserts

SAY HELLO TO RED %

Chocolate Mousse 300
Kheer 300
Creme Caramel 300
Choice of Halwa 300

Moong dal/Gajar/beetroot/lauki

Gulab Jamun 300
Rock Chocolate Sundae 350
Fresh Fruit Platter 250
Choice of Ice-cream 275

S Spicy GF Gluten free V Vegetarian

Please advise your wait-person of any allergies you may have or any special
dietary reguirements.




Say hello to
refreshment

SAY HELLO TO RED" '

MOCKTAILS

Virginia

Orange juice, pineapple juice,

mango juice, ice, pomegranate

syrup. Fresh cream garnish with
orange wheel, served in a beer goblet

Strawberry Passion 250
"" 4 Fresh strawberry, pineapple
:3--\; \"ﬂ - juice, frozen cream garnish with
. - fresh strawberry and served in a
rolly polly

Hawaiian Breeze 250
Orange juice, sugar syrup, fresh

lime juice, blue curacao, served

in a brandy balloon

Cinderella 250
Fresh pineapple, orange juice,

strawberry crush, cream. Served

in a highball glass

Pink Lemonade 250
Pomegranate syrup, lime juice,

l sugar syrup, ice and topped

with soda, served in a collin glass

b Bar Timings: 11:00 am to 10:30 pm

Soft Beverages will be served 24 hours.




Virgin Colada 250
Pineapple juice, coconut milk,

cream, ice, garnish with pineap-

ple cone and served in a rolly

polly

Sunrise 250
Orange juice, pineapple juice,

grenadine syrup, served in a

beer goblet

Virgin Mojito 250
Crushed mint leaves, fresh lime

juice, sugar syrup topped with

ice and soda, served in a plaza

glass

Fruit Punch 250
Mixed canned juice, fresh cream,

rooh afza, served in a high ball

glass

Mango Tango 250
Mango juice, orange juice,

ice topped with orange soda,

served in a high ball glass

Bar Timings: 11:00 am to 10:30 pm
Soft Beverages will be served 24 hours.



Say hello to
refreshment

SAY HELLO TO RED" '

COCKTAILS

Brandy Flip
Brandy, sugar, lemon, egg white,
soda, served in a collin glass

Bloody Mary 450
Vodka, tomato juice, lemon

juice, tobasco, worcestershire

sauce served in a rolly polly

Blue Lagoon 450
Vodka, blue curacao, lemonade,
served in a rolly polly

Lady’s Choice 450
Vodka, mint syrup, pineapple

juice topped with lemonade,

served in a beer goblet

Mango Martini 450
Vodka, mango juice, lime juice,
served in a martini glass

Screw Driver 450
Vodka, orange juice, lemon
served in a high ball glass

350
| Planter’s Punch

Dark rum, orange juice, pineapple
juice, served in a high ball glass

b Bar Timings: 11:00 am to 10:30 pm

Soft Beverages will be served 24 hours.




Cuba Libra

Dark rum, cola, lemon juice and
ice served in a high ball glass

Pina Colada

White rum, pineapple juice,
coconut cream served in a high
ball glass

Moijito

White rum, crushed mint leaves,
fresh lime juice, sugar syr-

up topped with ice and soda,
served in a plaza glass

Whiskey Sour
Whiskey, fresh cream, sugar syrup,
egg white, served in a cocktail glass

Sunset
Whiskey, lemon, orange juice
served in a high ball glass

Singapore Sling
Gin, lemon juice, soda served in
a high ball glass

Lychee Martini
Gin, vodka, lychee juice and lime juice

Tequila Sunrise
Tequila, orange juice, grenadine
juice served in a rolly polly glass

Strawberry Margarita

Tequila, triple sec, lime juice and
strawberry crush

Bar Timings: 11:00 am to 10:30 pm

Soft Beverages will be served 24 hours.

350

400

400

400

400

550

550

550

550




Say hello to
refreshment

SAY HELLO TO RED" '

SPIRITS 30ml 60ml
Aperitifs

Campari 225 450
Archers Peach Schnapps 225 450

Imported Scotch

Johnny Walker Black Label 275 475
Chivas Regal 275 475
Johnny Walker Red Label 225 375
Single Malt 325 600
Bourbon 275 525
Johnny Walker Blue Label 2100 4000
Indian Scotch 225 375
Domestic Whiskey
Premium 225 375
Deluxe Domestic 175 300
Vodka
. Imported 300 550
Domestic 175 350
l Brandy
Imported 325 550
V- Domestic 175 325

b Bar Timings: 11:00 am to 10:30 pm

Soft Beverages will be served 24 hours.




Gin
Imported
Domestic

Rum
Dark
White

Beer
Imported
Domestic

Wine
Imported
Domestic

Tequila
Breezer
Liqueurs

Kahlua
Cointreau

Creme De Menthe

Drambuiue

Baileys Irish Cream
Champagne

Tonic Water

Bar Timings: 11:00 am to 10:30 pm
Soft Beverages will be served 24 hours.

30ml

275
200

150
175

250

325
325
325
325
325

60ml

400
325

275
300

400
300

2500
1500

450
200
650
650
650
650
650
6500

200



Say hello to
refreshment

SAY HELLO TO RED®

TEA

Tea for two 200

Darjeeling/Assam/English

breakfast

Masala Tea Pot 250

Green Tea 200

Earl Grey 200

COFFEE

Americano 200

Cappuccino 200

Espresso 250

Mochaccino 250

Blend of cappuccino and

chocolate

MALTS

Hot Chocolate/Bournvita 150
- Turmeric Latte Golden Milk 300

&- Bar Timings: 11:00 am to 10:30 pm

Soft Beverages will be served 24 hours.




COLDS

Classic Cold Coffee 250
Caramel/lced Coffee/Coffee Punch

Ice Tea 150
Lemon/Peach/Rhododendron

Shakes 200
Caramel/Nutella/Oreo/Chocolate/
Mango/Seasonal berry shake

Thandai 250

Chaas 150
Sweet/Salted/Spiced

Lassi 200
OTHERS

Fresh Seasonal Fruit Juice 250
Bottled Fruit Juice 150

Orange/Mango/Pineapple/
Mixed fruit/Tomato

Fresh Lime Water/Soda 100
Sweet/Salted/Whisked

Aerated Beverages 85
Diet Coke 95
Red bull 200
Soda 65
Mineral Water 65

Bar Timings: 11:00 am to 10:30 pm
Soft Beverages will be served 24 hours.




