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JAIN MENU

Soup
Sweet corn Vegetable Soup X180
Vegetable Clear Soup 3180
Roasted Bell Pepper & Pumpkin Soup 195
Starters
Chilli Paneer T425
Paneer Amritsari T425
Chilli Cheese Toast <270
Baby Corn Salt n Pepper <300
Szechwan Corn Kernels <300
Harrah Barrah Kebab 3425
Cauliflower Pakoda 3295
Green Salad 2150

Masala Papad X100




Main Course

Paneer Butter Masala 3425
Kaju Mutter Curry 3400
Veg Jaipuri %295
Sarson Ka Saag %295
Bhindi Masala %295
Channa Masala %250
Dal Tadka T 240
Indian Rice
Veg Pulao 3225
Jeera Rice 3225
Ghee Rice 3225

Steamed Rice 170




Z Maha Heritage Thali "325 &

(Only for Lunch)
Masala Vadai, Phulka, Paneer Curry, Dal, Variety Rice, Steamed Ponni Rice,
Ghee, Podi, Sambar, Rasam, Kara Kozhambu, Kootu, Poriyal, Varuval, Curd,
Pickle, Vadams, Curd Chilli, Payasam

Salads

Green Salad T150

@ Crunchy Asian Salad 2150

Soup

Sweet Corn Vegetable 180
Hot & Sour Vegetable I 180
@ Tom Yum Vegetable X 195
Roasted Garlic Soup g [(*45)

@ Cream of Mushroom 195




Starters

Mushroo Melagu

Button mushrooms sautéd with onon, tomato and black pepper mas

Spicy Sesame Cauliflower
Cauliflower tossed with toasted sesame seeds in a homemade red chilli sauce

Crispy Chilli Corn Kernels

Corn kernels deep fried and stir-fried with chopped onions and green chillies

@
Baby Corn Salt & Pepper

Crispy fried babycorn tossed with capsicum and black pepper

Chilli Fries

French fries tossed in a chilli garlic sauce

Chilli Paneer/ Tofu

Cottage cheese/tofu batter fried and sautéed in
chilli sauce with capsicum and onion cubes

ey
Paneer Tikka

Chunks of cottage cheese marinated with
yoghurt and spices; Skewered in Tandoor

Subji Kali Mirchi

Skewered fresh vegetables, paneer, mushrooms, pineapple,
marinated in yoghurt and fresh crushed black pepper

Chettinad Panner Varuval
Deep fried Cottage cheese marinated with spicy & aromatic chettinad spices.

Mushroom Vepudu
Spicy marinated mushrooms, - Andhra Speciality

Cauliflower Pakoda

Florets of cauliflower smeared with spices and coated coated with
bason flour batter and fried.

Tandoori Gobi

Small pices of Cauliflower marinated to Indian spices cooked in tandoor

Dahi - Ke- Kebab

Hung curd, paneer and flour with spices made in round shape
cooked in shallow fry served with mint chutney

Mushroom Galouti Kebab
A melt in the mouth kebab made from minced mushrooms,
cashew and Indian spices.

Stuffed Mushrooms In HGS

Whole fresh mushroom stuffed with paneer and batter fried;
topped with hot garlic sauce.
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MAIN COURSE
. Asian
\%I;?hai Red Curry 3 325

Babycorn, button mushroom, Brinjals, beans, cabbage & carrot in
basil flavoured spicy red curry and coconut milk

Kung Pao Paneer X 425

Cubes of paneer cooked in mild soya & honey with roasted peanuts
and smoked red chillies

@r
Singapore Chilli Cauliflower/Paneer 3 300/425

Batter fried cauliflower / Paneer cooked in special curry sauce

Stir Fried Veggies in Black Pepper Sauce < 290
Bokchoy, baby corn, mushrooms, carrots, Chinese cabbage,
beans tossed in home made black pepper sauce

Rice & Noodles

Rice Noodles with Tofu 3 290
Flat rice noodles tossed with vegetable and tofu in soya sauce
@
Pad Thai < 290
Flat rice noodles tossed with thai seasoning and peanut powder
Veg Hakka Noodles 3 260
Mildly spiced fresh noodles with veggies
@
XO Fried Rice X275
Medium spiced fried rice
Sambal Veg Fried Rice X 275
Malaysian fried rice
Veg Fried Rice < 245
All time favorite
Golden Palate Fried Rice < 325
Continental
Mac & Cheese 3 450

Macaroni tossed in a cheesy béchamel sauce

Penne Arrabiata/ Alfredo < 450

Penne pasta either cooked in tomato sauce with chilli flakes
or with cheese and cream sauce

. :
Alliapplicableftaxesiextra Please inform your server for any food allergies.

*5%%Service charge is levied Vegan and gluten free options are also available.

%) Chef Recommendation



Indian Gravy

@* Paneer Tikka Mirch Masala T 425

Paneer tikka cooked in tomato gravy with green peppers

Paneer Makhani < 425
Cubes of paneer cooked in Makhani gravy

Claypot Paneer Curry % 425

Chunks of Paneer, marinated and cooked in a claypot
with tomato - onion masala and simmered in coconut milk

Paneer Pasanda 3 425
Stuffed paneer cooked in creamy cashew gravy.
Vegetable Maratha < 300

Mixed vegetables, paneer and potato kofta; simmered in
cinnamon flavoured onion and tomato based gravy

Veg Makhanwala X 290
Mixed veg cooked in butter gravy
@ Corn & Capsicum Malai Curry < 290
Corn kernels and capsicum cooked in a creamy mildly spiced gravy
@ Mushroom Mutter Chettinad < 290
Button mushrooms and green peas cooked with chettinad spices
Kadai Paneer /Veg X 425/290

Seasonal vegetables cooked in a mildly spiced coconut gravy

Vendakai Poondu Kozhambu < 250

Garlic pearls and shallots simmered in a tangy tamarind based
curry with bhindi

Dal Makhani < 260
Black dal and Rajmah simmered overnite and flavoured with cinnamon

Dal Tadka < 240
Moong dal flavoured with jeera, green chillies and garlic

Palak Paneer X 425
Subzi Saagwaala X310

. :
Alliapplicableftaxesiextra Please inform your server for any food allergies.

*5%%Service charge is levied Vegan and gluten free options are also available.

Q&’J Chef Recommendation



Indian

Veg Biryani
Veg Pulao
Jeera Rice

Ghee Rice

Steamed Rice

Indian Breads

Naan - Plain/Butter/Garlic /Cheese
Kulcha - Plain/Masala

Corn & Cheese Paratha

Laccha Paratha

Pudina Paratha

Roti

Methi Roti

Phulka (2 nos)

Aloo Paratha

Surul Paratha (2 nos)

¥85/110/120/130
¥85/130

3120

110

3120

385

90

L 578!

X130

110




Desserts

Fruit Salad/with icecream X 160/190
Choice of Ice Cream 3 140
Gulab Jamun X 150
Carrot Halwa X190
Rasmalai < 200

Banana split X210

Served with a scoop each of vanilla, strawberry and
chocolate ice cream, topped with chocolate sauce and nuts

Hot Fudge Sundae 3190

Vanilla ice cream with chocolate sauce and nuts

Arabian Night X210

Scoops of Vanilla ice cream, mango ice cream,
dry fruits and nuts

Temptation < 230

Vanilla, strawberry, mango and chocolate
ice creams with chocolate sauce and nuts

Tropical Tornado
Vanilla, Strawberry, Mango, Chocolate ice cream,
chopped pineapple, chocolate sauce, honey and nuts

Beverages

Tea - Black/Lime/Green < 60
Filter Coffee < 60

Hot Chocolate < 90

Milk Shake < 250
Fresh Lime - Juice/Soda 3 80/110
Lassi - Sweet/Salt < 180
Seasonal Fresh Juice X 210
Packed Drinking Water 340
Aerated drinks 3 35

. :
Alliapplicableftaxesiextra Please inform your server for any food allergies.

*5%%Service charge is levied Vegan and gluten free options are also available.

Q&’J Chef Recommendation




Between the Meal

3.30 PM to 9.00 PM

Chilli Cheese Toast < 250
Veg Sandwich 210
Cheese sandwich I 245
Channa Batura 3220
Poori Masala 3 180
Pakoda - Veg/Onion 3190
Mixed veg Bajji X190

7.00 PM to 9.00 PM

Special Dosa < 250

Served with podi/ chutnies, masalas and sambar

Appam with vegetable stew < 200

Extra Appam ( | nos)
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BREAKFAST

IDLY 3120
VADA %60

PONGAL X120
MASALA DOSA X150
PLAIN DOSA 3130
GHEE ROAST X170
POORI BHA|I X170
OOTHAPPAM X160



BEVERAGES
TEA 260
COFFEE 260
HOT CHOCOLATE 290
FRESH LIME SODA 2110
FRESH JUICE 3210
LASSI (SWEET / SALT) 2180



yiis

e

&

i

Yl




