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— SIPPERS O AND COLD e

Virgin Mojito 195
Virgin Colada 195
Pink Lemonade 195
Black Currant Pop 195
Watermelon Square 195
Seasonal Fresh Fruit Juice 160
Milkshake 250
Lassi - Sweet / Flavoured 130
Chaas 95
Diet Cake 95
Fresh Lime Water / Soda 95
Iced Tea - Lemon / Peach 185
Cold Coffee with Ice Cream 185
Tea / Special Masala Tea 110/ 120
Coffee 115
Packaged Water 60
Aerated Drinks 75
Red Bull 245
= SOUTH INDIAN SELECTION s

1Tam to 10 pm

Steaming Idli 129
Maska Idli 145
Dosa Plain / Masala 125/165
Paper Dosa Plain / Masala 250/290
Mysore Dosa Plain / Masala 139/175
Rava Dosa Plain / Masala 125/165
Uttapam 120 /139/165
Plain / Onion / Tomato / Cheese

Pav Bhaji 235
Cheese Pav Bhaiji 255
Masala Pav 175

—= INTERNATIONAL STARTERS g;%.

1Tam to 11.30pm
Corn Cheese Toast
Chilli Cheese Toast

French Fries

275
215

Service Charges & Govt. Taxes as Applicable

Corn Cheese Balls 275
Cheese Bruschetta 245
Crispy Nachos 325
Margherita 260
Paneer Chatpata 290
Farm House 290
PASTA OF YOUR CHOICE 380

— SANDWICH CORNER £

Mumbai Masala Sandwich 249

Vegetable Club Sandwich 229
Grilled Vegetable Sandwich 199
11.30 am to 3.30 pm 6.30 pm to 11.30 pm
Lemon Coriander Soup 189
Vegetable Manchow Soup 189
veg hot and sour 189
Fresh Tomato and Basil Soup 189
cream of vegetable soup 189
Broccoli Almond Soup 189

5 INDIAN CUISINE e

11.30 am to 3.30 pm 6.30 pm to 11.30 pm

STARTERS

Paneer Tikka 310
Paneer Hill Top 335
Afgani Paneer Tikka 310
Paneer Magic Stick 339
Teekha Paneer Mirch 310
Tandoori Aloo Achari 249
Hara Bhara Kebab 285
Bullet Raja 299
Cheese Chaska 335
Aloo Makai Tikki 285
Tandoori Subz Platter 599

|§| Food Is Prepared In Our Separate Veg Kitchen



= MAIN COURSE Vi e

11.30 am to 3.30 pm 6.30 pm to 11.30 pm

Paneer Tikka Masala 340
Lahori Paneer 349
Birbal Paneer 349
Kofta Bhuna Masala 325
Subzi Chilli Milli 349
Vegetable Chop Masala 325
Bhindi Masala 315
Deewani Handi 315
Veg Kolhapuri 315
Veg Lonavala 315
Sudama Special 465
Palak Paneer / Methi Paneer 315
Dal Tadkewali 245
Dal Makhani 275
= RTIARN de

Naan / Butter Naan 80/90
Lasooni Naan 95
Stuffed Kulcha / Stuffed Paratha 130
Lacchedar Butter Paratha 90
Kulcha / Butter kulcha 80/90
Pudina Paratha 90
Roomali Roti / Butter Roomali 80/90
Roti / Butter Roti 70/80
Roti Basket 385
Assorted buttered Indian breads

Makkai Ki Roti

= BASHATI KA KAAZANA @,

11.30 am to 3.30 pm 6.30 pm to 11.30 pm

Subz Handi Biryani

Paneer Biryani 320
Palakwale Chawal 305
Jeera Rice 255
Steamed Rice 185
Dal Khichdi 265
Peas Pulao 289

Service Charges & Govt. Taxes as Applicable

5 PAIND AND KHICHIYA e

Khichiya Fried / Masala 85/110
Papad / Masala 60/70
Raita of Your Choice 165

= CHINESE CUISINE e

11.30 am to 3.30 pm 6.30 pm to 11.30 pm
STARTERS

Paneer Dragon 305
Lemon Chilly Babycorn Tempura 290
Paneer Chilli Dry 315
Paneer Salt And Paper 305
Rock Corn Tempura 290
Mushroom Chilli Dry 305
Green Schezwan Cottage 305/280
Cheese / Potato Wedges
Crispy Veg Schezwan 280
Veg Manchurian 290
MAIN COURSE
Broccoli And Babycorn 305
In Hot Bean Sauce
Vegetable In Hunan Sauce 305
Sauteed Paneer / Veg with 315/305
Green Schezwan Sauce
Corn And Veg Manchurian 335
Kung Pao Paneer 315
Veg Thai Curry Red / Green 315
RICE AND NOODLES
Veg Fried Rice / Hakka Noodles 290
Chilli Garlic Noodles 290
Schezwan Fried Rice / Noodles 305
Burnt Garlic Fried Rice 285
Corn olive fried rice 295
Triple Schezwan Fried Rice 385
= SNEET T00TH fa
Choice of Cool Scoop 165
Chocolate Bomb 325
Malai Kulfi 195

|§| Food Is Prepared In Our Separate Veg Kitchen
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