WESTIN

HOTELS &K RESORTS

All Day Dining

Avdable tgin 11 00AM 10 11,00PM (Tandood dished l1om noan anwads)

Appetizers

+id CAESARSALAD 705 | BD% /i)
Rowmaune bt tuce, shaved parmed an, croulons
anchevies, chicken and bacon

EOgea - SMEr

= FALAFEL BITES 250 0
Humimu, babaganoush, moutsbel, labneh, pickled
atabuc vegetabie and pita broad

T g - AT el

= GREEK SALAD &5 ©
fota chosse, ohves. lemon drassing

200 gma - TS boat

'+ INDIAN GREEN SALAD 306
Shcos of saasonal fresh vegetatles,
lernon and chelli
I gea - Nica

= ALOO PAPDIKI CHAAT 555 -1
Aloo papd mixed and served with tomato, onion, chill,
tarmaring sauce and mint Lhuce
Mg s

* DAH BHALLA 350
Lentil dumplings topped with curd,

mint and tamannd suce
T80 g - 100 kol

(@ SUNEWRI JHEENGA 1595 =
Jusribo prawns marinated mn yeFow chill and tumpns
90 s - B sl

[a KASUINDE MAMI TROA 1195
Yollow ¢hull and Lasundi mastard barbaegued
sole figh
D o - Lt
= GALOUTI KEBAB 1195 =4
Smaoakh lamb patty. satfion, mace flower

and clove
]

‘& GHAFISEEKH KEBAB 755 -
Skewered minced lamb cocked in day
oven and served wath ment savce
o g BT el

& MURGH BEDGI TIKKA 1195 ©
Chiclen tikka marinated with bedgi chibes
Mt gere - MDA

= DAHIKEBAB 925 °
Mashed hung cund mixed with dry
fruits and Eght Indian spices
2 geea, - B et

= ACHARI PANEER TIKKA 595 -
Cottage choese mannated with cund, spices &
cookid n a clay oven
20 g - i ics

= HING MATAR KE SHAMMI 925 70
Shallow fried green peas patty served

withmint sauce
250 g - 265 keat

(@ FIVE SPICE PRAWN 1375 o on
Prawns tossad with five spice, onen,

chilk & soy
0 gma - Obisd

Snacks

* VEGETABLE SPRINGROLL #25 1"
Crigpy robs filed with vegatables

D g - D el

* LA CAPRESE BRUSCHETTA. 5351
Tomato, bocconani, pesto and rockst
200 g - 2 sl

Sufed potasto and peas served with mant
and wmatind sauce
A8 g - T, il

- PAKORA 675
Assorted vegetables deep fried in
achickpes batter

S0h gns - KD hoad

Soups

‘= SUBZ BADAM KA SHORBA 655
200 g - B2 el

» TOMATO BASIL SOUF 695
206 g - WA

=4 MANCHOW SOUP
Vegetable 805 | Chicken 750

HoDg=e 300 icd

(s MURGH KA SHORSIA 750

rovgen T

Sandwiches,
burgers and wraps

'+ BOMBAY STYLE SANDWICH 1175 17

Spced potsto, choese and steak frus
2i0ges IO o

& PHILLY STEAX SANDWICH 1175 %
Tercborioin steak. multigran bread.
grifed omon, plum tomato,
pickie vegret abke and steak fries

2Fg SAST s

«ia CLUB SANDWICH 1050 | 1195 ¢
Triphe decker of ghilled vigetables. goat cheesa,
romaine lattuce, tomato and stesk fres ©
Triplie cackes of gnlled chicken,
smoked bacon, fried egg. romane kMtuce, Womato
and steak fies <
MO 2N s

& HOUSE SPECIAL TENDERLOIN BURGER 1250 41
Grilled onion, lettuce, tomato, gherkns and steak fries
Choice of
Fried Egg
Cheddar =
Bacon «:

IR - B E i

& SPICY INDIAN BURGER 1250 0
Tandoon chicken tida, lettuce, tomato and
mint mayonnase
225 s - M5 el

« CHICKEM BURGER 125000
Griited onion, lettuce. tomata, gherians and steak
fries
239 g - U sl

* W KATHI ROLL 1050 | N85

Corttage chesse 3
g - 613 beat

Smced shredded chicien
190 g - 450 lmai

+ VEGETABLE BURGER 10750
Vegetable patty tormpered with curmin and
curry powitder, cheese and steak fries

20 g - VRS el

« TOMATO CAPRESE SANDWICH 050 | 1965 &
Basl pesto, tomagn, mazzacoella

230 gmn  Batace

‘s HAM AND CHEESE SANDWICH 1250 - .9
Grilled chicken ham, cheddar

S gy - WD bzl

Indian curries - go local

o KERALAPRAWN 1550 1+
Prirwms cooked with coconu?, mustaed and curry leaves
I g - BE5 wca!

& MACHI MASALEDAR 1350
Sole fish in a rich tomato onion gravy
M0 ke

* GOSHT NHARI 1795 =
Home style stew made wath slow cooked mutton and
rynad of geces

B g - 150 et

& BHUNA GOSHT 1295 1©
Boneless miaton cusbes cooked in onion and
tomato gravy
F o - I el

W BUTTER CHICHEN 1785 7
Chicken cooked in tomato gravy and finshed
with butzer and cream

00 grvs - SOB ax

& MURGH TARIWALA 1295 =
Horme style checken cunry cooked with omons
and ginger

D e - TIY ael

@ AKURIEGGS 705 ©
Scramised eggs with Lurmatic, nion. conandes,

tomato and chil
Hid s - DA e

EAT WELL MENU

Our Chef has crafted these delicious dishes with your well-being in mind, giving
vou the freedom to choose when it comes to portion size, nutritional balance and

quality of ingredients.

‘= APPLE AND CELERY SALAD
Half 475 | Full 725

peptbodel Half 750 | Full M50

24T g - 528 e doa

= RAGHIDLI WITH ROASTED
TOMATO & PINEAPPLE CHUTNEY
Half 475 | Full 725

130 grme - 434 Bea

Gmm T
Woil 825 | Rl 1250

240 g - AN bsl

'+ VEGGIE SUDER WITH ROASTED SWEET & MACADAMIA AND DARK CHOCOLATE

w DONGEAI FRIED RICE AND SHRIMP 1

 SLOW POACHED CHICKEN WITH SOY AND

OUR SOURCING
PROMISE

We actively seck om
suppliers we trust,
1o source cthical,
sustainable and
organic ingredients

POTATO - PROTEINBALLS = he ibl
Half 625 | Full 575 Mol 425 Ful 625 WHCTCVET possiDic.
200 gras - 900 4l 240 s - APkl
. Wy
o ""-‘f
Note: An i s st a3l regures 2000 besl sreigly per Gay howaoves. ¢ dhorw rosds may vary ‘( )“
g tion eguanan, ./ \agee § G- ossny gUEn + Cuctcome 774 300 1O B ) Penatee it | Sow IRt L Suphen Op x®
“H o v vy e chet By Fpcs. Slareet of gy e el v enfanCn YO TG e EnenCe:
G g iEw oL amatood shelifah of egEis oy eCrees ot ek of food: bose Sy
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WESTIN

HOTELS & RESORTS

All Day Dining

Avnitabile from 11.00AM 1o 1100PM (Tendoor dishes fram noon omesds)

+ PANEER AAP KI PASAND 006
Conage chaess coolid i tomatd gravy and
Finishad with butter and cream
Contage chaese cooked inonion, tomato and

cashewnut
T geve -+ S gl

+ LASOONIPALAK 050
Garhie fonvored spunach cooked in Indan spices

00 g ¢ AT el

+ SUBT NIZAMIHANDI 60
Mined vegetables cooked with tomato, yoghurt,

* ALOO GORM ADRAKI 850 1
Potatoes and caulllownss cookid with gitger,

green challi and whole speces
IRy ey A0 o

+ DALMAKHANI 350 &
Wholg black lentils, tomato and cream

Blrgma - 0 dcal

* DALTADKA 705
Yallow lentils, onions, tomato and garbc
SO g - 420 ko

Rice and Breads

=& AWADM BIRYANI -
Aveadhi stk basmati rice preparation,
cookied with mint, onon and a cholce of

& MUTTON 1265
200 gy - P el

W CHICKEN W50
B0 ey - AT hcal

* VEGETABLE 1150
200 g« T3P kel
Sarved with & choce of joera, wipatable o
burani raita

B0 gro - T el

= BHARWAN TAWA PARATHA (2PCS) 7751
Cauliflower, potato or cotlagi cheese served with
yoghurt and paie

W g - 128 el

+ TANDOORIBREADS 225 V-
Mesl roti
Paratha
Naon

2 gwa B ica!

+ STUFFED KULCHA FROM
THETANDOOR 325 ¥

Potato, omnon, caulif of cottage ch
WD gy IS hcal

® MUTTON KEEMA KULCHA 295 4
200 gm0 il

Asian Mains

@ PRAWM INXOSAUGE 1375 1 o1

Wok tossed prawr in sealood sauce
A0 grea - B50 b

= MAPOTOFU 985t -
sur fvaed sdken 1ofu, black beans cooked

with Sichusn ol
PO gy - 38 bl

o KUNG PAO CHICKEN 150 < 't
200 gemg 0 418 el

w5 FESH IN XOSAUCE 180 1=
200 W

= STIR FRY VEGETABLES IN HOT
GARLIC SAUCE 950 ¢
Assorted vegetables tossed in say and hot garkc

S
200 g - 296 bl

WOK FRIEDNOODLES f RICE
# Vegetabla 750 §./v
& Chicken 8501

& Prawns 905 o0
00 g - 08 gad

Western Mains

& FISHNCHIPS 1250 -8
Bater fried sche fish, steak Ines,
tartane sauca, lomon wedges

o) e« A0 b

« THREE EGGS ANY STYLE 795 54
Omeletie. egg white omelette, fried. scrambled,
susnny s up, boled, poached served with
tomats, mushroom, white o whal whaeat bread

TN gea D At

Lava Grill

s DOUBLE LAMBCHOP 206 =
LX0ge - Ml aal

W TIGERPRAWN 2605 1

220 ymn . Qigel

 BALMON STEAK 1095 - =

10 gt - Bk bl

* ROTISSERIE CHICKEN 1650
220 g - 728 1cal

i TENDERLOINSTEAK 1695
Sl wath a nachie of sautisisd vegrabios and

SAUCES =
Mushroom. black pépper, lemon butter, groan

peppereorn us. red wine js
P e - 20 sl

= SIDES 395
Franch fnos, griled mushsooms

130 get - WY dc

Pasta and Risotto
Penne, spaghetts, farfale,
wivole wheat penne, ghuten froe

+ FRESH TOMATO 725 ¢/

Frashiomato, bol, olves and capers
300 e - 400 insl

* AGUIO OLIO PEPERONCING 525

Chilli garlic extra virgin olive ol
DM o AR el

+ CLASSIC CHEESE SAUCE 8757
200 g - SED bt

*BOLOGNAISE 1050 ©
Lamb minced, freshly shived parmesan

B0 g - 0 el

* MUSHROOM RISOTTO 625 -
Arborio rice cooked with assorted mushwooms.

cheese and bufter
IO g L dent

Desserts

LAPALERE 825 2200
Connamnon dust, vaniln ioe cream:
180 geay - 320 bl

% CHOCOLATE WALNUT BROWNIE 525 /-

Served with a scoop of vandla ice cream
1O gy - K20 beat

= BHARWAN GULAB JAMUN 625 /24
Deep fried dumplngs made of reduced milk,

wgmummdw\.dm

= KESARIRASMALAI 257 7
Cottage cheese dumphing soaked in swentened
saffron mlk

30 gema - AR huaw

* PHIRND 525 717

Riow cooked with mik and sugar
FEQ o - et

+ FRUITS PANACOTTA [SUGARFREE) (25 ©

220y - Nlica

(4] NEW YORK CHEESE CAKE 625 © 0+

Saerved with berry compote
00 gma 800 Lzal

= ICE CREAM (25CO0PS) 445 ©
T80 g -S4 e
~ SLICED FRUITS 605
Sisnronil natre ot frant
2005 - W bew
* FRUIT SALAD 696 -
Diced seasonal fruits
A0 g - B8 sl
= CHEESE PLATTER 1075 ©
Qrange marmatade dried fruas and crackers

B0 g BN kel

Westin Fresh by the Juicery

W SHINICH CUCUMERC jWica 450 v
240 g - ) el

) Mglon wEmend pice 450
240 g - O head
SMOOTHIES.

# Poanut butter & banana smoothie 525 29
Mdgey 13 o

i Chocolste tahinl shaks 525 2
Fd ey - Y cal

Beverages

+ COFFEE 445
Cappuocing, latte, @ presso, amencana,
""’“:.,’,?., and decoffenated

= TEA 445
English breakfast, darl grey, green, Danesling.
Assam, peppermint and decalfenated

VB0 42 b

'+ ICED TEA CLASSIC, LEMON OR FEACH 500

AHb o 2B bcal

= MASALA TEA 400 -
10 42 sl

* HOT CHOCOLATE 445 ©

100 wé - M5 bed®

*LASSI 445 ©
Fomd 4N i

* MILK SHAKE 500 -

Vandls, chocolpte, s awberty and bansna
300, - 430 4

+ FRESH WICES 500
WU G0N, [XNeappk:

range
A00m - 113 head

Aerated Beverages

* PEPSI. TUP 300
P30 ew - 1CF kol

'+ DIET PEPSI 300

FRO e 0 el

+ GINGER ALE, TONIC 300
O 03 koet

= REDBULL 400
FDed - 1138 el

Water

. STILL WATER 450
O O el

1« IMPORTED STILL WATER 7SOML 525
Moe . 0hcal

‘+ IMPORTED SPARKLING WATER TSO ML 525

Mosd 0l



