t‘f‘i“ BREAKFAST
" Buttertoast
§
Makhani Maggi 149
1lome Style Classic Maggl 149
Chhole Bhalure 145
Tdli With Sambhar 149
Plain Dosa 149
Uttapam 148
Choice Of Paralha 109/ 145
tAlog Pyaz Paralhar ¥Mos Gobhid Paneerd
Amritsari Kulcha 145
Cut Fruit 1415
Veg Sandwich 145
Mutter Dry Fruit Poha 148
Rawa Subzi Upma 145
Choice Of Cat Maal 225
(Applc 2oy Lrispy Brealifast Fruit Popy Foanut Butter Zhia)
Choice O Eggs 193
(roached! scramieds Boileds Cmicllete)
Poori Aur Aloo Ki Subei 245
16pos OfF Poori Servan With Tangy Aloo Tamatar ¥i Subziy
Choice Of Pan Cakes 245
tHoneyGersycoishtCream)
Muoriting Bakery Pack 245
Croissants/ Muflind Danishy
4 Veg Grilled sandwich 29¢
§r Nole: - Brealilasl menu is available Ll 11:00 AM only. 3
aley o
e B8 A
%?GF’* MOCKTAILS 7
Choice OF Mojilo —
§ Diginy Kiwl Mango!
Clay Inn &pecial Fruit Punch 176
Atrangi Satrangi 75
Passion Fruit Daquiri 179
Sumimer Seen 19
Bluberry Smash s
Watermealon Kafir Lime Spritzer 179
Choice O lee lea 179
(Lemon! Peach)
Virgin Pina Colada 175
Virgin Marry 179
& H
s Geach Affair 175
' A
(T8 .
P ST ~LHON
o SOUPS g
Mushroorm Cappucino Soups 248
(Purcini Truflle Frolly Hers Foctacia)
Tomato Basil Shorba Soups 278
Hot & Sour [@ & 229/ 243
Veg/ Chicken Lemon Corriander [@ [4] 229/ 243
5 (Horby Flavours OF Cilantra And Tanginess OF Lemend
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-ﬁi:;‘;'?)ﬁ"“— TEA / COFFEE / SHAKES —*-"%C%,,
Espresso 83
Masald lea 1)
Greer lea 93
Cappurino 89
Caffe Latte 89
Americanng a9
Cold Coffee 173
Chocolate Peanut Rutter Shake 174
Oreo Delight 178
Choice O Shakes 1/8

£ Oanilla/ Stramberry/ Chocolate)

A SOIT BLVERAGES —mcgj'jg.
Tonic watcy MR g
Minasral Water 49
lce Cubes GO
Fresh Lirne Soda f Wales 4 ]

Soft irink (Ry Roitle) a8
Hot Milk (Ry Glass) an
Canned Juice (By Glass) a9
Fresh Juice (By Glass) a9
red Rull 200m! 193
Ginger Ale MRP
Soft Drinks (Canned) MRP
Diet Cokef Colie Zero MRP
: Soda Rottle MRP %

SALAD

Garden Green Salad

Peanut Masala Chaat

Chicken Tikka 5alad
Greek Salad @ [al
Cacsar Salad iy

98
109
243
249/ 299
2497 299
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VEG STARTERS
French Frics

Palak Pafta Chaat

Crispy Corn

Sesarme Honey Chilli Fotato
(Crepy Deep-faed Moger CFPCale Dossed With Acney & Chulll sauce)

Afghani Malal Chaap
(Gova Chirks Marinated n Creamy & Chersy Marinarion
Caoked In Clay Querny

Chilly Mushraom Dy
(Rarter Friad MnsTrem Inssed Wit Bell Depper sng Cnillies)

Tandoori Marinated Chaap
thoya Lhurls Marinated with Iradifional landocr Masala
Gooked 10 Slay Qvend

Stullfed Musheoom Tikka
(Muzbiroom Marinaled WL Tandeorn Sgices ALd Slulled
Willl Gorn & Cheessl

; L
Dahi Ke Sholey &=
{Delicious Indian Vegelanan Snack Crispy Bread Qutside And A
Mt Ime The Mouth Crearmy Yasurt Filing Inside)

Paprika Com Cheese Cigar Roll 3(..'.‘:.-2
tiapetharnessn OFf Crm And Cherse With The Hint OF Papirila wirapped
In Tiin Dough And Teep Tried Seoved Wilth Schaewan Sauce)

Chilly Paneer Dry

(Recipe Andhra Rzgion Made wilr, Cotlage Cheezse Special
Crillies & Ground spices)

Saunfia Paneer Tikka

(Fenne. Falvoures Cotlage Cheese Diczs In A& Creamy Yoghurl
Marination finisred 0 Clay Over)

Bhatti Ka Paneer Tikka
Cottage Gheese Flavourss with Chefs Hidden &pices Coolied
In Clay Uven)
5 , ; s
Palak Bhutte ¥i Shami %
(Glended Seinach, Com Paly Flinoshed On Griddls)

g

378

33

289

309

399

414

428

Classic Chicken Wings
iLrispy Frien Wings Tossed With Pound Garlic,
Dark Soya & Red Chillles)

Guritur Chilly Chicken

(Traditienal Recipe Fram The Andnrg Region, Made With

Juley Chicken, special Guntur led Chilllies = Fresh

Gromnle] Spiees)

Malaki landoor Chicken %

O Blend OF smeky Chicken Marinated (n vogun and splcee and
Roasted In A Tandoor)

Murgh Tikka Angara

(Suceelent, Char-grilled Crickon Dices, In A Fiery

Yehurt Mariantion

Afghani Murgh Malai Tikka

whicken Nices Marinated With Cheese Sream And Indian
Splces Finlshed n Clay Cverl

Murgh Seekh

fMinced Chicken, Chesse, Groern Coili Finished 1o Clay Dven)
Lemon Fish/ Chilly Fish

Delicious Solden 2rown Crispy Fries Fisi served with Thick and
Sticky Homey And Temon Sauce/Red Chilli Satce)

Gosht Gilafl Seekh
Minced Nutton Skewers With & Fine Coating OF Rell Feppers)

Panlko Crumbed, Herbed Fish Fingers With Chips
{Crispy Fingers Of Fish Scrved With Masala Frics)

Funjabi Tangri Kebab ‘;%
(4 Blend OfF Rich And Flavouriul Delicacy From Punjab Regicn)

—

429

428

449

473

459

489

549

599

ﬁ%—m VEG MAIN COURSE
0

Iing Wale Scokhe Aloo
iGrandma’s Traditiona’ Recipe Of Potataes, Iossed With

Arafoetida, formerde, Greer Chillie B Fresh Cordanderd

Punjabi Cholley 378
(Eploy Chollz Caoke? with Homemade Garam Masala, Tempered
With Garlic & Carror Seeds)

special bal Tadka % 399

Mellow Lentil, Survin Tempersd, Ginger, Red Child, Toinata

Aloo Gobhi Adaraki 339
ADslsiows Dry Yepolable Made with Canliilvwyer And Polals

Wit some Shople Sploes B Lols U Guogen

Veo Marhuiian Gravy A29

{Indo-rhinese Fried 'u'PEPTah]P Frotters Ball, wainl Tnssend :’;ny: KRR

Mataki Dal Makhani E%’ 449
(Slow Couked 2lack Zend\ls Findshwith Butler § Crearm)

Bhatti Ka Pancer Masa':.a‘:;% 445
(laditionally Boasted Paneer On Clercoal Grill Wil Use CIBhall Masala,
simmersd In Cajun sonion Graved

Paneer Lababdaar 449
(Corrage Cneese Simmersd In Onicn BIomatn Gravy & Smy B
Malhvwa ler ng Tepedenne)

lahsooni Palak 445
{Frasr. Spinach Pures Sauied Wilk Garlis Anc Findshed Wiih
A HULL O Buller, Creanu

Chilli Paneer Gravy 449
iLight.y Batterad Crispy Cotlage Shaess Churks Tossed [n
Spicy Chilly Sance) 499

Thai Green Curry with Jasmine Rice
g {Made witr. Cocorat Mill, vegetables and Harbs Sorved
A

With Jasmise Rice)

s
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% Chilly Chicken Gravy 448
[Light'y Datteree Crispy Chicken Churks Tossed 170 5picy Chilli Sauce)

- hicken B2
Mataki Butter Chicken e SRa
crandozn Gilled Lhicken o8 Craanty Malhani Grawvy

o
for)
@

Bhatinda Chicken Curry

(Tl Driginal Baby Chitcken Curey Joon Puijab Teopered
with Whole Diy Conviancer & Diy Red Chillies)

Saag Murgh/ Gosht i% 579/ 599
Muton/chicken Simmered In Falak, Sarson Grayy)

Thai Red Curry With Jasmine Rice ([Chicken/ Prawns) G4l eag

(Made with Coconut Milk, Vzgztatlzs, Herbs Chickeny
AW s Se s W das e Rise)

Shahi Mutton Kerma L
(Ricr Mutty Grayvy, SiEnature Spleest

Mutton Ragan Josn 598
Wby, Kasbomie Resd Crodl, Qo Grave, & e Ay O Ruyal
Kiitehan Of siinagan

Hardi Mutlon % 599
% oar Signature Preprationt %
‘5‘;@%&2— e '%fu"l %

PLATTERS R

&, !
Veg Plattey fg 898 ¥
(Zaunfia Fanner Tiika. Afghant Mala: Zhaap,
Fharl Ka Paner Tikka, SiuTed Mushroom Tikka)

Mon Veg Platter % 1088
(ajwnind Malal Tlkka, Gosnt Gllafl Seckh
Murgh Tikka Angara, Murpn Reshmi seeln)

@‘.‘(I};-H'rinu E R Vel Q il special Vox 5:% €l Speetal N Vg
Govl. taxes extra as applicable.



Steam Rice

Jecra Rico
Woosed Rice Slc-lried 1 Par Wil Ghes § Carnin Sesds

Wen Durn Biryani
Dleed vegelables & Long Sella Basmall Rlce Sooked Wit A
Traditlonal Spices It Dumpuk! Styls!

Chicken Dum Firyani
(Mades With  nizy Chicken Zlenes Conled nTimmikt
Sryle With Half Coosed Rice Rlend Aromaric Flavonrs)

o

Mutlon Biryanl S
Bueulanl Pieces O Mullon Laid On A Ted O Gralned Rice T
Bluwe Conked Dure Ghyie G Diee Wilh Hidden Spices)

Hakka Noodles [@] (Al
an indo-chlnese That [s Made By Bolled Noodles & Str-Iried
vegelables! Chicken In Clurese Sauce)

Chilli Garlic Noodles @] [&
{Noodles Stir-fried Alnng Wirh Ty Red Shillies Garlic & Tors
OfVegetables) Chicken)

schozwan Fried Rice @ [4]
(RiLe Wok Tossed Wb Spring Onion, Gapsicun, Sazool In
g Tarrilically Spicy, Tangy And Sally Sauce Made With Doy

Rt Chililes, Garlic, Shdllobs Andd Lol 08 Deignl Bpices)
Tl

BIRYANIL, RICE & NOODLES ———=¢&n,

b
188

228

350

445

319

278/ 378

2891 393

.
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-0%%-—- PIZZA & PASTA
&

Margharita Pizza Veg

(Llassic Cheesy Pleza lopped Wi sundied

Lheny loalees b Basl Leaves)

Corn Onion & Jalaping Pizza [@ [&)
(Corn Onicn & Jalapans)

Penne Arrabiata Pasta (@ (&
Crurdried Tommelo Sauce, Axpragus, Musbioor, Arlicokes)

Penne Alredo @ [a]
(Creamy Coeesy sauce Witk Ingian Herbs, Mushroom, Boccli

Spaghetti Aglio F Olio @ [a]
tapaghett Tnezed In Oilive 011, Butter, Garlir,
Red Paprica Tapped With Parmesan)

Mexican Style Pizza
(Dracoli, Zustiin, Dell Peppers, Dlack Ollvies,

Topped Wik N s Sour Cream dn Liguld Cheese)

£
o

)
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319

348

339/ 449

339/449

449/ 549

48989 5449
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v WRADPS & SLIDERS —————~¢33,

Sl
? Multigrain Falafel %

798 %

(Ceen Crisd Talaled Rally Wrapped Wih Vaggies I
A Muliprain Tolslills Dredd)
Achari Paneer Tilka Wrap 398
(Achan Marinated Lolage Chesse Wrapped 1
loriila Bread Wil veggies)
Multigrain Grilled Chicken Wrap & 448
Marinared Grillad Chicken Wrappes m Mutiprain
Tortilla With, Lettucs, Tomats Cucumber, BEO Sauce
& Grearr Cheese Dressing Sevved With Salsa)
¢ Nachos - Cheesy) Tex Mex 4281 475
g tAdd Chicken @Rs99) {
f&;ﬂ‘&'—'r -t "“hc,-'

E' Vesmencrian @ i Verelerian

@ Chel specinl vig
A

Govl. Laxes extra as applicable.
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v BREADS e
Missi Rotl 89
Laccha Paratha 89
Pudina Paratha a9
Cheese Garlic Naan 118
Tandoori Reti (Flain/ Butter) A5/ 59
Maan (Plainy Butter/ Garlic) B9/ 99/ 109

Stuffed Kulcha
éﬁ aloo/ Paneer Mix)
Cidta,

109/129/119 i
.Lti\

R ACCOMPANIMENTS —————==238
Flain Curd 69 P
Mix Raita 9
Boondl Raita 79
Tadka Raila a8
Pinepple Naita 89
A DESSERTS

1
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Gulab Jamun
1Gesp Crigs Collags Creese Durmnpling Sodkal 71 Rise
Flavoured Sugar Syrup

Rasmalai 169
(Leep fred Lollage Coeese Lumpling soaked o Safir

Flavared Lorndensed MUK

Moong Dal Halwa 259
(rade With Moong Lontils, Mille, Sugar And Nuts)

Death By Chocolate 399
110 Browerde Wil oot Wallers § Chocolale Toe Cream)

Hot Chocolate Brownie 388
[Browsle With A soop D vanila fce Cream Lopped

WL Al Lhecolale Sauce)

Tramisy &2 289

tan Elegant And kich Layzred Falian Dessor Made
With ladyfinger Looldes, Esomsso, Mascarzone Choese & Rumy

Dark Chocolate Mousse With Strawborry 389

{@}%’-— BURGERS & SANDWICH

A1l Vepgies Grilled Sandwich 329
(Brocolli, Capsicum, Cnion,

Behyzom, Zucchin)

D

Foccacia With Pancor Tilkka 388

1Baked Toucacia Braad, Shunss O
Panee: Tikka, Lellus § Veggies)

o
Qe

smoeked Ghicken & Cheese Focacia 399
iBaked foccacia, qmoked Shucken Chunls,

Leluce b yeggies)

Cheese Mell Burger 348
1Spicy Mayw, Liguid Cricose

Sour Doug Broad)

Multigrain Veg Burger Qﬁ 428
M lliatain Dullze Tuasl Gur,
Vg Fally, Dnlon. Leliuce,

Min: Maye g Cheese)

Peri-Peri Chicken Burger 495
(Beiter [oast Bun, Crspy AndJuicy
Chickean Grilled Fatty With Liqnuis

Chepse, Oninn, Tamatn & Larieg)

3
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BREAKFAST MENU

Time - 07:00 AM - 10:30 AM

JUICES & BEVERAGES

Apple, Orange, Mango,

COFFEE

Flat White, Icecoffe, Black Coffee,

TEA
Black, Green, Ice, Herbal

MILK

Regular, Chocolate, Fat Free,
Lactose Free

s HEALTHY BEGINNINGS

Satay Vegetable, Griled
& Ham Sunny Side

OVEN FRESH BEKERY
(TOAST)
Wheat, White, Multigrain,
English Muffin, Donuts,

BAKED PASTRIES

Cromsant, Blueberry, Muffin,
Cheese Danishr

SANDWICH & BURGER
Mini Hamn Burgers, Creamy, Tamato,
Awvocado, Cucumber

ASSORTED JAMS & SPREADS

BE 7 Strawberry Jam, Grape Jam ,
- E Orange Jam Marmalade Honey, Butter,
E/ LIGHT BREAKFAST (CEREALS)

Chocos, Dry Muesli

FRUIT SECTION

YOGURTS (LOW FAT / FULL FAT)

Mango, Papaya, Berry, Banana Plain

OATEMAL
Sarved With Browne Sugar Raisins

EGG

Egqgs Your Way Scrambled Eggs,
Scrambled Egg Whites,

OMELETTES
Piain, Ham, Cheese

FRIED EGGS
Over Easy, Over Hard

BUTTERMILK PANCAKES

Plain, Blueberry, With Maple Syrup,
Or No Suger Added Maple Syrup

INDIAN BRAKFAST
Paratha Aloo, Gobhi, Mix,
Bedmi Puri, Chole Bhatura

DOSA

Maysore Cheese, Cheese Masala,

IDLI

UTTAPAM
Plain, Masala, Onion, Mix Vegetable,
Paneer Masala

CHILLA
Green Moong Dal, Besan, Masala

VADA
Dal Vada, Medu Vada, Dahi Vada

"?ﬁ



