


BREAKFAST

07:00 hrs to 10:30 hrs

CONTINENTAL

Fresh fruit juice or seasonal fresh fruit platter, cereals,
baker's basket, egg preparation, tea or coffee

AMERICAN

Fresh fruit juice or seasonal fresh fruit platter, cereals,
chicken sausage Baker's basket, tea or coffee

INDIAN

Fresh fruit juice or Butter milk or lassi, Seasonal fresh
fruit platter, day special Poori bhaji or chole bhature,
Paratha or Steamed idli, Masala chai or coffee

SOUTH INDIAN (Choose any one)
Idli

vada

Dosa

Uttapam

Served with accompaniments

FARM FRESH (Two zEggs of choice)
Served with hash brown, grilled tomato and mushroom
or chicken sausages

CEREALS (choose any one)
Corn Flakes or Wheat Fiakes or choco flakes
or Muesli served with hot or cold milk

FRUIT PLATTER

Freshly cut Seasonal fruits

POORI BHAIJI

Aloo bhaji served with 4 pooris & accompaniments

PARANTHA
2 stuffed paranthas [Aloo/ Gobhi /oyaaz/Paneer)
served with accompaniments

WAFFLES / PANCAKE

Light crisp cake served with fruit compote, whipped
cream & maple syrup

COFFEE

TEA

HOT MILK

HOT CHOCOLATE

Chef's Special

APPETIZERS

11:30 hrs to 22:30 hrs

MASALA PEANUT IN PAPAD BASKET/
ROASTED MASALA PAPAD

175

SPECIAL CHAKHNA BOX 225

TEAR N SHARE GARLIC BREAD
PLAIN/CHEESE

225

NACHOS PLAIN/BAKED
SERVED WITH ACCOMPANIMENTS

275/325

FRENCH FRIES /
SPICY POTATO WEDGES

Served with accompaniments

225

POTATO JACKET
Oven grilled scooped potato filled with spinach & cheese

CREAMY MUSHROOM BRUSCHETTA

Yummy creamy mushroom topped with cheese on a croute

CHEESE CIGAR ROLL
Filo pastry roll with spiced mozzarella, deep fried & served with
sweet chilli sauce

FUNGI FRITTY
Deep fried mushrooms stuffed with cheese & spinach served
with dip

DIM SUM HONEY CHILLI/STEAMED
Vegetable 225
275

Mushroom, cheese & spinach

CHINESE BHEL

Crispy noodles mixed with chef special tangy sauce

325

HONEY CHILLI
POTATO/BABYCORN

325/375

Tipsy Alley famous chilli potato/baby corn

VEGETABLE SPRING ROLL

Julian's vegetable wrapped and deep fried served with
sweet chilli sauce

SALT AND PEPPER
VEGETABLE/ AMERICAN CORN

Battered fried asian vegetables/corn tossed with onion
& bell peppers

INDI STYLE CHILLI PANEER/
CHILLI MUSHROOM

Fried cottage cheese/ mushroom toasted in sweet sour
and spicy chilli sauce

SRIRACHA PANEER

Paneer tossed with tangy & spicy sriracha sauce served on
bed of fried noodles

Taxes as applicable
If you have any food allergies or food intolerances, please inform our service associates

Vegetarian Dishes

Non Vegetarian Dishes  Spicy




APPETIZERS

11:30 hrs to 22:30 hrs

KAJU MUTTER KI TIKKI

Calette made of peas, potatoes and cashews

CHUPA RUSTAM
Minced vegetable patty stuffed with cheese
flavoured with Indian Spices

CHUKUNDARI KEBAB
Crispy fried beetroot patty stuff with cheese served with
mint sauce

CRISPY BARBEQUE CHICKEN WINGS

Chicken wings tossed with barbeque sauce

PANKO FRIED CHICKEN

Deep fried chicken tenders served with spicy tartar sauce

CHICKEN DIM SUM
HONEY CHILLI /STEAMED

CHICKEN YAKITORI

A famous japanese grilled chicken skewer cooked
with homemade teriyaki sauce

CHICKEN SATAY
Grill chicken skewers marinated with Thai spices
& sauce served with accompaniments

SRIRACHA CHICKEN
Diced chicken tossed with tangy & spicy sriracha
sauce served on bed of noodles

DRUMS OF HEAVEN

Chicken lollypop tossed with chef special sauce

FIVE SPICED SMOKED
CHICKEN / FISH

Southern chinese style succulent pieces of chicken/fish,
tossed with five spices, honey, soy, and dry red chili

475/525

MUTTON GALOUTI KEBAB

Mouth melting mutton minced kebab flavoured with
Indian spices & shallow fried

FISH N CHIPS

Crumbed fried fish served with crispy wedges and
tartar sauce

JHINGA AMRITSARI
Marinated jhinga flavoured with indian spices, fried
to perfection

TEMPURA PRAWNS

Batter fried prawns served with chef special dip

TANDOOR SE

12:00 hrs to 16:00 hrs &
19:00hrs to 22:30 hrs

TOFA -E- ZAMEEN

Minced vegetables Seekh kebab flavoured with Indian
spices, cooked in tandoor

SOYA CHAAP
AMRITSARI/MALAI/ ACHARI

Charcoal-cooked soya chaap with choice of flavours

TANDOORI MALAI BROCCOLI

Cheese & cream marinated broccoli cooked in clay oven

PANEER TIKKA
LAHORI/KASUNDI/AJWAINI/ACHARI

Selection of flavoured cottage cheese cooked in tandoor

TANDOORI VEG. PLATTER

Lahori paneer tikka, mushroom tikka, malai broccoli,
Amvritsari soya tikka.

RESHMI SEEKH KEBAB
Minced Chicken Seekh flavoured with Indian spices cooked
in clay oven

TANDOORI NIMBU MIRCH KI KALMI
Chicken drumsticks marinated in lemon, green chili with
Indian spices from the Tandoor

CHICKEN TIKKA - SPICY RED/MALAI

Boneless chicken flavoured with Indian spices & cooked
in clay oven

SHARABI MURGH TIKKA
Chef special spicy boneless chicken tikka, finished with alcohol
in clay oven

ATTA CHICKEN

Roasted whole stuffed chicken flavoured with Indian spices
wrapped in flour sheet served with chef special sauce.

1225

TANDOORI CHICKEN 725

Whole chicken cooked in tandoor with chef special spices

MUTTON GILAFI SEEKH 675

Mince of mutton, flavoured with Indian spices, cooked in clay oven.

FISH TIKKA 575
BASIL/MALAI/ACHARI/KASUNDI

Marinated fish flavoured with basil & spices, cooked in clay oven

TANDOORI| SOLE FISH ¢
Marinated sole fish flavoured with chef special spices &
cooked in Tandoor

NON-VEG PLATTER 975

Two types of chicken tikka, mutton seekh, basil fish tikka

1275

Taxes as applicable
If you have any food allergies or food intolerances, please inform our service associates

Chef's Special Vegetarian Dishes

Non Vegetarian Dishes

Spicy @Timer




QUICK, BITES

11:30 hrs to 22:30 hrs

DESI VEG ROLL
PANEER/SOYA/VEGETABLE

Roomali roll stuffed with flavoured paneer/vegetable/soya chap
served with mint chutney

DES|I KEBAB ROLL
CHICKEN/MUTTON

Roomali roll stuffed with chicken tikka/mutton seekh
served with mint chutney

325/375

CHILLI CHEESE TOAST 275
Choice of bread toast topped with pepper, chillies & cheddar cheese

PITA POCKET

Crispy falafe! stuffed in pita pocket served with accompaniments

325

TIPSY EGG BENEDICT ON CROISSANT

Croissant, poached egg, hollandaise sauce & cheese served with
patato wedges

325

QUESADILLA
VEGETABLE/CHICKEN

Mexican corn flat bread stuffed with vegetables and
cheese/chicken and cheese

325/375

BURRITOS
VEGETABLE/CHICKEN

Tortilla roll stuffed with veggies & beans/chicken served on
bed of fries & sour cream, salsa

325/375

SANDWICHE 275/325
SAUTE VEGETABLE/SAUTE CHICKEN

Chaice of white or brown bread

375/425

TIPSY TOP BURGER
VEGETABLE/CHICKEN

Cheese stuffed chicken/vegetable pattie, sauté vegetable &
coleslaw accompanied with pickled vegetable & potato wedges.

CLUB SANDWICHES
VEGETABLE/CHICKEN

Layered toasted sandwich with choice of bread white or brown

325/375

PASTA AND PIZZA

11:30 hrs'to 22:30 hirs

CHOICE OF PASTA

VEGETABLE/CHICKEN
Spaghetti /Penne /Fusilli /Alfredo / Arrabbiata / Aglio-e-olio

375/425

HOME MADE PASTA

VEGETABLE/CHICKEN
RAVIOLI/GNOCCHI/Alfredo / Arrabbiata / Aglio-e-olio

375/425

CANNELLONI 375/425
VEGETABLE/CHICKEN

Rolled baked pasta stuffed with Spinach and ricotta fchicken
and ricotta

PIZZA

MARGHERITA

PANEER TIKKA PIZZA
FARM HOUSE PIZZA
Mushroom, onion, red and yellow bell pepper
CHICKEN TIKKA PIZZA
FIAMMA PIZZA

Spicy chicken sausage and onion

MAKE YOUR OWN PIZZA

VEG/NON-VEG

Choose any four toppings
mushroomypaneer/jalapeno/gherkins/corn/pineapple/
cherry tomato/spinach/broccolif/capsicum

475/525

Chicken sausages/mutton julien/chicken pepperoni/
chicken salami/chicken tikka

EXTRA TOPPINGS

VEG
NON-VEG
CHEESE

Taxes as applicable
If you have any food allergies or food intolerances, please inform our service associates

Chef's Special Vegetarian Dishes

Non Vegetarian Dishes  Spicy




SOUP SALADS

11:30 hrs to 22:30 hrs 20 b= 022500

CREAM OF CHEDDAR & BROCCOLI GREEN SALAD

Creamy soup with blend of cheddar cheese and tender
broccoli florets

GREEK SALAD
Fresh vegetables tossed with olives, feta, fresh pita and
olive oil vinaigrette

CLASSIC MINESTRONE

Tomato base soup with vegetables & pasta

TOMATO MOZZARELLA SALAD

Fresh mozzarello and tomatoes dressed with balsamic
reduction, basil and olive oil

ROASTED TOMATO & BASIL

Served with garlic bread
CAESAR SALAD 275/325/425
VEG/CHICKEN/SHRIMPS

TOM KHA VEG[CH|CKEN 175{225 Crisp lettuce tossed with coesar dressing, croutons

and parmesan

LUNG FUNG VEG/CHICKEN 175/225 CHEF'S SALAD

Garden lettuce topped with grilled chicken, boiled egg,
crumbled cheddaré tomatoes

SWEET CORN VEG/CHICKEN 175/225

SIDES

HOT & SOUR VEG/CHICKEN 175/225

PLAIN CURD

MANCHOW VEG/CHICKEN 175/225

MIX VEG RAITA

TIBETAN THUKPA VEG/CHICKEN 225/275
PINEAPPLE RAITA

DUMPLING SOUP VEG/CHICKEN 225/275 BOONDI RAITA

TAMATAR DHANIYE KA SHORBA

Taxes as applicable
If you have any food allergies or food intolerances, please inform our service associates

Chef's Special Vegetarian Dishes  Non Vegetarian Dishes 1 Spicy




MAIN COURSE

12:00 hrs to 16:00 hrs &
19:00hrs to 23:30hrs

PANEER

Butter masala/kadhai/ palak/matar/shahifkhurchan

VEGETABLE
Mix Veg/Kadhai/Jalfrezi/Miloni

KUMBH PAKIIZA

Button mushroom cooked in rich awadhi gravy

MUSHROOM- AAP KI PASAND
Choice of mushroom- mushroom do pyaza/matar
mushroom/kadhai mushroom

CORN PALAK

Mellow preparation of nutrient-rich Spinach and Sweet Corn

KOFTA

vegetable/malaifanjeer

BHINDI- AAP KI PASAND
Cheice of lady finger - bhindi do pyaza/bhindi
masala/bhindi bhujia

ALOO

Choice of kashmiri, methi, jeera, gobhi, dahi

DAL TADKA

Yellow lentils with touch of cumin seeds, onion & garlic

DAL MAKHANI

Black lentils cooked overnight to perfection and finished with
butter & cream.

CHICKEN
Butter/ kadhai/ kalimirch/ lababdar/ methi

MUTTON

Rogan josh / awadhi korma/saag/ial mas/Rara

PUNJABI FISH CURRY

fish cooked in mild Spicy onion & Tomato Gravy

MEEN MOILEE

Kerala-style fish stew with mild coconut gravy

GOAN PRAWN CURRY

Tangy & spicy curry, finished with coconut milk & spices

RICE / PULAO
BIRYANI

12:00 hrs to 16:00 hrs &
19:00hrs to 23:30hrs

STEAMED RICE /JEERA RICE

PULAO

Choice of rice cooked with green peas, mixed vegetables
DUM BIRYANI

VEG
CHICKEN
MUTTON

INDIAN BREAD
(TANDOOR)

12:00 hrs to 16:00 hrs &
19.00hrs to 22.30 hrs

MISS| ROTI
TANDOORI ROTI
NAAN - GARLIC / PLAIN / BUTTER

LACCHA PARATHA
Plain / pudina

CHOICE OF KULCHA

Aloo /onion / paneer

ASSORTED BREAD BASKET

TIPSY ALLEY
SPECIAL

ORDER 12 HOURS BEFORE

KADAKNATH ATTA CHICKEN 2275
Roasted whole stuffed black chicken flavoured with
indian spices wrapped in flour sheet served with chef special sauce

CILANTRO LIME GRILLED FISH 1495

Katla fish marinated with Cilantro and lime served with
herbed rice and Sauté Vegetable

SHAAN-E-RAAN
Marinated leg of lamb cooked in a deliciously spicy
masala that has a touch of royalty.

Taxes as applicable

If you have any food allergies or food intolerances, please inform our service associates

Chef's Special Vegetarian Dishes

Non Vegetarian Dishes  Spicy




ORIENTAL

11:30 hrs te 22:30 hiEs

ASIAN GREEN VEGETABLE
Exotic vegetable tossed with choice of sauces hot garlic,
butter garlic

RENDANG CURRY 375/475/525
VEGETABLE/CHICKEN/MUTTON

Indonesian-style curry flavoured with Asian spices and coconut

KRAPAO VEGETABLE/CHICKEN
Thai style Assorted vegetables/chicken stir fried with basil
and bird eye chilli

375/475

ORIENTAL CHICKEN/FISH 475/525
Batter fried chunks of chicken/fish with choice of sauce hot gariic,
black bean, manchurian

THAI CURRY 375/475

VEGETABLE/CHICKEN

Choice of green /red Curry flavoured with kaffir lime,
galangal and coconut milk

WOK FRIED RICE AND NOODLES

Choice of stir fry noodles/rice with vegetable & sauces
VEGETABLE

EGG
CHICKEN

NASI GORENG
Indonesian fried rice with chicken satay prawn crackers,
topped with fried egg

PAD THAI NOODLES 325/375

VEGETABLE/CHICKEN

Flat noodles with peanut, chilli, tamarind and herbs

PAN FRIED NOODLES 375/425
VEGETABLE/CHICKEN

Asian shallow fried noodles served with a choice of sauces
butter garlic/black bean /soy ginger

EUROPEANEXPRESS

11:30 hrs to 22:30 hrs

GRILLED COTTAGE CHEESE STEAK
Cottage cheese served with mashed potatoes, herbed rice &
souté vegetable

HERBED GRILLED CHICKEN
Tender chicken served with potato layonise and thyrme Jus

SMOKED CHICKEN & JALAPENO
Smaoked chicken jalapeno and mozzarella cheese

GRILLED FISH WITH LEMON
BUTTER SAUCE

Sole fish fillet marinated with sole fish served with lemon
butter sauce

DESSERIES

11330 hrsito 22:30 hrs

TIPSY FUNDAY FRUITY
3 layered ice cream finished with fruits, nuts, chocolate
and more

CHOICE OF ICE CREAM

GULAB JAMUN

Milk and cottage cheese dumplings fried and soaked
in light saffron syrup

CHOICE OF HALWA

Moong dal/beetroot/gajor

SESAME HONEY DARSAAN
Crispy flat noodles tossed with honey & sesame seed served
with vanifla ice crearmn

BROWNIE WALNUT/SIZZLING 275/325

Chocolate walnut brownie served with scoop of vanilla ice
cream and chocolate sauce

BANANA SPLIT

A banana split is an american ice cream-based dessert

BLUE BERRY CHEESE CAKE
Sinfully rich & velvety smooth cheese cake dressing
with blueberries

WAFFLES/PANCAKE

Served with fruit compote, whipped cream & maple syrup

Taxes as applicable
If you have any food allergies or food intolerances, please inform our service associates

Chef's Special

Vegetarian Dishes

Non Vegetarian Dishes  Spicy




ROUND THE CLOCK
MENU (HAR PAL AVAILABLE)

CREAM OF CHEDDAR & BROCCOLI

Creamy soup with blend of cheddar cheese and
tender broccoli florets

ROAST TOMATO WITH BASIL

Served with garlic bread

MASALA PEANUT IN PAPAD BASKET/
ROASTED MASALA PAPAD

FRENCH FRIES /

225

CHEESE CIGAR ROLL

Filo pastry roll with spiced mozzarella, deep fried &served
with house salad & sweet chilli sauce

VEGETABLE SPRING ROLL

Julian's vegetable wrapped and deep fried served with
sweet chilli sauce

CHILLI CHEESE TOAST 275

Choice of bread toast topped with pepper, chillies & cheddar cheese

SANDWICHES
VEGETABLE/CHICKEN

Choice of white or brown bread

225/275

TIPSY TOP BURGER 375/425

VEGETABLE/CHICKEN
Choice of bread toast topped with pepper, chillies & cheddar cheese

CLUB SANDWICHES 325/375
VEGETABLE/CHICKEN

FISH N CHIPS

Crumbed fried fish served with crispy wedges and tartar sauce

575

CHOICE OF PASTA

VEGETABLE/CHICKEN

Spaghetti /jpenne / fusilli
alfredo /arrabbiata /aglio-olio

375/425

PANEER

Butter masala/palak

VEGETABLE
Mix Veg/Kadhai

DAL TADKA

Yellow lentils with touch of cumin seeds, onion & garlic

DAL MAKHANI

Black lentils cooked overnight to perfection and finished
with butter & cream.

CHICKEN

Butter/ curry

MUTTON ROGAN
Rogary Rogan Josh

PUNJABI FISH CURRY

Fish cooked in mild spicy onion & tomato gravy

STEAMED RICE /JEERA RICE

DUM BIRYANI
VEGETABLE
CHICKEN
MUTTON

TAWA ROTI

CHOICE OF ICE CREAM

GULAB JAMUN

Milk and cottage cheese dumplings fried and soaked in light

saffron syrup

BLUE BERRY CHEESE CAKE
Sinfully rich & velvety smooth cheese cake dressing
with blueberries

Taxes as applicable
If you have any food allergies or food intolerances, please inform our service associates

Chef's Special

Vegetarian Dishes

Non Vegetarian Dishes  Spicy
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