OUR
DRINKS

HOT BEVERAGES

101. Americano

102. Cappuccino
103. Hot Chocolate
104. Elaichi Chai
105. Masala Chai
106. Lemon Tea

107. Hot Milk

COLD BEVERAGES

101.Virgin Mojito
102. Mint/Rose/Watermelon Mojito
103. Fresh Lime Water/Soda
104. Kiwi Cooler
105. Blue Lagoon
106. Lemon Iced Tea
107. Masala Coke/Thums Up
108. Aerated Beverages
109. lced Cappucino
110. lced Americano

111. Lassi (Plain/Rose/Mango)

112. Buttermilk

o &

100
150
250
60
8o
70

120

250
300
120160

300

300
250
100
70
300

200

120160160

120

SHAKES

101. Chocolate Milk Shake
102. Kit Kat Shake
103. Oreo Shake

104. Vanilla Shake

105. Cold Coffee with/
without Ice Cream

DESSERTS

101. Gulab Jamun with Rabdi/lce
cream

102. Gulab Jamun
103. Shahi Tukda
104. Rabdi

105. Ice Cream scoop
(Vanilla/chocolate/strawberry)

300

320

280

280/220

120
220
200

150
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101. Green Salad 150
102. Italian Pasta Salad 220
103. Russian Salad 250
104. Cream Kachumbhar Salad 250
Breac@a&é (
101. Tawa Roti/Butter Tawa Roti 30/35
102. Tandoori Plain Roti/Butter Roti 35/40
103. Plain/Butter Naan 60/80
104. Stuffed Naan 100
105. Garlic Naan 80
106. Lacchha Paratha 65
107. Amritsari Kulcha 100

108. Missi Roti 60



114. Mix Veg 350

115. Veg Jalfrezi 400
116. Veg Kolhapuri 400
117. Aloo Gobhi Adraki 350
118. Kaju Kumbh Masala 500
119. Kaju Curry 600
120. Mushroom Masala 400
121. Matar Mushroom 350
122. Dal Basanti Tadka 300
123. Dal Makhani 350
124. Dal Fry 280
125. Dal Handi 320
126. Chana Masala 300
Rice & Biryani
ice & { Ty Aar
{2
101. Steam Rice 220
102. Jeera Rice 250
103. Veg Pulao 300
104. Dal Khichdi (served with Curd) 250
105. Peas Pulao 300

106. Hyderabadi Dum Biryani 450
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101. Tomato Basil Soup
(A classic soup made with ripe tomatoes & fresh basil leaves)

102. Cream of Mushroom

103. Hot N Sour Soup

104. Manchow Soup

Wén (_%’l c;‘[c;rzfcguar i

101. Poori Bhaji

102. Chole Bhature

103. Stuffed Parathas

(Onion/ Potato/Paneer/Gobhi/Mix.
Servede with Yoghurt, pickle & butter)
104. Haridwari Thali

(Aloo, Chole, Curd, Bhatura -1 pc,
Poori -2pc, Aloo Paratha - 1 pc)

(will be served in the Breakfast only)

200

220

220

250

220

220

220

450



105. Honey Chilli Potato

( Everyone loves it, So we serve it !)

106. Crispy Honey Cauliflower
107. Crispy Veg

108. Classic Spring Rolls

109. Hakka Noodles

110. Chilli Garlic Noodles
114. Singapori Noodles

111. Veg Fried Rice

112. Schezwan Fried Rice

WO ré‘/ oﬁ (rs

Woodfire Pizza Station

101. Margherita

102. Pepperoncini

103. Paneer Tikka

104. Paneer Makhani
105. Farm Fresh

106. Quattro Formaggi

107. Mushroom Bianca

300

350
350
300
350
350
380

300

350

400
450
500
500
500

500

450
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101. Satvik Thali

( Satvic diet includes Heeng wale Aloo, Chole. kaddu, aloo ke gutke,
Boondi Raita, Kachori & Gulab Jamun)

102. Garhwali Thali

( Mountain feast- Traditional Uttrakhand
Delicacies- Rice, Lentils, Spinach Curry, Crispy Potatoes, Mixed Raita &
Crispy Bread)

103. Punjabi Thali

(Punjabi Thali consists of Dal Makhani, Paneer Lababdar/Sarson Ka
Saag, Mix veg, Mixed Veg Raita, Veg Pulao, Choice of Bread- Lacchha
Paratha/Aloc Methi Paratha/ Makke Ki Roti, Sweet Treat- Shahi Tukda)

ﬂccompam“menfs

101. Boondi Raita
102. Mix Veg Raita
103. Pineapple Raita
104. Plain Curd

105. Roasted Papad

106. Masala Papad

400

500

600

250

300

300

200

60

100
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(You can have your own choice of pasta Spaghetti/Penne)

101. Arrabiatta 350
102. Alfredo 350
103. Aglio Olio 400
104. Pesto 400

Cu rrz’ec/. ﬂwoy

Signature Indian Curries Selection

101. Paneer Shikhampuri 500
102. Paneer Begambahar 500
103. Paneer Lajawab 450
104. Paneer Peshawari 500
105. Paneer Makhani 450
106. Paneer Taka Tak 450
107. Paneer Pasanda 450
108. Paneer Do Pyaza 400
109. Shahi Paneer 450
110. Kadhai Paneer 400
111. Paneer Dhaniya Adraki 450
112. Birbal Kofta 450

113. Malai Kofta 400



Plated.
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101. Mix Pakoras
(Onion. Potato and Paneer)

102. Classic Fries
103. Peri Peri Fries

104. Loaded Fries
(Classic Fries loaded with cheese over and dipped in southwest sauce)

105. Corn N Cheese Garlic Bread
106. Cheese Garlic Bread

107. Pesto Cheese Garlic Bread

(Bite sized delights filled with a blend of creamy cheese, mashed
potatoes and aromatic Pesto)

108. Bombay Sandwich

(A flavourful combination of tangy chutneys, fresh veggies & spicy fillings
layered between toasted breads)

109. Cottage Cheese Sandwich
(For the Protein seekers)
110. Pesto Cheese Sandwich

(A timeless favourite , featuring a generous layer of melting cheese, with the
aroma of Pesto between two slices of toasted breads)

cepdogso

“We're not just cooking, we're crafting an experience, Expect a
20-minute wait for pure culinary magic."

———crrr———

250

250
300

350

350

300

350

350

400

400
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101. Paneer Tikka
(Spicy/Hariyali/Kashmiri/Achari/Malai)

(Juicy chunks of Paneer, marinated in punchy hot and sour Tandoori
masalas, skewered up with onion petals & pepper. Served with
mouthwatering tangy, spicy mint sauce on side)

102. Hara Bhara Kebab

103. Cheese Seekh Kebab

104. Mushroom Galouti Kebab
(Melting mushroom kebabs, served with mint sauce)

105. Mushroom Duplex

106. Dahi Ke Kebab

(Fresh yoghurt whipped with milk powder, cottage cheese & basil,
pan fried, served with mint sauce on side)

107. Bharwa Aloo Nazakat
(Tandoori aloo stuffed with Paneer, nuts & cheese)

108. Tandoori Platter

C&H(‘L’Sé’ WO[

101. Chilli Paneer Dry/Gravy

102. Vegetable Manchurian Dry/Gravy
103. Paneer 65

104. Chilli Mushroom

400

350
350

400

400

400

350

600

400

350

400

350



