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A Dear Patrons,

SM\elcome to the exquisite grandeur of The Bridge, the multi-cuisine fine

dining restaurant, where we offer a varied range of delectable food from the
Indian Sub Continent & across the world.

Keeping your well-being as well as culinary delight in mind, our executive
chef has thoughtfully picked their dishes and ingredients while selecting the
menu. 'The Bridge' at Clarks Exotica aspires to bridge gaps and celebrate the
coming together of geographies and people. Authentic tastes, from the local
cuisine to snacks, main courses and beverages, make "The Bridge" a perfect

place for business meets, family get-togethers or romantic rendezvous.

At The Bridge, each one of our esteemed patrons is regarded as a fine Gour-
met. We have also included some exotic signature recipes for our guests.

We thank you for reposing your confidence in us and would be happy to have
the pleasure of your company again.
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Love Us?
Pleaseleave a review with,us.

n @ thebridge theclarks # g swww.theclatkshotels €ony |




The Breakfast Menu

7.00 am ta 10.30 am

Clarks Breakfast ® teereeeeeenarasereteseneraesteaennesaesasressesseetessessersesaesaessenenrensanss RS 500
Choice of  Bread toast , choice of sandwiteh served with
butter and preserves. Tea [ Coffee.

Indian Breakfast® s A S SN SRR R Rk eneaeerie S: 550
Choice of buttermilk or lassi. Poori bbaji | Chole bbature

Or Aloo | Gobi paratha with curd and pickle.

Tea |/ Coffee.

Continental Breakfast @ USSP -1 1 10 19

Egas, cereals and choice bread foast served with butter and
preserves. Tea [ Coffee.
A la carte

Seasonal Fresh Fruit Juice @ RO OROTUPOTSI ~ | (14 |
Preserved Juice @ SRS DS Gt b SRS et ne S e i S e et LS 125
Seasonal Fresh Cut Fruit @ R R G G s e RS 250

Besan / Moong Dal Chilla®@ eeertesseeeesaeessesaeesaestesasessessasssasesnsasassnsssassrsansasssssaessesseessess RS 225
Served with chutney.

Fresh Fruit Platter @ i s s PR s eiein RS 200

Served with boney and whipped creanm.

Choice Of Cereals @ RN S S o i s e e et TS0
Corn flakes | Choco flakes | Wheat flakes [ Maresis
Served with ot or cotd milke, dry fruits and nuts.

Egg Preparation To YOUr Choice®@................eeicrincereresssnsssissesssensssserssssnsssssessnsneses RS 225
Fried | Scrambled | Poached | Omelette

Served with grifled tomato and bread toast or bash brown potato.
Bread Toast (7 p) @ USSR ~ I .1

Veg Sandwich @ ereueneseenesaaeraeteaen et es st ssesessesessesesesassesessessissreeserassnsnssness RS 150
Cheese /| Ve [ Egg

Choice Of Stuffed Paratha ® etetteeteerteieteitaetteteantaesenesssesnnessassstsansesassssssessessasssnessees RS 225
Served with curd
Aloo | Aloo pyaag [ Pancer | Gobhi

Poori Bhaji ® ertereeeees e aer e eras et rsesenssasnensanesesseraesessessssessssensessasssesseneess RS 225
Crisp hot fried Indian bread served with curried potatoes bhaji

and pickle.

Poha /Upma @ S AR AR RN N D M N SO e i LS 11D

() spicy . Vegetarian . Non-Vegetarian
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All Day Dining

12.30 par — 3.00 par and

Mix Veg Raita
Fresh Fruit Raita

Raita Aap Ki Pasand
Thick smoothened and beaten yogirt with choice cy‘ pies:

Pineapple { Aloo [ Mint | Cuctimber | Boondi

Kumauni Special
Kheere ka raita.

.Non

’j\ Spicy . Vegetarian

R T T T T

7.00 pm — 11.00 pmr
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-Vegetarian

Salads

Greek Salad ® ettt ettt sttt ene st st senssseseseeneseneese RS 225
A bealthy salad of bell peppers, cucumber, onions, and tomatoes.

Sunshine Pasta Salad @ s ... Rs 225
Macaroni pasta with bell pepper and parsley in Dijon wnn. rfm‘n'

dressing.

Mexican Corn Salad ® cetrren e aea s se e s s senennnsasennannasaensnessassenensenennscses RS 225
Sweet-salted American Corn shallow tossed in pan with green

salsa and olive oil.

Chaat @ - SO - | 31" ¢
Choice of potatoes or chickpeas tossed with r;ﬂropped onion, x’of;mfues,

and green chilli & finished with lemon-ming sance.

Russian Salad @ TR RN TERRTPOPRNIIRNOIOR - .5 ..
Dices of apple, pineapple, beans & boiled potato em 'efaped ina

mayonnaise dressing.

Peanut Masala® ..Rs 180
Roasted peanuis tossed with chopped onion, fomataes, preen r;‘?ﬂfif &

[finished with lemon-mint sance.

Garden Fresh Green Salad @ SRR ETp T ———n————— | 1 | ¢ ]
Simplest way to enjoy raw veggies- platter of ontons, tomatoes,

cuenmber, carrots with lemon wedge and green chillies.

Punjabi Masala Papad ® venreereaesssansnneneeneness RS 90
Buttered and fried/ roasted papad (dried lentil pr.’!fm:&f‘.f) z’oppm' » fr‘/;

a spiced and herbed wiixe of tomatoes, onions, chilles and dhania.

Roasted Papad ©® e veveererresnreenss RS 40
Garlic Chutney @ OO F ORI RPETI TR - | 2 |
Dahi Ki Bahaar @

Plain Curd . Rs 50

vessnessnssssnennennness RS 150

cevreresrsrsennenans RS 165

.. Rs 150

e —— - I/ {0,
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Soups/Shorba

Hot N Sour @®

Chopped vegetables/ chicken, bean curd and gbnwg onions
sinemered in spiced ginger-flavonred stock finished with dark
soya, chilli oil and Chinese sall.

Man Chow © ®

Chapped veggies | chicken simmered in a tangy fpmd r!aa%
seasoned with onion greens and fried noodles.

Lemon Coriander Soup @ ®

Delicately spiced vesetable [ chicken broth cooked with
refreshing flavours of femon & coriander.

Sweet Corn Soup ® ®

Creanpy corn kernels simmered with fine chopped
vegetables/ chicken, Chinese saft, light soya and
ginger-flavoured chicken/ vegetable stock, lightly thickened.

Cream Soup Of Your Choice @@ ...

Prireed soup blended with natural stock and eream.
Choice of tomato [ mushroom [ vegetable | almond or
chicken.

Tomato Nimbu Shorba @

A classic thinned and spiced tomato soup flavoured with fm*b
coriander and lerron served bot.

Appetizer - Non Vegetarian @

Tandoori Fish Tikka A SRR R RSP RS R E SRRSO
Bassa fish morsels marinated in .fewzwr  jitice and psr/cfmq

spicer miix, chargrilled, finished with chaat masala mix of

butter and lemon juice.

Amritsar Wali Tali Machli

Fish marsels enveloped in ajwain and ginger-flavoured tangy
graw flowr mix, deep [ried, served with mint chutney and

Rs 180 / 200

Rs 180 / 200

Rs 180 / 200

Rs 180 / 200

. RS 180 / 200

Rs 180

v RS 600

teeeennenees. RS 600

lemon.

Tandoori Murg (Ha/f / Full) 2 A A R RS R s S 2R f 5TS
Spring chicken marinated in spiced and berbed yognre, ma/eed’

in tandoor and served with onion salad and mint chutrey.

Murg Malai Tikka ) AR TR OO ~ L. 10 |0 ]

Succtilent chicken pieces, marinated in creamy cheese & ,w.’/ff
spices marinade, cooked on the grifl.

Murg Tangdi Kebab /)

Chicken leg stuffed with niinced ehicken, dry nuts am'f
marinaled with cheese, cashew nut & cheese paste, cooked in
clay oven.
f,‘}\- Spicy . Vegetarian . Non-Vegetarian

venneeeennnns RS 600
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Afghani Murg Tikka TR OP PR —— ] -8
Chicken breast stuffed with minced chicken and a’:j nuds arm’

marinated with cheese, cashew nut, and saffron paste, cooked

in a clay oven.

Murg Tikka Achari YNV SR USRS U YN IRDOTR < 3| ¢ 4
Chicken morsels marinated in pickiing spices mix,

chargrilled, finished with chaat masala mix of butfer and

lemon juice.

Maansahari Kebab Platter e eeaeenteaaeeeanneeenneeeaneeanneeraaseeanneansneeeenmaernnseeansressseeseeeees RS 750

Assortment of tandoori chicken, murgh tikka achaari,
Awmritsari machli and gilafi seekh keebab served with mint
chutney.

Mutton Gilafi Seekh Kebab - Ceeeeraeerersaesbeeas e s e st nenteetasne st esseesseesaesessessnesasssessaessenreessenss RS G50
Herbed and spiced lamb mince skewered, enveloped with
berbed beaten egg whites, chargrifled,

Chicken Seekh Kebab Ghniss iananagsdniiasaksasasiinidssbasnapedsnainsannsnrssitnissiinnnsasiniisirsannay. JUS DOO
Chicken Lollipop SSibEva ve b ISR NE pe e AREE T e i LSRR e vl b SO RER R e b ansHvsssuEnssronsvn. TS D0
Marinated chicken wings deep fried, wok fossed in fm! garfn

saice.

Chilly Chicken ) SO URUUUPUOUURRRR ~ 1-% 110

Batter fried diced chicken, sauntéed with chapped fbﬁ'/mr m:-'d
spring onéons, finished with soya sasece & rige wine.

Appetizer - Vegetarian @

Paneer Malai Kebab ST OPRRRRRISRNY > {310 ¢
Cottage cheese chinks marinated in mildly spiced cheese, cream
and yogurt marinade skewered and cooked in fandoor.

Subz Seekh Kebab T AT e RRENURPLHRISPRITNERRPORTIORT PO - %114
Meélange of fresh garden vegetables bound with lbata!m rmd

cheese, spiced and berbed, rolled on skewers, cooked in tandoor

till erisp and served bot.

Paneer Pudina Tikka PO SUURRIRPERISRIPRR O - . 3 7.
Large slices of cottage cheese stuffed with mint :)iarmfe-y

marinated in herbed minty yoghurt mix, cooked in tandoor,

and served bot.

Paneer Tikka Tandoori tebeerasereesesaeeseeneebeentesaeesasnaesasanernaesaentessessesssessensecsaensens RS 425
Caottage cheese chunks inmersed in tradition spiced yognrt
marinate cooked in clay oven.

Makai Seekh Kebab SR L FEIRUIERRY TS ETFISE RS TRPNPRE CR O PpeRey - | 3. |- 4
The seasoned and berbed farce of grain corn, ."(ymfrffr

cottage cheese skewered chargrilled served bot with tamarind

and netnt chutney.

','}\- Spicy . Vegetarian . Non-Vegetarian

04




Tandoori Mushroom Tikka SRR ESANRIIEURUOTTURRTTRI © | L ¥ 1=
Stuffed mushroom marinated in Indian spiced yogurt mrw%e'd
in tandoor.

Hara Bhara Kebab SRR UINIU NSRRI E PUTIT RIS P L §- - ¢
A perfect blend of fresh spinach, green berbs and spices mixed

with potatees and cheese palm flattened, griddle fried, served

with coriander chutney.

Shaakahari Kebab Platter e R C LT D ST RENPRUEREVRCS RN RIRRRCTINPORISPIg - | 1 18 |8
Aw assortment of pudina paneer tikka, f'ﬂé.rmm aloo, ma«é’m

seekly kebal and bara bhara kebab plattered with masala

kachumber salad, spiced onion rings and mint chutney.

Stuffed Tandoori Aloo SRR - 3 {19
A misc of dry fruits, mashed saffroned cottage cheese, berbs

and spices stuffed in scooped potatoes marinated, skewered and

coodked in tandoor.

Chilly Paneer DU UPRPR— - | &~ 8 ¢
Batter fried cottage cheese conbined with onions, pfj‘)pﬂ g mm’

spring onion greens fossed dry in a wok finished with chilli oil,

chilli paste, Chinese salt and mild soya sauce.

Vegetable Manchurian erteeeeerasteessaneeesessseessasssesessssesasassnassansesesassssesnesrnsessrreneeareen RS 350
Fried dumplings of spiced vegetables tossed with onions, spring
onion, ginger, garlic and dark soya in manchurian style.

Corn Salt & pepper PSS . {5 §
Fried coated corn in corn flosr tossed with chapped onion &

bell pepper finished with seasoning .

Vegetable Spring Roll Cbrteeeeeeeasranereseeesrnnreeeaesssransnseneesssarsnsessessssssnnsnseanasssnnenees RS 300

Seasoned shredded vegetables and bean sprowts wok tossed
rolled in thin pancakes deep-fried and served with sweet and

JOHTY TdHCE.

Main Course

The Indian Fair - Non Vegetarian @

Gosht Roganjosh AU IEP PO PR SRCRE TG - -1 . |12
A Kastmivi Wazgvan medinm spiced speciality of cardamom
and saffron flavoured lamb stew cooked over stow flame to

perfection.
Bhuna Ghost bR R A e s s s ok LS DD O

Lawuts preparation with simoky flaveur.

Mutton Curry Home Style TR TSI RN - | Y .7 |

Mutton cooked in local traditional Kemanni style.

:,‘}\- Spicy . Vegetarian . Non-Vegetarian
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Home-style cumin tempered a’:ff': of potatoes and tandoor
cooked canliffowers tossed in onion tomato masala finished with
cashew paste.

(,‘}\- Spicy . Vegetarian

. Non-Vegetarian

Laal Maans — NP——— - .. Rs 550
Hunters style fiery delicacy of lean meat simmered in ne‘ffr.*f (‘{f
buitter, chilly paste, and spices, flavonred with whole spices,
Senished with yogurt, sure to leave the forebead sweating.
Murg Tikka Lababdar .. Rs 450
Morsels of chicken simmered in smooth satin tomaloes, m'!rm*
and melon seed gravy enrviched with cream with a bint of spice
Butter Chicken .. Rs 450
A traditional Punjabi delicacy of tandoor coofeed rq.fm;’;
chicken simmered in the creanty tomato gravy dosed with butter
and cream, finished with dried fenugree.
Chicken Tikka Masala NSRRI - | 3 o
Tandoor cooked boneless morsels of marinated chicken,
simmered in a tangy, rich tomato gravy finished with butter,
cream and fresh coriander.
Murg Rara S .. Rs 475
Seared chicken tossed in mélange of seasoned, spiced and
herbed chicken farce cooked as a semi dry favorite.
Murg Banjara .. Rs 450
Succulent pieces of spring chicken braised in ma. rafm a.rm’
simmered in richly buttered and herbed spinach paste finished
with diced tomatoes topped with fresh cream.
Kadhai Chicken RPN RRP RPN TPRRESDRAP PSPPI, - | 3 .
Chicken Curry Home Style s T e R e el R R e VR R b R B R S e AR ek LD B0
Chicken Do Pyaza ertteeeeiitesrereeseeeearassnnaeeeerassnnasesenssrnnnansesassnnsnnseeecsennsnses RS 450
Handi Chicken s sssnsssnsssnsnss s snsnensss RS 450
Chicken Kali Mirch . .. Rs 475
Egg Curry .. Rs 300
The Indian Fair - Vegetarian @
Malai Kofta . . .. Rs 400
Deep-fried cottage cheese dumpling cookeed in cashew nut gravy,
Sfinished with cream & butter.
. RN .. Rs 400
Veg Kofta
VVegetables dumpling in cashennut and tomato gravy.
Aloo Gobhi Adraki / P OTSTN S 100
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Kadhai Paneer )
Cortage cheese conked ::rmll diced bell pepper, onion, tamato,
kadhai spices and fresh ground Indian spices.

Paneer Tikka Butter Masala'”’
Cubes of paneer tikka cooked in rich tangy
tomato-butter-cream gravy finished with royal
cream fenngree. An all-time favonrite,

Paneer Aap Ki Pasand e
Mutter paneer | Shabi paneer [ Paneer lababdar

Matar Mushroom Masala
Diced fresh manshrooms and green peas combined with jeera
temipered rich, creamy gravy finished with kboya, grated pancer
and cream.

Makai Palak

Dices of baby corn and corn kernels infused into
Larlic-tempered spinach and mawa, medium spiced,
served topyped with butter and cream.

Mix Veg ettt eeeieasbeeeeeeaeesneeeeeesesnesnseeeesansanneeeeenannaneneeeenannans

Alssortment of vegetable cooked in Ouion tomato gravy.

Cheese Tomato
Stuffed tomato with cheese with rich creanmy tomato gravy.

Subz Jalfrezi

A bingeera tempered mélange of vegetable strips farmf ina

kadbai with onions, capsicim and tomatoes finished with fresh
berbs and spices.

Dum Aloo Kashmiri

Kashuiiri deficacy made of crispy fried balby potato ff:rjfed i m’;

dry nuts & kbaya, dum cooked in curd & tomato-based gravy.

Chana Masala
Chickpeas stewed 1l fender in a tangy mélange of ﬁwrﬁf}

grownd spices, pastes and tomatoes, finished with fresh coriander
4

and chillies.

Rajma Masala
A local favourite.

Dal-E-Makhani i bk ms i i b o b md e i e b e i e e AR nn s Ve vb b bm S

Black lentils & red kidney beans, slow-cooked overnighi,
Jinished with clarified butter & fasuri methi,

Kumauni Dal Tadka
Curried yellow lentils sinmiered with tomatoes, onion, and
Larlic combination tempered in cumin seeds.

(:'}\' Spicy . Vegetarian

. Non-Vegetarian

.. Rs 350

.. Rs 350

..Rs 350

.. Rs 300

..Rs 325

Rs 300

.. Rs 300

.. Rs 300

..Rs 300

..Rs 300

.. Rs 300

Rs 350

wr.. RS 275
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Methi Matar Malai et eeaeansaraNeANnAnaeaaeean s bnRa AN aaneenesenn s nnnrrareeseeen

Fresh green peas combined with fresh fenngreek mince,
immersed in tempered rich, creamy gravy, finished with royal
[fenugreek, khoya, grated paneer and creanm.

An aromatic offering of fender marinated chicken morsels and
mewa, “dum’” cooked with an exotic blend of Indian spices,
combined with saffron basmati rice, topped with fried anions,
mint, fresh coriander and saffron, served with raita.

Hyderabadi Gosht Ki Biryani @ ... sss e e s

An arosmatic offering of fenderised, marinated select picces of
tender lamb, cooked with an exolic blend of Indian spices and
basmali rice placed on dum till done, topped with fiied onioans,
mint, fresh coriander and saffron, served with raita and gravy.

Tandoor Ki Tokri @

Naan sy dEsENATANSBRESE AR RRSRERE

Garlic | Butter | Plain

Bharwa Kulcha
Punjabi variant of the naan (a leavened refined flonr dough

bread) stuffed with a choice of paneer | aloo pyaaz | cheese

and mix.

::'?\- Spicy . Vegetarian

. MNon-Vegetarian

werseeeneens RS 325

Paneer Firdausi s RS 400
Aloo Ke Guthke OSSPSR -3 41
Local speciality dry potato cooked in house made spices.

Biryani & Rice

Subz Biryani @ Ceeereessaeesseeneeensasseestseatesebestteastessnessseessessssesseeseessancsnearss RS 350
An aromratic melange of vegetables and dry fruits, tossed with

an exofic biend of Indian spices, “dum” cooked with basmati

rice, topped with fried onions, mint, fresh coriander and

saffron, served with raita.

Choice Of Pulac @ Sevoas BTSSR B Ss fyb et e vensdsissssas ey vasasanavensspvessa OB 220
Jeera | Subz Pulao / Lemon [ Kashwivi Pulao

Long grain biryani rice cooked with a choice of

vegetables/ cumin/ femon or assorted dry and fresh fruits.

Safed Basmati @ ssansrsnasisasnnsnanes S 179
Moong Dal Khichdi @ PRSPV ST — - ]|
A traditional rice and green lentil stew in clarified butter,

tempered with cumin, best eaten with mango pickle and

yogurt.

Murg Biryani ® O TSTPRSPRSP =111 ]

veesseennnns RS 525

vereesreresenee. RS 75 / 65 / 55

— . : |
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Stuffed Naan

Laccha Paratha
Layered and flaky- whole wheat tandoor baked bread, plain or
mint topped, basted with butter or mint and butter.

Missi Roti

A Rajasthani classic- wheat flowr and gram flonr kneaded with

botled lentils spiced and mixed with green chillies, onions, ginger,
crished coriander and cooked in tandoor, served topped with
hamemade buiter.

Rumali Roti

Madua Roti

Roti Ki Tokri

Choice of any four from

Tandoori rofi, naan, paratha, wissi and kulcha.

Tandoori Roti

SRR = - -10 )

veeerrsnereenes RS 40

Tawa Roti reretetetterereraberabassesesesetarsrsssenenarararesararararsnsnrnranserernensnrareses UG DD

The Oriental Fair

Chilly Chicken Gravy ®
Batter-fried chicken wofk tossed in spicy corn flowr sauce with
onians, bell pepper, fomatoes and spring onion greens.

Chicken 65 ® )
Spiey & dedicions snack prepared by decp frying spicy paste
coaled chicken cubers in dices.

Stir Fried Cottage Cheese & @
Vegetables In Sweet N Sour Sauce

Batler fried cottage cheese and oriental vegelables tossed in a
wok and sinmered in sweet and sour sawee finished with fresh
Spring onions,

Cottage Cheese ®
Cooked To Your Choice
Chilly Garlic | Manchurian [ Schegwan

Chilly Garlic: Batter fried dices of cottage cheese tossed in
wok with Chinese seasoning and sasces with an overdose of
gariic and red chilli paste. Finished with a bint of boney.

Schezwan: Spiced and seasoned and herbed drmiplings of
mashed cottage cheese, deep fried, simmered in parlic flavonred
chilli Schezavan sance served hot.

",'}\ Spicy . Vegetarian . Non-Vegetarian
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Manchurian: Fried dumplings of seasoned and berbed
coftage cheese tossed in omion, ginger, garlic and scallions with
dark soya and malt vinegar in Manchurian styfe.

Spinach Babycorn & ceraensesas s st e ssessesssssssssnseseess RS 300
Mushroom Hakka Style

Chapped garlic, ginger and onion temipered spinach, baby corn

and fresh mushroom lossed in a wok with Chinese spices and

Jayd.

Stir Fried Vegetables
Cabbage, carrol, capsicum, onion, canliflower, mushrooms and
baby corn stir-fried tossed in light soya saunce and Chinese
SEaATONINGS.

Vegetable Manchurian Gravy @ ... RS 300
Fried vegetables & red chilli flake dumplings tossed in onion,
ginger, garlic and scallions in Manchurian style.

Honey Chilli Patato Sebse RS AT e R R RS i L S s e s LS 300

Crispy Veg B O I TS SO TP PC P TIPS S e - .10 ] ¢

Rice & Noodles

Corn Fried Rice @ ® ERSSPRIOTRSESRTR O P—— [ 5. 5 5§ 3.1
Vegetable | Chicken

American corn kernels, vegelables or ehicken and rice tossed in

wok infused with Chinese salt, pepper and mild soya.

Fried Rice® ® sesesasessssimsHs s issesarimien s ansnab i aganrsssssmemasassussser RS SO0 - 350
Vegetable | Chicken

Chopped vegetables or chicken, and rice tossed in a wok

infiesed with Chinese salt, pepper and mild soya.

Chilly Garlic Fried Rice @ ® ) S UUURRTRTRTRR =110 [0 I A 1-1¢]
Vegetable | Chicken

Golden brown garlic, fried red chillies, vegetables or chicken

and rice tossed in a wok, infused with Chinese salt, chilly oil,

salt, pepper and niitd soya.

Hakka Noodles ® @ e st sssesnsenss RS 325 / 375
Vegetable | Chicken

Shredded vegetables or chicken, and rice noodles fossed in a

wofk, infused with Chinese salt, pepper, and wild soya.

Straight from the China town.

Chilly Garlic Noodle @ ® s e e s nnssineass, S D29 £ 375
Vegetable | Chicken

Shredded vegetables or chicken, browned garlic and rice noodles

tossed in a wok infused with schezwan sauce, Chinese salt,

pepper and mild soya.

fé‘}\- Spicy . Vegetarian . MNon-Vegetarian




Vegetable Chopsuey @ R SRR G A BN RO RS R oSNNS AN AR SRR

Fried rice noodles topped with shredded vegetables mfm}f‘red in
sweet and sour saee,

American Chopsuey ® e eeeseateataseseaeeseesesesseisessesessesessestaseseesetesessstsesensireeresenen

Fried rice noodles topped with shredded vegetables simmer m’ in
sweet and sour sance and fried epgs.

Continental Fair

Choice Of Pasta & Sauce
Spaghetti | Penne | Duseli | Tarfalle

Arrabiata® et oe e e e eeeeeeeameeeeaameeeeeaneeeaaaneeeareeeeaateeeaareeaaans

Mildly seasoned tomato sauce, finished with gronnd Man@
pepper, fresh basil and olives.

Nepoli @ o
Assorted chopped vegetables creany cheese sance n w‘-’J ﬁ'e'_ré
basil and olives.

Tongue Tickler
03.00 pmi - 07.00 prm

Paneer Kathi Roll @

Cottage cheese, capsicim, onions and tomatoes tam’rf in
Indian spices and berbs topped with chutneys rolled in
thin Indian bread.

Vegetable Sandwich @
Toasted or grilled sandwich with a filling of coleslan,
cucmber, fomatoes, and cheese.

Vegetable Club Sandwich @

Traple-deckeer sandwich with a filling of ecolesian,
tomatoes, pineapple and cheese served with french fiies.

Cheese Chilly Toast @ -

Rs 350

Rs 400

Rs 400

.. Rs 400

Rs 235

.. Rs 200

Rs 250

.. Rs 180

A miexc of fresh cheddar, paprika and chillies g mm’ o

toast baked in salamander served with wafers.

Choice Of Pakoda @ ettt a et eee— et et nanaene s snnan e ranann

| eg(’fm')fe [ Paneer di ppm’ in seasoned gram flour e‘mtz‘er,
deep fried, served with tamarind and mint chutie).

samssmsssnran

... Rs 275 / 300

French Fries @ casisaninsis LR aIARS EemanisansanRE AR SS As S AR S e s ans S e asns pbasness, D 20
Classic polato fingers, golden fried.
Fish Fingers @ ettt e b e sseseseseasesesesassereresesssesasesesnsassesesssasness RS 450

Batter fried marinated bassa batons served with tariare
sauce or cocklail sance,

:;‘f\.- Spicy . Vegetarian . Non-Vegetarian




Chicken Sandwich ® 2 ettt eea e eaeatee et e eeateee et e ettt saat e et e tasanras et assnnssenesane

With shredded boiled chicken in mayo layered with
coleslan, served with ketchup and crisps.

Chicken Kathi Roll ®
A mrelange of shredded chicken tikka, capsicum,

tomiatoes, onions and fresh berbs tossed in onion masala

and Indian spices topped with chutney rolled in egz dipped

Indian bread.

Non Vegetable Club Sandwich® ..............ccocooioiiiiiiiinciccerseree s s s ess s sesas s sssnssesaas

Alternating three layers of junibo bread and an

assortment of chicken, bacon and sliced sansage mixed in

waye layered with coleslan.

Dessert

Sundue Bridge

A delightful tower of vanilla, chocolate and &ﬂffer.rrax‘rﬁ
ite creans topped with choco chips and chefs special syrups

of the day.

Moong Dal Halwa

A sweetened lentil delicacy slow braised in o‘."an;‘:f‘rf .*’m#en

combined with &hoya, cardamom porwder, saffron and
[fried nuls.

Gajar Ka Halwa (Seasonal)

Grated carrot braised in ghee stows stewed in nilk,
combined with khoya, cardamom powder, sugar and
[fréed nuts.

Gulab Jamun (2 pes)

Golden fried khoya dumplings served dipped in 1"3‘9.‘?(") fﬁ.’d

rose flavored sugar syrup, served hot.

Gulab Jamun With Ice Ceam (2 pcs)...cceiiiiniiniininiiisi s s s ans
Golden fried khoya dumplings served dipped in honey and

rose flavored sugar syrup, served bot with ice cream.

Ice Cream Flavors
Please ask the captain for your sekection.

Beverages

Preserved Juice

Cold Coffee
DPlain [ with Iee cream | Frappe

Milk Shakes
Plain [ with Ice cream

A classic eooler of different flavors.

;‘?\- Spicy

. Non-Vegetarian

Rs 275

.. Rs 300

Rs 300

.. Rs 275

..... Rs 200

.. Rs 200

.. Rs 125

Rs 200

..Rs170

..Rs 125

..Rs 175 / 225 / 250

..Rs 175 / 225




