BREAKFAST

e Shakun Wellness Breakfast 154)
Indian Breakfast 150
Amenican Breakfasi 350

A LA CARTE SELECTION

Bircher Muesli 180

Oat Meal Porridge 200

Seasonal Fresh Fruit Platler 250

Selechon of Breakfast Cereals | 180
INDIAN

Idli 164

Dosa 160

| ttapam 16}




PIZZAS
Pizza Margherita 350

Classtc tomate pizza with basil and oregano

Pizza Primavera 350
Medley of vegetables, bell pepper, onion, mushroom, corn and clilly

Pizza Quattro Formaggi 425
Pizza with four cheeses, cheddar, mozzarella, gorgonzola and goat cheese
Indian Pizza 325

Topped with tandoori Pancer tikka, omions, capsicums and fresh coriander

PASTA & RISOTTO

Arrabiata 320
Spicy tomato sauce flavored with garlic and basil

Choice of pasta

Penne | Spaghetti | Fusilli | Rigatom | Whole wheat Perne

Al Pesto 390

Classic ltaltan sauces made from basil, pine nut, parmesan,
garlic and olipe ol

Choice of pasta
Penne | Spaghetti | Fusilli | Rigatoni | Whole Wheat Perne

Aglio Olio 350

Sauce flavored with garlic, olive oil and parntesan cheese

Choice of pasta
Penne | Spaghetti | Fusilli | Rigatom | Whole Wheat Peyme

Risotto Verdure 425

Arborio cooked slowly with garden vegetables,
finistred roith parmesan cheese and fresh basd



Cheese Chilly Toast 150
ERgyand awntn bosmant preen BBy SN T hepes o A e T ol e

Beetroot and Potato Tikki ™0
Banint hewtronst sl putais bikhs gced 0wt goapes omd chully wrrnd
e tuns huprs of ¢ hufury

Makaj Kurkure 35
Crtsg il hwsrmads adlls st auih msbed cnrn aud creum ( ovs
wvied wieh wiva) ety

Lasooni Khumb
Puthon mepehe wmm olufl w3tk cmum sl [ndios spnes (il o Lammbian

Paneer Ke Sule
Uattagy e warmatd with Rasssthans vy cadad v tondaw

Chilly Paneer Dry 310

[y fred contbage hown cnden tn dry ciully s

Dahi Ke Kebab 250
Dinmg cwnd duspiings warinated with spwcs deep Sand 00 4 poddum hmish

SANDWICHES & BURGERS

% Shakun Club Sandwich
Drigsle deckir sandirs b ol revtl grilind rvgrtsbies wad slars of iheow

Choice of Sandwich 175
Gl Phasos’ Tansted
Srved et graliad vps tabi ued <

Fusion Sandwich
Largve of sandiwory pravers Ddka Fath mant map

Grilled Panini Sandwich
Servwel wothh s ivmehors baliitme plecal sramn arwyndh #nd v

Caprese Sandwich

Aurmabed boavoin g th oty mmd el [nte in guris rabien reiefle

Vegetable Burger

Lol (headdin snd o prtaddy petioe with red Gl

Hyderabad Frankie

Fanery ahur b avapyd = pewsals oot

CONTINENTAL MEALS
Vegetable Lasagna

Parbe wherts owetod Ih ol Coelatios dind (Tamy
Iedian miws s Mibad nyih o Swvsr

Mushroom Ragout 400
Asawtodd e chmavms 18 (rewe w rud aoth geadied peis

Cannelloni 400
B e R e L
Cottage cheese & Veg Tian 400

Tiwr if goulind (xsrtuge wvsr omd Aol prppers sppde. mmies el Sl



LUNCH & DINNER

Served from 1230 Noon 1o 1500 krs amd
19:30 hrs to 2300 hes

soup

Cream ol
Lomite  Muabtovm s i

Hot & Sour

Won Ton Soup
Lo wwy wth arwmied duwplog

Lasooni Ark Shorba
Latriu Intused temaly sy

Multani Shorba
Lorwrd ol rice st wrih b opa sy

SALADS

%2 Chef's Caesar Salad

Listwrg lettus ek per e dhanengy.
LOTIh Cwahome Bt WY & S gnatuey Carsas diviesng

Greek Salad
Jhand puiknd grerns @alh crimddy At il Lesmate eed peppeers
voud mwens dvicsied wank rxtve reeyoe slane ol

Tomato and Mozzarella Capers

Mo vevhi marmatid 4318 oo o sind wliie ool weiad sdth wescted e

[ R e

Garden Green Salad
Sedwinal pardew Mesh v

Mediterranean Salad
Pl propere. e cwowmbrr <herry omutties ssaorted intim
wttnil Hath heebal lowmesn e sars g doors sl geat  hers

STARTERS

Bruschetta

Tommaiti | Mushprwss  { Wins

Latpitu ridived Baginftr wrind wilh o s of marvestol bwsetvs
D s ek R LT

%2 Maan Farang
Crompy prdahe smdrrs ool bomead aib gpis poete il amd o ailo=e

Vegetable Spring Roll
vy friest papey thon flowt sl andiad werh vegetablen svoed
wvlA suvrt hilly Seing

Spicy Nachos
A traditnmed AL vuuw dwi Forntls g isovend wniil sl
amd palwen pryyees

E & ¥ E B



Kanda Poha
Flathrmad ru e towepesed woth prevm chulics,
woaitarid avd ganiden pand vwimy bease

Poori Bhaji with Pickle

[ oy mrwnd e wriwat [ndiasy prvssd ity ik gty cwrry and pockde

Stuffed Tawa Parantha

Ul staif®img Proem Adew | Pomery | ol | Urwe werped

wsth hememade woghuet amd iy

BEVERAGES

Hot Beverages
Choice of Tea

[arpeliny Assam ( awewonile Pryyrrann)’ jasmaw §uglik brest St/

Earl Grey’ Covew’ Keasky Made’ Massia Tou
Coffee

Hot Chocolate

Bournvita

Aerated Beverages/Juices/Shakes

Choice of Shakes
Maw o Serpaberry Vamilla Ranang

Choice of Lassi
St Sattnd

Cold-Coffee

Seasonal Fresh Fruits Juices
Prwsapple | Ovamgr | Wetermubon [ Swwrt bome

Fresh Lime Soda
Suwar Salted

Acrated Beverage
Hed Bull

Tonic Water
Mineral Water
Ginger-Ale

Sparkling water

180

160

160

125

175

150

175

175

150

E E



24 Hours

APPETIZERS & SALADS

= Chef's Caesarsalad

fmersl 1 Oyt

Mediterranean Salad

rred vt Jrerdipsd |

Spicy Nachos
L § } Mevicam dish Ti1 Haatup

T T ST T e

SANDWICHES

7 Shakun Club Sandwich

Vegetable Burger

Sub Sandwich

-
TR |

300

300

280

& BURGERS

300

180

180

MAIN COURSE

Subz Kalonji

Wl b el

Paneer Makhani

Viangy el tage chwerze Priperation i

Aloo Matar Gobhi

CTTTIER T LIl M Qe frmiru

=y Dal Shakun
il ) { fid i
Pav Bhaji

At pteIR A PO P Tl T o P00

280

380

280

380

200




RICE & BREADS
% Subz Chilman Biryani (Served with Raita)

Long grain rice dwm cooked with saffron and vegelables

Rice/Pulao

jeer | Omion | Green Peas| Vegetables| Gatta

Steamed Rice

Roti
Plain | Bulter| Missi| Khasta

GRAND INDIAN SELECTION
Subz Kalonji

Assorted vegetables cooked in rich omion and tomalo gravy
tempered with kalonji

Sunhare moti
American corn kernels and spinach, spiked with selected Inidian spices

Paneer Khatta Pyaaz

A tangy cottage cheese preparation finished with pickled onions

Badshahi Bharta

Roasted brinjals cooked with tangy onion tomato base gravy

Mushroom Matar Makhana

Fresh button mushroom, foxnut and green peas in yellow gravy

Jeera Aloo
Boiled potatoes tempered with cumin and asafoetida

Dal Tadka

Yellow lentils freshly tempered with garlic, onions and tomatoes

< Dal Shakun

Rlack lentil and kidnev beans sitmmered with huter and cream

300

200

325

380

320

330

380



Naan
Plain | Butter| Garlic | Cheese

Parantha
Choice of Laccha| Pudina

Stuffed Tandoori Kulcha / Parantha

Aloo | Panver | Gobi | Peshatoari | Cheese

DESSERTS
=’ Pears Lime Charlottes with Lime Cigar Biscuits

Pears poached in wine served wilh lime and cigar biscuils

Chocolate Mocha Tart with Espresso Ice Cream
Home made tarts filled with chocolate mocha

2 Shakun Creme Brileée

All time favorite creme britlée flavored with ginger and lemon grass

American Brownie
A flat baked fudgy cake includes walnut and chocolate fondue

Macaroon Flavored Chocolate Mousse
Served with glazed cherry compole

Ice Cream
Choose anyone
Vanilla | Chocolate | Strawberry | Butter Scolch

oY) Badam Halwa

Traditional Indian sweet made from almonds

Gulab Jamun
Deep fried chena dumpling dipped in rose flavored syrup

Kesari Angoori Rasmalai
Chena dumpling Served in rich condensed saffron milk

70

70

100

350

380

300

300

220

300

300



RAJASTHANI CLASSIC
Govind Gatta Curry 280

Gram flour dumplings simmered m a yoghurt based gravy,

Shekhawati Ker Sangri 280

A traditonal Rajasthani dish of beans and berries tempered with
panchpuran Indtan tangy spices and yoghurt

Pyaaz aur Boondi ki Kadhi 280

A specualty from Jodlpur, ontons and boondi gently simmered in a
gram flovr and buttermilk stewe lightly spiced

Dal Panchratni 330

Combinahon of five lentils tempered with cumin and lomato

ASIAN DIARY
% Stuffed Eggplant Mongolian Style 350

Egg Plant stuffed with vegetnbles and served in Mongolian style savce

Veg Dumpling Chilly Soya 320
Vegetubles dumpling tossed in chilly Soya Sauce

Stir Fry Asian Greens 350
Seasonal Asian vegetables tossed with garlic and celery

Stir Fry Vegetables 300
Choice of Sauces

Sichian | Black Pepper | Hot Garlic | Chilly Soya

Cottage Cheese 325

In Choice of Smuce
Sichuan | Black Pepper | Hot Garlic | Chilly Soya

Thai Green / Red Curry 400

A Classic Thai Curry Mended with kaffir lime, galangal, coriander roots,
lemongrass, coconut milk and vegetables

Kung Pao Vegetable 450

Vegetable with dry red chilly Chinese wine and cashewnuts served with steam rice

Fried Rice 280
Musliroom | Wok Tossed | Corn| Vegelable

Noodles 280
Singaporean | Wok Tossed | Pad Thai




