Shakes

Kitkat Shake

Oreo Shake

Nutella Shake

Peanut Butter Shake

Paan Milkshake

Milk Shakes (vanilla - chocolate - butter scotch - strawb
Mirinda Shake "
Cold Coffee

Cold Coffee With Ice Cream

Beverages

Aerated Drinks

Diet Coke

Redbull

Tonic Water

Ginger Ale

Coffee Hot

Biack Coffee

Tea Regular - Masala
Lemon Tea

Milk Hot

Butter Milk (chach)
Lassi (sweet / salty)
Fresh Lemon Water

Fresh Lemon Soda

Soda
Mineral Water

We will be happy to prepare as
Government taxes as applicabl
_® Non onion garlic prepa

275
275
275
275
275
275
255
255
295

95
135
235
185
185
155
155
85




i Sangria
Pasta & Risotto

Spaghetti Aglio Olio E Porcino 375

Spaghetti tossed in Olive oil, garlic, chilli, herbs, olives, cherry tomatoes & sun
dried tomatoes topped with parmesan

Penne Al' Arrabbiata (Classic / Vegetables) 375

All time favourite | Mildly spiced rich tomato sauce flaveured with garlic, chilli &
basil

Alfredo Pasta (Penne/Spaghetti) 375
A luscious ereamy bechamel sauce finish with eream and parmesan cheese
Truffled Mac & Cheese 445
Macroni cooked in bachamel sauce, baked with cheese

Penne Mama Rosa Pasta 375
Choice of pasta cooked in mix sauce

Handmade Potato Gnocchi 375
Cooked in mix souce, sage, nuts & feta

Spinach Ricotta Ravioli 395

Homemade ravioli stuffed with spinach and ricotta, tossed in tomate and cream
souce

Tagliatelle Chilli Garlic Pasta 395
Homemade pasta cocked in talion sauce with spincch, chilly and garlic
Saffron Tagliatelle Pasta 455

Homemade taglictelle cocked in bachamel savee

Spinach Ricotta Cannelloni 395

Homemade cannelleni rolls stuffed with spincch & ricotta baked with mozarella
cheese in tangy tomato sauce

Wild Mushroom Risotto 455

Mushroem and veggies stir in arberio rice starch making it creamy topped with
parmesan cheese

Lasagna Vegetariana 455
Oven based pasta layers with seascnal vegetables, mozzarella, plum tomato
sauce, bechamel



| : Sangria
Indian Main Course

Panner Tikka Masala 425

cube of cottage cheese grilled in tandoor & coated with spicy tomato gravy

Smoky Paneer 425
cube of cottage cheese cooked in OTG masala finished
with smoky flavour, a unigue taste

Paneer Lababdar 395
cube of cottage cheese cooked in rich brown gravy

Paneer Butter Masala 395
cube of cottage cheese cooked in butter & tomato gravy

Kadai Paneer 375
indian cottage cheese cooked with capsicum in onion & tomato gravy

Shahi Paneer 425
cubed of cottage cheese in diamond cut cocked in cashewnut gravy

Palak Paneer 375
cubes of cottage cheese cooked in spinach gravy

Nut Curry 495
fried cashewnut cooked in brown gravy

Malai Kofta 395
crogquettes of cottage cheese stuffed with nuts & raisons cocked in brown gravy
Khus Khus Aloo 375
boiled potate cooked in poppy seed gravy

Fresh Babycorn Masala 375
julienne babycorn cocked in tangy OTG masala

Mushroom Mutter 375
mushroom and green peas cooked in brown gravy

Veg Jalfrezi 375
sauteed fresh vegetables with julienne bell peppers, onion cocked in indian style
Mix VegeTable 365
cubes of assorted vegetables cooked in indian gravy

Soya Chaap Masala 375
soya chaap cooked in rich spicy indian gravy

Dal Makhani 355
creamy and buttery dal is ene of india's mast favorite dish

Dal Tadka/Fry 325

smooth lentil based curry tempered with garlic and cumin



Sangria

Large Plates

Fresh Fruit Bowl 355
fresh cut seasonal fruits topped with nuts, seeds, yogurt & granala
Oats Porridge 355

oats cooked with milk & cinnamen topped with fresh fruits,
walnuts & almends grilled portobelle mushroom with guinoa

Grilled Portobello Mushroom with Quinoa 395
marinated grilled mushroom sauted with quinea & veggies
Quinoa (Upma, Gluten Free) 340

boiled quinca cooked with veggies and cashew.
a great healthy snack at all times

Pad Thai Noodles 340

the iconic thai noodles- in roasted chilly garlic tamarind souce
with peanuts and veggies

Oriental Noodles

classic / burnt garlic / szechwan

Red/Green Thai Curry 425

traditional thai curries made of red/green chilies, kafir lime leaves,
thai basil and fresh turmeric served with rice

Burmese Khowsuey 425

our signature burmese style khaowsuey is by far the most delicious
version of the dish. this spicy coconut, chilli and lemangrass curry
is served with cholce of noodles or rice.

Stir Fry Exotic Vegetables with Roasted Garlic 375

veggies tossed with roasted garlic in balsamic reduction sauce

Corn & Paneer Fritter Stack 340
battered corn fritters & grilled panner stacked with tomote relish and guacamole
Falafal Pita Pocket 340
Guacamole on Toast 375
Cheesy Garlic Bread 395
sliced wheat bread with garlic butter topped w/ cheese & parsley

Garlic Bread 240
oven baked sliced bread spead heavenly with herbed garlic butter
Bruschetta 275

oven baked sliced bread topped w/ tomato, olive oil

SkylLounge



i Sangria
Grill & Tandoor Soyounge

The Guldasta Platter 750

assorted tandoor delicacies served together

(3pcs paneer tikka, 4pcs hara bhara kabkab, 3 slice aloo nazakat,
3pes dahi kabab)

Aloo Nazakat 385
marinated potato stuffed with cottage cheese, dry fruits roasted in tandoer
Tandoori Malai Broccoli 425
tandoeri brecceli marinatred in eream served with coriander mint relish
Tandoori Mushroom Tikka 425
marinated mushroom stuffed with cottage cheese & potate roasted in tandoor
Stuff Mushroom 425
Mushreom stuffed with cheese, veggies and herbs

Paneer Tikka 425
Cottage cheese marinated in Indian spices, yogurt, roasted in tandoor
Khajoor Kismis Paneer Tikka 455
Angara Paneer 425
Veg Manchurian (Dry/Gravy) 350
Veg Fried Rice 325
Veg Chowmien 350
Chilly Garlic Noodles 350
Chilly Paneer 375
simply yummy ! all time faverite preperation of cottage cheese

Paneer 65 375
Hara Bhara Kabab 345
dumplings made of paneer, spinach, green peas and potate

Crispy Corn 345

Vegetable Spring Roll 345



Soups & Salads

Tomato Basil Soup
fresh tomato soup cooked w/ basil

Tomato Soup
a simple tomato soup cooked w/ coriander, croutons & cream

Lemon Coriander Soup

leman, coriander with broth

Classic Hot & Sour Soup

spicy & tangy dark soy sauvce in-fused vegetable broth

Tortelini Soup

tartelini pasta with brath

Cream of Broccoli Soup

breccoli, garlic, cnicn & milk

Creamy Mushroom Soup
mushroom, garlic, enion & milk

Fresh Green Salad
Greek Salad

an old timer | crispy lettuce, cubes of cucumber, tomato, kalamata
olives & cnion tossed with herbs & olive oil, topped with feta

Soba Noodle Salad

carrot, cucumber, capsicum, soya lemon honey, sesame seed
topped with spring onions

Classic Vegetarian Caesar Salad

cruncy lettuce, cherry tomatoes tossed with caesar dressing,
topped with creutons and parmesan cheese

Quinoa Beetroot Tartare
quinoa, cucumber, enion, pemegranate and honey lemon
dressing topped with feta

Crispy Noodle Salad

crispy noodle, capsicum, carrot, thai peanut dressing

Burrata with Rocket & 2 Salsa

burrata cheese, green lettuce, pineapple salsa,
tomate salsa, parmesan cheese

Sangria

240

240

240

240

270

270

270

185

355

340

355

340

340

450

SkylLounge
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Pizza NGDO[ItCIl"]CI (Hand Made 107) S

Margherita 475

mozzarella, fresh basil leafs, tomate sauce

Broccoletti 550

mozzarella, breccoll, peste base

Verde Mista 550

mozzarella, grilled aubergine, zucchini and onion

Jalapeno Popper 550

mozzarella, jalapenos, peppers, zucchini

Ricotta E Spinachi 575

ricotta cheese and spinach with parmesan

Dos Funghi 625

mixed mushrooms, parmesan, truffle oil

Siciliana 625

sundried tomatoes, pickled onion, basil, chilli il

Capricciosa 575

tomato, mushroom, artichoke, black olives

BBQ Paneer 575

spicy tomate sauce, cheese, marinated paneer in bar-be-gue sauce,
tandoeri broceoli, enien, charred ball peppers



Sangria _
Lqrge PIQteS SkylLounge

French Fries (Classic/Peri Peri/Cheese) 275
french fries topped with choice of spices

Blooming Cheese Garlic Bun (Chef Special) 295
wheat bread bun stuffed with garlic butter and cheese

Shakshuka 375

creamy cheese balls cooked in arabita sauce & spices served
with garlic bread

Onion Rings 275
deep fry seasoned onion rings battered in flour, coated in bread crums
Mexican Nachos with Beans & Salsa 340

corn tartilla chips loaded with refried beans, salsa, sour cream,
guacamole and cheese sauce

Platters & Sizzlers

Lebanese Platter 555

Fresh Falafel with pita bread, side salad, couscous cooked in
middle eastern spices served with home made three type of dips

Greek Mezze Platter 555

Falafel, salad, alives with tzatziki, mushamara &
tabbouleh dips served with zaatar bread

Paneer Shashlik Sizzler (king size) 850

Assorted vegetable with marinated cottage cheese cubes
in ginger, garlic pasta

ltalian Sizzler (king size) 775

3 type of pasta & assorted vegetable cooked in italian sauces &
garnished with french fries

Chinese Sizzler (king size) 775

Moodles, cottage cheese, manchurian & rice served in hot plate



: Sangria
Grill & Tandoor A

Honey Chilly Potatoes 345

house special honey and garlic souce coating the perfectly
cooked potato fries coated with seasame seeds

Dahi Ke Kabab 375
Melt in your mouth luscious kebabs of hung curd, cottage cheese and herbs

Veg Seekh Kabab 345
Chana Jor Tikki 345
Tandoori Masala Chaap 425
Soya sticks marinated in Indian spices and yogurt

Masala Peanuts 225
Papad (Roasted / Masala) 60/110
Biryani

Hyderabadi Biryani 385

assorted vegetables and rice cooked together
with spinach in spicy flavour

Lucknowi Dum Biryani 425

fresh rice cooked with aromatic vegetables and
mild yogurt cooked on slew fire served in handi

Kashmiri Pulao 375

a royal treat of dry fruits and rice cooked together to perfection



&

. Sangria
Accompamnments i i
Raita (Veg / Boondi / Pinapple) 225
Tandoori Roti Plain / Butter 40/50
Naan Plain / Butter / Garlic 85/95/115
Laccha Paratha / Missi Roti 100/75
Onion Kulcha 115
Rice (Plain/Jeera) 215/255
Desserts
Tiramisu 375
Classic coffee flavoured italian dessert with fresh mascarpeone cheese
Baked Cheese Cake 295
Chef's Special 395
Brownie Pinata 275
Belgiun Waffle (Chocolate /Nutella) 275
Pancake 140
Pastry (Pineapple /Chocolate /Black Forest) 155
Ice Creams (Single Scoop) 140
Vanilla / Butter Scotch / Strawberry / Chocolate
Gulab Jamun 2Pc 125
Others
5 Rose Bunch 250
10 Rose Bunch 450

Firegun 500
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STARTERS N
g Platber 425 Tomate Saup . -F_ (Y]
Mawab 275 Cream Of Mushroom - " 1 Ay
r Tikka 300 Hot & Sour Soup B \
Ivall Panaer Tikka 300 Sweek Corn Soup " 2 i 1
Panear 300 Manchow Seup o | i
Jneer B8 300 Lemon Corlander Soup 1 |
Thara 250 Vegetable Clear Soun
275
275 \
Sait and Peppe 250 '.1
fegetable Spring Rol c
e pring Roll 215 CH'NESE F-&VDR’ITT 5
laney Chilly Potatoes 250
il 250 Vegetable Chowmeln 1
( : Chilly Garlic Toast 200 Chiily Garllc Moadles \
Masala Peanut 160 Vea, Schezwan Moodies re 1
Aloo Chat 160 Hakka Moodles \
Erench Fries 160 American Vegetable Chopsuey |
Peri Perl French Fries 180 Vegetable Manchurian (dryjgray
Vegetable Pakora 160 Paneer Manchurian (drylarawy ¥
Panear Pakora 210 Vegetable Fried Rice
Fresh Pansar 175 Mushroom Fried Rice 175
Paneer Bhurli 200 Schezwan Fried Rice 275

Ginger Fried Rice 150




. Sangria
Sandwiches & Wraps a—
Champignon Sandwich 295
Vegetable Focaccia Sandwich 295
Spinach Corn Sandwich 295
Bombay Grilled Sandwich 295
Cottage Cheese Panini Sandwich 295
Hummus Sandwich 355
Paneer Tikka Wrap 295
Mexican Wrap 295
Falafel Wrap 295
Korean Kimchi Wrap 355

Home made Multigrain Torlilla stuffed with Kerean Kimehi



