WELLNESS
MENU

Appetizing Salads 1350

Mesclun mix with fresh herbs, fresh fruts
and orange dressing

Tolu, fresh orange and raw papaya salad

Soup 800

B  Tomato droplet

nunt camembert and sun dned womato wortelhng

Gazpacho
with whole wheat bread
Healthy Mains

B Norwegian salmon papillote style 2100

kalamata olives and nibbon vegetables

B  Chicken stroganoll 2000)

cooked m sov milk, served with ved nce pilal

B  Whole wheat wrap 1550

chicken salad tossed with sesame seeds and tabioa dip
Red rice risotto
sun blushed womatoes, red omon and spimaeh 'IO / 21

Wellness Dessert 800

B  Chocolate bliss and seasonal [ruits
‘gluten free’ chocolate cake

Baked apple strudel

‘habetie” wanm filo sheet pulls lilled wath Granny Smith apples

. Mok e : i e By TR PR
\-| m.,‘"m“' Non vegetinria Plense intonm our assockie i you are allengic to any gredients
All prices are m Indian Rupees and excluding apphicable govermment Gases



SANDWICHES
AND BURGERS

B Hotdog

Framklurter sausage, grilled omion, tomao shces, gherkin
illh’l sk l! IMavonnase

B  The Raput Room club

bacon, lettuee, romato, clucken salad and hed eay

The Royal Rambagh burger

O] chicken topped with gy and cheese

0

vegetable with guacamole and chieese

L

The Rajput Room green club
cheddar cheese, lettuee, totmato, roasted sweet pepper
anel zuechim

The do it voursell sandwich board

Bread

= white, brown or mualtugraun bread
plamn, toasted or galled

Fillings

meat-Clucken salad, cooked ham, spicy saliomi
lish-smoked salmon, tuna salad

cgg-omelelte, botled ews salad

cheese-emmental, vellow cheddar, bre

vegetables-tomato, cucumiber, roasted peppers, gnlled vegetables

Al sancdwichies, wrgps and borngers are served s French fnes ool colesliw

E Viegetiarian m Nty vepetiriis Please inform our associite if you are allergic ooy ingeedients

1250

1250

1250

1250

1250

All prices are i Indin Rupeds and excluding apphicablie govermment Gises



COMFORT
MAINS

m Vegetunan . Non vegetnan

Mutton curry - on the bone
home style matton curry cooked on the bone

Tandoon hish butter masala
specialty fish preparation lrom Pungab,
hinted with kasoon mctla

Chicken tikka butter masala
clucken tkka napped m nch tomato and omon gravy,
scented with Kasoor metln

Home style chicken curry
chicken curry Davoured with aromatic spices

Yaneer tikka butter masala
pancer tkka napped n vich tomato and omion gravy,
scented with kasoon tnethn

Gobi mutter adraki
caulillower and green peas tempered with ginger
and fresh conander

Rajma raseela
traditional and vet simple dish, cooked overmghi rendenng
the silky smooth and rich texture to humble Kidoey beans

Dal tadkewali

vellow lentils tempered with asaloetida and cumin

Khichdi

melange of nee and vellow lentils, tempered wathccumm seeds

Gosht birvani
Doon basmati cooked with the choicest éuts of Tanb dnd spices

Murgh birvam

Doon basmati cooked wath the choicest eurs of chicken and spices

Steamed rice

Please intonm our assoctate o you are allengic oy ingredients

1650

1650

1650

1650

1100

1100

1400

1400

11400

lﬁl‘i(}

1650

400

All prices are m Indsm Rupees wond exeloding appheable govermmenst tases



FROM OUR SOUTHEAST
ASIAN CORNER

B Bay ol Bengal king prawns 2650

sesame chulli sauce or butter ehulll grhe sanee

0] Shced lamb black mushroom 1750

with black besn ehalli sauee

B  Diced hish in oyster chilli sauce 1750
B  Chinese live spice Navored tai chi chicken 1750
B  Thai green or red curry selection 1750

chicken, fish or vegetable served with steamed nice

BE Vietnamese vellow curry selection 1750

clncken, lish or vegetable served with steamed nee
Bl I'rio of mushrooms tossed with fresh chilli and burnt garlic 1650

8 Stir-fried Chinese mixed green 1650
choilee of Scheswan sance oF garlic wing sauce or sov. gnge

B  Pan-ried tofu and eggplant 1650

chulli and sweet basil

B  Cauliflower baby corn mushroom 1650

honey chillli sauce

(O] Pad Tha 900

Tha sivle str-tried Mt ree noodles

O] Wok tossed noodles 900

sov gmger or chilh garhie or sesame omon

Wok Ined rice 900

vegetable or burnt gahie or elulli sprimg onion

0y
L

chicken or co

\'L'I-:H-llmnm Ny, Vietariat Please intorm oy assoesate  you ave allergic ey ingredients
Al praces are w Indsm Bupes and excloding apphicable govermment Goses
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m Vewetarian u NOn vegetaran
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Lelerddd
Smoked Norwegian salmon

apple salad, pickled vegetables and caper bemes

Marinated chilled prawns

roasted bell peppers, romesco sauce

Parmesan creme caramel and proscuittodi Parma
olive tapenade and grape-onion seed compote

The Rambagh kebab sampler
sarson lunga, maka chicken tkka and maas ke sule

The Rambagh kebab sampler
b blhaa kebab, bhuote ka kebab and sunhera pance

Fresh bullalo mozzarella
pickled artichoke, garlic crouton, cherry tomato and balsanue

Asian pear and blue cheese salad
lettnee, blood red grape nnt and candied pecan nuts

Warm wilted spinach, asparagus and goat cheese
stn dried tomato, kKalamata olives and bell pepper confit

Vietmamese style summer vegetable roll

pesnul sauee

Pleast: sdormy our associde I yvou are albergie (o any ingrecients

1850

1850

1850

1350

1250

1350

1350

1350

All proees ave o Indian Ropees and exclodag apphicidde govermmen) gxes
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Cobb salad

warden salad ol chicken, ege, bacon, avocado, lettuce,
tonyto and buternulk t]l‘t'nlll:.;

Bangers and mash

potato hash and mustard jus

Nas1 Goreng

wok tossed Indonesian ned rice with shnmps,
shredded chicken and Ined ege

Fish n Chips

sweet water bhetks hillet in beer baner

clhumky chips, artare sauce and fresh lemon

Kathi roll
clucken nkka
Lamb seekh

Jtneet

FFrom the roval Kitchen ol "1'a) Lake Palace, Udaipur
Gosht degehi ke soole

Picatta ol lamb rubbed with a marmade ol sundned sour wild melons,
cloves, mathana red clulhes and voghurt, smoked and slow braised

i an carthen pot. It is a popular dish ol the cusine of Mewar regon.

Irom the roval Kitchen ol Taj Falaknuma Palace, Hyderabad
Patthar ka gosht

Escalopes ol Kid kunb, mannated overmight, cooked on a hot stone -
a recipe from the Nizann era perfected in Falaknoma Kitchens

From the royal Kitchen of Umaid Bhawan Palace, Jodhpur
Laal maans

Spey lamb stew cooked with Mathioma chalhies, Omions, voghuret Tashed with
fresh alantro. Most popular stvle of lamb preparation of the cnsine of Marwar

From the roval Kitchen of Rambagh Palace, Jaipur
\ a8 Jal]

Dhundhar murg
A regional delicacy ol chicken cooked with sharply sour cew mango and avoured
with gmger and refreshing nunt winch conteibmte 1o s distmetive spaicy kiek

Please imdorm onr associate 1IF ven ave allesge 1o any ingrechienis

1850

1950

1950

1950

1350

1350

1350

1 6OO

1600

All praces ave in Induin Rupees anel exclodmg appheaidde govemment taxes
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E Vegietiran n N veelanan

olde

Lobster and sallron risotto

lobster bisque

Pancetta and goat cheese risotto

wilted spinach and pannesan cosp

Chicken and lennel risotto
NS dt]IHI]l' eI

Spaghetti lamb bolognaise
cibimnced wath rosenuuy from palace herb garden

Toasted pistachio and blue cheese nsotto

broccol and omon

Wild mushrooms and thyme risotto
scented with trullle ol

Rigatoni napped m sun dried tomato pesto

cggplant walers

Fettuccine primavera

vegetables and Genoa stvle pesto

Please wmlorm ot associate 1 vonn are allerme 1o any ingredhents

3400

1750

1750

1750

1600

1600

1600

1600

Al prees ane o Dndiim: Ruapees and excludmg apphcable govemmen| Goies
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m Vegetinan u Non vegcianan

Mutton curry - on the bone
home stvle muatton carry cooked on the bone

Tandoori fish butter masala
specialty fish preparanon from Pungab, hinted with Kasoors methy

Chicken ukka butter masala

chicken ukka napped i nch omao and onon gravy, scented with Kasoon methi

Home style chicken curry

chicken curry favoured with aromatic spices

Paneer ukka butter masala

pancer tikka napped in neh tomato and omon gravy, scented with Kasoon metln

Gobr mutter adraka

canlilower and green peas wempered with ginger and Tresh conander

Rajma raseela
tasdinonal and vet simple dish, cooked overmght rendenng
the silkv smooth and nch exture 1o humble kidnev bean

Dal tadkewal

vellow lentls tempered with asaloenda and cumim

Khichdi

melange of nee and yellow lenuls, tempered with cumin seeds

Gosht biryanm
Doon basmati nee cooked with the choicest cuts of Eunb and spices

Murgh birvani

Doon basmat nee cooked wath the choicest cuts ol clhicken and spices

Steamed rice

PMlease wmlorm ot associte i vour ace adlergee 1o any ingrechents

1650

1650

1650

1650

1400

1400

1400

1400

1400

1650

1650

400

Al pnees are i Indion: Rapees st excludmeg appheablde govemment Goes
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B  Lobster Hunan stvle 3400

lobster out of shell, sauteed with tangy garhic and mustard sauce

B  Bay ol Bengal king prawns 2650

sesame clalli sauce or butter chalh garhic sauce

B  Sliced lamb black mushroom 1750

with black bean chili snuce

B  Diced fish in ovster chilli sauce 1750
B  Clinese five spice flavoured tai chi chicken 1750
B  Thai green or red curry selection 1750

clucken, fish or vegetable served with steamed nce

BIE Vietamese vellow curry selection 1750
Clucken, hish or vegetable sernved with steamed nce

Trio of mushrooms tossed with fresh chilli and burnt garlic 1650
B  Stur-Ined Chinese mixed greens 1650

chioiee of scheswan sauce or garlic wine sauce or sov ginge

Pan-fried tofu and eggplant 1650
Cauliflower baby corn mushroom tossed in honey chilli sauce 1650
Pad Thai 900

Thean stvle stir-Ined Hat niee noodles

Wok tossed noodles 900

sov et or chilh sulic or sesame omon

Wok Iried rice 900

vegetible or bumit garhie or challi spring onion

ﬂ clucken or egg

E Vegttir “lm Nt vepetanan Please inlorm owr associate iF vou are allenge 1o any ingredients
All poees ave m Indin Rupees and excludmg apphcable govemment faxes
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Appetizing Salads

Mesclun mix with fresh herbs, fresh fnnts and orange dressing

Tolu, orange segment and raw papava salad
Soup

Tomato droplet soup
mim camembert and sun dred tomato tortellin

Gazpacho
with whole wheat hread

Healthy Mains

Norwegian salmon papillote stvle
i caunembert and sun dned tomato tortellom

Chicken stroganofl

cooked in sov mulk, served with red nee pilal

Whole wheat wrap
chucken salad tossed with sesaone seeds and alana dip

Red rice nisotto
sun blushed tomatoes, red omon and spimach

Wellness Dessert

Chocolate bliss and seasonal fruits
haten hree” choeolate cake

Baked apple strudel

‘sugar free’ warm filo sheet pufls filled with Granny Simath apples

Please adormn oner associate iF ot are allerge o any ingrechents

1350

800

2400

2000

1550

1600

800

All prves are o Indiin Rupees and excludmg apphoable govemmend Goies
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B Lobster thermdor 3400

trachtional French dehicacy served wath butter nice and asparagus

B  Chilean sea bass 3400

potato gratm and fennel puree

B  New Zealand lamb chops 3400

carrol puree, vegetables and Burgundy jus

B  Tapenade-crusted Atlantic salmon 2400

Asparagus, potato and morel sauce

B  Black forest ham wrapped chicken breast 2150
filled with cheddar and chicken mousse ereamed spinach,
potato puree and jus

(O] Roast chicken 2000

clucken nurmated wath mustard and thvime roast gravy,
vegetables and potato

B  Spinach and goat cheese ravioli 1600

tonuito conbit .'uul FEEEa see

Melanzane alla parmigiana 1650

baked egaplant, tomato sauce, parmesan and mozzarella

Char roasted vegetables 1600

warm lettuce and parmesan curls

B  Polenta three ways 1600

sundned tomato sance and mushroom ragout

- . L] [P & ? ¥ - . iF 4 g * TFIET i .
B Vegetrian B Nou vegetanan Ih-m_mlnnu ot assockte I you are allenge 1o any ingredients
All prces ave in Indiin Rupees and excludmg apphcable govermment mxes
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& Vesetirian B Now vegetanan

Dal baat churma

a complete meal by its own, oven roasted wheat
dumpling drenched in home churned butier,
accompanied with lentil and sweetened coarse
semolima dumpling

Papad paneer
crished pappadums and cottage cheese culbyes in
voghurt based gravy, tempered dry red chillies

Aloo pyaz ki subz

trachnional evergreen preparanon of potato and omon

Bhutta palak metln

emerald spinach and golden com redolent with
fresh herbs and garlic

Khuska

sallron awoured Doon basman nce

Breads from tandoor and tawa
maan, roti, parantha or tawa parantha
Missi roti

gram Hour bread cooked in clay oven

Please indorm o assockate 1 you ace allenge o any ingredients

1800

1400

1400

1400

550

300

All poces ave 1 Indsin Rupees aml excludig apphealde govemment taves
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Chicken consommé
Kashumin morels and chicken quenclle

Prawn chowder

prawns and potato stew

Cock-a-leckie

Classical chicken and leek soup with prunes

Tom Yum soup
prawns
chicken

vegetables

Spicy bell peppers and corm broth
Priwns
clucken

vegetables

Vine ripened tomato soup
mlused with fresh basil

North Italian minestrone
Genoa siyle pesio and Grana Padano

Mulligatawny

miledly spiced lenul soup chicken or nnpolished nee

Meuse anforin our associate o vour are allerge 1o any ingrecienis

800

Al pravces are i Indiin Rupees and excludimg apphicalde grvemamen) Goes
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B  Tiranmisu

B  Warm chocolate mud pie

palace made ampamon ce cream

B Créme caramel
fresh cut fnnts

B  Apple tart

CHIAIMON 1CE CTedn

B  Berry cheese cake
dark cherry coulis and raspberry sponge

B  Gianduja chocolate mousse
chocolate mud and Cognac sauce

O] Double ka meetha

sallron scented enisp bread shice soaked i sugar syrup

Malai kulfi

sallron Havoured frozen mulk, served with Talooda

B  Palace made frozen desserts
cinpnamon/ peanut butter/ bluebeny

m \rt'ul'hll‘l'.'lrl. Noy veptanian Please mnlorm our associate 1 vou are allerge to any ingredients
Al proeces aven Indsin Rapees and exclodmg apphoable govenunent tes



APPETIZERS
AND SALADS

B  Nigoise style Norwegian salmon salad

B Traditonal Caesar salad

romaine, iceberg, bacon and grilled cincken
with anchovy dressing

B Bagna cauda

warm creanmy anchovy, walout and garhie dip

served with vegetable erudités and gnlled house hread

Salad caprese

bulalo mozzarella, fresh womatoes with caspy gregns

andl basil pesto

B Mixed garden greens
tresh garden greens, artichoke, citrus segmens;
illl“l"i ||E'||| IL"-I l'lll't‘\l'

0 Greek leta salad

muxed greens, cocumber, tomato, kalanata olives,

grilled pua and fet cheese

O] Bruschetta

house bread served with freshly diced tomato bastl,

marinated mushroom and charred cggplan dip

Vietnamese style summer vegetable roll

Tandoor tnkka

chicken

JrueeT

B Veseturian B Non vegetian Please infomm our sssocise o you are allenge to.any ingredients

1750

1550

1350

1350

1350

1350

1350

1350

Al proces are m Indan Rupees and exclouding apphoable govermment Bowes
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SIGNATURES

O] Cobb salad 1850

garden salad of chicken, egg, bacon, avocado, lettuee,

tomato and bunermilk dressing

B Bangers and mash 1950

potato hash and mustard jus

B  Nasi Goreng 1950

wok tossed Indonesian fned rnce with shiimps,

shredded chicken and Ined egg

B Fish n Chips 1950
sweet water bhietki [illet in beer battes

chunky chips, tartare sauce and fresh lemon

BE Kathiroll 1350
clucken nkka
lamb seekh

paneer

From the roval Kitchen of Ta) Lake Palace, Udaipur
B  Gosht degehi ke soole 1350
Picatta of umb rubbed with a marmade of sundned sour wald mclons,
cloves, mathania red chilhies and voghort, smoked andislow hrased
m an earthen pot. It 1s a popular dish of the euisine of Mewar region.

From the roval Kitchen of Ty Falaknuma Palace, Hyderabad
B  Patthar ka gosht 1350

Escalopes of Kid Lunb, mannated overmighit, cooked on a hol stone -
a recipe from the Nizami era perfected wn Falaknomac Kichiens

From the roval Kitchen ol Umaid Bhawan Palace, Jodhpur
B  Laal maans 1600

Spicy lamb stew cooked with Mathania clalbes, Onions vt
fumshed wath fresh alantro,

Most popular stvle of limb prepamton ol the cuisine of Miarway

From the roval Kitchen of Rambagh Palace, Jaipur
B  Dhundhar murg 1600

A regonal delicacy of clucken cooked with sharply sovir
mango il Lvoured wath gnger and refreshing muat wiluch
contribute to its distinctive spiey kick

B vegetirian [l Sou vegetarian Please inforn onr associte i you are allergic o any ingredicots
A praces are i Dndim Rupeds and exeluding applicalde govermment Gases



INDIAN REGIONAL
SEECCIALTTES

B Dal baati churma 1800

a complete meal by its own, oven roasied wheat dumpling
drenched in home churmed butter, accompanied sath lentil
and sweetened coarse semolima dumpling

B  Papad pancer 1400
crushed pappadum and cotiage cheese cubes
i voghurt based gravy, tempered diy ved chulles

B Aloo pvaz ki subzi 1400

iradinonal evergreen preparation of potato and omon

B Bhutta palak methi 1400

emerald spinach and golden corm redolent with Tresh hérbs il garlie

B  Khuska 550

sitlfrom Navoured Doon basmal fice

B  Breads from tandoor and tawa 300

naan, rof1, parantha or tawa parantha

B Missiron 300

gram Hour bread cooked m el oven

i * ¥ J " 1 * g L] » \ ] { o
u\'ﬂw-ﬂln“. Nbn st Please intorm o associate i you are .ﬂhw,n 1o anny ingredicnts
A prces are i Indian Rupees and excluding applicable govelnment Goses



