
In India There Are Cra�s, Techniques & Ac�vi�es That Con�nue To Be
Prac�ced As They Have For Genera�ons. Because They Have Unique

Indian-ness & Are The Very "essence Of India".

At The Prism When It Comes To Cuisines, We Share Same Belief.
Here Our Master Chefs Recreate Exquisite Dishes From Major

Interna�onal & Regional Cuisines Of India, That Are Served With The
Finest Tradi�on Of Indian Hospitality In An Ethnic Indian Ambience

RESTAURANT

Prism Restaurant



S o u p  

Soup 

MINESTRONE
Classic Italian vegetable soup with basil pesto

per serve (220gm)

250

MAKAI DHANIYA KA SHORBA
Corn soup infused with ginger and fresh coriander

per serve (220gm)
250

RAMEN NOODLE SOUP
A popular flavorful Japanese Soup

Per serve (280gm)
300

CHOICE OF ASIAN SOUP

Hot & Sour / Lemon Coriander/ Tom Yum

Per serve (220gm)

275

CHOICE OF CREAM SOUP
Broccoli Almond / Roasted pumpkin / Mushroom

Per serve (220gm)
275

Prices are in Indian Rupees, Government Taxes as applicable
Please inform us in case of any special dietary needs, allergies or intolerance

Jain and vegan opon available

RESTAURANT



Prices are in Indian Rupees, Government Taxes as applicable
Please inform us in case of any special dietary needs, allergies or intolerance

Jain and vegan opon available

RESTAURANT
Salad

TOMATO BURRATA SALAD
Baby plum tomato, fresh basil & burrata cheese

Per serve (240gm)
350

TOFU AND SPICY BLACK BEAN SALAD

Silken tofu, sesame oil, preserved black beans and ginger

Per serve (210gm)

325

CAESAR SALAD
Heart of lettuce, garlic croutons, parmesan shaving with 

Caesar dressing Per serve (210gm)

300

ROKA SALATA
Rocket lettuce, parmesan Shaving & vinaigrette dressing

Per serve (240gm) 

300

MEDITERRANEAN QUINOA SALAD

steamed quinoa, with crunchy spring vegetables

serve (200gm)

325

S o u p  



Prices are in Indian Rupees, Government Taxes as applicable
Please inform us in case of any special dietary needs, allergies or intolerance

Jain and vegan opon available

RESTAURANT
S o u p  

Sandwiches, Burgers, Wraps & P�za 
Sandwiches and Burger Served with Fries & Pickled Vegetables

SANDWICH (WHITE / BROWN)
Plain / Grilled / Toasted – filling of cucumber, tomato & Cheese

Per serve (250gm)
325

PANINI PANEER TIKKA SANDWICH
Per serve (265gm)

325

SESAME BUN BURGER
Mix Veg and Potato Patties topped with Yellow Cheddar Cheese

Per serve (200gm)

300

KATHI ROLL
Paneer Tikka / Paneer Chili

Per serve (265gm
300

MARGHERITA PIZZA
Classic Margherita with fresh mozzarella, basil, and tomato sauce.

Per serve (300gm)
450

MEXICAN DELIGHT PIZZA
Cheese, tomato, jalapeno, sweet corn, black and green olives

Per serve (320gm)

450

INDIANA PIZZA
Paneer Tikka, Tomatoes, Bell Peppers & Onions

Per serve (320gm)

450



Prices are in Indian Rupees, Government Taxes as applicable
Please inform us in case of any special dietary needs, allergies or intolerance

Jain and vegan opon available

RESTAURANT

Appet�ers
S o u p  

PANEER TIKKA (ACHARI / MALAI / PAHADI)

Scented morsels of cottage cheese cooked in clay oven served 

with green chutney per serve (250gm) 
425

TANDOORI MUSHROOM

Stuffed mushrooms, finished in tandoor served with green chutney

Per serve (230gm)
400

CHEESE STUFFED BHUTTE KE KEBAB 

Crispy kebab made of mashed corn with Indian spices and cheese

per serve (240gm)
375

GILAFI VEG SEEKH KEBAB
Minced vegetable skewered covered with onions, 

bell peppers and cooked in clay Oven

Per serve (230gm)
375

GOOLER KE KEBAB

Raw banana and sweet potato stuffed with fig and betel nuts leaf 

coated with poppy seed Per serve (240gm)

375

CORN SALT N PEPPER 

Batter fried crispy corn tossed with garlic salt N pepper

Per serve (240gm)

350

HONEY CHILI LOTUS STEM

crispy fried lotus stem tossed with honey chili sauce

Per serve (200gm)

350



Prices are in Indian Rupees, Government Taxes as applicable
Please inform us in case of any special dietary needs, allergies or intolerance

Jain and vegan opon available

RESTAURANT

Appet�ers
S o u p  

WATER CHESTNUT, GARLIC AND PEPPER

Crispy fried water chestnut, fried garlic, crushed pepper, 

onion and sesame oil Per serve (275gm)
400

KUNG PAO OKRA
Dusted deep fried okra, cashew, onion, garlic, chili flake

Per serve (225gm)
350

BRUSCHETTA

Garlic rubbed toasted bread topped with baby plum tomato,

 olives, basil Olive Oil Per serve (200gm)

400

KEBAB PLATTER (SERVED FOR TWO)

Assortment of vegetarian kebab, (stuffed mushroom, paneer tikka, 

cheese bhutte ke kebab, gilafi veg seekh)

Per serve (350gm)

650



Prices are in Indian Rupees, Government Taxes as applicable
Please inform us in case of any special dietary needs, allergies or intolerance

Jain and vegan opon available

RESTAURANT
Main Course Indian

S o u p  

PANEER BUTTER MASALA

A rich and creamy dish which needs no introduction

Per serve (475gm)
475

SOYA ROGAN JOSH

A traditional Kashmiri specialty soya with brown gravy 

and aromatic spice Per serve (475gm)
450

KAJU MUTTER MAKHANA

Sautéed cashew, green peas and makhana cooked in rich Indian gravy

Per serve (475gm)
450

KHUMANI MALAI KOFTA CURRY

Deep fried apricot dumplings, served with cashew nut gravy

Per serve (475gm)
425

ALOO AAPKI PASAND

Palak / Methi / Jeera / Gobhi

Per serve (375gm)
350

BHINDI KURMURI

Crispy Okra with Dry Mango Powder

Per serve (300gm)
350



Prices are in Indian Rupees, Government Taxes as applicable
Please inform us in case of any special dietary needs, allergies or intolerance

Jain and vegan opon available

RESTAURANT
Regional cuisine 

S o u p  

RAJASTHANI KADHI

A spicy yogurt curry prepared with gram flour

Per serve (350gm)
350

KAIR SANGRI
Traditional taste of Rajasthan made with dried bean 

and dried berry Indian spiced and pickle masala

Per serve (300gm)
350

DOODH SEV BHAJI 

Crunchy sev cooked with milk and Indian spices

Per serve (375gm)
350

DAL BATI CHURMA

traditional taste of Rajasthan (Must Try)

Per serve (450gm)
450

SEV TAMETA NU SHAAK
Combining fried gram flour noodles (crunchy sev) cooked with 

Indian spices and tomato gravy

Per serve (350gm)
350

RINGAN BATATA NU SHAAK

Homely and wholesome eggplant and potato preparation

Per serve (350gm)

350
BHINDI SAMBHARIYA

Coconut and Indian spices stuffed bhindi

Per serve (300gm)

350



Prices are in Indian Rupees, Government Taxes as applicable
Please inform us in case of any special dietary needs, allergies or intolerance

Jain and vegan opon available

RESTAURANT
Asian

S o u p  

SOTO SAYUR
Famous Indonesian vegetable and tofu curry

Per serve (370gm)

400

STIR FRIED VEGETABLES CASHEW 
Broccoli, peppers, snap peas, onion, pan roasted 

cashew, Thai inspired sauce Per serve (350gm)
400

SESAME SOBA NOODLES
Toasted exotic veggies with soba noodles

Per serve (425gm)

375

WOK TOSSED NOODLES
Hakka / Sichuan / Chili Garlic

Per serve (425gm)

350

FRIED RICE

Vegetable / Brunt Garlic

Per serve (400gm)

300



Prices are in Indian Rupees, Government Taxes as applicable
Please inform us in case of any special dietary needs, allergies or intolerance

Jain and vegan opon available

RESTAURANT
Continental

S o u p  

VEGETABLE LASAGNA
A creamy cheese and spinach layered with roasted vegetables

Per serve (350gm)

400

AUBERGINE PARMIGIANA
Layers of aubergine with aromatic herb and cheese

Per serve (350gm)
400

GRATINATED POLENTA
Corn meal cakes gratinated with parmesan, concasse sauce

per serve (350gm)

400

PENNE / SPAGHETTI / FUSILLI

Arrabbiata / Basil pesto / Napolitano /Alfredo served 

with garlic Toast Per serve (310gm)

425



Prices are in Indian Rupees, Government Taxes as applicable
Please inform us in case of any special dietary needs, allergies or intolerance

Jain and vegan opon available

RESTAURANT
Rice

S o u p  

SAFED CHAWAL / GHEE RICE

A creamy cheese and spinach layered with roasted vegetables

Per serve (350gm)
250

SUBZ DUM BIRYANI

Aromatic basmati rice layered with fresh vegetables and slow-cooked 

with a blend of rich spices. Per serve (350gm)
450

DAL KHICHDI

A balanced and comforting dish of rice and lentils, infused with 

aromatic spices served with curd, papad, pickle Per serve (300gm)
350

PAPAD

Masala / Roasted / Fried

Per serve (80gm)
150/120/120

RAITA

Mix Veg / Boondi / Pineapple

Per serve (180gm)
225

Sides



RESTAURANT
Dal

S o u p  

Prices are in Indian Rupees, Government Taxes as applicable
Please inform us in case of any special dietary needs, allergies or intolerance

Jain and vegan opon available

FRY / TADKA

Boil yellow lentil tempered with red chili whole, cumin, garlic, 

onion and tomatoes Per serve (350gm)
300

DAL MAKHANI

Overnight cooked black lentil in tandoor and finish with butter and cream

Per serve (375gm)
350

PINDI CHANA

Flavorful and spicy stew made chickpeas cooked in aromatic 

tomato based gravy Per serve (375gm) 
350

Breads
TAWA PHULKA (02-PCS) / TANDOORI ROTI / MISSI ROTI

75

LACCHA PARATHA / TANDOORI NAAN

90

STUFFED KULCHA / CHEESE GARLIC NAAN

110

ASSORTED BREAD BASKET

275



Prices are in Indian Rupees, Government Taxes as applicable
Please inform us in case of any special dietary needs, allergies or intolerance

Jain and vegan opon available

RESTAURANT
Desserts

S o u p  

SIZZLING CHOCOLATE BROWNIE

Per serve (120gm)

275

SLICED FRESH FRUIT PLATTER 

Per serve (200gm)

275

INDIAN HALWA

Gajar / Moong Dal / Beetroot

Per serve (120gm)

225

BAKED CHEESE CAKE

Per serve (150gm) 

250

GULAB JAMUN

Deep Fried Dumpling Scented with Cardamom and Steeped 

in Rose and Saffron Syrup

Per serve (100gm)
175

CHOICE OF FROZEN DESSERT

Chocolate / Butterscotch / Mango / Vanilla

Per serve (100gm)
150



Prices are in Indian Rupees, Government Taxes as applicable
Please inform us in case of any special dietary needs, allergies or intolerance

Jain and vegan opon available

RESTAURANT
Beverages

TEA

Per serve (150ml) 

100

COFFEE

Per serve (150ml) 

120

ICED TEA

150

FRESH LIME SODA / WATER

120

SEASONAL FRESH FRUIT JUICE

200

Per serve (180ml) 

MILK SHAKES / COLD COFFEE

200

BUTTERMILK / LASSI

120

Plain / Sweet / Salted Per serve (180ml)

PACKAGED DRINKING WATER

49

MINERAL WATER

180



Prices are in Indian Rupees, Government Taxes as applicable
Please inform us in case of any special dietary needs, allergies or intolerance

Jain and vegan opon available

RESTAURANT

Bon Appét�!

* Bottled, Packaged and canned beverages rate includes MRP plus

additional charges of establishment services and facilities.

Please inform you server if you or anyone at your table is

allergic to any food allergens like dairy products, eggs, Peanuts,

Soya, Tree nuts & wheat etc.

This will help us serve you better.
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