155949

International Appetizers

O Golden Fried Prawns 800
(Shallow fried prawns served with chilli and cilantro sauce)

B Chilli Garlic Prawns 800
(Prawns tossed in pepper, green chillies and garlic)

D Mezze Platter (Vegetarian / Non-Vegetarian) 650 / 750

(An assorted platter of snacks, dips, salads and breads)

O Fish Fingers 500
(Fish fingers coated with breadcrumbs, deep fried & served with tartar sauce)

O Thai Fish Cake 500
(Minced fish mixed with starchy ingredients & fried until golden)

B Chilli Chicken 500
(Tender pieces of boneless chicken tossed in pepper and green chillies)

O Chicken Satay 500
(Pan seared supreme of chicken with curry paste and lime served with peanut sauce)

B Chicken Lollipop 500
(Crispy fried chicken wings, coated in spicy & sweet sauce)

O Spiced Tofu with Baked Asparagus S75

(Tender-crisp asparagus and tﬂfu, tossed in fiery sweet sauce)

;&) Thai Crispy Lotus Stem, . oooe o @2 Gy 5 oz, - L SIS
(CﬂspyThmlotu&stemmthhainaneﬁehoney) ' o R - B e A

0O Stir Fry Water Chestnut T e U
= (Crunchy water chestnut in flavourful sauce) T,
00O Spring Roll Veg. / Chicken el 450 / 550
(Crispy rolls filled with savoury mixed vegetables / chicken)
[ Chilli Paneer -. ; o 00T
= {deer pieces nfcoﬁagechmetnssed mpepper andgrun ME&} il A £ X |
ﬂAranmﬂleho A e o BERCB e B Bl cd7s S
3 (Fl'ledmm]rittbﬂlﬁmed with Chlp(ﬂEM} 7;:.::- | : :..:. : | F T
00 Bruschetta s B ey Srs S R0
 (Sun-dried tomatoes &onmmfammmmmmmmm BTN TR e
I:I Garlic Mushruums B 2 e . , T ; = 425
~ (Hollowed out and stuMpﬂnﬁ'ledmmssprmkled wsﬂlchme) i e cion Bl -
O Chilli Garlic Potatoes " G R
(Sﬁrmwmmmmm chilli sangl- o F - Y =T A R T
0 Nachos with Salsa = _ e 1053
: (Crispy mrn tortlllas tupped with beans and cheese served withtangysalsasaum) , '_ g, Seette S ..
~d. u French Fries i g - =~ 350"

) Vegetarian [J Non-Vegetarian
Please Inform About Food Allergies In Advance Before Placing Your Order

- All Prices In Indian Rupees & Subject To Applicable Govt. Taxes.
- We Do Not Levy Any Service Charges
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Dumplings

J Prawns and Celery 650
B Spicy Chicken 600
J Chicken and Asparagus 600
[J Spicy Cottage Cheese and Asparagus 600
0 Mushroom Edamame, Cream Cheese and Truffle Oil 600
) Coriander and Vegetables 550
Sliders
B Salmon Cream Cheese 800
0 Peri Peri Chicken 700

EJ Ham and Cheese

O Barbeque Lamb

L) Cottage Cheese Schzewan

£ Mushroom Burnt Garlic Labneh

O Chlckpea and Vegetables with Tzatziki

d.!"..f-ﬂ

O Pesto, Ham and Cheese
ﬂ_Chicken BLT

o ' a:--’

00 T

r
-i'l-ﬂ-._.

d Club Sm.ﬂwieh (Veg. / Chicken) 5
a Sandwich =

h" J __'-. :};:;!_

se Sandwich




1559AD

Indian Appetizers

(Non-Vegetarian)

O Tandoori Platter 750
(Murg malai tikka, Chicken tikka, Tandoori prawns, Fish tikka)

O Tandoori Prawns 750
(Prawns marinated in yogurt and spices, finished in clay oven)

B Tandoori Chicken (Half / Full) 500 / 700
(Classic Indian speciality chicken marinated in lime juice, yogurt and spices finished in clay oven)

O Mutton Galouti Kebab 650
(Minced mutton marinated in a host of spices and grilled)

O Bhujma Maas 600

(Lamb cooked in dry masala, yogurt & fresh coriander)
O Chicken Kathi Rolls

(Indian style wrap stuffed with spices & mixed with chicken)
O Chicken Bhujma

(Chicken cooked in dry masala, yogurt & fresh coriander)
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(Chicken marinated in yogurt and spices, finished in ¢la)

0 Keema Samosa
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1559A‘D

Indian Appetizers

(Vegetarian)
O Tandoori Platter 650
(Paneer malai tikka, Achari paneer tikka, Hara bhara kebab, Tandoori aloo)
O Paneer Malai Tikka 500
(Cottage cheese cooked with cream and cardamom in clay oven)
0 Achari Paneer Tikka 500
(Cottage cheese cooked with cheese & raw mango paste and Indian spices)
O Veg. Kathi Rolls 500
(Indian style wrap stuffed with spices and mixed vegetables)
O Tandoori Soya Chaap 475
(Soy protein marinated in yogurt & spices, finished in clay oven)
L Crispy Paneer Fingers 475
(Cottage cheese coated with breadcrumbs & deep fried)
) Cheesy Malai Broccoli 475
(Broccoli coated in a creamy marinade & grilled)
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(Ground chickpeas marinated in a host of spices & pan fried)
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1559AD

Soup
O Hot And Sour (Veg. / Chicken) 275
(Spicy aromatic soup flavoured with lemon grass simmered with mushrooms)
B0 Sweet Corn (Veg. / Chicken) 275
(Corn kernels cooked with cream and milk)
00 Manchow (Veg. / Chicken) 255
(Spicy and tangy soup served with fried noodles)
O Creamy Delight 255
(Cream based soup with vegetables / chicken / mushroom / asparagus)
O Mulligatawny 255

(Traditional lentil, gram flour, coriander and curry soup flavoured with indian spices)
0 Tomato Basil Shorba
(Tomato soup flavoured with sweet basil)

O Lemon Coriander
(Soup with a hint of lemon and coriander)
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1559AD

Salad
B0 Caesar (Veg. / Chicken) 350 / 400

(Toasted lettuce with classic scissors, dressing with croutons and diced chicken)

L Hawaiian 375
(Shredded chicken, pineapple, tomato and cabbage, tossed in ranch dressing)

L) Mediterranean 375
(Lettuce, cucumber, olive, cheese and red pepper tossed in red wine)

0 Quinoa 375
(Quinoa, lime herbs, crumbled feta, lettuce, pomegranate, roasted seeds)

0] Greek 300
(Diced tomatoes, cucumber, onions, olives in olive oil with feta cheese)

O Watermelon Feta Mint (seasonal) 300
(Freshly cut watermelon with feta cheese tossed in mint leaves)

0 Russian 250
(Creamy salad made with vegetables & mayonnaise)

0 Kimchi 245

(Cabbage soaked in the flavour of garlic, ginger, soya sauce, vinegar and chilli flakes)
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1559AD

Main Course Indian

B Prawn Curry 875
(Prawns cooked in chilli and onion gravy)

O Mutton Saag Wala 650
(Lamb cooked with spinach gravy & Indian spices)

O Rogan Josh 650
(Slow cooked dish made with lamb, spices, herbs & yogurt)

[0 Dhungar Maas 650
(Smoked lamb delicacy)

O Fish Jaisamandi 625

(Fresh water fish cooked in rich local mewari style curry)
O Kadai Murg Afghani

(Pioneer delicacy of wok cooking prepared in peppery tomato based sauce)
0 Masaledar Butter Chicken

(Morsels of tandoori chicken, imbued in spiced tomato gravy, scented with fenugreek leaves)
O Hariyali Chicken

{lﬁdlan i:lm“l curry mked with cashewnuts paste and cardamom)
O Baby Corn Mushroom Curry
(Baby corn and mushrooms cooked in tomato based gravy)
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1559A‘D

Main Course Indian

[ Malai Kofta (Red / White) 600
(Mashed vegetable dumplings cooked with ginger, garlic, cream and spices)

O Lehsuni Methi Paneer 575
(Cottage cheese cubes cooked in creamy gravy with garlic & fenugreek leaves)

O Paneer Tikka Kadai Masala 575
(Wok prepared cottage cheese, simmered in pepper, tomato gravy, infused with fenugreek)

0 Palak Makki Ki Sabzi 500
(Corn kernels & spinach in tangy onion and tomato masala)

0 Soya Chaap Masala 475

(Soy protein simmered in tomato gravy & spices)
0 Dum Aloo Kashmiri
(Baby potatoes cooked in rich tomato gravy with cottage cheese and dry fruits)

) Aubergine Masala
(Diced egg plant sauteed with fresh curry leaves and tomato)
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1559A‘D

Main Course Rajasthani

L) Rajasthani Thali (Vegetarian / Non-Vegetarian) 900 / 1150

(Meticulous gourmet preparation of curries, pickles, special breads and dessert)

O Laal Maas 650
(A traditional dish of lamb cooked with red chilies and spices)

O Keema Matar 650
(Minced lamb and green peas cooked with black pepper, bay leaf, cardamom and cumin seeds)

O Safed Murg 650
(Traditional Rajasthani preparation of chicken in yogurt, cashewnuts and poppy seeds)

O Keema Baati 600

(Hard wheat rolls stuffed with minced lamb and peas in rich masala gravy)

O Mewari Egg Curry

(Boiled eggs cooked with tomatoes, onions and spices)
O Ker Sangri
(A traditional recipe of berries cooked in buttermilk and flavoured with coriander)

O Navratan Korma
_{Arich:reamy and ﬂavqufnldnsg%mewmmwmmmm}
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0 Kadi Pakora
(Gram flour and onion dumplings cooked in yogurt and gram flour gravy)
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1559AD

Rice & Breads
00 Biryani (Veg. / Chicken / Mutton) 500 / 625 / 650
(Long aromatic rice with saffron, mint, crisp onions, served with raita)
O Matar Pulao 375
O Jeera Rice 350
O Steamed Rice 300
O Kulcha Stuffed With Onion / Potato / Paneer 125
O Garlic Naan / Cheese Naan 115
O Missi Roti / Laccha Paratha / Pudina Paratha 105
O Butter Naan / Plain Naan 95
O Butter Tandoori / Plain Tandoori Roti 75

Curd preparation
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155949

Main Course International

B Norwegian Grilled Salmon 1295
(Grilled salmon served with hollandaise sauce)
O Grilled Fish with Lemon Sauce 895
(Grilled white fish served with steamed vegetables and mashed potatoes)
O Grilled Chicken with Mushroom Pepper Sauce 895
(Grilled chicken breast in mushroom pepper sauce served with french fries)
B Risotto (Mushroom / Spinach / Prawn and Mushroom / Chicken) 895
(Italian rice drizzled with extra olive oil and dollops of parmesan cheese)
D0 Lasagna (Veg. / Mutton) 625 /750
(Pasta sheets layered with vegetables / minced mutton served in red sauce)
B0 Thai Red / Green Curry (Veg. / Chicken) 625 /750

(Red or green Thai curry simmered with assorted vegetables / chicken served with steamed rice)

O Stir Fry Greens with Exotic Mushroom 675
(Fresh greens in chilli basil sauce served with fried rice)

D 0 Pasta Served with Garlic Bread 675

__Pasta : {Penne / Fettuccine / Fusilllf Spagheth}
Sauu (Amhbiata / All'redn ! Aglio-{)lm / Pesto / Cnrbonara / Bolngnaisej

o= 7 [ Fish and Chips | 675
(Fish fillets coated with batter and deep fried served mhpomn chips and tartar sauce)
OO Manchurian (Veg. / Chicken) s 625 / 675
(Mashed vegetable dumplings / chicken balls cooked in suyh sauce based gravy)

nn Falafel Pita / Chicken Shawarma Pita_ . = R e 550! 675-
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Please Inform About Food Allergies In Advance Before Placing Your Order

- All Prices In Indian Rupees & Subject To Applicable Govt. Taxes.
- We Do Not Levy Any Service Charges
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B Pepperoni 595
(Tomato sauce, mozzarella, pepperoni)

0 Hawaiian 595
(Ham, pineapple, mozzarella)

O Temptation 595
(Chicken, olives, parsley, mozzarella garnished with mayonnaise)

O Chicken Tikka 575
(Tandoori chicken tikka, green and red capsicum, onions)

O Paneer Tikka 575
(Tandoori cottage cheese, green and red capsicum, onions)

O Fantasia 555

(Tomato sauce, mozzarella topped with 4 vegetables of your choice)

O Gardiner 555
(Pesto sauce, mozzarella, mushrooms, bell pepper, corn, onions)

O Florentine

' _: = fl‘um mwm aﬂMes, black oli\ren)
C] Margaxisa vhb 475

(Tomato sauce, mozzarella topped with fresh basil leaves)
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1559A‘D

Dessert

O Pista Badam Kulfi 475
(Home-made milk and cream flavoured ice cream with almonds, pistachios and saffron)

O Gajar Ka Halwa / Moong Dal Halwa (Seasonal) 475
(Indian sweet dish made with carrots / lentils, milk, sugar, ghee, cardamom, nuts stirred and cooked together)
O Chocolate Brownie with Vanilla Ice Cream 425

(A rich dark chocolate brownie served with a dollop of vanilla ice cream)

O Apple Crumble with Vanilla Ice Cream 425
(Savour the crumble with vanilla ice cream)

O Gulkand Rabdi 425
(Thick milk dessert flavoured with saffron, cardamom and rose petals)

O Pancakes
(Chocolate / Nutella / Maple Syrup)

O Kesar Firni
(Rice pudding flavoured with saffron and served in a kullar)

O Shahi Tukda
.{Golden fried bread sery
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O Ice Cream

(Mocha Brownie Fudge / Paan / Alphonso Mango / Chnnnlate / Vanilla / Strawberry)
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1559AD

Beverages
[ Sparkling Water Perrier 330 ML 275
O Red Bull Energy Drink 275
O Thick Shakes 275
(Vanilla / Chocolate / Strawberry / Banana / Nutella / Chocolate Brownie)
O Café 275
(Hot Chocolate / Espresso / Americano / Cappuccino / Cafe Mocha / Cafe Latte / Hazelnut Cappuccino)
O Cold Coffee / Cold Coffee with Ice Cream 225
O Seasonal Fruit Juice 225
(Freshly squeezed juice, fruits of the season)
O Lassi

(Plain / Sweet / Salted / Mango / Banana)
O Iced Tea
(Lemon / Peach)
O Classic Teas
(kssam!Darjeeling!Eaﬂgrfyf asala Chai)
N = S B % .
e i & ".": .-”.l 11X m e - i i e

& 'n .,. - _!-*"_' .-__-=T ._..-*;'_-':lbll--lq_j_, ﬁ_"'- ‘El: -"'

4:_-

H““““us.—-:éé xS "{M&iﬁﬁm " Lemon / Honey And Gmger)
L) Fresh Lime Water / Soda
O Buttermilk

n_ (mger Ale / Tonic Water
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