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ROOF GARDEN

MULTI CUISINE RESTAURANT

SIZZLER

PERI PERI PANEER SIZZLER
(Marinated Panear With Herb
Rice, Stir Fried Veggies Alang
With Peri Peri Sauce.)”

TEX-MEX SIZZLER
(Baked Potato, Mexican Rice, Vegetables
Tossed In Taco Based Enchiloda Sauce.)”

LASAGNA PASTA SIZZLER

(Layers of Oven Baked Pasta,

Stuffed With Assorted Vegetables And

Cheese. Accompanied By Cheese Garlic Bread.)”

“TANDOORI VEG. SIZZLER
(Mixture Of Tandoori Paneer,
Mushroom, Broccoli, Harabhara
Kebab And Veqg Seekh Kebab.)"

VEG SIZZLER IN SOYA CHILLI SAUCE
(Moodles With Semi Liquid Manchurian
With Cottage Cheese Salad.)"

RED HOT SIZZLER

(All Types Of English Vegetable Tossed
With Garlic, Ginger, Hot Red Chilli, Green
Chilli Along With Sweet Chilli Sauce,
Spiced Fried Rice And French Fries.)"

PAMNEER SHASHLIK SIZZLER
(Paneer Shashlik, Crumb Fried
Cormn Tikki, Lemon Parsley Rice
With Tomato Basil Confit.)"

350

380

330

330

380
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MULTI CUISINE RESTAURANT

ORIENTAL CUISINE

SOUP

HOT & SOUR

LEMON CORIANDER SOUP

MANCHOW SOUP
SWEET CORN SOUP
STARTER
CHEESE SPRING ROLL
sx BABY CORN MANCHURIAN
k VEG. CORN CRISPY
\ CHILLI WATER CHESTNUT

CRISPY CHAMNA CHILLI
VEG. MANCHURIAN
CHILLI PAMNEER
PAMEER LOLLIPOP

CHEESE LOLLIPOP

f‘;, B DRAGON POTATO DRY
) VEG. CRISPY
SN PANEER 65

VEG. 65

140
140

220
260
240
280
270
270

290 |

280
300
260
160
290
180
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ROOF GARDEN

MULTI CUISINE RESTAURANT

NOODLES

SCHEZWAN NOODLES
HAKKA NOODLES

VEG. MANCHURIAN NOODLES
SINGAPORE NOODLES

LAKSA NOODDLES
(Chilli, Garlic Flovoured Moodles Wth Veggies )

RICE

SHANGHAI FRIED RICE 230
(Fried Rice That Iz Mixed With Vegetables And

Souces, Seasonaed With Block Pepper, Onion &

Garlic Powder,)

I.-';xl'. TRIPLE SCHEZW AN FRIED RICE 250
[ [/ (Combingtion OFf Rice, Hokko Noodles And Fried
| Moodles Tossed With Schezwan Sauce,)
\
. BURNT GARLIC FRIED RICE 230
*, [Fried Rice With Burnt Garlic Flavour)
'FRIED RICE 210
VEG. MANCHURIAN FRIED RICE 270
VEGETAELE IN BURNT GARLIC SAUCE
& EGGPLANT WITH HOT GARLIC SAUCE
(-l SWEET & SOUR TOFU
\x\; : VEG. CHOP SUEY
= "*-,,‘- (Vegetable Curry With Fried Noodles )
ety

VEGETAELE IN ELACK BEAN SAUCE
(Curry Prepared With Moshed Block Beans,
Garlic, Ginger &And Vegetables }

-l

2

o
=
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290
280
300
280

300
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MULTI CUISINE RESTAURANT

INDIAN CUISINE

SHORBA (SOUP)

GREEN TOMATO SHOREA

(A& Warm and Comforting Dish
With Green Tomato, Ginger,
Garlic And Mild Spices)

BHUTTE DHANIYA KA SHORBA
(Fresh Coriander Flavoured
Corn Shorba A Punjabi Version
Of The Ever Popular Corn Soup)

GINGER MUSHROOM SHORBA
( Flavourful Mushroom Soup
With Ginger And Spices.)

PALAK SHORBA

(Fresh Spinach, Ginger, Garlic,

Chillies Sautéed In Butter To Heighten The
Flavours Along With Indian Spices.)

SHAHIBADAM SHORBA

(A Super Creamy Soup With

& Desi Touch Added With Almond
Cream Cabbaoge, Potato And Ground
Bell Pepper Along With Indian Spices.]

130

140

130

200
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ROOF GARDEN

MULTI CUISINE RESTAURANT

INDIAN CUISINE
STARTER

HARABHARA KEEBAB
(Fried Patties Made With
Spinach, Peas And Potato.)

VEG. SEEKH KEBAB

(Prepared Using Mix Vegetables
(Carrot, Beans, Cabbage, Peas,
Capsicum, Potato) & Indian Spices.)

PAMEER TIKKA
(Paneer Marinated In
Spices And Roasted In Tandeoor.)

POTATO CHEESE POPPERS

(Maoshed Boiled Potato Stuffed
With Cheese Cube And Indian
Spices Coated With Panko Crumb.)

MALAI PANEER TIKKA
[ Paneer Tikka Marinated In Yogurt
Cream And Cheese With indian Spices.)

MALAI BROCCOLI
[ Broccoli Marinated With Hung

Curd, Cream And Cheese With Some Indion Spices.)

KARARIROTI PLAIN
[Thin And Crispy Roti Look Like
A& Roti Tokri Sprinkled With Salt And Pepper.)

KARARIROTI MASALA
[ Thin And Crispy Roti With Tomato,

Corniander, Onion Sprinkled With Tangy Indian Spices.)

250

300

300

350

300

130

150




ROOF GARDEN

MULTI CUISINE RESTAURANT

INDIAN CUISINE
INDIAN CURRY

KAJUMASALA

PAMNEER MAKHANI
PAMNEER TIKKA MASALA
VEG. HYDERABADI
VEG. KOLHAPURI

PAMNEER PASANDA

(Shallow Fried Paneer Sandwich

Stuffed With Khova, Pistachio Sautéead

In Credm, Onion And Tormato Based Grawy. )

MIX VEG. KORMA
KASHMIRI DUM ALOO
ALOO JEERA

METHI MALAI MATAR
KAJUPANEER MASALA
KAJUKHOYA

VEG. JALFREZI

MIX VEG. ANGARA

(Exotie Smokey Flavoured Red

Spicy Curry With Cauliflower, French

Bedans, Baby Corn, Paneer And Green Peas.)

230
230
300

230
200
200
250
300
300

250
250
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MULTI CUISINE RESTAURANT

INDIAN CUISINE

DAL

DAL TADKA
DAL FRY
DAL PANCHMEL

DAL LASOONI

HUZUR PASAND DAL

RICE K7
PLAIN RICE 140 r} Yy
LEMON RICE 180 ) f
JEERA RICE 170 r.

VEG. PULAD 200 i
KASHMIRI PULAO 230

HYDERABADI DUM BIRYAMNI(GREEN) 310

HANDI DUM BIRYANI(RED) 350
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MULTI CUISINE RESTAURANT

INDIAN BREADS
CHAPATI ROTI

PLAIN

BUTTER

MISSI ROTI

PLAIN 45
BUTTER 55
KULCHA

PLAIN 90
BUTTER 100
MASALA 10
CHEESE 120
PAMNEER 120
TANDOOR ROSE ROTI

PLAIN 70

BUTTER 80
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MULTI CUISINE RESTAURANT

INDIAN BREADS

RUMALI ROTI

PLAIN

BUTTER

LACHHA PARATHA

PLAIN 60

BUTTER 70

NAAN

PLAIN 60
GARLIC 70

BUTTER 70

GARLIC BUTTER 80
CHEESE 100
GARLIC GARLIC 110
TANDOORI ROTI

PLAIN 40

BUTTER 50 %
o
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ROOF GARDEN

MULTI CUISINE RESTAURANT

CONTINENTAL CUISINE
APPETIZERS

PANKO CRUSTED FINGER VEGGIES 250
(Deep Fried Crispy Vegetables Made With

Panko Bread Crumb Coated By Assorted Veggies
(Broccoli, Zucchini, Carrot, Capsicum etc.)

JACKET POTATO 220
(Fried Potato With Crispy Skin Filled
With Cheese, Baked Beans And Dill.)

TOMATO BASIL CROSTINI 260 5
(Toosted Baguette Slice Topped With il f 2z 2
Tomato Sauce Mozzarella And Assorted Tnppings.] T L.:,-"'J
.
ARANCINI BALL 250 r'4
(Italian Rice Balls And Deep Fried /
) with Mozzarella, Parmesan & Celery _ /
/7] Deep Fried Coated By Bread Crumb.) Fa
I [
BRUSCHETTA 260
\ (Toosted Boguette Slice With Pesto, Topped
“‘xm_ i‘ With Mozzarella, Cherry Tomato, Basil And Parmesan. )
\ %I/'Ir MACHOS WITH CHEESE 220
gl'-., || 1 | Crispy Nochos With Sprinkling Mexicon Seasoning
) \ | And 2 Types Of Mexican Chee F.F"...:I
\ H". ' NACHOS WITH SALSA 150
\ LOADED NACHOS 280
' (Crispy Nochos 2 Layers Topped With Salsa,
I'lb ) - Avocodo, Pinto Beans And Jalopeno Cheess.)
-\ i PINWHEEL 190
3 f:-“f | (A Cold Dish Mode With Cream Cheese Spread,
. = Beans, Bell Pepper And Mexican Seasoning.)
\\{: e i GARLIC EREAD PLAIN 120
S
GARLIC BEREAD CHEESE 160
FRENCH FRIES a0

CAJUN MASALA FRIES 120
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MULTI CUISINE RESTAURANT

CONTINENTAL CUISINE
SOUP

MINESTRA DI CECI

(Chickpeas based soup;

includes water chestnut, artichoke,
potato, tomato, pasta and cubl::nage-]

TOMATO BASIL 150

OATS & ROASTED PEPPER 180 M

(Oats With Tandoori Roasted Bell Pepper, it ff}

Carrot And Sprouted M::n-:-ng.:l )i I

CREAM OF MUSHROOM 180 / F

(Crearny Mushroom Flavoured Soup With Thyme.) o J."I
CALCIUM RICH BROCCOLI 180

(Combination Of Broccoli, Onion
and Block Pepper With Milk Base.)

MEXICAN TORTILLA RED BEAN 180
(Tomaoto Bosed Soup Along With Zucchini,
Cilantro, Jolopeno, Kidney Beans And Tortilla, )

MEXICAN SWEET CORN & BLACK BEAN 180
(Broth Based Soup With Celery, Camrot,
Finto Black Beans & Sweet Com.)

R MISO 260

f,,-’—?,r B (Traditional Jopanese Soup Contains Silken

I-' ! 1 - Tofu, Miso Paste, Tomari, Seaweed And Jopanese Spices.)

\\% .t JAPANESE VEGETABLE NOODLE 260
%‘_ > (Japonese Juicy Noodles With Spices including

Carret, Onion, Tomato, Bok Choy And Shiitake Mushroom.)

VEGAN KHAD SOI 260

(Somen Noodles And Veggies Cooked In The
Coconut Milk And Goamished With Peanuts. )
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MULTI CUISINE RESTAURANT

CONTINENTAL CUISINE
SALAD

CAESAR

I:IcEEIerg Lettuce, Cherry

Tomato, Black Olive And Bread Croutons
with Chef's Special Dressing.)

INSALATA CAPRESE

(Classical Italian Salad Of Mozzarella
Cheese And Tomato Sprinkled With Basil,
Olive Qil And Balsamic Vinaigrette. )
GREEK 230 M
(Cucumber, Chearry Tomato, Black iy /'1—-"’/}
Olives, Bell Pepper, Onion With Lemon ‘)'-' 7
Vinaigrette Dressing Topped With Feta Cheese.) ;

GARDEN GREEN 120 /
£\ (sliced veggies (Cucumber, Tormato, il
I_.-f Onion, Radish, Carrot, iceBerg Lettuce) S

FATTOUSH 240
(Classical Lebanon Sakad Of Fried Pita Breod,

Cucunmizer, Chermy Tomato, Gnion, Parsley, Radish,

) Mint, Pormegranate And Sprinkled With Sumoc Powder.)

VILLA GARDEN 240
(Garden Salods Use A Base Of Leafy Greens

such As Lettuce, Boby Spinoch, Bell Pepper,

Cucumber, Tomato And Clives.)

P WALDORF 250
f,,-—?,r ™\ (It's A Fruit And Nut Bosed Salad that Contains
I" v \ - Green Apple, Red Apple, Grapes, Celery,
\\5 e wWwalnut Dressed In Mayonnaise And Honey. )
AN 2/ SALATKA JARZYNOWA 280
=/ {Creamy Mayonnaise Bosed Salad With

Celery Root, Gherkins, Peas, Potato, Carmot And Honey. )

SEMIZOTU SALATASI 280
(Linique Turkish Salod Maode With Key

Ingredient Purslone (Kulapha) &lso Contains

Cucurmber, Onicn, Tomato, Cilantro And Sumac

Powder; Drizzled With Honey And Lemon )
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MULTI CUISINE RESTAURANT

CONTINENTAL CUISINE
PIZZA -9

CLASSIC MARGARITA
[FrEEh Tomato Sauce, Mozzarella,
Extra Virgin Olive Oil And Fresh Basil. )

FARMHOUSE
[FrEEh Tomato Sauce, Mozzarella, Red Onion,
Black Olives, Capers, 3 Types Of Bell Peppers)

TANDOORI PANEER TIKKA WITH MENTHE CILANTRO 360
(Juicy Paneer Tikka, Baby Onion, Spicy

Green Chill, Mint, Coriander, Sprinkled

With Oregano And Chilli Flakes.)

MEDITERRAMEAN 350
(Fresh Tomato Sauce With Sun Dried

Tomato, Black and Green Olives, Onion,

Cherry Tomato, Parsley, Thyrme, Basil, Black Pepper.)

GREEK STYLE
{Eggplunt, 4 Typeas Of Grilled Peppers, Feta
Cheese Sprinkled With Chilli Flokes And Oregano.)

SPANYOL PAPRIKA
{Fresh Pizza Souce With Red Paprika,
Onion, Capsicum And Jalapenao.)

MARINARA
{Mozzarella, Cherry Tormato, Asparagus And Elack Qlive.)

ALA FUNGHI
{Fr'El'SJ'l Tomato Saucs, Mozzdralla, Mushroom,
Grilled Garlic Flakes, Oregano And Basil )

AN BURRITO
f \ {Spicy Pizza Sauce, Jalapeno, Com, Black Beans,
| d A=) Tormato, Green Chilli, Onion And Sour Crearm.)

\\%"\‘ 1a, iR 4 CALFOME
, I'\_:,_;y (stuffed Pizzo; Stuffed With Fresh Tomato Sauce,

Capsicurm, Onion, Black Olive, Jalapano And Garlic Flakes.)

LEBANESE PITA MUSHROOM PIZZA (B7)
{Pita Bread, Mushroom, Fresh Tomato
souce Sprinkled With Thyrne.)

PEMZOROTI

{Fried Pizza Stuffed In Mozzarella, Onion,
Tamato, Ball Peppsar, Graan Chilli,

Olives And Sun Dried Tomato,)

360
340

350

360

250

370
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ROOF GARDEN

MULTI CUISINE RESTAURANT

CONTINENTAL CUISINE
PASTA

ARRABIATA 290
(Penne Pasta Tossed With Spicy Tomato Sauce,

Garlic, Butter, Basil And Crushed Dry Red Chillies.)

ALFREDO 290
(Penne Pasta Tossed With Only Mushroom,

Cream, Cheese And Butter,)

BIANCO PAPRIKA 200

[Perne Pasta Served With Cream, -
Cheese, Sweet Paprika And Butter.) Ol B
RAVIOLI ALA FUNGI 370 Vi’

(I's & Type Of Pasta Compressing A Filling
Enveloped In Thin Past Dough Usually
Stuffed With Italian Spices, Mushroom And e
Ricotta Cheese; Topped With Pink Sauce. )

SPINACH RICOTTA RAVIOLI 370
(stuffed Posta With Spinach, Ricotta Cheese And
P | Sun Dried Tomato; Toppad With Cream Sauca)
i/ CHEESE GNOCCHI BAKE 360
[Gnocchi Are Commonly Cooked In Their
\ Own Softed Boiling Water, Dressad With Varnous Souces
'-\ and Bakad With Chasse. )
MAC AND CHEESE 290

[Boked Macaroni With Mixed Cheese,)

AGLIO E OLIO 310
(Spoghetti Cooked With Garlic, Oregano,

Chilli Flokes, Parsley And Basil.)

BEETROOT RISOTTO 350
|Beatroot Cooked With Arborio Rice, Calary, Leek

ff,;-"‘."":' Y and Finished With Duo OF Crearm aAnd Cheese. )
r
v CANNELLONI 350
%\ ; f | Iteilicin Cuising Posta Stuffed With Ricotta Cheesa,
= 4 I Corn And Spinach. Topped With Cream Chaase Souce, )
. 5'“'\-\. .-'":-_,-".
e PESTO GENOVESE 300
[Eosil Pesta Tossed With Penne Pasta Crearm and Cheese.
LAVA LASAGNA 3280
|Layers Of Pasta Assorted With English Vegetable,
Basil, Stuffed With Cheese And Boked In Owven)
POMODORO BASILCO 3200
| Panre Pasta Served With Palatl Tomato, Brocaali,
Bell Pepper, Extra Virgin Ofiva Dil, Olives and Ba gil.]
FPAMNEER TIKKA CANMELONI 370

[An Indo Italian Fusion Pasta Stuffed With Panaear
likka And Topped With Indian Creamy Sauce. |

1
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MULTI CUISINE RESTAURANT

CONTINENTAL CUISINE

MEXICAN

BURRITO ULTIMO IN ENCHILADA STYLE

(Hot Tortillas Rolled And Stuffed With Cheddar
Cheese, Brown Rice, Salsa, Fajita Vegetable;
Covered |n The Red Spicy Sauce, Topped With
Mozzarella And Cheddar Mix Cheese.

LOADED FAJITA & CHEESE QUESADILLA 330
(Served With Fold Tortillg, Stuffed With Mashed
Beans Chaddar Cheese, Salsa And Fajito Uegemhle-]

BABY CORN MUSHROOM QUESADILLA 320 ff |t
(Served With Folded Tortilla, Stuffed With Mashed i/
Beans, Cajun Toasted Baby Corn, Mushroom, [
Fajita Veggie And ':"IE.'E'E-E-{

#. BURRITO BOWL 330 /

[/ (Burrito Bowl Has Layers Of White Rice, Brown R
Rice, Black Beans, Pinto Beaans, Fresh Tomato,

l'n Fajita Vegetable, Green Chilli Salsa, Nachos,

& Lettuce And Cheddar Cheese, Topped With Sour Cream.)

RS
L

PANEER CHEDDAR QUESADILLA 350
{served With Folded Tortilla, Stuffed With Moshed
Beans Cajun Toosted Paneer, Jalopenao, And Cheddar Cheess,)

=\ CHIMI-CHANGA 350
.-"r 1 . (Filled Tortilla With Varous Ingredients Like Brown
. | Rice, Cheese, Finto Beans, Salsa, Corn And Jalopeno
\&Q { = Cheese. Then It's Deep Fried And Accomponied By Salso
oot B o And Sour C
W nd Sour Cream)
MEXICAM LETTUCE WRAP 320

{ ceberg Lettuce Wrap With Fried Gloss Moodles, Salsa, Corn,
Beans, Fajita Yegetable, Jolaopeno Cheese And Sour Cream |
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MULTI CUISINE RESTAURANT

CONTINENTAL CUISINE

LEBANESE

LEBANESE MEZZE PLATTER

(Falafel And Pita Bread With Four Types Of Dips,
Lettuce And Bell Pepper Salad.)

PITA BREAD WITH MUHAMMARA
(Muhammara Is The Tastiest Dip, Made of

Tandoori Smoked Sweet Red

Peppers

Combined With Tangy Pomegranate Molasses

And Served With Pita Bread.)
PITA EREAD WITH LAEMNEH

%
LY
L

370 i

(Labneh Is a Creamy Dip Combined With Greek W #’{}?”
Yogurt, Minced Garlic, Mint and Cucumber. Served 1>
With Lettuce, Pepper Salad And Pita Bread.) f
ZATAR MAMNAKEESH WITH LEBNEH 370 /
(Zatar Manakeesh Is a Mediterranean Flat Bread. (2 J
It Is Prepared By Mixing Zatar Spices In Dough 3
And Baked In Oven. Served With Lettuce, Onion
salad And Labneh Dip.)
PITA BREAD WITH HUMMUS 340
{(Hummus Is Mashed Chick Peas Mixed With Garlic
Lemon, Olive Qil And Tahini, Served With Lettuce And Pita Bread.)
FALAFEL WITH PITA PLATTER 340

(Two Types Of Dip With Folofel, Lettuce, Assorted
Vegetables And Pita Breod.)

SUMAC PITA BREAD WITH
ROASTED RED PEPPER HUMMUS 400

(Roosted Red Pepper Hurnmus Is Mashed Chick Peas
hixed With Roasted Red Bell Pepper, Garlic Lemon, Olive
il and Tahini. Served With Fita Bread Frepared Using
surmac Powder; And Iceberg Lettuce, Bell Pepper Salad.)

KA'AK BREAD WITH BEETROOT HUMMUS 550
(Popular Flat Bread Or ginated In Beardt, Lebanon. It

Iz Shaped in A& Tear Drop Shape With & Hole In The Center

Making It Look Like & Purse. Served With Baetrool HUummus,

Falafel Tikki And Iceberg Bell Pepper Sa ad.)
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MULTI CUISINE RESTAURANT

DIPS

BABA GANOUSH

HUMMUS

TAHINA

MUHAMMARA
LABNEH(TZATZIKI)

ROSTED BELL PEPPER HUMMUS
BEETROOT HUMMUS

SALSA

SOUR CREAM

PAPAD

ROASTED PAPAD
FRIED PAPAD
MASALA PAPAD

PEANUT MASALA PAPAD

OTHER

VEGETABLE RAITA
BURANI RAITA

25
30

30
120

60
70




ROOF GARDEN

MULTI CUISINE RESTAURANT

roorgamoen W

DESSERT

RAVA KESARI

(A Popular South-Indian Sweet Dish
Made From Rava, Pineapple, Sugar
And Some Special Ingredients.]

FRIED ICE CREAM 210
(Fried lce Cream Is A Dessert Made Of
4 A Scoop Of lce Cream That |5 Frozen Hard,

ES

.\_
1- h‘

L 5

Breaded Or Coated In Batter And Quickly F -
Deep-Fried; Creating A Warm and Crispy *l;
Shell Around The Still-Cold lce Cream.) L)
& a i _'H
SUNDAE ICECREAM 220 '5':;"'-1'1-‘
[3 Scoop lce Cream I:"-.-’unillu, Strawberry, h, -,
And Chocolate) With Fruits (Pineapple, '.—:-;;f:" r
Apple, Cherry, etc) Drizzled With oerls
Chocolate Sauce And Honey.) T
PUMPKIN HALWA WITH GULAE JAMUN 220 =
SIZZLING BROWNIE WITH VANILLA ICE CREAM 200
BANANA SPLIT 180

{An American lce Cream-Based Dessert
Consisting Of A Peeled Banana Cut In

Hall LEII"IQ'[hWiGEL Ancl Sarved With lce—Craam
And Souce Batweean The Two Piecas. Made
With Three Scoops Of lce Cream Vanilio,

iy Chocolate And Strawberry.)
CHOICE OF ICE CREAM
VANILLA (2 SCOOPS) 80
CHOCOLATE (2 SCOOPS) 100
S5TRAWBERRY (2 SCOOPS) 80
KAJU KATLI (2 SCO0PS) 80
BEVERAGES

SALTED LASSI 65
SWEET LASSI 75
PLAIN BUTTERMILK 40
MASALA BUTTERMILK 50
COLD COFFEE a0
CLASSIC MINT MOJITO 80

LEMONADE 50



