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{ Multi Culsine Restaurant

MOCKTAILS
& BEVERAGES

(07:00 am to 12:30 am)

MOCKTAILS
Seasonal Fresh Juices
(Pineapple / Watermelon / Orange / Sweet Lime)

Kiwi Lime Margarita
(Concoction of kiwi crush & lime juice)

Sangria
(Chilled orange juice & red grape juice with finely chopped fruits)

Pina Colada
(Chilled pineapple juice & coconut milk on the rocks)

Lemon Mojito
(Spanish lemonade with fresh mint leaves)

Strawberry Lemonade
(Chilled strawberry juice with a dash of lime garnished with mint)

Chilled Canned Juices
(Pineapple / Orange / Mango)

COLD BEVERAGES

Iced Tea

Lemon Sparkler
(Freshly squeezed lemon served with soda / water)

Flavgured Lassi
chgice of mango , s};awberry or kesarpista)

/A:il/k Shake with Icecream

(Vanilla / Strawberry / Chocolate / Mango)

Butter Milk ~
% salted, sweet, masala, kairali)

(A\choice of plai

.
Lassi.
(Choice’of salted or sweet)

Cold qoffee with Icecream

Aerated Drinks
(Coke / Sprite / Thums up)

Diet Coke
Packaged Water

Sparkling Water
Fresh Fruit Milkshake

(A choice of Banana / Strawberry/Mango 0

Non Alcoholic Wi\rJe _
(A choice of Red / White & Still/ Sparkling)

Red Bull &

# Taxes extra as applicable.

r Seasonal Fruit)

X 325/~
T 225/-

% 225/-
¥ 225/-
¥ 225/-

% 225/-

R 225/

% 225/-
75/

¥ 250/300/-

% 300/-

227250
3225(=
=00
T 25/

TN751
¥ 85/-

¥ 350/-
2300/

3 1600/-

¥ 300/-



(07:00 am to 12:30 am)

HOT BEVERAGES

Espresso
(A strong black coffee)

Cappuccino
(A strong espresso with foam milk)

Americano Coffee / Black Coffee
(Freshly ground & brewed black coffee)

Instant Coffee
(Desi milky coffee)

Flavoured Tea
(Green Tea / Chamomile Tea)

Chai / Masala Chai
Hot Milk / Cold Milk
Service Tea / Black Tea

" Classic Hot Chocolate

axes extra as applicable.

Chef Recommended % Available in Jain R Spicy Fo

$ D201

3 225/
3 225/
3 225/-
3 225/-

2. 24505
2.2250

T 22505
¥ 300/-

od [ \{fpg 5l Non Veg  [sl Witt

R



SOUPS, SALADS
& STARTERS

(12:00 pm to 02:45 PmM) (07:30 pm to 10:45 pm)

soups

* ® & Cheese Corn Tomato Soy
(A combination of tomato & sweet corn enrich

% [ The Italian Minestro

(An Ita}lian Soup made from garden fres
with finely chopped vegetables topped

* [ Lemon Coriander Soup
(A clear soup with lemon grass and coriander)

The Indian Mulligatawny Soup

(A traditional soup of lentils With coconut mj
with curry leaves) P e
# [ Vegetable

[ Chicken

Choice Of Crea
# [5] Vegetable (Tomato,
5] Chicken

ne Soup

h tomatoes an

m Soup
Green Peas, Mushroom)

The Clear Ones So
& [3] Vegetable
5] Chicken

Wonton / Noodles Cle
[¢] Vegetable
[e] Chicken

Extra Noodles

Sweet Corn Soup
% [¢] Vegetable
[*] Chicken

Hot & Sour Soup
% [s] Vegetable
[5] Chicken

up

ar Soup

Manchow Soup
[s] Vegetable
[s] Chicken

Talumein Soup
[¢] Vegetable
~ [¢] Chicken

@ Hariyali Shorba
1 Bread Basket
1 € arlic Bread with Cheese /without cheese

Italian garlic bread with butter & parsley spread)

fRecommended % Available in Jain

tra as applicable.

. Spicy Food

*} Veg.

ed with cheese)

! d macaronj
With cheese)

(2] Non Veg

N1225/4

¥ 225/

1] With Egg
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(12:00 pm to 02:45 pm) (07:30 pm to 10:45 pm)
SALADS

Fresh Garden Greens 48
(Elegant platter of fresh vegetables artistically presented)

Russian Salad _ :
(An assortment of vegetables served with mayonnaise dressing)

Sprouted Bean Salad ‘
(Fresh bean sprouts tossed with green peppers, tomatoes & onions)

Fruit Chaat

(Fresh cut fruits tossed in chaat masala)

Aloo Chaat
(Tangy potato chaat)

Raitas Of Your Choice
(Boondi / Mixed vegetables / Onion / Pineapple / Potato)

STARTERS

Paneer Tikka

(Cottage cheese cubes delicately flavored with spices
& roasted in a clay oven)

Paneer Malai Tikka

(Cottage cheese cubes delicately flavored with spices
& roasted in a clay oven)

Paneer Chutney Kebab
(Thin cottage cheese slices marinated in green herbs
& creamy curd & roasted in a clay oven)

Paneer Cheese Seekh Kebab
(Grated cottage cheese & processed cheese flavored with
Indian herbs & barbequed in a clay oven)

Paneer Chilli (Dry/Gravy)
(Cripsy cottage cheese & bell pepper tossed with chillies
& finished Cantonese style)

Schezwan Paneer (Dry/Gravy)
(Crispy cottage cheese & bell pepper sautéed
in tangy schezwan sauce)

L @ Schezwan Potato(Dry/Gravy)

(Crispy potato & bell pepper tossed in tangy schezwan sauce)

Crispy Fried Wontons
Vegetable

Bl Cheese

Chicken

Veg Manchurian ( Dry / Gravy)

Spring Rolls
Vegetable ;
Chicken

2275/
%275/

275/

200/
T275/-

® 275/~

£ 475/=

T 475/-
% 475/-

T 475/-

R 475/
% 475/-

% 475/-

T 475/~

¥ 400/-

% 400/-
3 475/-
¥ 525/-

¥ 400/-

¥ 400/-
3 525/-

Y Chef Recommended % Availablein Jain ¥ Spicy Food [ Veg. [l NonVeg [l With Esg

* Taxes extra as applicable.
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& 1

(12:00 pm to 02:45 pm)
(07:30 pm to 10:45 pm)

Veg Shammi Kebab
(Awadhi dish made from minced roasted lentils & vegetables served
with green chutney)

Cheese Corn Barquettes

(Roasted barquettes with lip smacking corn, bell peppers & white
sauce filling)

Murg Hazarvi
(Chicken Stuffed with Cheese & Garlic)

Tandoori Murg (haif)

(Chicken marinated in Indian spices & barbequed in a clay oven)

Murg Tikka

(Chicken marinated in Indian herbs, spices &
cooked in a clay oven)

Murg Malai Tikka

(Chunks of chicken breast marinated in cashew paste,
cream & barbequed in a clay oven)

Pahadi Murg Tikka
(Tender chicken chunks marinated in yoghurt &
fine herb paste roasted on a skewer)

Afghani Murg Kebab

(Boneless chicken with a blend of spices and herbs juicy kebab
served with green chutney)

Nezo Seekh Kebab

(Minced Chicken with 3 types of chopped bell pepper, cherry with
herbs with mild taste)

Chicken Chilli (Dry/Gravy)

gBa_tter fried chicken & bell pepper tossed with chillies &
inished Cantonese style)

Crispy Chicken Wontons
(Chicken stuffed in wonton strips and deep fried)

Chilli Prawns (Dry/Gravy)
(A sizzling combination of saute prawns, Asian sauces and
fresh green onions)

Seekh Kebab

(Minced lamb skillfully seasoned with spices &
roasted on skewers)

Mutton Kakori Kebab
(Finely minced meat skillfully seasoned with royal
Indian herbs & roasted on skewers)

Rava Machhi

(Crispy fried spiced surmai fish coated with Semolina)

Assorted Tandoori Platter
Veg- An assortment of Paneer, Aloo & Cauliflower Tikkas
Non Veg- An assortment on Chicken, Fish & Prawn Tikkas

T 400/-

T 400/-

525/
2 525/

¥ 525/-

¥ 525/-

T 925/

L0925/

¥ 525/-

T 525/

3 525/
T 800/-

? 625/-

g 700/-

% 625/-

¥ 1250/-
¥ 1850/-

Y& Chef Recommended % Available in Jain \Spicy Food [2JVeg. [INonVeg [&With Egg

* Taxes extra as applicable.



/ < //\&;’\,}4

’ @ Ml Culsine Restaurant

MAIN COURSE INDIAN

(12:00 pm to 02:45 pm) (07:30 pm to 10:45 pm)
INDIAN -VEGETARIAN

% [ Vegetable Jalfrezi
(Assorted vegetables cooked in tangy tomato gravy
with Indian spices)
L% @ Vegetable Kolhapuri

(Seasonal fresh vegetables simmered in a spicy gravy)

\ & @ Veg Kadhai
(Mixed vegetables cooked in spicy kadhai gravy)

% Makai Saagwala
(Corn delicately cooked with spinach and

tempered with mild spices)

% & Pindi Chole
(Chickpeas cooked in spicy punjabi masala)

¢l Paneer-Do-Pyaza
(Soft cottage cheese cubes,Onion cubes cooked in onion gravy)

% @ Paneer Pasanda
(Deep fried sandwiched cottage cheese cooked in a rich gravy)

% 1 Paneer Makhani
(Cottage cheese pieces cooked in a clay oven & simmered
in rich makhani gravy)
* © Paneer Birbal
(Thin slices of cottage cheese stuffed with green chutney,
deep fried & cooked in a rich tomato gravy)
% [ palak Paneer
(A tasteful blend of cottage cheese, cooked in
spinach gravy with Indian herbs)
L% B paneer Kadhai
(A classic cottage cheese cooked with onion & bell pepper
in kadhai gravy)
| % paneer Bhurji
B (Grated cottage cheese cooked with royal
i Indian herbs and spices)
* L& Paneer Kali Gol Mirch
i (Fresh cottage cheese cooked in rich Indian gravy with
¥ hint of peppercorn)
* [ Kofta Gulbadan

(Stuffed roundels of cottage cheese, served with rich Makhani
gravy & garnished with cream)

e e

% Nargisi Kofta

, (Spinach roundels stuffed with cottage cheese in a rich Makhani
¢ & spinach gravy, garnished with cream)

% [ Kaju Curry

(Cashew nuts cooked in rich yellow gravy)

* Taxes extra as applicable.

3 425/-

T 425/-

% 425/-

T 425/-

¥ 425/-

3 475/-

3 475/-

T 475/-

¥ 475/-

T 475/-

¥ 475/-

¥ 475/-

T 475/-

T 475/-

T 475/~

¥ 600/~

‘|‘ F Chef Recommended % Available injain 4 _Spicy Food (3] Veg. (] Non Veg [ With Egg
]



(12:00 pm to 02:45 pm)
(07:30 pm to 10:45 pm)

-

¥ 600/-
© Kaju Masala ; :
:I(Qggsl:ed Cashew nuts prepared in rich & creamy spiced gravy) .
& Mutter Paneer :
- (Cottage Cheese & green peas prepared in Tomato gravy) v
@ Aloo Gobi Adraki S
(Potatoes & cauliflower tossed with ginger in rich dry masala) e
2 P 4 3
# \ @ Aloo Dum Kashmiri/Punjabi o
(Potatoes stuffed with nuts & raisins, cooked Kashmiri style)
T 425/-

s Bhindi Do Pyaza ; e
reparation of lady finger and onions
e ohir % 425/-

& Aloo/ Dhingri Mutter Masala B e :
(A choice of Aloo or Button mushrooms & green peas cooked in spicy onion gra

INDIAN NON-VEGETARIAN
* & Jhinga Masala ¥ 800/-
(Succulent prawns spiced in onion tomato gravy)
T 625/-

& Malwani Fish Cur '
(Fillet of fish simmered 1n coconut milk &

tangy flavoured with Indian spices) |
* & Machhi Tikka Masala ¥ 625/- l

(Fish marinated in tandoori masala, barbequed in clay oven &

simmered in spicy Indian gravy)
* & MurE / Mutton Rogan Josh T 525/700/- l
e

(Chicken / mutton on bones cooked in its own stock with

(Grated pan fried eggs blended with rich traditional Indian
masala & served in a brown gravy)

¥ Chef Recommended % Available injain Y Spicy Food (3] Veg. [E1NonVeg [l with
* Taxes extra as applicable. 88

mildly spiced brown gravy)

& Murg Makhani Andaz ( Butter Chicken ) 3 525/
(Chicken marinated in Indian herbs, spices and barbequed, a
served in rich Makhani gravy)

# & Murg Tikka Masala ¥ 525/-
(Barbequed chicken tikka in spicy rich tomato gravy)

& Murg Masala T 525/
(Chicken on bones cooked in a spicy rich onion gravy)

O Murg(. Adraki T 525/-
(Boneless chicken flavoured with ginger)

* [ Murg Peshmina % 525/
(Juicy chicken pieces cooked in mildly spiced velvety gravy)
% L& Murg Kholapuri Tambda Rassa % 525/-
(Boneless succulent chicken simmered with Khotapuri masala
& hinted with tangy imli, saffron & toped with red chilli powder)
* [ Bhuna Gosht ¥ 700/-
(Pieces of lamb cooked with Indian herbs in a thick onion gravy)

& Khade Masale Ka Gosht ¥ 700/- ‘
(Pieces of lamb generously spiced & cooked in a rich gravy) *

“l Egg Curry T 450/-

(El:iellcat;': boiled eggs simmered in brown onion gravy)
& Egg Bhurji Masala
J % 400/-




¢ Multi Culsine Restaurant

ROTI, DAL
& CHAWAL

(12:00 pm to 02:45 pm) (07:30 pm to 10:45 pm)

INDIAN BREADS

* B Masala Kulcha .
(Soft Indian bread stuffed with potatoes, onions & herbs) 130/-

& Onion Kulcha 2 130
(Soft Indian bread stuffed with onions) /i
* & Peshawari Naan % 200/-
(Soft Indian bread stuffed with cottage cheese, cheese & herbs)
#x B & Cheese Naan % 200/-

(Soft Indian bread stuffed with Classic plain cheese with onion
green pepper & chaat masala)

&l Lasooni Naan 75/
(Soft Indian bread flavored with crushed garlic)
% [ Naan / Butter Naan % 95/-
(Indian bread finished with butter)
% [ Tandoori Roti / Butter Roti X 95/
(Whole wheat flour bread, baked in a clay oven)
Y& & Roomali Roti < 130/
(Skillfully tossed, soft, paper-thin Indian bread)
% 130/

k1 Lachha Paratha
(Multi layered North Indian bread baked in clay oven)

{ = Chilli Paratha / Pudina Paratha 7 130

(Indian bread stuffed with potatoes or mint, cooked in clay oven)

= Tawa Paratha 130

(Indian flat bread using whole wheat flour-Classic plain cheese)

*& [ Stuffed Paratha T 13¢

(Well mixed grated paneer, potato,carrot beans, cauliflower
stuffed in Indian bread)

Paneer masala T2
Aloo masala 217
@Y,

Gobi Masala

# Chef Recommended % Available in Jain  {_ Spicy Food [*]Veg. [#NonVeg [ With Eg

* Taxes extra as applicable.



CONTINENTAL
& ORIENTAL

(12:00 pm to 02:45 PmM) (07:30 pm to 10:45 pm)

* [

[e]

FROM ACROSS THE SEAS
Vegetable Au-Gratin with Pineapple

(Exotic vegetables cooked in creamy cheese sauce,
topped with cheddar cheese & baked with pineapple)

Lasagne Verde
(Baked layer of lasagne, filled with cream of spinach
& baked with cheese)

Fettuccine Alfredo
(Pasta served with classic Alfredo sauce & grated cheese)

Penne Alla Arrabiata

(Penne pasta served with spicy thick tomato basil sauce
garnished with cheese)

Spaghetti Aglio Olio
(Traditional Italian pasta served with herbs,
garlic & drizzled with oljve oil)

Chicken Florence
(Chicken cooked with tomatoes & mushrooms served
on a bed of buttered rice)

London House Fish "n" Chips
(Golden fried fish served with French fries & Tartar sauce)

Grilled Fish With Lemon Butter Sauce
(Grilled fish fillet in lemon butter sauce, served with
mashed potatoes & sauté vegetables)

Grilled Chicken Steak With Pineapple
(Grilled chicken petty, served with mashed potatoes,
sauté vegetables & pineapple)

Spaghetti Bolognese :
(Traditional Italian pasta served with
tomato meat sauce & cheese)

@ Grilled Prawns with Salsa

(Pan fried tiger prawns served with Chef special salsa)

Chef Recommended % Available in Jain % Spicy Food (¢ Veg.

* Taxes extra as applicable.

(2] Non Veg

%525/

X 525/-

¥ 525/-

% 525/-

% 525/-

¥ 525/-

X 625/-

625/

X 525/

] 700/-

¥ 800/-

(] With Egg




(12:00 pm to 02:45 pm) (07:30 pm to 10:45 pm)
ORIENTAL FEAST

¢ @ Prawn In Hot Garlic Sauce

(Deep fried prawns served in garlic flavoured hot sauce)

¥ 800/-
© Sweet "n" Sour Fish % 625/-
(Deep fried fish fillet served in sweet “n" sour sauce)
% & Chilli Fish < 625/-
(Boneless fish cubes tossed with whole red chillies &
Chinese spices)

Thai Curry (Red / Green)
* Vegetable

(Exotic vegetables simmered

% 450/-
in a choice of spicy
Red / Green coconut Thai curry)
& Chicken ¥ 525/-
(Chicken dices simmered in a choice of spicy
Red / Green coconut Thai ¢

urry)
\ ® Stir-fried Chicken with Cashew Nuts

T 525/~
(Boneless chicken & whole cashew nuts cooked in
mild Cantonese style)

L B Chicken In Hot Garlic Sauce

% 525/-
(Deep fried boneless chicken served in
garlic flavoured hot sauce)

\ @ Chicken Schezwan (Dry / Gravy)

(Chicken cooked in hot Schezwan sauce)

*% @ Paneer & Vegetable Stir Fried in

T 475/-
Schezwan Sauce / Garlic Sauce /Lemon Sauce
(Julienned vegetables steamed & simmered in
sauce of your choice )

T 525/

L & Chilli Paneer (Dry / Gravy) % 475/-
(Crisp batter fried cottage cheese tossed in sweet,spicy & tangy
chilli sauce)

\ & Schezwan Paneer (Dry / Gravy)
(Crisp batter fried cotta

R 475/-
ge cheese tossed in sweet,spicy & tangy
chilli sauce)
L = Vegetables In Sweet "n" Sour Sauce
(Steamed fresh vegetables, glazed in tangy sweet "n" sour sauce)

L [ Vegetable Manchurian

(Vegetable dumplings tossed in soya flavoured Manchurian sauce)

3 425/-

% 400/-

7 ChefRecommended % Available in Jain % Spicy Food (3] Veg.  [5 Non Veg  [=] With Egg
* Taxes extra as applicable.
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NOODLES & RICE

American Chopsu€y
W @ Vegetable 3 42
@ Chicken g 55
Vegetable Hakka Noodles
% [8 Vegetable T 425/-
[ Chicken T 550/-
Vegetable Chowmein
W [ Vegetable % 42
@ Chicken .55
Vegetable Fried Rice
@ Vegetable
Egg
E Chicken 4
[ Prawns 4
schezwan Fried Rice
E Vegetable 3
€ Egg 3
[ Chicken <
Bl Prawns 3
Burnt Garlic Rice
J & Vegetable g 375/-
i Egg 3 550/-
£ Chicken F 550/-
¥ B prawns F 800/-
Pad Thai Noodles
& Vegetable ¥ 375/-
Y [ Mushroom F 550/-
B @ Chicken & Egg F 550/-
Prawns 7 800/-
Chinese Soft Noodles
"~ [ Vegetable
¢ [ Mushroom F 550/-
@ [ Chicken & Eg8 F 550/-
E Prawns F 800/-

ch A
of Recommended % Available in Jain  §_Spicy Food [£]Veg. [ NonVeg [ With Ege

. :
Taxes extra as applicable.












ALL TIME
FAVORITES,
SOUPS, SALADS
& MINI MEALS -

Soups, Salads & Mini Meals (11:00 am to 12:30 am)"

SOUPS, SALADS

% [ The ltalian Minestrone Soup

T 225/-
(An Italian soup made from garden fresh tomatoes 2
& macaroni with finely chopped vegetables topped with cheese)
# % [ Cheese & Corn Tomato Soup S 205/
(A Combination of Tomato & sweet corn enriched with cheese)
The Indian Mulligatawny
(A Traditional soup of lentils with
coconut milk tempered with curry leaves)
% [5] Vegetable 3 225/-
& Chicken ¥ 250/-
Cream Blends
% (5] Tomato/ Mix Vegetable/ Mushroom 3 225/-
[8] Chicken T 250/-
& Russian Salad T 275/-
© Fruit Chaat T 275/-
@ Bread Basket =275
& Garlic Bread T 300/-
& Garlic Bread with Cheese Z 350/-
MINI MEALS
% ® Gujju Khichdi % 450/-
(Served with Potato Bhaji & Kadhi)
# &I Paneer Shashlik F475/-

(Grilled Paneer cooked in Barbeque sauce
& served with white fluffy rice)
% [ Paneer Malabar T 475/-
(Paneer cooked in coconut gravy with
Indian herbs & served on bed of rice)
% [ Punjabi Delight, TAT5/
(Paneer Stuffed with Green Chutney cooked
in rich Tomato Gravy, served with Rice)
* & Chicken Shashlik T 575/
(Grilled chicken cooked in Barbeque sauce
& served with white fluffy rice)
* & Chicken Malabar ¥ 575/-

(Chicken cooked in coconut gravy with
Indian herbs & served on bed of rice)

# Chef Recommended % Available inJain  4_Spicy Food [3] Veg. [®] NonVeg [&]With Egg
* Taxes extra as applicable.






el WL TARAODILA

All time favourites Pizza & Pasta (11:00am to 12:30am)

ALL TIME FAVOURITES

© French Fries

X 3507:
* [ Potato Wedges
g F 350/-
% Nachos with Cheese Sauce ¥ 450/-
% Cheese Corn Barquettes 3 400/-
% & Chhole Bhature 7 450/-
% Mumbai Pav Bhaji 3 450/-
% [ Hara Bhara Kebab % 400/-
€ Choice of Desi Pakodas (Any One) % 400/-
(Onion/Potatoes/Mix) k
(Paneer/Cheese) S
% [ Bread Pakoda F 400/-
& Chilli Cheese Toast (CCE) % 475/-
© Chowpati Chaat % 275/-
(Any One : Papadi Chaat / Bombay Bhel / Sev Puri)
& Crispy Masala Corn T 400/-
PIZZA
= Chicken Tikka Pizza % 600/-
(Fresh pizza sauce, mozzarella & marinated Tandoori chicken)
@ Chicken Sausages Pizza % 600/
(Chicken sausages, gratinated with mozzarella cheese)
El Pizza Margherita T 500/-
(Fresh pizza sauce, mozzarella & fresh basil leaves)
Bl Pizza Veggie Twist T 500/-
(Fresh pizza sauce, button mushrooms, onions,
mixed peppers, Mozzarella & broccoli)
@ Mushroom Pizza g 500/-
(Fresh pizza sauce,with mushrooms slices gratinated
with mozzarella cheese)
= Paneer Pizza ¥ 500/-

(Sauted cottage cheese cubes gratinated
with mozzarella cheese)

Y& Chef Recommended % Available in Jain \Spicy Food [¢] Veg.

* Taxes extra as applicable.

[¢] Non Veg






