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FOOD MENU

IST GENERATION
RIVAAYAT)
saep

» Dal Ka Shorba 275

Traditional lentil soup tempered
with cumin and asafoetida (10kcal) &

» Mutton Paya Ka 325
Shorba

Indign shide mutton soup garnished
with boneless cubed mution and
coriander leavies (200Rcal) s

2ND GENERATION
IVIRASAT)
soup

« Subz Ka Shorba 275

A Liigue and nutritious broth
featuring slow cooked seasonal
vegetables (120kool) &

+ Ghost Shorba 325

Iraditional mutton soup with subtie
flevours from whole splces and
herbs {20okcal) &

® egrarn & Sum swjivie
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3RD GENERATION

(ANDAZ)
sSoup

« Green Pea, Mint And 275

Makhana Shorba

An unique and nutritious soup with
green peas & mint finished creom
and roasted makhana (150kcal) B

& Awadhi Yakhni 325

Shorba-Smoked
Chicken

A rich and flavorful chicken broth
that celebrates the deep, smaoky
escance of chichen (ookeal) 8
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IST GENERATION
(RIVAAYAT
APPETIZERS

Subz Ki Shammi 775

Mix of vegetables cooked with
Indlian spices & served with mint
chulney (z10kcal) «

Jimikand Ki Galouti

Elephant foot cooked with Awadhi
spice & cooked on towe with des
ghee Qokcoll &

825

Paneer Firdaus 825

Cotloge cheese stuffed with maug
et dry fruit & cooked on sign

Murgh Ki Shammi
Chicken mince cooked wilh lenlils
and Indlicn spices and served with
Nt chutney i250Rcol) (8

Kakori Kebab

Minced lamb with spices ground on
a sibatla tenderized with raw
papaya and sheweared omto fron
rodhs before being slow-cooked on
charcoal (300kcal) A

895

1185

> SN

2ND GENERATION
(VIRASAT
APPETIZERS

« Bharwan Shahi 775

Paneer Tikka

Sluffed coltogr cheese steak
Navoured with deed fenugresk
legires [3ookeall & #

Lal Mirch Ka 775

Paneer Tikka

Catloge cheese wilh ginger & mint,
marineited with red kashori chili
paste and curd (25ckcall &

» Chenne Se Bhari 745

Kumbh

Mushroom stuffed with cotfoge
cheese and indian spices (15okcal) &

Tandoori Kukkad 875

Half chicken marinated in tondcori
poste, roasted in a clay oven
FooRcol) N

-_-n_L'Hu-m
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3RD GENERATION
ANDAZ)
APPETIZERS
+ Rajma Galouti- 795

Beetroot & Lime
Murabba-Mini
Warqui

Kidney beans blended o a rich,
mell-in-the-mouth kebab.
gocompanied by a fangy beelroot &
time murabba. Paired with mini worgul
avnd pistocho gorma (310keal) = &

» Silken Paneer 825

Galouti With Smoked
Tomato Jam

Crearmy. sofl-lexlired paneer gaioull
kebabs served with a side of smoked
tomato fam and brown onlon souce
(310fcal) @

Charred Methi Makai 795
Shikampuri Kebab

Charred corn with fenugreeh-shi-
kampuri kebobs served with mmint
chutney G7skeall (&

4 Truffle Infused 875

Chicken Galouti

Savor the delicate flavowrs of chicken

galouh with truffle essence 380kcal) & )

g%‘.‘
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1Y) IST GENERATION

| RIVAAYAT)
APPETIZERS

« Moong Dal Bhari 825 &

Tikki

Chef Gulom Qureshis signature.
Pololo pallies packed with vellow
lentils spiced with ginger. chill and
conander (Goakeal) &

4 Reshmi Kebab

Char grilted lender rolls of chicken

mince, spiced with block curnin

blended with cheese. ginger, gariic

and coroway seeds (508kcal) '@ &

« Gilawat - E 1105
- Chingari
Chef Gulom Qureshis signature.

secrel spiced mince lomb patty _
(350kcal) & .

>

Samudri khazana

Cubes of fish and seafood
mannated with tandoorn spice
roasted in the landoor (300 koall & = =

1245

895 ©* Lucknowi Nalli

' Najuk Gosht Ki

PR ek TR i R T

2ND GENERATION
(VIRASAT)
APPETIZERS

Nawabi Tikka

Coshew nut, chaese and curd
marinated chicken, flavoured with
handpicked Kashmiri saffran ond
roasted mace. cooked in clay oven
resofcol) .8

895

1195

Shank of lamb marinated in
ororalic spices BRokcal) A

Bhattiyar Ke Jhinge 2295

figer prawns mannated in g mixture
of ginger, garlic. flavoured hung
curel and chels special herbs
finished in o clay oven (250kcall= 8

Sarsonwala Tandoori 795
Phoo

Broccoll in o mustard favored mannote,
cooked in aclay oven (134kcol)

1050
Seekh

A juicy mution minced seerh char
grilfed lo perfection (s14kcol) &

@ vapetwimn |& Moo Gigenes
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 Kasturi Fish Tikka
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3RD GENERATION )%

(ANDAZ) |
APPETIZERS

Makhana Crusted
Chicken Kebab

Chicken kebabs coated in

crushed makhana (foxnuts) and
lightly grilfed Served wilth a
saffron-infused yogurt dip (360kcal) A

925

Sunflower Seeds
Crusted Lamb
Shammi-Goat
Cheese And Mint Dip

Larnb marinated in awadhl spices.
coated with sunfiower seeds for
texture ond taste elevation Coolked
inghes (GR0Rcal 8 &

1095

1245
-Curried Cauliflower
Cream-Mint & Lime
Chutney

Mot frosh fish marinated with

curd, chili powder and rastun methi,
served with a foam of cilontro and
curried coulfiower puree (330Rcall & @

@




1520 AT

) IST GENERATION
(RIVAAYAT
MAIN COURSE

« Badami Paneer

Diced coltage cheese with aimond
gravy and served goarnished with
saffron (Ze0koal) @ &

775

« Tawa Subz Mumtaz
Seasonol vegetobios with
homemade masala (200kcal] 8

» Dal Awadhi

Yallowrlentils cooked with bulter aned
cream with owdahi spices (220Rc0l) &

775

Nalli Ki Nihari

Mullon shonks pooled walh nilfon
spices and lamb stock (350kcall (8

1025

"

+ Murgh Korma 875

Terider pieces of chicken cooked n
rich cashew gravy (280kcall &

» Machi Ki Kaliyan 875
Fish cooked in yogurt, ginger. garlic,
and spices and then slow-cooked

in alagan (250kcall & =

N

B

2ND GENERATION
(VIRASAT
MAIN COURSE

» Paneer Tikka Masala 775

Charred panger with tomato grovy
& brown amian gravy. Best poired
with Ganic Noan (350k:00) (@

» Dhingri Hara Pyaz
Mushrooms and spring cnion
delicately cooked in anion
paste (250kcal) 8

775

« Dal Chingari
In-house speciality, black lentils
coofred stowly for 24 fours with
tomatoes and dred fenugresiz
(z2akcall

» Nalli Gosht
Braised lamb shanks finshed in rich
cardameam Ravoured gravy
(3g0hkcal) &

745

1175

« Murgh Tawa 875
Griddied chicien sinps lossed wilth
melange of pepoers. chilies. tormoloes.
vinegar and onions gornished with fresh
conander ond leman (350kcall ®

B Vaguiiun k] e Vegaaan
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3RD GENERATION A%
(ANDAZ)
MAIN COURSE

» Cottage Cheese &
Jalapeno Kofta -
Spinach Gravy

Spiced cottage cheese and
[alapenos koflas served ing
vibirant spinach gravy (32okcal) &

795

« Root Vegetables 1025

Nihari

Seasonal root vegetables. smoked
with butter and masalas with nihari
gravy (28okcal) # &

= Dal Makhni With
Black Truffle Oil &
Burrata

A luxurious version of the classic
slow-cooked black lentis, infused
with trufle oil lopped with fresh
hame burrala, served with

freshiy chumed butter (o0kcall @

745




2ND GENERATION
VIRASAT)
MAIN COURSE

1Y) IST GENERATION
| RIVAAYAT
MAIN COURSE

« Ghar Ka Murgh

Home-shde chichen curry 260Rcol (8

« Surmai Mussallam 875

1205
Cubes fish cooked with hosund
rriustard and Indian spice (30000l &=

+ Jheenga Hara Pyaz 1695

Prawns slirs fried wilh bell peppers
(=75kcgl = &

'wil.wm
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3RD GENERATION )%
ANDAZ)

MAIN COURSE '

« Lamb Nalli Boti -
Ginger & Brown
Onion Salad

Slow-cooked lamb nalli boti served
with duchess potalo, aromalic spices
of the nihari served with refreshing
ginger & brown onion salad (i1okcal) &

1295

1275

Marinated Slow
Cooked Prawns With
Ghee And Saffron
Emulsion

Frawns, stow coofed in o stew with
saiffron. almonds, chiles and clorofied
butter Served with paav i40okeal) # &

» Sous Vide Chicken
Roulade With Nihari

Sauce

Chenna, ginger, cilantro, garlic and
coriander stuffed chicken slow cooked
at 52¢ for 2hrs in asous wde finished on
a bed of nihari sauce (4ookcal) # 'K

925
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S22 AT
) IST GENERATION

[RIVAAYAT
MAIN COURSE

BIRYANI
» Gosht Dum Biryani 1295
Indlian lomb cooled with basmait
rice covered with parda (550kcall a
+ Subz Dum Biryani 1025

Seasonol vegelables cooked wilh
basmat! rice in dum style and
served with raita (Z7oRcal) 8

IF peiem s o oo M i Wil

2ND GENERATION
IVIRASAT
MAIN COURSE

BIRYANI
» Kesari Dum Pulao 025 &
EBasmoti Rice tossed with saffron
and ghee (340kcal) A
« Lucknowi Murgh 1095

Biryani

A fragrant preparation of rice and

chiciken coelked on the dum -

(as50kcal)

i'w—ml!m-u*ﬂu
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3RD GENERATION %
IANDAZ)
MAIN COURSE

Awadhi Chicken
Rizala - Fig & Chilly
Cream - Mace Dust

Tender chicken is marinated with red
chilies, then grilled lo perfection
Served with figs. chilly cream and
ricala souce (38skcal) & &

925

BIRYANI

Awadhi Kathal Ki
Biryani

The earthy nchness of raw jackfruit
poairs beautifully with the lovour of

the balonced . frogrant nee disli
lscckeol) e

995

Lamb Shank Biryani 1295

Slow-cooked lamb shanks
combinged with aromatic rice and
spnces (s50Rcall A




Eﬁ IST GENERATION
[

(RIVAAYAT)
BREADS

Roomali Roti
(120kcat) 4

Paratha

2o0kcall v.8

Rogani Roti
(18ofcal) » &

Sevian

Vermicelli cooked with mille and
richness of nuts and saffron

(2p0Rcoll /W X
r‘f’;"ﬁ?‘vﬁc‘:ﬁ

210

210

210

575

2ND GENERATION

(VIRASAT
BREADS

Tandoori Roti
(130kcal! &

Kulcha

(Zzokeoll & A

Naan
fecoRool 48

Pudina Paratha

fP1ohcol) & &

DESSERTS

Jamun E Nazazat

Deep fried cottoge chease dum-
plings stuffed with pisto and soffran

in cardamaorn flavored syrip
200kcal) ‘n &

d R o oWy oL

210

275

210

210

525
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3RD GENERATION

J'QHI "gk?.-:
BREADS

Brie And Sundried

Tomato Kulcha
f2e0fcall vin

Truffle Mushroom
Kulcha

(Zs0kcal) 48

French Onion And
Cheddar Kulcha

(300kcol) ¥ L4

Olives Tepanade

Missi Roti
fischeall

DESSERTS

Saffron & Fennel
Cream Brulee

An urigue fusion dessert that

cornbines the classic french custard
with the aromatic RavoLrs of saffror

and fennet (F[0Rkcall BN

275

310

310

210

575
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) IST GENERATION

(RIVAAYAT)
DESSERTS

Badam Aur Anjeer 575

Ka Halwa

This halwa mage with almonds ond
figs. two ingredients is known for
their nchness ond nutritional value.
{380kcal) & @

Kesari Kheer 525
Classic rice pudding made with

ik, sugar and rice, flovoured with
cardamom and saffron

{(27shcal) & ¢

V06 et e B Do s

2ND GENERATION
IVIRASAT)
DESSERTS

Wargi Angoori 525

Rasmalai

Baby cottoge cheose dumplings In
saffron reduced milk. garnished
with siheer lealf (3oo0kcoll (&

Kulfi khaasa khas 525
Malal hutfi served with falooda
EFokcall

PO T T o AL
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3RD GENERATION
ANDAZ]
DESSERTS

Kesari Phirni Tart 575
Rich, creamy texture of phirmi. o

traditional owadhi nce pudding.

with-g short crust pastry (250kcal) &

Gulab Jamun 525
Thandai Mousse

Guiab jarmun & thandal mousse is
blended beautifully with traditional
awaadhi fonvours (350kcall 8




3 BEVERAGE MENU

IST GENERATION
RIVAAYAT)
Price- 725 INR

Mughal Mule

Viociva, galangal, cilius juice, cardarmom
syrup. mint and floated with ginger ole
Garnish - Mint bouguet

Nawabi Nectar

Rose infused gin. cittus juice, kesar runmny
honey and splosh of sodo water,
Garnish - Kesar foam

Kesar Whisky Sour

Whistry. ime juice, kesar honey syrup.
eng while and cream.
Goarnish - Kesar

Iii jr

COCKTAILS

2ND GENERATION
VIRASAT)
Price- 745 INR

Our Picante

Tequila reposade, guava juce, homernode
mango poordiol chili mustard infused vinegar
and coriander steam
Garmish - Aam papod

Savoury Sour

Peanut butter wosh white Rum
pineapple curry cordial, coconut water
Gormish - Kesar foam

Chinhati Punch

Gin. cold brew, orgeat milk. onange
JLice and mesoal,
Garrish - Coconut elaichi foam

R ikt 10 ol R VT el s okt e e L i T,
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3RD GENERATION
ANDAZ)
Price- 795 INR

Caraway Gin Fizz
Caraway seeds infused gin, peach
cordial, lime juice, mintand pepper

mint leoves

Garnish - Jeera dust angd salted jeerg biscuit

Fluffy Stuff

Vodha infused with frut fisane.
campari and flufly mosambl juice
Garnish - Fruit tisane smoke,

Awadhi Aura

Srnoky Whisky, homemade nimbu puree.
dried opricot. ginger & honey cordial,
Garnish- Dried Apricol & micro greens

\
S




IST GENERATION
(RIVAAYAT!
Price- 725 INR

Royal Sangria
Exatic fruits and berries cut into pleces
and soatved in the ruby red wine with
CHIACION.

Rumi's Rhapsody

Darle rum, burnt raw rmango puree; citrus juice,
spiced simple syrup (citnamon, cardormom and
ginger! and sodo
Garnish - Aam papad

2ND GENERATION
VIRASAT
Price- 745 INR

Tamarind Sour
Whiskey. homemade tamarind shrub. citrus

Juice. \iegan foamer and ongostura bitters,
Garmish - 3 doos of biters and smoke.

Drinking Paan
Clarined paarn vadka. gash of fennet syiup
thomemode! & topped up with
sparking water.
Garnish - Paan Ravaur Chia

vt b dlian Rl KN e debbient o pevrrimed ' e il il

3RD GENERATION

(ANDAZ)
Price- 795 INR

Salutation
White rum, fush syrup, citrus juice and
homermnade feq soda
Garnish-Jagermiester canwear and
benana leaf

Chingari Paloma

Chilll infused Tequilo. ouwr sweet & citrus
puree arnd sporkie with soda
Garnish- Caramelized grapefruit chunk




IST GENERATION
RIVAAYAT
Price- 450 INR

Shahi Sharbat

Rose neclar mived with cilrus juice. pinch
of cardamorm powdler and floated with
sparkling water
Garnish- Rose petals

Shikaniji
Fresh citrus juice, sugar, block salt. cumin

diist, black pepper and chilled woter
Garnisf =Mt & Lime

I§1 jar

ZERO PROOI

2ND GENERATION
(VIRASAT)
Price- 430 INR

Darbari Punch
Orange juice, apple juice, cranberry juice

= |

e

chopped exolic fruits and ficaled with crange

W

blossam socg
Garmish- Mint sprig.

Royal Colada
Coconut waler ke water, fresh
crearn, rasoberty honey syrug.
Gornish- Raspberry!

100 el e I el s i ot o R e L
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3RD GENERATION
ANDAZ!
Price- 450 INR

Our Nimbu Ice Tea
Chomomile tea, citrus juice, siderfiower
syrup and apple juice
Garnish- Chamomile flower

Mohabbatein Sharbat

Miik, fresh wolerrnelon chunk, honey, ooh afza
Garnish- Walerrmelon






