THE LOTUS
ORIENTAL

It has often been said that cuisine is one of the best ways to discover a country or
experience a culture. Nowhere is this truer than in Asia. Home to half the world’s
population, with three distinct ancient civilisations and uncountable sub-cultures,
with a diverse mix of climate, flora and fauna, and geography, Asia is a culinary
adventure of epic proportions. Head north across the roof of the world, the high
Himalayas, and you find yourself in China. Here, the story of food stretches
back almast four thousand years.

Travel the different regions of China with a menu that offers signature delicacies from
Sichuan, Canton and the classic northem regions of Liaoning and Shandong.
Then cross the Yellow Sea and follow the food trail to Japan,
with its unigue seafood flavours.

Eventually, you transit through the heart of South East Asia, with a sprinkling of

Indonesian and Malay classics, before arriving at one of the world’s most famous

travel destinations. Thailand, with its red hot curries, and thicker, richer flavours,
is closer to Indian cuisine than any of its eastern neighbours.

Experience the gastronomic flair with distinct cuisines at The Lotus Oriental.
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Aujasya by the Leela is a holistic wellness program - a healthy
lifestyle reflected in physical, mental, social, and spiritual
wellbeing. Aujasya is not just a word, it’s a way of life.

Conceived and executed in collaboration with Dr. Ankita Jalori, one
of India’s pre-eminent nutrition and wellness consultants, the menu
has been curated to achieve the impossible balance between your
health needs and your gastronomic expectations. Our Chefs have
worked behind the scenes on our signature recipes to increase the
nutritional values and enhance the functional components but
retaining the authentic essence and experience of each dish.




SOUP

Smoked Corn Asian Chowder
Sweet Corn And Asparagus
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SUSHI

la] Hotty Tuna Maki
Tuna, Chives, Golden Onion, Tobiko
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t™ favourize, this classic maguro rall is.a meagl on its own. It n::u.'::ai.':,i-:: g amount of carbs in the
m :lf#.""EgE."-Eﬂ rice, highly nutritive seaweed, and protein packed tuna

s all about using ingredients in their natural form to prevent therm from losing theirnutrizive value.
Raw -":s‘* is more bensficial to consume than cooked fichac it avoids the formation of contaminants thatr
during the cooking process. it also ensures that essential omega 3 fatty ocids are not lostout

fi has positive impacts on the haart, in that it reduces LOL levels in the

A single of serving of tunag con 7 at i's daily protein reguirement. Vitamin C Zinc
and Manganese contained in © id in | tir ystem and slow down the aging process.

Th= norn sheet used towrap the sushi roll is a goldmine :-.*'--uﬂr:-':.ns and minerals. It contain
levets of vitamins &, B, €, D, E and &, lodine (which is sseential for thyroid function}; as well
measurable a of caratenoids; and chlorephyll which are known o be naturnal detoxif

STAR INGREDIENT - Tuna Fish, Seaweed
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Trump Mori Mika (&
Umami Shiitake, Togarashi, Scallion

Mon Mika translatesto “fragrance of the forest™. 7
shiitaxe mushropms. Thess mushrooms are espeaally
with a tingle of Japanese spice powder togarashi.

""':l"ake containg ertadenine, sterols and beta glucan, all of which are known to lower cholesterol
Being the only natural plant scurce of vitamin O, eddition of mushrooms in the diet 1s essential to
promaote bone health as the body requires vitamin D to absorb calciun.

STAR INGREDIENT - Shiitake Mushrooms
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DINISUM

@ Crystal Dumpling
Asparagus, Almond, Water Chestnut
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STAR INGREDIENT - Asparagus, Water Chestnut
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MAINS

Steamed Whole Sea Bass
Superior sn;n.r sauce, scallion, and fresh coriander

Fatiy Aclds: Antloxidant-Rich

th fresh herbs and mild flavours only to compliment the natural
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Stir Fried Asian Greens .9
Asparagus Bol-: -:hc:-y, broccoli bralsed W|th garlic and soy

Waolk cooking i= known to be a heaithier cooring method than most as it uses very little
food is cooked in o shortspan of time. This ensures that least nutrition is lost through
heat aoplication.

Aesparagus iz low on catories and high In nutntion. ked min K which contributes to

g=neral bone health and blood clotting. Antiox -:L.. te ir ri vitamin C help-your body
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Box choy iz an excelient addition to any stirfry-as it isrich in B vitaming, minerals, and antioxidants
and lends precious nutrnients and fibre

An all-rounder in térms of nutrition, broccoli has it all Carbs, proteins, essential vitamins (namely
K1, B9} and minerals like potgssium, man .-g_ﬂ._s_, angd iron.
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DESSERT

Tab Tim Krob
Rubies, Jackfruit, Coconut Milk

Dalry-Free; Improves Stamina; Antloxidant-rich; }

A cla=cic take on this Thal dessert takes us to the ever-green amalgamation of water
chestnut rubies, jackfruit, and coconut milk infused with pandan [eaves. Served with a doliop

of crushed ics, this s a perfect end to your meal.

Coconut milk contains vitamins C, 51, 53; B, B&, B1, and E It has a ."'.l'_a Gl It is-a high calorie
food and 15 thus known to improve staming. Rich in antioxidants, has anti-inflamimaton,

anti-bacterial and anti-fungal functions as wetl

Water chestnutare low in calonies and high in fikre and anticxidants. Jeckfrui n:r= Known 1o
be nich in.anticxidants. They conmain Vitamin C as well as Vitamin 4 in the form of Carce-
enoids. Are knowr to act gs a cure for ulcers, digbetes, and high blood pressure.

STAR INGREDIENT - Coconut MILk, Water Chestuts, Jackfruit
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SMALL PLATLES

Al Prawn Tempura e -e5
Batter fried prawns

‘Al Garlic Butter Soft Shell Crab jca-s5 &

Togarashi golden onion

‘Al Slice Fish In Homemade Roasted Chilli Sauce pce-z=2g
River sole, chilli nuts

Al Tori Karage e -sz¢ ‘
Japanese style fried chicken

‘Al Guilin Chilli Chicken pca-s151 &
Spicy chicken, dry chilli, Sichuan pepper com

Wok tossed lotus stem, water chestnut, honey chilli sauce

@ Edamame Beans a8 @
Truffle essence or maldon salt or chilli garlic

® Yasai Tempura jrca.: 477
Batter fried seasnnal vegetables

'® Wok Tossed Sichuan Tofu pcae 2599 @
Silken tofu, bell peppers

® Crackling Spinach And Corn jcac-zo9
Batter fried spinach, cam

'@ Salt And Pepper Vegetables jwcu 159 &

Asparagus, shiitake, babycom

® Classic Somtum peal 239
Raw papaya, chili, tamarind sauce, crushed peanuts

® The Lotus Oriental Pomello Salad gz 2577
Japanese mayo, miso, shichimi dust, romaine
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DINISUNMI
A|Dragon lamb puff pcac 253 1020
4| Xinjiang spicy ginger chicken dumpling jeca. 3551 & 1020
a|Garlic prawn dumpling jcac-7g 960
A|Steamed prawn, scallop Hargow s 123 960
4| Pork and chive gyoza jica: -zrg 900
Al Classic char siew pork fica. 250 900
A/Umami chicken steamed in lotus leaf jca. 207 900
Al Steamed chicken, coriander shu mai jpeca.: a3 900
|®| Edamame, black truffle pca.200 o 840
[®| Crystal asparagus, almond, water chestnut jica. - 09 720
|#| Baby pokchoy, spinach jiaozi jcac - 2ss 720
'®| Pan fried carrot, turnip cake g -z 720
[®/Shanghai vegetable dumpling pca.-7 720
(@] Spicy green jiaozi, asparagus -2 720

[®| Sichuan style vegetable dumpling, chilli broth pca 225 &
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ASIAN CHARCOAL GRILLS

a/New Zealand lamb chop, Thai chilli tiger sauce jca -9 5
A|Char grilled lobster, creamy mustard miso feca 223 5

Al Pork Spareribs, barbeque sauce yc:-s9 2

AlLemongrass prawn, sweet chilli sauce pra 240

A|Banana leaf wrap grill fish marinated Balinese spice ji-357 @0 =
A|Chicken satay, peanut sauce jca. -sz7

®|Peruvian asparagus, YUZU [icac 2]

®| Tofu, teriyaki, black garlic jca -1z

®|Pineapple skewer, hot sauce jca: -7z

®| Asian vegetable skewers, barbeque sauce jca -7 @

¢/ Mushroom and baby leek skewers, sesame dip fca. 27
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SUSIHI

LPIECTES S PIECES

la| Unagi Philadelphia MakKi pce-z2z 00 & 2100

Fresh water el & credm cheese

Al HOtty TUNA jea 221 & & & 1740
Tuna, chives, golden onion, tobike

lA| Alexey SmMIrNovV jica 205 @ @ = 1560

Salmon, cnspy skin, garlic mayonnatss, kung

\A| Crunchy Dragon Roll jca:z07 & @ % 1560

'ﬂ"lat."z, Drow Iempurd, '-'Ell'_" ”'|||""‘ scallion 15, tenLic

[a] Catch The Spider a2 @ @ & 1560

Soft shell erab, sambal, ginger, flying fish roe

|® Trump Mori Mika jca -5 0 @ 1140

Umarmi shiitake, truffle essence, .ne:.. gariic

|®| Asuparagasu jcac:sm @ @ 1140
Asparagus tfempurd, cream cheese, fan ._m.'

[®] Avocado cream cheese -2z 00 @ 1140
Bubu arare

[®] Kappa Maki e 2¢ -

Japaness Cucumber & wasabi

SASIIMI

3 PIECES

(] ChULOrO fcac:108) @ & 1920

Fatty tuna

lA] Maguro -1 @ & 1920
Tuna

(Al Hamachi wxeac-0a @ = 1800
Kanpachi

[A| Hotate gea:os) @ @) 1800
Scallop

Al Unagi jcai-1e7 @ @ 1800

Fresh eel

lA| Shake jccac 129
Salmon
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NIGIRI
3 PIECES
A Maguro pca s @
Tuna

(al Hamachi a1 @
Yellow tail

|4 Unagi kabayagi e -zs &
Grilled eel

|1 Shake ]rl'f:r'-\'.'_ : ‘.'65'_1 E
Salmon

® Inari jcca.-1sg
Tofu

® Suika w1
Watermelon

'® NasU [ioac - 1277
Eggplant

® Piman a2
Bell pepper

OMARASE OZARA

Al Sakura Takashi Platter jeca -2z & @
3 types of non-vegetarian sushi (4 pieces each mHJ
3 types of seafood nigiri (2 pieces each)

A Komo Platter jca. - :»ﬁ @ &
4 types of seafood nigiri (Z piece ead}}

lA! Oki Platter s -9 @

3 types of sashimi (3 pl cés each}

@ Hiroshi Platter wca 2651 & 2 =
2 types of vegetarian sushi (4 pieces each roll)
2 types of nigiri (2 Pieces each)
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Cruscrnans Tggs M Gimm Sy Sotane Sogees Dy S fish
& vegolarian [il Mon-vogetarimm
Eindly inform nur 2smciaies of any potential allorgikes or infolorances you aro o oo
Any takeo sway food showld be consumed wilhin twa hours from tha Lime of detvory.

AN average actiee it roguines 2000 §cd energy por day, howevos, calorie neods may vang
Al prices 2w in Indian nupsos 2nd subjod Lo gewommant taxes. Wo will apphy 2n optional { woluntary 5% sorvico corge:




SOUP

Smoked Corn Asian Chowder
@ Crab meat [keaL - 138]

@ Chicken [kcaL -158]

@ Asparagus: [KoaL - 58]

Tom Yum
& Prawn KoAL:137 (2
@ Chicken [keai:178 (@)

lol Vegetables fucai-84] @
Cantonese Wanton Suup
& Chicken fiocaL -175)

W Vegetables [wcai :134]

Shiro Ramen

& Slow cooked pork, trujfle zest and wild mushrooms [kcaL -757] #
s Pea shoots, leek, bean sprouts, fried nori, fresh lime kAL - 470 )
Al Malaysian Laksa (Serves 2) ficaL -1z @

Handmade noodles, lemongrass, coconut muff boiled eqg, prawns

Al Tomato Egg White Soup jeca 154

Sesame oil, coriander

e| Hot And Sour Mushroom Soup pcaL -0 (=
Tofu, bamboo shoot

#
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MAINS

[a| Lobster In Xo Sauce jca o9 @ & @
Rock Lobster, spicy homemade seafood sauce

lal Steamed Whole Sea Bass a2 &
Superiar soy or lemon chili

|a| Sichuan seafood ez -zz3
Bamboao shoot, vegetable, spicy sauce

la! Thai Red Curry Prawn & Pumpkin jece. -zss7 &
Prawn, pumpkin, bamboo shoot, chilli, basil

la| Singapore Chilli Crab pca-z2¢1 0 @
Steamed Mantou

|| Viethamese Butter Milk Prawn juca. - 55
Kaffir lime, bird eye chilli, water chestnut

la/Lamb Rendang e sz )
Slow cooked lamb, lemongrass, turmeric, coconut cream

'al Chairman maos favourite dish-Braised spicy pork belly jica -z
Beligian pork, pickled chilli

‘Al Thai Green CUITY jicas 5337 &
Chicken, bamboe shoot, chilll, Thai basil

|a Phad Kai Krapow jcac.e7 &0 @

Basil chicken, bird’s eye chili, fried eg

'a| Hunan Chicken jcac- 53 =
Waok tossed chicken, star anise, dried chilli

[a| Chicken Szechwan Chilli pecac 5761 @
Spicy chicken, pepper, chilll oil

la] Mapo Tofu Pork pcac-srg 2

Mincea pork, silken tofu, leeks
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® Yellow Thai CUrry jcec-«ss @
Tofu, hamboo shoot, pineapple, cherry tomato

@ Wild Asian Mushrooms pca.-zzs7 &
Black pepper, garlic, scallions

@ Stir Fried Asian Greens jica-zs51 &
Golden garlic, evergreen vegetables

® Seitan Gung Pao ja &1 @
Vegan meat, dry chilli, cashew nuts
® Gong Bao"Tofu jcac 59 @
Chilli, onion, cashew nut, sesame oil, vinegar sauce
® Ta-hu-rad-prik jcs-z7 @
Silken tofu in homemade chilli sauce
® Asian Vegetable jca zep &
Toban chilli bean sauce
® Deep Fried Eggplant s - s @

Sesame chilll sauce

) #
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RICE AND NOODLLS

Burnt Garlic Fried Rice

Prawn [xras - 736] @ B &
Chicken [KcaL - 7s8] )

Vegetables keaL: 817 &

Bangkok Street Style Phad Thai
Prawn [xcaL: 433] @ -
Chicken [xoar-as3] ()

Vegetables [xcat - 357]

Traditional Hakka Noodles

& Prawn [xcaL :724) )
& Chicken fkcal -758] #

& \egetables jkcaL:653) &

'al Chang Mai Crab Meat Fried Rice jica. - 245

Crab meat, Turmeric, fresh red chilli, basil

Al Yang Chow Fried Rice peca 7o7
Jasmine rice, BBQ chicken, green onion

@ Steamed Jasmine Rice ja. 529
e/ Sichuan Chilli Vegetable, Fried Rice pca -7 2
o Sichuan Fried Noodle, Vegetable, Bell Pepper pce.ss5 &
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DESSERTS

4| Chocolate and Mandarin Cheesecake pca- 229
Our take on traditional cheesecake, chocolate textures

£/®] Yuzu Lemon Curd peca 43
Wild berries ice cream

A| Kaffir and Coconut Créme Brulee pocaL: o1
Kaffir lime infused burnt cream custard

'®| Tab Tim Krob s 229
Refreshing chilled dessert with water chestnut, coconut cream

®| Homemade Ice Creams

Mango and shanso sorbet KoaL-768] (&
Litchee sorbet [kcAL =183 /&

Matcha ice cream [kcAL:474] (3

Sesame caramel ice cream [KcAL:14g &)
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