Breakfast Menu

6:30am-11am

* Continental breakfast (G)(N)(D)

Freshly squeezed seasonal fruit juice

Frash fruit platter

Choice of oven fresh croissants/danish/ muffins with preserves
and butter

Tea/coffee

* French toast (vanilla bean/
chocolate) (G)(D)

Served with melted butter and fruit compote

« Pancakes and waffles
(G)(N)D)
Gaolden pancakes with homemade dry fruit salad and maple syrup
or Belgian style waffles with cherry compaote and vanilla mousse

* Eggs to order (G)(D)
Two eggs poached/fried/bolled/scrambled served with toasted
bread, grilled tomato and hash brown

« Extras

Smoked salmon/smoked bacon/pork or chicken sausages/
sautéed mushrooms

+ Classic two-egg omelette with your
choice of filling (G)

Chicken/ham/tomato/cheese/mushroom/onion/fresh herbs/ chilli/
spinach served with toasted bread, grilled tomato and hash brown

INR 725

INR 500

INR 550

INR 600

INR 150

INR 550



= Eggs Benedict (G)(PXD)

Poached eggs on toastad English muffins, grilled ham and
sauce hollandaise

= Egg white and tomato omelette with
fresh herbs

soerved with baked beans and mesclun salad

« Baker's basket- selection of breakfast
breads {G)(D)

Freshly baked crolssants, danish and muffins, whole wheat/white

toast servied with presenses and honey

* Selection of cheeses (G)(D)
With walnuts, apricots, fruits and chease crackers

« Your choice of cereals (GYN)(D)
Served with fruits salad, yeghurt and hot/cold milk, comflakes/
all-bran/chocos/dry muesli/wheat Makes

Please let your server know if you like skimmed or soy milk
with your cereal

* Bircher muesli (N)D)
A traditional Swiss recipe with dehydrated apples and bananas

» House made high fiber granola
(GHN)D)
With fresh fruit compote and yoghurt/prabiotic yoghurt

« Bowl of seasonal fruit salad (D)

Served with honey and yoghurt
* Vagetarian * Non-vegetarian
< Spice level o Chef's special

Request you to inform our service associate if you are
prone to any food allergles.

(A)-Alcchol, (G)-Contains gluten, (N)-Contains nuts, (B)-Contains beef,

(P}-Contains pork, (D)-Contains dairy

We do not levy service charges. All prices are in Indian Rupees.
GovL. taxes as applicable.

INR 600

INR 450

INR 550

INR 500

INR 500

INR 450



INDIAN BREAKFAST

+ Traditional Indian masala omelette
(G)(D)
Well-done flat omelette with green chilli, red anions,

tomato and fresh corfander served with choice of
white or whole wheat toast

* Flat iron baked stuffed parathas (G)(D)

With your chaice of filling - spiced potato/cauliflower/
homemade cottage cheese served with whipped
yoghurt and pickles

* Dosa (G){N)(D)

(Rava dosa/plain/masala/uttapam) served with
sambar, tomato, coconut and coriander chutney

« ldly/vada (G){N)

Served with sambar, tomato, coconut and
cariander chutney

» Poori bhaji (G)(D)
Deep fried whole wheat bread, tempered poltatoes
with spiced and clantro greens

INR 550

INR 450

INR 450

INR 450

INR 450



All Day Breakfast

1Tam-11 pm

= Eggs to arder (G){D)
Two eggs poached/fried/boiled/scrambled
served with toasted bread, grilled tomato and
hash brown

« Traditional Indian masala omelette (G)(D)

Well-done flat omelette with green chill,
red anions, tomato and fresh corfander served
with cholce of white or whole wheat toast

= Flat iron baked stuffed parathas (G){D)

With your choice of filling - spiced potato and
cauliower or homemade cottage cheese
served with whipped yoghurt and pickles

« Bowl of seasonal fruit salad (D)
Served with honey and yoghurt

* Bircher muesli (N){D)

A traditional Swiss recipe with dehydrated
apples and bananas

*» Selection of cheeses (G)(M)(D)
With walnuts, apricots, fruits and cheese crackers

= Vegetarian * Mon-vegetarian
# 5Splce level @ Chef's special

Request you to inform our service associate if you are
prone to any food allergies.

{A)-Alcohol, (G)-Contains gluten, (N)-Contains nuts, [B)-Contains beef,
(P)-Contains pork, {D)-Contains dairy

We do not levy service charges. All prices are in Indian Rupees.
Govi. taxes as applicable.

INR 550

INR 550

INR 450

INR 450

INR 500

INR 550



All Day Dining Menu

1 ami- 11 jsm
STARTERS, SOUPS, SALAD

= Clagtic Cawsar walad [GHMNKFD)
i oo Rk b ow, Canrian diosidng,
panle Dl
With grilled mushroom

With orispy bacon and grilled chicken

= Cobb safad (P]D)
Avooaihe, lomualo, danlwh e ghesse; Feuat kel
prepapeiy, Vo o B bim, bl e sl s

= Wartormoeton feta salad (NG

Feta cheate, mint, lemon maple dreiiing angd
et s S

“« uf Poachod pears aalad [(N)

Adiaguls Laaf, Logd bl Eing nan. Dol isog
Eowvua o arcl five specen

« U Mulfalo wings (0]

Fernaid i th ke dde gallo, grongnnasda cream
ol micli

= Crumb frlod prowna (G)

Chuamiguly spied ciumbs fried prawin
e wanatsl abals

= Torm kha (D)

Leraeiin gddid kalffe Bire et galanipal
Hirid) Lnpaefarl

Gal = chickan
GOung = ifawing

* Zaffranl gosht sharba (D)
SalTeor kel kamis Lok

« Aalan style poultry broth (G)D)
Chicken, greent. mushiosm and nocdies

= Tamatar aurtulyl Ba shorba (D)

B sy ¢ ard e aridd dees By i ipanied
ramaba brath

= Mushroom consomme (GHO)

Chead rivnid 0a0rm 0w serwid wilh
mishrooog eioating

+* Croam of breccoll and almond ()0 D)

* Vegetarian * Non-wogatarian

o Spiee level U Chals ipacial

Betcpusesl Sonn T indor i Dl S st hiale 5T Yo mne

peome o miyy Foded o kedgles.

D) il (G -Contains gluten, (M- Containy nuts, (R ]-Canbung beeed,
(P Containg pork, (ID)-Contalng dalry

We do nol lewy s rvice changes, Al prices are in bedian lupees.,
GEWT. taxes an applicabie,

IMA S50

THF 0
INR 650

INF 675

INR 550

IHA 550

INR 750

INF 550
INR G0

INR 535

INR 4TS

IHA &75

INF 225

INR 500



Main Plates

INTERNATIONAL SELECTIONS

CHAR GRILLED AND BAKED

« Grilled tenderloin (G){D)(B)(A)

Ceaser crust, Hasselback potatoes, spring vegetables
and bean cassoulet

» J New Zealand lamb chops (D}(A)

Served with sautéed greens, herbed baby potato and
Kaffir ime jus

= J Confit poussin (N)(D)(A)
Canfit chicken leg with olive oll mash, Catalan spinach
and red wine sauce

« Char grilled fish (D)(A)
Served with caper emulsion and garden-fresh vegetables

* U Grilled tiger prawns (D)(A)
Served with river clams. citrus andolive essence

* Polenta steak (N)(D)
Wilted spinach, parmesan and balsamic vegetables

* Exotic vegetable tian (N)(D)

Served with mesclun of leaves, assorted sprouts and
cheese bake

INR 1300

INR 1450

INR 1100

INR 1150

INR 1400

INR 800

INR 80O



STIR FRIED OR PAN TOSSED

« Spaghetti carbonara (G)(P)(D) INR 675
Spaghetti with bacon in an emulsion of
eqq yolk, cream and parmesan cheese

* Lasagna Bolognese INR 750

Minced beef with layered pasta sheet,
fortified red wine and finished with butter

(G)D)(B)A)

» Spaghetti aglio olio with pesto grilled INR 675
chicken (G)}N)D) _»

* Linguini alla puttanesca with seafood INR 750
Served with rich tomato basil olive sauce and
seafood (GHN)D)(A)

* U Rosemary gnocchi with garlic, INR 625
cherry tomatoes, tomato compote,
pine nut and basil (G){N){D)

* Vegetarian * MNon-vegetarian
A Spice level ¥ Chef's special
Request you to inform our service associate if you are
prone to any food allergies.
[A)-Alcohol, (G)-Contains gluten, (N)-Contains nuts, (B)-Contains beef,
(P)-Contains pork, (D)-Contains dairy

We do not levy service charges. All prices are in Indian Rupees.
Govt. taxes as applicable.



* Handmade whale wheat Fettucelne with INR 625
primavera sauce (GHMNKD}

FMake your awn pasta
Cheice of sauces - alfredo/tomato/peste/cheesa/AQP
Choice of pastas - penna/farfalle/Musillifspaghetti

Toppings -
= Bushroom INR 625
« Vegetables INR 625
« Chicken INR 650
= Frawns INR 750
ASIAN

« Thai curries: red or green served with
sticky rice (N}YD)

Vegotables INR 750
Chickan INR 850
Prawn INR 875
« 4 Kal pad khl mao (D) INR B75

Stir fricd chilcken with basll sauce

= Pla rad prik (D) INR 200
CFI!.WIIIJ'I by SigEat o Fullll mmd atil

= Stir-fried Asian groens (D) INR 750

Broccoll, string beans, bok choy and
spinach toased in light soy

* Braised tofu (V) INR 750
Fam seanedd tolu it Asinm Qreens and
FILII'I'I AL

* Gong bao mushrooms [N){D) INR 725

Suie friecd shlitikee S Bdtyon Al G
wilily casbeeer minis

= Fried rice/noodles (GHD) INR 550
Sernved with a cholee ol egasfohickenfvegeiables

= Wagaelailan & Mai-wegetarian
< Spice lovel W Chefs spocial

Rescpueat you to inform our service assoc b i you ane
prane foany food allergles,

[AY-Alcahal, (G)-Contalnt gluten, (Nl-Contalns nuts, (B)-Cantalng beef,
(P)-Contalng pork, (D)-Containg dainy

Wae do not levy sarvice charges. All prices are In Indian Rupees.
Govi taxes as applicable,



THE INDIAN SELECTION
Tandoori items avallable betweon
Lunch: 12 pm - 3 pm

Riomen T pm- 11 pm

CHAR GRILLED AND BAKED

= Trioal chicken tikka (0] _#
Cambination of thres diffesem Mavored chicken el
tulsl, malal and tandoeorl, coohed i clay oven to perfociion

= Tandoori murgh (D) _»

Apting chicken rmarinated overnbght with splces and
finlibed in tandoaor to perdection

= Gilaf seckh kebab (D) »#
Finety minced lamb seckh cooked in clay pot oven

£ +d Tandoorl pomiret (D) 7

Pomfret irannated with apvain geotrd chilli and spices,
coohed ovar ve coal

= Tandoori jhinga (D) *
Praveens trat inatoed woitl huog cwrd amdd g sploe e
caakod in clay gven

= Malal broccoll (N} D)
Creamy balsy Braccol with cumin and femegreek

=4 Corn and palak lazeer (N){D)
Moarh mglting chedse stuffed spinach pany

= Acharl paneer tikka (MN){D)

Plckling splce maiinated stuffed tandoor coobed
cottage cheeus

= Gomashu aloo (NHD)

Tandood patata tylfed with oy frulty and maninated
in maiala

£+ Non-vegetarian kabab platter (GNND) _#

Thirie typees of assoited kibabd served with thdlan
bread and lentil

i+ Vegetarian kabab platter (GKNND)
Thiee types of avtoried kebabs served with Indian

Lrroad] ariel landil
* Vegoetarian * MNon-vagatarian
# Splea lovel o Chaels speclal

Request you 1o inform our servioe asseciote if you ane
pronae Lo sy food alberghes,

{A)-Alcohnl, (G)l-Contains gluten, (M}-Containg nuts, (B} Containg beet,

(PFContalns pok. (D)-Contalns dairy

We do nat lovy service charges All prices ate in Indian Rupees,
Gave thwed s applicable,

INA ASD

INR 975

INR 975

INR 1300

INR 7400

INR 750

INR 7S50

INR TS0

INR 750

INR 2050

INR 1650



PAN TOSSED OR DEEP BOWLS

* Natu kodi pulusu (D) _»#
Chicken tempered with onion, green chilli, garlic, coconut

* Murgh (N)(D)
{Makhani/lababdar/homestyle curry)

« Chicken Chettinaad (N)(D)

Chettinaad regional specialty chicken preparation with
authentic spice mix

«'d Gongura mamsam (N)(D) #

Hyderabad specialty-slow cooked lamb boti cooked with
sorrel leaves, freshly powdered fennel, curry leaves and [ime

= Nalll rogan josh (D) 7
Kashmiri specialty-slow cooked lamb shanks stew with spicy
Indian gravy

* Laal maas (D) A2

Rajasthani specialty-smoked bralsed lamb cooked with
spices anc red chilli

« Alleppey curry (fish/prawn} (D) #
Mild coconut gravy with a hint of turmeric, ginger and
tamarind served with fish/prawns

* ¥ Shorshe maach (D) #

Kolkata bhetki fish cooked with raw mustard paste and
S mix

* Malvanil jinga (D)
Prawn with kokum base curry and Malvani spice mix

« Erachi pepperfry (D)}(B)
Roasted tenderloin, shallots, curry leaves and
black peppercorns

INR 925

INR 925

INR 925

INR 1075

INR 1075

INR 1075

INR 1200
INR 1400

INR 1200

INR 1400

INR 1175



« Pork pandi curry (N}(P)(D) # INR 1275
Coorg special pork preparation with chef special spice mix

* Udupl kerma (N)(D) INR 800

Vegetable cumry cooked with coconut, curry leaves flavored
with mint and corlander

* Kadhai bhindi (N}{D) INR 800
Stir fried okra with onions, tomato and chef special spices

* Subz lazeez handi (N){D) INR 800

Seasonal garden-fresh vegetables cooked in an onlon and
tomato gravy finished with cream and cumin

= ¥ Baingan bharta (N}D) INR BOO
Roasted eggplants cooked with anions, tomatoes and
Indian spices

« Paneer of your choice (N}D) INR 200
Makhani/lababdar/palak/fachari

* Gobhi mutter (D) INR 800
Caulilower and green peas cooked with Indian spices

» Aloo aap ki pasand (N)(D}) INR 700
Hina/jeera/dum/harapyaaz

« Dal aap ki pasand (N)(D) INR 600

Palak/tadka/makhani/panch puran

* Vegetarian * Non-vegetarian

A Splce level W Chef's special

Request you to Inform our service associate if you are

prone to any food allergies.

{A)-Alcohol, (G}-Contains gluten, (N}-Contains nuts, (B)-Contains beef,
(P)-Contains pork, (D)-Contains dalry

We do not levy service charges. All prices are in Indian Rupees.
Gowvt. taxes as applicable.



PAN TOS5ED OR DEEP BOWLS

AROMATIC STEAMS

« Awadhil dum biryani (NYD) _#
Basmatl fiee and gardon-freth vegotabled Mavorod with
salfron, cooked in traditionnal dum style

= Peshawarl murgh biryani (N)}(D) #

Banmatl rice and chicken Mavored with satfron, cooked in
teaditional dum style

= U Hyderabadl gosht biryani (N}{D) #

Hasmati rice and b flavored with wifron and spices
cooked in traditional Mizaml siyle

= Cholce of pulac (mint, jeera. subzl (D)

= Speamed basmati rice

BREADS
Tandoori items available betweon

Lumch: 12pam - ¥ pm
Berner Tpme 11 pm

* Cholce of paratha (Malabarl. laccha, ajwaln, tawa) (GHD)

= Cholee of stulfed paratha (spicy patato, caulillower,
cottage cheatel  [GI D)

s Cholce of naan {butter, plain, rosemary,  oflive, choese,
garlie) (GHD)

= Chaolee af roti (plain, butter, gadic.  misn (GHD}

= Chaolce of Kulcha (onion, paneer, potato, choese and
Chill served with falta and plokle (GHD)

= Vegetarlan * Mon-yegetarian
& Splce level 17 Chels special

Rogquest you ta infonm cur servioe associate i you ane
e to a food allengles.

[A)-Aleahol, (GY-Coantalns glulen. (M-Contalng nuts, [B) Coantalng beef,

[P}-Contains park. (D}-Contains dalry

W do not levy senvicoe eharges, All prices are in Indian Rupeos,

Govt taxes as applicable,

INR 750

INR 925

INR 1025

INR 450

INR 200

INR 375

INR 200

INR 375



BETWEEN BREADS

« The classic hamburger (G){P)(D)(B)

Beef tenderloin minced beel patty with a choice of Iried egg,
bacon and cheese

* Chicken burger (G}{D)
Chicken patty with fried egg, yellow cheddar cheese

« Vegetable patty (G)(N)(D)
With grilled vegetables, lettuce, tamate and cheese on
toasted sesame bun

« Club sandwich (veg and nan-veg)

Cucumber and guacamele, grilled pepper, lettuce and
tomata (G)(D)

» Chicken breast, fried egg, bacon, lettuce, tomato (G P D)

» & Steak sandwich (G}(D)B)

Grilled tenderloin, French baguette, harey mustard and
caramelized onions

* Kathi roll (GYD)

Vegetable/chicken/lamb wrapped In Indian wheat bread and
served with mint and corlander chutney

* Mutton keema pav (G){D)

Minced lamb cooked with green peas and Indian spices served
with pav bread

« Pav (vada pav, pav bhaji) (G}N)(D)
Potato fritter stuffed Indian bread with mint and tamarind

chutney/minced vegetable cooked with Indian splces
and clarified butter

All burgers served on toasted sesame buns

Chalce of breads for sandwich:
Regularfwhole-wheat/multigrain

INR 1100

INR 825

INR 700

INR 800

INR 925

INR 1150

INR 700
INR 800
INR 925

INR 825

INR 700



SMALL PLATES

* Spiced potato wedges (D) INR 400
* French fries (D) INR 400
* Punjabl aloo kaju samosa (V){G)(N)(D) INR 450
» Cheese and jalapeno poppers (G)(D) INR 450
* Crumb fried fish with tartar sauce and chips (G)(D) INR 500
* Chicken tikka pakora with mint chutney (D) INRA 550
« Crispy calamari with chili aioli {G){D) INR 600
* Vegetarian * Non-vegetarian

< Spice level @ Chef's special

Request you to infarm our service asseciate if you are
prone to any food allergles.

{A)-Alcohal, (G)-Contains gluten, (N)-Contains nuts, (B)-Contains beef,
(P}-Contains pork, {D)-Contains dairy

We do not levy service charges, All prices are in Indian Rupees.
Govt. taxes as applicable.



DESSERTS

* Mascarpone baked cheese cake (G)(N)(D)

« White chocolate caramel walnut brownie (G)(N){D)

« Seasonal fruit crumble with fig and honey ice cream (G)(N)(D)
* Flourless chocolate cake (gluten free) (D)

« Apple pie with vanilla bean ice cream (G)(N}D)

« Pista gulab jamun (G)(N)(D)

* Angoori rasmalai (N)(D)

« J Rosepetal kulfi (N)(D)

* Gajar ka halwa (N)(D)

* Sugarfree rasmalai (N)(D)

* Fresh fruit platter (sugar free, gluten free, dairy free)

* Choice of ice cream (N)(D)

{(Rose petal/tender coconut/hlter coffee/vanilla bean/
bitter chocolate)

INR 550

INR 550

INR 550
INR 550
INR 550
INR 550
INR 550
INR 550
INR 550

INR 550

INR 550
INR 500



Night Menu

11 pm-630am

SALAD/SOUP

* Classic Caesar salad (GYN)(P)(D)
Romaine lettuce, Caesar dressing, aarlic bread

With grilled mushroom
With crispy bacen and grilled chicken

« Cohb salad (P){D)

Avocada, tomato, danish blue cheese, roasted peppers, spiced
chicken, bacon and egg

* Watermelon feta salad (N)(D)
Feta cheese, mint, lemon maple dressing and pumpkin seed

« Zaffrani gosht shorba (D) #
Saffron spiced lamb broth

= Asian style poultry broth (G)(D)
Chicken, greens, mushroom and noodles

= Tamatar aur tulsi ka shorba (D)
Black cardamom and fresh basil roasted tomata broth

« Cream of broccoll and almond (G){N)(D)

* Vegetarian * Mon-vegetarian
J? Spice level @ Chef’s special

Request you to inform our service associate if you are
prone to any food allergies.

{A)-Alcohol, (G)-Contains gluten, (N}-Contains nuts, (B)-Contains beef,

(P)-Contalns pork, (D)-Contains dairy

We do not levy service charges. All prices are in Indian Rupees.
Govt. taxes as applicable.

INR 550

INR 600
INR 650

INR 675

INR 550

INR 525

INR 475

INR 475

INR 500



MAINS

« U Confit poussin (N){D)(A)
Confit chicken leg with olive oil mash, Catalan spinach
and red wine sauce

« Char grilled fish (D)(A)
Served with caper emulsion and garden-fresh vegetables

« U Grilled tiger prawns (D}NA)
Served with river clams, citrus and olive essence

* Polenta steak (N)(D)
Wilted spinach, parmesan and balsamic vegetables

* Fried rice/noodles (G){D)
Served with a choice of eggs/ chicken/vegetable

* Lasagna Bolognese
Minced beef with layered pasta sheet, fortified red wine

and finished with butter (G)(D)(B){A)

* Linguinl alla puttanesca with seafood
With rich tomato basil olive sauce and

seafood (G)(N)(D)A)

* Handmade whole wheat fettucine with
primavera sauce (G)(N)(D)

Make your own pasta

Choice of sauces - alfredo/tomato/pesto/cheese/ADP
Choice of pastas - penne/farfalle/fusillifspaghetti

Toppings -
* Mushroom
« Vegetables
* Chicken

* Prawns

INR 1100

INR 1150

INR 1400

INR BOD

INR 550

INR 750

INR 750

INR 625

INR 625
INR 625
INR 650
INR 750



AROMATIC STEAMS

* Awadhi dum biryani (N)(D)

Basmati rice and garden-fresh vegetables flavared with saffron,

cooked In traditional dum style

* Peshawari murgh biryani (N){D)
Basmati rice and chicken Mavored with saffron, cooked in
traditional dum style

* U Hyderabadi gosht biryani (N})(D)

Basmati rice and lamb flavored with saffron and spices cooked
in traditional Nizami style

* Vegetarian * Non-vegetarian
2 Spice level @ Chefl's special

Request you to inform our service associate if you are
prone to any food allergies.

(A)-Alcohol, (G)-Contains gluten, (N)-Contains nuts, (B)-Contains beef,

(P)-Contains pork, (D)-Contains dairy

We do not levy service charges. All prices are in Indian Rupees.
Govt. taxes as applicable.

INR 750

INR 925

INR 1025



BETWEEN BREADS

« The classic hamburger (G)(P)(D)(B)

Beef tenderlain minced beef patty with a choice of fried ega,
bacon and cheese

* Chicken burger (G){D)
Chicken patty with fried egg and yellow cheddar cheese

« Vegetable patty (G)(N)}D)

With grilled vegetables, lettuce, tomato and cheese on
toasted sesame bun

Club sandwich (veg and non-veg)

* Cucumber and guacamole, grilled pepper, lettuce and
tomato (G){D)

* Chicken breast, fried egg, bacon, lettuce, tomato (G)}{P)(D)

» @ Mutton keema pav (G)(D)

Minced lamb cooked with green peas and Indian spices
served with pav bread

« 7 Pav bhaji (G)(N)(D)
Minced vegetable cooked with Indian spices and clarified butter
served with pav bread

INR 1100

INR 925

INR 700

INR 800

INR 925

INR 925

INR 700



DESSERTS

* Mascarpone baked cheese cake (G){N)(D) INR 550
« White chocolate caramel walnut brownie (G)(N}(D) INR 550
* Flourless chocolate cake (gluten free) (D) INR 550
* Apple pie with vanilla bean ice cream (G){N)(D) INR 550
= Angoori rasmalai (N)(D) INR 550
= Gajar ka halwa (N)(D) INR 550
= Sugarfree rasmalai (N)(D) INR 550
= U Rosepetal kulfi (N)(D) INR 550
* Choice of ice cream (N)(D) INR 500

(Rose petal/tender coconut/filter coffee/vanilla bean/
bitter chocolate)

* Vegetarian * Non-vegetarian
# Spice level W Chef's special

Request you to inform our service associate if you are
prone to any food allergies.

(A)-Alcohol, (G)-Contains gluten, (N)-Contains nuts, (B)-Contains beef,
(P)-Contains park, (D)-Cantains dairy

We do not levy service charges. All prices are in Indian Rupees.
Govt. taxes as applicable.



