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I BREAKFAST

[Served from &30 AM to10:30 AM]

Cereals and Yoghurt

Choice of Cereals 350 o §

Corn flakes | Muesli | Choco flakes
(240 gm, 177/192/178 kcal)
Served with cold milk or hot milk

@J

Oatmeal Porridge 350 [o] ® &
{290 gm, 468 kcal)

Natural Plain or Fruit-Flavoured Yoghurt 300 (o] &)
(220 gm, 125/198 kcal)

Erom the Griddle 375 A 08 &

Golden Pancake with Honey or Maple Syrup (230gm, 450 kcal)
Waffle Served with Maple Syrup (200 gm, 421 kcal)
French Toast with Homemade Fruit Compote (230gm, 413 kcal)

I EGGS

Three Farm Egg Prepared Your Liking 425 [a] o8

Choice of filling: Onion, Tomato, Bell Peppers,
Mushroom, Cheese, Ham

Served with herbed tomato and hash brown potato
(260 @m, 357/359 kcal)

Classic Egg Benedict 425 Al § B0 &=

Poached egg, muffin, hollandaise sauce
(260 gm, 355 kcal)

Breakfast Meats 425 |a =t
Grilled bacon, ham, chicken sausage

Baker's Basket 475 [a][#] 0% &
Your choice of any three served with

preserves and butter
Muffing/ Croissants/ Danish/ Doughnut
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I INDIAN BREAKFAST

Steamed Idli 475 o 8 &

Steamed rice and lentil cakes served with sambar
and chutney (400 gm, B42 kcal)

Ghee Dosa 475 o] & &

Rice and lentil pancake served with sambar and
chutney (380 gm, 876/802/839/951 kcal)

Upma 475 o) 8 E

Semolina tempered with mustard seeds and onion
(360 gm, B24 kcal)

Poori Bhaji 475 e ¥
Deep-fried Indian bread with mild potato curry
(380 gm, 722 kcal)

Stuffed Paratha 475 o] & #

Choice of potato or cauliflower stuffing served with
yoghurt and pickle (240 gm, 625/622 kcal)

Appam with Vegetable Stew 475 (@]

Fermented rice crepe served with vegetables
in coconut stew (370 gm, 624 kcal)
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I APPETIZERS

[Tandoor & Azian dishes will be available from 12:30 PM to 3200 PM & 7:00 PM ta T:00 PM)

Thai Wok Flashed Prawn 900 [a] & 7 % @

Prawn tossed with garlic pepper sauce
(190 gm, 229 kcal)

Lamb Galouti 200 @ & % &

Minced lamb kebab seasoned with mild
Indian spices (180 gm, 415 kcal)

Meen Pollichathu 700 [a] =

Pan-seared banana-wrapped pearl spot fish
(220 gm, 279 kcal)

Koonthal Nirachathu 700 [a]

Malabar coastal style shrimp stuffed grilled
squid (190 gm, 182 kcal)

i
L8

Beef Coconut Fry 675 [a]

Tenderloin cubes in ethnic spices with
coconut slivers (200 gm, 308 kcal)

(20

Classic Chicken Parmigiana 650 A] 0% @&

Breaded chicken, cheese, and pesto
(180 gm, 403 kcal)

Crispy Shredded Chicken 650 [a] A @

Chicken tossed with tangy chili sauce
(200 gm, 311 kcal)

Murgh Badami Tikka 650 [a] i &

Oven-cooked chicken morsels seasoned with
almond and Indian spices (200 gm, 562 kcal)

Mushroom Galouti 550 (@] # 0 &

Minced mushroom kebab seasoned with mild
Indian spices (180 gm, 252 kcal)

Teen Mirch Ka Paneer Tikka 525 (o] &

Cottage cheese marinated with Indian spices,
cooked in a clay oven (220 gm, 480 kcal)

Cheesy Italian Arancini 525 (o] # @ &
Seasonal vegetables, Arborio, tomato, fresh
mozzarella, and pesto (180 gm, 315 keal)

Crispy Waterchestnut & Bamboo Shoot 500 (] @ .

Water chestnut and bamboo shoot in chili plum sauce
(200 gm, 213 keal)

Dahi Aur Pudina Ke Kebab 500 o] $@&

Cottage cheese, hung curd and mint patty with
mild Indian spices {190 gm, 235 kcal)

Baby Corn Pepper Fry 475 (] &

Deep-fried baby corn with South Indian spices
(200 gm, 309 kecal)
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Crystal Prawn 650 a] w2 g &
(200 gm, 418 kcal)

Chicken Dumpling 600 [a] L E:
(200 gm, 322 kcal)

Asian Vegetables 450 (o] LR

Vegetables kothe steamed
(200 gm, 163 kcal)

I SUSHI

Salmon Californian Uramaki 750 [a] B A
Salmon and avocado roll (200 gm, 355 kcal)

Ebi Tempura Uramaki 750 [a] g~
Prawn Tempura Roll (220gm, 443 kcal)

Yasai Tempura Uramaki 575 (o] W
Assorted vegetables roll (190 gm, 424 kcal)

i1 SOUP

Tom Yum Prawn 400 [a] S 29
Thai hot and sour soup with prawns

(200 gm, 89 kcal)

Wild Mushroom and Chicken Soup 400 [a] § &
Mushroom and fresh herb chicken

(200 gm, 143 kecal)

Sun Blushed Tomato Soup 350 (@] & 5

Thick sun-blushed tomato seasoned with spices
(200 gm, 85 kcal)
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I SALAD

Grilled Prawn Salad 550/600 [ & § 9@ =

Pan grilled prawn, crispy greens with honey
mustard dressing (250 gm, 345 kcal)

Mediterranean Chicken Salad 550 [a] ¥

Herbed chicken, winter vegetables with citrus
dressing (250 gm, 362 kcal)

Tomato and Bocconcini Salad 450 [@] @3 =]

Basil pesto, lettuce, tomato, and balsamic
(200 gm, 378 kcal)

I BETWEEN BREADS

All the iterm=s are served with salad & French fries

Tenderloin Burger 625 A #0888
Our signature burger with prime beef patty,

grilled onion, lettuce, tomato & cheese
(360 gm, 540 kcal)

Garden Inn Club Sandwich 550 A =OoF S

Chicken, bacon, fried egg, lettuce, tomato &
cheese in toasted bread (320 gm, 532 kcal)

Ham & Cheese Sandwich 550 [a] $ &

=

Multigrain bread with chicken ham, tomato & lettuce
(290 gm, 330 kcal)

Curried Vegetable Burger 550 O

Lettuce, tomato, cheese & gherkin
(340 gm, 406 kcal)

S
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Mediterranean Vegetables Sandwich 525 (o] By 8

Crilled vegetables, pesto, lettuce, tomato & feta cheese
{290 gm, 359 kcal)
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I HAND-TOSSED THIN-CRUST PIZZA

Non-Vegetarian Pizza

Ham & Pepperoni 575

I

]|

Chicken ham, mozzarella, and pork pepperoni

{390 gm, 902 kcal)

Honey-Glazed Chicken 550

Citrus-glazed chicken, mozzarella, onion, bell

pepper & pesto cream (390 am, 612 keal)

Vegetarian Pizza

Margherita 500
Tomato & basil (360 gm, 461 kcal)

Primavera and Brie 525

Vegetables, brie and mozzarella
(360 gm, 558 kcal)

I PASTA

Non-Vegetarian 700

Chicken Tagliatelle

]|

Shredded chicken with mascarpone & bell pepper

(320 gm, 442 kcal)
Spaghetti Bolognese

Minced meat in chunky tomato sauce
{320 gm, 517 kcal)

Vegetarian 600

Penne Arrabiata
Tomato & dry chili (320 gm, 541 kcal)

Wild Mushroom & Spinach Ravioli

[*]

House-made pasta with cream & garlic butter

(220 gy, 263 kcal)
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I WESTERN MAINS

Pan-Seared Salmon 1150 [a]

Sautéed greens with caper butter
(380 gm, 586 kcal)

Pan-Grilled Lamb Chops 1450 [a]

Herb lamib chops, mash & wilted spinach
(380 gm, 407 kcal)

Tenderloin Mignon 825 [a]

Butter beef, glazed carrot, wilted spinach,
mash & rosemary jus (340 gm, 483 kcal)

Tuscan Chicken Roulade 700 [a]

Avocado hummus, wilted spinach, asparagus & merlot jus
(340 gm, 637 kcal)

Mille Feuille Vegetables 600 [@]

Layer of exotic vegetables served with
basil potato mash & Sambuca-infused tomato sauce
(240 gm, 241 kcal)

I ORIENTAL MAINS

Served fram 12:30 PM to 3:00 PM & 700 PM to11:00 PM

Cantonese Lobster 1250 [a]

Stir-fried lobster with fiery spicy sauce
(380 gm, 419 kcal)

Spicy Bean Fish 725 [a]
Deep-fried fish fillet tossed with chili bean sauce
(280 gm, 374 kcal)

Kung Pao Chicken 700 [a]

Chicken tossed with cashew, sweet, sour & spicy sauce
(280 gm, 701 kcal)

Stuffed Cottage Cheese 550 [@]

Deep-fried stuffed cottage cheese with tangy chili sauce
(260 gmn, 546 kcal)

Thai Chicken Green Curry 700 (@] [a]
(280 gm, 573 kcal)

Thai Vegetables Red Curry 700 (@] [a]
(260 gmn, 204 kcal)

Burnt Garlic Fried Rice (Chicken/Vegetable)

Chicken 475 (360 gm, 619 kcal) [a]
Vegetable 450 (360 gm, 611 kcal) (@
Sichuan Noodles (Chicken/Vegetable)

Chicken 500 (360 gm, 509 kcal) |Ti
Vegetable 450 (360 gm, 611 kcal) EI
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1 INDIAN MAINS

Chemmeen Manga Curry 900 [a] k=i

Prawn cooked in coconut cream & raw mango
(260 gm, 362 kcal)

Mutton Varutharacha Curry 825 [a] B A

Mutton cooked with roasted masala,
south Indian spices and coconut (280 gm, 577 kcal)

Nihari Gosht 825 [a] B =
Slow-cooked mutton with rich Indian spices
(280 gm, 426 kcal)

Kanthari Squid 750 [a] AwsB
Squid cooked with coconut cream & bird eye chili
(260 gm, 489 kcal)

Meen Chalichathu 750

Fish cooked in banana leaf with coconut milk & spices
(260 gm, 403 kcal)
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Murgh Saliana 700 [a] & 8

Chicken cooked in rich creamy gravy
{280 gm, BOS keal)

Nadan Kozhi Curry 700 [a] g s
Chicken cooked in roasted coconut &
South Indian spices (280 gm, 771 kcal)

Blueberry Kofta Curry 575 o] G

Stuffed cottage cheese dumpling in creamy gravy
{270 gm, 567 kcal)

Mushroom Masala 525 (o] il

Mushrooms cooked with tomato, onion & Indian spices
(260 gm, 332 kcal)

Pachakkari Kurma 525

Seasonal vegetables cooked in mildly spiced
coconut milk {260 gm, 409 kcal)
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Aloo Gulnar 525 (@] &
Deep-fried baby potatoes cooked in tomato gravy
(260 gm, 387 kcal)

Maa Ki Dal 475 (o] &
Whole black lentils finished with cream & butter
(260 gm, 476 kcal)

Dal Bhuna Lasooni Tadka 425 [o] il
Yellow lentil tempered with cumin & garlic
(220 gm, 210 kcal)
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