
Restaurant Menu

Eats &
treats



All Prices are INR. and are exclusive of government taxes.  
"Food allergies and Food Intolerance"

 We welcome enquiries from guests who would like to know the ingridents of the any specific items featured on the menu.
Please ask any of your colleagues for more information. *Notice* consuming raw or under cooked meats, poultry, seafood, shellfish, nuts, gluten, 

dairy product or eggs may increase your risk of foodborne illness if you have certain medical conditions

Cheese Platter 575++
Brie, edam, cheddar, ementhal served with dry fruit and crackers

Two Farm Fresh Eggs Cooked to your Liking 325++
Omelette (all white or regular) / boiled / poached / scrambled /
over easy / sunny side-up / akuri

For Omelettes (Choose Your Filling From)
Onion, tomato, assorted peppers, green chili, parmesan cheese, chicken,
served with choice of chicken sausage / bacon, hash brown potatoes and grilled tomatoes

Spanish Omelette 375++
Three eggs omelette topped with onion, peppers, potato, mushroom and cheese,
served with hash brown potatoes and grilled tomatoes

From the Baker’s Oven (Choose any Four) 225++
Croissant / chocolate danish / fruit danish / soft roll / hard multigrain roll /
chocolate muffin / vanilla muffin / white toast / multigrain toast / baguette

Choose your Condiments
Peanut butter / orange marmalade / strawberry jam / honey / butter 

Choices of Cereals 225++
Corn flakes / chocos / sugar free muesli / all bran / wheat flakes
served with hot or cold milk

French Toast 275++
Cinnamon / Vanilla 
served with maple syrup, berry compote and whipped cream

American Pancake 275++
Plain / mixed berry / chocolate chips
served with maple syrup, berry compote and whipped cream

A-la-carte Breakfast

Keep you going all day!



Freshly Griddled Belgian Waffles 275++
Served with maple syrup, berry compote and whipped cream

Seasonal Fresh Fruit Platter 275++
Four types of cut fruits according to seasonal availability

Yogurt  150++
Low fat / strawberry / natural unsweetened

Side Dishes 150++
Hash brown potato / mushroom / grilled tomato / baked beans
bacon / chicken sausage

Choices of Compote 150++
Fig / prune / apricot

Dosa (0630am to 1100am) 300++
Thin crispy rice pancake served with sambhar, coconut chutney and tomato
chutney, choice of fillings plain / masala (potato based filling) or paneer (cottage cheese)

Idli (0630am to 1100am) 300++
Steamed rice and lentil dumplings served with sambhar, coconut chutney
and tomato chutney

Medu Vada (0630am to 1100am) 300++
Crispy fried lentil doughnuts served with sambhar, coconut chutney and tomato chutney

Uttapam (0630am to 1100am) 300++
Thick lentil and rice pancake topped with tomato, onion and cilantro,
served with sambhar, coconut chutney and tomato chutney

Pesarattu  300++
Thick green moong,curry leaf and rice pancake topped with tomato,
onion and cilantro served with sambhar, coconut chutney and tomato chutney

Tawa Paratha 300++
Unleavened Indian bread made from whole wheat flour, cooked on iron griddle,
served with curd & pickle, choice of filling: potato, cauliflower or cottage cheese 

Poori Bhaji 300++
A mildly spiced potato curry, served with fried puffed
Indian bread made from whole wheat flour

All Prices are INR. and are exclusive of government taxes.  
"Food allergies and Food Intolerance"

 We welcome enquiries from guests who would like to know the ingridents of the any specific items featured on the menu.
Please ask any of your colleagues for more information. *Notice* consuming raw or under cooked meats, poultry, seafood, shellfish, nuts, gluten, 

dairy product or eggs may increase your risk of foodborne illness if you have certain medical conditions

Enjoy the season’s freshest and
finest at Social Kitchen

Dig
into new
flavours!



Loochi Cholar Dal 300++
A mildly spiced lentil curry, served with fried puffed Indian bread made from refined flour

Beverages 

Choices of Fresh Juice 275++
Orange / watermelon / seasonal fruit 

Buttermilk 225++
Plain / salted / masala

Choices of Fresh Fruit Smoothies 225++
Papaya / banana

Choices of Lassi 225++  
Sweet / salted / plain

Choices of Milkshake 225++
Banana / vanilla / strawberry / chocolate

Selection of Coffee 200++
Decaffeinated / café latte / espresso / cappuccino / americano

Selection of Tea 200++
English breakfast / earl grey / Darjeeling / jasmine / chamomile / green / Assam

Hot Chocolate / Bournvita 200++

Chef Made Tea 200++
Handmade spiced tea with ginger and cardamom

Aerated Beverages 200++
Regular coke, fanta, sprite, soda water

Diet Coke  200++

Canned Juices 200++
Orange / pineapple / mango / apple / tomato

Tonic Water 200++

Sparkling Water 250++

Red Bull  250++

All Prices are INR. and are exclusive of government taxes.  
"Food allergies and Food Intolerance"

 We welcome enquiries from guests who would like to know the ingridents of the any specific items featured on the menu.
Please ask any of your colleagues for more information. *Notice* consuming raw or under cooked meats, poultry, seafood, shellfish, nuts, gluten, 

dairy product or eggs may increase your risk of foodborne illness if you have certain medical conditions

Keep you going all day!



Ginger Ale 250++

Mineral Water 175++

Milk  175++
Low fat / full cream / soya milk

Salad and soup (1230hrs to 2330hrs)
Tawa Aloo Tikki Chaat 300++
Spicy potato galette with masala curd and mint chutney

Caesar Salad  
Lettuce, croutons, shaved parmesan tossed with anchovies dressing
Veg   450++
Grilled chicken 475++
Prawn  525++

Woon Sen Salad 
Glass noodles in Thai herbs
Mushroom & pok choy 450++
Chicken  475++
Seafood  525++

Greek Salad 350++
Assorted peppers, tomato, cucumber, red onion, olive, feta cheese, seasoned with oregano

Green Salad 275++
Tomato, cucumber, red onion, lemon and green chilli

Tomato and Mozzarella Salad 350++
Buffalo mozzarella, tomato and rocket leaves drizzled with pesto and balsamic dressing

Cheese Platter 575++
Brie, edam, cheddar, ementhal served with nuts, preserves and crackers

Vegetable Clear Soup 
Clear vegetable soup with sesame oil  350++
Chicken   400++

Cream Soup  
Mushroom  350++
Tomato  350++
Chicken  400++
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Tomato Dhaniya Shorba 350++ 
Tomato broth flavored with coriander

Oriental Soup 
Choices of manchow / hot & sour / lemon coriander / sweet corn
Vegetable  350++
Chicken  400++

Appetizers (1230hrs to 1530hrs / 1830hrs to 2330hrs)
Assorted Kebab Platter  
(Served with house salad and mint chutney)
Chef’s choice of paneer, babycorn, broccoli and potato 950++
Chef’s choice of prawn, fish, lamb and chicken 1050++

Paneer Achari Tikka 475++
Cottage cheese marinated in traditional Indian pickling spices, cooked in clay oven

Surkhlal Badami Aloo 475++
Potatoes filled with peshawari nuts and mediterranean couscous, baked in clay oven

Bharwan Tandoori Khumb 475++
Mildly spiced marinated mushroom encased with cheese, cooked in clay oven

Hara Bhara Kebab 475++
Grilled Bengal gram and spinach patties stuffed with cheese

Makai Methi Seekh 475++
Irresistible combination of golden corn and kasoori methi,
skewered and cooked in clay oven

Tandoori Jhinga 950++
Clay oven roasted Bay of Bengal prawn marinated in Indian spices

Gilafi Seekh Kebab 600++
Barbequed minced mutton with cashewnuts and Indian spices
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Kasundi Mahi Tikka 600++
Kolkata bekti in kasundi mustard marinade, charcoal grilled

Gandhoraj Mahi Tikka 600++
Kolkata bekti in gandhoraj lemon mustard marinade, charcoal grilled

Classic Murgh Tikka 575++
Chicken morsels marinated in Indian spices, cooked in clay oven

Gandhoraj Chicken Tikka 575++
Chicken morsels marinated in Indian spices, gandhoraj lemon, cooked in clay oven

Chicken Tengri Kebab 575++
Chicken drumsticks marinated in Indian spices, cooked in clay oven

Tandoori Chicken 575++
Skin off whole chicken marinated in Indian spices, cooked in clay oven

Murgh Malai Kebab 575++
Chicken morsels in a spiced yogurt and cashewnut marinade, charcoal grilled

Assorted Crostini 350++
Toasted baguette, garlic chilli, tomato caponata, mushroom confit, pesto mozzarella 

Teriyaki Chicken 575++
Chicken in teriyaki marinade, pan grilled

Spring Roll                
Deep-fried served with plum sauce, sweet chili sauce
Vegetable  350++
Chicken  450++

Dim Sum (Steamed)         
Served with chili soy, chili bean and jaggery coriander, chili and spring onion
Vegetable  350++
Chicken  450++

All Prices are INR. and are exclusive of government taxes.  
"Food allergies and Food Intolerance"

 We welcome enquiries from guests who would like to know the ingridents of the any specific items featured on the menu.
Please ask any of your colleagues for more information. *Notice* consuming raw or under cooked meats, poultry, seafood, shellfish, nuts, gluten, 

dairy product or eggs may increase your risk of foodborne illness if you have certain medical conditions

Enjoy the season’s freshest and
finest at Social Kitchen

Dig
into new
flavours!



Corn Salt & Pepper 350++
Crispy tossed American corn in wanton basket 

Paneer with Sichuan Chili Pepper 350++
Paneer tossed with sichuan pepper, corn and celery

Golden Fried Prawn 950++
Batter fried salt water prawn with sweet chili dip

Chicken Satay 375++
Indonesian speciality chicken skewers with peanut dip

Chicken Mortadella  450++
Grilled chicken sausage served with honey mustard and butter dressing 

Burgers and Sandwiches (1100hrs to 2330hrs)
(All sandwiches and burgers are served with French fries)

Ciabatta Steak Sandwich 550++
Chicken minute steak, caramelized onion, sautéed mushroom,
cheddar cheese in ciabatta bread

Club Sandwich 
Vegetarian: lettuce, zucchini, grilled onion, tomato, cucumber, 500++
bell peppers and cheese on toasted brown or white bread
Classic: chicken, egg, lettuce, tomato and mayonnaise on toasted brown or white bread  550++

Make your own Sandwich 
Choice of bread: white / brown / ciabatta / focaccia
Choice of spread:                
Mayonnaise / butter / mustard / peanut butter
Choice of filling (any two)
Tuna / egg / ham / chicken  550++
Grilled vegetable 450++

Grilled Chicken Burger 550++
Chicken, lettuce, sliced tomato, onion, gherkins with fried egg & cheese

Vegetable Burger  450++
Mixed vegetable and potato patty, tomato, cucumber, onion and lettuce
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Choices of Wrap         
Served with mint sauce and garlic yogurt
Paneer tikka 450++
Chicken tikka  550++

Choose your Condiments
Tomato ketchup / mustard / mayonnaise / tabasco sauce

Western and European      (1230hrs to 2330hrs)
Fish & Chips 650++
Crumbed fried fish served with French fries and tartar sauce

Fish Steak 650++
Kolkata bekti served with mashed potato and wilted greens with lemon caper sauce

Choice of Pasta 550++
Spaghetti / Penne
Style of cooking:
Aglio olio pepperoncino (garlic, olive oil and chili flakes)
Pomodoro (tomato sauce)
Cheese sauce
Basil pesto
Chicken bolognaise 650++
Puttanesca (cherry tomatoes, olives, garlic, anchovy, capers)
Carbonara (bacon, egg, parmesan)

Asian and Oriental (1230hrs to 2330hrs)
Singaporean Laksa (Chef’s Special) 650++  
Spiced noodles in coconut curry with choice of fish, prawn and chicken

Nasi Goreng 650++  
Indonesian speciality rice served with chicken satay, fried egg, prawn
cracker and peanut butter sauce
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Thai Curry Choices of Red / Green / Yellow     
Spicy coconut based curry with vegetable, lemongrass and galangal served
with steamed rice with choice of
Vegetable  550++
Prawn  850++
Fish  700++
Chicken   650++

Rice & Noodles

Wok-Fried Noodles
Vegetarian 350++
Shrimp  550++
Chicken & egg 450++

Fried Rice   
Vegetarian     350++
Shrimp  550++
Chicken & egg 450++

Khao Pad Kra Pao   
Spicy Thai fried rice
Vegetarian 350++
Shrimp  550++
Chicken & egg 450++

Indian (1230hrs to 2330hrs)
Bengali Style Fish Curry 600++
Fish and mustard hinted thin curry

Chingri Malai Curry 950++
Prawns cooked in white gravy with coconut flavored

Gosht Aap Ki Pasand 600++
Mutton with whole Indian spices cooked as per choice of:
roganjosh, rara, khara masala
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Murgh Aap Ki Pasand 600++
Clay oven roasted chicken preparation as per choices of: makhani, lababdar, 
masala, methi, dhonepata kachalonkabata

Biryani
Kolkata style biryani, served with raita & salad
Vegetable   350++ 
Chicken  450++
Lamb  550++

Paneer Aap Ki Pasand 475++
Cottage cheese preparation cooked as per choices of: makhani, kadhai, lababdar, palak

Subz Panchmel 475++
Colorful mélange of five vegetables cooked with onion and tomato, tempered with cumin

Aloo Gobhi Adraki 475++
Cauliflower and potatoes napped together in onion tomato masala with abundance of ginger

Makai Palak 475++
American corn in creamy spinach gravy

Steamed Rice 200++

Pulao (Choices of Jeera, Green Peas, Kashmiri)  250++
Flavored basmati rice pilaf

Indian Bread (Two Pieces) 
Roti  175++
Naan  (Butter / garlic / plain)
Kulcha  (Masala / paneer / potato / onion)
Paratha accha / methi / pudina(L )

Sides and More (1230hrs to 2330hrs)
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Desserts (1230hrs to 2330hrs)
Philadelphia Cheese Cake 350++
Baked cheese cake with macerated fruits

Warm Nutty Brownie 350++
Moist chocolate and walnut cake with vanilla ice-cream

Banana Caramel Mousse (Eggless) 350++
Delightful combination of bananas, caramel and double cream

Fruit Custard (Sugar Free) 350++

Lemon Crème Brulee 350++
Lemongrass flavored vanilla cream with mixed berries

Seasonal Fresh Fruit Platter 275++
Four types of assorted fruits as per seasonal availability

Gulab Jamun / Rasmalai 350++
Golden-fried cottage cheese dumpling soaked in sugar syrup / cottage
cheese dumpling simmered in cardamom scented milk

Misti Doi  400++
Bengali speciality caramel sweetened delicacy curd

Selection of Ice-Cream 400++
Vanilla / butterscotch / chocolate

French Fries 250++
Green Salad 275++
Sautéed Vegetable 275++
Wok Tossed Vegetable 275++

Dal Makhani 350++
Simmered black lentils with home churned butter and tomato

Tadkewali Dal 300++
Yellow lentil tempered with cumin, garlic and tomato

Khichdi  350++
Lentils cooked with rice and tempered with cumin, plain / vegetable
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