GO | Fairtickd
TWENTY ONME

Pa™ 5 merw u-n-'

o E stl\nty

= - AWAD FLAVOURS
10 26~ Oxt | 700 PM - 11:00 Pm | PVALES TLAVOUR MEET

1+- 31 Oct | 12:00 PM - 4:00 PM | CORPORATE BENTO BREAK
10~-31"Oct [11:00 AM - 11:00PM | CRYSTAL TWIST
PS" Sept - 5 Oct | 12:30 P - 11:00 PM | OKTOBERFEST
237 Out | 700 P - 11:00 PM | CELEBRATION OF SIBLING BONDS
107 Oxt |70 P - TT:00PM | KARWA CHAUTH KI SHAAM

i_ . Book Your Tobila Now : +91 730001 4303




ALL DAY DINING

12:00 PM TO 11:00 PM

(®)

TWENTY ONE

BAR & CAFE

WOK TOSSED NOODLES #¢ 545 / 595 / 645

From the Choice of ;
[#] Vegetable

{350 GM | 397 Keal)
[a] Chicken B

(350 GM | 793 Kcal)

(4] Egg (&
(350 GM | 534 Keal)

FRIED RICE

From the Cholce of i-

545 / 595 / 645

[¢] Vegetable § [] Ego # (B
{300 GM | 499 Kcal) (300 GM | 544 Keall
[A] Chicken &

(300 GM | 590 Kcal)

INDIAN CURRY

PANEER AAP KI PASAND @ 645
[*] Kadhai @ (%] Makhan £

(380 GM | 444 Keal) (380 GM | 474 Keal)
[*] Palak [¢] Ahurji [¢] Tikka Mosala @

(380 GM | 640 Keal)

{380 GM | 395 Keal) (380 GM | 640 Keal)

#] ANJEER MALAIKOFTA @& 695
(380 GM | 554 Kceal)
Fig, nuts and cheese dumolings cocked in fich cashew
rut & cn'or gravy

[*] LEMSUNI TOFU PALAK @ § 695
{380 GM | 300 Kcal)
Tofu tossed with farm fresh palak flavored with crushed garlic

] RAJASTHANI GUTTA CURRY ft &3 595
(3680 GM | 440 Keal)

Regicnal speciality of grom flour dumpling cocked in
yoghurt based gravy

SUBZ HANDI & & 595
(380 GM | 345 Keal)
Seasonal vegetables | Cashew gravy | Garlic

sl KHUMB MASALA WITH GOLDEN 645

GARLIC
(380 GM | 353 Keal)
Seautd muskroom tempered with garlic & dried red chilly

] SOYA CHAP MASALA & # 645
{380 GM | 322 Keal)
Soya chep ceokad in onion tomoto gravy with Indian spices

= AIRO JEERA % 545
(380 GM | 554 Keal)
Cumin tossed potatoes

“] BHINDIDO PYAZA 0 & 595
(350 GM | 463 Keal)
Okra conked with onlon and Indian masala

] DAL MAKHANI 1 645
{380 GM | 480 Keal)
Cvernight cooked olack lertils simmered gently and finished
with buttar & creom

s] LASOONI DAL TADKA @ 595
(3460 GM | 399 Kcal)
Split golden yallow lentils tempered with onor, garlic and
whale red chili & frash coriander

MURGH AAP K| PASAND 745

[*] Kodhal & [®] Makhani &
{380 GM | 527 Keal) {380 GM | 773 Keal)

[¢] Palak (2] Home Style [&] Tikka Masala &
(380 GM | 446 Kcal) (380 GM | 490 Kcal) (380 GM | 640 Keal)
GOSHT AAP KI PASAND 1 795

[a] Kadhal @ @ [a] Loal Maas & %

(380 GM | 528 Keal) {380 GM | 569 Keal)

[a] Rogan Josh & [a] Bhuna & [&] Palak
(380 GM | 680 Keal) (380 GM| 840 Keal) (380 GM | 482 Keal)

4] KADHAI JHINGA i énft 795

(350 GM | 278 Keal)
Prawns cookod with Kadhal masala

(3] HOME STYLE FISH CURRY v & @ 745
(380 GM | 241 Kcal)
Mustard | Lemon | Coriander

Tandoor Available from; 12 PM till 3:30 PM and 7 PM till 11 PM

An average active ad

ult requires 2000 keals of energy per day. However, the actual colories needed may vary per person,

Our menu indicates approximate value of calories and serving portion for the menu items

@] Vegetarian  [8] Non- Vegetaran W Chef's Special

XbFish @ Nuts [ Dairy §Gluten @ GlutenFree 4 Soy ¥4 Crustacean B Eggs % Vegan & Alechal

s are in Inclian rupees cnd coplicable ta GST. We do rot lewy any service charge.
Tandoor will rermain ¢ osed between 0000hrs to 12C0hrs,

A minimurm spend of 10 USD (ofter discount) is requirec to qualify for the non-stay points edarning.

Please advise if vou are cllergic to any ingredient. Price
Pleasea ask for the Chaf to assist you in curating o dish of your choice.

& Local Speciality

4.5 Park & Sugar Free




ALL DAY DINING

12:00 PM TO 11:00 PM

TWENTY ONE

BAR & CAFE

(4] BEIJING LAMB 13k 725

(280 GM | 620 Keal)

Snredded fried lamb with cumin, peppers, cooking
wine and oyster sauce

[ MAHI SARSON TIKKA @ 695

(180 GM | 222 Keal)
Fisk napoe with homemade mustord seec and oil
poste

4 CAJUN SPICED FISH FINGER #fix>a 695

(280 GM | 484 Keail)
Cajun Navoured hsh inger served with tartar sauce,
raked fries

@ HOT BASILFISH #ém> 2 695

(200 GM | 524 Keail)
Fish tossed with basil, chilli, garlic with plum souce

(4] TANDOORI JHINGA @ &% 725

(180 GM | 574 Kcal)
Bay Shrimps marirated with spicy yogurt cocked in
clay pot oven

A NON - VEGETARIAN KEBAB PLATTER 1445

(440 GM | 797 Keal) q) & o &3
Murgh malai tikka, mutton seekn kebab, fish tikka,
tandoori jringa

SOUP

[*] MINESTRENE # 345
(250 GM | 165 Keal)
Tomato end vegetable broth finished with parmesan
CREAM SOUPS &1 345 / 395
[¢] Tomato [4] Chicken
(250 GM | 140 Keal) (250 GM | 486 Keal)
%[ ASIAN FLAVOURED SOUP &4 345/ 395

Vegetab'e / Chicken: - Clear / Sweet com / Manchow /
Hot and sour / Lefron coricnder

SALAD
“ INDIAN GREENS # 245

(250 GM | 194 Keal)

Freshly siced vegetables occompanied with lemon
& greon chilly

*| ROASTED VEGETABLES & QUINOA 345

SALAD @& ¢
{250 GM | 388 Keal)
Cocked quinoa with pesto lossed grilled vegetobles

CLASSIC CAESAR SALAD ¢ 345 / 395

Crisp Remaine [ettuce, croutons, parmesan cheese,
caesar dressing

Choosea from options:-

[#] Vegeiasle
{250 GM | 410 Kcal)

[A] Grillecl Chicken Breast
(250 GM | 652 Kcal)

[a] Baconta
{250 GM | 562 Kcal)

i MEDITERRANEAN GRILLED CHICKEN 395
SALAD

{250 GM | 652 Keal)
Shredded chicken, cherry tomato roasted bell peppers,
aucching, leman, olve oll

Tandeor Available from: 12 PM till 230 PM and 7 PM till 1 PM

An average active adult

requires 2000 kcals of energy per day. However, the actual colories needed may vary per person,

Our menu indicates approximate value of calories and serving partion for the menu items

[¢] Vegetarian Non- Vegetaran L/ Chef's Spaciol

¥b Fish @ Nuts {1 Dairy

& Local Speciality
§Gluten @ Gluten Free J Soy §§ Crustacean (5 Eggs % vegar £ Alecchel $.5 Pork &) Sugar
ingredient. Prices are in Indian rupees o Aad coplicable to GST, We do not levy eny service charge.

Free

Please aclvise if you are ollergic to any i

Pleasa usk for the Chaf Lo assist you in curating o dish of your choice, Tar :

A minimum spend of 10 USD (after discount] is requirec to qualify for the non-stay points earning.
e

©door will remain ¢ osed between 0000hrs to 1200hrs,




ALL DAY DINING

12:00 PM TO 11:00 PM

(%)

TWENTY ONE

BEAR & CAFE

TO BEGIN WITH

*/ JALAPENO & SUNDRIED TOMATO 595
PANEER TIKKA @&

{240 GM | 404 Keal)

Layered cottage cheese with Pickled chilly & sundried
tematoes cooked in clay pot oven

=l KUTTI MIRGH PANEER TIKKA @ 545
(240 GM | 392 Keal)

Chargrilled cottage cheese marinated with apiced &
chilli yoghurt

'*] DAHI KE KEBAB ¢ @ 545
(220 GM | 376 Keal)

Mouth melting velvety hung curd cake, deep fried and
paired with mint chutnay

) TANDOORIBHARWAN AICO 1 & 595
(220 GM | 352 Keal)
Chargrilled yoghurt marinated stuffed potatoes with nuts

=] AFGHANI SOYA CHAAP &4 545
(220 GM | 352 Keal)

Soya chunks marinated with yoghurt, orown anlon,
cashew and nuss, craam and Indian spices

! VEGETABLE SPRING ROLLS ##
{180 GM | 175 Kcal)
Served with sweet cnili sauce

445

*) WOK TOSSED CHILLI MUSHREOM 1w 495
(200 GM | 258 Keal)
Crispy fried mushrocm tossed with ginger, chilli and
SOYQ sCuce

) CHILLI GARLIC TOFU ¢ # 495
(200 GM | 224 Kcal)
Tofu tossed with bell pappers, garlic and ckilli sauce

(] CRISPY CORN KERNEL # ¢ @ 495
(200 GM | 293 Kcal)

Coated crispy corn tossed with onien, garlic, ginger, peppers
and Chinese seasoning

[*] WOK TOSSED COTTAGE CHEESE 12 545
{ 240 GM | 414 Keal)
Crispy fried cottage cheese cubes tossed with soy garlic scuce

l*/ CHEESE GARLIC BREAD & @ 395
(150 GM | 591 Keal)
Garlic bread topped with vegetcoles and cheese

/] MASALA PEANUT / MASALA PAPAD## 395
(180 GM | 480 Keal)
Feanut tassad with onion, chilll, tomato, coriander ang
lermon juica

[* VEGETARIAN KEBAB PLATTER ¢ @5
(640 GM | 968 Keal)
Paneer tikka, dahi ke kebab, bharwan aleo, soya chap

1245

(4] MATHANIA MIRGH CHICKEN TIKKA @ 645
{180 GM | 302 Keail)
Clay oven cooked chicken spiced with rec chili & yognurt

(4] MURGH MALAI TIKKA a # 695
(180 GM | 392 Kzal)

Chicken marsels marinated in garlic yogurt and finished
with cream

A TAIPAI CHICKEN &4 645
(280 GM | 482 Keal)
Chicken churks tossed with chilll, gorlic, honey and sesame oll

4] CHICKEN SPRING ROLLS & ¢ 495
{180 GM | 175 Keal)
Served wiln sweel chill souce

(4] NIZAMI PUDINA SEEKH KEBAB 695
{280 GM | 498 Kcal)
Minced lamb cooked on skewers & flovored with young mint

(4] MUTTON GAIQUTI KEBAB @ & ¢ 725

(280 GM | 620 Kcal)
Minced lamik mowth melting galettes

Tandeor Available from: 12 PM till 3.30 PM and 7 PM till 11 PM

An average active adult requires 2000 kcals of energy per day. However, the actual calories needed may vary per person,
Our menu indicates approximate value of calories and serving portion for the menu items

[*] Vegetarion  [i] Non- Vegetaran  LJ Chef's Spacial

il Locaol Speciality
KD Fish @Nuts MDalry #Gluten @ GlutenFree J5Soy §-f Crustacean @HEggs # Vegan

8 Alcchel 4.5 Porc ) Sugar Free

Please advise if you are cllergic to any ingredient. Prices are in Indian rupees end coplicabe ta GST, We do not levy cny service charge.
Please ask for the Cher to assist you in curating a dish of your choice. Tandoor will rermain ¢ osed between 0000hrs to 1200hs.
A minimum spend of 10 USD (after discount) is required to qualify for the non-stay points earning.



BREAKFAST

6:30 AM TO 10:30 AM

(®)

TWENTY ONE

BEAR B CAFE

4]

(4]

[¢]

[¢]

SIDES

CRISPY BACON 43 325
(120 GM | 637 Kcal)

CHICKEN BREAKFAST SAUSAGE 325
(180 GM | 296 Kcal)

HASH BREWN # 245
(220 GM | 655 Keal)

POTATO WEDGES ¢ 245
(220 GM | 630 Keal)

FRENGH FRIES & 245
(220 GM | 630 Kcal)

SAUTEED MUSHR2SOM 275
(220 GM | 365 Keal)

SAUTEED VEGETABLES 275

(220 GM | 209 Keal)

VEGETARIAN COMBO (SERVES 1)

Timings: 12:30pm to 03:30pm

CHOLE KULGHE # 345
(240 GM | 392 Keal)

Over cooked chickpaas with Indlan sgices alang kulche

PAV BHAJI & 345

(2640 GM | 424 Kcal)
Vegetable mince cooked with onion, tomate and Incian masala

JEERA RICE WITH RAJMA /

CHOLE / KADHI
(260 GM | 352 Keal)
Bowl of rice topped up with ane of your chaice

345

DAL MAKHANI WITH GARLIC
BUTTER NAAN &4

(240 GM | 492 Keal)
Traditicne| Punjoi cuisine oish

395

TANDOORI KULGHA WITH TADKA
DAHI ALRO / PANEER / PYAZ &

(260 GM | 526 Keal)
Stuffed Indian bread with garlic tempered curd

395

*] VEGETABLE FRIED RICE WITH CHILLY
PANEER / MANGHURIAN & f #

{240 GM | 382 Keal)
Aslan style fried rice topped with one of your choice

HAKKA NOODLES WITH CHILLY
PANEER / MANGHURIAN & @ #

{240 GM | 472 Keol)
Asan style fresh noodles tapped with one of your croice

NON-VEGETARIAN COMBO

(SERVES 1)
Timings: 12:30pm to 03:30pm

4] CHICKEN CURRY WITH LACGHA
PARANTHA / STEAMED RICE ¢ %
{240 GM | 404 Keal)

Home slyla chicken cuny served with one of your choice

4] CHICKEN TIKKA MASALA WITH
GARLIC BUTTER NAAN / RICE # 1@
(240 GM | 522 Keal)

Chicken Tlkka cooked with enion tormarto grevy and served
along one of your choice

[s] BHUNA GOSHT WITH TAWA

PARANTHA &
{260 GM | 586 Keal)
Mouth melting mutton preparation serve with paratha

4] MUTTON KEEMA PAYV & @
(240 GM | 552 Keal)
Minced mutton cockead with chop mosolo senve with pav

[4] CHICKEN FRIED RICE WITH CHILLY

CHICKEN ¢ ¢

(240 GM | 427 Keal)
Asian style fried rice topped with chilly chicken gravy

4] EGG NOODLES WITH CHILLY CHICKEN
{240 GM | 486 Keal) (5 4
Aslan style fresh noodles topped with chilly chicken gravy

445

445

495

495

545

545

545

545

An average active adult reguires 2000 keals of energy per day, However, the actual calaries needed may vary per person.
Our menu indicates approximate value of calories and serving portion for the menu items

[#] Vegetarian

(4] Non- Vegetaran U Chef's Spacial

i Local Speciality

XPFish @Nuts BDalry § Gluten @Gluten Free J§Soy 4 Crustacean (HEags @& Vegar 1§ Alcchal 474 Pork () Sugor Free

Plaase advise if you are cllergic to any ingredient. Pricas are in Indian rupees ond coplicable to GST. We do not levy any service charge.
Please ask for the Chaf to assist you in curating o dish of your choice. Tandoor will rermain cosed between 0000hrs to 1200hsE,
A minimurn spend of 10 USD [after discount) is requirec to qualify for the non-stay points earning.




BREAKFAST

6:30 AM TO 10:30 AM

TWENTY ONE

BAR & CAFE

(4] MARRIOTT BREAKFAST #1 & 6

(¢

545
(954 Keal)

Three eqqgs cooked as per your preference and served

with hash brawn, grilled tomate, chiccen sousoge, Muffing /
Croissants / Danish pastry / Toast

Choice of treshly squeezed juice, Tea / Coffes

CONTINENTAL BREAKFAST # 1l 545

(885 Keal)
Choice of cereal, Seasoral frash cut fruits, Croissants /

Muffins / Danish pastry / Toast
Cholce of freshly squeezed juice, Tea / Coffes

INDIAN BREAKFAST # 495

(820 Keal)

Choice of Aloo / Paneer / Gobhi paratha ar Pocri bhaji /
Seasonal Fresh frult platter Cno'ce of freshly squeezed juice,
Tea / Coffee /Lass|

SOUTH INDIAN BREAKFAST @ 545

(534 Kcal)

Masala / Pain dosa / Vegetable utteaam, ldli / Medu vada,
seasonal fresh fruit platter, Choas / Buttermilk / Choice of
freshly saueezed |ulce, Tea / Coffes

EGGS TO ORDER (CAGE FREE) @ 1 ¢ 395

(534 Keall

Omelette / Med egg/ Pocchec egg / Scrambled agg /
Bhurfi, cage “ree three eggs cocked as per your preference
and sorved with hash brown, arilled tometo, chicken sausage

CLASSIC BUTTERMILK PANGAKES #( (& 345

{140 GM | 296 Kcal)

Plain / Banena / Chocolate / Blue berry servad

with maple syrup / Honey / Chocolate syrup, sweet whipped
cream, beny compolte

WAFFLES #1 345

{160 GM | 310 Keal)
Sarved with maple syiup / Chocolote syiup, whipped cream,
bary compate

CEREALS ¢ 345

(885 Keal)

Corn flakes / Choco flakes / Wheat flakes / Muesli served
with choice of milk Hot / Cole milk / Soyo

(s]

STUFFED PARATHA #4
(350 GM | 1041 Keal)

Whale wheat flat brecd with choice of stufhng
{Aloe / Gobhi / Paneer)

IDLI % @
{350 GM | 326 Keal)

Steamed farmented rice cokes accompanied with
sambhar, coconut & tomato chutney

POHA ¢ ®
{180 GM | 295 Keal)

Rice flokes with peanus, lemon & temperad rad chilies
accompaniad with coconut chutney

UTTAPAM % ®
(250 GM | 257 Keal)

Piquant rice pancoke with fresh onlons, romatoes & chili
aceorpanied with sarmshar, coconut & womato chulney

POORI BHAJI &
{200 GM | 451 Keal)

Deep-fiied Indian bread of whole wheat flour served with
Indian Patato curry

DOSA ®
(350 GM | 598 Kcal)

Choice of Masala / Plair / Mysore with sambhar, coconut
& tomato chutney

KADI KAGHORI @ &
{220 GM | 428 Kcal)

Lentil stuffed desp-fried flour dumplings served with
Indian curry

345

345

345

345

345

345

345

An average active adult
Our menu indicates approximate value of

[#] Vegetarian  [&] Non- Vegetarian
¥ Fish @ Nuts fi Dairy #§ Gluten @ Gluten Free 4

Please advise if you are cllergic to any ingredient. Prices are in
Pleasea ask for the Char to assist you in curating  dish of your _
A minimurmn spend of 10 USD (after discount) is requires to qualify for the non-stay points ecrning.

{ Chef's Spacial

i Local Speciality
Soy &#Crustacean @@Eggs & Vegon § Alechol 4.0 Pork (2 Sugor Free

requires 2000 keals of energy per day. However, the actual calories needed may vary per person.
calories and serving portion for the menu items

Indian rupaes cnd cpplicable ta GST. We do not lewy ony service charge.
hoice. Tandoor will remain ¢ osed between 0000hrs to 12C0hrs,
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