


EGGS

[¢] EGGS MADE TO ORDER

two eggs cooked as per your choice served with hash browns & toast

LOCAL FAVOURITES

(] STEAMED IDLI

[®] PLAIN OR MASALA DOSA

(6] MASALA UTTAPPAM

¢/ PANEER OR ALOO PARANTHA WITH CURD & PICKLE

[¢] POORI WITH ALOO BHAJI & PICKLE

SIDE ORDERS

[¢] MUESLI

[¢] CEREALS & FLAKES

served with hot or cold milk

[¢] BACON RASHERS OR SAUSAGES OR HAM
TOAST OR BREAKFAST ROLL BASKET
] YOGHURT

[6] HEALTH SHAKES

smooth blend of low fat yoghur t, skimmed milk &wheat germ flavoured with your choice of fresh fruit

[¢] WAFFLE/PANCAKE/FRENCH TOAST

accompanied with melted butter,maple syrup

[®1 Non Vegetarian [®] \Vegetarian
[el[e] Choice of Non Vegetarian & Vegetarian




HEALTHY BREAKFAST

BOWL OF SPROUTS

Sauted in olive oil

HEALTH BAR SERVED WITH SOYA MILK
SKIM YOGHURT
SLIM MILK

NO YOLK OMELLETE

Three egg white omellete with sauteed vegetables

SEASONAL FRESH FRUIT JUICE

Sweet lime, pineapple, watermelon

FRESH VEGETABLE JUICE

Carrot, tomato,

LASSI

Sweet, salted, plain or masala

ICE CREAM
Milk Shakes

COLD COFFEE

With or without ice cream

YOGHURT SMOOTHIE

Mango, strawberry, banana

HORLICKS, BOURNVITA OR HOT CHOCOLATE
COFFEE OR TEA

ESPRESSO OR CAPPUCCINO

HIMALAYAN MINERAL WATER

PACKAGED DRINKING WATER

STARTERS & SALADS

[e] CEASAR SALAD

Iceberg lettuce, parmesan flakes, lemon chicken, crisp bacon lightly tossed in our
special Caesar dressing topped with anchovies & herb flavoured croute

[¢] TRADITIONAL GREEK SALAD

With marinated feta cheese

[e][e] CHEF'S SPECIAL SALAD
Strips of Vegetables, cheese & cold meats served with 1000 island dressing

[¢] GREEN SALAD

Garden green vegetable salads

SOUPS

6] TOM KHA KAI

Galangal & lemon grass scented coconut soup with chicken

[ LAMB GOULASH

Lamb & mixed pepper in a pepperica flavoured thick soup

[6] ROASTED TOMATO & RED PEPPER SOUP
Thick broth of tomatoes & red pepper

[¢] SPINACH & MUSHROOM CREAM SOUP

Thick soup flavored with mushrooms, garnished with spinach

[e][¢] SWEET CORN SOUP
With chicken or vegetables

[ CHEF'S CREATION OF THE DAY
Soup of the day

[®1 Non Vegetarian [®] \Vegetarian
[el[e] Choice of Non Vegetarian & Vegetarian




INTERNATIONAL FAVOURITES

[¢] PARMESAN CRUSTED PRAWNS

Served with pineapple vodka sauce

[¢] PAN-GRILLED NORWEGIAN SALMON

With oven roasted vegetables & orange reduction

[e] BREADED FISH ‘N’ CHIPS

Served with tartar sauce & french fries

[¢] GRILLED LAMB CHOPS

Served with ratatouielle & william pear potato & pepper jus

[e] CHICKEN STEAK

Served with oven roasted vegetables & mushroom jus

[ RATATOUILLE LASAGNE
With basil pesto topped with buffalo mozzarella

[e] WILD MUSHROOM RISOTTO
Topped with flakes of grano podano

[ COTTAGE CHEESE STEAK

Spinach infused grilled cottage cheese steak with barbeque sauce

CHOICE OF PASTA

[e][e] FETTUCCINI, FARFALLE, PENNE, SPAGHETTI SERVED
WITH ARRABBIATA, CARBONARA, BOLOGNAISE, PRIMEVERA,

MINCED CHICKEN HERB SAUCE
toasted garlic bread @ Rs 99

[®] Non Vegetarian [®] Vegetarian
[®l[e] Choice of Non Vegetarian & Vegetarian

ORIENTAL SELECTION

Served with your choice of fried rice, steamed rice or tossed noodles

[¢] DICED CHICKEN KUNG PAO WITH CASHEWNUTS
[¢] CHICKEN THAI GREEN CURRY
[e] SLICED LAMB IN DEVIL SAUCE

[¢] STEAMED FISH WITH BLACK MUSHROOM
AND GINGER IN LIGHT SOYA SAUCE

[¢] DICED BEAN CURD AND CHINESE VEGETABLE
WITH BROWN GARLIC

[e] THAI VEGETABLE IN YELLOW CURRY
[¢] THREE TREASURE VEGETABLES IN HUNAN SAUCE

[®] STIR FRY CHINESE GREENS SCENTED WITH SESAME OIL

BETWEEN THE BREADS

All our sandwiches & burgers are served with fries & garden fresh salad

[¢] CHICKEN BURGER

chicken/ veg patty in a sesame bun with lettuce, tomatoes & grilled onions,
served with spicy cocktail sauce

[e] CLUB SANDWICH
Choice of white or brown bread grilled chicken, crisp bacon, fried egg, tomato,
Cheese & lettuce filled between toasted bread
(choice of veg & non veg)

[6] CREATE YOUR OWN SANDWICH (TWO FILLINGS)

Choose your bread from focaccia, multigrain or whole wheat bread choose any
two fillings from chicken ham, tuna, chicken salami, smoked chicken, cheese,
tomato, gherkins, roasted bell peppers or sautéed mushrooms

Sandwiches are grilled, toasted or served plain

[®1 Non Vegetarian [®] \Vegetarian
[el[e] Choice of Non Vegetarian & Vegetarian




KATHI ROLL ETHNIC FARE

All indian dishes are served with steamed rice or choice of indian bread, kachumbar & pickle

[6] *CHICKEN TIKKA
[6] GOAN PRAWN CURRY

Sea fresh prawns cooked in goan spices with coconut milk

[e] *SEEKH KEBAB
[l MURGH MAKHANI

Tender tandoori chicken cooked in rich makhani gravy

[¢] *PANEER KATHI ROLL

STRAIGHT FROM TANDOOR 6] MURGH RARHA

12.00-3.00pm and 7.00pm-11.30pm Corn fed chicken cooked with chicken mince in a brown gravy

¢ MUTTON ROGAN JOSH

All time favourite lamb delicacy

[ Vegetarian

MALAI PANEER PESHWARI TIKKA @] NIHARI GOSTH
Succulent lamb cooked in its own juices
CHALLI METHI KI SEEKH
o] PANEER MAKHANWALA
INDIAN SPICED MALAI BROCCOLI Cottage cheese in rich tomato gravy with aromatic spices

o] KADHAI PANEER

Cottage cheese batons tossed with tomato, capsicum & onions served in a tangy gravy

VEGETABLE SHIKUMPURI KEBAB

[l Non-Vegetarian [ ALOO GOBHI ADRAKI

Florets of cauliflower & diced potato tossed with ginger & traditional indian spices

THE TRADITIONAL TANDOORI CHICKEN
[ BHINDI MASALA

Garden fresh okra tossed with onion tomato & dry ginger powder

CHOICE OF CHICKEN OR MUTTON
SEEKH KEBAB WITH MINT CHUTNEY

Succulent burrah kebab

[¢] ANJEER KE KOFTE

Cottage cheese dumpling stuffed with figs simmered in cardamom flavour saffron gravy

TANDOORI PRAWNS WITH PICKLING SPICES ® MAKAI PALAK

Corn kernels & spinach tossed in garlic

FISH TIKKA FLAVOURED WITH CAROM SEEDS
6] KHUMBH HARA PYAAZ

A mélange of mushrooms & spring onions

[ CHOICE OF DAL
Dal Makhani / Dal Tadka

[e][e] CHOICE OF BIRYANI

Mutton/ chicken / vegetable biryani served with raita, kachumbar & pickle

RICE

Steam rice/ zeera rice




DESSERTS

BITTER CHOCOLATE & HAZELNUT BROWNIE

Served with bitter chocolate, ice-cream & star anise fondue

APPLE PIE

Freshly baked apple pie served crucanti icecream

TIRAMISU

Famous italian dessert

CHOICE OF ICE CREAM

Ask the server for the different exotic varieties avaliable

CARAMEL CUSTARD

An all time favourite

RASMALAI

Poached cottage cheese dumpling in milk flavoured with saffron

GULAB JAMUN

Served with or without vanilla ice-cream

KESAR PHIRNI

FRESH FRUIT PLATTER

Freshly cut seasonal fruits

BEVERAGES

SEASONAL FRESH FRUIT JUICE

Sweet lime, pineapple, watermelon

FRESH VEGETABLE JUICE

Carrot, tomato

LASSI

Sweet, salted, plain or masala

ICE CREAM MILK SHAKES

COLD COFFEE

With or without ice cream

YOGHURT SMOOTHIE

Mango, strawberry, banana

HORLICKS, BOURNVITA OR HOT CHOCOLATE
COFFEE OR TEA

ESPRESSO OR CAPPUCCINO

HIMALAYAN NATURAL MINERAL WATER

PACKAGED DRINKING WATER




