CAFE VALLEY VUE

A LA CARTE BREAKFAST Rs.
(7:00 to 10:30 hrs)
Choice Of Seasonal Fresh Fruit Juice 125
Seasonal Fresh Fruit Platter 150
VI reakfast Cereals 125
Corn flakes, wheat flakes, chocos Or porridge
Baker’s Basket 150

Oven fresh croissants, danish pastries, muffins,
Banana bread Or toasts with butter and preserves

Two Eggs To Order 175
Served with bacon, chicken ham Or sausages and toasts

American Pancakes Or French Toasts 175
With maple syrup and melted butter

Masala Dosa Or Masala Uttapam 175

Served with sambar and chutney
Idli Or Vada 175

Served with sambar and chutney
Aloo Or Paneer Parantha 175
Served with plain yoghurt and mixed pickle
Poori Bhaji 175
Served with pickle
BEVERAGES .
Choice Of Teas 110
Darjeeling, earl grey, assam, english b/f. jasmine Or kangra tea

Filter Coffee 110
Espresso, Cappuccino Or Decaffeinated Coffee 125
Hot Chocolate Or Bournvita 125
Papaya Or Banana Smoothie 150
Milk Shakes 125

Vanilla, strawberry Or chocolate
Cold Coffee 125

Plain Or with ice-cream

Lassi 150

Sweet, salted, plain Or masala

Above prices are inclusive of 5 % VAT
We levy no service charge



CAFE VALLEY VUE

CONTINENTAL BREAKFAST

Choice Of Seasonal Fresh Fruit Juice Or Fresh Fruit Platter

Baker’s Basket
Oven fresh croissants, danish pastry, muffin,
Banana bread Or toasts with butter and preserves

Freshly Brewed Tea Or Coffee

INDIAN BREAKFAST

Choice Of Lassi
Sweel, salted Or plain

Idli, Vada Or Uttapam
Or
Aloo Or Paneer Parantha
Or
Poori Bhaji

Freshly Brewed Tea, Coffee Or Masala Tea

THE RADISSON BREAKFAST

Choice Of Seasonal Fresh Fruit Juice Or Fresh Fruit Platter

Baker’s Basket
Oven fresh croissant, Danish pastry, muffin,
Banana bread Or toasts with butter and preserves

Choice Of Breakfast Cereals
Corn flakes, wheat flakes, chocos, Or porridge

Two Eggs To Order
Served with bacon, chicken ham Or sausages and toasts

Or

American Pancakes Or French Toasts

Served with maple syrup and melted butter

Or

Choice Of Any One Indian Speciality

Idli, prantha, vada, poori Or uttapam

Freshly Brewed Tea Or Coffee

Above prices are inclusive of 5 % VAT
We levy no service charge

Rs. 275

Rs. 325

Rs. 400



CAFE VALLEY VUE

APPETIZERS Rs.

Fish Tai Chin *

Spicy boneless fish tossed with assorted vegetables in szechwan sauce S

Chicken Pepper Salt

Diced chicken tossed with onion, ginger, chilli and garlic 300

Stir Fried Lamb #

Shredded lamb fried and tossed with honey chilli sauce e

Caesar Salad » #* 250

Salad of crisp lettuce, bacon, croutons, parmesan and caesar dressing

Asparagus Parmigiana + &

Asparagus tossed in butter with parmesan cheese 300

Stir-Fry « & ,

Fresh “greens” and mushrooms stir-fried with ginger in soy sauce o

Vegetable Antipasto Salad

Grilled vegetables with herbs, olive oil, hung curd and balsamic reduction =

SOUPS

Tomato Basil Soup * * 175

Soup of fresh tomatoes roasted with garlic and thyme, flavoured with basil

Cream Of Chicken # 200

Chicken Broth # : 200

Cream Of Mushroom 175

Minestrone 9 175

An Italian soup of tomatoes, vegetables and herbs -

Manchow / Clear Soup # 175

Choice of chicken or vegetables b

Khumb Palak Shorba 175

A thin soup of fresh button mushrooms and spinach )

Murg Elaichi Shorba #* 20

An Indian soup of chicken, flavoured mildly with cardamom .
.

Soup Of The Day 175

Please ask vour server for the selection of the day

Dishes marked with * are non-vegetarian, ¥ vegetarian, * signature and ® healthier
Above prices are inclusive of 5 % VAT
We levy no service charge

¥



CAFE VALLEY VUE
KEBABS Rs.
Haryali Fish Tikka #

Fish cubes flavoured with coriander and cooked in tandoor

Murg Tikka * 325
Boneless chicken skewered and cooked in tandoor

Murg Mulayam Seekh » #

Succulent skewers of chicken mince and cheese 35
Gilafi Seekh

Skewered lamb mince coated with tomato, onion, capsicum, done in tandoor 325
Tawa Mutton Seekh =

Lamb mince kebab tossed with Chef’s special spices 325
Lahsuni Paneer Tikka

Cottage cheese cubes marinated and flavoured with garlic and Indian spices =13
Dahi ke Kebab 275
Crumbed yoghurt cakes flavoured with cumin, ginger, coriander, green chilli

and deep fried to perfection

Ajwaini Paneer Tikka -

Cottage cheese cubes marinated and flavoured with carom seeds and done in 275
tandoor

Palak ke Shammi*

Deep fried cakes of Spinach | 225
Tandoori Bharwan Aloo * 225
Potatoes scooped and stuffed with cottage cheese and dry fruits

Tandoori Khumb +* &

Mushrooms marinated with Indian spices 225
TANDOORI PLATTER

Non Vegetarian = ' 650
Vegetarian 450

(Choose any three kebabs with a serving of dal and a choice of Indian bread)

Dvishes marked with # are non-vegetarian, * vegetarian, #* signature and ® healthier
Above prices are inclusive of 5 % VAT
We levy no service charge




CAFE VALLEY VUE

INDIAN SELECTION Rs.
Murg Tikka Makhni & #* 450
Boneless chicken cooked in rich tomato gravy finished with cream
Dhaniya Murg =
Boneless chicken preparation in a coriander flavoured gravy s
Gosht Roganjosh 450
A Kashmir style delicacy of mutton cooked with onion & tomatoes
Laal Maas #* 450
A Rajputana speciality
Fish Curry 500
Mustard flavoured fish curry thickened with coconut milk
Paneer Makhani 375
Dices of cottage cheese in a rich tomato gravy
Paneer Kadhai 375
Coitage cheese with onion, capsicum and tempered with coriander seedy S
Palak Bhutani + &
A preparation of leafy spinach with gram flour 300
Gobhi Kali Mirch 300
Cauliflower preparation flavoured with grounded black pepper
Khumb Chettinad 325
Spicy Mushroom preparation with southern Indian flavours
Aloo ka Palda -
A potato preparation from Himachal, cooked in yoghurt 230
Madara * * 250
A local speciality of red kidney beans flavoured with dried ginger powder 3
Aaj ki Subzi 250
Please ask your server for selection of the day
Dal Makhani i
Black lentil cooked on slow fire overnight & finished with butter i
Dal Tadka + &

200

Yellow lentil tempered with cumin and green chillies

Dishes marked with #* are non-vegetarian,  vegetarian, * signature and & healthier
Above prices are inclusive of 5 % VAT
We levy no service charge

%



CAFE VALLEY VUE

CONTINENTAL SELECTION Rs.

Grilled Trout # #%

Grilled fillets of trout, vegetables of the season served on a dollop of
duchesse potatoes with choice of lime butter sauce -

600

Caper / almond / cilantro

Chicken Steak &

Grilled Supremes of spring chicken stuffed with chicken mince, served with
mashed potatoes, vegetables and choice of sauce: -

500

Tomato paprika red wine
Jus mushroom white wine

Jus crushed black pepper

Shepherd’s Pie #* 475

Minced lamb with vegetables, tomato sauce and brown jus, flavoured with
rosemary, topped with mashed potatoes and baked

Vegetable Strudel +

\ : 450
Served with steamed vegetables and tomato sauce

Enchiladas #
Prepared of chicken or refried beans in wheat tortillas served with
guacamole, sour cream and pico de gallo

450

Pasta of the day = =

Served with choice of sauce:-

350

Vegetarian:- fomato / mushroom cream / pesto cream / aglio e olio

Non vegetarian:- chicken cheese / lamb bolognaise

Lasagne #

Chicken 400
Spinach and corn 350

Dishes marked with * are non-vegetarian, ¥ vegetarian, ¥ signature and @ healthier
Above prices are inclusive of 5 % VAT
We levy no service charge

%



CAFE VALLEY VUE

ORIENTAL SELECTION Rs.
Fish # 500
Chicken #* 450
Lamb # 450
Vegetables 325

Please select your style of preparation from the options below ;-
Spicy :- Thai curry red or green/ Chilli garlic / Mala

Medium Spicy :- Manchurian / Yuxiang

Mild :- Yuxin/ Sweet and sour / Oyster / Two pepper sauce

NOODLES +# =

Vegetable / Chilli Garlic / Singaporean 225
Chicken / Egg 250
RICE

Steamed 110
Choice of Pulao - Jeera / Pudina / Peas / Subz 150
Vegetable Fried Rice / Tomato Garlic Mushroom Fried Rice # 150
Chicken / Egg 175

BREADS +# &

Tandoori Roti 40
Choice of Naan 50
Plain / butter / garlic

Choice of Paratha / Missi Roti 50
Laccha / pudina

Choice of Kulcha 75
Aloo / paneer / masala

RAITA +#

Choice of boondi, vegetables, mint, pineapple Or potato 100

Dishes marked with * are non-vegetarian, # vegetarian, # signature and ® healthier
Above prices are inclusive of 5 % VAT
We levy no service charge



CAFE VALLEY VUE

DESSERTS Rs.

Gulab Jamun # 150
Reduced milk dumplings deep fried and soaked in sweet syrup

Sheer Korma 150
Vermicelli reduced with sweetened milk and served chilled

Créme Caramel * 200
A French dessert of baked custard topped with caramel

Walnut Pie = 250
A pie of walnuts in butter scotch, served with vanilla ice cream

Apricot Cheesecake 275
A light cheese cake with an exotic flavour of apricot

Warm Brownie * * 250
Warm fudge brownies of dark chocolate served with vanilla ice cream

Lemon Soufflé = 225
A light and refreshing desseri 5

Coco Jelly = 200
A chilled jelly of rich chocolate

Choice of Ice-Cream 150
Please ask your server for flavours 8

Platter of Seasonal Fresh Fruits +« & 200
Combination of fresh cut fruits :

Dessert of the Day 200
Please ask your server for dessert of the day

Dishes marked with * are non-vegetarian, * vegetarian, # signature and ® healthier *
Above prices are inclusive of 5 % VAT
We levy no service charge

+



