R

HEALTHY VEG. SALAD
RUSTIC GREEK SALAD

combination of green leafs, trio peper, olives, cherry tomato

tossed in vinegrette dressing, topped on fetta cheese

CAESER SALAD

ice berg, lettuce, broccoli florets mix well classic caeser dressing topped
on sundried tomato and parmesan flaks

BOCCONCINI, CHERRY TOMATO AND PESTO SALAD

A salad made up of boconcini served with balsamic and beetroot

NON VEG. SALAD
CHICKEN CAESER SALAD

American style romaine salad served with caesar dressing

RUSTIK GREEK CHICKEN SALAD

combination of green leafs, trio peper, olives, cherry tomato tossed in
vinegrette dressing, topped on chicken & fetta cheese

VEG LIQUIDS
TIBETIAN THENTUK

A Pulled noodle soup with spinach and chilies
ROASTED TOMATO AND BASIL SHORBA
served with frozen sour cream and cheesy bun
HOT AND SOUR SOUP (VEG.)

A semi thick chinese soup with black rice vinegar and green onion

MANCHOW SOUP

chopped vegetable cooked with veg stock, finish with light spices and corn starch
BURMESE KHAO SUEY - VEGETARIAN
A comforting delicacy from burma with flat rice noodles

NON-VEG LIQUIDS
BURMEESE KHAO SUEY - NON VEG

A comforting delicacy from burma with flat rice noodles
TIBETIAN THENTUK - NON VEG

A Pulled noodle soup with spinach and chilies

HOT AND SOUR SOUP - NON -VEG

A semi thick chinese soup with black rice vinegar and green onion

MANCHOW CHICKEN SOUP

chunks of chicken, chopped vegetable cooked with stock,
finish with light spices, corn starch and egg.

Gouvt. taxes applicable / we levy 10% service charge
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389



SIDES
CHAKANA PLATER

peanut masala, nachos, paneer popcorn, french fries, masala papad, masala makhana

CLASSIC FRENCH FRIES WITH TRUFFLE SALT

truffle salt aromatised fries

PERI PERI MASALA FRIES
MASALA PAPPAD

fry papad, spicy onion tomato salsa

PEANUT MASALA

rosted peanut, tomato, onion, lemon, green chilli, salsa
CLASSIC NACHOS

crispy nachos served with tomato salsa

LOADED CHEESE NACHOS
sour cream, tomato salsa, jalepino dressing

GARLIC BREAD WITH CHEESE

mozarella cheese, chedar cheese, sprinkle parsley

NON - VEG SIDE

CHICKEN GARLIC BREAD WITH CHEESE
baghuete topped with chesse and grilled chicken
LOADED CHICKEN CHEESE NACHOS

chicken, sour cream, tomato salsa, jalepino dressing
CRISPY CHICKEN WINGS

crispy chicken wings served with chilli mayo
CLASSIC FISH FINGER

deep fry fish finger served with tartar sauce

APPETIZERS

PAN-ASIAN VEG (STARTER)
SWEET CORN SALT AND PEPPER

a stir fry preparation with waterchesnut

WOK TOSSED SEASONAL VEGETABLES

bok chay, brocolli, zucchini, asaparagus and spinach tossed in black bean sauce
EDAMAME IN TOGARASHI SAUCE

Edamame wok tossed with japanese togarashi pepper and salt
COTTAGE CHEESE IN SCHEZWAN PEPPER SAUCE
succulent cottage cheese cooked with three peppers

TOFU SKIN WITH SRIRACHA BUTTER GLAZE

a signature preparation of chef with delicate tofu skin (t)
CHILLY MUSHROOM

crisp better fried mushroom are tossed in a sweet & spicy sauce
THAI CORN CAKE

an injspired delicacy from south east asia

Gouvt. taxes applicable / we levy 10% service charge
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PAN ASIAN NON-VEG (STARTER)

THREE PEPPER CHICKEN
chicken stir fried with dry red chilli and sczewan pepper
DRUMS OF HEAVEN

deep fried chicken wings tossed in hot chili garlic sauce

KUNG-PAO- CHICKEN
chicken stir fried with cashewnut

LEMON GRASS CHICKEN WINGS

fried chicken wings toassed with lemon grass sauce

RED BURN PEPPER PRAWNS

choices of sauce, butter garlic sauce, oyster chilli sauce, kung pao sauce
LAMB STIR FRY IN HOT GARLIC SAUCE

stir fried lamb tossed with chilli garlic sauce

LEMON CORIANDER FISH
crispy fried fish cooked with garlic, bell paper and flavered lemon and coriander

BURN GARLIC SPICY SLICE CHICKEN

woak toassed slice chicken flavoured with garlic and thai chilli
STEAMED POMFRET (CHOICE OF SAUCE)

hot garlic sauce / black beans sauce

JUMBO TIGER PRAWNS

choice of red burn pepper / butter garlic sauce

LOBSTER (CHOICE OF SAUCE)
butter garlic / red burn pepper

PAN ASIAN MAIN COURSE- VEG

PAD THAI VEG

fresh vegetable tossed with tamarind and jaggery sauce top with roasted peanut
DELUXE VEGETABLES WITH CHOICE OF HOT GARLIC/BLACK BEAN SAUCE
stir fried vegetables cooked in choice of sauce

CHILLI PANEER GRAVY

paneer, trio paper, onion, cooked with garlic and chilli sauce
THAI VEGETABLE CURRY WITH JASMINE RICE

spicy thai paste bamboo shoot kaffir lime leaf and thai herbs

PAN ASIAN MAIN COURSE - NON-VEG
CHILLI CHICKEN GRAVY

chicken, trio paper, onion, cooked with garlic and chilli sauce

CHICKEN AND BROCCOLI

chicken, broccoli in hot garlic sauce/black beans sauce

PAD THAI CHICKEN

flat rice noodles tossed with tamarind and jaggery sauce topped with roasted peanut
THAI CHICKEN CURRY JASMIN RICE

spicy thai paste bamboo shoot kaffir lime leaf and thai hub

OYSTER CHICKEN WITH SHITAKE AND BOK CHOY

deep fry chicken, shitake mushroom and bokchoy with chilli oyster sauce

Gouvt. taxes applicable / we levy 10% service charge
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LEMON CHICKEN

cantonese style

NASI GORENG

spicy fried rice with choice of - chicken / prawns

THAI PRAWN CURRY JASMINE RICE

prawn and bok choy bamboo shoot choice of curry  red/green/yellow

RICE / NOODLES
STEAM RICE
CHILLI GARLIC FRIED RICE
(veg/egg/chicken/prawn) an option to choose from
SCHEZWAN PEPPER FRIED RICE
(veg/egg/chicken/prawn) an option to choose from
FRIED RICE

(veg/egg/chicken/prawn)
a comforting rice preparation with option to choose from

HAKKA NOODLE
(veg/egg/chicken/prawn) an option to choose from
CHILLI GARLIC NOODLES

(veg/egg/chicken/prawn) an option to choose from

DIMSUM - VEG

SPICY TEXT MEX VEGETABLES
crystal dimsum served with black pepper sauce
TRIO MUSHROOM DIMSUM

dimsums stuffed with three kinds of mushroom

WATER CHESTNUT CORN AND BOK CHOY

DIMSUM NON-VEG
CHICKEN DIMSUM

chicken stuffed crystal dimsum served with trio of sauces

CHICKEN SIU MAI

chicken stuffed dimsum with black pepper sauce, chilli garlic sauce and spicy sauce
PRAWN SIU MAI

prawn stuffed dimsum with black pepper sauce, chilli garlic sauce and spicy sauce

PRAWN HAR GAO

traditional cantonese dumpling

BAO - VEG / NON-VEG
VEGETABLE BAO

steamed chinese bun stuffed with seasonal vegetables

CHICKEN KEEMA BAO

steamed chinese bun stuffed with chicken keema

Gouvt. taxes applicable / we levy 10% service charge

589
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SUSHI STATION - VEG
VEGETABLES TEMPURA ROLL

crisp vegetables served with chilli mayannoise

CALIFORNIA VEGETABLE ROLL

sushi rice rolled with philadelphia cheese and vegetable

CRISPY SPICY AVACADO
sushi rice rolled with butter fruit and spicy tanuki

SUSHI STATION - NON VEG

CHICKEN TEMPURA
crisp light battered chicken served with spicy sauce

SALMON DRAGON ROLL
salamon fish and tobiko roll

PRAWN TEMPURA

a delicate battered japaenese prawn preparation

VEG BURGER/SANDWICH
VEGETABLE CHEESE BURGER

roasted vegetables burger served with chipotle mayao

VEG CLUB SANDWICH

soute vegetables type of lettuce chipotle sauce

NON-VEG BURGER/SANDWICH
GRILLED CHICKEN BURGER

chicken burger served with chipotle sauce

CHICKEN CLUB SANDWICH

grilld chicken pan fried egg lettuce cucumbar tomato chees
MOROCCAN LAMB BURGER
lamb burger served with spicy mayo

PIZZAS (NAPOLEAN/THIN CRUST) -
PLEASE CHOOSE YOUR CRUST

MARGHERITA PIZZA

mozzarella cheese, bocconcini cheese, cherry tomato, parmesan and basil
GARDENIA PIZZA

topping with sauteed seasonal vegetable with fresh herbs and cheese
FOUR CHEESE PIZZA

mozerella, bocconcini, cheddar, parmesan, basil

PANEER TIKKA PIZZA

mozerella, paneer tikka, green chilli and fresh coriander

Govt. taxes applicable / we levy 10% service charge
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489

489
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PIZZA NON-VEG
PERI PERI CHICKEN

peri peri spiced chicken, parmesan

CHICKEN JALAPENO

roasted chicken, jalapeno

CHICKEN TIKKA PIZZA

mozerella, chicken tikka, green chilli and fresh coriander
PEPPERONI PIZZA

mozerella, pepperoni, parmesan and basil

CONTINENTAL VEG. STARTER

COTTAGE CHEESE SHASHLIK
cube size paneer, red yellow pepper, zucchini, marinate with chilli coriander
pesto and grilled served with chilli mayo

CHAT PATATA

fried skined potato spicy vegetable raghu, topped on cheese fondue

CHEESE CHILLI GARLIC TOAST

toasted garlic bread topped with mozzarella, chaddar green chilli and trio paper
REFRIED BEANS, CHEESE AND JALAPENOS TACOS

stuffed crispy corn shell, served with guac, lettuce, sour cream and salsa

CONTINENTAL NON-VEG STARTER
LEMON CHICKEN PEPPER SKEWER

marinated grilled chicken, served with garlic aioli and house salad

BAR-BEQUE CHICKEN WINGS

roasted chicken wings, tossed in BBQ sauce

COUNTRY FRIED CHICKEN

breaded chicken breast, served with cheese sauce and leafy greens

PERI PERI SPICED CHICKEN

bite size spicy chicken, served with spicy mayo and house salad

CHICKEN CHEESE AND JALAPENOS TACOS

stuffed corn shell with shredded chicken served with goauc, lettuce, sour cream and salsa
FISH AND CHIPS

all time favorite crispy fish and chips served with tartar sauce

TEMPURA FRIED PRAWN

marinated deep fried prawn served with tartar sauce

FISH ORLY
tempura flour coated crispy fish served with tartar sauce

CONTINENTAL MAIN COURSE VEG

VEGETABLE LASAGNE

a stuffed baked pasta preparation

PENNE WHITE SAUCE

penne pasta cooked in cream and cheese sauce finished with parmesan cheese

Gouvt. taxes applicable / we levy 10% service charge
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PENNE TOMATO BASIL, PARMESAN CREAM

penne pasta cooked in tomato cream sauce flavored with basil and parmesan

PENNE MIX SAUCE

combination of white and red sauce, flavored with fresh basil and parmesan cheese
SPAGHETTI AGLIO E OLIO PEPERONCINO

spaghetti pasta tossed in extra virgin olive oil flavored with garlic and peperoncino chilli
HOMEMADE TORTELLINI WITH RICOTTO AND SPINACH, GARLIC VELOUTE
Tortellini pasta with garlic veloute sauce top with relish, parmesan

VEG MEZZE PLATTER

hummus, beetroot hummus, babaganoush, tzatziki,pickled olive’s,falafel served with fresh pita
QUESSADILLAS

a stuffed mexican preparation with mushroom,corn and jalapenos

RISSOTO MARGARITA - VEG

an italian rice delicacy

WILD MUSHROOM RISSOTO

a vegetarian umami prepartion of arborio rice with mushroom and cheese

CONTINENTAL MAIN COURSE NON-VEG
CHICKEN LASAGNE

pasta layerd with creamy chicken, tomato sauce gratinate with cheese
COLMAN CHICKEN BREAST

chicken breast served with colman sauce, mashed potato and house salad
PERI PERI GRILLED CHICKEN BREAST

spicy chicken breast, serve with potato mash and healty greens
CHICKEN PARMIGIANA

grilled chicken breast, gratinate with tomato sauce and cheese served
with skined potato and house salad

HERB'S CRUSTED FISH

herb crusted fillet served with creamy mash and orange mint glaze
PRAWN TORTELLINI PASTA

stuffed with prawns mince served with lemon butter
QUESSADILLAS CHICKEN CHEES & JALAPENO

a stuffed mexican preparation with choice of chicken

GRILLED POMFRET

lemon peppar sauce

NON-VEG MEZZE PLATTER

Hummus, beetroot hummus, babaghanoush, tzatziki, pickled olive’s, shish taouk,
lamb kibbeh, meat fatayar served with fresh pita

LOBSTER THERMMIDOR

fresh lobster flambe with brandy served with creamy mustard sauce
CHICKEN AND BOROCCOLI RISSOTO

arborio rice cooked with chicken and boroccoli florets

PRAWN RISSOTO

a mouthwatering arborio rice preparation with prawn

Gouvt. taxes applicable / we levy 10% service charge
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INDIAN (VEG-STARTER)
PANEER TIKKA

kashmiri/achari/malai an option to choose from

DAHI KE KEBAB

a awadhi speciality with hung curd , green cardamom powder and bell peppers
TANDOORI STUFFED MUSHROOM

stuffed mushroom are nicely coated in tandoori marination and cooked inside mud oven
YAM GALOUTI KEBAB WITH APRICOT CHUTNEY

smoked yam kebab with sweet apricot chutney

CHARCOAL MALAI BROCCOLI

broccoli florets marinated in fresh cream cheese, milid spices and cooked inside tandoor
ASSORTED TANDOORI PLATTER

malai soya chap, achari paneer tikka, tandoori mushroom, veg yam kebab, dahi ke kebab
UPSIDE DOWN RAJ KACHORI- must try

a theatric prepartion of showcasing the awesomeness of avocado and kachori
PULLOUT PAO BHAII - MUST TRY

a progressive take on pao bhaji

INDIAN STARTER NON - VEG

CHICKEN TIKKA

kashmiri/lehsuni/malai (an option to choose from)

TANDOORI CHICKEN

A dish of roasted chicken, marinated in yogurt and indian spiced cooked inside mud oven
MUTTON GALOUTI KE KEBAB

a nawabi preparation with mutton mince and saffron

FISH TIKKA

amritsari/kasundi fish tikka (an option to choose from)

ROTI PE BOTI

soft mutton kebab served with bed of bread top on ricotta (Chef Special)
MUTTON SEEKH KEBAB LAZAWAB

mutton kebab served with mint chutney and masala onion

RAJASTHANI MURG KA SOOLA

saffron cashunut paste burn gram flour pomegranate seed and indian spices
ASSORTED NON VEG PLATTER

mutton seekh kebab, kashmiri chicken tikka, fish tikka, chicken malai tikka, tandoori chicken

INDIAN MAIN COURSE VEG.
SUBZ DIWANI HANDI

fresh vegetables cooked in rich gravy

DAL TADKA

yellow dal tempered with garlic & chilli

DAL MAKHNI

slow cooeked lentils cooked with butter, cream and spices
PANEER LABABDAR

cottage cheese cooked in onion tomato masala and cashew cream

Gouvt. taxes applicable / we levy 10% service charge
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PALAK PANEER

cottage cheese cooked in spinach , cream and indian spices
PANEER MAKHANWALA

cottage cheese cooked in silky makhani gravy

MALAI KOFTA CURRY

paneer and khoya dumplings served in cashew cream
KADHAI PANEER

cottage cheese tempered with whole spice and onion
GOBHI ADRAKHI

MUSHROOM DO PYAZA

INDIAN MAIN COURSE NON VEG

CHICKEN TIKKA MASALA

roasted boneless chicken cooked in tomato onion gravy

CHICKEN RARA

an inspired preparation of chicken mince cooked in indian spices
CHICKEN CHETTINARD

south indian preparation with boneless chicken with black pepper
BUTTER CHICKEN

roasted chicken cooked in rich tomato cashew gravy

MURGH KALI MIRCH

chicken cooked in cashewnut gravy finished with cream and black pepper
MURGH RIZZALA

a popular bengali dish chicken cooked in yoghurt coconut and cashewnut gravy
MUTTON ROGAN JOSH

a kashmiri mutton delicacy with fennel and dry ginger powder
MUTTON IRAICHI WITH MALAWARI PARANTHA

a south indian speciality with coconut milk , curry leaves and oyster sauce - chefs signature
MUTTON RARA GHOST

slow cooked mutton mince cooked with indian spices

HANDI GOSHT

a old style mutton prepration served in handi

MALABAR CHICKEN CURRY / PRAWN CURRY

a mouth watering south indian style coconut flavoured curry

BIRYANI'S
ACHARI VEG BRIYANI

pickle spiced dum vegetable briyani

PULLED KATHAL BIRYANI (T)

slow cooked and pulled jackfruit cooked with delicate indian aromates
AWADHI BIRYANI (CHICKEN/MUTTON)

awadhi biryani known as lucknowi biryani, which is cooked with desi ghee,
dry spices. biryani is mild spiced an option to choose from

Govt. taxes applicable / we levy 10% service charge
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469

389
449

549
599
549
579
579
599
599
629
629
599

579/699

449
449

599/699



CURD AND RAITA 199
PINEAPPLE VEG RAITA
BURRANI RAITA
MIX VEG RAITA

INDIAN BREADS
TANDOORI ROTI
PLAIN NAAN
BUTTER NAAN
GARLIC NAAN

STUFFED PARATHA
cheese/paneer/aloo onion
LACCHA PARATHA
mirch hari / pudina paratha

DESSERTS

KALAKAND CHEESE CAKE
cream cheese, homemade kalakand, homemade mix fruits compot E and dehydrateD orange
LIVE INSPIRED O2MALI WITH FILO SHEETS,

CONDENSED MILK AND DEHYDRATED FRUITS
fillo sheet, condens D milk, dry fruits, whipped cream and fresh fruits
HOMEMADE KUNAFA WITH CREAM CHEESE AND BITTER ORANGE

katafi, cream cheese, pistachio, grated coconut, honey and dry fruits

SIGNATURE TIRAMISU

a beautiful mealange of coffee, masacarpone cheese and savior de biscuit

CHURROS WITH BAILEYS SAUCE

a mexican dessert with egg

THE CHOCOLATE STORY, CHOCOLATE MOUSSE,
CHOCOLATE BROWNIE WITH VANILLA ICE CREAM

brownie, chocolate mousse, chocolate ice cream, chocolate truffle and almond tuilp

FRESH FRUIT SUNDAE

Govt. taxes applicable / we levy 10% service charge
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