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VEGETARIAN SET MENU
APPETIZERS

AWADHI HARA BHARA KEBAB
Spicy Bengal gram lentil cutlet stuffed with cheese and awadhi spices

DAHI KE KEBAB
Pan seared hung yoghurt kebab stuffed with home-made gastrique

BHATTI KA PANEER
Charred cottage cheese steak flavoured with bhatti masala

BHUTTA AUR KACCHE KELE KI SEEKH
Corn, cottage cheese and plantain kebab cooked in tandoor

MAIN COURSE

PANEER MAKHANI
Cottage cheese tikka tossed in tomato, cream and cashewnut gravy
Finished with fenugreek and swirl of cream

LASOONI BHUNA SAAG
Five Indian organic greens tempered with red chilli, cumin and garlic

TAAZI BHUNI SUBZI
Seasonal exotic vegetables tossed with hand pound mixed spices

DAL-E-KHAAS
24 hours cooked lentil preparation, Chef's signature recipe

ASSORTED INDIAN BREADS

AWADHI SUBZ BIRYANI
Dum cooked

BURANI RAITA
Flavoured with garlic

DESSERTS

GULAB JAMUN

Please ask our chef for recommendations in case of allergies.

All prices are in Indian Rupees subject to applicable Government taxes and Service charge.

Service charge is discretionary / voluntary payment on part of our guests.
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NON VEGETARIAN SET MENU 2330
APPETIZERS

GOSHT KI SHAMI
Signature lamb kebab cooked on griddle

BHATTI KA MURGH TIKKA
Chicken morsels marinated with spiced curd and cheese, flavoured
with bhatti masala cooked in tandoor

MURGH BARDARI TIKKA
Chicken morsels marinated with curd and cashew nut paste spiced with yellow chili powder

RADHUNI MAHI TIKKA
Indian Salmon "Rawas" marinated with mustard and wild celery seeds, cooked in tandoor

MAIN COURSE

SASRANGA GOSHT
Hand pulled lamb cooked in Kashmiri gravy

MURGH MAKHANI
Chicken tikka tossed in tomatoes, cream and cashew gravy
Finished with fenugreek and swirl of cream

MAHI DUM NISHA
Chef's signature

DAL-E-KHAAS
24 hours cooked lentil preparation, Chef's signature recipe

ASSORTED INDIAN BREADS

AWADHI GOSHT BIRYANI
Dum Cooked

BURANI RAITA
Flavoured with garlic

DESSERTS

GULAB JAMUN

Please ask our chef for recommendations in case of allergies.
All prices are in Indian Rupees subject to applicable Government taxes and Service charge.
Service charge is discretionary / voluntary payment on part of our guests.



_—. e s @ s 2@ @ — 2=

B

_— =

APPETIZERS
VEGETARIAN

DAHI KE KEBAB
Deep fried hung yoghurt kebab stuffed with home-made gastrique

AWADHI HARA BHARA KEBAB
Spicy Bengal gram lentil cutlet stuffed with cheese and Awadhi spices

SHATAWAR SOYABEAN KI GALOUTI
Asparagus and Edamame patty flavored with balanced mix of spices.

BHUTTA AUR KACCHE KELE KI SEEKH
Corn, cottage cheese and plantain kebab cooked in tandoor

PAKHTUNI PANEER TIKKA
Cottage cheese stuffed with olives and pakhtoon spices

BHATTI KA PANEER
Charred cottage cheese steak flavoured with bhatti masala

TANDOORI BHARWAN ALOO
Stuffed potatoes cooked in tandoor

TANDOORI MALAI AUR PEELI MIRCH KI BROCCOLI
Chef's signature

CHAAT
ALOO KHUBANI CHAAT

DELHI DAHI BHALLA

Deep fried lentil dumplings served with sweetened curd, green chutney,

and tamarind chutney

PALAK PATTE KI CHAAT

Please ask our chef for recommendations in case of allergies.
All prices are in Indian Rupees subject to applicable Government taxes and Service charge.
Service charge is discretionary / voluntary payment on part of our guests.

685

685

665

685

685

675

685

670

475

475

475
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APPETIZERS
NON VEGETARIAN

GOSHT KI SHAMI
Signature lamb kebab cooked on griddle

GALOUTI KEBAB
Soft lamb minced kebab patties balanced with mixed of spices

TANDOORI NAWABI CHAAP

Tandoor cooked New Zealand lamb chops marinated with malt vinegar

and flavored with black cumin and black peppers

BHATTI KA MURGH TIKKA
Chicken morsels marinated with spiced curd and cheese,
flavoured with bhatti masala cooked in tandoor

MURGH BARDARI TIKKA
Chicken morsels marinated with curd and cashew nut paste spiced
with yellow chili powder

TANDOORI HAKIMI MURGH
Green Spiced marinated chicken on the bone cooked in tandoor

MURGH KALMI KEBAB
Chicken drumstick marinated with spiced creamy curd and cheese,
cooked in tandoor

MALAI SALMON
Norwegian salmon cooked in yoghurt cream cheese flavored
with cardamom, cooked in clay oven

RADHUNI MAHI TIKKA
Indian Salmon “Rawas” marinated with mustard and
wild celery seeds, cooked in tandoor

SUNEHRI JHEENGA
Tandoor cooked Tiger prawns flavoured with saffron and yoghurt

Please ask our chef for recommendations in case of allergies.
All prices are in Indian Rupees subject to applicable Government taxes and Service charge.
Service charge is discretionary / voluntary payment on part of our guests.

855

855

2350

840

855

830

855

1700

875

1030
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MAINS
VEGETARIAN

PANEER SHAN E AWADH
Stuffed cottage cheese in Bhavnagari chilies, cooked in roasted tomato
and red bell pepper gravy

PANEER LABABDAR
Zeera's signature recipe with homemade paneer

GUCCHI MUTTAR MASALA
Morels, button mushroom and peas tossed
with green chili, ginger and kasturi methi

LASOONI BHUNA SAAG
Fresh seasonal greens paste, tempered with red chili and garlic

DUM KE NARGISI ALOO
Chef Qureshi's version of the signature vegetarian nargisi kofta

AFGHANI SUBZ KI PARAT
Ladyfinger, carrot, beans and bell peppers in Afghani masala

BAINGAN KA BHARTA
Charcoal roasted eggplant Kashmiri chili and fresh onion tomato masala

TAAZI BHUNI SUBZI
Seasonal exotic vegetables tossed with hand pound mixed spices

PURANI DELHI KE PINDI CHOLE
Chick peas cooked on dum with secret spice mix

Please ask our chef for recommendations in case of allergies.
All prices are in Indian Rupees subject to applicable Government taxes and Service charge.
Service charge is discretionary / voluntary payment on part of our guests.

855

855

880

810

765

750

755

845

845
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MAINS
NON VEGETARIAN

GOSHT KI NIHARI
Lamb cooked in rich marrow gravy finished with saffron

RAAN-E-ZEERA

Slow cooked Leg of lamb flavored with chef Qureshi spices and cooked in clay oven

“SIGNATURE” SASRANGA GOSHT
Hand pulled lamb cooked in Kashmiri gravy

RAILWAY LAMB CURRY

Lamb simmered in its own juices and spiced with Kashmiri chili and garam masala

MURGH PISTA KORMA
Chicken cooked with pistachio, coriander stems and green chilies

MURGH MAKHANI
Chicken tikka tossed in tomatoes and cashew gravy,
finished with a swirl of cream and fenugreek leaves

AWADHI MURGH KORMA
Chicken simmered in a smooth cashew and onion gravy,
spiked with hand pounded masalas and saffron

MURGH CHANGEZI
Tandoori chicken on bone cooked in rich tomato and onion gravy

MAHI DUM NISHA
Chef's signature

KADHAI JHEENGA
Fresh Prawns tossed with onion and tomatoes in home ground spices

Please ask our chef for recommendations in case of allergies.

All prices are in Indian Rupees subject to applicable Government taxes and Service charge.

Service charge is discretionary / voluntary payment on part of our guests.

1050

1750

1045

1050

1000

1025

1025

1000

1045

1080
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DAL

DAL-E-KHAAS
24 hours cooked lentil preparation, Chef's signature recipe

DHABA DAL TADKA
Yellow lentils tempered with garlic, cumin and dried red chili

RICE AND BIRYANI
STEAMED RICE

HYDERABADI SUBZ BIRYANI
Dum cooked

AWADHI MURGH BIRYANI
Dum cooked

AWADHI GOSHT BIRYANI
Dum Cooked

BREADS

Please specify butter or plain to the server

655

590

430

945

1050

1135

AMRITSARI KULCHA STUFFED WITH SPICED MIX OF ONION, CORIANDER AND POTATOES 145

NAAN- E-BAH KHUMMACH (Contains Egg)
GARLIC NAAN

LACCHA PARATHA

MULTI GRAIN LACCHA PARATHA

TANDOORI WARQI PARATHA

SOUR DOUGH BRIE CHEESE & TRUFFLE NAAN

RUMALI ROTI

Please ask our chef for recommendations in case of allergies.

All prices are in Indian Rupees subject to applicable Government taxes and Service charge.

Service charge is discretionary / voluntary payment on part of our guests.

140

120

120

120

120

140

140
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DESSERTS

KOLKATA MEETHA PAN ICE CREAM

MADRAS FILTER COFFEE ICE CREAM WITH MILK FOAM
PARSI KULFI

GULAB JAMUN

SEASONAL FRUIT RABRI FALOODA, CANDY FLOSS

NAWABI RASMALAI PULL UP

Please ask our chef for recommendations in case of allergies.
All prices are in Indian Rupees subject to applicable Government taxes and Service charge.
Service charge is discretionary / voluntary payment on part of our guests.

395

395

395

395

395

395



OTHER DINING OPTIONS

K-0-)-]

Taking diners on a gastronomic journey through Japan, China and Thailand, Koji is an Asian
speciality restaurant. This exclusive restaurant features a live kitchen, sushi bar as well as a private
dining area that is served by a personal chef at the Teppanyaki grill.

Designed by Spin, a distinguished Japanese interior design company, the interiors boast of elegant,
distinctive chandeliers and a walk-in wine cellar.

MASU

Diners walk through a Sake cellar to Masu, a chic bar that enhances the Asian experience.

At Masu, diners can lounge to music every evening while sipping on authentic rice wine from Japan.
Relax at the 9-metre long bar that offers exotic cocktails and a complete Sake collection.

Adding to the Asian experience is the menu that features Asian bar food with an innovative twist.
Enjoy lounge music played by the in-house D] over the weekends.

KABANA

Located on the hotel’s lifestyle floor - Level 2, Kabana is an exclusive pool bar with dramatically
constructed double-height al fresco cabanas overlooking the outdoor swimming pool. Featuring an
open kitchen, the lounge will offer a classic western lounge menu with comfort food. Guests can enjoy
beers and sangrias, lounging by the pool while enjoying the music.

PUNESUGARE0X

Pune’s next hot spot, Pune Sugar Box, a delicatessen, will offer hand-crafted pastries, savouries and
chocolates.

Operating round-the-clock, the menu will feature a variety of salads, sandwiches, pastas, fresh juices,
freshly brewed coffee, gourmet teas and an exciting Mid Night menu.

CORIANDER

Inspired by the street-food culture, Coriander Kitchen, the all-day dining restaurant, offers
Mediterranean, Italian, French, Asian and Indian cuisines. An expansive space with a 40-feet high
ceiling and floor to ceiling windows, the restaurant offers views of a dramatic outdoor waterscape.

The restaurant features a rotating ice-cream bar with 12 flavours and a food library, an innovative
concept that offers diners a selection of miniature juices and small plates of tapas, tapenade and
salads. Diners can enjoy an a-la-carte menu in addition to the extensive buffet.



APERITIFS

Campari
Martini Bianco
Aperol

Martini Fiero

SINGLE. MALTS
Aberlour 12 Y.O.
Aberlour 16 Y.O.
Aberlour 18 Y.O.
Ardbeg 10 Y.O.
Glenmorangie Original 10 Y.O.
Talisker 10 Y.O.
Balvenie 12 Y.O.

Caol Ila Malt 12 Y.O.
Glenfiddich 12 Y.O.
The Glenlivet 12 Y.O.
The Glenlivet 15 Y.O.
The Glenlivet 18 Y.O.
Lagavulin 16 Y.O.
The Glenlivet 21 Y.O.
The Glenlivet 25 Y.O.
Laphroaig 10 Y.O.
Bowmore 12 Y.0.
Bruichladdich Classic Laddie
Yamazaki 12 Y.O.
Aultmore 12 Y.O.
Aultmore 18 Y.O.

BLENDED WHISKY
Ballantine's Finest

Black Dog Triple distilled
Chivas Regal 12 Y.O.

Chivas Regal 18 Y.O.

Chivas Regal 25 Y.O.
Dewar's White Label
Gentleman Jack

Jack Daniel's

Jack Daniel's Silver Select
Jameson

Jim Beam

Johnnie Walker Red Label
Johnnie Walker Black Label
Johnnie Walker Double Black

Johnnie Walker Gold Label Reserve
Johnnie Walker Platinum label 18 yrs

Johnnie Walker Blue Label
Royal Salute 21Y.0.
Teacher's Highland Cream
100 Pipers 12 Y.O.

100 Pipers

Hibiki

Our Standard Measure for spirit is 30 ml

735
295
735
295

1100
1950
2800
1470
155
1040
1260
1100
950
1040
1400
2310
2200
3100
5500
835
670
3100
1950
950
1990

525
475
820
1550
4750
475
875
755
800
610
520
550
830
960
1225
1370
3100
2500
475
475
360
1950

All Prices are in Indian Rupees subject to applicable Government taxes
and Service charge. Service charge is discretionary/voluntary payment

on part of guests



VODKA

Absolut

Absolut Mandarin
Absolut Peppar
Absolut India Flavoured
Absolut Citron
Belvedere

Ciroc

Grey Goose

Ketel One

Skyy

GIN

Beefeater
Monkey 47
Bombay Sapphire
Gordon's
Tanqueray
Tanqueray No. 10
Botanist

Roku

Samsara

Hapusa

RUM

Captain Morgan Spiced Rum
Bacardi Carta Blanca

Mount Gay Silver

Old Monk

Bacardi Cuatro

Bacardi Diez

TEQUILA
Camino Real

Camino Real Gold

Corralejo Premium Reposado

Don Angel Blanco

COGNAC
Martell X.0.
Hennessy V.S.O.P.
Hennessy X.0.
Hennessy V.S.

Our standard measure for spirit is 30 ml.

490
490
490
490
490
925
925
925
490
450

485
155
525
475
475
770
1210
790
400
450

475
475
580
445
490
820

475
475
925
475

2750
1525
2890
810

All Prices are in Indian Rupees subject to applicable Government taxes
and Service charge. Service charge is discretionary/voluntary payment

on part of guests



LIQUEURS
Kahlua
Cointreau
Baileys
Jagermeister
Sambuca
Xenta Absenta

BEER AND ALCOPOPS

Corona
Hoegaarden
Heineken

Bira White

Bira Blonde
Kingfisher Premium
Kingfisher Ultra
Breezers

Kati Patang
Simba

KF Witbier

COCKTAILS

BIG LONG ISLAND ICED TEA
Absolut, Beefeater, Tecuila, White Rum,
Triple Sec, Lemon and Cola

COSMOPOLITAN
Absolut, Triple Sec, Cranberry and Lime Juice

DAIQUIRI - STRAIGHT UP, FROZEN
White Rum, Triple Sec, Sweet and Sour
Peach, Strawberry and Lychee

MARGARITA - STRAIGHT UP, FROZEN
Tequila, Triple Sec, Sweet and Sour
Peach, Strawberry and Lychee

MOJITO
White Rum, Lemon chunks, Mint Leaves,
Soda, Sweet and Sour

LYNCHBURG LEMONADE,
Jack Daniels, Triple sec, Orange juice,
Sweet and Sour with Lemonade

SCOTCH SUNRISE
Ballantine's Finest, Triple Sec, Mint Leaves,
Orange Juice and Chunks

SIENA
White Rum, Ginger Syrup, Sweet & Sour Mix,
Red & Green Bell Peppers & Pineapple Juice

RED SNOWBALL

Absolut. Orange Juice, Sweet & Sour, Triple Sec

and Topped up with Sparkling Wine

485
460
525
810
610
600

600
600
475
475
475
375
410
350
475
375
375

765

All Prices are in Indian Rupees subject to applicable Government taxes
and Service charge. Service charge is discretionary/voluntary payment

on part of guests



MOCKTAILS 400

RED N LEMON
Watermelon, Kaffir Lime, Sweet and
Sour and Soda

GINGER PEACH SODA
Fresh Ginger Root. Peach, Sweet and Sour
with Lemonade

KALA KHATTA MOJITO
Kala Khatta, Lemon Chunks, Mint Leaves,
Lime and Lemonade

PEARLS
Pomegranate Juice, Guava Juice,
Basil Leaves and Soda

COASTAL COLADA
Pineapple Juice, Coconut cream, Banana and Vanilla
Ice cream

PERI PERU MARY

Guava Juice, Lemon Juice, Sugar Tabasco Sauce,
Worcestershire sauce, Pink Salt, Cumin Powder
and Mint Leaves

NON ALCOHOLIC BEVERAGES

NATURAL MINERAL WATER 235
SPARKLING MINERAL WATER 335
SEASONAL FRESH FRUIT JUICE 355
CANNED JUICE 245
AERATED BEVERAGES 265
RED BULL 335
NIMBU PANI/SODA 265
Fresh Lime Water or Soda

COLD COFFEE 345
Espresso, Vanilla Ice Cream,

Milk and Simple Syrup

ICED CHOCOLATE 345

Chocolate Powder, Vanilla Ice Cream,
Milk, Fresh Cream and Simple Syrup

ICED TEAS 345
MILK SHAKES 345
Chocolate, Strawberry and Vanilla

SMOOTHIES 345

As per Fresh Seasonal Availabilities

All Prices are in Indian Rupees subject to applicable Government taxes
and Service charge. Service charge is discretionary/voluntary payment
on part of guests



HOT BEVERAGES

HOT OR COLD MILK
Whole, Low Fat, Skimmed or Soya Milk

HOT CHOCOLATE
Milk Chocolate/ Dark Chocolate

TEA

English Breakfast, Darjeeling, Assam,
Masala Chai, Farl Grey, Green Tea,
Jasmine, Chamomile

COFFEE
Freshly Brewed, Ristretto, Espresso,
Macchiato, Cappuccino, Café Latte

All Prices are in Indian Rupees subject to applicable Government taxes
and Service charge. Service charge is discretionary/voluntary payment
on part of guests

295

310

310

310



CHAMPAGNE AND SPARKLING
WINE BY THE GLASS

NV G. H. Mumm, ‘Cordon Rouge, Reims, France

NV JCB NO 47
NV Martini Prosecco D.0.C

NV Fratelli Sparkling Gran Cuvée Brut,
Akluj, India

WHITE WINE BY THE GLASS

Mannara Grillo Pinot Grigio, Sicily. Italy

Fratelli, JNoon, Cabernet Sauvignon,
Sangiovese, Akluj, India

Bodega Norton, Sauvignon Blanc,
Mendoza, Argentina

Sula, Sauvignon Blanc, Nashik, India

Danzante Pinot Grigio, Sicily, Italy

RED WINE BY THE GLASS

Bodega Norton Coleccion Malbec,
Mendoza, Argentina

Mannara, Merlot, Sicily, Italy

Frescobaldi Remole Toscana IGT, Cabernet
Sauvignon [Italy

Fratelli Sette, Cabernet Sauvignon,
Sangiovese, Akluj, India

Man Family, Shiraz, Skaapvelkd, Paarl,
South Africa

ROSE WINE BY THE GLASS

Mannara, Pinot Grigio Rosé, Sicily, Italy

Our Standard Measure for Wine is 150 ml

3990
2100
1400

945

1210
155

1050

840
1155

1050

1210
1260

110

1050

1210

All Prices are in Indian Rupees subject to applicable Government taxes
and Service charge. Service charge is discretionary/voluntary payment

on part of guests



CHAMPAGNES AND SPARKLING WINES

NV Bollinger ‘Spécial Cuvée Brut,
Ay, Marne, France

Dom Pérignon Brut. Epernay France

NV G.H. Mumm, ‘Cordon Rouge,
Reims, France

NV Moet & Chandon Brut Imperial,
Epernay, France

NV JCB NO 47
Martini Prosecco D.O.C

NV Fratelli Sparkling Gran Cuvée Brut,
Akluj, India

NV Chandon Rose, Nasik, India

WHITE WINES

Kendall Jackson ‘Vintner's Reserve’
Chardonnay, Sonoma county, California, USA

Man Family, Chardonnay,
Padstal. Paarl. South Africa

Mannara Grillo, Pinot Grigio,
Sicily, Italy

Cloudy Bay, Sauvignon Blanc,
Marlborough, New Zealand

Kendall Jackson Vintner's Reserve *
Sauvignon Blanc, Sonoma County,
California, USA

Saint Clair, Sauvignon Blanc, Marlborough,
New Zealand

Erath, Pinot Gris, Oregon, USA
Kesselstatt RK, Riesling Mosel, Germany
Selbach Incline, Riesling Mosel, Germany

Fratelli JNoon, Chardonnay, Sauvignon Blanc,
Akluj, India

Hardys Stamp, Chardonnay Semillion,
South Eastern Australia, Australia

16800

52500
19635

19635

9570
6000
3570

4200

8190

5670

5355

12075

8190

10185

11865
9240
8295
6890

4725

All Prices are in Indian Rupees subject to applicable Government taxes
and Service charge. Service charge is discretionary/voluntary payment

on part of guests



RED WINES

Man Family, Shiraz, Skaapvelkd, Paarl,
South Africa

Mannara, Merlot, Sicily, Italy
Niel Joubert, Merlot, Paarl. South Africa

Cloudy Bay, Pinot Noir, Marlborough,
New Zealand

Delas, Syrah, Rhone, France

La Brancaia Tre, Sangiovese, Merlot,
Cabernet Sauvignon, Tuscany, Italy

La Brancaia, IL Blu, Super Tuscan’ Merlot,

Sangiovese, Tuscany, Italy
Peppoli, Chianti Classico, Tuscany, Italy
Santa Cristina, Sangiovese, Tuscany, Italy

Saint Clair, Pinot Noir,Marlborough,
New Zealand

Heartland Cabernet Sauvignon,
Langhorne Creek, Australia

Gaja Promis IGT Camarcanda, Tuscany, Italy

Marchesi Di Frescobaldi, Pater
Sangiovese IGT, Tuscany, Italy

Sula, Cabernet Shiraz, Nashik, India

Fratelli Sette, Cabernet Sauvignon,
Sangiovese, Akluj, India

Fratelli, JNoon, Cabernet Sauvignon,
Sangiovese, Akluj, India

Frescobaldi Remole Toscana IGT. Italy

Trapiche Single Varietal, Malbec,
Mendoza Argentina

ROSE WINE

E.Guigal, Tavel Rosé, Rhone Valley, France

Mannara, Pinot Grigio Rosé, Sicily, Italy

5355

5355
5880
16590

6405
10710

28455

13125
8295
10710

9240

16700
5965

3360

4725

8500

7350
4830

9450
5145

All Prices are in Indian Rupees subject to applicable Government taxes
and Service charge. Service charge is discretionary/voluntary payment

on part of guests



