


IN-ROOM DINING MENU
              BREAKFAST (Served from 7:00 AM - 11:00 AM)

CONTINENTAL BREAKFAST  1080
Choice of:

Bakery basket 
Croissant, Danish pastry, muffins, white or brown toasted bread
served with butter, honey and preserves

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli served
with hot or cold milk

Freshly brewed coffee, a selection of hot tea or cold coffee

HEALTHY BREAKFAST     
Choice of:

Bircher muesli

Egg white masala omelette with potatoes 
and oven roasted tomatoes

Low fat yoghurt

Freshly cut seasonal fruit platter

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli 
served with hot or cold milk

Green tea, decaffeinated coffee, skimmed milk or soya milk

THE AMERICAN BREAKFAST 
Choice of:

Bakery basket 
Croissant, Danish pastry, muffins, white or brown toasted bread
Served with butter, honey and preserves

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli served with hot or cold milk

2 eggs cooked in any style

Choice of bacon, pork sausages or chicken sausages

Freshly brewed coffee, a selection of hot tea or cold coffee
 

EGGS TO ORDER
All egg orders to be served with grilled tomato, potatoes and 
choice of white, brown or multigrain toast
 
Two eggs sunny side up 565

Eggs benedict 565
2 poached eggs, English muffins, country ham 
and hollandaise sauce 

Build an omelette 565
3 eggs omelette with choice of filling
Mushroom, tomato, onion, cheese, chilli, coriander, 
bell peppers, spinach, ham

Masala omelette 565
3 eggs omelette with tomatoes, onions, 
green chilli and coriander

Egg white omelette 565
4 eggs omelette with spinach and mushroom

INDIAN

Parathas 695
Plain or stuffed
Choice of paneer, potato or cauliflower
Served with pickle and curd

Kanda poha 590
Local specialty of pressed rice cooked with onions, 
peanuts and spices

Misal pav 590
Local specialty of spiced lentil curry topped with onions, 
coriander and lemon served with pav

Upma 590
Roasted semolina cooked and tempered with 
mustard, curry leaves and chillies

               SALADS AND APPETIZERS (Served from 11 AM - 11 PM)

Caesar salad
Choices of:    
Asparagus and kalamata olives  760
Grilled chicken 850

“Signature” tomato burratta  730
Fresh tomato, burratta, pesto and extra virgin olive oil

“Signature” healthy quinoa and couscous chaat  650
Quinoa, couscous, tomato, peppers and lemon juice

Kandhari paneer tikka 785
Spiced cottage cheese cooked in tandoor 
and topped with home-made tamarind sauce

Amritsari aloo tikki 720
Pindi chole, chana dal and hara pyaaz

Garlic prawns “gambas al ajillo” 1050
Olive oil, garlic and fresh red chilli

Rawa Fried Fish 850
Crispy Fried , Mint Chutney

Murgh malai tikka 870
Chicken marinated in cream and yoghurt marinade 
and cooked to perfection

Lucknowi seekh kebab 930
Lamb mince spiced with green chilli 
and masalas and skewered in the tandoor

        SOUP (Served from 11 am- 11pm)

Mushroom and Truffle Soup 520
Served with garlic croutons

Roasted tomato and basil 520
Served with garlic croutons

Street inspired Manchow soup with fried noodles
Vegetables 520
Chicken and egg drop 570
Prawns and egg drop 620

Sweet corn soup
Vegetables 520
Chicken and egg drop
 

              HAND CRAFTED PIZZA (Served from 11 AM - 11 PM)

Margherita 855
Tomato sauce, mozzarella, basil

Gardenia 940
Olives, bell peppers, mushroom, 
onions and sundried tomato

Barbeque chicken 1050
Barbequed chicken, onions, candied garlic

Pizza a la diavola 1050
Pepperoni and chilli flakes

Chicken tikka  1050
Chicken tikka, capsicum, green chillies, and onions

              PASTA (Served from 11 AM - 11 PM)

Whole wheat penne, basil, fresh tomato 850
Aubergine and fresh mozzarella

Homemade fettuccini, pesto with kalamata olives 
and sundried tomato 850
Chicken 1020

Penne alfredo with wild mushroom 850
Chicken 975

Spaghetti aglio olio peperoncino
Vegetables 850
Chicken 975
Prawns 1110

              INTERNATIONAL MAINS (Served from 11 AM - 11 PM)

Fish and chips
 1095
Panco crumbed “John Dory”, tartar sauce

New Zealand Lamb Chops
 

Pan seared Norwegian salmon steak 1890
Mash potato, grilled vegetables and lemon butter sauce

Jerk spiced roast chicken 1050
Mash potato, grilled vegetables and thyme jus
 

Wild mushroom risotto with truffle and parmesan
Vegetables  
Chicken 970
            

ASIAN MEAL BOX (Served from 11 AM - 11 PM)

Mah poh tofu, vegetable fried rice, 
pickled vegetables, fruit custard 1220
 
Thai vegetable green curry, jasmine rice, 
pickled vegetables, fruit custard 1220

Kung pao chicken, egg fried rice, 
pickled vegetables, baked cheesecake 1320

Thai chicken red/green curry, jasmine rice, 
baked cheesecake 1320

             INDIAN MEAL BOX (Served from 11 AM - 11 PM) 

Paneer lababdar, dal tadka, 
jeera pulao, tawa paratha, gulab jamun 1210

Aloo gobhi adraki, dal tadka, 
steamed rice, tawa paratha, gulab jamun 1210

Chicken tikka masala, jeera pulao, 
dal makhani, tawa paratha, gulab jamun 1320

Home style fish curry, steamed rice, 
dal tadka, tawa paratha, gulab jamun  1320

              INDIAN MAINS (Served from 11 AM - 11 PM) 

Paneer tikka masala 850
Char grilled cottage cheese with spicy tomato gravy

“Signature” lasooni bhuna hara saag 850
Garlic and cumin tempered spinach

Aloo gobhi adraki 850
Cauliflower florets tossed with ginger and spices 

Nizami subz korma 850
Hyderabadi style vegetable korma 
finished with homemade garam masala

Kaala Mutton Rassa   1070
Our “Signature” Local Mutton Curry

Malwani fish curry  1070
served with natural unpolished rice

Butter chicken 1050
Boneless chicken tikka, rich tomato gravy, white butter

Awadhi murgh korma 1050
Chicken simmered in a smooth cashew and 
onion gravy, spiked with hand pounded masalas and saffron

Dal makhani 695
24 hours cooked black lentils, finished with tomato, 
fenugreek, butter and cream

Dhaba dal tadka 590
Yellow lentils tempered with garlic, ginger and cumin
    
Hyderabadi subz biryani 1020
Dum cooked

Awadhi murgh biryani 1090
Dum cooked 

Awadhi gosht biryani 1190
Dum cooked

Calorie (per 200 grams) 720 | 

Calorie (per 300 grams) 423 | A

Calorie (per 250 grams) 97

Calorie (per 100 grams) 277 | 

Calorie (per 100 grams) 60 | 

Calorie (per 288 grams) 1069 | 

Calorie (per 150 grams) 531 | 

A

Calorie (per 350 grams) 165, 210, 120, 140  

A

A

A

Calorie (per 150 grams) 531 | A

A

Calorie (per 150 grams) 531 | A

Choice of bacon, pork sausages or chicken sausages

Freshly brewed coffee, a selection of hot tea or cold coffee
Calorie (per 150 grams) 270 | 

Calorie (per 350 grams) 165, 210, 120, 140  

Calorie (per 350 grams) 165, 210, 120, 140  

A , 450 | A , 675

1080

1175

/

A

Vegetarian       Non-Vegetarian
Please ask our chef for recommendations in case of allergies. All prices are in Indian Rupees subject to applicable Government taxes. 
An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.



              BREAKFAST (Served from 7:00 AM - 11:00 AM)

CONTINENTAL BREAKFAST  1080
Choice of:

Bakery basket 
Croissant, Danish pastry, muffins, white or brown toasted bread
served with butter, honey and preserves

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli served
with hot or cold milk

Freshly brewed coffee, a selection of hot tea or cold coffee

HEALTHY BREAKFAST     
Choice of:

Bircher muesli

Egg white masala omelette with potatoes 
and oven roasted tomatoes

Low fat yoghurt

Freshly cut seasonal fruit platter

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli 
served with hot or cold milk

Green tea, decaffeinated coffee, skimmed milk or soya milk

THE AMERICAN BREAKFAST 
Choice of:

Bakery basket 
Croissant, Danish pastry, muffins, white or brown toasted bread
Served with butter, honey and preserves

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli served with hot or cold milk

2 eggs cooked in any style

Choice of bacon, pork sausages or chicken sausages

Freshly brewed coffee, a selection of hot tea or cold coffee
 

EGGS TO ORDER
All egg orders to be served with grilled tomato, potatoes and 
choice of white, brown or multigrain toast
 
Two eggs sunny side up 565

Eggs benedict 565
2 poached eggs, English muffins, country ham 
and hollandaise sauce 

Build an omelette 565
3 eggs omelette with choice of filling
Mushroom, tomato, onion, cheese, chilli, coriander, 
bell peppers, spinach, ham

Masala omelette 565
3 eggs omelette with tomatoes, onions, 
green chilli and coriander

Egg white omelette 565
4 eggs omelette with spinach and mushroom

INDIAN

Parathas 695
Plain or stuffed
Choice of paneer, potato or cauliflower
Served with pickle and curd

Kanda poha 590
Local specialty of pressed rice cooked with onions, 
peanuts and spices

Misal pav 590
Local specialty of spiced lentil curry topped with onions, 
coriander and lemon served with pav

Upma 590
Roasted semolina cooked and tempered with 
mustard, curry leaves and chillies

               SALADS AND APPETIZERS (Served from 11 AM - 11 PM)

Caesar salad
Choices of:    
Asparagus and kalamata olives  760
Grilled chicken 850

“Signature” tomato burratta  730
Fresh tomato, burratta, pesto and extra virgin olive oil

“Signature” healthy quinoa and couscous chaat  650
Quinoa, couscous, tomato, peppers and lemon juice

Kandhari paneer tikka 785
Spiced cottage cheese cooked in tandoor 
and topped with home-made tamarind sauce

Amritsari aloo tikki 720
Pindi chole, chana dal and hara pyaaz

Garlic prawns “gambas al ajillo” 1050
Olive oil, garlic and fresh red chilli

Rawa Fried Fish 850
Crispy Fried , Mint Chutney

Murgh malai tikka 870
Chicken marinated in cream and yoghurt marinade 
and cooked to perfection

Lucknowi seekh kebab 930
Lamb mince spiced with green chilli 
and masalas and skewered in the tandoor

        SOUP (Served from 11 am- 11pm)

Mushroom and Truffle Soup 520
Served with garlic croutons

Roasted tomato and basil 520
Served with garlic croutons

Street inspired Manchow soup with fried noodles
Vegetables 520
Chicken and egg drop 570
Prawns and egg drop 620

Sweet corn soup
Vegetables 520
Chicken and egg drop
 

              HAND CRAFTED PIZZA (Served from 11 AM - 11 PM)

Margherita 855
Tomato sauce, mozzarella, basil

Gardenia 940
Olives, bell peppers, mushroom, 
onions and sundried tomato

Barbeque chicken 1050
Barbequed chicken, onions, candied garlic

Pizza a la diavola 1050
Pepperoni and chilli flakes

Chicken tikka  1050
Chicken tikka, capsicum, green chillies, and onions

              PASTA (Served from 11 AM - 11 PM)

Whole wheat penne, basil, fresh tomato 850
Aubergine and fresh mozzarella

Homemade fettuccini, pesto with kalamata olives 
and sundried tomato 850
Chicken 1020

Penne alfredo with wild mushroom 850
Chicken 975

Spaghetti aglio olio peperoncino
Vegetables 850
Chicken 975
Prawns 1110

              INTERNATIONAL MAINS (Served from 11 AM - 11 PM)

Fish and chips
 1095
Panco crumbed “John Dory”, tartar sauce

New Zealand Lamb Chops
 

Pan seared Norwegian salmon steak 1890
Mash potato, grilled vegetables and lemon butter sauce

Jerk spiced roast chicken 1050
Mash potato, grilled vegetables and thyme jus
 

Wild mushroom risotto with truffle and parmesan
Vegetables  
Chicken 970
            

ASIAN MEAL BOX (Served from 11 AM - 11 PM)

Mah poh tofu, vegetable fried rice, 
pickled vegetables, fruit custard 1220
 
Thai vegetable green curry, jasmine rice, 
pickled vegetables, fruit custard 1220

Kung pao chicken, egg fried rice, 
pickled vegetables, baked cheesecake 1320

Thai chicken red/green curry, jasmine rice, 
baked cheesecake 1320

             INDIAN MEAL BOX (Served from 11 AM - 11 PM) 

Paneer lababdar, dal tadka, 
jeera pulao, tawa paratha, gulab jamun 1210

Aloo gobhi adraki, dal tadka, 
steamed rice, tawa paratha, gulab jamun 1210

Chicken tikka masala, jeera pulao, 
dal makhani, tawa paratha, gulab jamun 1320

Home style fish curry, steamed rice, 
dal tadka, tawa paratha, gulab jamun  1320

              INDIAN MAINS (Served from 11 AM - 11 PM) 

Paneer tikka masala 850
Char grilled cottage cheese with spicy tomato gravy

“Signature” lasooni bhuna hara saag 850
Garlic and cumin tempered spinach

Aloo gobhi adraki 850
Cauliflower florets tossed with ginger and spices 

Nizami subz korma 850
Hyderabadi style vegetable korma 
finished with homemade garam masala

Kaala Mutton Rassa   1070
Our “Signature” Local Mutton Curry

Malwani fish curry  1070
served with natural unpolished rice

Butter chicken 1050
Boneless chicken tikka, rich tomato gravy, white butter

Awadhi murgh korma 1050
Chicken simmered in a smooth cashew and 
onion gravy, spiked with hand pounded masalas and saffron

Dal makhani 695
24 hours cooked black lentils, finished with tomato, 
fenugreek, butter and cream

Dhaba dal tadka 590
Yellow lentils tempered with garlic, ginger and cumin
    
Hyderabadi subz biryani 1020
Dum cooked

Awadhi murgh biryani 1090
Dum cooked 

Awadhi gosht biryani 1190
Dum cooked

Calorie (per 80 grams) 295 | 

Calorie (per 80 grams) 402 | 

Calorie (per 80 grams) 382 | 

Calorie (per 80 grams) 402 | 

Calorie (per 80 grams) 388 | 

Calorie (per 160 grams) 370 | 

Calorie (per 190 grams) 663 | 

Calorie (per 190 grams) 580 | 

Calorie (per 190 grams) 673 | 

Calorie (per 250 grams) 172 | 

Calorie (per 250 grams) 309 | 

A

A

A

A

A

A

A

A , 290 | A , 256 | A

A

A

A

/

A

Vegetarian       Non-Vegetarian
Please ask our chef for recommendations in case of allergies. All prices are in Indian Rupees subject to

applicable Government taxes. An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.



              BREAKFAST (Served from 7:00 AM - 11:00 AM)

CONTINENTAL BREAKFAST  1080
Choice of:

Bakery basket 
Croissant, Danish pastry, muffins, white or brown toasted bread
served with butter, honey and preserves

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli served
with hot or cold milk

Freshly brewed coffee, a selection of hot tea or cold coffee

HEALTHY BREAKFAST     
Choice of:

Bircher muesli

Egg white masala omelette with potatoes 
and oven roasted tomatoes

Low fat yoghurt

Freshly cut seasonal fruit platter

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli 
served with hot or cold milk

Green tea, decaffeinated coffee, skimmed milk or soya milk

THE AMERICAN BREAKFAST 
Choice of:

Bakery basket 
Croissant, Danish pastry, muffins, white or brown toasted bread
Served with butter, honey and preserves

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli served with hot or cold milk

2 eggs cooked in any style

Choice of bacon, pork sausages or chicken sausages

Freshly brewed coffee, a selection of hot tea or cold coffee
 

EGGS TO ORDER
All egg orders to be served with grilled tomato, potatoes and 
choice of white, brown or multigrain toast
 
Two eggs sunny side up 565

Eggs benedict 565
2 poached eggs, English muffins, country ham 
and hollandaise sauce 

Build an omelette 565
3 eggs omelette with choice of filling
Mushroom, tomato, onion, cheese, chilli, coriander, 
bell peppers, spinach, ham

Masala omelette 565
3 eggs omelette with tomatoes, onions, 
green chilli and coriander

Egg white omelette 565
4 eggs omelette with spinach and mushroom

INDIAN

Parathas 695
Plain or stuffed
Choice of paneer, potato or cauliflower
Served with pickle and curd

Kanda poha 590
Local specialty of pressed rice cooked with onions, 
peanuts and spices

Misal pav 590
Local specialty of spiced lentil curry topped with onions, 
coriander and lemon served with pav

Upma 590
Roasted semolina cooked and tempered with 
mustard, curry leaves and chillies

               SALADS AND APPETIZERS (Served from 11 AM - 11 PM)

Caesar salad
Choices of:    
Asparagus and kalamata olives  760
Grilled chicken 850

“Signature” tomato burratta  730
Fresh tomato, burratta, pesto and extra virgin olive oil

“Signature” healthy quinoa and couscous chaat  650
Quinoa, couscous, tomato, peppers and lemon juice

Kandhari paneer tikka 785
Spiced cottage cheese cooked in tandoor 
and topped with home-made tamarind sauce

Amritsari aloo tikki 720
Pindi chole, chana dal and hara pyaaz

Garlic prawns “gambas al ajillo” 1050
Olive oil, garlic and fresh red chilli

Rawa Fried Fish 850
Crispy Fried , Mint Chutney

Murgh malai tikka 870
Chicken marinated in cream and yoghurt marinade 
and cooked to perfection

Lucknowi seekh kebab 930
Lamb mince spiced with green chilli 
and masalas and skewered in the tandoor

        SOUP (Served from 11 am- 11pm)

Mushroom and Truffle Soup 520
Served with garlic croutons

Roasted tomato and basil 520
Served with garlic croutons

Street inspired Manchow soup with fried noodles
Vegetables 520
Chicken and egg drop 570
Prawns and egg drop 620

Sweet corn soup
Vegetables 520
Chicken and egg drop
 

              HAND CRAFTED PIZZA (Served from 11 AM - 11 PM)

Margherita 855
Tomato sauce, mozzarella, basil

Gardenia 940
Olives, bell peppers, mushroom, 
onions and sundried tomato

Barbeque chicken 1050
Barbequed chicken, onions, candied garlic

Pizza a la diavola 1050
Pepperoni and chilli flakes

Chicken tikka  1050
Chicken tikka, capsicum, green chillies, and onions

              PASTA (Served from 11 AM - 11 PM)

Whole wheat penne, basil, fresh tomato 850
Aubergine and fresh mozzarella

Homemade fettuccini, pesto with kalamata olives 
and sundried tomato 850
Chicken 1020

Penne alfredo with wild mushroom 850
Chicken 975

Spaghetti aglio olio peperoncino
Vegetables 850
Chicken 975
Prawns 1110

              INTERNATIONAL MAINS (Served from 11 AM - 11 PM)

Fish and chips
 1095
Panco crumbed “John Dory”, tartar sauce

New Zealand Lamb Chops
 

Pan seared Norwegian salmon steak 1890
Mash potato, grilled vegetables and lemon butter sauce

Jerk spiced roast chicken 1050
Mash potato, grilled vegetables and thyme jus
 

Wild mushroom risotto with truffle and parmesan
Vegetables  
Chicken 970
            

ASIAN MEAL BOX (Served from 11 AM - 11 PM)

Mah poh tofu, vegetable fried rice, 
pickled vegetables, fruit custard 1220
 
Thai vegetable green curry, jasmine rice, 
pickled vegetables, fruit custard 1220

Kung pao chicken, egg fried rice, 
pickled vegetables, baked cheesecake 1320

Thai chicken red/green curry, jasmine rice, 
baked cheesecake 1320

             INDIAN MEAL BOX (Served from 11 AM - 11 PM) 

Paneer lababdar, dal tadka, 
jeera pulao, tawa paratha, gulab jamun 1210

Aloo gobhi adraki, dal tadka, 
steamed rice, tawa paratha, gulab jamun 1210

Chicken tikka masala, jeera pulao, 
dal makhani, tawa paratha, gulab jamun 1320

Home style fish curry, steamed rice, 
dal tadka, tawa paratha, gulab jamun  1320

              INDIAN MAINS (Served from 11 AM - 11 PM) 

Paneer tikka masala 850
Char grilled cottage cheese with spicy tomato gravy

“Signature” lasooni bhuna hara saag 850
Garlic and cumin tempered spinach

Aloo gobhi adraki 850
Cauliflower florets tossed with ginger and spices 

Nizami subz korma 850
Hyderabadi style vegetable korma 
finished with homemade garam masala

Kaala Mutton Rassa   1070
Our “Signature” Local Mutton Curry

Malwani fish curry  1070
served with natural unpolished rice

Butter chicken 1050
Boneless chicken tikka, rich tomato gravy, white butter

Awadhi murgh korma 1050
Chicken simmered in a smooth cashew and 
onion gravy, spiked with hand pounded masalas and saffron

Dal makhani 695
24 hours cooked black lentils, finished with tomato, 
fenugreek, butter and cream

Dhaba dal tadka 590
Yellow lentils tempered with garlic, ginger and cumin
    
Hyderabadi subz biryani 1020
Dum cooked

Awadhi murgh biryani 1090
Dum cooked 

Awadhi gosht biryani 1190
Dum cooked

Calorie (per 160 grams) 396 | 

Calorie (per 160 grams) 450 | 

Calorie (per 300 grams) 804 | 

Calorie (per 280 grams) 436 | 

Calorie (per 280 grams) 816 | 

Calorie (per 300 grams) 456 | 

Calorie (per 300 grams) 646 | 

Calorie (per 300 grams) 768 | 

Calorie (per 350 grams) 375 | 

Calorie (per 250 grams) 353 | 

Calorie (per 350 grams) 205 | 

Calorie (per 400 grams) 486 | 

Calorie (per 400 grams) 416 | 

Calorie (per 350 grams) 203 | 

Calorie (per 350 grams) 251 | 

A

A

A

A

A

A

A

A

A

A

A

A

A

A

570

A

/

A

Vegetarian       Non-Vegetarian
Please ask our chef for recommendations in case of allergies. All prices are in Indian Rupees subject to

applicable Government taxes. An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.



              BREAKFAST (Served from 7:00 AM - 11:00 AM)

CONTINENTAL BREAKFAST  1080
Choice of:

Bakery basket 
Croissant, Danish pastry, muffins, white or brown toasted bread
served with butter, honey and preserves

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli served
with hot or cold milk

Freshly brewed coffee, a selection of hot tea or cold coffee

HEALTHY BREAKFAST     
Choice of:

Bircher muesli

Egg white masala omelette with potatoes 
and oven roasted tomatoes

Low fat yoghurt

Freshly cut seasonal fruit platter

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli 
served with hot or cold milk

Green tea, decaffeinated coffee, skimmed milk or soya milk

THE AMERICAN BREAKFAST 
Choice of:

Bakery basket 
Croissant, Danish pastry, muffins, white or brown toasted bread
Served with butter, honey and preserves

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli served with hot or cold milk

2 eggs cooked in any style

Choice of bacon, pork sausages or chicken sausages

Freshly brewed coffee, a selection of hot tea or cold coffee
 

EGGS TO ORDER
All egg orders to be served with grilled tomato, potatoes and 
choice of white, brown or multigrain toast
 
Two eggs sunny side up 565

Eggs benedict 565
2 poached eggs, English muffins, country ham 
and hollandaise sauce 

Build an omelette 565
3 eggs omelette with choice of filling
Mushroom, tomato, onion, cheese, chilli, coriander, 
bell peppers, spinach, ham

Masala omelette 565
3 eggs omelette with tomatoes, onions, 
green chilli and coriander

Egg white omelette 565
4 eggs omelette with spinach and mushroom

INDIAN

Parathas 695
Plain or stuffed
Choice of paneer, potato or cauliflower
Served with pickle and curd

Kanda poha 590
Local specialty of pressed rice cooked with onions, 
peanuts and spices

Misal pav 590
Local specialty of spiced lentil curry topped with onions, 
coriander and lemon served with pav

Upma 590
Roasted semolina cooked and tempered with 
mustard, curry leaves and chillies

               SALADS AND APPETIZERS (Served from 11 AM - 11 PM)

Caesar salad
Choices of:    
Asparagus and kalamata olives  760
Grilled chicken 850

“Signature” tomato burratta  730
Fresh tomato, burratta, pesto and extra virgin olive oil

“Signature” healthy quinoa and couscous chaat  650
Quinoa, couscous, tomato, peppers and lemon juice

Kandhari paneer tikka 785
Spiced cottage cheese cooked in tandoor 
and topped with home-made tamarind sauce

Amritsari aloo tikki 720
Pindi chole, chana dal and hara pyaaz

Garlic prawns “gambas al ajillo” 1050
Olive oil, garlic and fresh red chilli

Rawa Fried Fish 850
Crispy Fried , Mint Chutney

Murgh malai tikka 870
Chicken marinated in cream and yoghurt marinade 
and cooked to perfection

Lucknowi seekh kebab 930
Lamb mince spiced with green chilli 
and masalas and skewered in the tandoor

        SOUP (Served from 11 am- 11pm)

Mushroom and Truffle Soup 520
Served with garlic croutons

Roasted tomato and basil 520
Served with garlic croutons

Street inspired Manchow soup with fried noodles
Vegetables 520
Chicken and egg drop 570
Prawns and egg drop 620

Sweet corn soup
Vegetables 520
Chicken and egg drop
 

              HAND CRAFTED PIZZA (Served from 11 AM - 11 PM)

Margherita 855
Tomato sauce, mozzarella, basil

Gardenia 940
Olives, bell peppers, mushroom, 
onions and sundried tomato

Barbeque chicken 1050
Barbequed chicken, onions, candied garlic

Pizza a la diavola 1050
Pepperoni and chilli flakes

Chicken tikka  1050
Chicken tikka, capsicum, green chillies, and onions

              PASTA (Served from 11 AM - 11 PM)

Whole wheat penne, basil, fresh tomato 850
Aubergine and fresh mozzarella

Homemade fettuccini, pesto with kalamata olives 
and sundried tomato 850
Chicken 1020

Penne alfredo with wild mushroom 850
Chicken 975

Spaghetti aglio olio peperoncino
Vegetables 850
Chicken 975
Prawns 1110

              INTERNATIONAL MAINS (Served from 11 AM - 11 PM)

Fish and chips
 1095
Panco crumbed “John Dory”, tartar sauce

New Zealand Lamb Chops
 

Pan seared Norwegian salmon steak 1890
Mash potato, grilled vegetables and lemon butter sauce

Jerk spiced roast chicken 1050
Mash potato, grilled vegetables and thyme jus
 

Wild mushroom risotto with truffle and parmesan
Vegetables  
Chicken 970
            

ASIAN MEAL BOX (Served from 11 AM - 11 PM)

Mah poh tofu, vegetable fried rice, 
pickled vegetables, fruit custard 1220
 
Thai vegetable green curry, jasmine rice, 
pickled vegetables, fruit custard 1220

Kung pao chicken, egg fried rice, 
pickled vegetables, baked cheesecake 1320

Thai chicken red/green curry, jasmine rice, 
baked cheesecake 1320

             INDIAN MEAL BOX (Served from 11 AM - 11 PM) 

Paneer lababdar, dal tadka, 
jeera pulao, tawa paratha, gulab jamun 1210

Aloo gobhi adraki, dal tadka, 
steamed rice, tawa paratha, gulab jamun 1210

Chicken tikka masala, jeera pulao, 
dal makhani, tawa paratha, gulab jamun 1320

Home style fish curry, steamed rice, 
dal tadka, tawa paratha, gulab jamun  1320

              INDIAN MAINS (Served from 11 AM - 11 PM) 

Paneer tikka masala 850
Char grilled cottage cheese with spicy tomato gravy

“Signature” lasooni bhuna hara saag 850
Garlic and cumin tempered spinach

Aloo gobhi adraki 850
Cauliflower florets tossed with ginger and spices 

Nizami subz korma 850
Hyderabadi style vegetable korma 
finished with homemade garam masala

Kaala Mutton Rassa   1070
Our “Signature” Local Mutton Curry

Malwani fish curry  1070
served with natural unpolished rice

Butter chicken 1050
Boneless chicken tikka, rich tomato gravy, white butter

Awadhi murgh korma 1050
Chicken simmered in a smooth cashew and 
onion gravy, spiked with hand pounded masalas and saffron

Dal makhani 695
24 hours cooked black lentils, finished with tomato, 
fenugreek, butter and cream

Dhaba dal tadka 590
Yellow lentils tempered with garlic, ginger and cumin
    
Hyderabadi subz biryani 1020
Dum cooked

Awadhi murgh biryani 1090
Dum cooked 

Awadhi gosht biryani 1190
Dum cooked

Mozarella , Cheddar , Parmesan , Blue Cheese
Quattro Formaggi 815

Mashed Potato, Grilled vegetables and Rosemary Jus
2260

Calorie (per 350 grams) 1020 | 

Calorie (per 440 grams) 995 | 

Calorie (per 400 grams) 1017 | 

Calorie (per 800 grams) 1455 | 

Calorie (per 350 grams) 1123 | 

Calorie (per 800 grams) 1489 | 

Calorie (per 350 grams) 708 | 

Calorie (per 280 grams) 1144 | 

Calorie (per 280 grams) 1039 | 

Calorie (per 300 grams) 859 | 

Calorie (per 300 grams) 981 | 

Calorie (per 250 grams) 801 | 

Calorie (per 280 grams) 580 | 

Calorie (per 280 grams) 781 | 

Calorie (per 350 grams) 778 | 

Calorie (per 450 grams) 577 | 

Calorie (per 300 grams) 551 | 

Calorie (per 400 grams) 1010 | 
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A

A

A

A

A

A

A

A

A

A

A

A

/
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Vegetarian       Non-Vegetarian
Please ask our chef for recommendations in case of allergies. All prices are in Indian Rupees subject to

applicable Government taxes. An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.



              BREAKFAST (Served from 7:00 AM - 11:00 AM)

CONTINENTAL BREAKFAST  1080
Choice of:

Bakery basket 
Croissant, Danish pastry, muffins, white or brown toasted bread
served with butter, honey and preserves

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli served
with hot or cold milk

Freshly brewed coffee, a selection of hot tea or cold coffee

HEALTHY BREAKFAST     
Choice of:

Bircher muesli

Egg white masala omelette with potatoes 
and oven roasted tomatoes

Low fat yoghurt

Freshly cut seasonal fruit platter

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli 
served with hot or cold milk

Green tea, decaffeinated coffee, skimmed milk or soya milk

THE AMERICAN BREAKFAST 
Choice of:

Bakery basket 
Croissant, Danish pastry, muffins, white or brown toasted bread
Served with butter, honey and preserves

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli served with hot or cold milk

2 eggs cooked in any style

Choice of bacon, pork sausages or chicken sausages

Freshly brewed coffee, a selection of hot tea or cold coffee
 

EGGS TO ORDER
All egg orders to be served with grilled tomato, potatoes and 
choice of white, brown or multigrain toast
 
Two eggs sunny side up 565

Eggs benedict 565
2 poached eggs, English muffins, country ham 
and hollandaise sauce 

Build an omelette 565
3 eggs omelette with choice of filling
Mushroom, tomato, onion, cheese, chilli, coriander, 
bell peppers, spinach, ham

Masala omelette 565
3 eggs omelette with tomatoes, onions, 
green chilli and coriander

Egg white omelette 565
4 eggs omelette with spinach and mushroom

INDIAN

Parathas 695
Plain or stuffed
Choice of paneer, potato or cauliflower
Served with pickle and curd

Kanda poha 590
Local specialty of pressed rice cooked with onions, 
peanuts and spices

Misal pav 590
Local specialty of spiced lentil curry topped with onions, 
coriander and lemon served with pav

Upma 590
Roasted semolina cooked and tempered with 
mustard, curry leaves and chillies

               SALADS AND APPETIZERS (Served from 11 AM - 11 PM)

Caesar salad
Choices of:    
Asparagus and kalamata olives  760
Grilled chicken 850

“Signature” tomato burratta  730
Fresh tomato, burratta, pesto and extra virgin olive oil

“Signature” healthy quinoa and couscous chaat  650
Quinoa, couscous, tomato, peppers and lemon juice

Kandhari paneer tikka 785
Spiced cottage cheese cooked in tandoor 
and topped with home-made tamarind sauce

Amritsari aloo tikki 720
Pindi chole, chana dal and hara pyaaz

Garlic prawns “gambas al ajillo” 1050
Olive oil, garlic and fresh red chilli

Rawa Fried Fish 850
Crispy Fried , Mint Chutney

Murgh malai tikka 870
Chicken marinated in cream and yoghurt marinade 
and cooked to perfection

Lucknowi seekh kebab 930
Lamb mince spiced with green chilli 
and masalas and skewered in the tandoor

        SOUP (Served from 11 am- 11pm)

Mushroom and Truffle Soup 520
Served with garlic croutons

Roasted tomato and basil 520
Served with garlic croutons

Street inspired Manchow soup with fried noodles
Vegetables 520
Chicken and egg drop 570
Prawns and egg drop 620

Sweet corn soup
Vegetables 520
Chicken and egg drop
 

              HAND CRAFTED PIZZA (Served from 11 AM - 11 PM)

Margherita 855
Tomato sauce, mozzarella, basil

Gardenia 940
Olives, bell peppers, mushroom, 
onions and sundried tomato

Barbeque chicken 1050
Barbequed chicken, onions, candied garlic

Pizza a la diavola 1050
Pepperoni and chilli flakes

Chicken tikka  1050
Chicken tikka, capsicum, green chillies, and onions

              PASTA (Served from 11 AM - 11 PM)

Whole wheat penne, basil, fresh tomato 850
Aubergine and fresh mozzarella

Homemade fettuccini, pesto with kalamata olives 
and sundried tomato 850
Chicken 1020

Penne alfredo with wild mushroom 850
Chicken 975

Spaghetti aglio olio peperoncino
Vegetables 850
Chicken 975
Prawns 1110

              INTERNATIONAL MAINS (Served from 11 AM - 11 PM)

Fish and chips
 1095
Panco crumbed “John Dory”, tartar sauce

New Zealand Lamb Chops
 

Pan seared Norwegian salmon steak 1890
Mash potato, grilled vegetables and lemon butter sauce

Jerk spiced roast chicken 1050
Mash potato, grilled vegetables and thyme jus
 

Wild mushroom risotto with truffle and parmesan
Vegetables  
Chicken 970
            

ASIAN MEAL BOX (Served from 11 AM - 11 PM)

Mah poh tofu, vegetable fried rice, 
pickled vegetables, fruit custard 1220
 
Thai vegetable green curry, jasmine rice, 
pickled vegetables, fruit custard 1220

Kung pao chicken, egg fried rice, 
pickled vegetables, baked cheesecake 1320

Thai chicken red/green curry, jasmine rice, 
baked cheesecake 1320

             INDIAN MEAL BOX (Served from 11 AM - 11 PM) 

Paneer lababdar, dal tadka, 
jeera pulao, tawa paratha, gulab jamun 1210

Aloo gobhi adraki, dal tadka, 
steamed rice, tawa paratha, gulab jamun 1210

Chicken tikka masala, jeera pulao, 
dal makhani, tawa paratha, gulab jamun 1320

Home style fish curry, steamed rice, 
dal tadka, tawa paratha, gulab jamun  1320

              INDIAN MAINS (Served from 11 AM - 11 PM) 

Paneer tikka masala 850
Char grilled cottage cheese with spicy tomato gravy

“Signature” lasooni bhuna hara saag 850
Garlic and cumin tempered spinach

Aloo gobhi adraki 850
Cauliflower florets tossed with ginger and spices 

Nizami subz korma 850
Hyderabadi style vegetable korma 
finished with homemade garam masala

Kaala Mutton Rassa   1070
Our “Signature” Local Mutton Curry

Malwani fish curry  1070
served with natural unpolished rice

Butter chicken 1050
Boneless chicken tikka, rich tomato gravy, white butter

Awadhi murgh korma 1050
Chicken simmered in a smooth cashew and 
onion gravy, spiked with hand pounded masalas and saffron

Dal makhani 695
24 hours cooked black lentils, finished with tomato, 
fenugreek, butter and cream

Dhaba dal tadka 590
Yellow lentils tempered with garlic, ginger and cumin
    
Hyderabadi subz biryani 1020
Dum cooked

Awadhi murgh biryani 1090
Dum cooked 

Awadhi gosht biryani 1190
Dum cooked

950Calorie (per 250 grams) 894 | 

Calorie (per 310 grams) 790 | 

Calorie (per 350 grams) 231 | 

Calorie (per 280 grams) 250 | 

Calorie (per 280 grams) 441 | 

Calorie (per 280 grams) 1032 | 

Calorie (per 250 grams) 763 | 

Calorie (per 350 grams) 373 | 

Calorie (per 250 grams) 465 | 

Calorie (per 350 grams) 1116 | 

Calorie (per 250 grams) 631 | 

Calorie (per 250 grams) 355 | 

Calorie (per 350 grams) 373 | 

Calorie (per 440 grams) 1670 | 

Calorie (per 300 grams) 367 | 
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              BREAKFAST (Served from 7:00 AM - 11:00 AM)

CONTINENTAL BREAKFAST  1080
Choice of:

Bakery basket 
Croissant, Danish pastry, muffins, white or brown toasted bread
served with butter, honey and preserves

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli served
with hot or cold milk

Freshly brewed coffee, a selection of hot tea or cold coffee

HEALTHY BREAKFAST     
Choice of:

Bircher muesli

Egg white masala omelette with potatoes 
and oven roasted tomatoes

Low fat yoghurt

Freshly cut seasonal fruit platter

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli 
served with hot or cold milk

Green tea, decaffeinated coffee, skimmed milk or soya milk

THE AMERICAN BREAKFAST 
Choice of:

Bakery basket 
Croissant, Danish pastry, muffins, white or brown toasted bread
Served with butter, honey and preserves

Fresh juice 
Orange, pineapple, watermelon or carrot

Cereals 
Corn flakes, wheat flakes or homemade muesli served with hot or cold milk

2 eggs cooked in any style

Choice of bacon, pork sausages or chicken sausages

Freshly brewed coffee, a selection of hot tea or cold coffee
 

EGGS TO ORDER
All egg orders to be served with grilled tomato, potatoes and 
choice of white, brown or multigrain toast
 
Two eggs sunny side up 565

Eggs benedict 565
2 poached eggs, English muffins, country ham 
and hollandaise sauce 

Build an omelette 565
3 eggs omelette with choice of filling
Mushroom, tomato, onion, cheese, chilli, coriander, 
bell peppers, spinach, ham

Masala omelette 565
3 eggs omelette with tomatoes, onions, 
green chilli and coriander

Egg white omelette 565
4 eggs omelette with spinach and mushroom

INDIAN

Parathas 695
Plain or stuffed
Choice of paneer, potato or cauliflower
Served with pickle and curd

Kanda poha 590
Local specialty of pressed rice cooked with onions, 
peanuts and spices

Misal pav 590
Local specialty of spiced lentil curry topped with onions, 
coriander and lemon served with pav

Upma 590
Roasted semolina cooked and tempered with 
mustard, curry leaves and chillies

               SALADS AND APPETIZERS (Served from 11 AM - 11 PM)

Caesar salad
Choices of:    
Asparagus and kalamata olives  760
Grilled chicken 850

“Signature” tomato burratta  730
Fresh tomato, burratta, pesto and extra virgin olive oil

“Signature” healthy quinoa and couscous chaat  650
Quinoa, couscous, tomato, peppers and lemon juice

Kandhari paneer tikka 785
Spiced cottage cheese cooked in tandoor 
and topped with home-made tamarind sauce

Amritsari aloo tikki 720
Pindi chole, chana dal and hara pyaaz

Garlic prawns “gambas al ajillo” 1050
Olive oil, garlic and fresh red chilli

Rawa Fried Fish 850
Crispy Fried , Mint Chutney

Murgh malai tikka 870
Chicken marinated in cream and yoghurt marinade 
and cooked to perfection

Lucknowi seekh kebab 930
Lamb mince spiced with green chilli 
and masalas and skewered in the tandoor

        SOUP (Served from 11 am- 11pm)

Mushroom and Truffle Soup 520
Served with garlic croutons

Roasted tomato and basil 520
Served with garlic croutons

Street inspired Manchow soup with fried noodles
Vegetables 520
Chicken and egg drop 570
Prawns and egg drop 620

Sweet corn soup
Vegetables 520
Chicken and egg drop
 

              HAND CRAFTED PIZZA (Served from 11 AM - 11 PM)

Margherita 855
Tomato sauce, mozzarella, basil

Gardenia 940
Olives, bell peppers, mushroom, 
onions and sundried tomato

Barbeque chicken 1050
Barbequed chicken, onions, candied garlic

Pizza a la diavola 1050
Pepperoni and chilli flakes

Chicken tikka  1050
Chicken tikka, capsicum, green chillies, and onions

              PASTA (Served from 11 AM - 11 PM)

Whole wheat penne, basil, fresh tomato 850
Aubergine and fresh mozzarella

Homemade fettuccini, pesto with kalamata olives 
and sundried tomato 850
Chicken 1020

Penne alfredo with wild mushroom 850
Chicken 975

Spaghetti aglio olio peperoncino
Vegetables 850
Chicken 975
Prawns 1110

              INTERNATIONAL MAINS (Served from 11 AM - 11 PM)

Fish and chips
 1095
Panco crumbed “John Dory”, tartar sauce

New Zealand Lamb Chops
 

Pan seared Norwegian salmon steak 1890
Mash potato, grilled vegetables and lemon butter sauce

Jerk spiced roast chicken 1050
Mash potato, grilled vegetables and thyme jus
 

Wild mushroom risotto with truffle and parmesan
Vegetables  
Chicken 970
            

ASIAN MEAL BOX (Served from 11 AM - 11 PM)

Mah poh tofu, vegetable fried rice, 
pickled vegetables, fruit custard 1220
 
Thai vegetable green curry, jasmine rice, 
pickled vegetables, fruit custard 1220

Kung pao chicken, egg fried rice, 
pickled vegetables, baked cheesecake 1320

Thai chicken red/green curry, jasmine rice, 
baked cheesecake 1320

             INDIAN MEAL BOX (Served from 11 AM - 11 PM) 

Paneer lababdar, dal tadka, 
jeera pulao, tawa paratha, gulab jamun 1210

Aloo gobhi adraki, dal tadka, 
steamed rice, tawa paratha, gulab jamun 1210

Chicken tikka masala, jeera pulao, 
dal makhani, tawa paratha, gulab jamun 1320

Home style fish curry, steamed rice, 
dal tadka, tawa paratha, gulab jamun  1320

              INDIAN MAINS (Served from 11 AM - 11 PM) 

Paneer tikka masala 850
Char grilled cottage cheese with spicy tomato gravy

“Signature” lasooni bhuna hara saag 850
Garlic and cumin tempered spinach

Aloo gobhi adraki 850
Cauliflower florets tossed with ginger and spices 

Nizami subz korma 850
Hyderabadi style vegetable korma 
finished with homemade garam masala

Kaala Mutton Rassa   1070
Our “Signature” Local Mutton Curry

Malwani fish curry  1070
served with natural unpolished rice

Butter chicken 1050
Boneless chicken tikka, rich tomato gravy, white butter

Awadhi murgh korma 1050
Chicken simmered in a smooth cashew and 
onion gravy, spiked with hand pounded masalas and saffron

Dal makhani 695
24 hours cooked black lentils, finished with tomato, 
fenugreek, butter and cream

Dhaba dal tadka 590
Yellow lentils tempered with garlic, ginger and cumin
    
Hyderabadi subz biryani 1020
Dum cooked

Awadhi murgh biryani 1090
Dum cooked 

Awadhi gosht biryani 1190
Dum cooked

DESSERTS

Citrus Crème Brulee 
64% Manjari Chocolate Tart with Homemade 
Hazelnut Ice Cream
New York Style Cheese Cake, Spicy Berries, & Biscotti Crisp 
Sticky Date Pudding  
Selection of ice cream – 2 Scoops
Vanilla 
Chocolate
Dark Chocolate
Strawberry
Caramel
Mango

Kesari Rasmalai
Gulab Jamun
Seasonal Fresh Fruit Platter

450
450

450

450

425

410

410
410

Calorie (per 250 grams) 582 | 

Calorie (per 350 grams) 616 | 

Calorie (per 350 grams) 1049 | 

Calorie (per 250 grams) 854 | 

Calorie (per 350 grams) 1576 | 

Calorie (per 400 grams) 731 | 

Calorie (per 400 grams) 1455 | 

Calorie (per 400 grams) 938 | 

Calorie (per 160 grams) 259 | 

Calorie (per 210 grams) 835 | 

Calorie (per 160 grams) 259 | 

Calorie (per 200 grams) 777 | 

Calorie (per 100 grams) 152 | 

Calorie (per 100 grams) 96 | 

Calorie (per 60 grams) 214 | 

Calorie (per 600 grams) 200 
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Calorie (per 100 grams) 197 | 

Calorie (per 150 grams) 325 | 

Calorie (per 100 grams) 138 | 

Calorie (per 100 grams) 193 | 

Calorie (per 100 grams) 141 | 
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Vegetarian       Non-Vegetarian
Please ask our chef for recommendations in case of allergies. All prices are in Indian Rupees subject to

applicable Government taxes. An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.



 SALADS

Caesar salad with choices of 
Kalamata olives 720
Grilled chicken 820

“Signature” healthy quinoa and couscous chat 660
Quinoa, couscous, tomatoes, bell peppers and lemon juice
 

 BURGERS, SANDWICHES
All sandwiches and burgers are served with fries

“Signature” Bombay toast 740
Potato masala, capsicum, processed cheese, and 
mint chutney in grilled multigrain bread 

Chili cheese toast 660

Mediterranean mix vegetables and cheese burger 710
Mix vegetable patty, cheddar cheese, tomatoes 

Roast chicken and scallion sandwich 860
Grilled 

 PASTAS 

Homemade spaghetti aglio olio e pepperoncino
Garlic, fresh red chilies, and olive oil

Vegetables 860
Chicken 995
Prawns 1020

IN ROOM DINING
Night  Menu (11 PM - 7 AM) Homemade fettuccini pesto

Kalamata olives and sundried tomatoes 860 
Chicken 995

Penne arrabiata 
Vegetables 855
Chicken 985

 BIRYANI 

Hyderabadi subz dum biryani 995
Dum cooked

Awadhi murgh dum biryani 1095
Dum cooked

Awadhi gosht biryani 1195
Dum cooked

 DESSERTS
 
Gulab jamun 490

Choice of ice creams 460

Calorie (per 250 grams) 172 | 

Calorie (per 250 grams) 309 | 

Calorie (per 160 grams) 450 | 

Calorie (per 450 grams) 1184 | 

Calorie (per 250 grams) 662 | 

Calorie (per 200 grams) 351 | 

Calorie (per 550 grams) 1342 | 

Calorie (per 250 grams) 801 | 

Calorie (per 290 grams) 580 | 

Calorie (per 280 grams) 781 | 
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Vegetarian       Non-Vegetarian
Please ask our chef for recommendations in case of allergies. All prices are in Indian Rupees subject to

applicable Government taxes. An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.



 SALADS

Caesar salad with choices of 
Kalamata olives 720
Grilled chicken 820

“Signature” healthy quinoa and couscous chat 660
Quinoa, couscous, tomatoes, bell peppers and lemon juice
 

 BURGERS, SANDWICHES
All sandwiches and burgers are served with fries

“Signature” Bombay toast 740
Potato masala, capsicum, processed cheese, and 
mint chutney in grilled multigrain bread 

Chili cheese toast 660

Mediterranean mix vegetables and cheese burger 710
Mix vegetable patty, cheddar cheese, tomatoes 

Roast chicken and scallion sandwich 860
Grilled 

 PASTAS 

Homemade spaghetti aglio olio e pepperoncino
Garlic, fresh red chilies, and olive oil

Vegetables 860
Chicken 995
Prawns 1020

Homemade fettuccini pesto
Kalamata olives and sundried tomatoes 860 
Chicken 995

Penne arrabiata 
Vegetables 855
Chicken 985

 BIRYANI 

Hyderabadi subz dum biryani 995
Dum cooked

Awadhi murgh dum biryani 1095
Dum cooked

Awadhi gosht biryani 1195
Dum cooked

 DESSERTS
 
Gulab jamun 490

Choice of ice creams 460

Calorie (per 280 grams) 1144 | 

Calorie (per 280 grams) 1039 | 

Calorie (per 300 grams) 846 | 

Calorie (per 300 grams) 775 | 

Calorie (per 400 grams) 731 | 

Calorie (per 400 grams) 1455 | 

Calorie (per 400 grams) 938 | 
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/
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Vegetarian       Non-Vegetarian
Please ask our chef for recommendations in case of allergies. All prices are in Indian Rupees subject to

applicable Government taxes. An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.

Calorie (per 60 grams) 214 | A

| A
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For Reservations, please call: 020 6745 6745


