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BREAK FAST

Stuffed Paratha 2 pcs. with curd
Stuffed Paratha 1 pc.

(Aloo, Gobhi, Mix any one)

Poori Bhaji 5 pcs.
Indori Poha

Bread Toast (with Butter Jam)
Veg. Sandwich

Cheese Sandwich

Paneer Sandwich

Veg Grilled Sandwich

Idli Sambhar

Fried Idli

Fresh Cut Fruit

Indian Break Fast Buffet (Per Person)

FOOD MENU
COLD BEVERAGES
Fresh Lime Water
Assorted Beverage (Served in Glass)
Energy Drink
Tonic Water
Packaged Drinking Water
Can Juice in Glass

Fresh Fruit Juice

(Please Ask Chef for Selection)
Cold Coffee

Cold Coffee (with ice cream)
Thick Shake

Fresh Lime Soda

Virgin Mojito / Blue Lagoon

If you have any specific preferences or need any assistance, feel free to reach out to our team
Additionally, please inform us of any allergies or dietary restrictions so we can tailor your experience to be both safe and enjoyable.

Dial: “51" for BAR “68" for “1” for Restaurant “9" for Reception All Govt. Taxes as Applicable




Lassi Sweet or Salty

Jeera Chhachh

HOT VEVERAGES
Tea (Masala, Black, Lemon)
Coffee
Hot Milk

Hot Milk with (Bournvita/Chocolate)

SOupP

Tamatar Dhaniya ka Shorba
Cream of Tomato Soup

Hot & Sour Soup

Manchow Soup

Sweet Corn Soup

APPETIZER

INDIAN SNACKS TIKKA AND KABAB
Angara Paneer Tikka

(cottage cheese with a distinct flavour yogurt of and spices)

Hara Bhara Kabab

(Seasoned minced vegetables balls deep fried served with chutney)
Golden Fried Paneer

(gram flour batter vegetables deep fried served with chutney)

Vegetables Pakoda
(gram flour batter vegetables deep fried served with chutney)

Cocktail Peanut Crunch

(peanuts mix with onion tomato lemon and spices)

Teekha Papad Chaat

(roasted papad with onion, tomato, cucumber, lemon
and spices)

Chat Pati Aloo Chaska/Chana Masala

(deep fried potatoes two types chutney onion, tomato, lemon and spices)

If you have any specific preferences or need any assistance, feel free to reach out to our team
Additionally, please inform us of any allergies or dietary restrictions so we can tailor your experience to be both safe and enjoyable.

Dial: “51" for BAR “68" for “1” for Restaurant “9" for Reception All Govt. Taxes as Applicable




Desi Paneer Chat
(Slow fried cottage cheese and onion, tomato, lemon,

and spcies)
Fresh Paneer

(Cottage cheese served with chat masala)

Dahi ke Kabab

(the delicacy prepared with hung yogurt spices and special

stuffing (will melt in your mouth)

Paneer 65
(red and spices diced cottage cheese tossed in a special yogurt

mixture tempered with mustard seed and curry leaves)

Cheese Corn Kabab

(an american corn chopped with cheese stuffing and

deep fried, served with chutney)

CONTINENTAL

Peri Peri Fries

(finger type chips crunchy deep fry with peri peri masala)
Smoked cheese chilli Toast

(an open face sandwich with cheese chilly)

Pasta of your Choice

(alfredo white sauce/pink souce/arrabbiata red souce)

Sauteed Vegetable

(a butter and vegetable sauteed pen salt and pepper)

Veg-Augratin

(a cheese sauce pineapple and vegetable mixed with oven)

ORIENTAL

Veg. Manchurian (Gravy/Dry) 345.00

(dumpling of vegetable served with manchurian sauce)

Chilly Paneer (Gravy/Dry)

(currency deep fried cottage cheese and onion capsicum

tossed with chilly sauce)

Crispy Vegetable Roll
(served with hot garlic sauce)

Spicy Crunch Corn

(seasoned corn kernels golden fried and tossed with onion capsicum)

If you have any specific preferences or need any assistance, feel free to reach out to our team
Additionally, please inform us of any allergies or dietary restrictions so we can tailor your experience to be both safe and enjoyable.

Dial: “51" for BAR “68" for “1” for Restaurant “9" for Reception All Govt. Taxes as Applicable




Honey Chilly Potatoes

(Cooked potato with chinese seasoning)

Chilly Garlic Potatos

(Cooked potato with chinese seasoning)

Chilly Mushroom

(Cooked of button mushroom and onian capsicum with chinese seasoning)

Fried Rice

(Fresh tossed vegetable basmati rice and chinese seasoning)

SALAD
Healthy Green Salad
Salad-E-Desi

Laccha Onion

Fresh Dahi

Masala Boondi Raita
Hariyali Raita
Creamy Fruit Raita

Pudina Raita

INDIAN MAINS

Paneer Makkhan Wala

(a rich creamy curry made with paneer spices tomato, cashew

and butter gravy)

Paneer Lababdar
(a rich creamy curry made with paneer, spices chopped

masala capsicum, tomato butter gravy)

Kadai Paneer
(Onion tomato capsicum and chunks of pan cooked in

Kadai gravy flavored with indian spice)

Shahi Paneer
(Cottage cheese cubes cooked in shahi creamy gravy)
Hariyali Paneer Makhani

(palak paneer is a classic curried dish from north indian cuisine

made with fresh spinach onion spices paneer and herbs)

If you have any specific preferences or need any assistance, feel free to reach out to our team
Additionally, please inform us of any allergies or dietary restrictions so we can tailor your experience to be both safe and enjoyable.

Dial: “51" for BAR “68" for “1” for Restaurant “9" for Reception All Govt. Taxes as Applicable




Lazeez Matar Paneer

(Cottage cheese cubes cooked with green peas, ginger, garlic in
a onion yogurt gravy)

Rara Paneer

(Cottage cheese cubes and chopped cottage cheese onion,

tomato masala thick tomato gravy)

Paneer Tikka Rasdar

(grilled cottage cheese marinated in yogurt with onion
capsicum, garlic in an onion tomato gravy)

Paneer Khurchan

(cottage cheese marinated in spcied hung curd cooked with oven and

onion tomato capsicum chopped masala touch with tomato gravy)

Mix Veg Korma
(the super aromatic and delicious vegetable corma is made
with potatoes, peas, carrots, french beans, onion, tomato

coconut & yogurt nuts and spices)

Corn Methi Matar Malai

(an american corn fenu greek leaves green peas, cashewnut gravy
with indian seasoning)

Malai Kofta

(cottage cheese dumplings filled with dry fruits in rich

creamy & red gravy)

Jeera Aloo

(a boiled potato and cubes cutting with tossed a pan and

indian seasoning)

Punjabi Chana Masala

(chick peas tossed with indian spices)

Aloo Gobhi Masaledar

(a potato and cauliflower onion tomato masala rich tomato
gravy with indian spcies)

Bhindi Do Pyaza

(a lady finger deep fry and onion tossed with indian spices)
Lehsuni Palak Corn

(spinach puree and corn kernels cooked with garlic and
freshly ground sauces)

Gatta Curry

(local spicy delicacy)

If you have any specific preferences or need any assistance, feel free to reach out to our team
Additionally, please inform us of any allergies or dietary restrictions so we can tailor your experience to be both safe and enjoyable.

Dial: “51" for BAR “68" for “1” for Restaurant “9" for Reception All Govt. Taxes as Applicable




Matar Mushroom
(Combination of mushroom green peas cooked in onion

and tomato gravy)

Jaipuri Aloo Pyaz ki Sabji
(a2 punjabi dish baby potatoes and baby onion and cocked in

a tangi and spicy gravy which makes it super delicious)

Navratan Korma
(a green vegetable and fresh fruit coconut with

cashewnut gravy and indian spices)

Veg Kadai Sabji
(mixed vegetable capsicum tomato onion and crunchy

with touch tomato gravy and kadai masala)

Dum Aloo Kashmiri
(cottage cheese dry nuts filling the potato with rich tomato

gravy and indian spices)

Gobhi Adraki

(a boiled cauliflower deep fried and ginger green

chilly paste cooked with indian spcies)

Dal Tadka

Dal Fry

Dal Dhaba
Dal Panchmel

Dal Makhani

Steamed Rice
Pulao (peas, onion, Jeera)
Veg. Pulao

Sabz Dum Biryani
Masala Khichdi

INDIAN BREAD

Tawa Roti

Tawa Butter Roti

If you have any specific preferences or need any assistance, feel free to reach out to our team
Additionally, please inform us of any allergies or dietary restrictions so we can tailor your experience to be both safe and enjoyable.

Dial: “51" for BAR “68" for “1” for Restaurant “9" for Reception All Govt. Taxes as Applicable




Tandoori Roti
Tandoori Butter Roti
Butter Naan

Laccha Paratha
Garlic Naan

Stuffed Naan
Stuffed Paratha
Plain Naan

Missi Roti

DESSERT

Choice of Ice-Cream Vanilla (2 Scoops)

Butter Scotch
Chocolate

Gulab Jamun

If you have any specific preferences or need any assistance, feel free to reach out to our team
Additionally, please inform us of any allergies or dietary restrictions so we can tailor your experience to be both safe and enjoyable.

Dial: “51" for BAR “68" for “1” for Restaurant “9" for Reception All Govt. Taxes as Applicable




NON-VEG SOUP
Chicken Soup
Cream of Chicken Soup
Chicken Clear Soup
Hot & Sour Chicken Soup

Chicken Manchow Soup

NON-VEG STARTERS
Chicken Tikka

(boneless chicken marinated in spiced cream hung

curd and black pepper and cooked in clay oven)
Chicken Malai Tikka

(boneless chicken marinated ginger garlic spiced cashew
nut paste black pepper and cooked in clay oven)
Chicken Tikka Sharabiyada

(boneless chicken marinated in roast with oven and onion
capsicum touch indian gravy pan with dry spices)
Tandoori Chicken

(all time favourite chicken flavoured with ground spice cooked in clay oven)
Tandoori Chicken Spl.

(favourite chicken flavour with cooked in clay oven in tossed in the

pan onion capsicum indian red gravy ground spice with dry)

Afghan Roast Chicken

(withbone chicken marinated in spiced cashew nut

paste black pepper and cooked in clay oven)

Dragon Chicken Lolipop

(chicken wings of better deep fried tossed onion with sauce)

Chilly Chicken - Wok Tossed Spice Chicken

(chunks of chicken better fried tossed with sauce and spices)

Chicken 65

(deep fried crisps chicken coated with gram flavour batter and red chilly pepper)
Honey Chicken (Chef’s Speciality)

(boneless chicken pieces coated with flour and deep fried with chopped

onion spring onion black pepper ginger and garlic garnished with honey)

Fish Finger

(served with tartar sauce and fries)

Ajwain ka Mahi Tikka

(basa pieces marinated with tandoori masala and ajwain spices

(carom seeds) and cooked in tandoor oven)

Boiled Egg

If you have any specific preferences or need any assistance, feel free to reach out to our team
Additionally, please inform us of any allergies or dietary restrictions so we can tailor your experience to be both safe and enjoyable.

Dial: “51" for BAR “68" for “1” for Restaurant “9" for Reception All Govt. Taxes as Applicable




Masala Omelette
Egg Bhurji

NON VEG. MAIN COURSE
Black Paper Murgh (chef. special)

Tandoori Murgh (chef. special)
Tariwala Desi Chicken

Butter Chicken
(A type of curry made from chicken with a spiced tomato and

butter (makhani) sauce)

Kadai Chicken

(Chicken preparation with onion capsicum with Kadai spices)

Rara Chicken

(A popular dish made of chicken pieces cooked with chicken
keema and spices)

Tawa Chicken

(Chicken preparation and julian cut onion Tomato capsicum
dry gravy and indian spices)

Mutton Rogan Juice

(a kashmiri style rich and spicy mutton curry)

Rajasthani Lal Maas

(Lal Maas is a rajasthani speciality cooked with red chillies and special spices)

Kadai Mutton
(Juicy mutton cooked along with bell peppers and onion

freshly ground kadhai spices)

Mutton Saag Wala

(tender mutton cooked in thick green and flavour ful curry)

Jungli Maas

(Mutton, Ghee, Dry red chilies garlic and salt)

Makhmali Mutton stew
(Mutton, Curd, Dry red chilies, Garlic and Salt)

Mutton Curry
Fish Curry

(Kerala origin fish curry with chinese roots in which boneless

sea fish is cooked along with vegetables in coconut thick gravy)
Achari Fish Curry

(Fish curry prepared with pickled spices along with the
dominating flavours of celery seeds)

Fish Tikka Masala

(authentic and word famous tikka masala in which tender and juicy

bbqg boneless sea fish is cooked in aromatic spicy tomato gravy)

If you have any specific preferences or need any assistance, feel free to reach out to our team
Additionally, please inform us of any allergies or dietary restrictions so we can tailor your experience to be both safe and enjoyable.

Dial: “51" for BAR “68" for “1” for Restaurant “9" for Reception All Govt. Taxes as Applicable




WINE & BEER COMBO
Jacob's Red & White (Glass) 1+1
Heineken 330 ml 141
Kingfisher Lager 650 ml 1+1
Tuborg Lager 650 ml
Kingfisher Ultra 650 ml
Six Fields Pilsner 650 ml
Breezer Bucket 6 Pint 275 ml

WHISKY & VODKA (30 ML) COMBO
Chivas Regal 1+1
J.W. Black Label
JW.Blonde
Ballantine's Finest
Teacher’'s Highland Crem
VAT 69
Black & White
Singature Rare
Blender's Pride Reserve
Smirnoff 6 Shots (30 ml)
Absolut Blue 6 Shot (30 ml)

WINE

Jacobs Creek Chardonnay

Jacobs Creek Shiraz Cabernet

SPARKLING WINE

Jacobs Creek Chardonnay Pinot Noir

IMFL 30ml
Single Malt Scotch Whisky

Indri Single Malt Indian Whisky 530.00
The Glenlivet Single Malt 370.00
The Solan Gold Indian Single Malt 340.00

BOTTLE
2500.00
2500.00

3500.00

60ml

1020.00

690.00
610.00

If you have any specific preferences or need any assistance, feel free to reach out to our team
Additionally, please inform us of any allergies or dietary restrictions so we can tailor your experience to be both safe and enjoyable.

Dial : “51" for BAR “68" for “1” for Restaurant *“9" for Reception

All Govt. Taxes as Applicable




BLENDED SCOTCH WHISKY
J.W. Black Label

J.W. Double Black Label

JW. Blonde

J.W. Red label

Chivas Regal Scotch (15 years)
Chivas Regal Scotch (12years)
100 Pipers 12 years

100 Pipers 08 years

Black Dog 12 years

Black Dog 08 years

Teachers Golden 12 years
Teachers 50 Whisky
Teachers Highland Cream
Jameson Irish Whisky
Bushmills Irish Whisky

BLENDED SCOTCH WHISKY
Ballantines Finest Scotch
Black & White Blended Scotch
Vat 69 Blended Scotch

The Rock Ford Reserve

Blenders Pride Reserve

Antiquity blue Whisky

Signature Rare Whisky
Blenders Premier Select
Royal Challenge Whisky
Royal Stag Whisky

Oaken Glow Premium Whisky

Royal Challenge American Pride

RUM 30ml 60ml
Camikara Rum 210.00 390.00
Bacardi White Rum 130.00 220.00
Old Monk Rum 110.00 180.00

If you have any specific preferences or need any assistance, feel free to reach out to our team
Additionally, please inform us of any allergies or dietary restrictions so we can tailor your experience to be both safe and enjoyable.

Dial: “51" for BAR “68" for “1” for Restaurant “9" for Reception All Govt. Taxes as Applicable




VODKA

Grey Goose Vodka
Absoult Vodka Blue
Smrinoff Jamun
Smrinoff Red

GIN

Cherrapunji Gin
Bombay Sapphire Gin

TEQUILA

Tequila Camino Real Gold

LIQUEUR

Jagermeister Liqueur

BEER & BREEZER

Budweiser Lager 650 ml
Budweiser magnum 650 ml
Carlsberg Classic 650 ml
Carlsberg Smooth 650 mil
Kingfisher Smooth 650m|
Kingfisher Lager 650ml
Kingfisher Strong 650m|
Kingfisher Ultra 650 mil
Kingfisher Ultra Max 650m|
Six Fields Brute 650ml

Six Fields Pilsner 650ml
Corona Extra Premium 330ml|
Breezer Jamican Passion 275ml
Breezer Carnbery 275ml
Tuborg Lager 650ml

Tuborg Strong 650ml
Kingfisher Ultra 330ml
Heineken 330ml

If you have any specific preferences or need any assistance, feel free to reach out to our team
Additionally, please inform us of any allergies or dietary restrictions so we can tailor your experience to be both safe and enjoyable.

Dial: “51" for BAR “68" for “1” for Restaurant “9" for Reception All Govt. Taxes as Applicable
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