
M O O N G  D A L  H A L W A    

G U R  R O S O G O L L A
Traditional Rosogolla reinvented with Jaggery flavour.

G U L A B  J A M U N   
Reduced milk fried dumplings in syrup, served hot.  

B A K E D  C H E E S E  C A K E                                                                                        

Cream cheese and cracker crust

C H O C O L A T E  C R E M E U X
Creamy dark chocolate cremeux with crunchy nuts 
praline and indulgent boozy caramel sauce

R E D  W I N E  P O A C H E D  P E A R
Red Wine poached pear cooked in cinnamon 8 star anise, 
Served with Mascarpone cream and toasted almond.

C O C O N U T  P A N N A  C O T T A  W I T H  
H O N E Y  C I T R U S  C O M P O T E  ( S U G A R  
F R E E )
Coconut milk pannacotta is luscious dessert made with 
coconut milk, honey and vanilla paired with brite citrus

C H O C O L A T E  F U D G E  B R O W N I E
Rich chocolate brownie topped with chocolate sauce and 
served with vanilla ice cream.

C H O I C E  O F  I C E  C R E A M  
Please ask your Service Associate for available flavours     

ALL DAY DINING



( S e r v e d  f r o m  0 7 0 0  h r s  t i l l  2 3 0 0  h r s )

SOFT BAR

F R E S H  S E A S O N A L  J U I C E S
Please ask your Service Associate for available choice

P R E S E R V E D  J U I C E S
Please ask your Service Associate for available choice

L A S S I
Plain | Sweet | Salted | Masala

T H I C K  M I L K S H A K E S
Peanut butter & banana| Blueberry & Maple | 
Chocolate | Vanilla Mango | Strawberry

S M O O T H I E
Banana, Mango-Kiwi, Banana-Apple

C O L D  C O F F E E
With or without ice cream

A E R A T E D  B E V E R A G E S
Please ask your Service Associate for available choice

D I E T  B E V E R A G E S
Please ask your Service Associate for available choice

P A C K A G E D  D R I N K I N G  W A T E R

R E D  B U L L

M A L T S                                                                                                                                                                        

Hot chocolate | Bournvita | Horlicks

C O F F E E
Americano | Cappuccino  | Espresso | Café Latte | 
Café Mocha

T E A
 Assam | Darjeeling | English breakfast | Green | 
Earl Grey | Masala                   

195

180

180

195

210

195

150

130

80

250

195

150

120



F R E S H  S E A S O N A L  J U I C E S
Please ask your Service Associate for available choice

P R E S E R V E D  J U I C E S
Please ask your Service Associate for available choice

L A S S I
Plain | Sweet | Salted | Masala

T H I C K  M I L K S H A K E S
Peanut butter & banana| Blueberry & Maple | 
Chocolate | Vanilla Mango | Strawberry

S M O O T H I E
Banana, Mango-Kiwi, Banana-Apple

C O L D  C O F F E E
With or without ice cream

A E R A T E D  B E V E R A G E S
Please ask your Service Associate for available choice

D I E T  B E V E R A G E S
Please ask your Service Associate for available choice

P A C K A G E D  D R I N K I N G  W A T E R

R E D  B U L L

M A L T S                                                                                                                                                                        

Hot chocolate | Bournvita | Horlicks

C O F F E E
Americano | Cappuccino  | Espresso | Café Latte | 
Café Mocha

T E A
 Assam | Darjeeling | English breakfast | Green | 
Earl Grey | Masala                   

T O M A T O  B A S I L  S O U P
Clay oven Roasted tomato soup flavoured with basil and 
brunoise of cheese Croutons.

C A R R O T  G I N G E R  S O U P
Carrot puree  infused with coriander & Ginger root 
blend soup served with garlic toast.

C R E A M Y  R O A S T E D  M U S H R O O M  A N D  
B R I E  S O U P
Cream and thyme flavoured mushroom soup with brie to 
make it extra thick & creamy.

B O R S C H T
Blended lentil & beetroot puree soup served with sour 
cream.
Non Veg –Chicken, pulled lamb.

S H O R B A  ( T O M A T O / M U R G )
Indian spices mix, cumin and coriander flavoured 
tomato stock.
Creamy chicken soup hails from Northern India and has 
a unique balanced blend of spices.  

S I C H U A N  H O T  &  S O U R
Thick soup with Julienne of bamboo shoot, black 
mushroom, bean curd with soya red chilli paste and 
vinegar.
Prawn or Chicken    

M A N C H O W  S O U P
Thick soup mixed with diced vegetables, flavoured with 
ginger, garlic, green chilli and garnished with crispy 
noodles
With chicken

S W E E T  C O R N  S O U P
Vegetable broth with brunoise cuts of carrot & beans, 
sweet corn kernels, seasoned with Chinese spices
With chicken

T O M  Y U M                                                                                                                                                                   
Thai classic soup flavoured with kaffir lemon, lemon 
grass ‘n’ galangal and prawns or chicken as per choice

225

225

225

225

240

180

220

180

225

180

225

180

225

225

signature

signature

( S e r v e d  f r o m  1 1 . 3 0  h r s  –  1 5 . 0 0  h r s  
a n d  1 9 . 3 0  h r s  t i l l  2 3 . 0 0  h r s )

SOUPS

signature



T O M A T O  B A S I L  S O U P
Clay oven Roasted tomato soup flavoured with basil and 
brunoise of cheese Croutons.

C A R R O T  G I N G E R  S O U P
Carrot puree  infused with coriander & Ginger root 
blend soup served with garlic toast.

C R E A M Y  R O A S T E D  M U S H R O O M  A N D  
B R I E  S O U P
Cream and thyme flavoured mushroom soup with brie to 
make it extra thick & creamy.

B O R S C H T
Blended lentil & beetroot puree soup served with sour 
cream.
Non Veg –Chicken, pulled lamb.

S H O R B A  ( T O M A T O / M U R G )
Indian spices mix, cumin and coriander flavoured 
tomato stock.
Creamy chicken soup hails from Northern India and has 
a unique balanced blend of spices.  

S I C H U A N  H O T  &  S O U R
Thick soup with Julienne of bamboo shoot, black 
mushroom, bean curd with soya red chilli paste and 
vinegar.
Prawn or Chicken    

M A N C H O W  S O U P
Thick soup mixed with diced vegetables, flavoured with 
ginger, garlic, green chilli and garnished with crispy 
noodles
With chicken

S W E E T  C O R N  S O U P
Vegetable broth with brunoise cuts of carrot & beans, 
sweet corn kernels, seasoned with Chinese spices
With chicken

T O M  Y U M                                                                                                                                                                   
Thai classic soup flavoured with kaffir lemon, lemon 
grass ‘n’ galangal and prawns or chicken as per choice

( S e r v e d  f r o m  1 1 : 0 0  h r s  –  2 3 . 0 0  h r s  
a n d  1 9 . 3 0  h r s  t i l l  2 3 . 0 0  h r s )

HOUSE GREENS

G R E E K  S A L A D
Feta cheese, pimentos, onion, cucumber, olives, lettuce and 
apple cider vinegar dressing

W A T E R M E L O N  S T E A K  S A L A D
Watermelon, crumbled feta cheese, pickled onions and 
balsamic reduction

M E D I T E R R A N E A N  C H I C K P E A  C H A T
Chickpea, cucumber, lettuce, tomato, orange and honey 
mustard dressing 

P R A W N  W A S A B I  C O C K T A I L
Prawn tails, vodka and wasabi cocktail

C A E S A R  S A L A D
Iceberg lettuce, Caesar dressing, shaved parmesan & garlic 
crouton    
Served with shredded grilled chicken

350

350

250

399

350

400

400

450

350
450

( S e r v e d  f r o m  1 2 : 0 0  h r s  –  2 3 . 0 0  h r s  )

SANDWICH, PIZZA, 
BURGERS & ROLLS

P A N E E R  K A T H I  R O L L
Paneer khurchan stuffed in roomali roti

M U R G H  K A T H I  R O L L
Tawa chicken stuffed in Roomali roti 

B U R G E R S
Choice of one: Regular | Charcoal bun                  | 
Beet root bun                                                                                                 
Veg 
Chicken

signature

signature

signature

contains alcohol

Vegetarian       Non-vegetarian       Contains Fish       Contains Dairy Product

 Contains Nut       Contains Shellfish       Round The Clock       Contains Pork

Contains Chilli

24



M A R G H E R I T A
Classic cheese with tomato & basil.

T A N D O O R I  P A N E E R
Paneer, onion, green capsicum, tomato in tandoori 
sauce.

E X O T I C A
Red & yellow pimentos, green capsicum, babycorn, black 
olives, jalapeno.

C H I C K  ‘ N ’  S P I C E
Chicken hot n chilli, capsicum, mushroom. 

C H I K E N  T I K K A
Chicken tikka, onion,tomato in tandoori sauce.

K E E M A  M A S A L A
Chicken mince, onion, capsicum, green olive, tangy chilli 
sauce.

450

450

550

550

550

550

PIZZA

S A N D W I C H  B O A R D  -  P L A I N ,  G R I L L E D  
Choice of bread- White | Brown 
Tomato, Cucumber, Lettuce, Cheese
Roasted chicken, Omelette 

C L A S S I C  C L U B  S A N D W I C H  
Three layered sandwich with lettuce, eggs, chicken, with 
cream cheese, Fresh and sundried tomatoes

350
400

450

GOVERNMENT TAXES AS APPLICABLE • WE LEVY NO SERVICE CHARGE 
ALL PRICES ARE IN INDIAN RUPEES    

signature

signature

Vegetarian       Non-vegetarian       Contains Fish       Contains Dairy Product

 Contains Nut       Contains Shellfish       Round The Clock       Contains Pork

Contains Chilli

24

All burgers and sandwiches are served with French fries 
and homemade pickles& sriracha mayo.



Vegetarian

3 5 0    

350

350

399
450
499

399
450
499

350

B R U S C H E T T A  –  M U S H R O O M  /  T O M A T O   
On garlic toasted French loaf

L U M P I A  R O L L S     
Deep-fried wrapped vegetable rolls served with 
Sweet chili sauce. 

A S S O R T E D  P A K O D A  
Assorted mix vegetable and cottage cheese dipped 
in spiced gram flour batter, then deep fried served 
with tomato ketchup & mint chutney 

W O K  T O S S E D  C H I L L Y  
Wok tossed protein chunks with chili garlic sauce.
Mushroom/ Cottage cheese 
Chicken
Fish 

S A L T  N  P E P P E R                                                                              

Batter fried and wok tossed with minced 
onions and bell peppers
Corn/ Veg                  
Chicken
Fish

C H A  C H U  P O T A T O E S
Crispy fried potatoes tossed in Sichuan sauce.

C H O N Q I N G  T O F U
Cube of tofu coated with corn flour, tossed with 
Sichuan pepper, dry chili and Chinese wine 

399signature

( S e r v e d  f r o m  1 2 0 0  h r s  -  t i l l  2 3 0 0  h r s )

STARTERS BAR



Non - Vegetarian

( S e r v e d  f r o m  1 2 0 0  h r s   t i l l  2 3 0 0  h r s )

STARTERS BAR

T A W A  |  R A W A  F I S H
SHALLOW/DEEP FRIED FISH
Rohu
Pomfret
Sole
Prawns

S I N G A P O R E  B L A C K  P E P P E R  P R A W N

Stir fired tender juicy prawn tempering and tossed in 
a mixture of Garlic, chilli and black pepper  

F I S H  F I N G E R S
Mustard Marinated Fish crumbed and fried, served 
with tartar sauce.

S H E E S H  T A W O O K
Chargrilled Lebanese style chicken skewers served 
with toum.

C H I C K E N  W I N G S
Battered Yogurt Salt cured, dressed with spicy barbe-
que sauce.

C R U N C H Y  L A M B  W I T H  C H I L L I  
H O I S I N  S A U C E
Shredded lamb coated with corn flour crispy fried 
tossed with sliced onion and hoisin chilli sauce.

350
550
450
650

699

399

380

380

499

signature



TANDOOR AND TAWA SE

A J W A I N I  P A N E E R  T I K K A
Cottage cheese marinated in yoghurt, caraway seeds 
and yellow chilli powder

B E E T R O O T  C H E E S E  T I K K I
Shallow fried beet and cheese patties

M A L A I  B R O C O L L I
Broccoli florets marinated with cashew cream, yoghurt 
and cardamom powder.

A A T I S H - E - A L O O
Crispy stuffed potatoes, skewered and finished in a 
‘Tandoor’

P A L A K  A U R  A N J E E R - K - K E B A B
Fresh Spinach paste stuffed with figs minced and mixed 
with spices and pan fried to perfection 

T A N D O O R I  K H U M B  T I K K A
Yogurt marinated & Indian spices mix whole button 
mushroom, cooked in tandoor.

T A N D O O R I  P O M F R E T
Skewered marinated Pomfret, cooked in a tandoor.

T A N D O O R I  J H I N G A
Prawns marinated in chilli and yogurt

T A N D O O R I  M A C H C H I  T I K K A                                                                                                                                                             

Ajwain | kalimirch | Kasundi                 | Amritsari 

T A N D O O R I  M U R G H
Classical Punjabi delicacy consisting of a leg & a breast 
piece

M U R G H  T I K K A
Chicken marinated with hang yogurt, garlic and spices, 
cooked in tandoor
Rogni |  Lasooni Signature                  | Kalimirch | Malai 

S H I K A M P U R I  K E B A B
Mutton mince stuffed with hung yogurt, green chillies, 
onions and coriander.

370

350

350

450

450

450

599

599

599

450

450

550

signature

signature

signature

signature

signature



A J W A I N I  P A N E E R  T I K K A
Cottage cheese marinated in yoghurt, caraway seeds 
and yellow chilli powder

B E E T R O O T  C H E E S E  T I K K I
Shallow fried beet and cheese patties

M A L A I  B R O C O L L I
Broccoli florets marinated with cashew cream, yoghurt 
and cardamom powder.

A A T I S H - E - A L O O
Crispy stuffed potatoes, skewered and finished in a 
‘Tandoor’

P A L A K  A U R  A N J E E R - K - K E B A B
Fresh Spinach paste stuffed with figs minced and mixed 
with spices and pan fried to perfection 

T A N D O O R I  K H U M B  T I K K A
Yogurt marinated & Indian spices mix whole button 
mushroom, cooked in tandoor.

T A N D O O R I  P O M F R E T
Skewered marinated Pomfret, cooked in a tandoor.

T A N D O O R I  J H I N G A
Prawns marinated in chilli and yogurt

T A N D O O R I  M A C H C H I  T I K K A                                                                                                                                                             

Ajwain | kalimirch | Kasundi                 | Amritsari 

T A N D O O R I  M U R G H
Classical Punjabi delicacy consisting of a leg & a breast 
piece

M U R G H  T I K K A
Chicken marinated with hang yogurt, garlic and spices, 
cooked in tandoor
Rogni |  Lasooni Signature                  | Kalimirch | Malai 

S H I K A M P U R I  K E B A B
Mutton mince stuffed with hung yogurt, green chillies, 
onions and coriander.

M U T T O N  S E E K H  K E B A B                                                                                                                                                  

Juicy & Tender minced mutton mixed with Indian spices 
cooked in earthen clay oven.

G A L A W A T  K E  K E B A B  
A delicacy of pan fried minced lamb medallions which 
simply melt in mouth

K E B A B  P L A T T E R
VEG                                                                                                                        

Loaded with ajwaini paneer tikka, aatish-e- aloo, 
tandoori phool and veg seekh kebab    

NON VEG                                                                                                              

Loaded with tandoori murgh, murgh malai tikka, mutton 
seekh kebab and methi macchli tikka

550

550

750

950

Kebabs are served with mint chutney and laccha pyaz.



M U T T O N  S E E K H  K E B A B                                                                                                                                                  

Juicy & Tender minced mutton mixed with Indian spices 
cooked in earthen clay oven.

G A L A W A T  K E  K E B A B  
A delicacy of pan fried minced lamb medallions which 
simply melt in mouth

K E B A B  P L A T T E R
VEG                                                                                                                        

Loaded with ajwaini paneer tikka, aatish-e- aloo, 
tandoori phool and veg seekh kebab    

NON VEG                                                                                                              

Loaded with tandoori murgh, murgh malai tikka, mutton 
seekh kebab and methi macchli tikka

Vegetarian

P A N E E R  K A D H A I
Cottage cheese tossed in roasted spices with tomato 
and onion gravy 

P A N E E R
Tikka masala |Do pyaza | Makhani 

K O F T A - E - D I L K U S H
Dumpling cottage cheese stuffed with khoya and nuts 
simmered in cashewnuts gravy.

D U M  A L O O  L U C K N O W I
Potato stuffed with unique combination of cottage 
cheese, thickened reduce milk and nuts cooked in 
traditional brown onion gravy

G O B H I
Aloo | Adraki | Mutter

M U S H R O O M
Mutter |Do Piyaz |Masala

S U B Z
Jalfarezi | Miloni | Mix                       

J E E R A  M E T H I  A L O O                                                                                                                                                      

Favourite from our childhood memories; Recreated by 
our chef.

C H E F  S P E C I A L  D A L
Black lentils slow cooked with fresh spices, Served with 
cream and butter

D A L  ( Y e l l o w )
Lasooni | Hing mirchi | Dhaba  

380

380

450

399

350

350

350

350

350

300

( S e r v e d  f r o m  1 2 : 0 0  h r s  –  1 5 . 0 0  h r s  
a n d  1 9 . 3 0  h r s  t i l l  2 3 . 0 0  h r s )

INDIAN ESSENCE

signature

signature



P A N E E R  K A D H A I
Cottage cheese tossed in roasted spices with tomato 
and onion gravy 

P A N E E R
Tikka masala |Do pyaza | Makhani 

K O F T A - E - D I L K U S H
Dumpling cottage cheese stuffed with khoya and nuts 
simmered in cashewnuts gravy.

D U M  A L O O  L U C K N O W I
Potato stuffed with unique combination of cottage 
cheese, thickened reduce milk and nuts cooked in 
traditional brown onion gravy

G O B H I
Aloo | Adraki | Mutter

M U S H R O O M
Mutter |Do Piyaz |Masala

S U B Z
Jalfarezi | Miloni | Mix                       

J E E R A  M E T H I  A L O O                                                                                                                                                      

Favourite from our childhood memories; Recreated by 
our chef.

C H E F  S P E C I A L  D A L
Black lentils slow cooked with fresh spices, Served with 
cream and butter

D A L  ( Y e l l o w )
Lasooni | Hing mirchi | Dhaba  

Non - Vegetarian

F I S H  T O M A T O
Sole fish cooked with tomato, mustard oil, ajwain, garam 
masala, fresh coriander.

J H I N G A  M A S A L A
Prawns cooked with spicy brown gravy, flavoured fresh 
coriander and dash of lemon juice .

M U R G  L A B A B D A R
Clay oven cooked chicken finished in a rich tomato and 
cream gravy.

M U R G H  M I R C H  K O R M A
A boneless chicken delicacy simmered in a cashewnut 
and onion based gravy

C H I C K E N
Home style curry | Makhani           | Tikka masala  

R A R A  G O S H T
Mix of mutton chunks and mince in onion gravy.

M U T T O N  S U K K A
Mutton cooked on a tawa with spices, onion and curry 
leaves.

G O S H T  B H U N A  M A S A L A
Mutton cooked with onions, tomatoes in a rich sauce.                 

M U T T O N  R O G A N  J O S H                                                                                                                                                    

Traditional Kashmiri mutton curry 

550

650

450

450

450

599

599

599

550

signature

signature

signature

signature



F I S H  T O M A T O
Sole fish cooked with tomato, mustard oil, ajwain, garam 
masala, fresh coriander.

J H I N G A  M A S A L A
Prawns cooked with spicy brown gravy, flavoured fresh 
coriander and dash of lemon juice .

M U R G  L A B A B D A R
Clay oven cooked chicken finished in a rich tomato and 
cream gravy.

M U R G H  M I R C H  K O R M A
A boneless chicken delicacy simmered in a cashewnut 
and onion based gravy

C H I C K E N
Home style curry | Makhani           | Tikka masala  

R A R A  G O S H T
Mix of mutton chunks and mince in onion gravy.

M U T T O N  S U K K A
Mutton cooked on a tawa with spices, onion and curry 
leaves.

G O S H T  B H U N A  M A S A L A
Mutton cooked with onions, tomatoes in a rich sauce.                 

M U T T O N  R O G A N  J O S H                                                                                                                                                    

Traditional Kashmiri mutton curry 

( S e r v e d  f r o m  1 1 . 3 0  h r s  –  1 5 . 0 0  h r s  
a n d  1 9 . 3 0  h r s  t i l l  2 3 . 0 0  h r s )

RICE, ROTI AUR RAITA

S U B Z  D U M  B I R Y A N I
Basmati rice, spices and vegetables finished on dum and 
served with Burrani raita 

P U L A O
Jeera | Vegetable | Peas 

S T E A M E D  R I C E

B I R Y A N I  M U R G H  |  A W A D H I  G O S H T
Lamb or chicken cooked with fragrant basmati rice, 
served with Burrani raita 

R O T I
Tandoori | Missi | Roomali

N A A N

Plain | Butter | Garlic    

P A R A T H A
Laccha | Pudina | Mirchi     | Garlic  

K U L C H A
Aloo | Paneer | Pyaz | Mix

U L T A  T A W A  K A  P A R A N T H A

R A I T A                                                                                                                                                                 

Subz | Boondi | Burrani | pineapple

P L A I N  C U R D

P A P A D  ( 3  P C S )
Roasted | Fried | Masala

399

300

200

450
550

85

140

150

180

100

130

120

120



S U B Z  D U M  B I R Y A N I
Basmati rice, spices and vegetables finished on dum and 
served with Burrani raita 

P U L A O
Jeera | Vegetable | Peas 

S T E A M E D  R I C E

B I R Y A N I  M U R G H  |  A W A D H I  G O S H T
Lamb or chicken cooked with fragrant basmati rice, 
served with Burrani raita 

R O T I
Tandoori | Missi | Roomali

N A A N

Plain | Butter | Garlic    

P A R A T H A
Laccha | Pudina | Mirchi     | Garlic  

K U L C H A
Aloo | Paneer | Pyaz | Mix

U L T A  T A W A  K A  P A R A N T H A

R A I T A                                                                                                                                                                 

Subz | Boondi | Burrani | pineapple

P L A I N  C U R D

P A P A D  ( 3  P C S )
Roasted | Fried | Masala

( S e r v e d  f r o m  1 2 0 0  h r s  t i l l  1 5 0 0  h r s
a n d  1 9 0 0  h r s  t i l l  2 3 0 0  h r s )

CONTINENTAL SELECTION

V E G E T A B L E  M O U S S A K A
Roasted eggplants, potatoes, tomato puree and 
creamy béchamel sauce. 

Q U E S A D I L L A S   
V E G E T A B L E  |  C H I C K E N  
Refried beans with pimentos, cheeses and tortilla, 
served with sour cream, salsa and fries.

B A K E D  P O T A T O
Stuffed with mushroom duxelle and topped with 
cheese sauce.

V E G E T A B L E  C R E O L E  F L O R E N T I N E  
Spinach mix exotic vegetables cooked with tomato 
&cheese sauce.

G R I L L E D  T I G E R  P R A W N S  
Garlic flavoured prawns, ratatouille and lemon caper 
emulsion.

P A N  F R I E D  R I V E R  S O L E  F I S H  F I L L E T      
Served with crackled peas, garlic mash and fish 
veloute.

L E M O N  B U T T E R  C H I C K E N  B R E A S T
Served with grilled vegetables and mash potatoes

L A M B  S T E A K  
Fresh rosemary mix Lamb minced steak in red wine 
BBQ sauce served with fried jacket potatoes, 
mushrooms and shallots.

450

350
450

350

450

599

499

450

550

GOVERNMENT TAXES AS APPLICABLE • WE LEVY NO SERVICE CHARGE • ALL PRICES 
ARE IN INDIAN RUPEES

signature

signature

signature

Vegetarian       Non-vegetarian       Contains Fish       Contains Dairy Product

 Contains Nut       Contains Shellfish       Round The Clock       Contains Pork

Contains Chilli

24



( S e r v e d  f r o m  1 2 0 0  h r s   t i l l  2 3 0 0  h r s )

SIGNATURE PASTA BAR

A G L I O  A L I O  
Aglio e Olio is a simple Italian dish of garlic, olive oil, 
parsley, and Parmigiano-Reggiano cheese tossed with 
cooked pasta. 

A R R A B I A T A
Garlic, tomatoes, and dried red chili peppers, 
Parmigiano-Reggiano cheese.

P R I M A V E R A
Roasted red pepper and cream sauce

A L F R E D O         
Cream sauce with parmesan cheese.

S E A F O O D  M A R I N A R A    
Pasta made Seafood mix tomato marinara: prawns / 
shrimp, fish

P O L L O  M U S H R O O M   
Chicken and mushrooms in a velvety brown sauce

C A R B O N A R A
Served with egg, cream & cheese sauce.

B O L O G N E S E  
Minced lamb meat sauce Served with parmesan 
cheese.

380

380

380

380

450

450

450

450

Choice of any one - Penne | Spaghetti | Fusilli | Fettuccini 

Choice of three Veg: Broccoli | Carrots | Sun-dried tomatoes | Mushrooms | 
Pimentos | Zucchini

All pasta served with in-house baked butter garlic loaf.

signature

signature



( S e r v e d  f r o m  1 2 0 0  h r s  t i l l  1 5 0 0  h r s
a n d  1 9 0 0  h r s   t i l l  2 3 0 0  h r s )

ORIENTAL TEMPTATION

T H A I  C U R R Y
Veg                                                                                                                                                  
Seafood                                                                                                                                      
Chicken     
                                                                                                                                                     
Served with steamed rice.

S T I R  F R I E D
Choice of one sauce: 
Hot garlic | Sichuan | Black Bean | Oyster 

Vegetable
Seafood
Chicken | Lamb

W O K  F R I E D  R I C E  O R  N O O D L E S
Vegetable
Seafood
Chicken | Lamb

400
499
450

330
499

450 |  485

350
450

400 |  450

signature



T H A I  C U R R Y
Veg                                                                                                                                                  
Seafood                                                                                                                                      
Chicken     
                                                                                                                                                     
Served with steamed rice.

S T I R  F R I E D
Choice of one sauce: 
Hot garlic | Sichuan | Black Bean | Oyster 

Vegetable
Seafood
Chicken | Lamb

W O K  F R I E D  R I C E  O R  N O O D L E S
Vegetable
Seafood
Chicken | Lamb

( S e r v e d  f r o m  1 1 0 0  h r s  t i l l  2 3 0 0  h r s )

DESSERTS

M O O N G  D A L  H A L W A    

G U R  R O S O G O L L A
Traditional Rosogolla reinvented with Jaggery flavour.

G U L A B  J A M U N   
Reduced milk fried dumplings in syrup, served hot.  

B A K E D  C H E E S E  C A K E                                                                                        

Cream cheese and cracker crust

C H O C O L A T E  C R E M E U X
Creamy dark chocolate cremeux with crunchy nuts 
praline and indulgent boozy caramel sauce

R E D  W I N E  P O A C H E D  P E A R
Red Wine poached pear cooked in cinnamon 8 star anise, 
Served with Mascarpone cream and toasted almond.

C O C O N U T  P A N N A  C O T T A  W I T H  
H O N E Y  C I T R U S  C O M P O T E  ( S U G A R  
F R E E )
Coconut milk pannacotta is luscious dessert made with 
coconut milk, honey and vanilla paired with brite citrus

C H O C O L A T E  F U D G E  B R O W N I E
Rich chocolate brownie topped with chocolate sauce and 
served with vanilla ice cream.

C H O I C E  O F  I C E  C R E A M  
Please ask your Service Associate for available flavours     

150

150

150

250

230

275

250

200

150

Vegetarian       Non-vegetarian       Contains Fish       Contains Dairy Product

 Contains Nut       Contains Shellfish       Round The Clock       Contains Pork

Contains Chilli
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