
M E N U



BREAKFAST
Ava i l ab le  f rom 6 :30  AM –  10 :30  AM

CHILLED JUICES AND FRUITS

 Fresh Fruit Platter 400

 Seasonal Fresh Juice / Iced Coconut Water 375

LASSI

 Plain / Sweet / Salted 375

CEREALS

 Bowl of Cornflakes / Chocoflakes / Wheatflakes 300

HOT OATMEAL

 With Brown Sugar & Raisins 300

YOGURT

 With Seasonal Fruits 300

 Home-made Natural Yogurt 250

EGG DISHES

 Two Egg Omelette 400
 plain/masala/mushroom/cheese

 Two Fresh Farm Eggs 400
 prepared to your order- scrambled, fried, boiled or poached

All egg preparation are served with grilled tomato, hash brown potatoes & toast

PANCAKES AND WAFFLES

 American Pancakes 400
 served with fresh whipped cream, berry compote, maple syrup & natural honey

 Crisp Waffles 400
 baked golden-brown & served with fresh whipped cream,

 berry compote, maple syrup & natural honey

 French Toast 400
 served with maple syrup, berry compote & natural honey

INDIAN BREAKFAST SPECIALITIES

 Poori Bhaji 450
 served with home made pickle

 Tawa Parathas 450
 aloo, gobi, paneer or mooli, served with natural yoghurt & pickle

 Steamed Idli 450
 plain / kancheepuram, served with sambhar & chutney

 Dosa 450
 plain/ masala, served with sambhar & chutney

 Golden Fried Wada 450
 served with sambhar & chutney
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GREEK vegetable, feta & olives

 Mustard Crusted Fish 950

 Spinach & Feta Spanakopita 850

CAESAR crispy lettuce & parmesan

 Grilled Chicken 950

 Malai Paneer 850

MELON & FETA rucola, balsamic, mint & ginger 

 Black Forest Ham 950

 Sweet Melon 850

MEDITERRANEAN baby spinach, olives, walnut, cherry tomato, cucumber, couscous & grilled pita

 Harissa Chicken 950

 Falafel 850

ASIAN lettuce, cucumber, cherry tomato & sprout 

 Teriyaki Chicken 950

 Avocado 850

 Vietnamese Chicken Soup 700
 low-cal wrap

 Rasam 650
 tomato rasam & wada croutons

 Minestrone 650
 olive & bocconcini bruschetta

 Cream of Mushrooms 650
 topped with a dollop of paprika yogurt & cheese toast

SALAD BOWLS & SOUPS
Ava i l ab le  f rom 10 :30  AM -  04 :00 AM
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 Mezze Platter 950
 selection of five mezze along with pita bread

 Stir Fried Tofu & Veg 950
 served on hakka noodles

 Amritsari Chole 900
 bhature or tandoori onion kulcha served with pickle

 Spicy Kolhapuri Misal 900
 with farsan & pav

 Pav – Bhaji 850
 with papad churi, onion & lemon

BURMESE KHOWSUEY

 Prawns 850

 Chicken 750

 Vegetarian 650

APPAM & STEW

 Chicken Stew 1150

 Vegetable Stew 1050

 Lamb Chops 1750
 smoked potato & grilled vegetables

 Bohri Khichada 1250
 a meal on its own…mutton slow cooked with wheat, rice & lentils

 Mutton Roganjosh 1250
 tender mutton morsels in an aromatic gravy

 Nasi Goreng 1250
 with fried egg & chicken satay

 Home Style Chicken Curry 1250

 Basil Chili Chicken 1250
 served on hakka noodles

 Chicken Scallopini With Lemon 1250
 served with aglio olio tossed spaghetti

 Tawa Fried Pomfret 1250
 kadhipatta red rice risotto, sol kadhi

 Fish N Chips; Mexican Style 1150
 nachos, salsa, guacamole

LIGHT MEALS
Ava i l ab le  f rom 10 :30  AM -  04 :00 AM
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SPECIALITY

 Digestive Oats Penne 1150
 barley, oats, chia seeds

 Whole Wheat Penne 1150

 Gluten Free 1150

REGULAR 1050
 spaghetti or fusilli in choice of sauce

SAUCES

 Carbonara       Lamb Bolognese       Aglio Olio       Basil Pesto

 Olive Tapenade         Alfredo

 Pepperoni 1050

 Salmon & Rucola 1050
 smoked salmon, rucola & olives

 Hawaiian 1050
 chicken, pineapple & peppers

 Quattro Stagioni 950
 artichoke, tomato, basil, mushrooms & kalamata olives

 Primavera 950
 onion, peppers, olives, mushrooms, asparagus & bocconcini

 Genovese 950
 cream basil pesto, potatoes & pecorino

SNACKS
Ava i l ab le  f rom 10 :30  AM -  04 :00 AM

PIZZA
Ava i l ab le  f rom 10 :30  AM -  04 :00 AM

 BBQ Chicken Drumsticks 1050

 Mutton Kathi Roll 1050

BAO

 Barbecued Chicken 1050

 Kra Pao Lamb 1050

 Green Curry Mushrooms 950

PATTI SAMOSA

 Mutton Kheema 950

 Corn & Cheese 850

 Stir Fried Chili Basil Paneer Roll 850

 Vegetable Pakoda 700

 Platter Of Mini Wada Pav 700

POUTINE French Fries Topped With

 Sautéed Mushrooms and Cheese Sauce 700

 Asian Vegetable in Hoisin Sauce 700

 Exotic Vegetables in Thai Red Curry 700

(Regular / Multigrain)

PASTA
Ava i l ab le  24  Hrs
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 Chocolate Brownie S’mores 350
 vanilla ice cream

 Malpua Rabri Tart 350
 angoori jamun, rose cream, topped with gold

 Classic Tira Mi Su 350
 mascarpone cream, coffee & biscuit 

 Chai Cream Brulee 350
 cardamom soil

 Sticky Toffee Pudding 350
 salted caramel sauce, almond praline ice cream

 Cheese Cake 350
 sour cream, blueberry compote

SELECTION OF ICE CREAM                                                          

 Sundae 450

 Sugar Free South Indian Filter Coffee 350

 Chocolate Hazelnut 350

 Tender Coconut 350 

SANDWICHES
Ava i l ab le  24  Hrs

DESSERTS
Ava i l ab le  24  Hrs

THE CLASSIC CROQUE MONSIEUR…multigrain bread

 Ham & Cheddar 1050

 Chicken & Cheddar 1050

 Croque Madame 1050
 croque monsieur topped with béchamel & fried egg 

 Non Veg Club 1050

 Smoked Salmon & Cream Cheese In Bagel 1050

 Mushroom & Goat Cheese 950
 caramalised onion, grilled in panini

 Club Sandwich – Vegetarian 950

 Mumbai Street Style Toastie 950

 Chatpate Aloo Sandwich 950
 inspired by the kutchi dabeli

 Three Cheese Toastie 950
 cheddar, mozzarella & processed cheese with chili & basil
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SMOOTHIES 375

 Strawberry Banana

 Lemon, Ginger & Spinach

 Apple, Kiwi & Romaine 

 Dark Chocolate

 Avocado Lime 

 Mango Mint 

MAKE YOUR OWN JUICE 375

 Cucumber

 Ginger

 Apple

 Orange 

 Pineapple

 Sweetlime

 Mint

 Grapefruit

 Beetroot

 Carrot

 Bitter gourd

 Saffron Lassi 375

 Cold Coffee 375

 Cold Coffee With Ice Cream 425

 Tea 375
 regular, masala, ginger or elaichi

 Herbal Tea 350
 jasmine, camomile or mint

 Coffee 350
 regular or decaffeinated

 Doppio – Double Shot Of  Espresso 350

 Espresso Italiano 350
 freshly grounded arabica coffee beans, steam extracted for a rich & concentrated flavour

 Espresso Al’americana 350
 One shot of espresso served with a cup of hot water

 Cappuccino 350
 espresso blended with equal parts of steamed milk & velvety milk foam

 Cafe Latte 350
 espresso with liberal helping of steamed milk

BEVERAGES
Ava i l ab le  f rom 10 :30  AM -  04 :00 AM
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