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z V'  Mediterranean Mezze Platter 1150 vV Tomato & Basil Soup (dg) 309 gms, 242 Keal) 5
(n,d,g) (320 gms, 578 Kcal) Garlic croutons, paprika cream 4
Hummus, cucumber tzatziki, moutabel, muhammara, [s] galmon (d}I‘(]lUlCIX ((i;g'su'e’g (308 gms, 275 Keal) 1550
. . . itrus-cured salmon, chopped egg, .
Kalamata olives, pita, Indian breads capers, dill, mustard cream, baby rye loaf V' Asian Vegetable Broth () @40 gms, 54 Kcal) 750
Rice noodles, bok choy, silken tofu
vV  Avocado Tartar Toast (dg) (424 gms, 861 Kea) 1150 _ Y
Grilled butternut squash, organic tomatoes, ] Achari Prawns (esshg) (344 gms, 1187 Keal 1750 ® Mulli S 750 / 850
feta cheese, pumpkin seed granola, millet tomato bread Battered prawns, achari mayo, sweet green chili, v ulligatawny soup (s
mustard seeds Curry flavoured lentil soup, coconut cream
v Kosambari Salad ) 210 gms, 658 Keal) 980 Vegetarian (88 gms, 293 Kcal) \ chicken (98 gms, 315 Kcal)
Yellow mung beans, red millet, quinoa, edamame, [®] Chicken Caesar Salad ].250 . .
cucumber, cauliflower florets, walnuts, coconut (fe,g,su) (222 gms, 474Kcal) ¥ Classic Onion SOup (g,d) (378 gms, 512 Kcal) 750
Romaine, caesar dressing, garlic croutons, Emmental cheese, sour dough toast
vV Jalapefio Spring Rolls (g.cd) 304 gms, 545 kea) 950 black pepper chicken, organic eggs
/Q Long green peppers, cheese capsicum filling, )\
O crispy wrapper, sweet tamarind sauce O
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%k Served with a side of mesclun greens é : Served with homemade Indian spiced chutney and seasonal relish J é
( D
@ 1911 Club (ep.g.ds) 430 gms, 836 Keal) 1250 7 @ Sunheri Jheenga (d.c:sh (260 gms, 271 Keal 2950 7
Roasted chicken, bacon, fried egg, vine tomatoes, avocado, lettuce Kerala prawns, yellow chili-ginger marinade, carom seed
V' Vegetarian Club (g.d.s) 333 gms, 428 Keal) 1150 @ Amritsari Tandoori Machi ) 305 gms, 361 Keal) 1650
Iceberg lettuce, vine tomatoes, cucumber, vegetable slaw, cheese Crushed coriander & fenugreek, marinated sole filets
[ Salmon Bagel (g 265 gms, 665Kcal) 1350 @ Rogani Murgh Tikka (cd) 300 gms, 667 Keal) 1250
Boiled bagel, smoked salmon, capers, cream cheese, onion shavings, dill Masala marinated chicken thigh
V' [® Kathi Roll dcg) 1150 / 1250 @ Khaas Mutton Seekh (cd) (538 gms, 768 Kcal) 1550
Capsicum, onion, tomatoes, mint sauce Minced lamb skewers, Indian spices & chilli
Paneer (305 gms, 609 Kcal) / chicken tikka (295 gms, 496 Kcal)
V' Kairi Paneer Tikka «d 624 gms, 1364 Kea 1150
V' [@ Croque Monsieur (deg) 115071250 Mint chutney, onion rings
Grilled bread filled with gruyere & cheddar blend, créme fraiche
Tomato & eggplant (586 gms, 1493 Kcal) / cured ham (p) (456 gms, 1499 Kcal) vV Dahi ke Kebab ) (05 gms, 574 Keal) 1150
. Hung curd, cheese raisins & cashew
V @ Grilled Burger (g.se) 1150 /1250
}Q Eomqtg’ iceberg lettuce, Chedsqr cheese, onion rings, )\ /Q vV Badami Matar ki TikKi (n,d) 395 gms, 519 Keal) 1150 7\
s ouse burgersauce, sesarme bun O O Almond, green peas & mixed sprouts patty 0O
7 (@J Falafel (243 gms, 615 keal) / chicken (355 gms, 767 keal) d)\ /('rb Q \
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@ Sweet & Sour Prawns (sgsh) 288 gms, 371kea) 2100 @ Rock Lobster Malabar Curry 2050 @ Grilled Salmon Fillet (te.d;su) (318 gms, 465 keah 2900
Kerala prawns, tamarind pineapple glaze, (d,c;shye,su) (398 gms, 672 Kcal) Herbed horseradish béarnaise
tomato sauce, sweet chili, bell pepper, coriander Rock lobster, tard seeds, | X . .
pepp ngonz . irzfmf::“s ard seeds, curry fedaves @ Fish & Chips (fg:s.a) (575 gms, 1486 Kcal) 1850
V¥ Wok Stirred Mushrooms & Broccoli 1250 Beer-battered fillets of barramundi, potato fries,
(s,g) (212 gms, 241Kcal) @ Lagan Ka Bhuna Gosht (0 1650 home-made tartare sauce
Stirred fried fresh shiitake, king trumpet, broccoli, (417 gms, 710 Keal) .
oyster soy sauce Dry cooked lamb shank and chunks, [o] Burgundg Chicken (d,a) (510 gms, 509 Kcal) 1800
Onions & aromatic whole Indian spices Slow braised chicken thigh, red wine burgundy
\4 MGpO Tofu (g,c.s) (325 gms, 456 Keal) 1150 reduction, morel mushrooms, mashed potatoes
Braised silken tofu, chili Schezuan pepper sauce ® Tandoori Murah Makhani d 1550
_ (359 gms, 690 Keal) g (dn) [® Imperial Schnitzel (g.) (528 gms, 112 Kea) 1650
V [0 Home-made Dim Sums 6 pcs) Smoky succulent chicken thigh, Breaded chicken breast, lemon, anchovy,
served with condiments rich tomato cashew nut gravy cranberry chutney
Spring onions & mushrooms (g,s) (261 gms, 445 Kcal) 950
Prawn har gow (sh,g,s) (271 gms, 607 Keal) 1300 V' Palak Badami Kofta ds) @79 gms, 732 kea) 1250 @1 Chicken Sausages () (647 gms, 840 Keal) 1450
Chicken siomai (g,s) (271 gms, 375 Kcal) 1200 Cottage cheese & spinach dumplings, saffron sauce Home-made masala sausage, caramelized onions,
cauliflower mash, honey mustard sauce
v [® Thai Green Curry 1400/1650 V' Kadhai Paneer (d,sn) (340 gms, 754 Keal) 1250 v Truffle F . 1750
Coconut milk, Thai basil, pea aubergine, chilli, kaffir Cottage cheese, bell peppers, onions ru e 'ettl.JCCl.nl (g,d.) (174 gms, 650 Kcal)
Vegetables (c,s) (181 gms, 181 Keal) / chicken (c) (329 gms, 521 Kcal) Extra-virgin olive oil, garlic, morel mushrooms,
V8 Ginger Fried Rice vV Vilayati Tawa Subjiya ) 168 gms, 194 kea) 1150 truffle ofl, parsley, grated formaggio
Jasmine rice, ginger, bell pepper, scallions Pan cooked assorted English vegetables, V' Spinach Ricotta Lasagna gd 1400
Vegetables (é o) (231 ;]ms 470 Kcai) / 1100 aromatic Indian spices and herbs (784 gm, 660 Kcals)
- I ’ Home-made lasagna pasta, spinach, ricotta,
Chick ,s,sh,e) (361 , 718 Kcal . .
icken (g,s,sh.e) (361 gms cal 1350 V [@ Dum Blrgqm tomato concasse, mozarella
V@ Fried Malaysian Bihon Vegetables cooked with basmati rice, .
Bihon rice noodles, mushrooms, onions, carrots, sambal aromatic Indian spices, smoked garlic raita V' Penne Arrabbiata gdo (92 gms, 601 Kea 1350
) Vegetables & sprouts (g.s) (316 gms, 754 Keal) 1100 Vegetables (c,d,s) (247 gms, 745 Kcal) 1150 Tonrll'att?es, gquic, dried chili, extra-virgin olive oil, \
. ’ . arlic brea
< Shredded chicken (g,e,s,sh) (481 gms, 996 Kcal) 1250 Chicken (c.d,s) (377 gms, 854 Keal) 1400 9 )
?( Lamb (cd) (424 gms, 949 Keal) 1650 Q
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g Vv Lahsuni Tadka Palak ) 190 gms, 142 Kea 650 ¥ French Fries (105 gms, 144 Kcal) 450 vV House-Made Taro Chips (213 gms, 235 Keal) 450 §
Garlic tempered spinach leaves .
V Rice 450/ 650 V Seasonal Grilled Vegetables () (15 gms, 105 kea) 450
V' Dal Makhani @ 223 gms, 649 Keal) 750 Steamed (48 gms, 160 Keal) / jasmine (45 gms, 153 Keal) .
Slow cooked black lentils, butter, cream V Indi B d 350 V' Mixed House Salad (4 gms, 93 Kcal) 450
hdian breads (g) . Tomatoes, cucumbers, carrots, onions, lime vinaigrette
v S dYell Mill 550 Naan (75 gms, 260 Keal) / roti (80 gms, 283 Keal) /
teamed Yellow Millet (d) (60 gms, 230 Keal) kulcha (99 281 Keal tha ) (85 319 Keal .
ulchar (69 gms, 281 Keal)/ parantha (d) (85 gms, 318 Keal V Sautéed Green Asparagus () (5 gms, 56 kea) 350
v Curd / Raitd @ (63 gms, 100 Kea) o50 V Viennese Potato Salad @ 99 gms, 175kca) 450 Butter garlic tossed
’ Onions, mustard, chives
g V' Creamy Mashed Potato @ ssgms sokea) 450 )
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RESTAURANT & BAR

(V)Vegetarian (8) Non-Vegetarian (p) Pork (c) Chilli (d) Dairy (e) Eggs (g) Gluten (n) Nuts (s) Soya (sh) Shellfish (f) Fish (a) Alcohol (su) Sulphites
Please ask your server to ascertain the spice level. Edible oil is being used in cooking/frying of all the dishes.

All prices are in Indian Rupees. Government taxes as applicable.
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