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IMPERIAL

GOLF RESORT & WEDDING LAWNS

Indian Cuisine Is A Feast For Your Eyes And Palate, Cooking It Is Truly
A Pleasurable Experience

“Anybody Can Make You Enjoy The First Bite Of A Dish, But Only A
Real Chef Can Make You Enjoy The Last.” — Francois Minot

“No Human Being Is Lonely While Eating Spaghetti It Requires So
Much Attention.” — Italian Proverb

“Fish, In Order To Taste Right, Must Swim Three Times — In Water, In
Butter, And In Wine.” - Polish Proverb

“Tomatoes And Oregano Make It Itralian, Wine And Tarragon Make It
French, Soy Sauce Makes It Chinese, Garlic Makes It Good” — Alice May
Brock

Slow Cooked Meats, Homemade Breads, Flavourful Pastas, Freshest
Vegetables, Soulful Soups, Choice Of Western, Oriental And Indian
Dishes, Sinful Desserts We Have It All To Delight The Connoisseur In
You.



BREAKFAST

CONTINENTAL BREAKFAST
Choice Of Juices, Baker’s Basket, Butter With Preserves, Choice Of Tea/Coffee

HEALTHY BREAKFAST

Freshly Squeezed Juice, Choice Of Cereals, Fresh Cut Seasonal Fruits, Choice Of Tea/Coffee,
Hot/Cold-Milk

AMERICAN BREAKFAST

Choice Of Juices, Bakery With Butter And Preserves, Choice Of Cereals, Twin Eggs Cooked As Per
Your choice Served With Choice Of Breakfast Meals, Choice Of Tea/Coffee/Milk.

SOUTH INDIAN
Choice Of Idli/Vada/Dosa/Uttapam Served With Sambhar And Two Types Of Chutneys.

STUFFED PARATHA
Stuffed Paratha Served With Yoghurt/ Aloo/ Paneer/Cauliflower/Onion/Mix veg

PURI WITH ALOO BHAJI
A Puri Made With Homemade Flour, served with Aloo Bhaji

THRICE As NICE
Three Eggs Cooked As Per Your choice, Served With Crispy Hash Brown Potato & Grilled Tomato.

GRANDMA’S PANCAKES
Served With Maple Syrup With Side Portion Of Fresh Cut Seasonal Fruits.

BowL OF CEREAL
Choice Of Cereals, Served With Milk.

BREAKFAST TIMING: O7:00 AM TO 10:30 AM
KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS
ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a#" SPICY

<549

549

<649

3449

<299

<299

399

<299

<299




SANDWICHES

<] VEGETABLE CLUB
Fresh Vegetables, Lettuce, Onions With Cheese And Aioli Between Three Slices Of Toasted bread

0 GRILLED CHEESE SANDWICH

Cheese Fillings With Caramelized Onions And Hand Torn Lettuce On Two Slices
Of Bread, Finished On Grill

= PICKME

Peppered Cottage Cheese, Assorted Seasonal Vegetables Tossed With Mango Chutney, Stuffed
Between A French Baguette

CHICKEN CLUB SANDWICH

Fresh Vegetables, Lettuce, Cheese, Fried Egg, Shredded Roast Chicken Stuffed Between Toasted
Slices Of Bread

VEG BURGER
[e]

Pan Fried Vegetable Patty served between soft Toasted buns with lettuce and Cheese slice; Served
with Fries

CHICKEN BURGER

Deep Fried Chicken Tikki served between Toasted Bun along with Roman Lettuce & Cheese slice;
Served with Fries

o HoT DocG

Chicken Sausage topped with Mustard and Cheese sauces served between Sub; Served with Fries

BREAKFAST TIMING: O7:00 AM TO 10:30 AM

KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS
ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a#" SPICY

549

549

549

599

<549

<599

549




CHOICEOF PIZZA

VEG Pi1zzA

Topping of Tomatoes Mushroom Onion with Crisp Capsicum and Cheese

MARGARITA Pi1zzA

Topping of Tomato Sauce and Extra Mozzarella Cheese

FARM HOUSE Pi1zzA

Topping of Tomatoes Mushroom Onion Olive Corn with Crisp Capsicum and Cheese

PANEER TIKKA P1zzA
Topping of Paneer Tikka Cubes Tomatoes Onion Olive with Crisp Capsicum and Cheese

[e]

= CHICKEN TIKKA P1zZA
Topping of Chicken Tikka Cubes Tomatoes Onion Olive with Crisp Capsicum and Cheese

= CHICKEN PEPPERONI P1ZZA
Topping of Chicken Pepperoni Tomatoes Onion Olive with Crisp Capsicum and lots of Cheese

= CHILLY CHICKEN P1ZZA
Topping of Chilly Chicken Cubes Tomatoes Onion Olive with Bell Pepper and extra Cheese

BREAKFAST TIMING: O7:00 AM TO 10:30 AM
KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS
ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a#" SPICY

<549

<549

549

549

<599

<599

<599




SIDE ORDERS

FRENCH FRIES

Batons Of Potatoes, Deep Fried Till Golden Brown served with tomato sauce

PoTATO WEDGES
Herbed Batter Fried Potato Wedges Served With Homemade Sour Cream

GARLIC BREAD
House Baked Soft Baguette Topped With Melted Garlic Butter

GARLIC BREAD WITH CHEESE
House Baked Soft Baguette Topped With Melted Garlic Butter And Cheese

PakoDA

Gram Flour Batter Fried Vegetable Fritters/Panner/Onion/Chicken/Fish Topped With Chat Masala,
Served With Freshly Made Mint Chutney

MASALA PEANUTS
Peanuts Tossed With Chopped Onions, Tomatoes, Red Chilli Powder, Chaat Masala And Freshly

Squeezed Lemon Juice

MASALA PAPAD
Roasted fried Papad Topped with a Tangy & Spicy onion tomato mix

ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a#" SPICY

BREAKFAST TIMING: O7:00 AM TO 10:30 AM
KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS

349

349

3449

<499

3449/599

349

299




[e][e]

[e][e]

ALLDAY DINING

SOUP

ROASTED TOMATO BISQUE

Fresh Roasted Tomatoes Boiled With Vegetables, Pureed, Seasoned With Light Spices And Herbs. A
Favourite Of Our Chef

MUSHROOM CAPPUCCINO
A Soup that is Served in the form of Cappuccino

MINESTRONE

Minestrone Literally Means “Big Soup” In Italian Language. A Thick Flavourful Soup Made With
Beans, Onions, Carrots, Celery, Tomatoes, Vegetable Broth And Addition Of Pasta

CHOICE OF SOUP (VEG/CHICKEN)
Hot & Sour/ Sweet Corn/ Manchow

TomYum

Spicy Thai Soup With Lemon Grass And Galangal, Available In Vegetarian, chicken and prawn
option

CREAM Soup
Cream of Chicken/ Vieg/ Broccoli/ Mushroom/ Tomato

ALL DAY DINING TIMING: 12:00 PM TO 11:00 PM
KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS

<299

349

<299

299/349

299/349/429

<299

ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a#" SPICY




SALAD

GREEN SALAD

Tomato, Cucumber, Onion, Carrot, Beetroot, Radish, Chilly, Lemon & Lettuce.

FATTOUSH SALAD

Green Lettuce, Bell Peppers, Cucumber, Tomatoes, Onions Tossed With Sumac Powder And Lemon
Parsley Dressing, Topped With Crispy Fried Pita Bread

CLAssIc CAESAR SALAD (VEG/CHICKEN)

5] The Good Old Classic Salad For Generations, Made With Salad Of Romaine Lettuce And Croutons
Dressed With Parmesan Cheese, Lemon Juice, Olive Oil, Egg, Anchovy , Garlic, And Black
Pepper,Chicken

COMBO

<] DALBUKHARA COMBO
Choice Of Lentils Served With Steamed Rice/Laccha Paratha, And Salad

] PANEER COMBO
Paneer Butter Masala Or Palak Paneer Served With Laccha Paratha / Steamed Rice And Salad

0 CHICKEN COMBO
Kadhai Chicken Served with Laccha Paratha/ Steamed Rice and Salad

ALL DAY DINING TIMING: 12:00 PM TO 11:00 PM
KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS
ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a#" SPICY

349

I449

I449/549

<649

649

< 699




APPETIZERS CONTINENTAL VEGETARIAN

BRUSCHETTA

Thin Slices Of Toasted Baguette, Rubbed With Garlic, Topped With a mixture of Chopped Fresh
Tomatoes, Basil And Cheese, Drizzled With Extra Virgin Olive Oil And Served Warm

CORN CHEESE ROLL
A Combination Of Cheese And Corn dumplinng rolled & Deep Fried

CiGAR ROLL
A Combination Of Cheese And Spinach rolled in pasta sheets and Deep Fried

MUSHROOM DUPLEX
Lightly Spiced Cottage Cheese, Grated Mozzarella Stuffed In Mushroom Caps, Batter Fried

APPETIZERS INDIAN VEGETARIAN

TANDOORI MALAI BROCCOLI
Broccoli Florets Marinated With Cream, Yoghurt And Chillies And Crilled In A Tandoor

PANEER TIKKA

Cubes Of Indian Cottage Cheese Marinated In Choice Of Different Spices & Curd cooked in tandoor.
Available In Options Of Malai, Pudhina, Peshawari.

TANDOORI BHARWAN ALOO
Hollowed Potatoes Stuffed With Cheese, Cottage Cheese, Dry Fruits And Cooked In The Tandoor

MAKAI MALAI SEEKH
A Combination Of Corn & Indian Cottage Cheese, Cooked In Tandoor

SuBz GALOUTI KEBAB
A Combination Of Selected Vegetables Marinated In Indian Spices & Herbs, Cooked On Tawa

VEC SEEKH KEBAB

A Combination Of selected vegetables and cottage cheese. Cooked in tandoor

MusHROOM MAKHANA Ki GALOUTI KEBAB
A Combination Of Mushroom And Fox Nut, Marinated In Indian Spices & Herbs, Cooked On Tawa

ALL DAY DINING TIMING: 12:00 PM TO 11:00 PM
KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS
ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a# SPICY

549

549

<549

<599

<599

<549

549

549

549

<549

<599




VEGETABLE KOTHEY
Pickled Vegetables Tossed In Chinese Wok With Chinese Sweet & Sour Sauce

DAHI KEBAB
Mixture Of Hung Curd And Cottage Cheese Slow Fried and served with a Tangy sauce

TaAwA KA HARA BHARA KEBAB
Eight pieces of Spinach Patties stuffed with Cheese and Pan fried

o VEG KEBAB PLATTER

Three pieces of each Hara Bhara kebab, Dahi ke kebab, Paneer Tikka, Tandoori Broccoli, Makai
Malai Seekh kebabs Served with Green Chatni

APPETIZERS INDIAN NON VEGETARIAN

TAwWA FISH
Eight pieces of boneless Fish Marinated With Indian Spices, Grilled To Perfection on Tawa

= DARIYAKIRATAN
Eight pieces of A Grade Prawns Marinated In Curd & Spices, Cooked In Tandoor.

] FISH AMRITSARI
ignt pieces of Gram Flour Batter Fried Fisn With Spices, Ginger Garlic Paste And Ajwain
V/E'h i fG Flour B Fried Fish With Spices, Gi Garlic Paste And Ajwai

TANDOORI CHICKEN (HALF/FULL)

Chicken Marinated In Yoghurt And Cream With Indian Spices and, A Touch Of Saffron and roasted
in tandoor

~

] CHICKEN TIKKA
' Eight pieces of Boneless Chicken Chunks Marinated In Indian Spices, Finished In The Tandoor.

MURGCH MALAI TIKKA

Boneless Pieces Of Chicken Marinated In Cream, Cheese, Yoghurt And Mild Spices, Cooked Till
Perfection In The Tandoor

1 RAMPURI MUTTON SEEKH KEBAB

~a# Minced Meat Kebabs Flavoured With Indian Spices Rolled Over On Skewers And Roasted In A
Tandoor

] NON VEG KEBAB PLATTER

Three pieces each of Chicken Tikka, Murg, Malai Kebab, Fish Tikka, Tandoori Chicken and Mutton
Seekh Pieces served with mint Sauce

ALL DAY DINING TIMING: 12:00 PM TO 11:00 PM
KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS
ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a# SPICY

549

<549

<549

799

<699

<899

<699

599/ X799

649

649

<699

<999




APPETIZERS: PAN ASIAN

= TIBETAN STIR FRIED COTTAGE CHEESE
Indian Paneer Cubes Tossed With Chinese Spices And Finally Touch Of Soya Sauce

=1 DRAGON PANEER

Paneer coated with Crispy Noodles Crisp Fried and Tossed In Chinese Sauces.

VEG MANCHURIAN
Eight Vegetable Dumplings Tossed & Stir-Fried in Spicy Soya Sauce

FIVE SPICY SPRING ROLLS

Chinese Cinnamon, Fennel Seed, Star Anise And Cloves and chopped vegetables rolled in pasta
sheets and Deep fried till Crispy. Served with Tangy Soya sauce

o HONEY CHILLY LOTUS
Cut pieces of lotus Stem, fried and tossed in Honey Chilly Sauce

CHiLLY CHANA
Chana Chilly Is A Spicy And Mildly Sweet White Chickpeas Dish

HONEY CHILLY POTATO

[¢]  Deep-Fried Potato Fingers And Coated With a Mixture of Tomato Chilli Sauce, Honey, Garlic,
Vinegar, Salt, Pepper And Chilli Flakes

Momos (FRIED / STEAMED)
Dumplings made with Vegetable, Paneer or Chicken filling

[e][e]

CHiILLY CHICKEN DRY

[e]
~ Crispy Boneless batter fried Chicken chunks tossed with sliced Bell Peppers, garlic and onions in a
spicy soya chilly sauce

= GOLDEN FRIED PRAWNS
Golden Fried Prawns Marinated In A Very Spicy Batter and Deep Fried; served with a Tangy sauce

CriIsPY HONEY CHICKEN

Crispy Boneless batter fried Chicken Chunks Deep-Fried with a Mixture of Tomato Chilli Sauce,
Honey, Garlic, Salt, Pepper And Chilli Flakes

THAI CHICKEN BALL

Minced Chicken Balls tossed in a mixture of Chilli Oyster Sauce, Sweet Chilli sauce and topped with
chopped Green Onion And Coriander.

ALL DAY DINING TIMING: 12:00 PM TO 11:00 PM
KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS
ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a# SPICY

549

549

549

<549

<549

549

549

I549/599

<649

<899

<649

<649




<] CRISPY LAMB CONGEE

Shredded Lamb Crisp Fried and Tossed With Tangy Chilli Sauce

[¢] CHILLY FISH DRY

~F

[]

Crispy boneless pieces of Fish tossed in Spicy Soya sauce with garlic and Bell Peppers.

PAN FRIED FISH

Six Boneless pieces of fish, Pan Fried in Melted Butter; Served with Lemon Butter Sauce.

CHICKEN SATAY

[e] Seasoned boneless Chicken Pieces Grilled On Bamboo Skewers

[]

[e][e]

[e][e]

Served With Spicy Peanut Sauce

SMOKEY CHICKEN WINGS

Chicken Wings Are Coated In A Sweet And Savoury Spice Rub; Then Smoked Until
Tender And Czoated In Basil Oyster Sauce

CHICKEN LoLLIPOP

Chicken Lollipop Is A Popular Indo-Chinese Appetizer Where A Frenched Chicken Drumette Is
Marinated And Then Batter Fried Until Crisp

WESTERN ENTREES

AUBERGINE SURPRISE

Split Aubergines Filled With Pan Tossed Mushrooms, Fresh Vegetables In Arrabbiata Sauce, Topped
With Cheese And Gratinated

SPINACH WRAPS
Vegetables Stuffed With Creamed Spinach wrapped with cheese slices and baked

FiIsSH AND CHIPS
An Old English Recipe. Fish Fillets Crumb Fried Fish Served With, Fries And Tartar Sauce

PASTA ARRABIATA

Choice of Penne or Spaghetti cooked in a Spicy tomato Sauce with Olives and garlic Served plain
with vegetables or Chicken

PASTA ALFREDO

Choice of Penne or Spaghetti cooked in a Rich and Creamy White Sauce with Olives. Served with
vegetables or Chicken

ROASTED CHICKEN
Spice Rubbed Roast Chicken Served On A Bed Of Herbed Spaghetti With Mushroom Sauce

ALL DAY DINING TIMING: 12:00 PM TO 11:00 PM
KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS
ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a# SPICY

<699

<699

<699

649

<649

<649

<599

549

<699

3599/699

3599/699

<699




[] []

[o] [e]

[o] [e]

[e] [e]

FROMTHE FAR EAST

MuUsHRoOOM, BABY CORN AND BrRoccolLl IN HOT GARLIC SAUCE
Braised Mushroom And Baby Corn With Broccoli In Hot Garlic Sauce

ExXOTIC CHINESE GREENS IN BLACK PEPPER SAUCE
Zucchini, Broccoli, Sweet Peppers, Pok Choy, Asparagus In Black Pepper Sauce

VEGETABLES e+~ CHICKEN ¢~ PRAWNS
Choice of Sauces Sweet & Sour/ Chilli Black Bean/ Schezwan

THAI GREEN CURRY
Thai green Curry. Available In Options Of Vegetables, Chicken, Prawns

KUNG PAO CHICKEN

A Famous General During The Ch’ing Dynasty, After Whose Official Title “Kung Pao”, The Dish
Was Named. A Spicy Stir Fry Dish Made With Chicken, Cashewnuts, Vegetables And Chilli Peppers

PHAD THAI

Siamese Style Flat Noodles With Crushed Red Chillies, Peanuts And Lime, Available In Options Of
Vegetables, Chicken,Prawns

CHINESE FRIED RICE
Wok Tossed Seasoned Rice Available In Options Of Vegetables, Chicken, Prawns

Ecc WRAP RICE CHICKEN
A Combination Of Rice And Julienne Chicken Cut, Stuffed In Egg Omlette

SCHEZWAN NOODLES
Stir Fried Schezwan Noodles, Available In Options Of Veg/Chicken/Prawns

SINGAPORE STYLE NOODLES
Singapore style Noodles, Available In Options Of Veg/Chicken/Prawns

VEGETABLE CHOWMEIN
Stir Fried Noodles, Available In Options Of Veg/Chicken/Prawns

ALL DAY DINING TIMING: 12:00 PM TO 11:00 PM

<599

<599

599/649/899

I599/649/699

<649

3I549/599/699

549/599/699

<699

I549/599/699

3I549/599/699

I549/599/699

KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS
ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a# SPICY




[e]

[]

[]

[e]

[]

[e]

[e]

MAIN COURSE

KADHAI PANEER
Cottage Cheese Cubes Cooked In Kadhai Gravy

PANEER BUTTER MASALA

Cottage Cheese Cooked in a Rich creamy Tomato Gravy.

PALAK PANEER
Cubes Of Cottage Cheese, Cooked In Spinach Gravy.

PANEER CAPSICUM KiI BHUR]I
A Combination Of Grated Cottage Cheese And Capsicum, Tossed In Fry Pan With Indian Spices

PANEER PASANDA
Mawa Stuffed Paneer In Sweetish Saffron Gravy.

MUTTER PANEER HOME STYLE
A Traditional dish of Peas and Paneer cooked In Home Style

KESARI MALAI KOFTA
Dumplings Of Cottage Cheese Stuffed With Cashew Nuts And Khoya, Scented With Saffron

SUBZ SANGAM

A Me’lange Of Potato, Baby Corn, Carrot, Cauliflower And Green Peas Tempered With Garlic,
Cumin And Tomatoes; tossed in Onion Tomato Gravy

MAKAI PALAK
The Goodness Of Spinach And Corn In One Dish

BHUNA MUSHROOM MUTTER LABABDAR
A Combination Of Green Peas, Mushroom & Fox Nut, Cooked In Kadhai With Indian Spices

MUSHROOM HARA PYAAZ
A Combination Of Green Onion & Mushroom, Cooked In Asafoetida, Cumin Tadka

ALL DAY DINING TIMING: 12:00 PM TO 11:00 PM
KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS
ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a# SPICY

<599

X599

<599

X599

<599

<599

<599

<549

549

549

599




w1 MIXVEG]ALFREZI

Diamond cut Vegetables stir fried in Spicy Indian Sauce

Dum ALOO BANARSI
Stuffed Potatoes Cooked In Cashew Based Gravy With Yellow Peppers Spices And Fennel

[]

o ALOO JEERA
Cubes Of Boiled Potatoes Tossed With Asafoetida & Cumin

BHINDI DO Pyaza
Sautéed Lady Fingers And lots of Onions Cooked With Indian Spices(Gluten Free)

w1 METHIMATAR MALAI

Combination Of Fenugreek Leaves And Green Peas, Cooked In Cashew Cream In Indian Spices

<] ALOO GOBHI MASALA
A Combination Of Potato & Cauliflower, Cooked In Kadhai

= HYDERABADI BAGARA BAINGAN
Small Brinjal Stuffed With Spices, Cooked In Onion Coconut Gravy

VEGETABLE KOFTA CURRY
Minced Vegetable Dumplings, Cooked In Indian Spicy Gravy, Home Style

CHOLEY AMRITSARI

Chickpeas Cooked With Dry Indian Spices And Finished With Cubes Of Potatoes. Recipe Inspired
From Punjab

DAL PINE VILLAGE

Black Lentils, Tomatoes Seasoned With Delicate Indian Spices Cooked Overnight And Finished
With Cream And Butter

0 DAL TADKA

o’ Yellow Lentils Cooked With Chopped Tomatoes, Onion And Garlic, Finished In The Fry Pan
Tempered With Cumin

ALL DAY DINING TIMING: 12:00 PM TO 11:00 PM
KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS
ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a#" SPICY

<549

<549

<499

<549

549

549

<549

549

549

<599

<549




w BUTTER CHICKEN
Chunks Of Tandoori Chicken Cooked In Tomato Gravy And Delicately Spiced (Boneless/With Bone)

1 MURGH TIKKA LABABDAR
Six Cubes Of Chicken Tikka, Marinated In Curd And Spices Cooked In Tomato Gravy

] CHICKEN CURRY PUNJABI STYLE
N e

assic Old Favourite Chicken Dish From The Province Of Punjab

] KADHAI CHICKEN
7

Chicken slow Cooked With Capsicum, Tomato and spices in a special iron wok known as Kadhai

1 MUTTON RARA
V/Hea venly Dish Of Mutton Mince And Mutton Pieces cooked in Spicy Onion Gravy

s MUTTON ROCAN JosH
Tender Mutton Pieces Cooked In Traditional Kashmiri Style

[c] KEEMA KALE]I
VIndiom Minced Meat Preparation With Green Peas Made Famous By Pine Village Gwalior

] FisH CURRY
~7

Four Pieces Of Fish Cubes Marinated In Curd & Spices, Cooked In Spicy Gravy

= EGGCURRY
VThree Pieces Of Boiled Egg, Cooked In Spicy Onion Gravy

= GRILLED CHICKEN IN MUSHROOM SAUCE
Breast Of Chicken, Grilled, Served With Sautéed Herb VVegetable And Mushroom Velouté Sauce

CHICKEN STROGANOFF

Julienne of Chicken ,sliced capsicum cooked in Creamy Brown Sauce with herbs and served with
Rice

[e]

ALL DAY DINING TIMING: 12:00 PM TO 11:00 PM
KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS
ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a#" SPICY

<699

699

<699

699

749

749

3749

749

549

<699

<699




[] [e]

RICE/PULAO/BIRYANI

CHoICceE OF RICE 449

Steamed Rice / Jeera Rice / Curd Rice / Lemon Rice

CHolce OF PuLAao X449
Mix Veg/ Paneer/ Peas

CHoICE OF BIRYANI 3599/649/699
Indian Rice Preparation, Flavoured With Saffron And Mace, Available In Vegetarian /

Chicken / Mutton

BREADS

TANDOORI ROTI <59
Missi RoTI 75
TAWA FULKA 340
LACHHA PLAIN PARATHA 85
LACCHA PUDINA PARATHA <90
NAAN-PLAIN/BUTTER/ GARLIC/ CHEESE 390/95/105/129
ASSORTED BREAD BASKET (ONE EACH OF THE ABOVE BREADS) 3299

CURD

CHoICceE OF CURD X249

Plain Curd, Mix Vegetable Raita, Pineapple Raita, Bondi Raita, Fruit Raita, Burani Raita

ALL DAY DINING TIMING: 12:00 PM TO 11:00 PM
KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS
ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a# SPICY




SWEET TREATS

GCULAB JAMUN

Popular Hot Dessert In The Indian Sub-Continent Made From Made From Khoya And Flour, Deep
Fried. Served With Sugar Syrup Flavoured With Cardamom, Rosewater And Saffron

RASMALAI

Chenna Cakes Boiled In Sugar Syrup, Served With Sweetened Thick Milk Flavoured With Saffron

GAJAR HALWA SEASONAL
Coarse Carrots Cooked In Hot Milk With Sugar

ANANAS KA MUJFFAR
A Combination Of Rabri & Pineapple, Served In Pottery Pot(Sakora)

FRESH FRUIT

Seasonal Fresh Fruits Served With Sweetened Cream

APPLE PIE ALA MODE
Served With Whipped Cream And Ice-Cream

BROWNIES WITH HOT CHOCOLATE SAUCE
Dark Chocolate Walnut Brownie Served With Vanilla Ice Cream, Topped With Chocolate Sauce

DAARSAN

Made From Deep Fried Flat Noodles. This Dessert Is Ideally Served With Vanilla Ice Cream.

BANANA TOFFEE

Coffee Banana Is A Classical Chinese Dessert. Slices Of Banana Are Battered And Deep-Fried, Then
Coated In Toffee And Sesame Seeds Making Them Delicious

CHoOICE OF ICE CREAM
Vanilla/ Butterscotch/ Chocolate/ Strawberry/ Tutti Frutti/ Kesar Pista/ Coffee

ALL DAY DINING TIMING: 12:00 PM TO 11:00 PM
KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS

ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a# SPICY

<349

<399

349

<349

<349

<349

<399

<399

<399

<299




BEVERAGES

IMPERIAL HANDMADE COFFEE X299
CHOICEOFTEA 3149
Black/ Masala/ Green/ Ginger/ Lemon/ Ice

READYMADE COFFEE 243
A Double Shot Of Espresso With Hot Water, Served With Milk On The Side

ESPRESSO 249
Coffee Brewed By Forcing A Small Amount Of Nearly Boiling Water Under Pressure Through Finely

Ground coffee Beans

CAPPUCCINO X299
Literally Means “Small Cap” In Italian Language. Prepared With Espresso, Hot Milk And Steamed

Milk Foam

CAFE LATTE 3299
Espresso With Milk, Tall And Light Coffee

HoT CHOCOLATE 239
Made With Cocoa Powder And Hot Milk

AERATED DRINKS <143
Thums Up, Sprite, Coke, Fanta

DIET AERATED DRINKS 149
Diet Coke, Zero Coke

GINGER ALE 199
Schweppes Ginger Ale

ToNIC WATER 3199
Schweppes Tonic Water

CANNED FRUIT JUICE 249
Orange, Mango, Pineapple, Apple, Cranberry, Litchi, Pomegranate

HoT e CoLD MILK X199

ALL DAY DINING TIMING: 12:00 PM TO 11:00 PM
KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS
ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a# SPICY




FRESH FRUIT JUICE (SEASONAL) X299

FRESH LIME SODA [ WATER <199
WATER BOTTLE <60
RED BuLL 349
LASSI (SWEET/ SALTED) X349
CoLD COFFEE (WITHOUT ICE CREAM/ WITH ICE CREAM) 349
MILK SHAKE 349
CLUB SODA X199
CHOICE OF SHAKE X349

Vanilla/ Butterscotch/ Strawberry/ Chocolate/ Banana

ALL DAY DINING TIMING: 12:00 PM TO 11:00 PM
KINDLY INFORM US IF YOU ARE ALLERGIC TO ANY FOOD INGREDIENTS
ALL PRICES ARE IN INDIAN RUPEES AND SUBJECT TO GOVERNMENT TAXES
[«] INDICATES VEGETARIAN [¢] INDICATES NON-VEGETARIAN ~a#" SPICY




