


Baithak

noun (bey-thak)

A space in our beautiful resort where you can
lounge while you relish on scrumptious food
from various cuisines.

This is one of the best locations in the resort
simply because it's facing the splendid
blue/cloudy skies and highway filled with fog
given the weather.

There's something on this menu for everyone,
be it young or old.

The menu is specially curated by our Chef for
you with a promise to tantalise your taste
buds.

Our Chef is always happy to customize a dish
as per your preference and is a way of serving
you, our guest with the end goal of pure
satisfaction and satiation.

Here's hoping you have a delightful and

delectable meal, while making beautiful
memories with your loved ones at Baithak.

Govt. Taxes Is Applicable



= ~ ////
=z

MULTICUISINE RESTAURANT

BREAKFAST INDIAN

8 am to 11.30am 16pm to 19 pm

ENGLISH BREAKFAST

8 am to 11.30am 16pm to 19 pm

e STEAM IDLI 149/-
(Rice and lentil cakes served with lentil stew,
tomato dip and coconut dip)

e MEDU WADA 179/-
(Crispy fried doughnut shape dumplings served
with lentil stew, tomato dip and coconut dip)

e UTTAPAM 199/199/149/139/-

(GHEE/CHEESE /MASALA/PLAIN)
(Rice and lentil pancake served with coconut dip with
choice of onion, tomato, fresh coriander, green chili & coconut)

e UPMA (VEGETABLE/PLAIN)

(Tempered thick porridge from dry-roasted semolina
served with zero sev and chutney)

e TRADITIONAL POHA HINT OF COCONUT 139/-
(KANDA/INDORI/GREEN PEAS)
(Steamed flattened rice that is cooked with onions,
spices and herbs served with zero sev and lemon)
e DOSA 149/209/159/169/209/-
(PLAIN/CHEESE/MASALA/ MYSORE/GHEE)
(Thin flat bread made with rice, lentil and fenugreek serve
with lentil stew, tomato dip and coconut dip)
e PANEER DOSA 199/219/219/-
(PLAIN/CHEESE/MASALA/GHEE)
(Thin flatbread made with rice, lentil and fenugreek serve
with lentil stew and coconut dip)
e SCHEZWAN DOSA 199/219/219/-
(PLAIN/CHEESE/MASALA/GHEE)
(Thin flatbread made with rice, lentil and fenugr eek serve
with lentil stew and coconut dip)
e TAWA PARATHA 199/239/-
(ALOO/GOBI/MIX VEG)/(PANEER/CHEESE)
(Shallow fried stuffed flatbread using whole wheat served
with curd and pickle)
e VEG OMELETTE CHOOSE ANY FOUR 159/-
(Moong dal chilla with onion, tomato, fresh coriander,
capsicum, green chili, Paneer)
e PURI BHAJI 199/-
(Deep fried whole wheat dough bread served with
potato and peas stew)
e MISAL PAV 199/-
(Kolhapuri tempered spices spouted beans served
with pav, crunch lemon & onion)
e SABUDANA KHICHDI 179/-
e SABUDANA VADA 179/-

e |DLI VADA

149/139/-

179/-

e BREAKFAST ROLL OF THE DAY 99/-
(Doughnut/muffins/croissant)

e CEREALS WITH HOT, COLD, SKIM MILK  149/169/-
(Chose of corn flakes, Chocé flakes)

e HOT MILK PORRIDGE WITH HONEY 199/-
(Crackling barley cooked with milk served with honey)

e AMERICAN PANCAKE, 199/-

BELGIAN WAFFLES, FRENCH TOAST

(Made with refine flour and milk, vanilla extract served
with honey, butter, maple syrup, or cream and compote)

e BREAD BUTTER JAM
(WHITE BREAD/BROWN BREAD)

99/119/-

e FRIED EGG

(Two egg’s sunny side up, both sides done,

219/-

masala fried egg)

e EGG OMELETTE CHOOSE ANY FOUR

(Three egg’s with cheese, mushroom, onion,

239/-

tomato, fresh coriander, capsicum, green chili)

® CRACKLING EGG CHOOSE ANY ONE
(Three egg'’s bhuriji, akuri, scrambled egg)

249/-

e BOILED EGG

(Two egg’s half, medium, full done)

99/-

® EGG LOVER

(Double cheese omelets with sausages,

259/-

French fries, salami, toast)

® SAUSAGES (04pcs) 169/-
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MULTICUISINE RESTAURANT

BEVERAGES
8 am to 11.45pm
® LASSI 149/-
(SWEET/SALTED)
® SMOOTHIE/WITH ICE CREAM 259/289/-
STRAWBERRY /CHOCOLATE/ORIO/NETTELA
BANANA/ BUTTERSCOTCH/ BOURNVITA/MANGO
e BUTTER MILK 99/89/-
MASALA/PLAIN
e FRESH LIME SODA 109/-
e FRESH LIME WATER 99/-
e HOT MILK 129/-
MASALA MILK/BOURNVITA/CHOCOLATE
e COLD COFFEE 199/209/-
PLAIN/ICE CREAM
* TEA 119/99/-
With Milk/ Without Milk
e COFFEE 119/99/-
With Milk/ Without Milk
e GINGER ALE 79/-
e TONIC WATER 79/-
e B WATER 49/-
e SOFT DRINK 600 ML 69/-

BURGERS VEGETARIAN

12.30pm to 11.45pm

e CLASSIC BURGER 229/-
(A minced round cake of savory ingredient put in
between a bun & served with chips & salad)

e DOUBLE CHEESE BURGER 269/-

(A minced round cake of a savory ingredients and
extra cheese put in between a bun serve with
Chips & salad)

BURGERS NON-VEGETARIAN

12.30pm to 11.45pm

INDIAN SNACKERS

8.00 am to 11.30pm & 4.00pm to 7.00pm

e VADA PAV 99/-
(Two pieces Deep fried garm flour coated curry leaf
temper potato cake served with fried green chili and pav)
e PAKODA 159/229/149/259/-
(MIX VEG/PANEER/KEKHDA/CHEESE)
(Deep fried garm flour coated crispy with chutneys)
°* PUNJABI SAMOSA 229/-
(Four pieces deep fried triangular savory pastry deep fried,
containing spiced vegetables served chutneys)
°* MAGGI 199/149/159/-
(CHEESE/PLAIN/VEGETABLES)
e POTATO WEDGES (PLAIN/CHEESY) 149/199/-
® FRENCH FRIES 159/169/199/169/-
(PLAIN/ PERI-PERI /CHEESY/CAJUN)
o PEANUT (MASALA/ROSTED/FRY) 159/-
e PAPAD (MASALA/ROOSTED/FRY) 99/79/79/-
e PAPADAM 399/-
(House made different types of Papad with
two types of chutneys)
e PAKODA (CHICKEN/EGG) 329/299/-

(Deep fried garm flour coated crispy with chutneys)

e CLASSIC BURGER
(CHICKEN/MUTTON)

329/499/-

(A minced round cake of a savory ingredients, put in
between of a bun & served with chips & salad)

e DOUBLE CHEESE BURGER
(CHICKEN/MUTTON)

(A minced round cake of a savory ingredients and
extra cheese put in between of a bun & served with
Chips & salad)

369/549/-

® GREEK STYLE BURGER
(CHICKEN/MUTTON)

349/529/-

(A minced round cake of tandoori spices put in between
of a bun, served with chips & salad)



/// s

Wy //////
gy

//// ///// ~ I

MULTICUISINE RESTAURANT

SANDWICH & PANINI
NON-VEGETARIAN
8am to 11.45pm

VEGETARIAN PIZZA

12.30pm to 3.30pm 7.00pm to 11.45pm

(GRILLED/TOAST/PLAIN)
(SERVE WITH CHIPS & SALAD)

e MANAS CLUB SANDWICH

(Stuff triple decker with of tomato, onion, cheese, chicken, egg)
(Plan or Grilled)

359

e SANDWICH CHOSE OF 299/259/249/329/-
(Egg/Chicken) (Plan Or Toast Grilled)

(Chicken mayo/omelette/boil egg mayo/chicken tikka)

e BBQ PANINI GRILLED 359
(Cheese, grilled onion, pepper, tomato,
bbq sauce, salad, chicken)

e TANDOORI PANINI GRILLED 359
(Clay oven roast chicken tikka, salad, chutney)

e CRUNCHY FRIED PANINI GRILLED 359

(Crunchy fried chicken with salad & cheese)

12 inch

e HERB INFUSED MUSHROOM 359/-
RAGOUT
(Mushroom, bell pepper & olive)

e MEDITERRANEAN 359/-
(Bell pepper, scallion, spinach, olive, jalapefios)

e CLASSIC MARGHERITA 359/-
(Tomato, basil & cheese)

e BBQ COTTAGE CHEESE 379/-
(Rich bbgq flavor and cheese)

e FARMER'S CHOOSE 359/-

(Broccoli, sundry tomato, pepper, squash)

SANDWICH & PANINI
VEGETARIAN

8am to 11.45pm

PIZZA NON-VEGETARIAN

12.30pm to 3.00pm 7.00pm to 11.45pm

(WHITE/BROWN BREAD) (SERVE WITH CHIPS & SALAD)

e MANAS CLUB SANDWICH 249/-
(Plan Or Toast Grilled)
(Stuff triple decker sandwich choice of tomato,
cucumber, salad, onion, cheese)

e CHOICE OF SANDWICH
(Plan Or Toast Grilled)
(Cheese/Chutney/Vegetables /Paneer tikka)

249/199/199/229/-

e BOMBAY MASALA SANDWICH
(Plan Or Toast Grilled)

(Tamper mash potato, salad, cheese, vegetables, grilled)

249/-

e BBQ PANINI GRILLED 299/-
(Cottage cheese, cheese, grilled onion,
pepper, tomato, bbq sauce, salad)

e TANDOORI PANINI GRILLED 299/-
(Clay oven roast paneer tikka, salad, chutney)

e CHEESE CHILLI TOAST 199/-

(MASALA/CHILLY/PLAIN)

(Oven roast chasse with chili served with salad and dips)

12 inch
e BBQ CHICKEN 459/-
(Rich bbq flavor and cheese)
® ORIENTAL ROASTED CHICKEN 459/-
(Thai spice, bell pepper & scallion)
e CHICKEN TIKKA PIZZA 479/-

(Clay oven roast chicken, pepper & scallion hint of mint)

VEG SHARERS

12.30pm to 3.00pm 7.00pm to 11.45pm

® SOYA KHEEMA PAV

(Nicely minced pinching with potli masala served
with onion and lemon)

249/-

e PAV BHAJI

(Fresh mash vegetables tempered with Indian

249/-

spices serve with paav, onion and lemon)

e PANEER KOLKATA KATHI ROLL
(Stuff with salad, mint dip, and kebab served
with salad and mint dip)

229/-
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MULTICUISINE RESTAURANT

NON VEG SHARERS

12.30pm to 3.30pm 7.00pm to 11.45pm

e KHEEMA PAV (CHICKEN)

e CHICKEN KOLKATA KATHI ROLL

449/-

(Nicely minced pinching with potli masala served with onion and lemon)

249/-
(Stuffed with kebab served with salad and mint dip)

STARTERS
INDIAN VEGETARIAN
12.30 am to 3.45pm & 7pm to 11.45pm

VEGETARIAN SALAD

12.30 am to 3.45pm & 7pm to 11.45pm

e CLASSIC CAESAR SALAD

210/-

(Crunchy iceberg lettuce with garlic mayo, cheese, olive, and
broccoli served with garlic bread)

e WATER MELON

AND FETA CHEESE SALAD 220/-

(Water melon on top of crunchy salad, feta cheese, walnut candy)

e APPLE AND PINEAPPLE SALAD

WITH WALNUT CANDY 210/-
(Lear of apple, with cream mayo, and nut)

® HARE PATI KI CHAAT 199/-
(Crunchy iceberg lettuce with garlic mayo, cheese,
olive, and broccoli served with garlic bread)

® GREEN SALAD 119/-

NON-VEGETARIAN SALAD

12.30 am to 3.45pm & 7pm to 11.45pm

o EGG INSALATA

e CLASSICAL CESAR SALAD

(Crunchy iceberg lettuce with garlic mayo, cheese,
served with garlic bread)

CHICKEN/EGG/PRAWNS 299/249/399/-

249/-

(Layer of egg, tomato and lettuce serve with cheese and basil)

® PAPRIKA PULL CHICKEN,

OLIVE SALAD WITH PEPPER 299/-

(Paprika infused pull chicken mélange with olive and pepper)

e CLAY OVEN ROAST CHICKEN

WITH SCALLION AND CILANTRO

(Traditional chicken tikka serve with onion and
fresh coriander hint of mint)

299/-

e TANDOORI VEG PLATTER 999/-
(Five types of kebabs nicely done by special Indian spices
served with two type salad and chutney)
PATHRILA TIKKA 329/249/279/229/-
(Clay oven roast marinated with
resham patti, chili, yogurt, served with garlic chunks choice of)
PANEER/SOYA CHAAP/ MUSHROOM/POTATO
SUFIYANI KEBAB 329/249/279/229/-

(Clay oven roast marinated with

yellow pepper, yogurt served with salad and chutney with choice of)

PANEER/SOYA CHAAP/ MUSHROOM/POTATO

ZAITOONI KEBAB 329/249/279/229/-

(Clay oven roast marinated with olive, yogurt

and generously spiced served with salad and chutney choice of)

PANEER/SOYA CHAAP/ MUSHROOM/POTATO

MAKHMALI KEBAB 329/249/279/229/-

(Clay oven roast marinated with cheesy yogurt hint of

cardamom served with salad and chutney choice of)

PANEER/SOYA CHAAP/ MUSHROOM/POTATO

ZAIKEDAR TAWA

(Pan seared with tawa masala and crunchy onion)

SOYA CHAAP/PANEER/ MUSHROOM

249/329/279/-

AMRITSARI KEBAB

(Nicely marinated Batter fried hint of

329/249/279/229/-

ajwain served with salad and chutney)

PANEER/SOYA CHAAP/MUSHROOM/BABY CORN

RAJWADI KEBAB / HARA BHARA KABAB 249/-
(Mouth melting veg kebab stuff with chesses, serve with
salad and dip)

LUFT-E- SEEKH KEBAB

(Minced veggies on skewer roasted in a clay oven to perfection)

BADAMI SHEEKH KEBAB

299/-

GILAFE SHEIKH KEBAB 270/-
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INDIAN NON-VEGETARIAN

WESTERN VEGETARIAN

12.30 am to 3.45pm & 7pm to 11.45pm

INDIAN NON-VEGETARIAN

WESTERN VEGETARIAN

12.30 am to 3.45pm & 7pm to 11.45pm

TANDOORI SEAFOOD PLATTER 1599/-
(Five types of kebabs' nicely done by special Indian
spices served with two type salad and chutney)
TANDOOR KA BADSHA 1149/-
(Five types of kebabs' nicely done by special
Indian spices served with two type salad and chutney)
® Tandoori Chicken Half 449/-
® Tandoori Chicken Full 899/-
LASSONI KEBAB 389/459/599/699/-

(Clay oven roast marinated with Kashmiri chili, yogurt
and generously spiced served with salad and chutney choice of)

CHICKEN/FISH/ PRAWNS/ POMFRET

TANDOORI JUJEH KEBAB 389/459/599/699/-

(Clay oven roast marinated in yellow pepper yogurt and
generously spiced served with salad and chutney choice of)

CHICKEN/FISH/PRAWNS/ POMFRET

DAKSHNI TIKKA 389/459/559/699/-

(Clay oven roast marinated in fresh herb yogurt and
generously spiced served with salad and chutney choice of)

CHICKEN/FISH/PRAWNS/ POMFRET

SIKANDARI MUTTON SEEKH KEBAB 499/-

It is made with Indian spiced, minced or ground meat

PEPPER FRY

(Chicken temper with pepper, garlic and
fresh coriander served with salad)

CHICKEN/MUTTON/PRAWNS/FISH

389/499/559/459/-

KOLIWADA/ RAWA FRY 359/459/559/699/-

(Nicely marinated batter fried hint of ajwain
served with salad and chutney)

CHICKEN/FISH/PRAWNS/ POMFRET /SURMAI

Chicken Wings as u Like 299/-

(Chicken wing marinated and cooked to your choice )

Chicken Lollipops/ BBQ Chicken Wings/Pankhudi Kebab

TRADITIONAL GALOUTI KEBAB 559/-

(Nicely minced mutton used a host of different
spices to recreate the authentic Awadhi magic & served on paratha)

e MURGH SEEKH KEBAB 389/-
® MURGH THECHA KEBAB 389/-

CHEESE BURST CIGAR 269/-

(Deep fried Cheesy and jalapenos stuff cigar

serve with garlic mayo dip)

HOUSE MADE MACHO NACHO SALSA  249/-

(Baked Mexican tortilla top with cheese corn and salsa, pepper)

PAN SEARED BBQ 329/269/269/-

(Pan seared with BBQ sauce temper with garlic and herb choice of)

COTTAGE CHEESE/SOYA CHAAP/MUSHROOM

HONEY CHILLY 329/269/229/299/-
(A spicy-sweet Asian condiment made with dried chili

and sweetened only with honey)

COTTAGE CHEESE/SOYA CHAAP/
POTATO/LOUTS STEM

WOK TOSSED CHILLY

(Tossed with pepper, scallion,

329/249/259/-

hint of cilantro and tangy soya choice of)

COTTAGE CHEESE/SOYA CHAAP/MUSHROOM/

THAI STYLE 329/279/269/-

(Ingredient glaze with coconut hint of basil choice of)

COTTAGE CHEESE/SOYA CHAAP/MUSHROOM

COTTAGE CHEESE 329/-

(Deep fried softly marinated

COTTAGE CHEESE/ONION/CHEESE/
65/SCHEZWAN
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WESTERN NON-VEGETARIAN

12.30 am to 3.45pm & 7pm to 11.45pm

NON-VEGETARIAN SOUP

12.30 am to 3.45pm & 7pm to 11.45pm

e GOLDEN CREVETTES FRITES

PAN SEARED BBQ BITES
(Pan seared with BBQ sauce temper with garlic and herb choice of)

CHICKEN/FISH/PRAWNS 389/469/599/-

WOK TOSSED CHILLI

(Boneless chicken tossed with pepper, scallion, hint of cilantro and

tangy soya choice of)
CHICKEN/FISH/PRAWNS 389/469/599/-

THAI STYLE
(Ingredient glaze with coconut hint of basil choice of)

CHICKEN/FISH/PRAWNS 399/479/620/-

GREEN GARLIC N SCALLION

(Wok tossed green garlic and oriental spices choice of)

CHICKEN/FISH/PRAWNS 389/450/599/-

CLASSIC MANCHURIAN

(Wok toss Chinese mirepoix with tangy soya hint of

cilantro choice of)
CHICKEN/FISH/PRAWNS 389/450/599/-

SOUTHERN FRIED

(Deep fried herb marinated coated with crumb fried)

CHICKEN/PRAWNS/
FISH/SURMAI 389/599/450/699/-
FISH FINGER (BASA) 499/-

699/-

e CHICKEN MANCHOW SOUP 199/-
(Tangy soup with crunchy veggies and chicken)
THAI STYLE SEAFOOD SOUP 220/-
(Mix veggies and seafood soup with basil and coconut)
MUTTON ALANI SOUP 250/-
(This is traditional Maharashtrian soup tempered
with ghee and ginger served with lemon)
CANJA DE GALINA 199/-
(Tomato based soup with beans, chicken and corn nibbles)
CREAM OF CHICKEN 199/-
CHICKEN HOT & SOUR SOUP 199/-

MAIN COURSE
VEGETARIAN INDIAN

12.30 am to 3.45pm & 7pm to 11.45pm

LUNCH & DINNER
VEGETARIAN SOUP
12.30 am to 3.45pm & 7pm to 11.45pm

MANCHOW SOUP

(A spicy and hot soup made from mixed
vegetables and kikkoman)

169/-

LEMON CORIANDER SOUP 169/-

(All time favorite soup made of lemon and corriander )

BURMESE KHOW SUEY

(A Burmese soup made with curd & hint of coconut

199/-

together with oriental separate continents)

MINESTRONE ALLA MILANESE
WITH CHEESE CULTS

(Italian basil tomato soup with crunchy vegetables and beans)

189/-

TOMATO DHANIYA SHORBA 179/-
WITH APLAM PAPAD

(The Indian base tomato soup tempered with Indian spices)
CREAM SOUP 199/-

(Tomato, mushroom, vegetable & Spinach any one)

COTTAGE CHEESE SHAHI KORMA
(Integral part of every Royal Light, silky very fragrant dish)

399/-

SABNAM CURRY

(Fresh Indian green herb pest temper with whole spices)

COTTAGE CHEESE/SOYA CHAAP/
MUSHROOM/ MIX VEG/ KOFTA/
399/319/319/319/399/-

HANDI MASALA

(With mild hot spices and herbs to add to the flavor)

COTTAGE CHEESE/SOYA CHAAP/

MUSHROOM/ MIX VEG/KOFTA/
399/319/319/319/349/-

KOLHAPURI STYLE

(Special Kolhapuri masala temper with fresh curry
leaf and Guntur chilly)

COTTAGE CHEESE/SOYA CHAAP/
MUSHROOM/ MIX VEG/ KOFTA/
399/319/319/319/349/-

COTTAGE CHEESE BUTTER MASALA 399/-
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MULTICUISINE RESTAURANT

SIZZLER

® VEGETARIAN SIZZLER

(Veg tawa pulao, paneer tikka, crunchy onion,
potato veggies, reach tomato gravy, baby naan, papad)

Mushroom/Cottage Cheese

Served on Sizzling Plate 599/-

e VEGETARIAN SIZZLER
(oriental style & western style)
(Oriental - bed of onion, potato veggies, pepper burst cottage cheese

or soya chaap, Noodle or rice, and satay) (Western - bed of veggies,
potato veggies, Bbq cottage cheese or soya chaap, kabsa rice, skewers)

Mushroom/cottage cheese 499/599/-

® NON-VEGETARIAN SIZZLER

(Non-veg tawa pulao, Chicken tikka, crunchy onion, potato veggies,
reach tomato gravy, Baby Naan, papad, served in sizzling plate)

CHICKEN/PRAWNS/FISH 649/719/699/-

® NON-VEGETARIAN SIZZLER

(oriental style & western style)

(Oriental - bad of onion, potato veggies, pepper burst chicken,
Noodle or rice, and satay) (Western — bad of veggies,

potato veggies, Bbq chicken, kabsa rice, skewers)

CHICKEN/PRAWNS/FISH 699/799/699/-

e DAL MAKHANI
e DAL PANCHMEL
e DAL PALAK LAHSOONI

249/-
229/-
229/-

MAIN COURSE
NON-VEGETARIAN INDIAN

12.30 am to 3.45pm & 7pm to 11.45pm

e LABABDAR 399/549/699/499/-

(Integral part of every Royal Light, silky very fragrant curry)

CHICKEN/MUTTON/PRAWNS/FISH

e NILGIRI KORMA 399/549/699/499/-

(Fresh Indian green herb temper with Indian spice)

CHICKEN/MUTTON/PRAWNS/FISH

e TANDOORI CURRY 399/699/499/-

(Clay oven roasted cooked in Indian gravy and spices)

CHICKEN/PRAWNS/FISH

MAIN COURSE
VEGETARIAN INDIAN

12.30 am to 3.45pm & 7pm to 11.45pm

e TIKKA MASALA
(Clay oven roast ingredients temper with tandoori spices)

COTTAGE CHEESE/SOYA CHAAP/
MUSHROOM 399/329/349/-

o MAKHMALI MALAI

(Cashew nut past tempered whole spices nape and
butter served with fresh cream)

COTTAGE CHEESE/SOYA CHAAP/
MUSHROOM/ MIX VEG/KOFTA/
CASHEWNUT 369/329/319/319/299/350/-

e ZAIKEDAR TAWA SABZI

(Five types of deferent veggies tempered with
onion tomato masala)

299/-

e BIRYANI'S

(Five types of deferent veggies tempered with
3onion tomato masala)

VEG/SOYA CHAAP/PANEER 369/359/ 399/-

SIDE DISHES

12.30 am to 3.45pm & 7pm to 11.45pm

DAL
e DAL FRY

e DAL TADKA
e DAL KOHLAPURI

229/-
229/-
229/-

e KALA MASALA 399/549/699/499/-

(A very distinctive and aromatic mixture of quality spices)

CHICKEN/MUTTON/PRAWNS/FISH

e BAOLI HANDI 399/549/699/499/-

(Filled with the goodness of ingredients and the flavor
from the mixed spices)

CHICKEN/MUTTON/PRAWNS/FISH

e MALVANI CURRY 399/549/699/499/-
(The Malvani Fish is a traditional curry that is taken from
the malvani cuisine which uses freshly ground malvani masala)

CHICKEN/MUTTON/PRAWNS/FISH

e LAAL MAAS/ROGAN JOSH/BADAMI GOSHT

(Mutton curry prepared in a sauce of yoghurt and hot
spices such as red Mathania chilies)

MUTTON 549/-

o BIRYANI'S 369/419/549/699/-
(is a mixed rice dish originating among the Indian

subcontinent. It is made with Indian spices, rice, and

usually some type of special masala)

EGG/CHICKEN/MUTTON/ PRAWNS

e MURGH MUSALLAM FULL /HALF
e MURGH DO PYAZA

o NALLI NIHARI

e SURMAI CURRY/MALVANI

1299/799/-
399/-
599/-

699/-
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REGIONAL CUISINE
12.30 am to 3.45pm & 7pm to 11.45pm

® LASOONI PALAK 299/-
e METHI MUTTER MALAI 299/-
e TAMATAR CHI SAAR 199/-
e BHARLI VANGI 269/-
e BATATA CHI KATRI 209/-
e BATATE CHI BHAJI 209/-

o KOLHAPURI STYLE
e BHINDI FRY/MASALA
e LASOONI METHI

299/-
299/-
299/-

INDIAN BREAD REGIONAL CUISINE
12.30 am to 3.45pm & 7pm to 11.45pm 12.30 am to 3.45pm & 7pm to 11.45pm
® ROTI 70/79/-| e USAL 249/-
(PLAIN/BUTTER)
* VARAN 209/-
° NAAN 99/89/119/129/-
(BUTTER/PLAIN/GARLIC/CHEESE) ® PITLA 199/-
e LACHA PARATHA 89/75/-| ® BHAAT 180/-
(BUTTER/PLAIN )
® MASALA BHAAT 299/-
e KULCHA 149/159/129/-
(ONION/ALOO/PLAIN) ® PURI/CHAPATI 49/-
o BREAD BASKET 409/459/-| * BHAKRI (JOWAR/BAJRA) 99/-
(PLAIN/BUTTER)
. MISS| ROTI Jss80.l WESTERN NON-VEGETARIAN
(PLAIN/BUTTER) 12.30 am to 3.45pm & 7pm to 11.45pm
RICE
e THAI CURRY 599/729/499/-
12.30 am to 3.45pm & 7pm to 11.45pm (RED/GREEN/PENANG) WITH BASIL RICE
(A curry made from curry paste, coconut milk serve with basil rice)
* STEAMED RICE A CHICKEN/PRAWNS/BASA
e JEERA RICE 189/-
e VEG PULAO 229/-| ® CHILI SAUCE 399/499/699/-
e KASHMIRI PULAO 229/.- (A sweet, spicy & slightly sour bell peppers, garlic, chili sauce & soya sauce)
CHICKEN/FISH/PRAWNS
e GREEN PEAS PULAO 219/-
e BARISTA PULAO 219/-| @ HOT GARLIC SAUCE
e CORN ZARDA PULAO 219/- (A garlic based and spicy sauce) 399/499/699/-
o DAL KHICHADI 219/- CHICKEN/FISH/PRAWNS
¢ MULTIGREN KHICHDI 259/-| o TRIPLE SZECHWAN 399/699/-
o TADKEWALI KHICHDI 229/- (Scehzwan fried rice served with chicken gravy)
e DAL PALAK KHICHDI 229/- CHICKEN/PRAWNS
* CURD RICE 209/-| o NASI GORENG 399/699/-

(Indonesian fried rice served with sauce)

CHICKEN/PRAWNS

® WOK TOSSED NOODLES (CHICKEN/PRAWNS)

(Long stringy noodles tossed with veggies and Chinese spices)

o HAKKA NOODLES 299/349/599/-
(EGG/CHICKEN/PRAWNS)

® SZECHWAN NOODLES 299/349/599/-
(EGG/CHICKEN/PRAWNS)

® TAIPAN NOODLES 299/329/599/-
(EGG/CHICKEN/PRAWNS)

® SINGAPOREAN NOODLES 299/349/599/-

(EGG/CHICKEN/PRAWNS)
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MULTICUISINE RESTAURANT

WESTERN NON-VEGETARIAN
12.30 am to 3.45pm & 7pm to 11.45pm

WESTERN VEGETARIAN
12.30 am to 3.45pm & 7pm to 11.45pm

® FRIED RICE
(EGG/CHICKEN/PRAWNS)

e SCHEZWAN FRIED RICE
(EGG/CHICKEN/PRAWNS)

® BURNT GARLIC FRIED RICE
(EGG/CHICKEN/PRAWNS)

® SINGAPOREAN FRIED RICE

(EGG/CHICKEN/PRAWNS)

® CLASSICAL CHICKEN
STROGANOFF WITH HERB PILAF

with parsley pilaf)

e HUNTER STYLE STEAK

(Grilled herb marinated served with veggies, potato

CHICKEN/FISH/SURMAI

® PASTA (PENNE/FUSILLI/SPAGHETTI)
SERVE WITH GARLIC BREAD

(Whole spices tempered cashew nut past nape with
butter served with fresh cream)

® BOLOGNESE SAUCE

® ARRABIATA Chicken/prawns/egg

e PINK LADY SAUCE Chicken/prawns/egg
e ALFREDO Chicken/prawns/egg

e MASALA MAFIYA Chicken/prawns/egg

e AGLIO OLIO Chicken/prawns/egg

e WOK TOSSED RICE (CHICKEN/PRAWNS)

(Long grain rice tossed with veggies and Chinese spices)

299/349/599/-

299/349/599/-

299/349/599/-

299/349/599/-

399/-

(A creamy mushroom gravy with some veggies served

399/499/699/-

and jue)

599/-

359/649/329/-

359/649/329/-

359/649/329/-

359/649/329/-

359/649/329/-

e THAI CURRY 359/299/299/-
(RED/GREEN/PENANG) WITH BASIL RICE

(A curry made from curry paste, coconut milk serve with basil rice)

COTTAGE CHEESE/ SOYA CHAAP/
EXOTIC VEGETABLES

* MANCHURIAN SAUCE 359/299/299/-

(This sauce has a mix of flavors and tastes like sweet, savory, spicy, sour)

COTTAGE CHEESE/ SOYA CHAAP /
VEG DUMPLING

® SCHEZWAN SAUCE 359/299/299/-

(Whole spices tempered cashew nut past nape with
butter served with fresh cream)

COTTAGE CHEESE/ SOYA CHAAP/ VEG DUMPLING

® WOK TOSSED NOODLES

(Chinese Noodles tossed with veggies and sauce and seasonings)

® HAKKA NOODLES 299/-
® SCHEzZWAN NOODLES 299/-
® TAIPAN NOODLES 299/-
® SINGAPORE NOODLES 299/-

e WOK TOSSED RICE

(Long grain rice tossed with veggies and sauce and seasonings)

® FRIED RICE 299/-
e SECHUWAN FRIED RICE 299/-
® BURNT GARLIC FRIED RICE 299/-
® SINGAPOREIFRIED RICE 299/-
® GRILLED VEG LASAGNA WITH 349/-

GARLIC BREAD

(Baked layer of thin pasta sheet sauce, veggies and cheese)

e PASTA (PENNE/FUSILLI/SPAGHETTI)

(Various flour food preparations of Italian origin serve with garlic bread)

° ARRABIATA 299/-
° PINK LADY SAUCE 299/-
e ALFREDO 299/-
e MASALA MAFIYA 299/-
e AGLIO OLIO 279/-
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MULTICUISINE RESTAURANT

INDIAN DESSERT

12.30 am to 3.45pm & 7pm to 11.45pm

WESTERN DESSERT

12.30 am to 3.45pm & 7pm to 11.45pm

e SHAHI GULAB JAMUN WITH

ICE CREAM
(Deep fried dough consisting of milk solids or khoya

serve with nuts)

e MOOG DAL HALWA

(An addictive and delicious halwa variety made from

mung lentils and ghee)

°® GAJAR/DUDHI HALWA

( A combination of nuts, milk, sugar, khoya and ghee

with grated carrot. It is a light nutritious dessert)

e BAKED RASGULLA

(Bengali rasgulla baked in thick caramelized milk)

e CARAMEL CUSTARD

e RASGULLA

e HOT GULAB JAMUN

219/-

209/-

219/-

229/-

199/-

119/-

119/-

® CHOCO LAVA CAKE

(A lot of chocolate and butter, resulting in a melting
texture on the palate)

e NUTELLA COLD CHEESE CAKE

(It's decadent, creamy, and full of nutella flavor.)

e CLASSIC TIRAMISU

(Layer of Espresso-flavored dessert. It's made of
coffee-dipped and cream cheese)

e BLUEBERRY CHEESE CAKE

(Bursting with blueberries is an understatement!
Baked to achieve the elusive light-yet-rich creamy)

e TRES LECHES CAKE

(Hint of coconut cake serves with white chocolate
sauce)

® CHOCOLATE CIGAR WITH
ICE CREAM

(Crunchy Chocé cigar serves with apple compote and
ice cream)

¢ |CE CREAM (two scoops)
(CHOCOLATE/VANILLA/BUTTERSCOT
CH/MANGO)

e S|ZZLING BROWNIE WITH
Vanilla Ice Cream & Chocolate
Souce

® PASTRIES (200 GRAMS)

® FRESH FRUIT CUTS

Assortment of tropical fresh fruits served
with cardamom syrup

229/-

229/-

229/-

229/-

209/-

199/-

109/-

259/-

199/-

199/-
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