
The Chinese Room,

at Taj Swarna, Amritsar serves

a hand-picked selection of Cantonese,

Beijing and Sichaun favourites.

Abiding by culinary authenticity,

this latest addition to the spectacular

array of Taj restaurants leaves

no stone unturned in delighting you

with a complete

gastronomic experience.

As per the guidelines by Food Safety & Standards Authority of India (FSSAI) 
an average active adult requires 2000 kcals of energy per day.
However, the actual calories needed may vary per person.



APPETIZERS APPETIZERS

NON-VEGETARIAN VEGETARIAN

 CRISPY CHICKEN IN MONGOLIAN SAUCE
450 kcal | Wok-tossed chicken with bu�er and black pepper
275g

ALL-TIME FAVOURITE CHILLI CHICKEN DRY
479 kcal | Succulent morsels of chicken tossed with green chilli and dark soya
280g

CHICKEN WINGS IN SICHUAN SAUCE

492 kcal | Chicken wings tossed is Sichuan sauce
280g

STEAMED RIVER SOLE

289 kcal | Steamed sole with black pepper and fresh coriander
300g

FISH CHILLI CORIANDER

425 kcal | Crispy fish tossed in spicy coriander sauce
250g

CRISPY LAMB WITH HOISIN

802 kcal | Deep-fried lamb tossed in sweet hoisin sauce
180g

SQUID RINGS

445 kcal | Ba�er fried squid tossed in bu�er black pepper sauce
175g

FRAGRANT SHELL CRAB

930 kcal | Wok-tossed so� shell crab with aroma�c salt
225g

CHAR SIU RIBS

1539 kcal | Belgian pork ribs glazed with oyster and hoisin sauce
400g

JUMBO SESAME PRAWNS
471 kcal | Ba�er fried prawn tossed with sesame and chilli paste
275g

SALT AND PEPPER PRAWNS

745 kcal | Jumbo prawn tossed with red onion and fresh red chilli
150g
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SHANDONG SPRING ROLLS

370 kcal | Crispy vegetable rolls with hot garlic sauce
200g

BELL PEPPER AND CHEESE SPRING ROLLS

380 kcal | Three types of pepper and cheese filled rolls
200g

CRISPY VEGETABLES

262 kcal | Crispy exo�c vegetables tossed with sweet and sour dressing
250g

BURNT GARLIC CHILLI PANEER

478 kcal | Co�age cheese tossed in tomato chilli sauce
275g

CRISPY-FRIED LOTUS STEM

631 kcal | Dehydrated lotus root tossed in red chilli and honey
180g

TURNIP CAKE WITH SWEET CHILLI DIP

280 kcal | Crispy cake topped with chilli
200g

SHITAKE MUSHROOM WITH FIVE SPICE CHILLI AND HONEY

631 kcal | Shitake stuffed with tofu and corn
300g

SICHUAN POTATO

282 kcal | Crispy potato with dried red chilli and Sichuan peppercorns
300g

Moluscs Crustaceans Mustard Nuts Sesame Celery SulphitesEggs Fish Lupin Soya Milk Peanuts Gluten

Indicates     Vegetarian Indicates     Non-Vegetarian
It is our endeavour to take special care of all our guests. Please inform our associate of any allergies that you may have or any out of menu items. All take-away food should be consumed within two hours from the

�me of delivery. The hotel does not assume any liability once the food is out of the premise .All prices are in Indian rupees. Prices are exclusive of all taxes and we levy no service charge. As per the guidelines issued
by Food Safety & Standards Authority of India (FSSAI) an average ac�ve adult requires 2000 kcals of energy per day. However, the actual calories needed may vary per person.



SOUPS DIM SUM

LEMON-CORIANDER
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75 kcal | Vegetable
110 kcal | Chicken
90 kcal | Prawn
265g

 

 

 

HUNAN CLEAR SOUP

54 kcal |Vegetable
54 kcal | Chicken
85 kcal | Prawn
265g

100 kcal | Vegetable
125 kcal | Chicken
110 kcal | Prawn
265g

112 kcal | Vegetable
135 kcal | Chicken
120 kcal | Prawn
265g

WONTON AND SCALLION FLAT RICE NOODLE SOUP
328 kcal
265g 

SHUMAI

739 kcal | Steamed chicken and scallion open faced dumplings
180g

CHICKEN POT STICKERS

830 kcal | Pan fried chicken parcels
180g

CHAR SIU CHICKEN BAO

709 kcal | Barbeque chicken in a steamed Chinese bun
425g

PRAWN HAR GOW

528 kcal | Tradi�onal Cantonese steamed dumplings
160g

ROASTED DUCK IN STEAMED BAO

720 kcal | Served with sesame tomato chilli
400g
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CANTONESE STYLE SWEET CORN SOUP

 

 

 

HOT ‘N’ SOUR SOUP

  

 
STEAMED SPINACH AND CHESTNUT BAO

682 kcal | Chinese bun served with soya-chilli sauce
400g

VEGETABLE SHANGHAI DUMPLINGS

731 kcal | Pan-tossed vegetable dumplings
200g

BOK CHOY AND SHITAKE MUSHROOM

644 kcal | Dumplings served with homemade chilli sauce
425g

MIX MUSHROOM AND BLACK BEAN

767 kcal | Steamed parcels of bu�on, straw, and shitake mushrooms
with black bean
275g
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MAINS

SHREDDED LAMB 

628 kcal | Succulent shredded lamb with coriander and spring onion
325g

PORK BELLY WITH TOBAN-DJAN

1240 kcal | Roasted belly of pork with yellow bean sauce
280g

STEWED LAMB

1040 kcal | Lamb tossed in hot garlic sauce
300g

LAMB AND PORK

CRISPY WHOLE POMFRET
864 kcal | Deep fried pomfret with soya black pepper
300g

STIR FRIED FISH WITH BLACK BEAN
363 kcal | River sole slices with chilli and black bean sauce
300g

STEAMED HIMALAYAN TROUT
249 kcal | Whole steamed fish dressed with ginger and spring onion
375g

STIR-FRIED PRAWNS IN XO SAUCE
1135 kcal | Wok-tossed prawns with xo sauce
225g

SEA FOOD

CHICKEN HONG KONG STYLE  
505 kcal | Chicken cooked with dark soya and star anise
325g

SHREDDED CHICKEN IN SICHUAN SAUCE
536 kcal | Thin strips of chicken cooked in spicy garlic sauce
375g

CHICKEN KUNG PAO
536 kcal | Diced chicken tossed with chilli and cashew nuts
350g

CHICKEN WITH ASPARAGUS AND BLACK PEPPER
483 kcal | Sliced chicken with black pepper and asparagus
350g

SLICED DUCK AND SHITAKE MUSHROOM WITH HOISIN
930 kcal | Succulent duck slices cooked with hoisin sauce
385g

BEIJING DUCK MEAL
2504 kcal | Duck broth | Duck meat and pancake |
Duck meat and jasmine rice
550g

POULTRY

STEAMED ASPARAGUS AND WATER CHESTNUT SCALLION IN CHILLI MUSTARD  
285 kcal | Asparagus and water chestnut with chilli mustard
325g

STIR FRIED VEGETABLES

271 kcal | Assorted Chinese greens with white garlic sauce
350g

SHITAKE, BROCCOLI, BABY CORN WITH LIGHT SOYA SAUCE

163 kcal | Vegetables tossed with garlic and light soya
315g

CHENGDU STYLE PAK CHOI AND SHITAKE MUSHROOM

215 kcal | S�r fried young pak choi and shitake with chengdu sauce
285g

SWEET AND SOUR EGGPLANT

257 kcal | Eggplant fingers topped with a tangy sweet sauce
335g

STEAMED TOFU WITH LEMON SOYA

254 kcal | Silken tofu with lemon
260g

MAPO TOFU
330 kcal | Diced tofu with Sichuan pepper and hot bean
275g

TOFU IN CHILLI BEAN SAUCE  
331 kcal | Steamed tofu with broccoli and asparagus in chilli bean sauce
280g
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NOODLES AND RICE DESSERT

DATE AND SULTANA PANCAKE

235 kcal | Date filled deep-fried pancake with vanilla ice cream
170g

NEST OF DRAGON

505 kcal | Steamed chocolate dumplings with shredded wonton and honey
150g

FRIED LITCHI WITH ICE CREAM

213 kcal | Stuffed ba�er fried litchi with ice cream
150g

FRIED ICE CREAM

432 kcal | Deep fried vanilla ice cream
200g

WOK TOSSED HAKKA NOODLES

520 kcal | Vegetable
550 kcal | Chicken
530 kcal | Prawn
300g 

STIR FRIED RICE, CRUNCHY BURNT GARLIC

557 kcal | Vegetable
600 kcal | Chicken
575 kcal | Prawn
400g

SPICY SICHUAN FRIED RICE

585 kcal | Vegetable
610 kcal | Chicken
590 kcal | Prawn
400g 

     

 

PAN FRIED NOODLES

874 kcal | Vegetable
925 kcal | Chicken
900 kcal | Prawn
900g

 

SPICED CHILLI-GARLIC NOODLES
321 kcal | Vegetable
335 kcal | Chicken
325 kcal | Prawn 
300g

STEAMED JASMINE RICE
443 kcal
300g
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LEMON CHEESE CAKE 

493 kcal | Cheese cake with ice cream
220g
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YANG CHOW FRIED RICE
459 kcal
400g

595
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SPECIALITY TEA

Jasmine 

Castleton

Earl Grey

European chamomile

Franconian mint

Darjeeling floral oolong

Peppermint green tea 

SINGLE ORIGIN COFFEE

Indian pea berry

Decaffeinated Guatemala

Brazilian santos

Costa Rican tournon

Java estate                                                                                                       

COFFEE DRINKS

ESPRESSO                                                                                                                 

A 30 ml shot of pure coffee extract 

AMERICANO                                                                                                          

A style of coffee prepared by adding hot water to espresso

This result is  a strong version of brewed coffee

MACCHIATO                                                                                                          

A shot of espresso marked with a touch of deliciously frothy foam

CAPPUCCINO                                                                                                         

Single espresso shot with steamed milk  

DOPPIO                                                                                                                     

Double shot of espresso served in a demitasse 

CAFÉ LATTE                                                                                                             

A double espresso shot with steamed milk and light foam
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