
MUCH LIKE ITS NAMESAKE,

GRAND TRUNK, TAJ  SWARNA, AMRITSAR

ENCOMPASSES A GRAND SWEEP OF CULTURES,

GEOGRAPHIES AND CUISINES.

THIS ALL DAY DINING SPACE BRINGS TO THE TABLE A VERITABLE FOOD ADVENTURE,

WITH AN ARRAY OF INTERNATIONAL
AND CONTINENTAL DISHES,

SIGNATURE CREATIONS FROM TAJ HOTELS ACROSS THE GLOBE AND

A HAND PICKED SELECTION

OF FAVOURITES FROM AMRITSAR AND THE REST OF THE SUBCONTINENT.

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.



BREAKFAST
PARATHA - 600

316 kcal  |  Stuffed bread served with curd, pickle 
and bu�er. Choose from a filling of 
potato, co�age cheese or cauliflower
200 g

IDLI - 600

508 kcal  |  Steamed cakes of fermented rice 
and len�ls. Served along with vegetable 
sambhar and an assortment of fresh chutneys
350 g

CAESAR SALAD - 650 / 750

390 kcal  | Crisp iceberg, 
parmesan shards and Caesar dressing
Add grilled chicken
200 g

SUMMER QUINOA SALAD - 650

350 kcal  | A healthy and texture rich quinoa 
salad with tomato, cheese and bell pepper
200 g

BRUSCHETTA - 650

301 kcal  | Classic bague�e topped with 
garlic tomato salsa
150 g

CLUB SANDWICH - 725/795

1051 kcal  | Roasted vegetables, coleslaw, 
le�uce, tomato, cucumber and cheese 
1325 kcal  | Chicken breast, fried eggs, bacon, 
le�uce, tomato and cucumber
350 g

GRILLED OR TOASTED SANDWICH - 725/795 

1289 kcal  | Roasted vegetables and 
cheddar cheese 
1299 kcal  | Chicken �kka and cheddar cheese 
with green chutney
250 g

VEGETABLE BURGER - 725

737 kcal  |  Potato pa�y with mint mayo 
in sesame crusted bun and French fries
240 g

CHICKEN TIKKA BURGER - 795

856 kcal  | Clay oven roasted chicken 
morsels with iceberg and chilli mayo in 
sesame crusted bun and French fries
250 g

SANDWICHES & SALADS
GREEK SALAD - 650

400 kcal  | Tomato, cucumber, peppers, onion, 
feta cheese and Kalamata olives with 
lemon oregano vinaigre�e
200 g

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.

Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery SulphitesMoluscs Eggs Fish Lupin Soya Milk

DOSA - 600     

528 kcal  |  Crispy pancake of 
rice and len�ls, served with sambhar 
and chutneys choice of plain or masala
350 g

CHOLE BHATURE - 600

856 kcal  |  Deep-fried puffed bread, served 
with regional prepara�on of chickpeas
350 g

POORI BHAJI - 600

608 kcal  |  Deep fried Indian bread, served 
with spiced potato curry
300 g

HOME-MADE PANCAKES - 600

500 kcal  |  Thick pancake stack topped 
with berry compote and maple syrup
250 g

EGGS TO ORDER - 600

615 kcal  |  Poached, scrambled, omele�e 
or fried eggs, served with hash browns and 
roasted tomato
250 g

FRENCH TOAST - 600
409 kcal  | Bread dipped in rich egg ba�er 
and served golden brown
250 g

Indicates Vegetarian       Indicates Non-Vegetarian



PIZZA & PASTA

MARGHERITA - 725

1052 kcal  |  Thin-crust pizza with tomatoes, 
fresh buffalo mozzarella and basil
400 g

QUATTRO FORMAGGI - 725

1098 kcal  |  Thin-crust pizza with tomatoes, 
mozzarella, parmesan, cheddar and 
scarmoza cheese 
400 g

TEX MEX - 725

1035 kcal  |  Thin-crust pizza with jalapeno, 
pimentos, onion, chilli flakes, garlic, 
Tex-Mex seasoning and cheese
400 g 

GRAND TRUNK PIZZA - 725/795

1075|1336 kcal  |  Thin-crust pizza with 
spicy tomato base, topped with 
paneer �kka or chicken �kka
450 g

PEPPERONI PIZZA - 850

1245 kcal  |  Thin – crust pizza with 
cheese and pepperoni
400 g

SPINACH AND FETA RAVIOLI - 725

1769 kcal  |  Tossed with cherry
tomatoes, cream and garlic bu�er
350 g

PENNE ARRABBIATA - 725

497 kcal  |  Spicy tomato-based 
sauce with aroma�c herbs
350 g

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.

Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery SulphitesMoluscs Eggs Fish Lupin Soya Milk

SHEESH TAOUK - 795

360 kcal  |  Garlic flavored charcoal grilled chicken.
TAJ DUBAI
180 g

COBB SALAD - 650                                                          

360 kcal  |  An American garden salad of 
chicken, bacon, chopped avocado, le�uce, 
tomato, hard boiled egg, coriander with 
spring onion and bu�ermilk dressing
PIERRE HOTEL, NEW YORK
300 g

CHICKEN BUNNY CHOW - 795

486 kcal  |  A South African street food 
tradi�on, hollowed out so� bread bun filled 
with Durban chicken and vegetable curry. 
TAJ CAPE TOWN 
300 g

PANEER OR CHICKEN KATHI ROLL - 725/795

725 kcal |  624 kcal  |  Grilled paneer �kka 
or chicken rolled sandwich with kachumber 
and mint chutney. 
TAJ MAHAL, NEW DELHI
350 g

TAJ SIGNATURES

SPAGHETTI AGLIO E OLIO - 725/950

847 kcal  |  Garlic, olive oil, 
chilli flakes and parmesan. 
Add grilled pesto prawns.
350 g

SPAGHETTI BOLOGNESE - 850

825 kcal  |  Ground lamb with 
aroma�c vegetables
350 g

MUSHROOM AND CHICKEN RISOTTO - 850

1204 kcal  |  Arborio rice cooked with 
mushroom ragout, chicken supreme 
and parmesan shaves 
420 g 

Indicates Vegetarian       Indicates Non-Vegetarian



SMALL PLATES
SLOW ROASTED CHERRY TOMATO SOUP - 450

157 kcal  |  A fresh variant of 
tradi�onal tomato soup 
220g

PANEER TIKKA | CHICKEN TIKKA - 725/795

624 kcal | 246 kcal |  Paneer or chicken 
chunks marinated with yoghurt & regional spices
350g | 180g

JALANDHARI SEEKH KEBAB - 850
725 kcal |  Minced lamb seasoned with 
Indian spices and cooked on skewers
350g

SIGDI DI MACHHI - 1350 

322 kcal  | Marinated fish chunks 
cooked in a clay oven
300g

AMRITSARI MACCHI - 1350

461 kcal  | Amritsar's popular 
street-style fried fish
450g

LASOONI JHINGA - 1450

375 kcal  | Charcoal grilled 
garlic-flavoured prawns
250g

MURG MALAI KEBAB - 795

351 kcal  |  Clay  oven roasted chicken marinated 
with yoghurt, cream and cheese
180g

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.
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TANDOORI LOBSTER - 1950

485 kcal  | Yoghurt marinated 
lobster cooked in a clay oven
250g 

Indicates Vegetarian       Indicates Non-Vegetarian

BROCCOLI & ALMOND SOUP - 450

222 kcal  |  Cream of broccoli and almond
220g

ROASTED GARLIC AND CHICKEN SOUP - 450

236 kcal  |  Earthy chicken soup 
infused with thyme and garlic
220g

AMRITSARI NALLI KHARORE DA SHORBA - 450

614 kcal  |  A rus�c lamb tro�er soup
220g

PUNJABI SAMOSA - 650

924 kcal  |  A deep fried Indian savoury 
with a filling of tempered potatoes
300g

BHARWAN ACHARI KHUMB - 650 

499 kcal  |  Pickle flavoured stuffed 
mushroom cooked in a clay oven. 
100g

TANDOORI SUBZ BAHAR - 650

564 kcal  |  Assortment of vegetables 
grilled in a tandoor
400g

SUBZ SHIKAMPURI - 650

520 kcal  |  Pan-fried vegetable cakes with 
aroma�c spices
300g

PALAK DAHI KEBAB - 650

567 kcal  |  Pan-fried spinach pa�es filled with 
yoghurt, prunes and flavoured with nutmeg
300g

SOYA BEAN CHAAP - 650

371 kcal  |  Protein-rich soya cooked in a 
tradi�onal Punjabi-style
300g



JERK SPICED ROAST CHICKEN - 850

701 kcal  | Caribbean spiced chicken 
with thyme potatoes and pan jus
450g

GRILLED SOLE - 1350

476 kcal  | Served with bu�er tossed 
vegetables and mashed potatoes
350g

GRILLED LAMB CHOPS - 1950
1785 kcal  | Sauté vegetables with thyme 
potatoes and pan jus
400g

GRILLS/MAINS

COTTAGE CHEESE STEAK - 725

1181 kcal  | Bu�er tossed vegetables 
and salsa verde
400g

CANNELLONI VERDURE - 725 

1068 kcal  | Stuffed pasta with seasonal 
vegetables, cheese and tomato sauce
350g

VEGETABLE THAI GREEN CURRY | 
CHICKEN THAI RED CURRY - 725/795

669 / 889 kcal  | Tradi�onal Thai curry paste simmered 
in coconut milk with lemongrass and basil
350g

MUSHROOM STUFFED CHICKEN BREAST - 850

725 kcal  | Chicken stuffed with  mushrooms and 
cheese with pan jus, potatoes and bu�er 
tossed vegetables   
450g

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.
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COMFORT FOOD

DAL TADKA - 650
361 kcal  | Yellow len�ls tempered with 
cumin, whole red chili and asafoe�da
350g

KADHI CHAWAL - 750 
656 kcal  | Gram flour and yoghurt delicacy, 
served with steamed rice
550g

PAV BHAJI - 750
552 kcal  | A Maharashtrian delicacy with a 
spicy blend of vegetables, served with 
so� bread rolls
350g

AMRITSARI CHOLEY KULCHE - 750
1045 kcal  | Chickpeas cooked in tradi�onal
style with fresh spices, served with
Amritsari kulcha
350g

PANEER TIKKA BUTTER MASALA - 750
807 kcal  | Co�age cheese cooked with 
onion, tomato and Indian spices
350g

RAJMA CHAWAL - 750
414 kcal  | Tempered kidney beans 
served with steamed rice
550g

MOONG DAL KHICHDI - 650 
342 kcal  | Len�l and rice prepara�on
320g

SUBZ BIRYANI | MURG BIRYANI - 750/850 
788 kcal | 856 kcal  | Mélange of vegetables 
or chicken with home ground spices and cooked 
with basma� rice in a sealed pot
600g

CHICKEN TIKKA MASALA - 850
599 kcal  | Chicken morsels tossed with 
onion, tomato and flavoured with fenugreek
400g

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.
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AMRITSARI SWAAD

MUSHROOM HARA PYAZ - 750
380 kcal  | Bu�on mushrooms with fresh 
spring onions
350g

BHARWAN MALAI KOFTA - 750
412 kcal  | Co�age cheese dumplings stuffed with 
nuts and stewed in a cashew nut based gravy
350g

LASOONI PALAK - 750
265 kcal  | Burnt-garlic and fenugreek-
flavoured spinach 
300g

BUTTER CHICKEN - 850
568 kcal  | Charcoal grilled chicken cooked 
in an authen�c Amritsari-style
400g

PARATI GOSHT - 950
1205 kcal  | Seared lamb cooked in 
Indian spices
350g

TAWA MASALA MACHLI - 1350
409 kcal  | Fish cooked on tawa in an
onion-tomato masala
350g

DAL MAKHANI - 650  
407 kcal  | Tradi�onal len�ls simmered 
overnight on a clay oven
300g

KADHAI SUBZI - 650 
376 kcal  | Assorted vegetables tossed in onion 
tomato gravy flavoured with cream and fenugreek
350g

PUNJABI CHOLEY - 650

610 kcal  | Chickpeas cooked in tradi�onal 
style with fresh spices
300g

TAWA PANEER KHATTA PYAZ - 750
898 kcal  | Tempered co�age cheese tossed 
with pickled onions
350g

AMRITSARI ALOO WADI - 750 
382 kcal  | A tradi�onal potato and len�l 
dumpling delicacy from Amritsar
300g

BAINGAN DA BHARTHA - 750
148 kcal  | Smoked and mashed eggplant laced 
with fresh Indian spices
300g

SUBZ LAHORI - 650  
312 kcal  | Assorted vegetables tossed in Lahori 
masala and onion tomato based gravy
350g

SARSON DA SAAG TE MAKKI DI ROTI - 750  
(SEASONAL) 

898 kcal  | Tradi�onal Punjabi delicacy 
of mustard leaves, served hot with 
maize flour bread
350g

KEEMA KALEZI - 950
903 kcal  | Lamb mince slow cooked along 
with liver chunks and aroma�c spices
350g

Indicates Vegetarian       Indicates Non-Vegetarian



FRESH FRUIT JUICE - 350

MILKSHAKE - 350

CHAAS - 350

TEA COLLECTION - 450

COFFEE COLLECTION - 450

AMRITSARI LASSI MALAI  MAAR KE - 450 

BEVERAGES (250ml)
SIDES

AMRITSARI THALI

VEGETARIAN - 2200  

Amritsari lassi
Moongra raita
Soya bean chaap
Tawa Paneer kha�a pyaz
Aloo wadi
Dal makhani
Punjabi chole
Steamed rice
Amritsari kulcha
Phirni
1799 Kcal
1200g

NON-VEGETARIAN - 2500 

Amritsari lassi
Moongra raita
Amritsari macchi 
Bu�er chicken 
Para� gosht
Dal makhani
Punjabi chole
Steamed rice
Amritsari kulcha 
Phirni
1974 Kcal
1200g

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.
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STEAMED RICE - 350
263 kcal | 250g 

INDIAN BREAD - 180

476 kcal | 80g

FRENCH FRIES - 350
624 kcal | 200g

RAITA - 350 
143 kcal | 300g

CURD RICE - 350 
633 kcal | 300g

SAUTÉED VEGETABLES - 350 
208 kcal | 300g

GARLIC BREAD - 350 
476 kcal | 150g

KULCHA - 280 
649 kcal | 250g

Indicates Vegetarian       Indicates Non-Vegetarian



DESSERTS
PHIRNI  - 425
(with sugar - free op�on) 
299 kcal  | Rice pudding
180g

MOONG DAL HALWA - 425

886 kcal  | Len�l pudding
180g 

GULAB JAMUN - 425

578 kcal  | Condensed milk dumplings   
180g

KESARI RASMALAI - 425

731 kcal  | Co�age cheese dumplings with 
saffron, milk, green cardamom and pistachio 
180g

KULFA - 425
701 kcal  | Homemade kulfa layered with 
falooda, phirni, rabdi and nuts
200g

RANGLA PUNJAB - 450
673 kcal  | Ice cream sundae with dry 
fruits, vermicelli and rose syrup
250g

ICE CREAM - 425  

490 kcal  | Gulkand (homemade), vanilla, 
chocolate, strawberry or bu�erscotch
150g

TIRAMISU - 450
789 kcal  | Coffee flavoured 
Italian dessert
200g

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.
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BULL'S EYE - 550
1080 kcal  | Dark chocolate sponge 
with vanilla ice cream
280g

BLUEBERRY CHEESECAKE - 450
646 kcal  | Cheese cake topped 
with blueberry
220g

Indicates Vegetarian       Indicates Non-Vegetarian
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