




As per the guidelines issued 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.
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Choice of fresh fruit juice
Pineapple, watermelon, sweet lime or seasonal fresh fruit juice 
899 Kcal

Plain or cinnamon with honey and butter

Plain, banana, apple or choco chips with pancake syrup
and melted butter

omelette – masala, cheese, mushroom, served with hash

/multigrain toast; along with an option of bacon and sausages

|31 Kcal | Cappuccino
caffé latte

white bread toast with butter, honey and preserves

potato, cauliflower, radish or cottage cheese and served
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or loni (local white butter) and pickle
Multi-grained mildly spiced pancakes, served with butter

Steamed rice and lentil dumplings, served with sambhar

Thin rice and lentil pancake, plain or potato filled; served

A coastal preparation of dried, pressed rice tempered with

Sago pearls cooked with tempering of clarified butter, cumin,
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Cheese Chilli Toast

Fish tikka adraki

Murgh tikka - an all time favourite

Paneer tikka

Butter toast, cheddar cheese and chilli

Bruschetta

cooked in clay oven finished with butter

Choose from murgh malai, murgh adraki or murgh seekh kebab
(any one preparation)

finished in butter

Choose from laal mirch ka tikka or achari tikka or spicy green
harissa tikka

Tandoori vegetable platter
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Greek Salad
Greek’s favourite made from iceberg lettuce, olives, cucumber

Crunchy iceberg , Caesar dressing, pesto croutons &lettuce

Norwegian smoked salmon, capers, lettuce and dill vinaigrette
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Cheese, basil pesto mayo, tomato, cucumber & lettuce

Lattitude Vegetarian Club Sandwich
Lettuce, tomato, cucumber, cheese & russian salad

Brown sandwich bread, bacon, lettuce, tomato

Lattitude Non – Veg Club Sandwich
Lettuce, chicken, ham, fried egg & cheese

mayonnaise, lettuce, tomato

Shredded chicken tikka wrapped in roomali, served with

Shredded paneer tikka wrapped in roomali, served with

mix lettuce and sundried pesto
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Kheema pao
Blue diamond all- time favorite dish made with minced lamb
simmered with spices & red chilli served with buttered pav

Tempered potato dumplings fried with gram flour batter

Spicy puffed rice preparation, served originally in the streets

Onion, paneer or mixed vegetable fritters

Indian scrambled egg with spices, served with buttered pav
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Buttered vegetables, olive & caper sauce

Pan braised garlic prawns, sauté vegetables, saffron risotto

Grilled fillets, pearl barley risotto, sauté vegetables

Barley risotto, vegetables, fries

Barley risotto, vegetables, fries

Mutton rara gosht

Chicken tikka butter masala
Charred chicken tikka in rich tomato gravy finished with
cream and home churned butter

Delicious egg curry made with aromatic spices, a hint
of kasoori methi & fresh coriander
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Paneer tikka butter masala
Char grilled cottage cheese tossed in onion and capsicum

Irresistible cottage cheese & capsicum bhurji

Kofta banarasi
Vegetable & cottage dumpling simmered in gravy

Black lentil & red kidney beans cooked overnight finished
with butter & cream
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Moong dal khichdi
Rice & lentils simmered together & tempered with mild spices

Yellow lentils tempered with cumin & garlic, finished with
fresh coriander & clarified butter
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Garlic naan, garlic olive roti, naan, , paratha, missi ,roti roti
phulkas- 2 piece per portion roomali  or stuffed kulchasroti
or cheese chilli naan – 1 piece per portion
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Con polo indiana
Chicken  tikka, onion, bell peppers, tomato sauce, cheese

drizzle with pesto corn, artichoke, broccoli & peppers, topped
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Risotto- gluten free

Risotto Alla Pescatora
Mix seafood risotto with the flavour of fennel

Pesto di Pollo E Risotto Agli Asparagi
Chicken pesto & asparagus risotto

Saffron & mascarpone risotto

Trio Di risotto Ai funghi
Trio of mushroom risotto
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Must have dessert at latitude mascarpone cream cheese

Seasonal fresh fruit platter with choice of ice cream
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Apple, beetroot, carrot with ginger



Chocolate ice cream & ferrero rocher laced with honey

Peanut butter walnut brownie shake
Peanut butter & home baked brownie milkshake

Buttermilk (chaas)

caffé latte, Cappuccino

S
H

A
K

E
S




	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10
	Page 11
	Page 12
	Page 13
	Page 14
	Page 15
	Page 16
	Page 17
	Page 18
	Page 19
	Page 20

