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PORTION SIZE:- Soup 200 -220 ml | Appetizers 180-220 gms | Salad 220-250 gms | Biryani 550-650 gms | Kebabs 220-340 gms | Pizza 330-370 gms | 
Sandwich/Burgers/Wraps 280-350 gms | Pasta 300-350 gms | Main course 430-470 gms | Indian breads 80-150 gms | Rice/Pulao/Noodle 300-350 gms | 

Desserts 180 -200 gms | Cold beverage  200-220 ml | Hot beverage 120-200 ml

 Vegetarian   Non-Vegetarian  Vegan   Signature Dishes 
Kindly inform us if you are allergic to any food ingredients

List of Allergens: 

Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts  Crustaceans  Sesame  Celery  Sulphites  
All prices are in Indian Rupees. Government taxes as applicable.  

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.

BREAKFAST

  ChoiCE oF FREShly SquEEzEd SEASonAl JuiCE  350
 320 Kcal | Sweet lime 
 440 Kcal | Pineapple 
 173 Kcal | Watermelon 
 432 Kcal | Orange

  FRESh CuT FRuiT 425
 210 Kcal | Seasonal fruit

 PlATTER oF ChEESE WEdgES  550
	 724	Kcal	|	Soft	cheese	|	Semi-hard	cheese

 BAKEd BEAnS  450
	 319	Kcal	|	White	or	brown	bread	toast

 PAnCAKES   575
	 508	Kcal	|	Buttermilk	pancakes,	fruit	compote,	whipped	cream,	honey	or	maple	syrup

 FREnCh ToAST   575
	 615	Kcal	|	Cinnamon,	milk,	fruit	compote,	whipped	cream,	honey	or	maple	syrup

 FREShly BAKEd BAKER’S BASKET 475
 (Any Three) 

 231 Kcal | Croissant  
	 150	Kcal	|	Danish	pastry	  
	 235	Kcal	|	Muffin	
	 220	Kcal	|	Doughnut	  
	 221	Kcal	|	White	bread	plain	|	Toast	  
	 212	Kcal	|	Brown	bread	plain	|	Toast	  
 201	Kcal	|	Multi	-	Grain	bread	plain	|	Toast	

 CEREAlS & MuESli 400
 (Any One)
 433 Kcal | Muesli  
	 356	Kcal	|	Wheat	flakes	
	 378	Kcal	|	Corn	flakes	
	 384	Kcal	|	Choco	flakes	
	 120	Kcal	|	Gluten	free	muesli	

 ChoiCE oF MilK  
	 63	Kcal	|	Hot	|	Cold	  
	 32	Kcal	|	Almond	  
	 34	Kcal	|	Soya 

 ChoiCE oF EggS   575
	 617	Kcal	|	Scrambled	|	501	Kcal	|	Boiled	|	522	Kcal	|	Fried 
	 530	Kcal	|	Masala	omelette 
	 Hash	brown,	grilled	tomato	with	pesto	and	parmesan

 BREAKFAST Cold MEAT 650 
	 	774	Kcal	|	Pepperoni	|	Ham	|	Chicken	salami	



PORTION SIZE:- Soup 200 -220 ml | Appetizers 180-220 gms | Salad 220-250 gms | Biryani 550-650 gms | Kebabs 220-340 gms | Pizza 330-370 gms | 
Sandwich/Burgers/Wraps 280-350 gms | Pasta 300-350 gms | Main course 430-470 gms | Indian breads 80-150 gms | Rice/Pulao/Noodle 300-350 gms | 

Desserts 180 -200 gms | Cold beverage  200-220 ml | Hot beverage 120-200 ml

 Vegetarian   Non-Vegetarian  Vegan   Signature Dishes 
Kindly inform us if you are allergic to any food ingredients

List of Allergens: 

Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts  Crustaceans  Sesame  Celery  Sulphites  
All prices are in Indian Rupees. Government taxes as applicable.  

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.

 CRiSPy BACon 650
 587 Kcal

 ChiCKEn SAuSAgES 550
 497Kcal 

 RoS oMElETTE   575
	 540	Kcal	|	Xacuti	gravy,	masala	omelette,	poie

 idli  550
	 893	Kcal	|	Steamed	rice	and	lentil	savory	cake,	sambhar,	chutney

 PARAThAS  550 
	 Pan	grilled	flat	bread,	potato	or	paneer,	yogurt,	pickle 
	 815	Kcal	|	Aloo	paratha 
	 809	Kcal	|	Paneer	paratha

 PooRi BhAJi  550
	 692	Kcal	|	Rich	and	spicy	potato	curry,	puffed	fried	bread

 uPMA  550
	 750	Kcal	|	Semolina,	tempering,	vegetables

BEVERAgES

 lASSi  325
	 202	Kcal	|	Salted	|	225	Kcal	|	Sweet

 BAnAnA And dATE SMooThiE  325
 257 Kcal

 MASAlA BuTTERMilK  325
 201Kcal

 WATERMElon And MinT CoolER 325
 178 Kcal

 TEndER CoConuT WATER 325
 116 Kcal

 TEA  325
	 8	Kcal	|	Assam	|	8	Kcal	|	Darjeeling	|	8	Kcal	|	English	breakfast 
	 8	Kcal	|	Green	|	102	Kcal	|	Masala	|	8	Kcal	|	Chamomile	|	8	Kcal	|	Jasmine

 CoFFEE  325
	 18	Kcal	|	Espresso	|	54	Kcal	|	Cappuccino	|	72	Kcal	|	Filter 
	 8	Kcal	|	Americano	|	86	Kcal	|	Latte

 hEAlTh dRinK  325
	 120	Kcal	|	Hot	chocolate 
	 120	Kcal	|	Bournvita 
	 182	Kcal	|	Horlicks



11:00 hrs - 22:30 hrs 
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PORTION SIZE:- Soup 200 -220 ml | Appetizers 180-220 gms | Salad 220-250 gms | Biryani 550-650 gms | Kebabs 220-340 gms | Pizza 330-370 gms | 
Sandwich/Burgers/Wraps 280-350 gms | Pasta 300-350 gms | Main course 430-470 gms | Indian breads 80-150 gms | Rice/Pulao/Noodle 300-350 gms | 

Desserts 180 -200 gms | Cold beverage  200-220 ml | Hot beverage 120-200 ml

 Vegetarian   Non-Vegetarian  Vegan   Signature Dishes 
Kindly inform us if you are allergic to any food ingredients

List of Allergens: 

Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts  Crustaceans  Sesame  Celery  Sulphites  
All prices are in Indian Rupees. Government taxes as applicable.  

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.

SAlAd, SouPS & STARTERS

 

 gREEK SAlAd  550
	 388	Kcal	|	Feta,	cucumber,	tomato,	red	onion,	olives

 CAESAR SAlAd VEg  550
	 447	Kcal	|	Romaine	lettuce,	vegetarian	caesar	dressing,	shaved	parmesan,	garlic	bread

 CAESAR SAlAd WiTh ChiCKEn    675
	 674	kcal	|	Romaine	lettuce,	caesar	dressing,	shaved	parmesan,	garlic	bread

 CAESAR SAlAd WiTh BACon    675
	 886	Kcal	|	Romaine	lettuce,	caesar	dressing,	crispy	bacon,	shaved	parmesan,	garlic	bread

 ChiCKEn And ASPARAguS  350 
	 329	Kcal	|	Chicken,	cream,	garlic	bread

 ToM KhA 
	 Coconut	milk,	ginger,	lemongrass 
	 183	Kcal	|	Chicken	 350 
	 170	Kcal	|	Vegetable	 350

 CREAM oF MuShRooM  350
	 343	Kcal	|	Mushroom,	truffle	oil

 ToMATo BASil SouP  350
	 274	Kcal	|	Tomato,	basil,	croutons

  STuFFEd CRAB ShEllS   675
	 486	Kcal	|	Crab	meat,	onion,	coriander	leaves,	spices

 BREAdEd PRAWn    675
	 814Kcal	|	Panko	bread	crumbs,	tartare	sauce

 MEzzE PlATTER  475
	 Served	with	pita	bread 
 444 Kcal | Hummus  
	 320	Kcal	|	Baba	ghanoush	  
	 332	Kcal	|	Beetroot	labneh	

 SEV PuRi  450
	 543	Kcal	|	Indian	chaat

 MuShRooM And ChEESE RiSSoiS  450
	 632	Kcal	|	Mushroom,	melted	cheese	parcels
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PORTION SIZE:- Soup 200 -220 ml | Appetizers 180-220 gms | Salad 220-250 gms | Biryani 550-650 gms | Kebabs 220-340 gms | Pizza 330-370 gms | 
Sandwich/Burgers/Wraps 280-350 gms | Pasta 300-350 gms | Main course 430-470 gms | Indian breads 80-150 gms | Rice/Pulao/Noodle 300-350 gms | 

Desserts 180 -200 gms | Cold beverage  200-220 ml | Hot beverage 120-200 ml

 Vegetarian   Non-Vegetarian  Vegan   Signature Dishes 
Kindly inform us if you are allergic to any food ingredients

List of Allergens: 

Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts  Crustaceans  Sesame  Celery  Sulphites  
All prices are in Indian Rupees. Government taxes as applicable.  

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.

SAndWiChES, BuRgERS & WRAPS

 CluB SAndWiCh   675
	 1119	Kcal	|	Toasted	double	decker	sandwich,	chicken,	fried	egg, 
	 crispy	bacon,	tomato,	lettuce,	cheese,	mayo,	fries	

 MuMBAi VEgETABlE And ChEESE gRillEd SAndWiCh 575
	 676	Kcal	|	Cucumber,	tomato,	spiced	potato,	beetroot,	peppers,	cheese 
 

SiMPlE SAndWiCh 
Available	in	plain,	toasted	or	grilled,	brown	or	white	bread,	choose	from:

 RoAST ChiCKEn And ChEESE  625
	 630	Kcal	|	White	bread 
	 623	Kcal	|	Brown	bread

 hAM And ChEESE  625
	 584	Kcal	|	White	bread 
	 577	Kcal	|	Brown	bread

 ChEESE And ToMATo  575
	 580	Kcal	|	White	bread 
	 539	Kcal	|	Brown	bread

 gouRMET BuRgER 
	 Sesame	bun,	cheese,	lettuce,	tomato,	mustard,	mayo,	fries	 
	 710	Kcal	|	Chicken	   675 
	 362	Kcal	|	Vegetable	  650

 KAThi Roll
	 Chicken	or	paneer,	spices,	onion,	capsicum,	wrap 
	 675	Kcal	|	Chicken	   675 
 600 Kcal | Paneer  625



11:00 hrs - 22:30 hrs 
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PORTION SIZE:- Soup 200 -220 ml | Appetizers 180-220 gms | Salad 220-250 gms | Biryani 550-650 gms | Kebabs 220-340 gms | Pizza 330-370 gms | 
Sandwich/Burgers/Wraps 280-350 gms | Pasta 300-350 gms | Main course 430-470 gms | Indian breads 80-150 gms | Rice/Pulao/Noodle 300-350 gms | 

Desserts 180 -200 gms | Cold beverage  200-220 ml | Hot beverage 120-200 ml

 Vegetarian   Non-Vegetarian  Vegan   Signature Dishes 
Kindly inform us if you are allergic to any food ingredients

List of Allergens: 

Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts  Crustaceans  Sesame  Celery  Sulphites  
All prices are in Indian Rupees. Government taxes as applicable.  

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.

 PePPeroni PizzA   850
	 535	Kcal	|	Pepperoni,	tomato,	mozzarella

 PizzA A ‘lA Pollo  750
	 617	kcal	|	Chicken,	jalapeño,	mozzarella

 MARghERiTA PizzA  675
	 727	Kcal	|	Tomato,	mozzarella,	basil

 PEnnE All’ARRABBiATA 
	 Penne	pasta,	chili	flakes,	basil,	Napolitana	sauce	 
	 506	Kcal	|	Chicken	 675 
	 397	Kcal	|	Vegetable	 600

 PEnnE AlFREdo 
	 Penne	pasta,	parmesan,	cream 
	 970	Kcal	|	Chicken	 675 
	 883	Kcal	|	Mushroom	 600

 SPAghETTi Aglio E olio  600
	 1103	Kcal	|	Spaghetti,	garlic,	chili	flakes



11:00 hrs - 22:30 hrs 
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PORTION SIZE:- Soup 200 -220 ml | Appetizers 180-220 gms | Salad 220-250 gms | Biryani 550-650 gms | Kebabs 220-340 gms | Pizza 330-370 gms | 
Sandwich/Burgers/Wraps 280-350 gms | Pasta 300-350 gms | Main course 430-470 gms | Indian breads 80-150 gms | Rice/Pulao/Noodle 300-350 gms | 

Desserts 180 -200 gms | Cold beverage  200-220 ml | Hot beverage 120-200 ml

 Vegetarian   Non-Vegetarian  Vegan   Signature Dishes 
Kindly inform us if you are allergic to any food ingredients

List of Allergens: 

Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts  Crustaceans  Sesame  Celery  Sulphites  
All prices are in Indian Rupees. Government taxes as applicable.  

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.

loCAl & SEASonAl

 KingFiSh FRy 900
 413 Kcal | Masala  
	 421	Kcal	|	Peri-Peri  
 479 Kcal | Rawa 

 goAn CuRRy
	 Kokum,	coconut,	spices 
	 536	Kcal	|	Goan	fish	curry	  800
	 454	Kcal	|	Goan	prawn	curry	  900

 goAn XACuTi 
	 Roasted	spices,	coconut 
	 690	Kcal	|	Chicken	xacuti	  725
	 751	Kcal	|	Green	peas	and	mushroom	  575

 VEgETABlE, SPinACh, CAShEW nuT FoogATh   550
	 285	Kcal	|	Local	vegetable,	cashew	nut,	spices

 TAMBdi BhAJi  550
	 207	Kcal	|	Red	amaranth	leaves,	chili,	coconut

   goAn BRoWn RiCE 375
 698 Kcal

 PoiE  175
 174 Kcal



PORTION SIZE:- Soup 200 -220 ml | Appetizers 180-220 gms | Salad 220-250 gms | Biryani 550-650 gms | Kebabs 220-340 gms | Pizza 330-370 gms | 
Sandwich/Burgers/Wraps 280-350 gms | Pasta 300-350 gms | Main course 430-470 gms | Indian breads 80-150 gms | Rice/Pulao/Noodle 300-350 gms | 

Desserts 180 -200 gms | Cold beverage  200-220 ml | Hot beverage 120-200 ml

 Vegetarian   Non-Vegetarian  Vegan   Signature Dishes 
Kindly inform us if you are allergic to any food ingredients

List of Allergens: 

Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts  Crustaceans  Sesame  Celery  Sulphites  
All prices are in Indian Rupees. Government taxes as applicable.  

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.

REgionAl indiAn

 TAndooRi PoMFRET   1400
	 713	Kcal	|	Pomfret,	yoghurt,	spices

 TAndooRi JhingA   1300
	 506	kcal	|	Prawns,	yoghurt,	spices

 MuTTon SEEKh KEBAB  800
 272	Kcal	|	Spiced	lamb	mince,	clay	pot	smoked

 TAndooRi MuRgh Ki ChAAP  650
	 622	Kcal	|	Chicken,	yoghurt,	spices

 MuRgh MAlAi KAli MiRCh  650
	 759	kcal	|	Chicken,	cream,	black	pepper

 VEgETABlE ShAMi KEBAB  575
	 380	Kcal	|	Mix	vegetable	mash,	cheese,	spices

 hARA BhARA KEBAB  575
	 767	Kcal	|	Green	peas,	cheese,	spices

 PAnEER TiKKA  575
	 887	Kcal	|	Cottage	cheese,	yoghurt,	spices

 MuTTon RogAn JoSh  775
	 668	Kcal	|	Lamb,	kashmiri	chilies,	spices

 METhi MuRgh  725
	 581	Kcal	|	Chicken,	fenugreek,	cream,	spices

 BuTTER ChiCKEn   725
	 812	Kcal	|	Chicken	tikka,	tomato	gravy,	fenugreek,	spices

 duM BiRyAni 
	 Vegetable	or	chicken	or	mutton,	basmati	rice,	spices 
	 1137	Kcal	|	Lamb	biryani	 875 
	 1169	Kcal	|	Chicken	biryani	 775 
	 833	Kcal	|	Vegetable	biryani	 675

 PAnEER BuTTER MASAlA   675
	 780	Kcal	|	Cottage	cheese,	tomato	gravy,	cream

 VEgETABlE And ChEESE KoFTA  675
	 582	Kcal	|	Vegetable	and	cottage	cheese	dumplings,	tomato	gravy

 lASooni  MAKAi PAlAK  625
	 436	Kcal	|	Spinach,	corn,	cream
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PORTION SIZE:- Soup 200 -220 ml | Appetizers 180-220 gms | Salad 220-250 gms | Biryani 550-650 gms | Kebabs 220-340 gms | Pizza 330-370 gms | 
Sandwich/Burgers/Wraps 280-350 gms | Pasta 300-350 gms | Main course 430-470 gms | Indian breads 80-150 gms | Rice/Pulao/Noodle 300-350 gms | 

Desserts 180 -200 gms | Cold beverage  200-220 ml | Hot beverage 120-200 ml

 Vegetarian   Non-Vegetarian  Vegan   Signature Dishes 
Kindly inform us if you are allergic to any food ingredients

List of Allergens: 

Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts  Crustaceans  Sesame  Celery  Sulphites  
All prices are in Indian Rupees. Government taxes as applicable.  

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.

CoMFoRT Food 

 KhEEMA PAV  775
	 952	Kcal	|	Pav,	lamb	mince,	spices

 AdRAKi Aloo goBi MuTTER  600
	 568	Kcal	|	Potato,	cauliflower,	green	peas,	ginger

 PAV BhAJi  575
	 333	Kcal	|	Pav,	vegetable,	butter

 dAl MAKhAni  500
 706	Kcal	|	Black	urad	lentil,	cream,	butter

 dAl TAdKA  500
	 324	Kcal	|	Yellow	lentil,	cumin,	clarified	butter

 JEERA MuTTER PulAo  475
 475 Kcal

 dAl KhiChdi  450
	 588	Kcal	|	Moong	dal,	spices

  STEAMEd RiCE 375
 207 Kcal

 indiAn BREAdS 
	 191	Kcal	|	Naan	  200 
	 174	Kcal	|	Roti	  200
	 183	kcal	|	Laccha	paratha	  200 
	 177	Kcal	|	Phulka	  200
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PORTION SIZE:- Soup 200 -220 ml | Appetizers 180-220 gms | Salad 220-250 gms | Biryani 550-650 gms | Kebabs 220-340 gms | Pizza 330-370 gms | 
Sandwich/Burgers/Wraps 280-350 gms | Pasta 300-350 gms | Main course 430-470 gms | Indian breads 80-150 gms | Rice/Pulao/Noodle 300-350 gms | 

Desserts 180 -200 gms | Cold beverage  200-220 ml | Hot beverage 120-200 ml

 Vegetarian   Non-Vegetarian  Vegan   Signature Dishes 
Kindly inform us if you are allergic to any food ingredients

List of Allergens: 

Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts  Crustaceans  Sesame  Celery  Sulphites  
All prices are in Indian Rupees. Government taxes as applicable.  

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.

ACRoSS ThE WoRld

 lAMB ChoPS   1800
	 1019	Kcal	|	Parsley	potato,	baby	spinach,	sautéed	vegetable,	pan	jus

 BuTTER PEPPER PRAWnS   1300
	 408	Kcal	|	Roasted	baby	potatoes,	sautéed	vegetables,	black	pepper	butter

 TEndERloin STEAK   975
	 1096	Kcal	|	Mashed	potato,	sautéed	vegetables,	herbed	butter

 CRiSPy SEAREd REd SnAPPER   875
	 300	Kcal	|	Mashed	potato,	sautéed	vegetables,	garlic	butter	

 SnAPPER Chili oySTER     875
	 687	Kcal	|	Red	snapper,	oyster	sauce,	scallions

 gRillEd ChiCKEn   875
	 1073	Kcal	|	Chicken	leg	and	breast,	mashed	potato,	sautéed	vegetables,	pan	jus

 BlACK PEPPER ChiCKEn   775
	 466	Kcal	|	Chicken,	soy,	black	pepper	sauce

 ThAi gREEn CuRRy
	 Fresh	green	chili,	lemon	grass,	coconut,	coriander 
	 721	Kcal	|	Chicken	  675 
 736 Kcal | Prawn  775

 CREPE PARCEl  650
	 448	Kcal	|	Spinach	mushroom	and	cheese,	marinara,	saffron	sauce

 MuShRooM RiSoTTo   650
	 702	Kcal	|	Arborio	rice,	mushrooms,	truffle	oil,	parmesan	cheese

 STiR FRiEd VEgETABlES And ToFu  625
	 597	Kcal	|	Seasonal	vegetable,	bean	curd,	black	bean	sauce

 hAKKA noodlE
	 587	Kcal	|	Chicken	   400 
	 520	Kcal	|	Vegetable	  350

 BuRnT gARliC FRiEd RiCE
	 525	Kcal	|	Chicken	  400 

	 464	Kcal	|	Vegetable	  350



D
ES

SE
RT

S



PORTION SIZE:- Soup 200 -220 ml | Appetizers 180-220 gms | Salad 220-250 gms | Biryani 550-650 gms | Kebabs 220-340 gms | Pizza 330-370 gms | 
Sandwich/Burgers/Wraps 280-350 gms | Pasta 300-350 gms | Main course 430-470 gms | Indian breads 80-150 gms | Rice/Pulao/Noodle 300-350 gms | 

Desserts 180 -200 gms | Cold beverage  200-220 ml | Hot beverage 120-200 ml

 Vegetarian   Non-Vegetarian  Vegan   Signature Dishes 
Kindly inform us if you are allergic to any food ingredients

List of Allergens: 

Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts  Crustaceans  Sesame  Celery  Sulphites  
All prices are in Indian Rupees. Government taxes as applicable.  

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.

dESSERT

 ChoColATE BRoWniE  475
	 427	Kcal	|	Chocolate	fudge,	almond	crumb,	vanilla	ice-cream

 RASMAlAi  425
	 540	Kcal	|	Poached	cottage	cheese,	saffron	milk,	pistachio

 gulAB JAMun  425
	 524	Kcal	|	Milk	solid	dumplings,	sugar	syrup

 KulFi  425
	 206	Kcal	|	Traditional	reduced	milk	ice	-	cream,	saffron

 SERRAduRA  425
	 339	Kcal	|	Condensed	milk,	cookie	crumb

 ChOiCe Of iCe- CreAm  425
	 503	Kcal	|	Your	choice	of	ice	cream,	ask	for	which	flavors	of	the	day

  FRESh CuT FRuiT 425
 210 Kcal | Seasonal fruit
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PORTION SIZE:- Soup 200 -220 ml | Appetizers 180-220 gms | Salad 220-250 gms | Biryani 550-650 gms | Kebabs 220-340 gms | Pizza 330-370 gms | 
Sandwich/Burgers/Wraps 280-350 gms | Pasta 300-350 gms | Main course 430-470 gms | Indian breads 80-150 gms | Rice/Pulao/Noodle 300-350 gms | 

Desserts 180 -200 gms | Cold beverage  200-220 ml | Hot beverage 120-200 ml

 Vegetarian   Non-Vegetarian  Vegan   Signature Dishes 
Kindly inform us if you are allergic to any food ingredients

List of Allergens: 

Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts  Crustaceans  Sesame  Celery  Sulphites  
All prices are in Indian Rupees. Government taxes as applicable.  

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.

Round ThE CloCK 
24 X 7 
All-time	favorite	

  ChoiCE oF FREShly SquEEzEd SEASonAl JuiCE 350
 320 Kcal | Sweet lime 
 440 Kcal | Pineapple 
 173 Kcal | Watermelon 
 432 Kcal | Orange

 youR ChoiCE oF EggS   575
	 617	Kcal	|	Scrambled 
	 501	Kcal	|	Boiled 
	 522	Kcal	|	Fried	masala 
	 530	Kcal	|	Omelette 
	 Hash	brown,	Grilled	tomato	with	pesto	and	parmesan

 gREEK SAlAd  550
	 388	Kcal	|	Feta,	cucumber,	tomato,	red	onion,	olives

 CREAM oF MuShRooM  350
	 343	Kcal	|	Mushroom,	truffle	oil,	cream

 CluB SAndWiCh   650
	 1119	Kcal	|	Toasted	double	decker	sandwich,	chicken,	fried	egg,	crispy	bacon, 
	 tomato,	lettuce,	cheese,	mayo,	fries	

 gouRMET BuRgER  

	 Sesame	bun,	cheese,	lettuce,	tomato,	mustard,	mayo,	fries 
	 710	Kcal	|	Chicken	 675 
 362	Kcal	|	Vegetable	 650

SiMPlE SAndWiCh 
Available	in	plain,	toasted	or	grilled,	brown	or	white	bread,	choose	from:

 RoAST ChiCKEn And ChEESE  625
	 630	kcal	|	White	bread 
	 623	Kcal	|	Brown	bread

 hAM And ChEESE  625
	 584	Kcal	|	White	bread 
	 577	Kcal	|	Brown	bread

 ChEESE And ToMATo  575
	 580	kcal	|	White	bread 
	 539	Kcal	|	Brown	bread



PORTION SIZE:- Soup 200 -220 ml | Appetizers 180-220 gms | Salad 220-250 gms | Biryani 550-650 gms | Kebabs 220-340 gms | Pizza 330-370 gms | 
Sandwich/Burgers/Wraps 280-350 gms | Pasta 300-350 gms | Main course 430-470 gms | Indian breads 80-150 gms | Rice/Pulao/Noodle 300-350 gms | 

Desserts 180 -200 gms | Cold beverage  200-220 ml | Hot beverage 120-200 ml

 Vegetarian   Non-Vegetarian  Vegan   Signature Dishes 
Kindly inform us if you are allergic to any food ingredients

List of Allergens: 

Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts  Crustaceans  Sesame  Celery  Sulphites  
All prices are in Indian Rupees. Government taxes as applicable.  

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.

MAin CouRSE

 MuTTon RogAn JoSh  850
	 668	Kcal	|	Lamb,	Kashmiri	chilies,	spices

 BuTTER ChiCKEn   725
	 812	Kcal	|	Chicken	tikka,	tomato	gravy,	fenugreek,	spices

 PEnnE All’ARRABBiATA 
	 Penne	pasta,	chili	flakes,	basil,	Napolitano	sauce 
	 506	Kcal	|	Chicken	 675 
	 397	Kcal	|	Vegetable	 600

 PAnEER BuTTER MASAlA   675
	 780	Kcal	|	Cottage	cheese,	tomato	gravy,	cream

 AdRAKi Aloo goBi MuTTER  600
	 568	Kcal	|	Potato,	cauliflower,	green	peas,	ginger

 dAl MAKhAni  500
	 706	Kcal	|	Black	urad	lentil,	cream,	butter

 dAl TAdKA  500
	 324	Kcal	|	Yellow	lentil,	cumin,	clarified	butter

  STEAMEd RiCE 375
 207 Kcal

 indiAn BREAdS
	 232	Kcal	|	Phulka	  200 

	 174	Kcal	|	Tawa	chapati	  200
	 183	Kcal	|	Tawa	paratha	  200 
	 183	Kcal	|	Malabari	paratha	  200



PORTION SIZE:- Soup 200 -220 ml | Appetizers 180-220 gms | Salad 220-250 gms | Biryani 550-650 gms | Kebabs 220-340 gms | Pizza 330-370 gms | 
Sandwich/Burgers/Wraps 280-350 gms | Pasta 300-350 gms | Main course 430-470 gms | Indian breads 80-150 gms | Rice/Pulao/Noodle 300-350 gms | 

Desserts 180 -200 gms | Cold beverage  200-220 ml | Hot beverage 120-200 ml

 Vegetarian   Non-Vegetarian  Vegan   Signature Dishes 
Kindly inform us if you are allergic to any food ingredients

List of Allergens: 

Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts  Crustaceans  Sesame  Celery  Sulphites  
All prices are in Indian Rupees. Government taxes as applicable.  

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.

dESSERT

 RASMAlAi  425
	 540	Kcal	|	Poached	cottage	cheese,	saffron	milk,	pistachio

 gulAB JAMun  425
	 524	Kcal	|	Milk	solid	dumplings,	sugar	syrup

hoT BEVERAgE

 TEA  325
 8 Kcal | Assam 
 8 Kcal | Darjeeling 
	 8	Kcal	|	English	breakfast 
	 8	Kcal	|	Green 
	 102	Kcal	|	Masala	|	Chamomile 
	 8	Kcal	|	Jasmine

 CoFFEE  325
 18 Kcal | Espresso 
 54 Kcal | Cappuccino 
	 72	Kcal	|	Filter 
 8 Kcal | Americano 
	 86	Kcal	|	Latte

 hEAlTh dRinK  325
	 120	Kcal	|	Hot	chocolate 
	 120	Kcal	|	Bournvita 
	 182	Kcal	|	Horlicks
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PORTION SIZE:- Soup 200 -220 ml | Appetizers 180-220 gms | Salad 220-250 gms | Biryani 550-650 gms | Kebabs 220-340 gms | Pizza 330-370 gms | 
Sandwich/Burgers/Wraps 280-350 gms | Pasta 300-350 gms | Main course 430-470 gms | Indian breads 80-150 gms | Rice/Pulao/Noodle 300-350 gms | 

Desserts 180 -200 gms | Cold beverage  200-220 ml | Hot beverage 120-200 ml

 Vegetarian   Non-Vegetarian  Vegan   Signature Dishes 
Kindly inform us if you are allergic to any food ingredients

List of Allergens: 

Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts  Crustaceans  Sesame  Celery  Sulphites  
All prices are in Indian Rupees. Government taxes as applicable.  

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.

WholESoME BREAKFAST 
07:30	hrs	–	10:30	hrs

 RAgi doSA | uTTAPAM  525
	 412	Kcal	|	Sambar,	coconut	chutney,	tomato	chutney

  AVoCAdo on MulTigRAin ToAST  525
	 578	Kcal	|	Extra	virgin	olive	oil

 BEAn CuRd AKuRi  525
	 611	Kcal	|	Scrambled	tofu,	brioche	bun

 BiRChER MuESli  400
	 360	Kcal	|	Greek	yogurt,	berries,	himalayan	honey

ShARing PlATES 
11:00	hrs	–	22:30	hrs

 BEEF TEndERloin donBuRi   900
	 991	Kcal	|	Dashi	broth,	sautéed	vegetables

 CoRiAndER FiSh CuRRy  800
	 481	Kcal	|	Coconut	milk,	spices,	goan	rice

 TERiyAKi ChiCKEn    750
	 847	Kcal	|	Sticky	rice,	shitake	mushroom,	toasted	sesame

 WholE WhEAT SPAghETTi Aglio E olio  600
	 771	Kcal	|	Garlic,	cherry	tomatoes,	parmesan

  nuTTy BRoCColi SAlAd  550
	 647	kcal	|	Toasted	walnuts,	mint,	hot	honey	dressing

  SAlAd idlAlinhA, A goAn SToRy 550
	 474	kcal	|	Sprouts,	pineapple,	toddy	vinegar	dressing

  VEggiE PhAd ThAi   525
	 681	Kcal	|	Sweet	peppers,	sprouts,	rice	noodles,	roasted	peanuts
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PORTION SIZE:- Soup 200 -220 ml | Appetizers 180-220 gms | Salad 220-250 gms | Biryani 550-650 gms | Kebabs 220-340 gms | Pizza 330-370 gms | 
Sandwich/Burgers/Wraps 280-350 gms | Pasta 300-350 gms | Main course 430-470 gms | Indian breads 80-150 gms | Rice/Pulao/Noodle 300-350 gms | 

Desserts 180 -200 gms | Cold beverage  200-220 ml | Hot beverage 120-200 ml

 Vegetarian   Non-Vegetarian  Vegan   Signature Dishes 
Kindly inform us if you are allergic to any food ingredients

List of Allergens: 

Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts  Crustaceans  Sesame  Celery  Sulphites  
All prices are in Indian Rupees. Government taxes as applicable.  

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.

BREAKFAST 
07:30	hrs	–	10:30	hrs

 MiCKEy MouSE PAnCAKES   450
	 508	Kcal	|	Buttermilk	pancakes,	fruit	compote,	whipped	cream,	honey	or	maple	syrup

 Winnie-The-POOh WAffles   450
	 411	Kcal	|	Fruit	compote,	whipped	cream,	honey	or	maple	syrup

 dAFFy duCK’S SCRAMBlEd EggS   450
	 616	Kcal	|	Chicken	sausage,	toast

 doREMon SAndWiCh  425
	 541	Kcal	|	Peanut	butter,	jam,	white	bread

 ThoMAS ThE TAnK EnginE doSA  425
	 341	Kcal	|	Cheese	dosa,	coconut	chutney

 oggy’S uPMA  425
	 570	Kcal	|	Semolina,	tempering,	vegetable

 SPongE BoB’S FREShly BAKEd BREAd  425
	 235	Kcal	|	Muffin 
	 220	Kcal	|	Doughnut	

All dAy SElECTion 
11:00	hrs	–	22:30	hrs

 gARFiEld FiSh gouJonS   475
	 584	Kcal	|	Homemade	fish	fingers

 PoPEyE’S PASTA  475
	 601	Kcal	|	Penne,	chicken,	mix	sauce,	parmesan

 donAld BuRgER 
	 Sesame	bun,	cheese,	lettuce,	fries 
	 710	Kcal	|	Chicken	   675 
 362	Kcal	|	Vegetable	  650

 gooFy’S SouP  350
	 343	kcal	|	Homemade	cream	of	chicken	soup,	garlic	bread

 Fly ThE CooP  450
	 451	Kcal	|	Corn	and	cheese	nuggets,	tartar	sauce

 SuPERMAn’S MAC n MiX ChEESE  450
	 610	Kcal	|	Three	cheese,	macaroni,	heavy	cream

 doREMon SAndWiCh  450
	 514	Kcal	|	Grilled	cheese	sandwich,	french	fries

  PoWER PuFF noodlE SouP  325
	 208	kcal	|	Vegetable	broth,	noodles,	burnt	garlic



PORTION SIZE:- Soup 200 -220 ml | Appetizers 180-220 gms | Salad 220-250 gms | Biryani 550-650 gms | Kebabs 220-340 gms | Pizza 330-370 gms | 
Sandwich/Burgers/Wraps 280-350 gms | Pasta 300-350 gms | Main course 430-470 gms | Indian breads 80-150 gms | Rice/Pulao/Noodle 300-350 gms | 

Desserts 180 -200 gms | Cold beverage  200-220 ml | Hot beverage 120-200 ml

 Vegetarian   Non-Vegetarian  Vegan   Signature Dishes 
Kindly inform us if you are allergic to any food ingredients

List of Allergens: 

Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts  Crustaceans  Sesame  Celery  Sulphites  
All prices are in Indian Rupees. Government taxes as applicable.  

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.

SWEET TooTh

 ThE Minion BRoWniE   375
	 541	Kcal	|	Warm	chocolate	brownie,	vanilla	ice	cream

 doRA ThE EXPloRER SundAE  375
	 474	Kcal	|	Ice	creams,	toppings,	nuts


