
N A M A K



Welcome to Namak, a culinary haven nestled within Norbu The Montanna -
IHCL SeleQtions, Dharamshala. Inspired by the essential ingredient of salt ,
Namak aims to become an integral part of every guest's dining experience,
just as salt is an essential component of any food preparation.

Embark on a gastronomic adventure as you explore our menu, meticulously
curated to offer a blend of traditional and contemporary dishes.

Indulge in the vibrant aromas and flavors of our expertly crafted Indian
delicacies,  delight in the exotic allure of Tibetan specialties,  and savor the
global influences that grace our international offerings.

In addition to our exquisite à la carte options, Namak also offers a unique
dining experience through our Tibetan degustation, where you can immerse
yourself in the rich flavors and cultural heritage of Tibet. For those craving a
taste of Italy, our pizza experience guarantees a slice of heaven. And if
you're looking for a complete meal experience, our thali showcases a
delightful assortment of flavors in one sumptuous platter.

Namak welcomes its patrons into a warm, celebratory gathering space that
captures the spirit and energy of the Himalayas.

12:00 Noon To 03:00 PM
07:00 PM To 10:30 PM

7:30 AM To 10:30 AMBreakfast

Tandoor

12:00 Noon To 10:30 PMLunch & Dinner

Bar 12:00 Noon To 12 Midnight

Timings



MENU
BREAKFAST

7:30 AM To 10:30 AM

Dairy Gluten-free Healthy

Vegetarian Nuts Crustaceans Fish

Soy

EggsNon-vegetarian

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes. Service charge 10% as applicable.

GlutenSesame Chef's SpecialsSpicy

Contains Pork Vegan Option Available

Western Breakfast
Freshly squeezed fruit juice, seasonal cut fruits ,  choice of cereals,  two eggs prepared any style with
a choice of bacon or chicken sausages with potatoes, morning bakeries or toasts with preserves. 
Tea |  Coffee

Indian Breakfast
Freshly squeezed fruit juice, seasonal cut fruits ,  choice of paratha, choice of regional indian
preparations. 
Tea |  Coffee

Poori Bhaji

Batata Poha With Chutney

Stuffed Parathas With Yoghurt & Pickle
Aloo | Paneer

Rawa Upma With Chutney & Sambhar

Vanilla Pancakes With Condiments

French Toast With Condiments

Eggs To Order With Condiments
Sunny Side Up | Turned Over |  Omelettes With Choice Of Fil l ing |  Poached | Scrambled Egg

1400

1200

450

400

450

400

550

500

750



MENU
SOUPS

Tibetan Thukpa                                                                                                                             
Tibetan style flavoursome broth with noodles 

Vegetable
Chicken

Manchow                                                                                                                                                                 
Asian spiced soy flavoured soup with a choice of 

Vegetable
Chicken

Clear Soup                                                                            
Fresh Herb scented broth

Vegetable
Chicken
          

Hot & Sour                                                                                                                                          
Chinese style chilli spiked hot and sour soup 

Vegetable
Chicken
                                                                                                                                                                                       

Lemon Coriander                                                                                                       
Lemon spiked coriander scented broth

Vegetable
Chicken

Cream Of Tomato
Slow cooked creamy roasted tomato soup

Cream Of Mushroom 
Slow cooked creamy mushroom soup

Tamatar Dhaniya Shorba
Coriander scented Indian Spiced Tomato Broth

475
575

475
575

475
575

475
575

475
575

475

475 

475 
 

LUNCH & DINNER

12:00 Noon To 10:30 PM

Dairy Gluten-free Healthy

Vegetarian Nuts Crustaceans Fish

Soy

EggsNon-vegetarian

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes. Service charge 10% as applicable.

GlutenSesame Chef's SpecialsSpicy

Contains Pork Vegan Option Available



Dairy Gluten-free Healthy

Vegetarian Nuts Crustaceans Fish

Soy

EggsNon-vegetarian

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes. Service charge 10% as applicable.

GlutenSesame Chef's SpecialsSpicy

Contains Pork Vegan Option Available

HOUSE GREENS

Burnt Garlic Caesar 
Romaine, burnt garlic parmesan emulsion, Himalayan salt

Vegetable
Chicken
 

Panzanella 
Organic tomatoes, cucumber, bell peppers, cherry mozzarella,  brioche

Vegetable
Chicken

Caprese 
Bocconcini ,  tomato, basil pesto, aged balsamic

775

775

995

 SMALL BITES

Applewood Smoked Dahi Kebab
Crumb-fried hung curd and cottage cheese cutlets

Chamba Chukh Paneer Tikka
Himachali chill i  pickle spiked cottage cheese morsels slow roasted in clay oven 

Malai Bhatti Paneer
Creamy cottage cheese cubes, slow baked in clay oven

Soya Chaap Taka Tak
Stir fried soya chaap with Kadhai Masala

Thai Basil  Cottage Cheese
Basil-scented wok-tossed cottage cheese

Chong Qing Cottage Cheese
Sichuan style crispy cottage cheese morsels spiked with Sichuan pepper

Cheese Chill i  Melts
Toasted bread loaded with chill i  spiked cheese mix and gratinated

Papri Chaat

French Fries
Deep-fried potato fingers

Kuti Mirch Ka Murgh Tikka
Local chill i  and garlic spiked clay oven-roasted chicken morsels

Murgh Malai Tikka
Creamy chicken morsels slow baked in clay oven

Gong Bao Chicken
Asian soy marinated wok tossed chicken morsels with peanuts

975

975

975

975

975

975

650

650

650

1095

1095

1095

 



Chill i  Chicken
Chill i  paste spiked wok-tossed chicken morsels

Fried Chicken
Flour-crumbed slow deep fried chicken

Mustard Spiked Fish N Dip
Mustard-marinated fried fi l let of f ish

Tawa Machchi
Pan seared Indian spiced fish fi l lets

Butter Garlic Prawns
Wok tossed garlic scented prawn s

Dairy Gluten-free Healthy

Vegetarian Nuts Crustaceans Fish

Soy

EggsNon-vegetarian

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes. Service charge 10% as applicable.

GlutenSesame Chef's SpecialsSpicy

Contains Pork Vegan Option Available

1095

1095

1150

1150

1350

BETWEEN THE BREADS

Ham And Cheese
Plain breakfast ham and cheese sandwich in your choice of bread

Bombay Grill
Indian spiced potato cheese masala sandwich

Caprese
House-baked focaccia, mozzarella,  tomatoes, Genovese pesto

House Special Slaw
Sandwich stuffed with cole slaw
Plain |  Gril led | Toasted 

Norbu's Club
Double-decker sandwich with vegetable and cheese

Norbu's Club
Double-decker sandwich with chicken, cheese & bacon

Murgh Khurchan Kathi Roll
Indian spiced chicken mix stuffed in flour tortil la and pan seared

Paneer Khurchan Kathi Roll
Indian spiced cottage cheese mix stuffed in flour tortil la and pan seared

1 100

975

975

975

975

1100

1100

975

 



Dairy Gluten-free Healthy

Vegetarian Nuts Crustaceans Fish

Soy

EggsNon-vegetarian

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes. Service charge 10% as applicable.

GlutenSesame Chef's SpecialsSpicy

Contains Pork Vegan Option Available

PIZZA & PASTA

Neapolitan Pizza
Handcrafted 48 hrs fermented tipo ‘oo’ flour dough, layered with our homemade san marzano
tomato sauce/basil pesto and fresh mozarella

Vegetables
Chicken
Fish
Prawn
Pepperoni

Make Your Own Pasta

Choice of Pasta
Penne | Fusill i  |  Spaghetti

Choice Of Sauce
Arabiatta          |  Carbonara
Aglio Olio          |  Creamy Pesto

Add Ons: 
Vegetables 
Grilled Chicken
Bacon
Prawn 

FROM THE GRILL

Chicken
Pan seared chicken served with a side of potatoes and vegetables 

River Sole
Pan roasted fi l let served with a side of potatoes and vegetables

Atlantic Salmon
Pan roasted fi l let served with a side of potatoes and vegetables

New Zealand Lamb Chops
Pan roasted lamb chops served with a side of potatoes and vegetables

1250
1350
1450
1550
1450

990

200
225
250
250

1275

1325

2750

3250



1050

1050

1050

1 150

1150

1050

1050

1050

1050

650

650

1425

1325

1275

INDIAN MAINS

Dal Makhani
Locally sourced black gram slow cooked overnight,  f inished with Cream and Butter

Dal Tadka
A regional speciality of tempered indigenous yellow lentils slow-cooked with local spices

Dal Dhaba
Regional speciality of tempered indigenous yellow lentils & black lentils slow-cooked with local
spices

Paneer
Palak             |   Kadhai

Khatta Pyaz                   |   Matar

Subz Kohlapuri
Spicy blend of seasonal vegetables cooked in Maharashtrian style coconut based gravy

Subz Miloni
Seasonal Indian vegetables pan roasted in spinach gravy

Subz Martbani
Indian Pickling spice tempered pan tossed indian vegetables

Kadhai Subz
Seasonal indian vegetables pan tossed with capsicum and whole Indian spices

Subz Korma
Spicy blend of seasonal vegetables cooked in Awadhi style fried onion and yoghurt based gravy

Jeera Aloo
Cumin tempered Indian spiced potatoes

Dairy Gluten-free Healthy

Vegetarian Nuts Crustaceans Fish

Soy

EggsNon-vegetarian

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes. Service charge 10% as applicable.

GlutenSesame Chef's SpecialsSpicy

Contains Pork Vegan Option Available

Hing Dhaniye Ke Chatpate Aloo
Asafoetida and coriander spiced pan roasted potatoes spiced with homemade masalas

Homestyle Prawn Curry
Prawns simmered in Himachali indigenous spices tempered curry 

Homestyle Fish Curry
River fish fi l let simmered in Himachali indigenous spices tempered curry

Murgh Makkhan Wala
Clay oven cooked chicken morsel smothered in creamy tomato gravy



Dhunghari Murgh Tikka Masala
Clay oven cooked chicken morsel smothered in indian spiced masala gravy

Himachal Murgh Curry
Cornfed chicken smothered in home style onion tomato curry

Murgh Methi Malai
Cornfed chicken smothered in creamy fenugreek scented gravy

Dhauldhari Gosht
Himachali speciality of free range lamb cooked in local spices

Mutton Rogan Josh
Bone on mutton slow braised in tomato masala gravy

Khatta Meat
Bone on mutton slow braised in tomato masala gravy

SIGNATURE RICE PREPARATIONS

Jhol Wali Murgh Biryani
Aged basmati rice tossed in flavourful house-special masala chicken broth

Vegetable Biryani
Aged basmati rice tossed in flavourful house-special masala broth and vegetables

Subz Tawa Pulao
Indian spiced griddle fried rice cooked with seasonal vegetables

Murgh Tawa Pulao
Indian spiced griddle fried rice cooked with chicken

Steamed Aged Basmati Rice

1275

1275

1275

1350

1350

1350

1350

1050

1050

1350

450
 

Dairy Gluten-free Healthy

Vegetarian Nuts Crustaceans Fish

Soy

EggsNon-vegetarian

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes. Service charge 10% as applicable.

GlutenSesame Chef's SpecialsSpicy

Contains Pork Vegan Option Available

INDIAN BREADS

Tawa Phulka
Indian griddled flatbread puffed over flames

Ajwaini Parontha
Shallow fried carrom seemed flavoured unleavened Indian bread

Tandoori Roti
Clay oven baked whole wheat flat bread

Naan
Clay oven baked leavened refined flour flat bread 

Lachcha Parantha
Clay oven baked flaky whole wheat flat bread 

Mirchi Parantha

Kulcha
Achari Aloo Pyaz | Masala Gobi |  Tadka Paneer
Clay oven baked leavened refined flour flat bread with stuffing

250

250

250

250

250

250

300

 



Pad Kee Mao Noodles

Wok Toss Fried Rice

Thai Basil Fried Rice

Thai Kao Pad Fried Rice

Sichuan Fried Rice

PAN ASIAN MAINS

Choice Of  Protein:
Vegetables
Chicken
Fish 
Prawn

Choice Of Sauce:
Hot Garlic
Asian style stir fried sauce spiked with chill i  paste and garlic

Black Bean
Asian style stir fried sauce made with fermented black bean paste

Chili  Garlic
Asian style stir fried sauce spiked with smokey chill i  and garlic

Burnt Garlic
Asian style stir fried sauce spiked with fried  garlic

Soya Chill i
Asian style stir fried sauce with umami soy and chill i  essence

RICE & NOODLES

Served with your choice of protein

Choice of Protein:
Veg 
Chicken 
Fish
Prawn

Thai Green Curry With Jasmine Rice

Thai Red Curry With Jasmine Rice

Stir Fried Hakka Noodles

Pad Thai Noodles

Singapore Noodles

Dairy Gluten-free Healthy

Vegetarian Nuts Crustaceans Fish

Soy

EggsNon-vegetarian

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes. Service charge 10% as applicable.

GlutenSesame Chef's SpecialsSpicy

Contains Pork Vegan Option Available

1275
1325
1425
1525

1150
1275
1325
1425



DESSERTS

Mawa Cake With Phirni Ice Cream
Parsi style saffron flavoured cake served warm with homemade phirni ice cream

Brown Butter Brownie
Brown butter scented chocolate brownie served with ice cream

Choice of Ice Cream
Please ask your server for available options

Dessert Platter
Assortment of miniature desserts tantalizing your taste buds.

550

650

550

800

Dairy Gluten-free Healthy

Vegetarian Nuts Crustaceans Fish

Soy

EggsNon-vegetarian

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes. Service charge 10% as applicable.

GlutenSesame Chef's SpecialsSpicy

Contains Pork Vegan Option Available

BEVERAGES

Fresh Juices
Freshly squeezed seasonal fruit juices

Sweet Lassi

Masala Chaas

Choice of Shake

Cold Coffee

Smoothies

Tea
Readymade | Masala

Lavazza Tierra Selection
A blend of f inest arabica beans from central & South America

Espresso

Café Latte

Cappuccino

Americano

From The Valley: Anandini Teas
Burn The Calories |  Kangra Green Tea | Work It Up | 
Green Tea Chamomile Rosehip |  Satras Masala

450

575

575

575

575

575

450

650

450

450

450

450

450



MENU
MIDNIGHT

10:30 PM To 06:00 AM

INDIAN MAINS

Dal Makhani
Locally sourced black gram slow-cooked overnight,  f inished with Cream and Butter

Dal Tadka
A regional specialty of tempered indigenous yellow lentils slow-cooked with local spices

Palak Paneer
Cottage cheese morsels smothered in garlic scented creamy spinach gravy

Subz Martbani
Indian Pickling spice tempered pan tossed Indian vegetables

Kadhai Paneer
Cottage cheese morsels pan tossed with capsicum and whole Indian spices

Kadhai Subz
Seasonal Indian vegetables pan tossed with capsicum and whole Indian spices

Himachal Murgh Curry
Cornfed chicken smothered in home style onion tomato curry

Dhauldhari Gosht
Himachali speciality of free range lamb cooked in local spices

1050

1050

1150

1050

1150

1050

1275

1350

 

Dairy Gluten-free Healthy

Vegetarian Nuts Crustaceans Fish

Soy

EggsNon-vegetarian

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes. Service charge 10% as applicable.

GlutenSesame Chef's SpecialsSpicy

Contains Pork Vegan Option Available

SIGNATURE RICE PREPARATIONS

Steamed Aged Basmati Rice

Jeera Rice
Cumin Flavoured Rice

Khichdi
Plain |  Masala
Combination of Rice & Lentils cooked to perfection

450

450

650



INDIAN BREADS

Tawa Phulka
Indian griddled flatbread puffed over flames

Tawa Parantha
Shallow fried unleavened Indian bread

Stuffed Parantha
Aloo | Paneer
Unleavened wheat flour flatbread with stuffing

BETWEEN THE BREADS

House Special Sandwich
Plain |  Gril led | Toasted 

Sandwich stuffed with Cole slaw
Sandwich stuffed with Chicken

DESSERTS

Mawa Cake With Phirni Ice Cream
Parsi style saffron flavoured cake served warm with homemade phirni ice cream

Brown Butter Brownie
Brown butter scented chocolate brownie served with vanilla ice cream

250

250

300

975
1100

550

650

 

Dairy Gluten-free Healthy

Vegetarian Nuts Crustaceans Fish

Soy

EggsNon-vegetarian

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes. Service charge 10% as applicable.

GlutenSesame Chef's SpecialsSpicy

Contains Pork Vegan Option Available



MENU
KIDS

Yankee Doodle Soup
Vegetable noodle soup

Looney Tunes Salad
Mixed greens with cucumber, tomato & salad

French Fries
Fried potatoes served with tomato sauce

Mac & Cheese
Macaroni with cheese sauce

Crumb Fried Fish

Scooby Doo Sliders
Pulled chicken in baguette

Khichdi

Yellow Dal & Rice

Nutella & Cream Filled Doughnut

Banana Milkshake

Chocolate Milkshake

250

300

350

400

650

550

400

400

400

400

300

12:00 Noon To 10:30 PM

Dairy Gluten-free Healthy

Vegetarian Nuts Crustaceans Fish

Soy

EggsNon-vegetarian

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes. Service charge 10% as applicable.

GlutenSesame Chef's SpecialsSpicy

Contains Pork Vegan Option Available


