
 Vegetarian   Non-Vegetarian  Vegan
Milk  Nuts  Gluten  Mustard  Molluscs  Eggs  Fish  Lupin  Soya  Peanuts   

Crustaceans  Sesame  Celery  Sulphites 
All prices are in Indian Rupees Government taxes are not included.

Kindly let your order taker know if you are allergic to any ingredients

(1900hrs - 2300hrs)

KEBABS
Served with Indian, bread basket & Aravali Dal

 Makai Methi Seekh   1250    
 164 kcal | 250 gms | Corn, fenugreek   
 

  Kumbhi Haleem ke Kebab   1250
 178  kcal | 250 gms | Mushroom, spices  
  

 Paneer Teh pe teh 1250
 205  kcal | 250 gms | Cottage cheese, relish, nuts 
   

 Tandoori Kukkad 1750
 198  kcal | 250 gms | Chicken, mustard, red chilli 
 

 Lucknawi Seekh 1750
 228  kcal | 250 gms | Lamb seekh, cocktail onions, ajwain 
  

	 Bhatti	ka	Jheenga	 2100
 275  kcal | 250 gms | Prawns, spices, curd 
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GRILLS
Served with basket of garlic bread & focaccia

  Miso Eggplant  1500
 154  kcal | 250 gms  
  

 	 Tofu,	Bell	peppers,	Mushroom	and	Courgette	Skewers		 1500					
 145  kcal | 250 gms  
  

   Duo of Asparagus  1500
 124 kcal | 250 gms | white and green asparagus 
  

 Barbequed Breast of Chicken  1750
 176 kcal | 250 gms 
    

 Pork Sausages  1750
 354 kcal | 250 gms  
   

 Fillet of Pomfret  2000
 178 kcal | 250 gms  
 

 Grilled Cajun Tiger Prawns or Lobster  2500
 198  kcal | 250 gms  
 

 New Zealand Lamb Chops 2500
 235 kcal | 250 gms 
  

Choice of sauces & relishes 
Grilled tomato & basil relish, jus, chipotle salsa, mango chutney, aioli, herb butter
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DESSERTS

  Sugar free Chocolate Dome  800
 156 kcal | 150 gms | Finest crafted sugar free cocoa with berries 
   

	 Pavlova	“Aravali	Edition”		 800
 172  kcal | 150 gms | Rosemary meringue with texture of fruits & berries 
   

  Fruits of the Moment   950
 115  kcal | 150 gms | Dice cuts of fruits 

		 Badam	Kulfi		 950
 145  kcal | 150 gms | Traditional Indian ice cream with almond 
   

  Malpua Rabdi  950
 228  kcal | 150 gms | Saffron milk pancakes with reduced sweetened milk 
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SET MENUS

FROM OUR INDIAN GRILL          3300

 SOUP OF THE DAY 
 115 kcal | 100 gms  

 STARTER  
 176  kcal | 150 gms 

 Paneer Mirch Pudina Tikka  
 cottage cheese,bellpeppers, yoghurt,mint and green chillies | 

 Faldhari Seekh  
 Raw banana, Indian spices, skewered in a clay oven |  

 Bharwan Tandoori Aloo  
 potato cups stuffed with cheese and nuts |   

 MAINS IN HANDI  
 224  kcal | 150 gms

 Paneer Sirka Pyaz  
 cottage cheese ,tomato gravy pickled onions |  

 Dal Makhani  
 black lentils ,butter |  

 Handi Subz Dum Biryani  
 aromatic basmati rice ,assorted vegetables |   

 Tandoori Breads  
 butter naan / roti / missi / kulcha|

 DESSERT SAMPLER  
 155  kcal | 100 gms

 kesariya rasmalai / moong dal halwa / badam kulfi |    
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FROM OUR INDIAN GRILL           3850

 SOUP OF THE DAY 
 115 kcal | 100 gms | served with coin breads  |  

 STARTER  
 198  kcal | 150 gms 

	 Khali	ka	Jheenga		
 Jumbo prawns marinated in freshly ground aromatic spices  
 and mustard oil cake |   

 Angeethi Murg Tikka  
 chicken tikka marinated with bedigi chillies, Indian spices |  

 Maas ke Sooley  
 lamb, Indian spices, red chilies, yoghurt |  

 MAINS IN HANDI  
 276  kcal | 150 gms

 Matka Murg Tari Wala  
 home style chicken curry |

 Dal Makhani  
 black lentils ,butter |  

 Handi Murgh Dum Biryani   
 aromatic basmati rice, chicken, Indian spices |   

 Tandoori Breads  
 butter naan / roti / missi / kulcha|

 DESSERT SAMPLER  
 155  kcal | 100 gms

 kesariya rasmalai, moong dal halwa, badam kulfi |    
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FROM OUR EUROPEAN GRILL           3300

 SOUP OF THE DAY 
 115 kcal | 100 gms | Served with garlic crostini and Lavas  |  

 APPETIZERS  
 165  kcal | 150 gms 

 Cajun Spiced Potato Wedges  
 potato wedges tempered with Louisiana cajun spice mix 

 Bang Bang Corn  
 sriracha dressed corn on the cob grilled on coal | 

 Stuffed	Mushrooms		
 button mushroom stuffed with ricotta and spinach and  
 served with creole sauce

 Aravali Vegetable Skewers  
 broccoli, asparagus, mushrooms, cherry tomatoes,  
 cocktail onions served with garlic crostini and pico de gallo 

 MAINS 
	 Grilled	cottage	cheese	steak	served	with	bbq	sauce	and	 
 herb sauté vegetables
 145  kcal | 150 gms  |    
 or

	 Pan	seared	saffron	polenta	served	with	minted	chickpeas,
 red pepper coulis and broccoli and brie melt  
 156  kcal | 150 gms | 
 or

 Spinach, corn and asparagus ravioli, served with  
	 shitake	butter	sauce,	cherry	tomatoes	and	pine	nuts	
 125  kcal | 150 gms  |     
 

 DESSERT SAMPLER 
 Vegan hazelnut chocolate cake with berries 
 155  kcal | 150 gms |    
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FROM OUR EUROPEAN GRILL          3850

 SOUP OF THE DAY 
 115 kcal | 100 gms | Served with garlic crostini, Lavas |  

 APPETIZERS  
 187  kcal | 150 gms 

 Chilli Cilantro Marinated Prawns  
 prawns, chillies and fresh cilantro |

 Peri Peri Chicken Wings  
 chicken wings marinated South African peri peri chilli and grilled | 

 Zatar	Spiced	Lamb	Patty		
 stuffed with cheese and bbq sauce lamb patty, middle eastern spices, cheese |  

 Pepper Crusted Seer Fish  
 with honey basil black pepper, fish fillets, honey and basil|  

 MAINS 
 
 Grilled New Zealand lamb chops served with  
 garlic mash potatoes, grilled zucchini and red wine jus 
 245  kcal | 150 gms  |   
 or

 Herb crusted chicken breast served with mushroom jus,
 mash potatoes and creamed spinach 
 156  kcal | 150 gms | 
 or

 Pan seared Norwegian salmon, served with
	 steamed	broccoli,	herbed	brown	rice	and	caper	butter	sauce	
 125  kcal | 150 gms |   
 

 DESSERT SAMPLER  
 
 Gianduja chocolate moelleux with roasted almond
 mascarpone cream 
 155 kcal | 100  gms |     


