ALL DAY BREAKFAST

(o

[o] [o]

Healthy

Choice of freshly squeezed juice or a fruit platter, choice of
muesli or oat meal, hot or cold skimmed milk ,almond milk,
soya milk, tea or coffee

Gluten Free ®

Two eggs: fried, sunny side up, over easy, scrambled, boiled,
poached or omelette with house-garden tomato salad, sautéed
mushrooms, gluten free bread toast, banana-date smoothie,
tea or coffee

Continental
Choice of freshly squeezed juice, fruit platter, choice of breads,
tea, coffee or hot chocolate

North Indian Breakfast

Puri bhaji or aloo paratha served with yoghurt and pickle, choice
of cut fruits, lassi or choice of freshly squeezed juice, masala chai

South Indian Breakfast ®
Idli, dosa, utappam or upma, choice of cut fruits, choice of
freshly squeezed juice, filter coffee

Two Eggs Any Style

Fried, sunny-side up, over easy, scrambled, boiled, poached
or omelette, served with potato rosti and marinated garden
tomatoes, chicken sausage or bacon, selection of bread toast-
white, brown or multigrain, served with butter and preserves

Baker’s Basket

(choose any three)

Freshly baked croissants, muffins, danish pastry, doughnuts
or toasted bread- white, brown or multigrain, served with
butter and preserves

Classic Eggs

Benedictine
Poached eggs and ham on traditional toasted English muffin,
glazed with paprika hollandaise sauce.

Huevos Rancheros
Tortilla, fried egg, tomato salsa, jalapeno

Florentine
Poached egg, spinach, cheese sauce

Smoothie ©@

Soya milk or yoghurt
Kiwi, banana, berry, carrot and apple, spinach and cucumber

FROM THE TUREEN

(o

Broccoli Cappuccino
Chilli saffron lavash

Oven Roasted Basil and Tomato ®
Tomato,cumin, herbs, gluten free crostini

Shatavari Chilgoza Rassa ®

Asparagus, spices, pine nuts, missi crisps

Tuscan Chicken and White Bean

Chicken, white cannellini bean, poached leek, chicken quenelle

Kodi Rassa ® »

Chicken, south Indian spices

Yakhni Shorba

Lamb stock, spices, palm heart, chilli garlic rusk

SALADS

o]

Quinoa Salad ® @
Red and white quinoa, arugula, grated carrot, chopped
avocado, toasted sunflower seeds, cresses and lemon juice

Watermelon Kala Khatta ®

Kala khatta, watermelon, chaat masala

Classic Caesar Salad

Romaine lettuce, garlic croutons, parmesan

Choice of dressing: parmesan or anchovy parmesan
Served with choice of:

Grilled vegetables 800

Harissa prawns 875

Pan seared chicken breast 875

SHORT PLATES

o] Lebanese Basket
Platter of pita, lavash, fattoush, hummus, edamame hummus,
labneh

o Potohari Paneer Tikka
Cottage cheese, spicy yoghurt, khoya

850

875

875

875

875

650

625

750

625

550

550

550

650

650

750

800

800

1050

950

Bhutte Mattar Ki Shammi 950
Corn, smoked cheese, green peas, spices, green cardamom

Koonu Fry ® » 950
Marinated local mushrooms, fried crisp, spicy tomato relish

Palak Pudina Shikampur ® 950
Feta, spinach, barley, mint patty

Masala Fried Konju ® J 1200

Kerala style fried prawns, caraway, cilantro, curry leaves

E_

¢ Kane Rawa Fry 1100
Ladyfish, carom seed, chilli, semolina, spicy tomato relish

¢ Murgh Angara Tikka 1050
Chicken, bird eye chilli, yoghurt, spices

@ Kori Ghee Roast J ® 1050
Chicken, red chili, ghee, curry leaf, fennel, anise

@ Gilafi Seekh Kebab 1100
Minced lamb skewers, peppers, cooked over clay oven

¢/ Nihari Lamb Chops with Chimichurri Sauce 1100
Lamb chop, spices, chili, gram flour, clarified butter

[ Lamb Tacos 1100
Shredded lamb, onion, peppers, refried beans, jalapeno,
cheese, corn tacos

¢ Mediterranean Panini 1000
Pesto marinated roasted vegetables, feta cheese,
sautéed onions, mayonnaise

[ Bombay Toastie 1000
Spiced griddle cooked potato, cheese and vegetable mash

@ Veggie Club 1000
Lettuce, roasted vegetables, red cheddar, tomatoes

¢/ Dijon Glazed Chicken and Black Forest Ham cp 1050
Grilled ciabatta, roasted chicken, black forest ham,
caramelized onions, creamy dijon spread

[ Classic Club cp 1050
Pulled roast chicken, black forest ham, fried egg, iceberg,
tomatoes, red cheddar

@ Kadhai Vegetable Burger 1000
Indian spiced vegetable patty, potato chips

® Vegan Veggie Burger ©@ 1000
Fried vegetable chickpea patty, lettuce, tomato, caramelized
onion, jalapeno, hummus, chipotle mayonnaise, hummus buns

o Chipotle Chicken Burger 4 1050
Brioche bun, House-ground chicken patty, adobo chipotle chilli

e/ New Zealand Lamb Burger 1150
Brioche bun, lamb patty

¢ “Spoonwali” Papdi Chaat 800
All-time favourite, our way

o Shakargandi Aur Singadhe Ki Chaat 800
Sweet potato and water chestnuts with tangy Indian spices

¢l Pav Bhaji 800
Buttered pavs, vegetable, spices

o] Kotthu Parota 1000/1050

Prices mentioned above are in Indian rupees, exclusive of applicable government taxes.
We levy no service charge. Please inform us if you are allergic to any ingredient.

Shredded paratha tossed with choice of vegetables or
chicken and spicy gravy

[®] Vegetarian [®] Non Vegetarian j Spicy

) Vegan @ Gluten Free CP Contains Pork
Dishes marked with mentioned symbols can be prepared vegan or gluten free.

GLOBAL GOURMET

o] Vegetable Lasagne 1000
Courgettes, tomato and ricotta
Il Quesadillas 1000/1050
Vegetables/ chicken
Flour tortilla, bell peppers, vegetables or chicken,
jalapenos,cheese, sour cream, guacamole
@@  Green Thai or Massaman Curry with
Steamed Rice J
Served with:
Broccoli, mushrooms, zucchini 1000
Chicken 1100
Prawns 1200
o] Classic Margarita 1250
Tomatoes, mozzarella and basil
¢l Ortolana 1250
Grilled vegetable confit, feta, tomato sauce, mozzarella cheese
¢ Bianco 1250
Arugula, goat cheese, feta, spiced figs, pesto parmesan crust
@ Chicken Tikka Pizza J 1450
Chicken tikka, green chilies, red onions, fresh coriander
¢ Wellington Spicy Kheema _J 1450
Spicy lamb mince, onion, coriander, chilli
[¢] Pepperoni cp 1450
Pepperoni, mozzarella
Spaghetti, fusilli, orecchiette, whole-wheat penne, gluten
free penne with choice of sauces
[¢ Napolitano / Alfredo / Aglio Olio 1100
Pepperoncino / Primavera / Arabiatta
[¢ Pan Fried Chicken Alfredo / Meat Ragout/ 1200
Carbonara cp
@@ Kathi Roll — Paneer or Chicken 1000/1050
Wrapped flaky flat bread, paneer tikka or chicken
tikka, mint chutney - Taj Palace, New Delhi
¢ Fish N Chips 1100
White fish fillet crumb fried, chunky chips, mushy
peas, tartare sauce - Taj St. James court, London
¢ Cobb Salad cpr 1000
Chicken, bacon, avocado, lettuce, tomato, hard-boiled
egg - The Pierre, New York

RISOTTO

(o

Mushroom Risotto
Truffle oil, parmesan shavings

1100

Potato and Asparagus Gnocchi
Potato pasta, asparagus, parmesan shavings

1100

“Signature” Risotto Milanese
Prawn confit, sun dried tomato, asparagus

1200

GRILL

Served with confit potatoes, garlic tossed vegetables,
pumpkin puree, chermoula sauce

(o]

Peri Peri Philly Cheese Crepes

Sundried tomato pesto, grilled artichokes

1300

Grilled Tiger Prawns ® 2600

Prawn, confit potatoes, vegetables, caper butter

Norwegian Grilled Salmon and Black Quinoa ® 2600

Asparagus, leek ragu, lemon dill cream

Chicken Breast ®

Mushroom risotto, steamed vegetables, cocoa dust

2400

Confit Lamb Shanks
Lamb shank, rosemary jus, sautéed spinach, merlot
glazed shallots

2600




SQUARE MEALS

(o

Choley Bhature J

Spicy curried chickpeas, fermented bread

Vegetable Mappas, Appam &

Vegetable, coconut milk, fennel, fermented bread

Paneer Lahori, Butter Garlic Naan
Cottage cheese, bell peppers, rich tomato gravy

Subz Panchtaran, Roti
Beans, carrot, spinach, cauliflower, lotus root, green
peas, yellow chilli cashew gravy

Bean Curd Saag Wala, Makki Roti @ ®

Tofu, leafy spinach paste, garlic oil

Alleppey Chemmeen Curry with Appam 4

Prawn, coconut, fermented bread

Chepala Pulusu, Steamed rice J ®
Traditional Andhra style fish curry

Butter Chicken, Garlic Naan
Char grilled chicken, buttery tomato gravy

Kori Gassi, Malabari Paratha

Mangalorean chicken curry, flaky bread

Mutton Irachi Pepper Fry, Malabari Paratha s

Shredded Lamb, brown onion, pepper corn, flaky bread

Gosht Kadha Masala, Garlic Kulcha g

Tender lamb boneless, cooked Indian spices

SIDES

(o

(o

Dal Tadka
Dal Makhani
Bissibele Huli Anna

Multigrain Khichdi @ ®

Qats, bajra, red rice, green moong, spices, olive oil
Thayir sadam

Basmati rice
Steamed / ghee /lemon / green peas

Raita

Indian breads

Roti (plain, butter)

Khameeri Naan (plain, garlic, cheese, butter)
Kulcha ( plain, stuffed)

825

875

1000

1000

1000

1500

1500

1250

1500

1500

1500

625
625
550
550

500
500

250

250

BIRYAN| ®

@ Nizami Subz Biryani
Aromatic and a subtle flavoured dum biryani

@ Hydrabadi Chicken Biryani J
Boneless chicken, basmati rice, yoghurt, chilli,
coriander, mint

@ Awadhi Gosht Biryani

Tender lamb morsels, basmati rice, saffron,
clarified butter

DESSERTS SAMPLER

ol Zaffarani Malai Kulfi

Saffron reduced milk, sweetened, almond chikki

¢ Rasmalai
Cottage cheese, saffron milk reduction

@ Angoori Rabdi (Sugarfree)
Reduced milk dumplings

@ Mocha Chocolate Black Bottom Pie (Eggless)

Oreo crust, whipped coffee brulee, chocolate ganache, cream

o Klimpt

Hazelnut mousse, double chocolate brownie, rocher glaze

@ Spiced Apple Cake

Apple & hazelnut sponge, maple butter cream

ICE CREAMS

¢ Banana and salted caramel
@ Bitter chocolate

® Cheesecake, oreo

1100

1300

1400

750

750

750

750

750

750

625

625

625
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[®] Vegetarian [®] Non Vegetarian j Spicy

Prices mentioned above are in Indian rupees, exclusive of applicable government taxes.

We levy no service charge. Please inform us if you are allergic to any ingredient.

) Vegan @ Gluten Free CP Contains Pork
Dishes marked with mentioned symbols can be prepared vegan or gluten free.

ESSENTIALS
JUICES

Fresh

Canned

MILKSHAKE

Strawberry / Banana Carmel /
Chocolate / Vanilla

COFFEE

Hot
Macchiato / Ristretto / Flat white
Latte / Cappuccino / French press

Iced
Frappe / Mocha / Fresh Mint
Vanilla and Cinnamon

SIGNATURE TEAS

Signature Tea / TWG
Selection of: Earl Grey / Chamomile /
English Breakfast / Darjeeling / Assam

Indian Masala Chai

WATER

Perrier

Still Himalayan / Veen
Energy Drink

Aerated Beverages

350
150

500

500

500

500

350
250/350
250
150



