
CULINA  44

Kindly inform us if you are allergic to any food ingredients 

 Vegetarian   Non-Vegetarian

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 and Standard Authority of India (FSSAI) an average active adult requires 2000 kcals of energy per day. However, the actual calories needed may vary per person.

  Eggs Benedict 725
276 Kcal | 240 gms 

english muffin, ham, poached eggs and hollandaise sauce |  

  Eggs to Order 625
484 Kcal | 250 gms 

choice of eggs poached, scrambled, 
omelette or fried, hash brown and grilled tomato |  

  Pancakes 625
249 Kcal | 180 gms 

berry compote, whipped cream and maple syrup | 

  Paratha Aloo / Gobhi / Paneer 625
267 Kcal | 300 gms 

griddled, stuffed flat bread, yoghurt and pickle | 

  Poori Bhaji 625
241 Kcal | 250 gms 

deep-fried, whole wheat bread served with potato curry | 

  Dosa Plain / Masala 625
125 Kcal | 180 gms 

rice and lentil pancake, spiced potato, sambar and chutney |  

  Idli 625
170 Kcal | 250 gms  

steamed rice and lentil cakes, sambar and chutney |   

  Prawns Pepper Salt 1150
360 Kcal | 240 gms 

bay prawns, crispy fried, tossed with garlic, 
onion and chinese cooking wine |  

  Panko Crusted Cajun Fish Fingers 1150
249 Kcal | 220 gms 

deep fried sole fish, tartar sauce |    

  Hyderabadi Tawa Fish 1150
210 Kcal | 220 gms 

fish marinated with hyderabadi spice mix, 
cooked on iron griddle |   

  Gilafi Gosht Seekh Kebab 1150
340 Kcal | 220 gms 

spiced minced mutton, skewered, cooked in clay oven |  

  Bhatti ka Murgh Tikka 1095
328 Kcal | 220 gms 

tender chicken morsels, homemade spice mix, 
cooked in clay oven | 

  Chilli Chicken Mountain 1045
280 Kcal | 260 gms 

mundu chillies, crispy chicken, 
sichuan pepper corns, sesame seeds |  

   Kathi Roll Chicken / Paneer 925 / 825
296 Kcal / 265 Kcal | 250 gms 

spicy mixture of chicken / cottage cheese tossed with 
bell pepper and onion wrapped in a flour flat bread |   

  Baked Nachos 825
248 Kcal | 180 gms 

nachos chips, refried beans, cheddar cheese, 
salsa, guacamole, sour cream | 

  Ghost Pepper Cheese Chilli Toast 825
269 Kcal | 250 gms 

bhoot jolokia, processed cheese, onions | 

  Mezze Platter 825
351 Kcal | 250 gms 

hummus, tzatziki, baba ghanoush, house pickled 
vegetables, pita, lavache |   

  Quesadilla 825
307 Kcal | 240 gms 

crispy flour tortillas, spinach, bell peppers, mushroom, 
refried beans, salsa, sour cream | 

  Lotus Stem Honey Chilly 825
286 Kcal | 250 gms 

lotus stem, honey, dry chillies, scallions |  

   Crispy Corn Wild Pepper  825
240 Kcal | 250 gms 

golden corn kernels, chilli flakes, garlic, celery, scallions |  

  Idli by Dozen 825
210 Kcal | 260 gms 

mini idli, curry leaf and spiced powder |  

  Cocktail Samosa 825
308 Kcal | 280 gms 

spicy potato stuffed in savoury pastry, tamarind chutney | 

  Bhatti ka Paneer Tikka 825
365 Kcal | 250 gms 

cottage cheese, home made spice mix, cooked in clay oven | 

  Subz Hara Bhara Kebab 825
341 Kcal | 200 gms 

melange of green vegetables, Indian spices, 
cooked on iron griddle | 

  Smoked Salmon Carpaccio 895
131Kcal | 160 gms 

smoked salmon, cream cheese, capers, 
lettuce, dill leaves | 

   Caesar Salad  995 / 895
152 Kcal | 180 gms 

lettuce, caesar dressing, parmesan, prawn, 
bacon, chicken, anchovy |     

   Greek Salad  995 / 895
142 Kcal | 180 gms 

cucumber, tomato, onion, bell pepper, feta cheese, bacon, chicken | 

  Avocado and Oven Dried Tomato Salad 875
185 Kcal | 180 gms 

avocado, toasted walnut, crispy lettuce, 
olive dust, orange segments | 

  Murgh Badami Shorba 495
124 Kcal | 150 ml 

chicken and almond soup | 

   Hot and Sour 495 / 475
 135 Kcal | 150 ml | Chicken |  

90 Kcal | 150 ml |  Vegetables | 

  Tamatar Tulsi ka Shorba 475
110 Kcal | 150 ml 

tomato soup infused with basil | 

  Truffled Kabocha 475
85 Kcal | 150 ml 

golden pumpkin, truffle oil and olive dust | 

  Wok Tossed Prawns in Oyster Sauce 1395
318 Kcal | 240 gms  

stir fried bay prawns tossed with 
fermented oyster sauce & sweet bell pepper |      

  Macchali Anardana 1295
280 Kcal | 350 gms 

sliced marinated fish cooked in an onion tomato gravy, 
hand pounded masalas and dried pomegranate seeds  

  Rogani Gosht 1295
703 Kcal | 350 gms 

succulent pieces of lamb, simmered in a velvety gravy | 

  Murgh Tari Wala 1195
436 Kcal | 350 gms 

home style chicken curry | 

  Butter Chicken 1195
576 Kcal | 350 gms 

classical Indian chicken curry, enriched with butter and cream | 

  Kung Pao Chicken 1195
460 Kcal | 280 gms 

diced pieces of boneless chicken, cooked with dry chillies, 
sichuan pepper and whole cashewnuts |   

  Mapo Tofu with Vegetables 1095
125 Kcal | 240 gms 

dices of tofu cooked with vegetables, 
leeks, garlic and soy sauce | 

  Stir Fried Vegetables with Choice of Sauce 1095
110 Kcal | 280 gms 

sichuan / black bean / white garlic / black pepper |  

  Paneer Aap Ki Pasand 895
330 Kcal / 276 Kcal | 250 gms 

cottage cheese cooked in makhani / palak gravy | 

  Lasooni Makai Palak 895
260 Kcal | 350 gms 

garlic tempered spinach puree with golden corn kernels | 

  Nizami Handi 895
220 Kcal | 350 gms 

melange of  vegetables, tempered with carom seeds | 

  Bhindi Naintara 895
225 Kcal | 350 gms 

slow cooked dices of okra topped with sesame seeds |  

  Bhuna Mushroom Masala 895
370 Kcal | 350 gms 

button mushroom, cooked with onion tomato 
masala flavoured with fenugreek leaves | 

  Dal Makhani 895
402 Kcal | 300 gms 

black lentils cooked with tomatoes, enriched 
with cream and butter, simmered overnight |

  Yellow Dal Tadka 795
310 Kcal | 300 gms 

tempered yellow lentils |

  Breads 245 
212 Kcal | 120 gms 

tandoori roti / butter roti |  
280 Kcal | 140 gms 

laccha paratha / pudina paratha |  
291 Kcal | 190 gms 

garlic naan / butter naan / plain naan |  
160 Kcal | 120 gms 

tawa phulka / butter phulka |  
180 Kcal | 120 gms 

missi roti |  

  Kachhe Gosht ki Dum Biryani 1295
400 Kcal | 500 gms 

slow dum cooked basmati rice with mutton, yoghurt and 
Indian spices. served with mirchi ka salan and raita | 

  Dum Murgh Biryani 1195
360 Kcal | 500 gms 

slow dum cooked basmati rice with chicken, yoghurt and 
Indian spices. served with mirchi ka salan and raita | 

   Wok Tossed Fried Rice 
1395 / 1295 / 1095 / 1095

480 Kcal | 350 gms | Prawn |    
440 Kcal | 350 gms | Chicken |   

340 Kcal | 350 gms | Egg |   
290 Kcal | 350 gms |  Vegetables | 

   Wok Tossed Hakka Noodles 
1395 / 1295 / 1095 / 1095

480 Kcal | 350 gms | Prawn |    
440 Kcal | 350 gms | Chicken |   

340 Kcal | 350 gms | Egg |   
290 Kcal | 350 gms |  Vegetables | 

  Subz Dum Biryani 1145
340 Kcal | 500 gms 

slow dum cooked basmati rice with vegetables, yoghurt and 
Indian spices. served with mirchi ka salan and raita | 

  Pulao 395
280 Kcal | 350 gms 

jeera / vegetables | 

  Steamed Rice 295
280 Kcal | 350 gms

  West Coast Prawns 1695
695 Kcal | 280 gms 

served with potato mash, garlic chilly butter, 
tossed edamame | 

  Atlantic Salmon 1695
217 Kcal | 280 gms 

served with pommes lyonnaise and 
caper beurre blanc | 

  Pan-Seared Sole Fish 1495
257 Kcal | 280 gms 

golden pumpkin softy, paprika cream sauce | 

  New Zealand Lamb Chops 1695
580 Kcal | 320 gms 

served with smashed baby potatoes, 
buttered vegetables, thyme jus |  

  Grilled Chicken Breast 1295
440 Kcal | 320 gms 

stuffed chicken breast, black rice, 
saute shimeji, pan jus |  

  Pesto Grilled Cottage Cheese 1095
220 Kcal | 280 gms 

truffle infused potato mash, 
charred cherry tomatoes, glazed asparagus | 

  Mutton Curry with Steamed Rice 1295
850 Kcal | 450 gms | 

  Chilli Chicken with Egg Fried Rice 1295
506 Kcal | 450 gms |  

  Murgh Lababdaar with Jeera Rice 1195
472 Kcal | 450 gms | 

   Vegetable Dumpling with  
Vegetable Fried Rice 1095

340 Kcal | 450 gms | 

  Matar Paneer with Steamed Rice 995
320 Kcal | 450 gms | 

TEA AND COFFEE
Assam Tea 375

Chamomile 375

Green Tea 375

Masala Chai 375

Espresso 375

Cappuccino 375

Americano 375

Cafe Latte 375
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CULINA  44

Kindly inform us if you are allergic to any food ingredients 

 Vegetarian   Non-Vegetarian

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 and Standard Authority of India (FSSAI) an average active adult requires 2000 kcals of energy per day. However, the actual calories needed may vary per person.

  CCLB (Cheese, Chilly Lamb Burger) 1025
520 Kcal | 250 gms 

spiced lamb | fried chillies | garlic mushrooms | 
gherkins | charcoal bun |   

  The Duet Sliders 1025
480 Kcal | 350 gms 

chicken & lamb pattie |cheese | gherkins | boiled egg |   

  The Hungry Man 995
550 Kcal | 250 gms 

double deck chicken burger | aged cheddar | fried egg | 
jalapenos | caramelized onion | bacon |   

   Millennium Club Sandwich 995 / 825
818 Kcal | 300 gms 

chicken | bacon | egg | cheese |     
440 Kcal | 300 gms 

coleslaw | young cucumber | roma tomatoes | cheese |  

   Grilled Sandwich 995 / 825
265 Kcal | 250 gms 

chicken | cheese |   
175 Kcal | 250 gms 

young cucumber | roma tomatoes | cheese |  

   Vegetables Burger 825
296 Kcal | 250 gms 

vegetables pattie | processed cheese | 
lettuce | mustard mayo | onions |  

  Sea Food Lovers 1425
750 Kcal | 400 gms 

prawns | crab meat | squids | fish |    

  Double Pepperoni 1425
494 Kcal | 400 gms 

pork pepperoni | mozzarella | 

  Lamb Bolognese 1425
350 Kcal | 400 gms 

minced lamb | artichoke | pickled onion |  

  Jerk Spiced Chicken 1325
320 Kcal | 400 gms 

chicken | pickled onions | 
golden corn kernels | kalamata olives | 

  Trio of Mushroom 1225
260 Kcal | 400 gms 

button mushroom | shimiji | shitake | truffle oil | 

  Quattro Formaggi 1225
290 Kcal | 400 gms 

mozzarella | cheddar | brie | edam | 

  Spicy Garden Vegetables 1225
240 Kcal | 400 gms 

sweet peppers | zucchini | onion | cherry tomatoes | 
avocado | feta cheese | bird eye chilly | 

  Margherita 1225
213 Kcal | 400 gms 

tomato, basil, mozzarella, oregano | 

Choice of Pasta
Penne, Linguine, Rigatoni, Conchiglie

Choice of Sauce 
  Carbonara 1095
680 Kcal | 350 gms 

bacon, egg and parmesan cheese |   

   Alfredo 1095 / 995
cheese sauce, fresh herb 

390 Kcal | 350 gms | Chicken |  
210 Kcal | 350 gms |  Vegetables | 

 Pomodoro 1095 / 995
tomato and basil sauce 

310 Kcal | 350 gms | Chicken |  
230 Kcal | 350 gms |  Vegetables | 

  Pesto 1095 / 995
fresh basil, nuts, garlic, parmesan cheese 
290 Kcal | 350 gms | Chicken |  

240 Kcal | 350 gms |  Vegetables | 

   Spinach, Ricotta and Pinenut Ravioli 995
230 Kcal | 250 gms | 

  Risotto ai Frutti di mare allo Zafferano 1195
430 Kcal | 320 gms 

saffron and seafood risotto with prawn, fish, 
squids, cream and parmesan |   

  Risotto ai Funghi Porcini 
Profumato all’olio al Tartufo 995

350 Kcal | 320 gms 
wild mushroom risotto scented with truffle oil |  

  Wild Mushroom Cappuccino 475
125 Kcal | 150 ml 

cheese foam | mushroom dust | 

  Grilled Goat Cheese Salad 875
132 Kcal | 160 gms 

beetroot carpaccio | arugula | balsamic reduction | toasted walnuts | 

  Baked Mud Crab 1695
205 Kcal | 160 gms 

crab meat | cream | butter | cheese |  

  Sea Bass 1695
203 Kcal | 240 gms 

citrus quinoa  | charred onion  | asparagus spears | 
yuzu miso sauce |  

  Pork Belly 1695
518 Kcal | 280 gms 

honey glazed | mesclun | apple sauce | 

  Lamb Tortellini 1695
382 Kcal | 180 gms 

golden pumpkin mash | beetroot drizzle | 
feta | crispy garlic | 

  Spaghetti 1095
345 Kcal | 280 gms 

charcoal spaghetti | crispy bacon | spinach | cherry tomatoes | garlic | 

  Beetroot Crepes  1095
190 Kcal | 240 gms 

ricotta and sundried stuffed crepes | wilted morning glory 
aged cheddar sauce | charred cherry tomatoes | 

  Baked Portobello 1095
168 Kcal | 160 gms 

silken tofu | garlic sauce |micro greens | 

  Rajmah Chawal 895
450 Kcal | 450 gms  

tempered red kidney beans served with steamed rice |

  Pindi Chole served with Kulcha 895
560 Kcal / 290 Kcal | 350 gms 

a classical chickpea dish from Punjab | 

  Bajre ki Khichdi 895
345 Kcal | 350 gms 

pearl millet and moong dal khichdi with vegetables | 

  Aloo Pyaz ki Sabzi with Tawa Roti 895
450 Kcal / 160 kcal | 350 gms 

potato & onion curry cooked with local spices | 

  Sea salt and Toasted 
Walnut Chocolate Brownie 525

379 Kcal | 150 gms   

  Biscoff Cheese Cake 525
319 Kcal | 160 gms |  

  Chocolate Tsunami 725
379 Kcal | 150 gms 

combination of single origin chocolates | fruit compote | 
chocolate soil | berries | 

  Kesari Phirni 525
142 Kcal | 160 gms | 

  Pista Gulab Jamun 525
416 Kcal | 150 gms | 

  Crispy Kalakand 525
252 Kcal | 160 gms 

filo pastry | berry compote | 

  Chicken Tenders 625
320 Kcal | 180 gms 

panko crumbs | cocktail sauce | 

   Kidzy Burger 625/525
french fries | house salad  

246 Kcal | 180 gms | Chicken |     
205 Kcal | 180 gms | Vegetables |  

   Half Feet Pizza 625 / 525
246 Kcal | 180 gms | Chicken |  

115 Kcal | 180 gms |  Vegetables | 

  Mac - N - Cheese 525 
203 Kcal | 220 gms | 

  Cheesy Fries 525
280 Kcal | 160 gms 

french fries | mozzarella cheese | 

  Cheese Sandwich 525
142 Kcal | 160 gms 

white bread | cheese slice | salted butter |  

   Vegetables Hakka Noodles 525
290 Kcal | 350 gms | 

   Caesar Salad  995 / 895
152 Kcal | 180 gms 

lettuce, caesar dressing, parmesan, prawn, 
bacon, chicken, anchovy |     

   Greek Salad  995 / 895
142 Kcal | 180 gms 

cucumber, tomato, onion, bell pepper, feta cheese, bacon, chicken | 

  Tamatar Tulsi ka Shorba 475
110 Kcal | 150 ml 

tomato soup infused with basil | 

  Rogani Gosht 1295
703 Kcal | 350 gms 

succulent pieces of lamb, 
simmered in a velvety gravy | 

  Murgh Tari Wala 1195
436 Kcal | 350 gms 

home style chicken curry | 

  Butter Chicken 1195
576 Kcal | 350 gms 

classical Indian chicken curry, 
enriched with butter and cream | 

  Dal Makhani 895
402 Kcal | 300 gms 

black lentils cooked with tomatoes enriched 
with cream and butter, simmered overnight | 

  Yellow Dal Tadka 795
310 Kcal | 300 gms 

tempered yellow lentils | 

  Kachhe Gosht ki Dum Biryani 1295
400 Kcal | 500 gms 

slow dum cooked basmati rice with mutton, 
yoghurt and Indian spices. 

served with mirchi ka salan and raita | 

  Dum Murgh Biryani 1195
360 Kcal | 500 gms 

slow dum cooked basmati rice with chicken, 
yoghurt and indian spices. 

served with mirchi ka salan and raita | 

  Subz Dum Biryani 1145
340 Kcal | 500 gms 

slow cooked basmati rice with vegetables, 
yoghurt and Indian spices cooked on dum. 

served with mirchi ka salan and raita | 

   Vegetables Burger 825
296 Kcal | 250 gms 

vegetables pattie | processed cheese | lettuce | 
mustard mayo | onions |  

   Grilled Sandwich 995 / 825
265 Kcal | 250 gm 

chicken | cheese |   
175 Kcal | 250 gms 

young cucumber | roma tomatoes | cheese |  

Choice of Pasta
Penne, Linguine, Rigatoni, Conchiglie,

Choice of Sauce 
  Alfredo 1095 / 995
cheese sauce, fresh herb 

390 Kcal | 350 gms | Chicken |  
210 Kcal | 350 gms |  Vegetables | 

  Pomodoro 1095 / 995
tomato and basil sauce 

310 Kcal | 350 gms | Chicken |  
230 Kcal | 350 gms |  Vegetables | 

  Breads 245 
160 Kcal 180 Kcal | 120 gms 
phulka | tawa paratha | 

  Steamed Rice 295
280 Kcal | 350 gms

OThEr BEVErAGEs

Fresh Fruit Juice 400 
150 Kcal | 350 ml

Perrier 330 ml | 750 ml  375 / 575

Oreo Milk Shake 325
262 Kcal | 350 ml | 

Cold Coffee 325
285 Kcal | 350 ml | 

Still Mineral Water 225

Aerated Beverages 245
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