


Dear Guest

Please inform our service associate in case you
have any food allergy or food intolerance to any
of the following or to any other ingredients :

Fish, shell & their products
Milk & dairy products
Wheat & wheat products

Peanuts, soya, tree nuts, seasme seeds

& other nuts @ o —
e Mushroom or edible fungi

e Any other

Our chef would be delighted to create
your meal accordingly.




BREAKFAST
(7:00 hrs TO 10-30 nhrs)

1.CONTINENTAL BREAKFAST

Choice of juice (fresh or canned)

Toast
served with preserves
Tea / coffee

2. EGGS TO ORDER

Eggs cooked to your choice " o =
Omelette/ scrambled/ poached/bmled
Served with toast, hash brown grillggbmatoes

choice of chicken saisage C

3. CHOICE OF CEREALS

Oats porridge/ corn flakes
Choco flakes/ wheat flakes
Served withhot/cold milkt




4. NORTH INDIAN SELECTION

Aloo paratha/ plain paratha
served with plain curd & pickle
or poori bhaji seved with pickle

.SOUTH INDIAN SELECTION
Uttapam/ Vada (2pcs)/mini idli/dosa

Served with sambar & ASsorted chutneys

BREVERAGES
COLD

Cold coffee with ice cream
Milk shakes

Seasonal fruit juice
Packed juice

Moctails

Cold milk




HOT

Health breverages

(turmeric milk/hot chocolate/bornvita)
Tea

( masala / cutting/ green / english)
Coffee

(Cappuccino/ expresso/ latte/ filter

Hot Milk




.

(11:00 am to 23:00 pm)
FROM THE KETTLE & PANTRY

SOUPS & SALADS

1.Chooze aue badam ka shorba

2.Cream of chicken soup
3.Roasted tomato with basil essence

4.Spring sprout soup

5.Taara caresar bowl
6.With a choice of grilled chicken strio -

A\
SANDWICHES \
1.Sandwich deli ( C ( {
2.Grilled vegetable \ 2,
3.Lettuce, cheese, chicken

Choice of multigrain/ brown/ W
plain bread |

A |




WESTERN FLAVOURS

1.Char grilled prawns
2.Fish & chips
3.Pastas
4.AlUArrabbiata
5.Trio formaggio
6.Cheesy nachos

WOK’S SELECTION
(12:30 hrs to 15:00hrs
& 19:30 hrs to 23:00 hr§)

1.Bali prawns

2.Pepper & chilli prawns
3.Thai curry
4.Vegetable

5.Chilly fish

N\




6.Chiken salt & pepper

/. Crispy corn salt & pepper
8. Chilli paneer

9.Asian greens

10. Mix vegetable

INDIAN CURRIES

1. Prawn malai curry

2.Bengali fish curry

3.Murg curry

4.Gosht rogan josh

5.Kadhail paneer

6.Paneer butter masala

7.Malai kofta

8.Mushroom baby corn matar

9.House special vegetable
10.Dal tadka




BIRYANI, BREADS & RICE

1.Gosht dum biryani
2.Murg dum biryani
3.Subz dum biryani
4.Steamed rice
5.Pulao app ki pasand
6.Moong dal khichdi
/.Brown rice khichdi

8.Choose your bread
(tandoori roti, butter naan, plain
roti, stuffed kulcha, missi roti, taWé—x‘
roti)

9.Jeerarice

10. onion jeerarice
11. Hyderabadi biryani
12. Taara special biryani




DESSERT STUDIO
(11 :00 hrs to 23 :00 nhrs

1.Walnhut brownie
2.Caramel custard
3.New york cheese cake
4.Gulab Jammun
5.Baked gur rasgulla
6.Fresh fruit platter




