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| VEGETABLE SOUP

MURUNGAI CHARU
SOUTH INDIAN STYLE TRADITIONAL DRUMSTICK SOUP
GARNISHED WITH CURRY LEAVES

TAMATAR DAL KA SHORBA
NORTH INDIAN BROTH MADE WITH TOMATO
AND YELLOW LENTIL GARNISHED WITH FRESH CILANTRO

VEGETABLE CLEAR SOUP
TRADITIONAL CHINESE MIXED VEGETABLE SOUP

VEGETABLE HOT & SOUR SOUP
A THICK SPICY SOUP MADE WITH SOYA AND VEGETABLE

SWEET CORN VEG SOUP
SOUP MADE TO CREAMY CORN AND CHOPPED VEGETABLE

VEGETABLE MANCHOW SOUP
A THICK TANGY TASTE SOUP MADE WITH SOYA
AND VEGETABLE WITH FRIED NOODLES

POTATO & LEEK SOUP
A CONTINENTAL SPECIALTY POTAGE MADE OF
POTATO AND LEEKS WITH FRESH CREAM.

TUSCANY TOMATO & BASIL SOUP
AN ITALIAN FAVORITE SOUP MADE WITH

TOMATO PUREE COOKED WITH FRESH BASIL LEAVES
SERVED WITH BREAD CROUTONS.

* Taxes Applicable as per the Indian Government terms

RS.
110

110

110

110

110

110

120

110

KOzHI CHARU
PEPPER FLAVOURED SOUTH INDIAN BROTH MADE
WITH CHICKEN STOCK

CHICKEN RESHMI SHORBA
TURMERIC AND TOMATO NORTH INDIAN FLAVORED

MADE WITH CHICKEN STOCK GARNISH WITH FRESH CILANTRO

CHICKEN CLEAR SOUP

CHINESE CLEAR SOUP CHOPPED CHICKEN AND VEGETABLES

CHICKEN HOT & SOUR SOUP
A THICK SPICY SOUP MADE WITH SOYA
AND VEGETABLE WITH CHICKEN & EGG

SWEET CORN CHICKEN SOUP
CHOPPED CHICKEN WITH CREAMY CORN

PRAWN HOT & SOUR SOUP
A THICK SPICY SOUP MADE WITH SOYA
AND VEGETABLE WITH PRAWN & EGG

PRAWN CLEAR SOUP
A THIN SOUP MADE WITH STOCK AND CHOPPED PRAWNS

CHICKEN MANCHOW SOUP
A THICK TANGY TASTE SOUP MADE WITH
SOYA CHICKEN AND VEGETABLE WITH FRIED NOODLES

120

120

150

150

150

165

165

150






VEG STARTERS

GARDEN GREEN SALAD
FRENCH FRIES
POTATO WEDGES

MASALA PAPPAD

CHOPPED ONION & TOMATO, GREEN CHILLY,

CILANTRO AND CHILLY POWDER MIXED WITH
LEMON JUICE STUFFED INTO ROASTED PAPPAD.

MASALA PEANUT
FINELY CHOPPED CHILLIES, ONION, TOMATO MIXED WITH PEANUT

CHEESE CHEERY PINEAPPLE STICKS
CUBE OF CHEESE, PINEAPPLE AND SLICED CHERRY
SERVED WITH A PICK

CHILLY GARLIC CHEESE TOAST
CHEESE, CHILLIES TOP OF BREAD SLICE COOKED IN A SALAMANDER.

ONION RINGS WITH SALSA SAUCE
ONION RINGS BATTER FRIED SERVED WITH SALSA SAUCE.

BHINDI JAIPURI
SLICED LADIES FINGER MARINATED WITH GINGER GARLIC PASTE
AND INDIAN SPICES, DUSTED IN GRAM FLOUR DEEP FRIED

VEG SPRING ROLL
STUFFED VEGETABLE ROLL DEEP FRY SERVED WITH
HOT GARLIC SAUCE

TANDOORI ALOO ANAARDANA

BABY POTATO MARINATED WITH GINGER GARLIC PASTE
AND INDIAN SPICES, POMEGRANATE JUICE, MUSTARD OIL,
HUNG CURD, COOKED IN CLAY POT

HARA BHARA KEBAB
MASHED CARROT, BEANS, POTATO, CAULIFLOWER, SPINACH,
AND GREEN PEAS MARINATED WITH INDIAN SPICES

* Taxes Applicable as per the Indian Government terms

RS.

920
110
150

920

920

150

150

130

150

160

180

180

TANDOORI SUBZI

POTATO, CAULIFLOWER, MUSHROOM, COTTAGE CHEESE CUBES
WITH BELL PEPPER, ONION & TOMATO MARINATED

WITH INDIAN SPICES

GOBI VARUVAL
CAULIFLOWER MARINATED WITH SOUTH INDIAN MASALA DEEP FRIED

CAULIFLOWER (CHILLY, MANCHURIAN

/ SALT & PEPPER)
CHINESE WOK FRIED CAULIFLOWER WITH ONION AND CAPSICUM
FLAVORED WITH CHILLY / MANCHURIAN SAUCE / PEPPER

MUSHROOM (CHILLY, MANCHURIAN

/ SALT & PEPPER)
CHINESE WOK FRIEDMUSHROOM WITH ONION AND
CAPSICUM FLAVORED WITH CHILLY / MANCHURIAN SAUCE / PEPPER

BABY CORN (CHILLY, MANCHURIAN

/ SALT & PEPPER)
CHINESE WOK FRIEDBABYCORN WITH ONION AND
CAPSICUM FLAVORED WITH CHILLY / MANCHURIAN SAUCE / PEPPER

PANEER VARUVAL
COTTAGE CHEESE CUBES MARINATED WITH
SOUTH INDIAN MASALA DEEP FRIED.

PANEER (CHILLY, MANCHURIAN

/ SALT & PEPPER)
CHINESE WOK FRIED COTTAGE CHEESE WITH ONION AND

CAPSICUM FLAVORED WITH CHILLY / MANCHURIAN SAUCE / PEPPER

PANEER ANGAAR TIKKA

COTTAGE CHEESE CUBES WITH BELL PEPPER, ONION & TOMATO
MARINATED WITH INDIAN SPICES, MUSTARD OIL, AND HUNG CURD,
COOKED IN CLAY POT.

AROMA SPECIAL TANDOORI VEG PLATTER
A COMBINATION OF CLAYPOT COOKED VARIETIES OF VEGETABLES &
COTTAGE CHEESE SERVED WITH MINT FLAVOURED SAUCE

RS.
180

160

160

200

1%

225

225

250

475
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CHICKEN PAKORA
BATTER FRIED CHICKEN PIECES SERVED WITH SAUCE

CHICKEN 65
TRADITIONAL SOUTH INDIAN STYLE SPICED CHICKEN DEEP FRIED,
GARNISH WITH ONION RIGS CURRY LEAVES

PUDUVAI KOZHI PORICHADU
SPICED BONELESS CHICKEN DEEP FRIED TEMPERED WITH
MUSTARD SEEDS AND CURRY LEAVES

MEEN POONDU VARUVAL
DEEP FRIED FISH TEMPERED WITH CURRY LEAVES ONION
TOMATO GARLIC FLAVORED

CHICKEN SPRING ROLL
CHICKEN AND VEGETABLE FILLING ROLL IN DEEP FRIED,
SERVED WITH HOT GARLIC SAUCE

DRAGON CHICKEN
CHINESE DEEP-FRIED STRIP CHICKEN, WOK TOASTED WITH
ONION,BELLPEPPER, CASHEW AND HONEY

AYAM SATAY
MALAY STYLE CHICKEN SKEWER GRILLED SERVED
PEANUT BUTTER SAUCE

CHICKEN LOLLIPOP
CHINESE DEEP FRY CHICKEN DRUMSTICK WOK TOSSED
WITH HOT GARLIC SAUCE

GOLDEN FRIED PRAWNS
DEEP FRY CUSTARD BATTER PRAWNS SERVED WITH
SWEET CHILI SAUCE

CHICKEN (CHILLY, MANCHURIAN

/ SALT & PEPPER)
CHINESE WOK FRIED CHICKEN WITH ONION AND CAPSICUM
FLAVOURED WITH CHILLY / MANCHURIAN SAUCE / PEPPER

FISH (CHILLY, MANCHURIAN

/ SALT & PEPPER)
CHINESE WOK FRIED FISH WITH ONION AND CAPSICUM
FLAVOURED WITH CHILLY/ MANCHURIAN SAUCE/ PEPPER

PRAWN (CHILLY, MANCHURIAN

/ SALT & PEPPER)
CHINESE WOK FRIED PRAWNS WITH ONION AND CAPSICUM
FLAVOURED WITH CHILLY / MANCHURIAN SAUCE / PEPPER

* Taxes Applicable as per the Indian Government terms

RS.
200

200

225

250

200

250

250

250

300

250

250

300

ROYALU 65 (PEPPER FRY / MASALA

/ VARUVAL)
ANDHRA SPICED PRAWNS DEEP FRIED, GARNISH WITH
ONION RINGS CURRY LEAVES

MURGH MALAI KEBAB

BONELESS CHICKEN BREAST CUBES MARINATED WITH
FRESH CREAM, CASHEW NUT, HUNG CURD AND
INDIAN SPICESAND COOKED IN CLAYPOT

MURGH ANGAAR TIKKA

BONELESS CHICKEN BREAST PIECES MARINATED WITH
INDIAN SPICES, KASHMIRI CHILLY POWDER,

MUSTARD OIL, HUNG CURD AND COOKED IN CLAY POT.

MURGH RESMI KEBAB

BONELESS CHICKEN BREAST PIECES MARINATED WITH
INDIAN SPICES, HUNG CURD, CASHEW NUT AND

EGG FOAM COOKED IN CLAY POT

TANDOORI MURGH FULL / HALF

SKINLESS WHOLE BABY CHICKEN MARINATED WITH GINGER
& GARLIC PASTE INDIAN SPICES, KASHMIRI CHILLY POWDER,
MUSTARD OIL, HUNG CURD, COOKED IN CLAY POT.

MURGH SHEEK KEBAB
MINCED CHICKEN MARINATED WITH INDIAN SPICES, BUTTER,
AND EGG COOKED IN CLAY POT.

MAHI SARSOON KA TIKKA

BONELESS MAHI-MAHI FISH CUBES MARINATED WITH

CRUSHED MUSTARD, LEMON JUICE INDIAN SPICES, MUSTARD OIL,
HUNG CURD, COOKED IN CLAY POT.

AJWANI MACHLI TIKKA
BONELESS MAHI-MAHI FISH CUBES MARINATED CRUSHED
CARAWAY SEED AND INDIAN SPICES COOKED IN CLAYPOT

FISH FINGER
BONELESS FISH SLICES CRUMB FRIED SERVED WITH TARTAR SAUCE

SQUIDS GOLDEN FRIED / PEPPER FRY
BATTER FRIED SQUIDS / COOKED WITH PEPPER MASALA

AROMA SPECIAL TANDOORI NON-VEG PLATTER
A COMBINATION OF CLAYPOT COOKED CHICKEN, FISH & PRAWNS
SERVED WITH MINT FLAVOURED SAUCE

RS.

300

290

275

300

500 7/ 300

275

275

275

250

300

800
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* Taxes Applicable as per the Indian Government terms

STEAMED PONNI RICE

STEAMED BASMATI RICE

CURD RICE
PULAO 7/ SUBZI / KASHMIRI / JEERA

SUBZI BIRYANI
DICED VEGETABLE COOKED WITH RICE GARNISHED WITH
GINGER AND FRESH CILANTRO

EGG BIRYANI
LUCKNOWI STYLE EGG BIRYANI GARNISHED WITH CASHEW NUT
AND FRESH CILANTRO

CHICKEN BIRYANI
LUCKNOWI STYLE CHICKEN BIRYANI GARNISHED WITH
CASHEW NUT AND FRESH CILANTRO.

VEGETABLE FRIED RICE
EGG FRIED RICE
CHICKEN FRIED RICE
PRAWN FRIED RICE
MIXED FRIED RICE

VEGETABLE NOODLES (MEEGORANG
/ HAKKA / PHAD THAI)

EGG NOODLES (MEEGORANG / HAKKA
/ PHAD THAI)

CHICKEN NOODLES (MEEGORANG
/ HAKKA / PHAD THAI)

PRAWN NOODLES (MEEGORANG / HAKKA
/ PHAD THAI)

MIXED NOODLES (MEEGORANG / HAKKA
/ PHAD THAI)

RS.
70

80

150
200
200

220

275

200
220
230
250

275

200

220

230

250

275
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MAIN COURSE VEGETARIAN Rs.

VEGETABLE CHETTINAD 7S
SOUTHINDIAN STYLE VEGETABLE COOKED WITH ONION, TOMATO,
SPECIAL SPICES, AND COCONUT MILK FRESH CURRY LEAVES.

KATHRIKKAI POONDU THOKKU 175
BRINJAL AND GARLIC COOKED WITH ONION, TOMATO,
SOUTH INDIAN SPICES, TAMARIND JUICE AND FRESH CURRY LEAVES

YELLOW DAL TADKA / PALAK / METHI
/ MASALA

YELLOW LENTIL COOKED WITH ONION, TOMATO, GARLIC,
GREEN CHILLY, RED CHILLY, CUMIN SEEDS, AND
INDIAN SPICES CHOPPED SPINACH / METHI LEAVES.

DAL MAKHANI 150
BLACK LENTIL & KIDNEY BEANS COOKED WITH TOMATO
AND GINGER IN PUNJABI STYLE

125/150

ALOO GOBI CAPSICUM 160
POTATO, CAULIFLOWER & CAPSICUM COOKED WITH ONION,
TOMATO, GINGER WITH INDIAN SPICES

ALOO JEERA 160
POTATO CUBES & CUMIN SEEDS COOKED WITH ONION,
TOMATO, GREEN CHILLY, INDIAN SPICES, AND FRESH CILANTRO (DRY)

SUBZI KADAI / DO PYAZA / MELONI 175
CARROT, BEAN, CAULIFLOWER & CAPSICUM COOKED WITH

ONION, TOMATO, GINGER, CUMIN SEEDS INDIAN GRAVY,

KASHMIRI CHILLY POWDER, INDIAN SPICES, CASHEW PASTE

/FRESH CREAM / SPINACH PASTE

BHINDI MASALA / TAMATAR / FRY 175
OKRA COOKED WITH ONION, TOMATO, GINGER,

CUMIN SEEDS INDIAN GRAVY, KASHMIRI CHILLY POWDER,

INDIAN SPICES, CASHEW PASTE AND FRESH CILANTRO

MOONGFALI BAIGAN 175
DEEP FRY WHOLE BABY BRINJAL COOKED IN INDIAN SPICES
GARNISHED WITH CURSED PEANUT AND FRESH CILANTRO.

PANEER BUTTER MASALA / MUTTER
/ PALAK / KADAI 225

PANEER CUBES COOKED WITH ONION, TOMATO, GINGER,

CUMIN SEEDS, KASHMIRI CHILLY POWDER, INDIAN GRAVY

INDIAN SPICES, CASHEW PASTE, FRESH CREAM AND FRESH CILANTRO
(GREEN PEAS, SPINACH PUREE, CAPSICUM)

MALAI KOFTA 225
PANEER, POTATO, CASHEW NUT, DRY GRAPE DEEP FRY
PYRAMID SHAPE COOKED WITH ONION, CASHEW GRAVY, FRESH CREAM

SHABNAM CURRY D25
BUTTON MUSHROOM CUBES AND GREEN PEAS COOKED

WITH ONION, TOMATO, INDIAN SPICES, CASHEW PASTE,

FRESH CREAM AND FRESH CILANTRO

STIR FRIED VEGETABLES 175
EXOTIC VEGETABLES WOK TOSSED WITH ONION AND
CAPSICUM CORN STARCH

* Taxes Applicable as per the Indian Government terms

CHICKEN CHETTINAD 250
SOUTH INDIAN STYLE CHICKEN COOKED WITH ONION,
TOMATO, SPECIAL SPICES, AND COCONUT MILK FRESH CURRY LEAVES

KARUVAPILAT KOZHI CURRY 250
CHICKEN COOKED WITH ONION, TOMATO, CURRY LEAVES
& COCONUT SPICES, AND COCONUT MILK FRESH CURRY LEAVES

CHICKEN PEPPER MASALA 250
CHICKEN COOKED WITH ONION, TOMATO, AND CURRY LEAVES
BLACK PEPPER & SPICES

KERALA STYLE CHICKEN CURRY 250
CHICKEN COOKED WITH ONION, TOMATO, AND CURRY LEAVES
& SPICES IN COCONUT MILK

AADU MELAGU CURRY 300
TRADITIONAL SOUTHERN PEPPER FLAVOURED MUTTON CURRY

NADAN MUTTON CURRY 300
MUTTON COOKED WITH ONION, TOMATO, AND CURRY LEAVES
& SPICES IN COCONUT MILK

NELLORE CHAPPA PULUSU 300
ANDHRA STYLE FISH COOKED WITH ONION, TOMATO, SPICES
IN TAMARIND JUICE

MALABAR FISH CURRY 300
FISH COOKED WITH ONION, TOMATO, GINGER, GREEN CHILI
AND CURRY LEAVES & SPICES IN COCONUT MILK

MUGHLAI CHICKEN 275
CHICKEN COOKED WITH ONION, CURD AND CASHEW PASTE
IN INDIAN GRAVY SPICES

BUTTER CHICKEN MASALA WITH

BONE / BONE LESS 250/ 275
CLAY POT CHICKEN COOKED WITH ONION, AND
TOMATO CASHEW PASTE INDIAN RICH GRAVY &
INDIAN SPICES, FRESH CREAM, FRESH CILANTRO.
CHICKEN KADAI / DO PYAZA 250

CHICKEN COOKED WITH ONION, CAPSICUM, TOMATO,
GINGER, GARLIC, CASHEW PASTE IN INDIAN GRAVY AND
SPECIAL PUNJABI KADAI GARAM MASALA WITH FRESH CILANTRO.

MUTTON ROGANJOSH 300
MUTTON COOKED WITH ONION, TOMATO, GINGER,
GARLIC IN KASHMIRI STYLE

MACHHER JHOL 300
MAHI MAHI FISH COOKED WITH ONION, TOMATO, GINGER,

GARLIC, MUSTARD OIL AND MUSTARD CRUSHED WITH

INDIAN SPICES FRESH CILANTRO

MAHI TIKKA MASALA 300
CLAYPOT MAHI MAHI FISH COOKED WITH ONION, TOMATO
AND INDIAN SPICES FRESH CILANTRO



&+ & o e
Multicuisine Restaurm"F

mﬁfjstrafiun PUFPOSESR
. Al o




INDIAN BREADS Rs.

TANDOORI ROTI / BUTTER 35740
NAAN / BUTTER 40/ 45
PHULKA / CHAPATHI 30
GARLIC NAAN 50
CHEESE NAAN 7S
ROTI KI TOKRI (5 VARIETY) 120

BABY GARLIC NAAN, TONDOORI ROTI, PLAIN KULCHA,
METHI PARATHA, AND PHULKA.

FROM THE MEDITERRANEAN COAST

Rs.

VEG PASTA (PENNE / SPAGHETTI) 275
CHOICE OF CREAMY / TOMATO / PESTO SAUCE SERVED
WITH GARLIC BREAD
CHICKEN PASTA (PENNE / SPAGHETTI) 325
CHOICE OF CREAMY / TOMATO / PESTO SAUCE SERVED
WITH GARLIC BREAD
PRAWN PASTA (PENNE / SPAGHETTI) 350
CHOICE OF CREAMY / TOMATO / PESTO SAUCE SERVED
WITH GARLIC BREAD
RATATOUILLE SERVED WITH HERB

RICE & GARLIC BREAD 350
BBQ_GRILLED CHICKEN SERVED WITH
SAUTEED VEG & POTATO WEDGES 375
CHICKEN ALA GREEK 375
CHOICE OF (TOMATO / CHEESE CREAM / BASIL PESTO)
HERB GRILLED BASA / MAHI FISH
SERVED WITH SAUTEED VEG &
POTATO WEDGES 375 /7 400
GRILLED PRAWNS SERVED WITH
SAUTEED VEG & POTATO WEDGES 500

GRILLED BEEF FILLET STEAK SERVED WITH
MASHED POTATO & SAUTEED VEG CHOICE OF
MUSHROOM SAUCE / PEPPER SAUCE 550

* Taxes Applicable as per the Indian Government terms

ALL-DAY DINING MENU
(TIME: 10:00 A.M. - 10:00 P.M.)

VEGETABLE BURGER
VEGETABLE PATTIE FILLING WITH TOMATO, CUCUMBER
AND CHEESE SERVED WITH FRIES AND SALAD

VEG CHEESE BURGER
VEGETABLE PATTIE FILLING WITH TOMATO, CUCUMBER
AND DOUBLE CHEESE SERVED WITH FRIES AND SALAD

PANEER TIKKI BURGER
GRILLED PANEER FILLING WITH CHEESE SERVED WITH
FRIES AND SALAD

ALOO PATTIE BURGER
POTATO PATTIE FILLING WITH MINT CHUTNEY TOMATO,
CUCUMBER AND CHEESE SERVED WITH FRIES AND SALAD

CHICKEN BURGER
CHICKEN PATTIE FILLING WITH TOMATO, CUCUMBER AND
CHEESE SERVED WITH FRIES AND SALAD

CHICKEN EGG BURGER
CHICKEN PATTIE FILLING WITH FRIED EGG, TOMATO,
CUCUMBER AND CHEESE SERVED WITH FRIES AND SALAD

SANDWICHES

VEGGIE CHEESE GRILLED SANDWICH
COLESLAW VEGETABLE FILLING WITH CHEESE SLICE SERVED
WITH FRIES

VEGGIE CLUB GRILLED SANDWICH
COLESLAW VEGETABLE DOUBLE BREAD FILLING WITH
CHEESE SLICE SERVED WITH FRIES

CLASSIC CHICKEN SANDWICH

MAYONNAISE SAUCE FILLING WITH GRILLED CHICKEN, CARROT,

CABBAGE, CAPSICUM AND SLICE CHEESE SERVED WITH FRIES

CHICKEN HAWAIIN SPICE SANDWICH
MAYONNAISE SAUCE FILLING WITH GRILLED CHICKEN
PINEAPPLE, CABBAGE, CAPSICUM AND SLICE CHEESE
SERVED WITH FRIES

CHICKEN CLUB SANDWICH

MAYONNAISE SAUCE FILLING WITH DOUBLE LAYER OF
GRILLED CHICKEN, FRIED EGG, CAPSICUM AND SLICE CHEESE
SERVED WITH FRIES

RS.
175

200

225

200

250

260

RSt

175

190

220

230

250






PIZZA

VEGETABLE CRUNCHY P1ZZA
TOMATO CONCUSSES AND CHEESE, FRESH VEGETABLES

SWEET CORN DELIGHT PIZZA
TOMATO CONCUSSES AND CHEESE, ROASTED AMERICAN CORN

CHEESE AND TOMATO P1ZZA
TOMATO CONCUSSES AND CHEESE, TOMATO

VEG MARGHERITA P1ZZA
TOMATO CONCUSSES AND CHEESE, TOPPING WITH TOMATO,
FRESH BASIL AND OLIVE

CHICKEN P1ZZA
TOMATO CONCUSSES AND CHEESE TOPPED WITH
GRILLED CHICKEN & ONION

SPICY CHILLI PRAWN P1ZZA
TOMATO CONCUSSES AND CHEESE, TOPPED WITH
SCHEZWAN PRAWNS & ONION

CHICKEN TIKKA P1ZZA
TOMATO CONCUSSES AND CHEESE TOPPED WITH TIKKA CHICKEN

GRILLED CHICKEN MARGHERITA P1ZZA
TOMATO CONCUSSES AND CHEESE, TOPPED WITH
GRILLED CHICKEN & ONION

GRILLED CHICKEN SAUSAGE PIZZA
TOMATO CONCUSSES AND CHEESE TOPPED WITH
GRILLED CHICKEN SAUSAGE

COLD BEVERAGES
AERATED BEVERAGES 500 ML

AERATED TIN BEVERAGES 300 ML
WATER BOTTLE 1 LITRE
CANNED JUICE

FRESH LIME WATER / SODA
CHOICE OF FRESH JUICE
CHOICE OF MILK SHAKE

LASSI (SWEET / SALT)

BUTTER MILK (MASALA / SALT / PLAIN)

* Taxes Applicable as per the Indian Government terms

RS.
200

200

200

205

275

350

300

300

300

RS.

70

50

30

150

60 / 80
150
150
100

75

HOT BEVERAGES
TEA / MASALA TEA WITH 02 PCS COOKIES

INSTANT COFFEE WITH 02 PCS COOKIES

DESSERTS

BLACK FOREST PASTRY
DARK SPONGE, WHIPPEDCREAM, RED CHERRY

BUTTER SCOTCH ECLAIR
BUTTER, EGG, FLOUR AND FILLINGWITH CARAMELCREAM

DATES PANNA COTTA
DATES PASTE, CREAM, SUGAR, GELATIN

KEY LEMON BAR
BISCUIT, BUTTER, MILKMAID, EGG, CREAM LEMON JUICE

HOT BROWNIES
CHOCOLATES WITH BUTTER, EGG, SUGAR, FLOUR. CASHEWS

FRENCH OPERA CAKE
ALMOND SPONGE, BUTTERCREAM, COFFEESYRUP,
CHOCOLATE GANACHE

APPLE CRUMBLES TART
APPLE, BUTTER, ALMOND POWDER, ICING SUGAR, CRAZY BISCUIT

CITRUS STRAWBERRY CHEESE CAKE
BISCUITS, BUTTER, SOUR CREAM, STRAWBERRY, CREAM CHEESE,
EGG, SUGAR

RASGULILA (3 PCS)

GULAB JAMUN (3 PCS)

GAJAR KA HALWA

FRUIT SALAD WITH ICE CREAM
CUT FRUIT PLATTER

CHOICE OF ICE CREAM SGL / DBL

RS.
65

70

RS

920

120

120

100

120

100

100

25

100
100
100
150
165

50 /100






