Do [wmour®

"From Noon Till Night, Our Menu
Delights From 12pm to 11pm”!

Y




?‘ .. Y >
‘ N\ - s V

:/ ; \\%

N
{

N
. 7 "
. | =
’ylndulge in De L'amour : Where Love and Nature Share a Warm ;@, i
Embrace, Creating an Ideal Destination for a Memorable Gathering of Familyes,
Couples and Friends!

De L'amour is not just a restaurant; It's a love story told through the
symphony of good vibes, a canvas painted with the beauty of nature, and an
ode to the most profound of emotions.

Our menu offers an array of mouth-watering vegdetarian delights.
We've crafted an exquisite selection that's perfect for sharing and
savoring together as we proudly offer a delightful array of mocktails, ensuring
that every sip is a refreshing experience.

So, whether you're looking for a family dinner, a romantic escape,
or a [riendly gathering, De L'amour is the place where love and nature conspire
to craft memories that will last a lifetime.

So come, create your own love story at De L'amour.

In our hearts, there's a special place reserved for you

#ExperienceDel.’amour
#HarmonyUnites

#FamilyCoupleFriends




THICK & THIN

TOMATO AND BASIL SOUP
(Roasted tomato soup with fresh basil)
99
CHOICE OF CHINESE SOUP Yy /4
(Hot and sour soup / Manchow / lemon and coriander leaves) / g ‘\
129 1 J-" 1
CONTI-CREAM SOUP —
(Broccoli / Mushroom / Vegetable) /4
139
ROASTED GREEN PEAS SOUP
(Roasted green peas in butter with creamy taste)
149
TOM-KHA SOUP
(Healthy soup with rich coconut, garlic, mushroom and cream)
159
PAPAD (DRY / FRY)
30
PAPAD CHURI
(Papad churi with chopped onion, tomato, Indian masala)
69
KHICHIYA PAPAD
(Papad served with chopped onion, tomato, cucumber, spices garnished with coriander leaves)
69
CHEESE PANEER PAPAD
29
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FLAVOR OF ITALIAN

CLASSIC VEGETARIAN LASAGNA

(Exotic veg, Italian herbs, spinach and cheese)
239
RAVIOLI PASTA IN PINK SAUCE

239

SPAGHETTI AGLIO-E-OLIO

(Pasta tossed with garlic-chili, parmesan cheese and olive oil)

249

PASTA IN PESTO SAUCE

(Creamy pasta with pesto and assorted vegetables served with garlic bread)
249
CHOICE OF PASTA & SAUCES

(Panne / Farfalle / Macaroni / Arrabbiata sauce / Creamy cheese sauce / Pink sauce)

249

HEALTHY 3ALAD AND CHAAT

ONION SALAD / GREEN SALAD
69
MASALA KROO-DEE-TEH SALAD

(Carrot, cucumber, beetroot, romaine lettuce with tangi mayo dressing)

129

INDIAN CLASSIC CAESAR SALAD
(Our classic Caesar salad'is a timeless favorite crispy romaine lettuce, Caesar dressing,

crunchy croutons and shaved parmesan cheese)

249
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KANKADI SALAD

(Roasted peas, crunchy yellow lentil, tomato, onion dressing with Indian cottage cheese)

249

TABBOULEH SALAD

(Couscous, chopped fresh vegetable, dressing with olive oil, lime juice and parsley)

249

CLAS3IC FUSIONS

SALTED FRENCH FRIES
129
FRIES
(Masala / Peri-peri / Cajunspice)
169
INDIAN POTATO CHIPS

(Inhouse potato chips seasoning with curry leaves and Indian herbs)

169

DE L’AMOUR NACHOS OVERLOADED

(Nachos served with olives, jalapenos, baked kidney-beans, salsa red sauce and cheese sauce)
199
MEXICAN BHEL
(Crisp tortilla chips served with sweet corns, kidney-beans, Mexican sauce and herbs)
199
AVOCADO PAPADI CHAAT

(Indian papdi dressing with avocado, onion, tomato, parsley served with mint chutney)

249



CHINESE/ROLL/NOODLES

CHOICE OF RICE / NOODLES

(Schezwan / Singapore sauce)

189

VEG FRIED RICE
189

MANCHURIAN
(Dry / Gravy)
199

NOODLES IN CHINESE WOK
(Schezwan / Singapore / Hakka / Burn garlic)

210

BURN GARLIC RICE CASHEW NUTS
(Burn garlic rice tossed in onion, carrot, romaine lettuce with Chinese sauces)

210

PANTOSSED CORN

(Chinese style corn Tossed in wok)
249

CHILI MUSHROOM / BABY CORN
(Tossed in Chinese wok with Indian herbs)

249

CORN TURKISH ROLL

(Deep fry spring roll sheet stuffed with cheese, corn, Spinach, paneer served with sauce)

249

DRUMS OF HEAVEN

(Deep fried bread sheet stuffed with cheese, veggies coated with bread crumbs served

with salad and sauce)

249




COTTAGE CHEESE CIGAR ROLL

(Deep fried spring roll sheet stuffed with processed cheese, Indian cottage cheese, bell

pepper served with sauce)

259

CHILI PANNER
(Dry / Gravy) y.
259

BROCCOLI AND PANEER

(Garlic, Indian herbs, Indian Cottage cheese tossed in red pepper sauce)

/

— /

299 - = }
PANEER SPINDLES /f ?

(Deep fried spiced paneer on a stick wrapped in thread like long strands of noodles tossed y 4

in tl’erC tprS ofsauces)

299 /
CHILI BASIL PANEER /
(Tossed cottage cheese, bell pepper, basil sauce) / ‘1/"
299 s/
CANYENNE PEPPER PANEER

(Roasted paneer canyenne pepper with orange sauce)

22

THE TYPES OF YOGURT

PLAIN CURD
59

RAITA
(Boondi / Mint / Cucumber / Aloo / Onion)

69

FRUIT RAITA
7

7



TASTE OF oMORE

GOLDEN BEET GROUNDNUT KEBAB

(Crushed peanuts, beet root, coriander and chili served with chutney)
249

AMRITASARI CHAAP
249

TANDOORI MAGIC MUSHROOM

(Mushroom stuffed with Indian spices and pickle, cooked in a coal oven, served with

salad and mint sauce)

=59

WATER CHEST NUT CORN TIKKI

(Water chestnuts and corn roasted in a butter with spring onion, cooked in coal

served with salad and sauce)

5L

BENGALI PANEER TIKKA

(Paneer marinated with hung curd, black pepper, mustard oil, chef’s special punchpuran

masala served with mint sauce and salad)

299

CAJUN PANEER TIKKA

(Paneer marinated in a beautiful combination of black pepper, spices and cashew paste) ¥

299

CHAM CHAM WHITE PEPPER PANEER R

(Paneer stuffed with cashew, cheese, black pepper chopped raisins and garlic, garnished with
edible silver)

299

YELLOW MIRCH PANEER TIKKA

(Paneer marinated with hung curd, yellow pepper powder, Indian tandoori spices served

with mint sauce and salad)

299

MALAI PANEER SEEKH KABAB
299
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ALL TYPES OF CURRIES

METHI DHANIYA KOFTA

(Deep fried balls of potato and served with creamy and spicy gravy)
269

LAHSUNI CORN PALAK
(Spinach based gravy with roasted garlic in ghee)
269

% TEEN MIRCH KA VEG
(Three types of pepper and exotic Vegetable in yellow onion gravy)

269

DE L’AMOUR CHEF’S SPECIAL
(Exotic vegetable served with chef’s special Nilgiri green gravy)

269

% MAHARASHTRIAN KOLHAPURI
(Mixed Vegetable served in spicy gravy)

269

SEV TAMATAR / CHANA MASALA / JEERA ALOO / ALOO GOBHI
269

% NEHRU PALACE PANEER

(Paneer blended with a special cream and sun dried tomatoes rise served with

tomato gravy and chopped masala)

Z |
(Cottage cheese served in tangy red gravy, sizzler plate with Sméﬁ;‘fi;;(;r') \y 7{ o
299 -
ANDHRA PANEER KEEMA '

-

(Andhra style paneer cubes and curry based in yellow onion gravy) )
299

9
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NAWABI PANEER L
(Magic of Indian spices with a paste of cashew nuts and Indian cottage checse% f{ . ‘
299 ; <, ‘R §
\

CHOICE OF PANEER S

(Handi paneer / Kadhai paneer / Butter paneer masala / Tikka masala)

299

FLAVOR OF DAL

DAL COOKED IN YOUR STYLE
(Tadka / Fry / Chili garlic / Palak / Dhaba style)

149

DAL MAKKHANI
169

DE L’AMOUR CHEP’S SPECIAL
(Urad dal with ghee and special smoky flavor)
269

FLAVOR OF BASMATI

STEAM RICE / JEERA RICE

110

CHILI BROWN ONION RICE

(Rice with brown onion and chili)

149

VEG PULAO
169

10




BUTTER KHICHDI
169

TARKARI DUM BIRYANI

(Indian biryani rice dum cooked in oven)

269

vs'*t HYDERABADI BIRYANI
269

PANEER PEAS PULAO
269

VARIETY OF BREADS

PLAIN/BUTTER ROTI
29
MISSI ROTI

49

LACCHA PARATHA
(Butter / Chili / Garlic)

59

NAAN
(Butter / Chili / Garlic)

59

ALOO PARATHA

59

STUFFED PARATHA
59

CHEESE CHILI BUTTER NAAN
69

11




ASSORTED BREADBASKET
(Roti / Butter naan / Missi roti / Lachha paratha / Plain kulcha)

199

CLASSIC DESSERT

GULABJAMUN
69

CHOICE OF ICE - CREAM
(Strawberry / Orange & jelly / Mouth refreshing paan / Belgian chocolate / Vanilla)

929

RAS - MALAI
159

SIZZLER BROWNIE WITH ICE CREAM

220

BAKE WELL
(Chef’s special)

249

GADBAD

(A creamy rose dessert with a nutty crunch, topped with rabdi and nuts faluda)

249




Thankyou For Your Visit

Please Visit Again
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