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Please notify your server about food allergies or intolerance, if

any. Please check with your server for any dishes containing

nuts. Kindly allow us a minimum of 35 minutes for service. All
prices are in Indian rupees.

8 § Government taxes as applicable. § 8
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7:00 AM to 10:30 AM
A-LA-CARTE SELECTIONS

INTERNATIONAL

" Basket of Freshly Baked Morning Bakeries 295
Whole Wheat or Brown Bread Toast 155
French Toast 155
Serve with honey or maple syrup, compote and whipped cream
Cereals 155

' Choice of corn flakes, wheat flakes, chocos, or muesli served with hot or cold milk
Belgian Waffles /American Pancake 165
Served with honey, whipped cream & fruit compote

4 Vegetable Cutlet 200
Hearty shaped chopped vegetable and mash potato deep fried patties
Oatmeal 215
With skimmed milk

: Button Mushroom on Toast 245

Simmered sliced mushroom on whole wheat or multigrain toast

INDIAN SELECTION

Stuffed Paratha 225

- Select from either potato, cottage cheese, cauliflower served with natural yoghurt and pickle
Poori Bhaji 225
Deep-fried whole-wheat bread served with home style potato curry
Dosa 225
Crispy rice pan cakes plain or filled with seasoned potato served with sambhar and chutney
Uttapam 225

" Rice pancakes topped with onion, tomato and green chili served with sambhar and chutney

@ Idli 225

7 Steamed rice and lentil dumplings served with sambhar and chutney

Medu Vada 225
Deep fried cumin and black pepper infused lentil dumpling served with sambhar and chutney

Bhopali Masala Poha 175
Flattened rice fusion with spices mixed onion, chilly, tomato and peanut topped with gram
flour sev

Fresh Cut Fruits Platter 295

Assortment of seasonal fresh fruits




Packaged Drinking Water 65
Choice of Tea 110
Darjeeling /Assam/Masala/Lemon/Green/Jasmine/Chamomile
Ice tea 160
Butter Milk/ Chaach 110
. Tonic Water 125
Lassi Sweet/Salted 145
Fresh Lime Water / Soda 145
Choice of Soft Drinks 145
x Cola/Miranda/Diet/Sprite/Dew
Choice of Coffee 145
Cappuccino/Café Latte/Café Mocha/Espresso
®= Milk Shakes 195
Vanilla/Strawberry/Chocolate
Fruit Juice Fresh/ Canned 195
Orange/ Pineapple/Mango/Mixed Fruit/Sweet Lime/Guava
Red Bull 195
Hot Chocolate 185
Bourn vita/ Horlicks 215
Tang Sling 195
A blend of mango juice & strawberry crush with touch of Vanilla
Cranberry Cooler 215
Cranberry juice sprite with touch of rock salt, lemon & mint
. Fruit Punch 215
.' A non-alcoholic mixed fruit juice drink with chopped fruits
Water Melon Fizz 215
Fresh water, melon juice, sparkling water, mint.
Classic Mint Mojito (Plain/Strawberry/Apple) 215
Mojito mint syrup, fresh mint leaves, lime juice topped with soda and crushed ice
Coke Float 215
World class vanilla with coke Choco sauce
Fanta Float 215
Ny Vanilla ice-cream with fenta & lemon fest
Banana berry 225
Bananas, strawberries
Super fruit 225

Strawberries, pineapple, bananas, coconut creme

Strawberry 225
Strawberries




12:00PM-3:00 PM/7:00PM-10:30 PM

Pride Hot Pot Soup
Specialty of the house, A very tasty & flavorful veggie soup

Choice of Cream soup
(Tomato/Mushroom/Vegetable/ Broccoli)

~_ Minestrone

]

' Tomato base with pasta and parmesan cheese

All-time favorites Oriental Soup
Man chow/Hot n Sour/ Lemon Coriander /Sweet Corn

Broccoli Almond Cheese Soup
Creamy broccoli soup topped up almond flakes & cheese

' Tex Mex Tortilla
Crispy corn chips with tomato & basil

Choice of Shorba
Tomato Dhania, Basil, Dal

hlad

Moroccan Salad
A very delicious mix of fruits with lettuce in an orange dressing

Russian Salad
Steamed vegetable salad tossed in mayo dressing

Walldorf Salad
A tender Kashmiri walnut & apple combined of mayo, cream, honey

Choice of raita
(Pineapple, Veg, Boondi)

Papad (Roast /fry) (2 Pcs)
Masala Papad

Cheese Masala Papad

190

190

190

190

190

190

190

160
160
195

245

245

245

150

55
75
85



Oriental Cuisine

STARTERS

Schezwan Tossed Crispy Vegetables 285

Crispy fried exotic & regular vegetables tossed with Schezwan sauce

Cantonese Spring Rolls 285

Crispy vegetable deep fried rolled wraps with sweet chili sauce

All Time Favorite 285

Corn Salt N Pepper /Manchurian/

Dim Sum (8 Pcs.) 400

Vegetable /Mushroom/Cheese Corn & Spinach /Paneer

Choice of Mushroom 399

Chilly/ salt n pepper/65

Wok tossed Honey Chilli Cashes Lotus Stem 399
. | Fried sliced lotus stem tossed with honey and sauce topped with sesame seed

Choice of Paneer 425

Chilly/ 65/Cilantro

Crispy Thread Paneer 425

‘ ‘ Fried crispy paneer finger with hot n garlic sauce

MAIN COURSE
Vegetable Manchurian in Sauce 370
Mixed vegetable dumplings with chopped onion and soya chili sauce
Chilly Paneer in Sauce 425
All-time favorite cottage cheese dices with green pepper and onion
Exotic Vegetable In Sweet N Sour Sauce 399
Choice of Thai Curry (Green/Red/ Yellow) 425

Coconut milk base vegetable curry with chilies accompied with rice

RICE/ NOODLES

Choice of Vegetable fried Rice Soya/Schezwan /Singapore/Black Bean = 299
Choice of Noodle Hakka/ Singapore/Chilly garlic/Burnt garlic & spinach 299
Chinese/American Chop Suey 299




STARTERS

Nachos with cheese sauce 290
¢ Crispy corn tortilla served with tomato salsa& cheese sauce

Panko Crusted Deep Fried Cheese Balls 299
. Panko fried cheese potato balls with cocktail dip

Down Town Mushroom 399

Crispy cups of potato stuffed with lusciously creamy mushroom

Bruschetta with Cheese 350

Italian all-time favorite fresh toast topped with mozzarella cheese, tomato, olive and
basil

- Jalapeno Cheese arancini balls 350
Crispy half grain rice with jalapeno & cheese
Cheese Dynamites 350
Jalapeno & bell pepper roll serves with spared cheese & salsa combine of cheese
" Falafel Lovers (Pita Bread & Condiments) 399
Deep fried mashed chickpeas flattened rounds served with Hummus
Cottage Cheese finger 399
. Panko crusted fried cottage cheese fingers
Cottage Cheese Shashlik 399

, Marinated cottage cheese dices pierced along with capsicum, onion and tomato in a skewer and
4 grilled

MAIN COURSE
Exotic Herbed Veggies 350
Steamed assorted exotic vegetables tossed in olive oil with herbs
Vegetable Au-Gratin (Baked Vegetable) 399
Baked vegetables in white sauce
Cottage Cheese Steak 450

Grilled cottage cheese steak with vegetables & fries & lemon butter sauce

Choice of your Mexican delicacies 450
Enchiladas/Quesadillas/Mexican Pilaf & Paneer Balls




ITALIA NO PASTA & RISOTTO
(CHOICE OF SPAGHETTI/ PENNE/ FUSELI)

Choice of Pasta 399
Agile E Olio/Alfredo/Arrabbiata/Primavera/Ravioli/ Gnocchi

Spinach & Vegetable Lasagna 399
Baked spinach stuffed pasta sheets with tomato sauce

Risotto.... 450

Paneer Tikka Risotto
Exotic Mushroom & Corn Risotto

OVENS FRESH PIZZA
(All Pizza base size 10”)

Pizza Margarita 360

Pizza with corn, pineapple and jalapeno peppers 399

Pizza with mushroom, pepper, olives and onions 399
CASA BLANCA

SIGNATURE SIZZLERS (3S ZONE)

Macaroni & Cottage Cheese Steak 499
Veg steak with macaroni sauté veg, crumbed pineapple & French fry
Oriental Sizzler 499

A combination of Chinese Manchurian, chili paneer, noodle & fried rice

Casablanca Signature Sizzler 499
Sizzling smoked paneer served along with veg Kofta, biryani, garlic naan & salad



Fndsan Helections

STARTER
Choice of Paneer 460
Nizami Tikka/ Malai Tikka/Lahsooni Tikka
Aachari Dhingri 460
Stuffed mushroom marinates with pickle and roast in clay oven
Makai Nariyal Ki Gilafi Seek 360
Chefs’ secret recipe
Choice of Soya Chaap 399
(Darbari / Malai / Stuffed)
# Kabuli Cheese Kebab 399
Shallow fried spinach vegetable patties stuffed with cheese
Salad- E —Bahar 399
Chefs special tandoori salad with paneer, vegetable shashlik, pineapple & apple
Dahi Ke Kebab 399
Hung curd shallow fried discs with freshly chopped coriander and ground spices
¢ Tandoori Malai Broccoli 450
Chargrilled broccoli florets with the creamy rich marination
Galouti Kebab 450

Mouth melting yam and raw banana patty with an intense smoky flavor from the city of
Lucknow served with gravy

MAIN COURSE

Veg keema Kasoori methi 399
Seasonal Veg Ask to Server 360
@l (Gobi, Baigan, Bhindi, Karela, Etc.)

Sabziyon Ki Pasand 380
Kolhapuri /Deshi Videshi/ Miloni/ Mix Veg/ Jalfrezi

Amritsari chana masala 380
Chick peas curry in Punjabi style

Dum Aloo Banarasi/ Kashmiri 380
Dry fruit and khoya stuffed potato finished in gravy

Choice of Mushroom 460

Dhingri Mutter Masala/Nazakati Khumb

Lazeez Soya Chaap 460
Soya chaap pieces cooked in chopped masala gravy




= Choice of Kofta 450
Malai/ Sham Savera/ Awadhi/Curry

]
' Choice of Paneer 499
Kadai/ Shahi Paneer/ Butter Masala/ Makhani/ Palak/Malai/Punjabi /Khurchan

Lucknow Tawa Paneer 499
A preparation of paneer with hand-picked spices from the nawabi dastar khan

Choice of Dal 390
Fry/ Tadka / Lahsuni /Palak/ Mughlai/Sultani

Casablanca Special Dal Makhani 450

Casablanca Dal 400
Rich creamy long processed black lentil dal with lots of butter

BASMATI KA KHAZANA

| Towns Favorite Pulao 380
w Veg/Peas/Kashmiri/Corn/Jeera

' "_ = 4 Aachari Paneer Pulao 380

ﬂ | Zaffirini Pulao 390

Y subz Biryani 399
‘1’, Basmati rice cooked with garden fresh vegetables
\\' Hyderabad Ki Biryani 425
A secret recipe of nawab of Hyderabad
Awadhi Dum Biryani 425
A mix seasonal vegetable in basmati rice with saffron
Paneer Aloo Biryani 485
TANDOOR SE
Roti Plain/Butter 60/70
~ Naan Plain/Butter/Garlic/Cheese 70/80/85/115
Pl vissi roti 75
Onion Kulcha 99
Amritsari Kulcha 929
Paratha Laccha/ Pudina 99
Ulte Tawe ki paratha 150
Roomali Roti 85

Tawa Fulka (03 pcs) 85



Oesserts

W Pista stuffed gulab jamun (2pcs.) 250
y Moong dal ka halwa 250
Gajar ka halwa (Seasonal) 250
Jaggary Almond Phirni 275
Kesari Pista Rasmalai 295
Sizzling walnut brownie in Chocolate Sauce 299
Classic apple pie 350
Flavored cheese cake 350
Choice of ice cream 185

Vanilla/Strawberry/Chocolate/Butter Scotch

COMFORT FOOD ROUND THE CLOCK

/ “ Garlic Crostini 250

Choice of Pakora 250

| Assorted Veg /Paneer Pakora/ Onion Pakora 250
Cheese Chilly Toast 250
Choice of Sandwich
Vegetable/Bombay Masala/Coleslaw 195/280/290
Casablanca Three Tier Veg Club Sandwich 260
Vegetable Burger 280

French Fries 199




