




Indori
POHA



(Available from 7.00 am till 10.30 pm)

299/-

Please inform our associates if you are allergic to any ingredient.
 “An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.”

 All prices are in INR & subject to GST and any other tax. 

Bre�f�t Me�

324/-

175/-

Continental Breakfast

Choice of fresh seasonal fruit juice

Indian Breakfast

Seasonal Fresh Juices (Gluten free, Lactose free, Vegan) 

Choice of Fresh Seasonal Fruit Juice
Gluten free, lactose free, vegan

Oven Baked Fresh Rolls
Gluten, dairy ,egg
Croissant / Muffin / Danish / Doughnut Choice of Toast
White / Brown / Whole Wheat with butter and preserves

Fresh Brews
Coffee/ Tea / Hot Chocolate

Lassi (Nuts, Dairy)
Masala / Salted / Sweet

Paratha (Gluten, Dairy)
Stuffed Potato / Cauliflower / Paneer
With yoghurt and pickle

Poori Bhaji (Gluten, Dairy) 
With Pickle

Steamed Idli / Dosa / Uttapam / Medu Wada (Vegan free, Gluten free)
With Sambar / Coconut Chutney / Tomato Chutney 

Watermelon
Pineapple (Canned / Fresh)
Orange (Canned / Fresh)
Mixed Fruit (Canned / Fresh)
Guava / Litchi (Canned)



Beverages 195/-

165/-

50/-

An array of seasonal fruit platter

Please inform our associates if you are allergic to any ingredient.
 “An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.”

 All prices are in INR & subject to GST and any other tax. 

Seasonal Fresh fruit Platter (Gluten free, Lactose free, Vegan) 175/-

Tea - Readymade / Black / Masala
Tea - Darjeeling / Assam / Earl Grey / Chamomile / Green Tea
Coffee - Espresso / Cappuccino / Latte
Milk - Bournvita / Hot chocolate
Lassi / Buttermilk - Plain / Masala / Salted

Packaged Drinking Water  

Aerated Drinks
Fresh Lime Soda / Water
Iced Tea
Tonic Water
Soda

199/-Choice of Cereals
Cornflakes / Oats / Choco / Muesli / All brain wheat flakes / Fruit loops
Served along with hot or cold milk, soy milk, lactose free milk

165/-Choice of Toast (Gluten) 
White/ Brown / Multigrain
Served along with Butter / Jam / Marmalade / Honey

195/-Milk Shakes (Dairy) 
Vanilla / Chocolate / Banana / Strawberry

215/-Cold Coffee (Dairy) 

195/-Eggs to Order (Egg) 
Omelette / Fried / Poached / Boiled / Scrambled / Bhurji / Akuri
Served with hash brown potatoes, grilled tomato & sautéed mushrooms

249/-Egg Bendict (Egg) 
Poached egg serve on english muffin, hollandaise sauce on top



249/-

Please inform our associates if you are allergic to any ingredient.
 “An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.”

 All prices are in INR & subject to GST and any other tax. 

Indian Breakfast

249/-Pan Cakes (Gluten, Dairy)  
Vanilla / Chocó chips / Apple / Banana
Served along with Honey / Maple Syrup / Melted butter or Nutella

Poori Bhaji (Gluten, Dairy)  
Indian Fried bread served with spiced mash potato curry

249/-Choice of Paratha (Gluten, Dairy)
Plain / Potato / Cauliflower / Paneer
Served along with yogurt & pickle

199/-Poha (Gluten free) 
Flattened rice flakes tempered with Indian spices
Served with chopped onion & Indori barik sev

299/-Dosa / Uttapam
Plain / Masala / Mysore / Rawa
Served with sambar and coconut chutney / Tomato chutney

249/-Idli
Served with sambar and coconut chutney, tomato chutney

199/-Upma (Gluten, Dairy) 
Semolina porridge with mix vegetables and spices

249/-Medu Wada
Deep fried lentil doughnut
Served with sambar and coconut chutney, tomato chutney



Soup
CREAMY



(Served between 12:30 noon till 3:00 pm and from 7:00 pm till 10:30 pm)

Please inform our associates if you are allergic to any ingredient.
 “An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.”

 All prices are in INR & subject to GST and any other tax. 

SOUPS

(Served between 12:30 noon till 3:00 pm and from 7:00 pm till 10:30 pm)

SALADS

229/-Cream of Chicken Soup (Dairy)
Thick chicken soup finishes with cream and pesto olive oil

269 / 249 / 229/-Choice of Oriental Soup (Prawn / Chicken / Vegetable
(Seafood contains eggs, soy)
Munchow / Hot & Sour / Lemon Coriander / Sweet corn / Noodle soup

399 / 299 / 239/-Caesar Salad-Prawn/Chicken/Vegetable (Dairy, Seafood Contains Egg)
Classic salad with lettuce and croutons with classical caesar dressing & parmesan shaving

229/-Tomato and Holy Basil Soup (Gluten Free)
Grilled tomato soup with garden fresh basil and parsley

229/-Classical Minestrone
Hearty soup of Italians origin with vegetable and pasta

229/-Cream of Mushroom (Dairy, Gluten)
A healthy soup of mushroom flavoured with garden fresh thyme

195/-Tomato Dhaniya Shorba
An Indian version of classical tomato soup scented with fresh coriander

249/-Greek Salad
Farm fresh bouquet of vegetables served with lemony pepper dressing & feta

229/-Spicy Corn Cherry Tomato & Cucumber Salad 
American corn and cucumber with garlic vinaigrette dressing

295/-Waldorf Salad
Dices of apple & walnuts with mayo & celery

175/-Garden Fresh Salad
All - time favourite fresh greens



Please inform our associates if you are allergic to any ingredient.
 “An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.”

 All prices are in INR & subject to GST and any other tax. 

CURD PREPARATION

(Served between 12:30 noon till 3:00 pm and from 7:00 pm till 10:30 pm)

APPETIZERS

Asian Appetizers

149/-Plain Curd

175/-Raita Made of Your Choice
With cucumber or with mixed vegetables or boondi or pine apple

350/-Vegetable Spring Roll (Soy) 
Crispy fried thin pancake roll stuffed with soy tossed vegetable

375/-Vegetable Dumpling (Soy)
Tossed in manchurian sauce 

450/-Chilly Paneer (Dairy, Soy)
An oriental favourite made in Indian style

375/-Crispy Fried Vegetable with Salt and Pepper 
Wok tossed batter fried vegetable with salt and pepper

375/-Wok Tossed Crispy Corn Salt & Pepper
Wok tossed batter fried American corn with salt and pepper

375/-Tofu in Chilli Black Beans Sauce (Beans) 
Soy paneer tossed with black beans & chilli

350/-Honey Chilli Potato 
Crispy golden fried potato tossed with honey & chilli

799/-Golden Fried Prawns (Seafood Contains Gluten)
Fresh prawns fried in tempura batter served with chilly garlic sauce

599/-Fish Basil Chilly (Seafood Contains Eggs Gluten)
Sighara fish with chilly basil sauce

625/-Thai Spiced Chicken Satay
Chicken supreme grilled with South East spices served with peanut butter

549/-Drums of Heaven
Chicken wings with our home made sauce

549/-Korean Fried Chicken 
Crispy deep fried chicken chunk with Korean gochujang sauce

549/-General Tso’s Chicken
Crispy deep fried chicken chunks with sweet & sour sauce



(Served with pickled veg & French Fries)

Please inform our associates if you are allergic to any ingredient.
 “An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.”

 All prices are in INR & subject to GST and any other tax. 

APPETIZERS

Western Appetizer

Indian Appetizers

Sandwiches & Burgers (Gluten, Eggs, Dairy)

799/-Prawn Chili Garlic (Shellfish) 
White wine and garlic tossed prawn with chili

499/-Crunchy Fish Fingers (Seafood Contains Egg, Dairy)
Crumbed fried fish, french fries kasundi mayo

499/-Kasundi Mahi Tikka (Seafood Contain, Dairy, Mustard) 
Mustard, Indian spices, Sesame seeds

499/-Murgh Tikka - Your Choice (Dairy)
Angara / Pudina / Zafrani / Lasooni

499 / 750/-Murgh Tandoori Half / full (Dairy)
Chicken

550/-Gilafi Sheekh Kebab (Dairy) 
Minced of lamb, skewered and baked in tandoor

349/-Vegetarian Selection (Gluten, Dairy) 
Toasted / Grilled / Plain
Choice of bread - White / Brown / Multigrain
Choice of Spread - Mayonnaise / Butter / Mint Chutney
Fillings - Cucumber, Onion, Tomato, Cheese, Lettuce

425/-Non Vegetarian Selection (Gluten, Dairy)  
Toasted / Grilled / Plain
Choice of bread - White / Brown / Multigrain
Choice of Spread - Mayonnaise / Butter / Mint Chutney
Fillings - Chicken Tikka / Grilled Chicken / Chicken Salami / Boiled Eggs

375/-Corn Kurkuri Tikki 
Indian street food, spicy patty made of sweet corn, garlic, potato, chili coated with corn

375/-Zafrani Paneer Tikka (Dairy, Nuts) 
Stuffed with cheese and cashew nuts and saffron

375/-Paneer Tulsi Tikka (Dairy) 
Pesto marinated cottage cheese with Indian twist

449/-Chaunk Ki Tikki 
A combo of hara bhara kebab, aloo tikki and subj ki shammi

499/-Achari Malai Broccoli (Dairy)
Pickled flavoured tandoori broccoli



Sandwiches
Tasty



(Homemade vegetable and chicken burger served with house special dip & french fries)

Please inform our associates if you are allergic to any ingredient.
 “An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.”

 All prices are in INR & subject to GST and any other tax. 

Vegetable / Chicken Burger

(Served with pickled veg & french fries)
Sandwiches & Burgers (Gluten, Eggs, Dairy)

(Served between 12:00 Noon till 3:00 pm and from 7:00 pm till 10:30 pm)

WESTERN DELIGHTS

449/-Non Vegetable Club Sandwich (Gluten, Dairy, Eggs)
A double deck sandwich filled with chicken slaw, fried egg, cheese, lettuce, tomato

399/-Vegetable Club Sandwich (Gluten, Dairy)
A double deck sandwich with coleslaw, cheese, lettuce, tomato & cucumber

419/-Chicken Kathi Roll  (Gluten, Dairy, Egg) 
Roomali roti coated with egg stuffed with pan fried tandoori chicken, salad)

349/-Paneer Kathi Roll (Gluten, Dairy)  
Roomali roti coated with gram flour batter & stuffed cottage cheese, pepper, salad)

550/-Fish & Chips (Seafood, Dairy, Gluten)
Batter fried fish with french fries served with tartar sauce

550/-Grilled Lemon Fish (Dairy)
Fish served on bed of mashed potatoes & grilled vegetables, caper butter sauce

550/-Herb Grilled Chicken Breast (Dairy) 
Rosemary marinated chicken breast with creamed potato and butter tossed vegetables] 

429/-Spaghetti Aglio Olio (Gluten, Dairy)
Simple yet classical spaghetti tossed in extra virgin olive oil and sliced garlic, chilli flakes

349/-Chili Cheese Toast / Cheese Chili Sandwich (Gluten, Dairy )  
A spicy sandwich of mozzarella and chili

429 / 499/-Pasta (Dairy)
Choice of Pasta - Spaghetti / Penne / Fusilli
Choice of Sauce - Veg - Pomodoro / Pesto / Cheese / Alfredo 
Choice of Sauce - Non Veg - Lamb Bolognese / Marinara / Chicken Alfredo 



Murgh
MASALA



Please inform our associates if you are allergic to any ingredient.
 “An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.”

 All prices are in INR & subject to GST and any other tax. 

THICK CRUST PIZZA

(Served between 12:00 noon till 3:00 pm and from 7:00 pm till 10:30 pm)

MAIN COURSE

Indian

529/-Indiana (Gluten, Dairy, Herbs)
Chicken tikka, bell pepper, onions, jalapeno

529/-Herbed Chicken Pizza (Gluten, Dairy, Herbs)
Chicken, mushroom, bell pepper, broccoli, onion and cheese

449/-Classic Margarita (Gluten, Dairy, Herbs)
Tomato sauce, mozzarella

499/-Wilderness (Gluten, Dairy, Herbs)
Mushroom, caramelized onion, feta crumble

499/-Nukkad Pizza (Gluten, Dairy, Herbs)  
Tomato, sautéed onions, capsicum, processed cheese

449/-Kebab Pizza (Gluten, Dairy, Herbs)
Tandoori vegetable, subj shami kebab, mint chutney

449/-Paneer in Choice of Gravy (Dairy, Nuts)
Makhani / Lababdar / Palak / Shahi / Kadai

449/-Paneer Mutter Ki Bhurji (Dairy, Nuts)
Fresh grated paneer tossed in onion, tomato & chilli with peas

449/-Malai Kofta Curry (Dairy, Nuts)
Dry fruits stuffed kofta in rich white gravy

349/-Subj ki Tokri
Assortment of vegetables with a choice of preparation from Kadhai / Palak / Korma / Lababdar

349/-Dum Aloo Banarasi (Dairy, Nuts)
Stuffed potato in mild spicy gravy

349/-Lasooni Palak (Dairy)
Spinach leaves, brown garlic, kasuri methi, cumin

319/-Aloo Aap Ki Pasand (Jeera / Palak / Gobi)
Potatoes cooked in variety of your choice flavours

399/-Dhingri Mutter Hara Pyaaz (Dairy, Nuts)  
Combination of mushroom & spring onion with Indian spices



Please inform our associates if you are allergic to any ingredient.
 “An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.”

 All prices are in INR & subject to GST and any other tax. 

(Served between 12:00 noon till 3:00 pm and from 7:00 pm till 10:30 pm)

ORIENTAL MAIN COURSE

(Served between 12:00 noon till 3:00 pm and from 7:00 pm till 10:30 pm)

MAIN COURSE

519/-Home Style Chicken Curry 
A traditional chicken curry made in today's household

519/-Methi Murgh (Dairy, Nuts)
Chicken curry flavoured with roasted fenugreek leaves

519/-Dum Ka Murgh (Dairy)
Chicken cooked in rich gravy and dum with ghee & clove

519/-Murgh Tikka Masala (Dairy, Nuts)
Chicken coocked in clay oven and tossed with rich makhani gravy 

649/-Mutton Rogan Josh (Dairy)
Traditional kashmiri spicy curry

649/-Gosht Handi Masala (Dairy)
Northern India most famous preparation

489/-
Prawns cooked in homestyle
Kadai Jinga (Dairy)

649/-Goan Fish Curry (seafood, coconuts)
Traditional goan dish with coconut and kokum based red curry

519/-Chicken Thai Curry (Red / Green) (Coconuts)
Chicken cooked in choice of thai sauce

599/-Fish in Black Bean Sauce (Contains Seafood) 
Fish in oriental hot sauce

519 / 619 / 819/-From The Wok Chicken / Fish / Prawns /
with Choice of Sauce (Contains Seafood) 
Chilly / Manchurian / Szechuan / Hunan / Black Bean

399/-Vegetable Thai Curry (Red / Green) 
Chinese vegetables with thai curry

399/-Stir-fried vegetables (Soy)
Garden vegetables, soy, garlic, scallions

449/-Cottage Cheese with Choice of Sauce (Dairy, Soy) 
Chilly / Manchurian / Szechuan / Hunan / Black bean



Please inform our associates if you are allergic to any ingredient.
 “An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.”

 All prices are in INR & subject to GST and any other tax. 

Choice of Dal

349 / 399 / 549 / 379/-Fried Rice - Veg / Chicken / Prawns / Egg 

 319 / 399 / 349/-Vegetable Hakka Noodles - Veg / Chicken / Egg

Steamed Rice
Jeera Rice
Vegetable Pulao

249/-
299/-
299/-
399/-Vegetable Dum Biryani (Dairy) 

Layers of long grain aromatic rice cooked with vegetables

299/-Moong Dal Khichdi 

299/-
Hing and mustard tempered flavoured with guntur Chili
Curd Rice (Dairy)

319/-Dal Lasooni Tadka (Dairy) 
Slow cooked yellow lentil tempered twice with spices and chili

399/-Dal Makhani (Dairy)
Overnight cooked black lentil, finished with kasuri methi and white butter

349/-Dal Panchmel (Dairy)
An amalgamation of 5 different lentils cooked to perfection

349/-Dal Palak (Dairy) 
A healthy and hearty combination of tour dal and spinach

Murgh Dum Biryani (Dairy) 
Hyderabad’s way of dum cooked rice along with overnight marinated chicken morsels

499/-

Gosht Dum Biryani (Dairy) 
Slow cooked himalayan basmati along with tender chunks of baby lamb

549/-

Indian Rice



Gulab
Jamun



Please inform our associates if you are allergic to any ingredient.
 “An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.”

 All prices are in INR & subject to GST and any other tax. 

(Served between 12:00 noon till 3:00 pm and from 7:00 pm till 10:30 pm)

INDIAN BREAD

Indian Dessert

125/-Naan (Butter/ Plain) (Dairy, Gluten) 
Clay baked Indian style bread made with all-purpose flour

99 / 89/-Roti (Butter / Plain) (Dairy, Gluten) 
Indian whole wheat bread cooked in charcoal pit fired oven

219/-Kulcha (Dairy, Gluten)
Stuffed Indian bread with choice of Potato / Onion / Paneer / Processed Cheese

149/-Tawa Phulka (3 pc) (Dairy, Gluten)
Whole wheat layered dough, flatten cooked on tawa

Dessert

399/-Bread Basket (dairy)
Roti, nan and lachcha parantha 1 pcs each

299/-Choice of Ice Cream (Dairy, Nuts)
Ask your server for the best suited flavors

319/-Hot Chocolate Fudge Brownie (Dairy, Nuts)  
A warm dark chocolate brownie served with a scoop of vanilla ice cream 

219/-Gulab Jamun (Dairy, Gluten)
Fried reduced milk dumpling in sugar syrup, served with a scoop of chilled vanilla ice cream

249/-Moong Dal Halwa (Dairy, Nuts)
Lentil paste cooked in heavy clarified butter, sweetened with sugar

249/-Rasgulla (Dairy, Gluten) 
Milk dumpling cooked in sugar syrup, a favourite from West Bengal

249/-Rasmalai (Dairy, Gluten)
Milk dumpling cooked in heavy sugar served with condensed milk



Please inform our associates if you are allergic to any ingredient.
 “An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.”

 All prices are in INR & subject to GST and any other tax. 

MOCKTAILS

Mocktails 349/-
Virgin Mojito
Crushed ice lime juice, lemon wedges, mint leaves, demerara sugar topped with soda

Virgin Pinacolada
Pineapple juice, vanilla ice cream and coconut milk

Snapper
Apple juice, cranberry juice, lime juice topped with ginger ale

Wildcat Cooler
Blueberries, water, sugar lemon juice

Sparkling Blue Lagoon
Blue curacao, litchi juice, sprit and soda

Mocktail of The Day



Please inform our associates if you are allergic to any ingredient.
 “An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.”

 All prices are in INR & subject to GST and any other tax. 

(Served between 10:30 pm till 6:30 am)

ROOM DINING NIGHT MENU

299/-Non Vegetarian Selection (Dairy, Gluten, Egg)  
Toasted / Grilled / Plain
Choice of Bread - White / Brown / Multigrain
Choice of Spread - Mayonnaise / Butter / Mint Chutney
Fillings - Chicken Tikka / Smoked Chicken

359/-Murgh Dum Biryani (Dairy) 
Hyderabad’s way of dum cooked rice along with overnight marinated chicken morsels

449/-Gosht Dum Biryani (Dairy)
Slow cooked himalayan basmati along with tender chunks of baby lamb

249/-Vegetarian Selection (Dairy, Gluten) 
Toasted / Grilled / Plain
Choice of Bread - White / Brown / Multigrain
Choice of Spread - Mayonnaise / Butter / Mint Chutney
Fillings - Cucumber, onion, tomato, cheese, lettuce

259/-Vegetable Dum Biryani (Dairy)
Layers of long grain aromatic rice cooked with vegetables

219/-Moong Dal Khichdi (Dairy)

Curd Rice (Dairy)

Choice of Filling - Grilled vegetable and roast chicken
249 / 299/-Grilled Sandwich (Dairy, Gluten)

249 / 299/-Vegetable / Chicken Burger (Dairy, Gluten, Egg) 
Homemade vegetable and chicken burger served with house special dip & french fries

199/-Chili Cheese Toast / Cheese Chili Sandwich (Dairy, Gluten) 
A spicy sandwich of mozzarella and chili

199/-Chili Cheese Toast / Cheese Chili Sandwich (Dairy, Gluten) 
A spicy sandwich of mozzarella and chili

(Served with pickled veg & french fries)
Sandwiches & Burgers (Gluten, Eggs, Dairy)


