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‘Hot SalceHanE

3 (Served with Coconut & Tomato Chutney) -
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Veg '

' (Select Any 2)

o idli @

(Served with'Sambhar & Chutney)

‘Medu Vada [® -

Chéfe Bhature [@

_Paratha- O}
" (Aloo/Gobi/Paneer)

)

_Poha/Poori Bhaji/Upma [ - |

!
- Non-Veg
Eggs @

(Omelette/Bhurji/Scrambled/Fried)

Sausage [ -
(Chicken) 4
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Lunch: 1.30pm to 3pm | Snacks & High Tea: 5pm to 6pm*| Dinner: 7.30pm to 10pm
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Appetiser.

 Veg:3400
Non-Veg: 500 - :
. Dahi ke Sholey: o )
- Corn Tikki .
Dahi Kebab ®
Gobi Manchurian (@)
. ChilliPaneer @
- Sohilr MitSbrdamiie). .
Chilli Potato @
_ Mas'ala Péanuts_@ .
French Fries @ °
.Steamé_d Mdmos‘EIE" 5

. (Veg[Chicken) . o
Chilli Chicken/Fried Chicken I-;i'r]ge,rs (a}
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Veg Adults 1,200 per person | Kids (Below 6 years) X600 per pe[son ]
Non -Veg: Adults 21 500 per persan | K|ds (Below 6 yéars) ?750 per person» ¢*

; . . Salad : . g

fe . j Pl (Select Any 1) 5 ; 3

. Sl T Salad Greens from the Farm @ ' =

Fo (With Balsamic-Honey-Mustard Vlnalgrette)' S

1 £ " Parsi Kachumber Salad @ =~ .
wiitih - . (Wlth Coriander Leaves & Lime)

\NYL> =) @ Waldorf Salad ©

(With Apple Walnuts & Mayonnalse Dressihg) X

— K 4 Beetroot & Carrot Salad [® - -,
] : (With Caramelized Walnuts) . b

Potato!& Egg Salad &

(With a Sweet Chilli Mayonnaise Dressrng) h 3 b

Mains - s e
(Select Any 2) ; T

Dal Makha‘ni/DaI Tadka (@ | AR
Paneer Makhanl/Kadai Paneer @
Baingan Bharta @

Dahi Phulkopi [®]
4 (Cauliflower cooked in a M|Id|y Spiced Yogurt Gravy)

‘ b Aloo Posto (@ i T UL R

.

.(Potatoes cooked with Poppyseed/Khus KhL]S) ) y J

. N A 4 il S 3.
Seasonal Spécial (@

(Farm -to-table dlsh of your choice) -

Puranl Dilli Vegetable Blryanl @E
. 1 : « Y < (with egg)

Ho,mestyle.;.Chlcken.Curry‘E
Dhania Pata Hari Mirch M'L'J“r-gh‘ i o A Hy AN
Haryanvi Pala‘k'Murgh”E_ A A : A\
' 'M,E‘.Itton Rogan Josl1 4] |
. 'Safed Mut{toh'Kdriha Ev,' | o
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} Bengali Doi Maach [a] . = '
: Parsi Patrani Macchi [a] ) - )
Bt § N Kerala Meen Moilee [&f : S0 ety
SOy Sadhrana Bagh Mutton/Chicken Biryani [4] - : S
™Y \ . i ¢ il v
e A 1 ) X 3 ) ! T 3 Y ! i ; s % . P y :
& \ A Rl ; ; 5 Raita EI . A_ | Ay & 4
V) S ol AN \ (Boondi Raita/Cucumber Raita/Mix Veg) - B S

: * Broads el Wi e PN
| (Tawa Chapati/Tawa Paratha/Garlic Bread) .. ; (o SR T I S N\
2 g £ b - & ", : : ¢ © : i : \ : ; 5

/ - <'§ N R R A
Sl N ¥ y ,‘ R NEWREAS Al AN

(Sfeamed’/Peés Pula'o/Jé;era Rice/Veg Khichi) o i
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.Veg: Adults 1,200 per person | Kids (Below 6 years) 3600 per person -
an-Veg: Adults 31,500 per’persd_n | Kids (Bélow 6 years) ‘.?750 ber.peréon ;

R & Special Burmese KhadSuey Ol

1 (Veg/Chicken) = .t - i ~
5 4 } R Cooked with Mushrooms,Broccoli & Brinjal
5 Vgt 3¢ & £ ¢ " (Boiled Egg (Optional), Spring Onions, kime,
A C_oriander & Chilli, Peanuts, Fried Onions)
O . s b 3 ks & " N
\ \ . . . | 4 M s i ] !
w G W N Special Roast Chicken [a} .
< Anélo—ihdian)Roast C“hickén with Our SpecialMarinade’ ; Ay %
% : Roasted Herbed Potatogs/Parsl’e_y Peas/Gravy/Garlic Brégd ‘
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Veg Adults 1,200 per person | Kids (Below 6 years) X600 per pe[son )
: Non -Vegq: Adults 21 500 per person | K|ds (Below 6 yéars) ?750 per person
AN G ~ “ Soup
; g/ M AR - (Select AnyT) ‘ g T

Sweet Corn Soup @E v

: Hot&Sour Soup ik
SR ‘ Manchow Soup @&

Mains _ O\ B 2 b7 >
(Select Any2) -, e AN B R

. Stir-Fried Vegétables @' ' @\ S T
-Sweet & Sour Vegetables @ N7 K7
Stir-Fried Baby!C}o'rn & Mushroom [@]
V Chilli Paneer [ - S M ¢ | S , 8
Schezwan Chicken E. 3 i

4 Chilli'Chicken a1~ Uitk g N e RE RO Sl U
' Sweet & Sour Chic/ken & ‘ »

Hot Garlic Chicken &l

' Rice & Noodles | R o A
(Veg‘/Egg/Chicken)(SelectAny1) B BN '

Burnt Garllc Fried Rice @Ei 1R _» ‘ ‘n
| Frled Rice @& - . ' ‘
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X700 Per Person ' =
(M|n|n1um Order For 4 People) i 4 0 ] ; 0
(Select Any 4 Food Items &2 Beverages) Pl _ o) e Y
p ' y /
Y r' / R ¢ ’ . % e ¢
; s s, )
X Savoury Samosa @
3 (F||Ied wnth Potato & Green Peas) i
' Pakoda @ g
(Onion/Chilli/Potato) 3
Papdi Chaat ®
" Tea @ v
(Brewed/MasaIa/Jced) 7
b= s i 3
Goffee @ 3
¥ (Hot/CoId/Iced) «

B Fresh Lime Soda/Water @

e (W|th our Farms Gondhoraj lee)
Carrot Cake or Banana Bread @

Open SandW|ches @E g E o AN
_-. <. (Cucumber/Chicken & Ma/yo) AT AR o RO P

Devilled Eggs & -~ ~ °
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Beverages =

4 ~ Pitcher for 6:3600 | Per Glass: X150 .
| : Fresh Lime Soda/Water E] l
(Made From our Farm'’s Fragrant Gondhoraj Lime)

i i ‘ 7, 'HaryanviLassi-@® . .
A N (Creamy Thick, Sweet or Salty Yoghurt Dnnk)

"' Old Delhi Banta Soda @ ! “a
: (Indian Lemonade with Cumln Black Pepper & Glnger)
SR ‘ 4 Coffee@
; : . (Co]d/lced) :
: Tea OB T abvd SR A
'+ (Masala/Brewed I?arjeeling/lcedy
Seasonal Drink @ . e
(Aam Pannd/Sherbet) .. g o R -
! LR 3 c

Barbecue

SO ——

(A minimum of 8 person booking requnred to opt for this menu)

‘@

Prix-Fixe Meal: Adults ?1 800 per person | Kids (Below 6 years) 3900 per person

Choice of 6 Tandoori Items Served with Dal Makhani Rice & Tandoorl Roti + Dessert
(Can Inclade Up to 3 Veg and Non-Veg Tandoori Items) .

' ., Marination (@
Tandoori Masala, Malai

“Sldest it e G e
(Select Any 3) ° '

Paneer Broccoh Stuffed Potato Mushroom Caullflower @

Hara Bhara Kebab Barbecue Frurt Salad Wl

\

- Lol 3 ¢ *
5 4 l ; e
Chicken’: Mutton.[&]17 &, 51700 S 4
» ) 7 2 " e {7
i > o S SR T
) b % L
Please Note: AR B A
All prices mentioned in the menu are excludlng taxes 18%.GST will be appllcable | Please pIace your meal orders at least 24 hours e

Cosin advance | Snack orders can beplaced 4 hours inadvance, however itis adylsable to place them 24 hours in advance | Kids above

$6 years of age would be con5|dered adults | Please let us'know of any food allergles | tancellatlons made W|th|n 12 hours of service

will be'charged 50% of the total amount | Last minute cancellation would attract a100% cancellatlon charge
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