What would you
like to indulge in
today?

In-Room Dining Bar Menu



07:00 AM -11:00 AM



BREAKFAST MENU

Cereals 720 kcal per serving i’i S

Cornflakes / Choco Flakes / Muesli/ Wheat Flakes /

Strawberry Flakes with Hot / Cold Milk

Pancakes 356 kcalperserving & & @

Served with Maple Syrup / Honey / Chocolate Syrup / Choco
Chips /Cream Cheese /Ice Cream / Types of Fruits - Banana
Slices / Strawberries / Kiwi / Apple.

South Indian Delicacies 330 kcalperserving & @

Idli / Vada Served with Sambar/Coconut & Tomato Chutney

Poori Bhaji 608 kcal perserving &
Aloo Tamatar Ki Bhaji with Poori Served with

Chutney & Pickle

Fresh Cut Fruits

Paratha 165 kecal per serving §g i

Choice of Stuffed Parathas- Aloo / Gobi / Paneer / Mix

Veg Served with Pickle & Curd

Eggs To Order (Omelets) 275kcalperserving & & @

Plain / Cheese / Onion / Capsicum / Masala / Mushroom / Tomato and
Cheese Fried /Sunny Side Up / Poached / Boiled / Scrambled / Bhurji
(Served with Potato Wedges / Baked Beans /Sausages / Bacon /
Crilled Tomatoes) White or Brown Toast.

Choice of Juices

Orange / Watermelon / Mixed Fruit / Pineapple

Tea

Desi Masala Tea, Plain Tea, Cardamom Teaq, or Ginger Teq,
all prepared with Wagh Bakri Chai.

Green Teq, Earl Grey Tea, Chamomile Tea, and Herbal Teaq,
served with honey and lemon.

Coffee

Espresso, Cappuccino, Café Latte, Americano, Hot
Chocolate, Affogato, and our Signature Filter Coffee.

440

420

444

420

360

420

420

466

324

420



SOUPS

Ask for the Gluten-free/ Vegan Soups

Tamatar Dhaniya Shorba 745 keal perserving & @

A spicy Indian-style tomato soup made using fresh tomatoes, ginger, garlic and spices.

Tomato & Basil Soup 155 keal perserving & i
Tomatoes are roasted to an irresistible depth of flavour,

then combined with aromatic basil, herbs & spices.

Manchow Sou [0 715 kcal per serving  §

A flavourful, Indo-Chinese-style soup with a hearty broth, mixed vegetables,
and a touch of spices, topped with crispy noodles

Mull igatawny Sou P 180 kcal per serving

A hearty, flavourful blend of spices, veggies, with a hint
of sweetness from apple and coconut milk.

Badam Murg Ka Shorba  2i1kcal perserving § @ &

Also known as Chicken Almond Soup, is made of almond cream
with an amalgamation of earthy spices and chicken stock

Mushroom Cappuccino 283 kcal per serving & @& §

A comforting, wholesome and creamy mushroom soup with the
goodness of button mushrooms and subtle flavours of garlic and pepper.

Sweet Corn Velvet Soup 140 keal per serving

A hearty sweetness of corn, enhanced by creamy milk, and gently spiced with pepper

Asian Noodles SOUp 167 kcal per serving

A flavorful Veg/Chicken stock with steamed noodles enriched with fresh veggies & herbs

Soupy Khaosuey 187 kcal perserving & @&

A Burmese coconut soup filled with veggies, curry flavoured with
roasted peanuts and coconut milk

444

444

444

480

480

480

480

480

600



APPETIZERS

Hummus & Pita 365 kcal per serving &S

Creamy Hummus Served With Fluffy Pita Bread & Homemade Pickles

Corn Pepper ‘N’ Salt 180 keal per serving &

A delightful crispy appetizer featuring golden-fried corn kernels tossed
with aromatic crushed black pepper, salt, and a hint of garlic.

Crispy Honey Chili Potato 586 kcal perserving &

A flavorful Indo-Chinese appetizer featuring crispy fried potato fingers
tossed in a sweet and spicy honey chili glaze.

Chili Cottage Cheese  258kcalperserving & @

A delectable Chinese fusion dish featuring crispy, golden-fried cottage cheese
cubes tossed in a spicy and flavorful chili sauce.

Paneer Tikka 242 kcal per serving s‘; i

Malaz /Achari/ Haryali / Amritsari

Chicken Tikka 312kcalperserving & &3 @

Malaz /Achari/ Haryali

Fish ‘N' Chips 228 kcalperserving @ & B
Panko Crusted River Fish with Tartare Sauce & Fries

Fried Garlic Chicken & Burnt Chilies 397 kcal perserving &

A delightful crispy golden-fried chicken tossed with aromatic hand toned
Chili, salt, and a hint of garlic.

. . 0,
Chilly Garlic Butter Prawns 382 kcal perserving @%¢ ¥

This prawns dish offers the perfect balance of heat, garlic, and buttery
goodness, creating a mouthwatering, savory delight with every bite.

Kung Pao Chicken 367 kcalperserving § &

A classic Chinese stir-fry dish that combines tender, wok-tossed chicken with crunchy
Cashewnuts dried red chilies, and bell peppers in a bold, savory, and slightly spicy sauce.

Crispy Honey Chili Chicken  377kcalperserving 8§ &8

Golden-fried potato fingers tossed in a sweet, spicy, and tangy sauce.

Crispy Fried Chili Fish with Sesame Crust 387 kcal perserving @ &

The crispy fish is then tossed in a spicy, tangy sauce made with chili paste, soy sauce,

and garlic, giving it a bold and zesty taste.

Mezze Platter (Veg/Chicken) 471 kcalperserving & @

Hummus, Tzatziki, Tabula, Marinated Olives, Pita, Lavash, Pickles,
Falafel & Grilled Chicken

600

600

540

730

730

780

1020

780

1260

780

780

1020

825



GARDEN - FRESH SALAD

Roasted Beetroot 188kcalperserving & B

Rocket Leaves, Cream Cheese, Beetroot Puree, Candied
Walnuts & Burrata Cheese

The Real Roast 158 keal per serving s‘; i

Herbs, Roasted Veggies, Cous Cous, Cherry Tomatoes,
Avocado, Parmesan, Chipotle Lemon Dressing, Garlic
Croutons

Go- Green Avocado 190 keal per serving

Creamy And Flavorful Mexican Avocado with Crunchy Lettuce

GCreek Me 190 kcal per serving & i

Diced Avocado, Cucumbers, Peppers, Onion & Tomatoes in a

Tangy Dressing with Toasted Flatbread, Feta & Herbs

Asian Mama Salad (Veg/Chicken) 160 kcal per serving

Trio Lettuce with Plum Dressing & Crispy Flat Noodles

GCreen Salad with Lemon & Chili «#&

INDIAN MAIN COURSE

Dal Tadka 132kcal perserving & S

Yellow Dal Tempered with Cumin, Dried Red Chillis & Ghee

Dal Makhani 427 kcal per serving s‘g S

Traditional Punjabi Style Black Dal Cooked with Butter,
Cream & Fenugreek Leaves

Kadhai Paneer 370 kcal per serving §

"
-

Paneer Cooked with Peppers, Onion Masala
Gravy & Crushed Coriander Seed

Subz Handi 228 kcal per serving s‘; i

Assorted Vegetables Cooked with Potato Fries &
Spicy Masala Gravy

Aloo Gobi Adraki 270 kcal per serving -7

Gharwali Aloo Gobi Ki Sabzi with Fresh Ginger,
Dried Red Chilies & Fresh Coriander

J heenga Masala 380 kcal perserving w@

Prawns Cooked with Onion Tomato Masala &
Tempted With Curry Leaves & Mustard Seeds

690

690

720

690

830 | 690

360

660

700

780

690

690

1260



Mutton Rogan Josh 480 kcal perserving &3

Mutton Cooked with Whole Spices &
Handi Masala

Chicken Butter Masala 32ikcalperserving & f§

Chicken Cooked with Tomatoes, Cashews, Melon Seeds,
Cream & Butter

Choice Of Indian Breads  32ikcal perserving &
Tandoori Roti (Plain / Butter)/ Naan / Garlic Naan

/ Laccha Paratha

Choice Of Rice  321kcalperserving &

Plain/Jeera/Peas Pulao/ Mix Veg Pulao

LARGE PLATE

Crilled Cottage Cheese steak 380 kcal perserving & @

o,

Marinated cottage Cheese in pesto Served with
Arrabiata Spaghetti & House salad a side

Grilled Fish with Caper Lemon 397 kcal per serving

s2s,
-

Marinated Grilled Fish Served with Creamy Mashed
Potatoes, Garlic Tossed Vegetables with Caper
Lemon Sauce

Wok Tossed Prawns  347kcalperserving & @

Marinated Prawns Tossed in Wok with Red Bird'’s Eye Chillis, Garlic,
Olives & Herbs with Dash of Wine. Served With Sour Dough
Type of prawns used: Full Size Prawns (1/15 count Sea Prawns)

Grilled Chicken with Mushroom Thyme Jus 410 kcal per serving

Grilled Chicken Breast Served with Pesto Marinated S‘; i
Grilled Vegetables & Thyme Mushroom Jus

Parmesan Crusted Chicken Breast with 472 kcal perserving & §

Pomodoro Sauce

Parmesan Crusted Chicken Served with Spaghetti
Pomodoro & A Special In — House Salad

Butter Basted Roast Chicken Infused 510 keal per serving &
with Fresh Herbs

Roasted Chicken Served with Roast Potatoes, Garlic
Sauteed Veggies & Rosemary Jus

1020

900

150

450

750

960

1260

900

900

940



PANINI

Mushroom Melt 270 kcal per serving ¢

Sauteed Mushrooms, Olives, Mature Gouda

Crilled Paneer 279 kcal per serving i.ii

Honey Mustard, Caramelized Onion, Sliced Olives

Caprese Please 399 kcal per serving s’g i

Ripe Tomatoes, Mozzarella, Pesto

o

Tandoori Chicken 336 kcalperserving & €y

Siracha Barbeque Sause, Crunchy Vegetables

CLASSIC SANDWICHES

Paneer Tikka Sandwich With & @
Crilled Vegetables 297 kcal per serving

Yellow Dal Tempered with Cumin, Dried Red Chillis & Ghee

Chicken Tikka Sandwich With &
Coriander Roots & Masala Onions 392 kecal per serving

Grilled Chicken & Avocado Sandwich 345 keal per serving
With Fries & Dip

J,

Amaris - Veg/Non-Veg Club Sandwich & e

PASTA

Options of Penne or Spaghetti Pasta Add-On
For Veggies - 99, Chicken -115 & Shrimp-125 & B w@

Arrabiata 378 kcal per serving

Plum Tomatoes, Simmered with Garlic, Chili & Herbs

Alfredo 470 keal per serving

Cream Sauce with Garlic & Butter

Fu I"]gl & Fromage 452 kecal per serving

Oven-Roasted Mushrooms, Confit Garlic, Cream Cheese
& Black Pepper

W

oo,



Broccoli In Tomato Cream Sauce 3071 kcal per serving

Best Of Both World! Chunky Tomato Sauce Finished
With Generous Helping of Cream
Sundried Tomato & Cheese 310 kcal per serving

Sun Dried Tomatoes and Garlic in a Creamy Sauce
Topped With Parmesan Shavings

A.O.P - Aglio Olio E Pepperoncino 390 kcal per serving

Extra Virgin Olive Oil, Lots of Garlic, Chili Flakes &
Parsley, Finished with Parmesan (Goes Best with
Spaghetti Pasta)

Genovese Pesto 418 kcal per serving

Pasta Tossed with Garlic, Capers & Olives, Finished With
Hand Ground Pesto, Topped with Walnuts & Garlic Oil

ASTAN MEALS

Vegetable Kung Pao § § 367 kcal per serving

Crunchy Vegetables tossed in a sweet, savoury and spicy
sauce, balancing their unique spiciness and tons of texture

Asian Stir Fry Greens § 185 kcal per serving

A tossed mix of green veggie sauteed with butter and garlic

Five-Treasure Vegetables  4ss5 kcal per serving
in Ginger & Soy Sauce

A classic Chinese dish with a Hi-5 for the goodness
of five veggies sauteed in ginger and soy sauce

Vegetable Manchurian & 4 265 kcal per serving

A vegetarian Indo-Chinese dish with shredded vegetables formed
into balls and fried until crisp dunked in tangy spicy gravy

Chili Mushroom s‘; ® 65 keal per serving

Another popular Indo-Chinese dish known for its delicious
combination of crispy fried mushrooms and a Savory, spicy sauce

Cottage Cheese & Mushroom & § 258 kcal per serving
in Hot Basil Sauce

Fresh Indian Cottage Cheese slices coated in a silky-smooth
hot basil sauce creating richness without being too heavy

750

750

750

750

720

720

750

750

750

768



Wok Tossed Chili Sauce Cottage Cheese & § 248 keal per serving

Tender Indian Cottage Cheese, wok-tossed in a vibrant
chili sauce, creating a flavourful and satisfying dish

Stir Fried Tofu § 198 kcal per serving

This Chinese Tofu Stir Fry dish is deeply savoury, a little spicy, and
perfectly saucy. Easy to customize with your favourite veggies

Wok Fried Chicken in Chili Garlic Sauce g €Y 391 kcal per serving

Juicy chicken stir fried in a lot of garlic, dried chilies, and Thai seasonings

Szechuan Style Chicken & 6 391 keal per serving

This Spicy Szechuan chicken stir fry is made with
Szechuan peppers for that tongue-tingling heat

SWEETS (MITHAT)

Kalakand (2 Pieces) § 190kcal perserving

Stuffed Pista Gulab Jamun & & 190 keal per serving
Cheena Toast (2 Pieces) § 213 kcal per serving
Rasgulla 8 267 keal per serving

Kesari Rasmalai § & 273 kcal perserving

Pinni Ke Ladoo & Rabadi & & 278 kcal per serving
Rajbhog @ 232 kcal perserving

MOOHg BEINCEREIE 8 & 254kecal perserving
(Seasonal Gajar Ka Halwa)

Brownie with Ice Cream § § & 341 kcal per serving
Lava cake with lce Cream & a8 & 314 kcal per serving
Assorted Pastries § @ 274 kcal perserving

Assorted Ice Cream with Assorted NUtS & & 378 kcal per serving

768

852

852

852

354

384

390

390

420

420

420

420

420

420

540

540



Selection from Paprika & Café Amaris
European, Oriental, Japanese, Korean, Indonesian and Tandoor items
from breakfast 07:00 AM- 11:30 AM and Mains from 11:30 AM - 11:00 PM

Contains Egg @)  Contains Meat €  Contains Nuts @  Contains Gluten $

Contains Vegan &g Contains Fish @ Contains Milk

An average active adult requires 2,000 kcal energy per day , however,
calorie needs may vary. The above-mentioned calorific values are based
on standard recipes and often vary basis customization.

Should you be allergic to any ingredient, please bring it to the attention
of the server. All food is cooked in refined sunflower oil, olive oil or butter.

A Service charge of 10% applies to all orders but not mandatory and 18%
goods and Services Tax is applicable on all prices.
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