
THREE PEPPER PANEER CHILLI

CHEESE SHOTS

PANEER SHANGHAI

BOMBAY BHAJIA

ASSORTED VEG PAKODA

ACHARI PANEER TIKKA
Skewerd Cottage Cheese marinated In Tangy Masala 
cooked in Clay Oven

VEG DELIGHT
Chef's Recommendation - Panko Veg Delight served with 
Peri Peri Mayonnaise

ASSORTED VEG CHILLI
Oriental Preparation

SEASONAL FRESH CUT FRUITS

SEASONAL FRESH JUICE

CHOICE OF EGGS
Boiled Egg/ Fried Egg/ Omelette 
Sunny Side up served with Toasted Bread

CHOICE OF STUFFED PARATHA
Aloo/ Paneer/ Gobi Paratha served with Curd & Pickle

IDLI/MEDU WADA
Served with Sambar & Coconut Chutney

POORI BHAJI

POHA/UPMA

CHOICE OF DOSA /UTTAPAM

CHOICE OF CEREALS 
With Hot/ Cold Milk (Corn Flakes/ Choco Flakes)

CHICKEN SAUSAGES

TEA/COFFEE/HOT MILK
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BREAKFAST

APPETIZERS VEG

`250

`250

`250

`350

`350

`350

`300

`350

`250

`300

`100

`400

`400

`450

`300

`300

`450

`350

`350



FRENCH FRIES

MASALA PAPAD | 2PCS | ROASTED/FRIED

MASALA PEANUTS
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APPETIZERS VEG

APPETIZERS NON - VEG

`200

`200

`200

AJWANI FISH TIKKA
Fish Morsels Marinated in Indian Spices cooked
in Clay Oven

FISH FINGER
Crumbed Fried Fish served with Tarter Sauce

FISH KOLIWADA
Battered Fried Fish with Indian Spices, served with
Green Chutney

TANDOORI PRAWNS

KUNG PAO PRAWNS

HERBS GARLIC PRAWNS

TANDOORI POMFRET

TAWA POMFRET

CHICKEN NUGGETS
Western Panko Crumb Delights

OYSTER CHILLI CHICKEN
Wok Tossed Chicken Preparation with Oyester Chilli Sauce

HOT GARLIC CHICKEN
Wok Tossed Chicken in Spices

BHATTI KA MURGH
Chicken Morsels Marinated with Curd & Indian Spices,
Cooked in Clay Oven

MUTTON SEEKH KEBAB
Juicy Lamb Seekh Kebab Tossed in Light Indian Spices

`500

`500

`500

`650

`650

`650

`700

`700

`450

`500

`500

`500

`500



TOMATO BASIL SOUP
Names says its all

MANCHOW SOUP
Veg | Chicken | Prawns

CLEAR SOUP
Veg | Chicken | Prawns

HOT N SOUR SOUP
Veg | Chicken | Prawns

SWEET CORN SOUP
Veg | Chicken | Prawns
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SOUPS

`300

`300/ `325/ `350

`300/ `325/ `350

`300/ `325/ `350

`300/ `325/ `350

SALADS

TRADITIONAL GREEK SALAD
Tomato, Cucumber, Bellpepper, Onion, Feta Cheese &
Olives tossed in Vinaigrette Dressings

GARDEN GREEN SALAD

CAESAR SALAD - VEG / CHICKEN
Choice of preparation served with Cesar Dressing 
Topped with Olive & Garlic Croutons

ROASTED CHICKEN SALAD
Served with Garlic Mustard Dressings

VEG SANDWICH/CHICKEN SANDWICH
(Plain/ Grilled/ Toasted)

POOLVIEW CLUB SANDWICH
VEG/CHICKEN
Double Decker Sandwich with Lettuce, Tomato, Chicken,
Fried Egg or Choice of Vegetables Filling

ALOO TIKKI BURGER
Burger Topped with Aloo Tikki & served with Fries

CRUSTED CHICKEN BURGER
Burger Topped with Chicken Patty & served with Fries

`350

`250

`300/ `350

`350

`300/ `350

`350/ `400

`300

`350



HERBY GRILLED CHICKEN
Grilled Chicken served with Saute Veg with Choice
of Sauce Mushroom or Pepper

FISH N CHIPS
Crumb Fried Fish Fillet served with Fries & Tarter Sauce

PASTA ARABIATA
CHOICE OF VEG/ CHICKEN /PLAIN 
Penne Pasta in Spicy Tomato Sauce served with
Garlic Bread
 
PASTA PRIMIVERA
VEG/CHICKEN
Pasta served in Creamy White Sauce with Spring
Vegetables or Chicken, as per choice served with Garlic Bread
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MAIN COURSE WEST

`550

`550

`450/ `475

`450/ `475

HUNAN VEGETABLES
Exotic Vegetables in Hunan Based Chilli Sauce
 
VEG MANCHURIAN GRAVY
Veg Dumpling Tossed in Soya Chilli & Corriander
Based Sauce

PANEER CHILLI GRAVY
Cottage Cheese Cooked with Soya-chilli Sauce

KUNG PAO CHICKEN
Chicken Cooked with Ginger Garlic & Topped with Cashew

CHILLI CHICKEN GRAVY
Wok Tossed Chicken Preparation with Soya-chilli Sauce

PRAWNS SCHEZWAN GRAVY
Wok Tossed Prawns In Schezwan Sauce

FRIED RICE
Veg/ Chicken/ Prawns

HAKKA NOODLES
Veg/ Chicken/ Prawns

MAIN COURSE EAST

`450

`450

`450

`500

`500

`650

`400/ `425/ `450

`400/ `425/ `450



PRAWNS GOAN CURRY
Prawns Cooked in Coconut & Red Chilli Base Gravy

GOAN FISH CURRY
River Sole Fish Cooked in Coconut & Red Chilli Base Gravy

MURGH TIKKA MASALA
Clay Oven Morsels of Chicken Cooked in Combination of
Tomato & Onion based Gravy

BHOONA MURGH
Chicken Chunks Cooked to Perfection with Barista,
Tomato & Indian Spices

KADAI CHICKEN
Chunks Of Chicken with Onion, Tomato, Capsicum in
Combination of Tomato Onion based Gravy

PANEER LABABDAR
Cottage Cheese cooked in Thick Indian Gravy with 
Chef's Special Masala finished with Cream

PANEER MAKHANI
Cottage Cheese in Rich Tomato Gravy finished 
with Butter & Cream

PALAK PANEER
Cottage Cheese Cooked in Spinach Gravy with 
Chef Special Masala & Finished with Cream
 
KADAI PANEER
Cottage Cheese Cooked in Onion, Tomato, Capsicum in
Combination of Tomato-Onion based Gravy

KADAI SUBZI
Mixed Seasonal Vegetable with Onion, Tomato, Capsicum in 
Combination of Tomato-Onion Based Gravy

MIX VEG CURRY
Seasonal Vegetables Cooked in Chef's Special Gravy

CHOICE OF ALOO
Aloo Gobi/ Aloo Mutter/ Aloo Palak/ Aloo Jeera

DAL TADKA/ DAL FRY
Yellow Lentils tempered with Ghee & Fried Spices

DAL MAKHANI
Black Lentil slow cooked overnight on Charcoal 
finished with Rich Cream
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MAIN COURSE INDIAN

`500

`500

`500

`500

`450

`450

`400

`400

`400

`650

`550

`550

`550

`550

NON-VEGETARIAN



CHICKEN CURRY
North/ South Way of Style

BUTTER CHICKEN
Boneless Clay Oven cooked Chicken Pieces in Rich Tomato
Gravy finished with Rich Butter & Cream

MUTTON ROGAN JOSH
Lamb Braised with Gravy Flavoured with Ginger, Garlic 
& Aromatic Spices
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NON-VEGETARIAN

`550

`550

`600

ZAFRANI BIRYANI
Veg/ Chicken/ Mutton/ Prawns

CHOICE OF PULAO  
Jeera/ Peas/ Kashmiri/ Mix Veg Pulao

STEAMED RICE

KHICHIDI WITH PLAIN CURD
Lentil & Rice Cooked together in Home Style

RICE & BIRYANI

`400/ `500/ `550/ `600

`300

`250

`400

TANDOORI NAAN 2 PCS

TANDOORI ROTI 2 PCS
 
KULCHA PLAIN 2 PCS

LACCHA PARATHA 2 PCS

MASALA KULCHA 2 PCS

TAWA CHAPATI 3 PCS

TANDOORI GARLIC NAAN 2 PCS

CHEESE GARLIC NAAN 2 PCS

INDIAN BREADS

`150

`150

`150

`150

`200

`100

`175

`200



PEPSI CAN

SEVEN UP CAN

MIRINDA CAN

FRESHLIME SODA/WATER

PACKAGED DRINKING WATER (1 LITRE)

RASMALAI
Chenna Dumpling in Sweet Reduced Milk

GULAB JAMUN 
Khoya Dumpling soaked in Sugar Syrup

MOONG DAL HALWA
Rajasthani Delight

RASGULLA 
Chenna Dumpling soaked in Sugar Syrup, Bengali Delight

CHOICE OF ICE CREAM
Vanila/ Chocolate/ Strawberry
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DESSERTS

`350

`300

`300

`300

`300

SOFT BEVERAGES

`100

`100

`100

`100

`80

SPECIFICATIONS
• Dial "54" for placing your order

• An 18% GST will be applicable on above price

• We levy 3% service charges

• Once order will be placed can not be cancelled

• Every order will take minimum 30-40 minutes

• After 11 pm limited food items will be available
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MID NIGHT MENU
11:00 PM TO 04:00 AM

TOMATO SOUP

VEG MANCHOW SOUP

SOUPS

`300

`300

GREEN SALAD

SALAD

`250

VEG DELIGHT

POTATO CHEESE SHOTS
 
PANEER CHILLI DRY

FRENCH FRIES

APPETIZERS VEG

`350

`400

`400

`200

CHILLI CHICKEN DRY

FISH KOLIWADA

APPETIZERS NON-VEG

`500

`500

VEG SANDWICH
Plain/ Grilled or Toasted

CHICKEN SANDWICH
Plain/ Grilled or Toasted

SANDWICH

`300

`350
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MID NIGHT MENU
11:00 PM TO 04:00 AM

PANEER LABABDAR

KADAI PANEER

KADAIWALI SUBZI

MASALEDAR PANEER KHEEMA

MIX VEG CURRY
 
ALOO JEERA/ ALOO PALAK/ ALOO GOBI

DAL TADKA/DAL FRY

STEAMED RICE
 
CHOICE OF PULAO(JEERA/PEAS/MIX VEG)

VEG BIRYANI

CHICKEN BIRYANI

MUTTON BIRYANI

MAIN COURSE VEG

`500

`500

`450

`500

`450

`400

`400

`250

`300

`450

`500

`550

MURGH KADAI

BHOONA MURGH

CHICKEN CURRY North or South Style

PUNJABI FISH CURRY

GOAN FISH CURRY

MAIN COURSE NON-VEG

`550

`550

`550

`550

`550
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MID NIGHT MENU
11:00 PM TO 04:00 AM

GULAB JAMUN

RASGULLA

MOONG DAL HALWA

ICE CREAM

DESSERTS

`300

`300

`300

`300

SPECIFICATIONS
• Dial "54" for placing your order

• An 18% GST will be applicable on above price

• We levy 3% service charges

• Once order will be placed can not be cancelled

• Every order will take minimum 30-40 minutes

• After 11 pm limited food items will be available


