
From 12.00 pm to 8.45 pm 

VEGETARIAN 

Spinach, cashewnut and carrot pakora   > Rs 175
A crispy snack from the streets of India

Arancini and aioli   > Rs 175
Crispy risotto balls stuffed with cheese, basil, black olives and 
served  with a homemade aioli sauce 

Vegetable kathi roll   > Rs 190
Cabbage, carrot, onions served in a paratha bread with mint 
chutney

Water melon and tomato gazpacho   > Rs 195
A cold soup of tomato, watermelon,  cucumber, red pepper, with 
homemade basil oil

Tomato and ricotta   > Rs 320
Marinated and roasted tomatoes stuffed with  Ricotta cheese. 
Spinach and basil salad

Betel leaves and figs salad   > Rs 290
Mixed greens, betel leaves, figs, raisins, corn, parmesan, tomato 
and red wine vinaigrette

Citrus salad   > Rs 290
Mixed greens , citrus, spring onion, kiwi, pomegranate, kalamata 
olives with fresh lemon dressing

Club Sandwich   > Rs 250
Three layers of bread filled with fresh lettuce, cucumber, 
 tomato, cheese, served with french fries

Kadai vegetables > Rs 270	
Mixed vegetables cooked with kadai masala in tomato gravy with 
bell peppers  

Dhal tadka > Rs 270	
Boiled moong dhal with traditional tempering of Indian spices and 
ghee butter  

Mr. and Mrs. Smith pasta > Rs 360	
Penne pasta with choice of sauces : alfredo or tomato or pesto  
	
			   Vegetables  + INR 30
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NON VEGETARIAN

Masala fried
A popular spicy snack from the streets of India made with  fried onions, garlic, tomato, Kashmiri chill 
powder

   Chicken   	 > Rs 225
   Fish   		  > Rs 290
   Prawn   	 > Rs 320

Club Sandwich  > Rs 280
Three layers of bread filled with chicken, lettuce, tomato, cucumber and fried egg, served with French 
fries

Fish pickles kathi roll  > Rs 260
Homemade fish pickles, cabbage, carrot and onions in a paratha bread with mint chutney

Prawn and pomelo salad   > Rs 390
Pan fried prawns, pomelo, roasted peanuts, shallots, coriander leaves with tamarind and palm sugar 
dressing

Mr. and Mrs. Smith pasta > Rs 410	
Penne pasta with chicken choice of sauces : alfredo or tomato or pesto  

Coconut and lemon seafood pasta > Rs 460
Fusilli with prawn and fish tossed with coconut, lemon and coriander sauce. White cabbage salad with 
soya sauce

Butter chicken masala > Rs 350
Boneless chicken tikka gently cooked in buttered tomato makhani gravy

Phulka (2) 		  > Rs 90

Homemade french fries		  > Rs 190

DESSERT 

Orange and almond cake   > Rs 240
Cake served with soft chocolate mousse and creamy orange-caramel  

French Crème Brulée ( chef’s recipe)   > Rs 210
Vanilla cream topped with crunchy caramel  

Moelleux au chocolat   > Rs 270
A chocolate cake with cashew nuts, cinnamon custard, vanilla ice cream  

Chef’s crumble ( chef’s recipe)   > Rs 260
Apple on a shortbread cookie, salted butter caramel sauce, topped with vanilla ice cream 

Ice cream/sorbet  > Rs 195
Please ask the flavors to your waiter

> Government taxes to be applied  GST 18%
> Hotel tax to be applied Service charge 5%

AT THE BAR


