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Spice Court
  HOURS OF OPERATIONS: 

    Lunch:    12 Noon to 330 PM   
           Dinner:    730 PM to 11 PM 



                     



                     

SOUPS

 LEMON CORIANDER
 A low calorie fragrant clear soup
V Vegetables                      ̀  295
 Chicken                        ̀  345
 
 THAI NOODLE  
	 Spicy	noodle	soup	flavoured	with	lemon	grass
V Vegetables                         ̀  295
 Chicken                        ̀  345
 
 HOT & SOUR   
	 Classic	szechuan	hot	&	sour	soup
V Vegetables                         ̀  295
 Chicken           ̀  345

 SWEET CORN
	 The	all-time	favourite	Chinese	soup	
V Vegetables                        ̀  295
 Chicken                        ̀  345

 MANCHOW
 A	Chinese	style	thick	vegetable	soup	
V Vegetables                                ̀  295
 Chicken                                                  ̀  345

 TOM YUM GOONG                                 ̀  380
	 A	spicy	Thai	shrimp	soup

SALADS
 
V SOM TAM                                            ̀  370
 Thai	salad	with	raw	papaya,	green	chillies	&	peanuts
 
 ORIENTAL CRISPY CHICKEN SALAD                      ̀  560
 Crispy	chicken	breast	dressed	with	roasted	sesame

 
 

1Government Taxes as Applicable. We levy a Service Charge.
V ~ Vegetarian     ~ Spicy Dish     ~ Chef Special         
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                     w                     

STARTERS

V WATER CHESTNUTS               ` 625  
	 Wok-fried	with	sweet	chilli	sauce      

V CHILLI FRIES                                           ̀  625
 Wok-fried	potatoes	and	bell	peppers  

V COTTAGE CHEESE FINGERS              ̀  560
     Flash-fried	cottage	cheese	in	spicy	chilli	paste	

V CHILLI BABY CORN                              ̀  650 
              
V MUSHROOM WONTON         ̀  650
 Pan	grilled	dumplings	with	mushroom	filling																	                                                                          
                                           
V VEGETABLE TEMPURA                              ̀  650
	 Crispy	fried	assortment	of	vegetables

 OPEN WONTONS                                     
	 Stuffed	and	fried	wonton	cups	on	a	bed	of	crispy	noodles
V Vegetables                            ̀  630
 Chicken                        ̀  810

 CRISPY VEGETABLES IN BEAN SAUCE                      
V Vegetables                            ̀  630
 Chicken                        ̀  810
 
 BUTTER PEPPER GARLIC 
V Vegetables                            ̀  630
 Chicken                        ̀  810
 Fish            ̀  810
 Prawn                        ̀  1060

 SALT & PEPPER 
V Vegetables                            ̀  630
 (Choice	of	mixed	vegetables,	corn,	or		mushroom)
 Chicken                        ̀  810
 Prawn                         ̀  1060

 SPRING ROLL
V Vegetables                        ̀  630
 Chicken                        ̀  810
 Prawn                         ̀  1060
 
 SATAY
	 Malaysian	style	grilled	and	skewered	dish	served
	 with	peanut	sauce	
V Cottage Cheese                        ̀  630
 Chicken                        ̀  810
 

Government Taxes as Applicable. We levy a Service Charge.
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 CRISPY CHICKEN HONEY CHILLI            ̀  820
	 Batter-fried	chicken	juliennes	tossed	with	sesame 
  
 DRUMS OF HEAVEN                                     ̀  820
 Chicken	lollipops	served	with	hot	garlic	sauce  

 PRAWN CHILLI GARLIC               ̀  1060
     Spicy	butterfly	prawns	tossed	with	Asian	spices

 DIM SUM
V Shiitake & Water Chestnuts ` 620  Chicken    ` 700
V Spinach & Cream Cheese ` 550  Prawn       ` 799
V Jade Roll with Garlic Sauce ` 550

           SIU MAI
V Vegetables                          ̀  550
              Chicken             ̀   700
 Prawn                                          ̀   799

 MAINS

V COTTAGE CHEESE BROCCOLI IN BEAN SAUCE      ̀  630
	 Braised	cottage	cheese,	broccoli,	and	shiitake	
	 mushrooms	in	spicy	bean	sauce

V 8 JEWEL VEGETABLES         ̀  630
	 Asian	greens	and	vegetables	tossed	with	hoisin	sauce

V CHINESE GREENS IN BUTTER GARLIC SAUCE      ̀  630
 
V BOK CHOY & MUSHROOM STIR-FRY             ̀  630

V HONG KONG VEGGIES          ̀  630
 Assorted	vegetables	in	sweet	&	spicy	sauce

V	 BUDDHA’S		DELIGHT	 	 	 	 					 					̀  630
 Cottage	cheese	&	broccoli	stir-fried	with	
	 lemon	coriander	sauce

V ASSORTED MUSHROOMS IN TANGY LEMON SAUCE    ̀  630

V CANTONESE STYLE VEGETABLES        ̀  630
 Cottage	cheese,	pok	choy,	assorted	zucchini	
     
 CHINESE SIZZLER                
	 Served	with	your	choice	of	noodles	or	rice
V Vegetables                       ` 900  
 Chicken                     ̀  1100

 

3Government Taxes as Applicable. We levy a Service Charge.
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 SHREDDED CHICKEN WITH MUSHROOM,           ̀  810
 BAMBOO SHOOTS & BABY PAK CHOI
 
 MAURYAN CHICKEN CHILLI                 ̀  810  
 Batter-fried	chicken	sautéed	with	dry	red	chillies	
 
 PAN GRILLED CHICKEN WITH BLACK BEAN          ` 810  
 SAUCE  
      
 HUNAN STYLE SPICED CHICKEN         ̀  810
 Diced	chicken	tossed	with	basil,	bell	peppers,	&	chilli	flakes
 
 LEMON CHICKEN           ̀  810
 Chicken	fillets	in	lemon	sauce

	 GENERAL	TSO’S	CHICKEN	 	 	 					 					̀  810

 FLASH GRILLED PRAWN IN LEMON SAUCE         ̀  1060

 SLICED LAMB               ̀  910     
 Served	with	the	sauce	of	your	choice,	sweet
	 chilli,	schezwan,	or	spicy	bean 

 CILANTRO FISH             ̀  810
 Phuket	style	crispy	fried	fish	

 CAUSEWAY BAY FISH            ̀  810
 Wok-tossed	fish	with	garlic	&	chilli	flakes	

 ALL TIME FAVOURITE             
	 An	Indo-Chinese	recipe	with	green	chillies	&	garlic	sauce
V Cottage Cheese          `630
 Chicken           ̀  810
 Fish             ̀  810

 FRESH FROM THE WOK             
	 Your	choice	of	black	bean,	hot	garlic,	sweet	&	sour	or
	 szechuan	sauce
V Cottage Cheese          ̀  630
 Chicken           ̀  810
 Fish             ̀  810
 Prawn             ̀ 1060
 
 THAI CURRY             
	 Your	choice	of	Thai	green,	yellow	or	red	curry
V Vegetables            ̀  630
V Cottage Cheese          ̀  630
 Chicken           ̀  810
 Fish             ̀  810
 Prawn          ̀  1060
 

Government Taxes as Applicable. We levy a Service Charge.
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RICE & NOODLES 

V MUSHROOM FRIED RICE                  ̀  490

V BURNT GARLIC FRIED RICE                  ̀  490

V LEEK & BASIL FRIED RICE                  ̀  490

 FRIED RICE             
V Vegetables ` 490 | Egg ` 490  
 Chicken ` 655 | Prawn ` 740

 SZECHUAN FRIED RICE         
V Vegetables ` 490 | Chicken  ` 655

V ROYAL FRIED RICE          ̀  490
	 Fried	rice	tossed	with	asian	greens	and	cashewnuts	

V STEAMED RICE          ̀  340

 NASI GORENG          ̀  980
	 Indonesian	style	fried	rice	with	chicken,	shrimp
	 &	vegetables	topped	with	a	fried	egg

 HONG KONG NOODLES                 
V Vegetables ` 500 | Chicken  ` 675

 ASIAN NOODLE SOUP BOWL
	 One	pot	meal,	with	noodles	&	assorted	vegetables	in	soup	stock 
V Vegetables ` 500 | Chicken  ` 650

 HAKKA NOODLES         
V Vegetables ` 500 | Chicken  ` 675
 
 PAD THAI
 Thai	style	stir-fried	rice	noodles      
V Vegetables ` 500 | Chicken ` 675

 SOY NOODLES
 Noodles	tossed	in	double	soy     
V Vegetables ` 500 | Chicken ` 675

 LEAFY NOODLES
 Garlic	noodle	tossed	with	assorted	leaves    
V Vegetables ` 500 | Chicken ` 675

 INDONESIAN NOODLES
 Noodle	tossed	in	coconut	cream,	galangal,	kaffir	lime  
V Vegetables ` 500 | Chicken ` 675

5Government Taxes as Applicable. We levy a Service Charge.
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SOUPS

V MUSHROOM SHORBA            ̀  325
	 Clear	mushroom	broth	flavoured	with	garlic	&	pepper

V TOMATO SHORBA             ` 325  
	 Cumin-flavoured	tomato	soup	garnished	with
	 fresh	coriander	 

V BADAMI SHORBA             ̀  325
	 Saffron-flavoured	almond	broth

 YAKHNI SHORBA             ̀  345
	 Yoghurt	&	saffron	based	mutton	broth	

SALADS
 
V ALOO ANARDANA CHAAT                                    ̀  325
 Tangy	potato	cubes	with	juicy	pomegranate

V GULMARG SALAD                            ` 325  
	 A	healthy	salad	with	fruits,	lettuce	&	sprouted	beans

V GARDEN GREENS                            ` 325  
	 Assortment	of	fresh	greens

 TANDOORI CHICKEN SALAD                        ̀  550  
 Boneless	Tandoori	chicken	tossed	with	lemon	juice,
	 chaat	masala	&	chillies		

KEBAB PLATTER
 A	delectable	choice	of	kebabs	including	cottage	cheese,			
	 mushroom	and	mixed	vegetable	kebabs	for	vegetarian		 	
	 platter	&	meat,	fish	and	chicken	for	non-vegetarian	platter	

V Vegetarian           ̀  950
 Non-Vegetarian            ̀  1175

Government Taxes as Applicable. We levy a Service Charge.

Indian Kitchen
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Government Taxes as Applicable. We levy a Service Charge.

Indian Kitchen
STARTERS 
                               
V CHATAKEDAR PANEER          ` 585  
 Cottage	cheese	seasoned	with	Punjabi	spices,	cooked
	 on	a	hot	grill

V ZAFRANI PANEER TIKKA        ` 585                   
 Cream	&	saffron	marinated	cottage	cheese	cubes

V MAKHMALI PANEER TIKKA         ̀  585
 Chilli	yoghurt	marinated	smoky	cottage	cheese	cubes

V CHEESE MOUSSE SEEKH          ̀  620
 Skewers	of	minced	vegetable	kebab	filled	with	
	 delicious	creamy	cheese	mousse

V DAHI KE KEBAB                                ̀  590
 Mildly	spiced	hung	curd	patties
 
V MUSHROOM KE GALAWAT                      ̀  620
 Melt	in	the	mouth	mushroom	kebabs

V VEG TUNDAY                ̀  590
 Smoky	green	peas	kebab	on	mini	warqi	paratha

V BHUTTEY KE SEEKH           ̀  600
 Butter	and	spice	mixed	mashed	corn	grilled	on	skewers

V AFGHANI BROCCOLI TIKKA        ` 600  
 Tender	florets	of	broccoli	infused	with	flavours	of	mint,	
	 nuts	&	spices,	finished	to	perfection	in	the	tandoor

V HARA TAWA KEBAB          ̀  600
 Spinach	&	bengal	gram	tikki	with	select	spices,
	 cooked	on	a	very	slow	grill
 
V MATAR AKHROT KE SEEKH         ̀  620
 Walnut	crusted	green	pea	mash	on	skewers

V CHICKPEAS & SPINACH KEBAB                          ̀  620
 Pan-grilled	tikkis	
 

V ~ Vegetarian     ~ Spicy Dish     ~ Chef Special         
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 MURGH CHAAP               ̀  840
 Twice	cooked	onion	saffron	marinated	chicken

 CHICKEN TIKKA          ̀  840
 The	global	favourite

 MURGH GULABI KEBAB          ` 840  
 One	of	our	signature	dishes	made	with	succulent	chicken	
													drumsticks,	finished	with	salted	butter
 
 MURGH MALAI KEBAB         ̀  840
 Oven-grilled	soft	chicken	cubes	marinated	in	mildly	
	 spiced	fresh	cream
 
 CHICKEN ADANA  KEBAB         ̀  840
 A	Turkish	kebab	infused	with	pimento	&	sumac	powder

 MURGH RESHMI KEBAB         ̀  820
 Roasted	chickpea	flour	&	egg	cladded	juicy	pieces	of	
	 boneless	chicken,	finished	in	hot	tandoor
 
 MURGH KASTOORI KEBAB         ̀  820
 Oven-roasted chicken	cubes	in	fenugreek	infused	
	 fresh	cream	&	yoghurt

 PATNA BOTI KEBAB          ̀  920
 Mutton	chunks	marinated	overnight	in	our	signature	
	 spice	rub	&	charcoal	grilled

 MUTTON KE GALAWAT                           ̀  920
	 Shallow-fried	patties	of	freshly	pounded,	subtly	
	 spiced	mutton	mince	

 BIHARI KEBAB               ̀  920
 Mustard	infused	caramelized	onion	clad	chunks	of	mutton,		 	
	 cooked	in	Indian	clay	oven
 
 SEEKH KEBAB                 ̀  840/920
 Double-pounded	mince	on	skewer,	marinated	with	
	 homemade	spices,	choice	of	chicken	or	mutton	
 
 AJWAINI MAHI TIKKA          ̀  820
 Turmeric	&	carrom	flavored	grilled	fish	chunks	
  
 SUNEHRE TANDOORI JHINGA      ̀  1100
 Red	hot	prawns,	glazed	with	spiced	butter	&	finished	
 in tandoor  

 POMMERY MUSTARD KE SCAMPI       ̀  1100
 French	whole	grain	mustard	coated	jumbo	prawns	 	 	
 

Government Taxes as Applicable. We levy a Service Charge.
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MAINS

V MIRCHI MALAI KOFTA              ̀  540
 Grated	cottage	cheese,	pistachio,	&	almond	koftas	
	 simmered	in	creamy	tomato	gravy

V ALOO DUM BHOJPURI         ̀  525
 A	local	recipe	of	potatoes	(semi-dry	preparation)	

V ALOO KHUMB MATAR                ̀  640
	 Potatoes,	mushroom,	green	peas	in	onion	masala
 
V PANEER MAKHANI         ` 640  
 Cubes	of	cottage	cheese	in	a	rich	tomato	gravy

V PALAK PANEER           ̀  640
 Creamy	cottage	cheese	cooked	in	a	delicate	spinach
	 gravy	

V KESARIA KOFTA CURRY        ` 640  
 Soft	dumplings	of	vegetables	&	cottage	cheese
	 cooked	in	a	saffron	gravy

V VILAYATI HANDI         ` 640  
 English	vegetables	cooked	with	Indian	spices

V LEHSOONI SAAG         ` 640  
 A	Maharashtrian	spinach	preparation	

V KHUBAANI KA KOFTA         ` 640  
 Apricot	&	cottage	cheese	dumplings	in	a	star	anise
	 flavoured	curry	

V METHI KHUMB MATAR         ̀  640
 Mushrooms	&	green	peas	in	a	fenugreek	curry

V DOI DHAROSH                ` 640  
 Mustard	flavoured	okra	tossed	in	cashew	yoghurt	gravy	
 
 

9Government Taxes as Applicable. We levy a Service Charge.
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 MURGH KHAS-E-AWADH                     `840
 Stuffed	chicken	breast	cooked	in	almond	gravy  

 TEEKHA MURGH            ̀ 840
 A	spicy	chicken	preparation	with	Kashmiri	chillies
 
 CHICKEN GHEE ROAST                     `840
 Chicken	cooked	in	clarified	butter	and	red	chilli	paste 

 KADHAI MURGH          ̀  840
 Succulent	pieces	of	chicken	tossed	with	onion	&
	 peppers	in	a	fragrant	tomato	curry

 MURGH MAKHANI          ̀  820
 Morsels	of	tandoori	chicken	in	a	rich	tomato	gravy

 BHOPALI  GOSHT               ̀  920
 Slow-cooked	mutton	with	spices	&	flavoured	with	
 star anise

 KOLHAPURI MUTTON          ̀  920
 A	traditional	Maharashtrian	recipe	
 
 KADAI GOSHT                  ̀  920
 Peshawari	mutton	curry

 KOSHA MANGSHO          ̀  920
 Mutton	cooked	with	aromatic	spices	tempered	with	
	 caramelized	onions	

 SHORSHE MAACH          ̀  820
 Traditional	Bengali	preparation	of	fish	in	mustard	gravy

 DUM BIRYANI                  
	 Fragrant	basmati	rice	seasoned	with	Indian	spices	
V Vegetables            ̀  600
 Chicken            ̀  820
 Mutton                 ̀  950

 PRAWN TIKKA MASALA        ̀  1100
 Prawns	cooked	in	a	spicy	tomato	gravy

 

Government Taxes as Applicable. We levy a Service Charge.

Indian Kitchen
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SIDE ORDERS

V ROTI                                      ̀  115
 Choice	of	tandoor	roti,	missi	roti	or	roomali	roti

V NIMBU MASALE KE NAAN                     ̀  155
 Signature	chatapata	naan

V GILAAFI TEEN KONA                                   ̀  155
 Triangular	layered	bread

V NAAN & PARATHA                                ` 130  
 Choice	of		butter	naan	or	lacchedar	paratha	

V PHENI PARATHA                                ` 130
 A	flaky	layered	paratha	
   
V GARLIC NAAN                                    ` 155 

V PESHAWARI NAAN                                    ` 185
	 A	traditional	Pakistani	paratha	stuffed	with	coconut	&
 dry fruits

V MAURYAN CHEESE NAAN                     ̀  185

V STUFFED KULCHA          ̀  185
 
 CHICKEN KULCHA                           ̀  320

 KEEMA  KULCHA                           ̀  340

V BASMATI RICE           ̀  350

V JEERA RICE                            ̀  425

V DAL  SHOBJI               ` 460  
 Split	green	gram	lentil	with	mixed	vegetables	
 
V DAL  ARHAR TADKA                      ̀  485

V DAL  MAKHANI                      ̀  485
 
V DHAABE WALI DAL                      ̀  485
 Punjabi	style	dal	fry	with	ghee	tadka	

V DAL PINNI                       ̀  460

V PLAIN, ALOO, CAPSICUM, OR MIXED RAITA        ̀  290

V TANDOORI PINEAPPLE RAITA                        ̀  290
 

Indian Kitchen

Government Taxes as Applicable. We levy a Service Charge.
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SOUPS
 
V SMOKED TOMATO & AVOCADO SOUP                    ̀  310

V CORN CHOWDER                                 ̀  310
 An	American	recipe	for	a	delicious	thick	corn	soup

V CHERRY TOMATO & BASIL                    ̀  310
	 An	Italian	tomato	soup

 SOUP OF THE DAY                      
 Choice	of	cream	or	broth
V Mixed Vegetables                           ̀  310
V Mushroom                                     ̀  310
V	 Cauliflower	 	 	 	 																																̀  310 
 Chicken                                         ̀  370

 CREAMY SALMON SOUP                    ̀  425
	 With	leeks	&	potatoes

SALADS & STARTERS

V FENNEL, FETTA & GREEN APPLE SALAD             ̀  350
 
V HORIATIKI  SALAD                   ̀  350
	 A	Greek	salad	with	feta	cheese,	sprouts	&	melon

V INSALATA CAPRES                       ̀  375
 Salad	from	Capri,	Italy	featuring	fresh	tomatoes,
	 basil,	mozzarella	dressed	with	balsamic	vinegar

 CHICKEN HAWAIIAN SALAD                 ̀  625
	 Roasted	chicken	breast,	chicken	salami,	boiled	egg,	
	 cheese	&	greens	served	with	thousand	Island	dressing			

V JALAPEÑO & VEG POPPERS              ̀  560
 A	tex-mex	starter	served	with	salsa

V WASABI ROCK CORN                  ̀  630
 Wasabi	flavoured	American	corn

 CHICKEN & CHEESE NUGGETS           ̀  820
 Served	with	fries	

 GRILLED PRAWNS                 ̀  1060
	 Fresh	prawns	grilled	with	butter	&	garlic

Government Taxes as Applicable. We levy a Service Charge.

Western Kitchen
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V CREAM CHEESE AND MUSHROOM BRUSCHETTA         ̀  550
 Shiitake,	oyster,	&	button	mushrooms,	truffle	oil

V PAPRIKA COTTAGE CHEESE ON SKEWERS         ̀  550
 Wasabi	mayo

V  ZED BALLS            ̀  550
	 Crumb-fried	spinach	&	cheese	balls,	garlic	toast,	
	 wasabi	cream

V  SPINACH RICOTTA POLENTA CAKES            ̀  550

V  GARLIC BREAD CRISP         ` 350  
 Served		with	dip	&	cheese	

MAINS

V   AUBERGINE PARMIGIANA                   ` 630  
 Herb	infused	aubergine	baked	with	parmesan	cheese  

V   SLOW COOKED MEDITERRANEAN VEGETABLE      ̀  630 
 RAGOUT IN AUBERGINE BOAT

V   BEETROOT AND HARICOT LAYERED         ̀  630
 ZUCCHINI MILLE FEUILLE WITH PARSLEY FONDUE      

V   ASSORTED STEWED MUSHROOMS WITH      ` 630
 BURNT ONION SAUCE                
 
V   VEGETABLE LASAGNE ROLL UPS                   ̀  630
 Tube	pasta	stuffed	with	vegetables	&	cheese

 RISOTTO            
 Italian	Arborio	rice	finished	with	cheese
V Exotic Vegetables          ̀  630
 Prawn                         ̀  999

 PASTA                                         
	 Choice	of	penne,	spaghetti	or	gnocchi	with	
	 arrabbiata,	alfredo	or	pesto	sauce	
V English Vegetables          ̀  630
 Chicken                         ̀  700
        

                      

Western Kitchen
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 SIZZLER
 Served	with	potato	wedges	&	English	vegetables
V Vegetable                        ̀  900
 Chicken          ̀  1100

 FISH PAUPIETTE            ̀  820
	 Vegetable	stuffed	poached	fish	roll,	
	 served	with	curry	sauce

 FILLET OF FISH                                   ̀  820 
	 Grilled	or	crumb-fried,	served	with	mustard	mayo,
	 greens	&	hammered	potatoes

 GRILLED SALMON               ` 1200 
	 Served	with	mustard	potato	&	sauteed	broccoli

 CHICKEN À LA KING               ̀  820
 Succulent	pieces	of	chicken	cooked	in	a	creamy	
	 thyme	pepper	sauce

 HASSELBACK CHICKEN                                    ̀  820
	 Baby	spinach	and	ricotta	stuffed	tender	chicken	breast

 GRILLED CHICKEN               ` 820 
	 Served	with	hammered	potatoes

 CHICKEN STROGANOFF           ` 850 
	 Chicken	juliennes	cooked	in	a	creamy	sauce	with
	 mushrooms,	served	with	herbed	rice	

 CHICKEN ZUCCHINI ROULADE             ` 820 
	 Chicken	wrapped	in	zucchini	sheets

 MUTTON MINCED STEAK                                    ̀  920
	 Mutton	steak	served	with	mushroom	pepper	sauce	

 

Government Taxes as Applicable. We levy a Service Charge.

Western Kitchen
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V CHOCOLATE HAZELNUT CHEESE CAKE         ̀  375

V OREO CHEESE CAKE                         ̀  375

 CHOCOLATE CHIP BROWNIE CHEESE CAKE      ̀  375

V BLUEBERRY CHEESE CAKE                       ̀  375

 COCONUT MACAROON TART         ̀  375
 Desiccated		coconut	&	puff	pastry	tart	served	with
	 ice	cream

V APPLE PIE           ̀  375
 Served	with	a	scoop	of	ice	cream	

 CREAM CARAMEL                          ̀  350
 A	rich	custard	dessert	with	a	layer	of	soft	caramel
 on top 

 BROWNIE A LA MODE                     ̀  375
 
 CHOCOLATE MOUSSE CAKE             ̀  375
 Served	with	a	scoop	of	ice	cream	

V BANOFFEE PIE          ̀  375

V ICE CREAM                  ̀  350
 Choice	of	vanilla,	strawberry,	chocolate,	kesar	pista
	 or	butterscotch	

V TUTTI FRUTTI           ̀  375

V ICE CREAM SUNDAE                ̀  375
 
 BAKED ALASKA                   ̀  700
 An	ice	cream	dessert	made	with	layers	of	sponge
	 cake	&	fresh	fruit	topped	with	meringue	

V HOT GULAB JAMUN             ̀  375
 Served	with	vanilla	ice	cream	

V RASGULLA                   ̀  350

Sugar-Free Desserts
V APPLE KHEER  (255 calories)                              ̀  350

V SOUFFLE OF THE DAY (240 calories)                      ̀  375

V LITCHI TAI PAI  (105 calories)                              ̀  350

15Government Taxes as Applicable. We levy a Service Charge.

Desserts
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SALADS
V MOONG DAL SALAD (195 calories)        ̀  350
 With	grated	carrot,	cucumber,	&	lemon

V QUINOA SALAD (245 calories)                  ̀  350
	 With	herb-tossed		bell	peppers	

 CHICKEN SALAD (225 calories)             ̀  640
 Pulled	chicken	&	cider	onions	

SOUPS
V CUCUMBER SOUP (447 calories)             ̀  310
	 With	tender	coconut,	lemon,	&	mint

V PUMPKIN SOUP (305 calories)                  ̀  310
 With	cinnamon,	burnt	ginger,	&	almond	milk

V CLEAR SOUP (58 calories)              ̀  310
 Slow-simmered	vegetable	broth

 CHICKEN SOUP (290 calories)                  ̀  370
 Slow-simmered	broth	of	chicken	with	broccoli

MAINS
V TANDOORI BROCCOLI & CAULIFLOWER (242 calories)  ̀  570
  With	yoghurt	achari	masala

 GREEN CHICKEN KEBAB (563 calories)          ̀  820
 With	yoghurt	spice	mix

 VIETNAMESE ROLLS    
 Corn, bell pepper, feta stuffed rice rolls
 Veg (125 calories)            ̀  630  
 Chicken (175 calories)            ̀  820
 Smoked Salmon (385 calories)         ̀  1060

V TOMATO DAL (250 calories)                       ̀  475
 Red	lentil	cooked	with	tomatoes,	served	with	vegetable
	 of	the	day	&	phulkas	

 TURMERIC CHICKEN  (368 calories)            ̀  820
 Chicken	cubes	stewed	with	yoghurt,	ginger,	&	garlic

V BROWN RICE PULAO (582 calories)                      ̀  500
 Served	with	assorted	vegetables	&	raita

V CURD RICE (467 calories)                       ̀  450
 Rice	and	curd,	tempered	with	fenugreek,	curry	leaves
	 &	dry	red	chillies	

 STEAMED FISH FILLET  (320 calories)            ̀  820
 Flavours	of	ginger,	lemon,	and	basil,	served	with	
	 Asian	vegetables	&	steamed	rice

 CHICKEN STRIPS  (357 calories)                  ̀  820
 Cooked	in	soy	ginger	sauce,	served	with	steamed	rice	

V GARLIC-TOSSED MUSHROOMS (335 calories)        ̀  630

 WHOLE WHEAT PASTA
 Tossed	in	arrabbiata	sauce
 Veg (145 calories)  ` 640  | Chicken (245 calories)  ` 820
 Prawn (265 calories)  ` 1050

Government Taxes as Applicable. We levy a Service Charge.
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