





BREAKFAST 7:00 AM TO 10:30 AM

(o]

(o]

Breakfast Buffet

Fresh Fruit Platter
Assorted seasonal fresh fruits
{300 gms 140 kcal}

Stuffed Parathas

{300 gms}

X785

3425

3400

Shallow fried stuffed Indian flat breads with stuffing

of your choice, yoghurt and pickle

Potato {625 keal}
Cauliflower {500 kcal}
Cottage Cheese {800 keal} ® &
Sattu {500 kcal}

Poori Bhaaji

Deep-fried whole-wheat puff bread,
mildly spiced potato curry

{250 gms 625 kcal}

Steamed Idli &
Fermented steamed rice and
white lentil cakes, coconut
chutney, sambar

{250 gms 250 kcal}

Medu Vada #

Deep fried donut shaped lentil savoury
coconut chutney, sambar

{250 gms 410 kcal}

Plain Dosa #

Crisp fermented rice and
white lentil pan cake,
coconut chutney, sambar
{300 gms 450 kcal}

& ~mik ~Giuten {7 ~ Sesame

3400

I 385

3400

X400

~Nuts

|®] -~ vegetarian

Governr

o Masala Dosa #

o

List of Allergens:
~soya (Q)) ~Egs BB ~Fish

A ~Non-Vegetarian

Crisp fermented rice and white lentil
pan cake with tempered potato filling,
coconut chutney ,sambar

{300 gms 520 kcal}

Masala Uttapam #

Pan roasted thickish rice and white lentil
batter topped with onion, tomato, green
chillies, sambar, coconut chutney

{300 gms 240 kcal}

Eggs to Order - 3 Eggs o

Boiled | poached | scrambled | sunny
side up | omelette, grilled tomatoes,
hash browns, toast,

butter, preserves

{300 gms 250 kcal}

Breakfast Cereal #

Corn flakes | wheat flakes | muesli
Hot / coldmilk

{250 gms 114 kcal}

The Bakery Basket &
Choice of any 2 pieces of Croissant |
Danish | Muffin, white / brown toast,
Butter,preserves.

{250 gms 210 kcal}

§§ ~Crustacean _J) ~Spicy Dish ! ~ Chef Special

ent Taxes as Applicable

3410

3400

3400

X315
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@ BREAKFAST 7:00 AM TO 10:30 AM
)
1| HOT BEVERAGES
o
Wi
: o Tea & 3 150
( ( ) Assam | Darjeeling | Earl grey | Lemon |
I Green tea | Chai | Masala chai
in {200 ml 35 kcal }

T ——
1l « Coffee « 2150 <
EE {200 ml 30 keal}

]

h « Speciality Coffee & 3350

ny
I‘ v Cappuccino | Americano | Espresso

l X {250 ml 25-45 keal}

l( )
|! o Bournvita / 3290
lﬁ ) Hot Chocolate &

.= {250 ml 172-190 kcal}
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List of Allergens:

~ Milk ~Giuten (% ~ Sesame ~Nuts ~soya (@) ~Eeg B ~Fisn  §-f ~Cusiacean g ~Spicy Dish 4P ~Chef Specil
[@] ~Vegetarian  [A] ~ Non-Vegetarian

Government Taxes as Applicable
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ALL DAY DINING 11 AM 1O 11 PM

3

French Fries
{180-390 keal}

Cheese Chilli Toast @ &

3 cheese pepper,garlic topped
bread slices

{250 gms 396 kcal}

Tomato Crostini &
Truffle oil, Basil, Tomato, mini toast

{300 gms 360 kcal}

Vegetable Cutlets ®
Mixed vegetables patties,
French fries

{300 gms 350 kcal}

Chicken Lollipop @~ o

Chicken drumette tossed in home

{350 gms 1450 kcal }

Chicken Crostini & ®
Savoury chicken, cheese, mini toast
{300 gms 410 kcal}

Chicken Cutlets & @
Minced chicken, herb, cheese,
French fries

{300 gms 590 kcal}

3490

X 550

X 550

X670

X 980

X650

X 980

a Chicken Chops #@ e
Stuffed chicken supreme fritters,
French fries
{300 gms 696 kcal }

Thai Prawns @ #
Grilled Prawn,

Spicy sauce

{250 gms 412 kcal}

>

a Fish & Chips =@

Batter fried river sole, fries,
tartare sauce
{300 gms 496 kcal }

3

Fish Finger =00
Breaded fish sticks,
Fries, Tartare sauce
{300 gms 496 kcal }

Fish Cutlet »® o
Herbed fish cakes,
fries, mustard sauce
{300 gms 520 kcal}

>

List of Allergens:

& -k ~Giuten (3 ~ Sesame ~Nuts “soya () ~Fss ED~Fsn  §f ~Crustacean g ~SpicyDish P ~Chef Special

[®] ~Vegetarian  [A] ~Non-Vegetarian

Government Taxes as Applicable

X980

X 1275

X980

X980

X980
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PASTA ---

Choice of Penne / Fusilli / Farfalle / Spaghetti

X755
X 840

' Vegetable
Chicken

{400 gms 557 kcal}

3]

{400 gms 640-680 kcal}

Arrabbiata @ =

Herb, garlic, tomatoes

o]

Pesto ® &

Italian basil, garlic, pine nuts, hard cheese

o]

o Pink @2

Bechamel, tomato

Aglio E Olio @ =

Olive oil, garlic, parmesan,
dry red chillies, herbs

Bolognese @ =

Minced mutton, diced tomatoes carrots,
celery herbs

PIZZA

o Margherita o

Tomato, Basil, Mozzarella
cheese topping
{350 gms 690 kcal}

X980

X 690

« Mushroom Pizza @ &
Assorted mushrooms, onions,
dry red chillies
{350 gms 690 kcal}

X725

>

>

List of Allergens:

& ~mik ~Gluten &) ~ Sesame ~Nuts

@] ~ Vegetarian

Govern

& ~soya (@) ~Fos B> ~Fisn

\A\ ~ Non-Vegetarian

ent Taxes as Applicable

New Yorker @ & X725

Potato, Ricotta cheese, mixed herbs
{350 gms 720 kcal}

Paneer Tikka Pizza ® X725

Charcoal roasted cottage cheese,
onions, pepper
{350 gms 720 kcal}

Pizza Verde ® = X725

Spinach, sun-dried tomatoes, olive,
Emmental cheese
{350 gms 690 kcal}

Feta & Pesto Pizza @ &

Basil, pine nut, parmesan, onion,
corn, feta, cherry tomatoes

{350 gms 1200-1500 kcal}

Vegetable
Chicken

X725
X 800

Chicken Tikka Pizza ® = X 800

Tandoor cooked chicken,
onion, peppers
{350 gms 1500 kcal}

Minced Meat Pizza @& I 860

Minced meat, onion, pepper
{350 gms 1600 kcal}

§§ ~Crustacean g ~ Spicy Dish ! ~ Chef Special



SANDWICH

Choice of : Regular Bread /
Whole Wheat Bread / Sour Dough

Mauryan Club Sandwich Veg

Triple layered grilled sandwich of
cheese, tomato, cucumber,

fries, mayo slaw

{350 gms 190 kcal} &®

Mauryan Chicken Club

Multi layered grilled sandwich of
Chicken, Egg, Tomato, Cucumber,
fries, mayo slaw

{300 gms 254 kcal} &®

Sundried Tomato And Feta

Sandwich

Wilted onions, sundried tomatoes,
feta, seasonal greens, capers,
fries, mayo slaw

{300 gms 396 kcal} &®

Classic Grilled Veg Sandwich

Tomato, cucumber, onion, capsicum,
Fries, cheesy mayo slaw

{300 gms 355 kecal} £®

&) ~ mik ~Giuten {7 ~ Sesame ~Nuts

X580

X 600

X 580

X580

Creamy Mushroom Sandwich
Mushrooms, mustard mayo, emmenthal,
onions, fries,mayo slaw

{350 gms 325 kcal} &£®

>

Spicy Egg Sandwich

Chilli flavoured boiled egg white,
cheese, onions, fries,

chutney mayo

{300 gms 310 kcal} 4®

a  Classic Grilled Chicken Cheese
And Mayo Sandwich

Fries, mayo slaw
{300 gms 260 kcal} &®

2 Qrilled Chicken Tikka Sandwich

Fries, mayo slaw
{300 gms 270 kcal} &®

4 Grilled Chicken Fajita Sandwich

Grilled bell peppers, salami, cheese,
Fries, mayo slaw

{300 gms 260 kcal} &®

>

Mushroom & Sausage Sandwich

Peppery mushroom, sausage, emmental,
Fries, chilli sauce, mayo slaw

{300 gms 310 kecal} &£®

List of Allergens:

~Soya (@) ~Eag B ~Fish  §f ~Crustacean g ~Spicy Dish P ~ Chef Special

[®] ~Vegetarian | A] ~Non-Vegetarian

Govern

ment Taxes as Applicable

X 580

X 580

X 600

X600

X600

X600




BURGER

Add on Cheese- Rs.25

KATHI ROLLS

Add on Cheese- Rs.25

« Vegetable Burger 3550 o Paneer Tikka Roll

Vegetable patty, Onion, Tomato, Tandoor grilled paneer tossed in

Cucumber, Seasonal lettuce, spicy onion chutney kasundi,

fries, Vegetable slaw wrapped flaky Indian bread

{300 gms 430 keal} £® {300 gms 570 kcal} &®

s Chicken Burger X 590 a Egg Roll

Chicken mince patty, Onion, Tomato, Eggs, green bell pepper, onions, flaky
L/ Cucumber, Seasonal lettuce, Indian bread
J fries, vegetable slaw {300 gms 570 keal} 2® @
I
Y {300 gms 480 keal} @® . .

s 4 Chicken Tikka Roll X590
. . Tandoori chicken, Kasundi, Onions, flak
) 4 Crumb Fried Chicken Burger X590 ) flaky
Indian bread

Crumb fried chicken fritters, spiced {300 gms 630 keal) &®
:u onion rings, seasonal greens, cheese melt,
> fries ,vegetable slaw

{300 gms 560 kcal} @&®
\
: a  Lamb Burger X650

Double pounded lamb mince patty,

onion, tomato, cucumber, seasonal lettuce,
fries, vegetable slaw, house special
rosemary sauce

A

A

{300 gms 610 kcal} &®

List of Allergens:

@ ~Milk ~Gluten @/) ~ Sesame ~Nuts ~sqya ©) ~E% ~ Fish %:g ~ Crustacean J ~ Spicy Dish ! ~ Chef Special

[®] ~vegetarian [ A ~Non-Vegetarian

Government Taxes as Applicable
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HIGH TEA 3:30

Momos (300 gms}
Option of : Steamed / Fried

o] Vegetable {280 kcal}
&) Chicken  {360kcal}

« Paneer Pakoda
Chickpea battered cottage cheese
fritters, coriander chutney
{250 gms 620 kcal}

« Assorted Vegetable Pakodas
Assorted seasonal vegetable in
spiced chickpea batter,
mint chutney
{250 gms 620 kcal}

« Pyaz Ke Pakode
Spicy Onion julienne fritters
{250 gms 620 kcal}

4 Chicken Pakoda
Batter fried chicken fritters,

mint chutney
{350 gms 1450 kcal}

PM TO 7:30 PM

X 495
X580

I 665

X 600

X 600

X980

& ~mik ~Giuen (37 ~ sesame ~Nuts

&~

List of Allergens:

Soya () ~E9g  EB ~Fish

[®] ~vegetarian  [A] ~Non-Vegetarian

Gover

mment Taxes as Applicable

H ~ Crustacean J ~ Spicy Dish ! ~ Chef Special
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