




















Combo Meal
(Served from 12.30 PM - 3.30 PM & 7.00 PM - 11.00 PM)

Indian Combo

Veg Combo

Paneer Lababdar With Two Lachchha Parathas 349

Dal Makhani With Lachchha Parathas 349

Yellow Dal Tadka With Jeera Rice 349

Rajma Chawal 299

Pakoda Kadi Chawal 299

Chhole Chawal 299

Non – Veg Combo

Butter Chicken With Two Naan 399

Lal Mass With Two Lachchha Parathas 419

Oriental Combo

Veg Combo

Vegetable Manchurian With Fried Rice Or Hakka Noodles 349

Chilly Paneer With Fried Rice Or Hakka Noodles 349

Non – Veg Combo

Kung Pao Chicken With Fried Rice Or Hakka Noodles 369

Chilly Chicken With Fried Rice Or Hakka Noodles 369





SUBZ BIRYANI 299
Basmati Rice layered with assorted vegetables, saffron, Indian spices,
And served with burani raita

BASMATI PULAO 249
Basmati rice cooked with cumin and choice of  peas, mixed vegetable,
Served with boondi raita

SAFED CHAWAL 229
Fluffy steamed rice

PARDA BIRYANI-MUTON OR CHICKEN 399/349
A very special dum biryani made with Basmati rice, yoghurt, flavoured
With mint and saffron, served with burani raita

TEA 89

COFFEE 89

COLD COFFEE (With OR Without Ice Cream) 149/179

MILK SHAKES (Vanilla, Chocolate, Strawberry, Mango, Banana with 149/179
OR Without Ice Cream

MIDNIGHT MEAL
(11.00 PM – 6.00 AM)

PANEER TIKKA MAKHAN MASALA 349
Char grilled cottage cheese cooked in tomato gravy & flavoured with
Dry fenugreek leaf.

PANEER LABABDAR 349
Cubes of  cottage cheese simmered in capsicum, tomato gravy
Finished with fresh cream

MIX VEGETABLE 299
A combination of  fresh garden vegetables cooked with Indian spices

AAP KI PASAND - ALOO 249
A choice of  potato preparation – aloo Hing jeera / aloo dum Kashmiri /
Aloo dum chutney wala.

CHICKEN CURRY 379
A home style preparation

BUTTER CHICKEN 379
A Punjabi dish Prepared from clay oven grilled chicken cooked in
Makhani gravy.



LAAL MAAS 399
Rajasthani Royal Kitchens dish prepared from lamb meat and cooked with mathania

Red chillies and Rajasthani spices,

TAWA PARATHA 69

DESSERTS

KESARI RAS MALAI 169
Cottage cheese dumpling with saffron infused condensed milk

PISTA GULAB JAMUN 169
Reduced milk dumplings deep fried in a rose scented sugar syrup

BULLS EYE 169
Brownie served with hot chocolate sauce

BAKED RASGULLA 169
(Cottage Cheese Dumplings Cooked In Sugar Syrup and Dipped In Saffron

Flavoured Milk & baked)

MOONG DAL HALWA 169
(Sweet Lentil Pudding)

GAJAR KA HALWA 169
Seasonal

JALEBI 169
Served with rabdi

CRÈME’ CARAMEL  169

TART 149
Choice of  Lemon/ orange / mix fruit/ chocolate

PASTRY
Choice of  chocolate, vanilla, strawberry, mango

FRESH CUT FRUIT BOWL 149
(Seasonal Fresh Cut Fruits)

CHOICE OF ICE CREAMS 149
Vanilla /Strawberry /Chocolate /Butter Scotch/ Kesar Pista

VIVA PLATTER 199
Assortment dessert of  chef  delight platter

NOTE – Our Chefs Will Be Delighted To Prepare Your Own Favourite Dish



BEVERAGES

PRESERVED JUICES 129

(Orange/Pineapple/Mango/Mixed Fruit)

LEMON ICED TEA (FRESHLY BREWED) 149

AERATED SOFT DRINKS 129

DIET BEVERAGES  129

FRESH LIME SODA SWEET / SALTED 129

ENERGY DRINKS 169

(Horlicks /Bourn Vita /Hot Chocolate)

RED BULL 249

PACKAGED DRINKING WATER 60
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