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293T. Nagar Tiffins Corner
Idli / vada / dosa / uttapam
served with sambhar, chutney and milagai podi

Ambarsari Paratha
Aloo/ gobi / paneer with makhan, achar and dahi

Dilli ki Aloo Poori  
Plain poori with aloo bhaji & mint chutney

Indore ka Poha
Flattened rice, tempered with curry leaves and mustard, 
tossed with potatoes & topped with bhujia.

Delnaaz Aunties 
Keema ghotala / akuri / paneer akuri 
served with bun muska & cutting chai

Gullu's Juice Corner
Fresh juice - fruits or vegetables
choice of fruit - watermelon/pineapple

Bottle Gourd and Mint Juice

Taaze Phalon Ka Swad 
cut fresh fruits 

Anda Man Pasand (Eggs you like it)
Half fry / omelette / boiled egg / scrambled / poached
with a choice of white / brown toast

Mem Saab Likes Butter-Milk Pancakes
Classic stack of three, served with grilled banana,
whipped cream and maple syrup

Raap "CHIC" Breakfast ( When you like it healthy )
Wheat flakes with cut fruits and yoghurt, egg white omelette, 
brown bread toast, fresh juice and tea/coffee

295

155

455/325/330

315

245

245

345

255

375

255

 If you are allergic to any ingredient, Please inform our associate.
*       Govt Taxes Applicable, we levies 5 % service charge       *





315Bun Omelette
Masala omelette in a bun

Aloo ka Sandwich 
With hari chutney and tamatar ka sauce

Vegetable Umpa 
With coconut chutney & sambhar

Podi Dosa / Idli 
Soft set dosa or idli with podi masala, sambhar and ghee

295

255

295

 If you are allergic to any ingredient, Please inform our associate.
*       Govt Taxes Applicable, we levies 5 % service charge       *



325/395

325

325

225

220

325

Thai Glass Noodles with Greens / Shrimps
Choice of glass noodle served with greens & shrimps with thai dressing

Balsamic Chicken Salad with Pearl Barley
Grilled chicken breast in balsamic dressing with greens and pearl barley

Hail Caeser
Crispy lettuce in caesar dressing with parmesan, capers and croutons.
vegetables / chicken 

1920 AD
Lettuce tossed in an amalgamation of celery, cilantro, chopped onion 
and garlic, chilly cheese mayo dressing with chunky boiled eggs, 
topped with garlic croutons.

Ankurit Dal ki Chaat 
Sprouted lentils mixed with onion, tomato, chilly, coriander with 
lemon and chat masala. 

Salaad
Assortment of garden greens with lemon wedge green chilly

Watermelon with Minted Feta 
Diced watermelon & feta with fine chopped mint leaves / 
dressed with olive & lime

345 / 395 

 If you are allergic to any ingredient, Please inform our associate.
*       Govt Taxes Applicable, we levies 5 % service charge       *



345

315 / 345

315 / 345

315 / 345

315 / 345

315 / 345

295 / 330

Tomatolino 
Roasted tomato and basil soup with macaroni

Served from 1230 to 1500 hrs.
& 1900 to 2300 hrs.

Manchow Soup Vegetable / Chicken
Seasoned with garlic and chilly peppers a spicy soup 
topped with crispy dry noodles.

Choice of Cream Soup
Broccoli / mushroom / asparagus / tomato / chicken 

Lemon Coriander Soup
Refreshing lemon flavoured soup with vegetables / chicken 

Tom Yum 
Koong / kai / kha

Classical Shorba
Dal adraki / tamatar dhaniya / murgh shorba

Soup of The Day 
Ask your server for the soup of the day

Mumbaiya Sandwich
Three layered sandwich plain / grilled topped with nylon sev

345

295

485

425

315 / 345

295

Dilli ki Palak Patta Chaat 
Crispy palak patta with imli chutney, dahi, chat masala, naylon sev

Chennai Bajji 
Chilly, onion, potato, brinjal fritters

Maharashtra Makki Patties
Sweet corn patties with indian spice cooked on tawa

Kolkata Rolls
Veg / chicken
choice of paneer or chicken tossed with vegetables rolled in a paratha.
(optional egg with chicken)

Aloo Papadi Chat
Diced boiled potatoes / with crispy papadi topped 
with mint chutney and flavoured curd

 If you are allergic to any ingredient, Please inform our associate.
*       Govt Taxes Applicable, we levies 5 % service charge       *



Served from 1230 to 1500 hrs. & 1900 to 2300 hrs.



705

675

590

590

599

545

655

655

495

495

495

495

499

365

495

475

425

425

Crispy Cruncy Prawns with Chilly Mayo
Medium prawns panko crumbed and fried

Something Fishy 
crumb fried with tartar / amritsari with mint chutney 

Murgh Malai Tikka 
The soft and juicy creamy chicken chunks at all time favourite

Tandoori Chicken 
Chicken with bone cooked in tandoori masala

Guntur Chilly Chicken Dry / Gravy 
Chilly chicken tossed in guntur red chillies

El Paso Ranchero Wings 
Chicken wings tossed in a ranch sauce, with pico de galo 

Gosht Ki Galawati 
Fine mince of mutton tawa grilled with spices  

Sulemani Seekh Kebab
Mutton seekh kebab

Wok Tossed 
Cottage cheese chilly / vegetables salt & pepper

Spring Rolls
Chinese spring rolls served with schezwan dip

Rajma Ki Galauti
Mouth melting kidney beans kebab, served with mint chutney

Tandoori Paneer Tikka
Cubes of paneer in red masala done in tandoor

Tandoori Subz Khajana
Malai broccoli / stuffed mushroom / stuffed aloo

Loaded Skins
Potato skins, filled with burnt garlic and chilly mash, gratinated

Falafel Patties With Hummus and Tzatziki
Traditional snack of middle east served with hummus and tzatziki

Nacho Nacho 
Tortila chips loaded with pico de galo, kidney beans, 
jalapenos and cheese

Garlitos Way
Cheesy garlic bread 

EveryZzing in a Basket 
French fries, potato wedges, smileys and potato shots served 
with southwest chipotle and tomato ketchup

 If you are allergic to any ingredient, Please inform our associate.
*       Govt Taxes Applicable, we levies 5 % service charge       *





675

675

695

495 / 595

549

545

495 / 595

Grilled Fish Mojito
Grilled fish, in a piquant mojito sauce served with saute vegetables 
and potatoes

Fish N Chips
Sea fish crumbed fried / french fries / freshly home made tarter & house salad

Pepper Chicken Supremo
Succulent breast of chicken, grilled to perfection on a skillet, 
with pepper jus. served with fried potatoes, buttered vegetables and garlic bread

Penne Arrabiata 
Penne pasta tossed in spicy tomato basil sauce

Fussili Polo Crema Funghi
Penne in creamy mushroom and chicken sauce

Wheat Spaghetti Aglio E Olio
Sauteed minced garlic in olive oil, red chilli flakes and black pepper, 
along with grated parmesan

Lasagne With Vegetable & Bolognaise 
Baked lasagne with choice of vegetable or bolognaise sauce    

 If you are allergic to any ingredient, Please inform our associate.
*       Govt Taxes Applicable, we levies 5 % service charge       *



695 /625 / 675

695

555

655 / 525

425 /455 / 465

650

405/ 425 / 435

405/ 425 / 435

Prawn/ Fish / Chicken in Chioce of Sauce
Schezwan garlic / oyster chilly / black pepper / lemon garlic

Chicken Kung Pao 
Chicken morsels, smoked chillies, cashewnut

Tofu / Paneer/ Asian Vegetables 
Soya chilly / hot garlic / manchurian sauce

Thai Curry Chicken / Veg
Chicken chunks or seasonal mix greens in a choice of red or green thai 
curry flavoured with oriental herbs.

Chowmein 
Chatpata noodles veg / egg / chicken

Nasi Goreng
Indonesian Style Fried Rice with Chicken or Prawns & Peanuts, 
Topped with Fried Egg Served with Chicken Satay & Prawn Crackers

Fried Rice 
Veg / Egg / Chicken 

Hakka Noodles
Veg / Egg / Chicken 

 If you are allergic to any ingredient, Please inform our associate.
*       Govt Taxes Applicable, we levies 5 % service charge       *



599

599

649

649

495

485

485

485

485

375

599

475

595/555/505

Dum Ka Murgh
Chicken cooked on slow fire in dum with a blend of spices, herbs & nuts 

Chicken Awadhi Korma
Chicken cooked in brown gravy with awadhi spices

Chicken Khurana (Butter Chicken)

Gosht Rogan Rangeela 
Rogan josh style mutton curry 

Bhuna Gosht Adraki
Mutton cooked with fresh ginger, onion and tomato 

Paneer Apna Apna
Kadhai / palak / makhani / lababdaar / peshawari / shahi

Subz Miloni Hara Dhaniya
Seasonal vegetables, onion, tomatoes indian spices, fresh coriander

Dhingari Mutter
Mushrooms & green peas in a tomato & cashew gravy

Aloo Man Pasand
Potatoes cooked in your choice of preparation hing jeera / kasturi / masala

Veg Handi
Seasonal vegetables cooked in mildly spiced yellow gravy

Tadke ki Dal
Yellow lentils, tempered with onion & garlic in desi ghee

Dal makhani
Black urad dal cooked over night finished spices & cream, butter

Dum Laga Ke 
Mutton / chicken / veg biryani served with raita 

 If you are allergic to any ingredient, Please inform our associate.
*       Govt Taxes Applicable, we levies 5 % service charge       *

Served from 1230 to 1445 hrs.
& 1900 to 2300 hrs.



405

345

Birbal Ki Khichdi (Plain / Masala) 
A mix of dal and rice cooked to soft consistency, served with pickle & papad. 
khichdi was the inspiration from the anglo-indian dish kedgeree.

Tair Sadam 
Curd rice, spiced with ginger and green chillies, 
with south indian tadka served with pickles & papad

Steamed rice

Plain curd / raita

260

175

90

115

90 / 120

120

120

Naan - Butter / plain / garlic

Parantha - Mint / plain laccha

Roti - Missi / butter / plain / roomali / phulka 

Kulcha - (Onion, paneer, mixed)

Bhakri - (Traditional maharashtrian bread)

 If you are allergic to any ingredient, Please inform our associate.
*       Govt Taxes Applicable, we levies 5 % service charge       *



475

435

455

575

625

Kadhi
Gujarati / punjabi / sindhi

Bhareli Vangi
A konkan specialty of stuffed and charcol grilled eggplants

Batate Cha Rassa
A vary typical home preparation of potato cooked in onion & tomato gravy

Kombdi Chi Kadi
Maharashtrian home style chicken curry

Mutton cha Rassa
Maharashtrian home style lamb curry cooked in onion and 
tomato gravy flavoured powdered spices

 If you are allergic to any ingredient, Please inform our associate.
*       Govt Taxes Applicable, we levies 5 % service charge       *





495 / 525

525 / 575

Veg / Nonveg Burger - 
Your choice of protien - grilled chicken / crispy fillet of fish / 
cottage cheese patty
slapped on a bun - regular or whole wheat 
topped with - lettuce, caramelised onions, tomatoes, cucumber, cheese slice
sauced with south west chipotle and ranch
lined with in house jalapeno relish
served with potato wedges / fries

The Club-House Steak..
A sandwich consisting of tomato, lettuce and dressing with two layers 
of filling between three slices of toasted bread veg / chicken

OTG wala Cheese Toast
Cheese, onion, capsicum, tomatoes, chilly & coriander gratinated

485

475 / 425

315

Bun Pao 
With keema masala / bhaji 

Maggi
Maggi masala with vegetables served dry or soupy

 If you are allergic to any ingredient, Please inform our associate.
*       Govt Taxes Applicable, we levies 5 % service charge       *



HEALTHY ON 
THE FRONT

Chicken Bouillon Soup
Flavoured chicken stock and poached chicken quenelles & vegetables 

Vegetable Quinoa Soup
Quinoa, onions, carrots, celery, spinach, broccoli and pretty much 
all of your veggies.

Corn Niblet and Moong Dal Salad
Corn niblet & soaked moong dal tossed with olive oil and lemon juice.

Quinoa Meddly Salad
Collection of fresh vegetables and boiled quinoa dressing with olive oil,
salt and pepper 

Egg Capriosca 
Boild egg white and assorted lettuce & tomato

Chicken Stew With Brown Rice
Chicken chunks, parboiled along with potato cubes or other veggies, 
simmering broth of coconut milk and served with brown rice

295

295

395

395

425

525

 If you are allergic to any ingredient, Please inform our associate.
*       Govt Taxes Applicable, we levies 5 % service charge       *







Truffle Pastry
Traditionally made with a chocolate, place of origin, chambéry, france

350

Rose Petal Panna Cotta With Sabja
An italian dessert of sweetened & thickened cream with 
rose petals & basil seeds

365

Belgium White & Dark Chocolate Mousse
A velvety rich chocolate mousse, dusted with cocoa, served with berry coulis

350

Homemade Tiramisu
With raspberry coulis

350

Coco Chocos Brownie
Warm brownie, topped with vanilla dollop garnished with 
molten chocolate bar and chocos

355

Hot Chocolate Fudge 
The age old combo of choco and vanilla topped with roasted nuts

355

Toofani Float 
Vanilla ice cream topped with aerated cola drink

235

Kesari Ras Malai
Ras malai consists of sugary thickened milk cooked with saffron & 
cardamom with chenna balls dumplings

285

Weight Watchers Delight
Fruit salad with honey yogurt and digestive wheat biscuit crumble

285

Choice of Ice - Creams 
Vanilla / chocolate / butter scotch / kesar pista / mango / strawberry

255

Fresh Strawberries (Seasonal)
Garden fresh local strawberries cut & served with sweetened cream

Jab Kuch Samajh Na Aaye To Isko Khayen
Gulab jamun served warm with or without ice cream

325

325

 If you are allergic to any ingredient, Please inform our associate.
*       Govt Taxes Applicable, we levies 5 % service charge       *





Seasonal Fresh Juice
Ask server for seasonal availability

225

Lassi
Plain/ sweet/ salted

Jal Jeera
A light with cumin seeds, lemon juice, flavored water and mint leaves 

Choice of Tea
Darjeeling / assam / ginger / mint / cardamom / masala

Choice of Coffee
Cappuccino / de café / espresso / latte

Iced Tea
Lemons / peach / apple / espresso

Hot Lait
Chocolate / horlicks / bournvita / masala

Cold Coffee

Choice of Milkshake
Vanilla / chocolate / strawberry

Packaged Drinking Water (1 Ltr.)

Soda (250 ml)

Tonic Water 

Aerated Beverage

Diet Beverage

Energy Drink

175

130

125

155

175

150

255

275

75

95

115

150

150

245

 If you are allergic to any ingredient, Please inform our associate.
*       Govt Taxes Applicable, we levies 5 % service charge       *





350/295

CHOTE BITES
Wiches of Hogwarts   
Chicken tikka with Chipotle / Tomato & Cheese Sandwich ( Plain / Grilled) 

Nemo’s Delight   
Crunchy fish fingers with french fries and tratar sauce

Mini-ons Burger
Mini burgers layered with Chicken / Vegetable patty and chesse

Shin Shin rolls
Crispy rolls wrapped with Chicken / 
Vegetables tossed in oriental spices with a dip

Hohhy’s Mac n Cheese
Macaroni in cheesy white sauce served with garlic bread

Toss of Hattori
A tropical fruit and pasta salad tossed in ninja cocktail dressing

Shake it up
Choice of milk shake with or without ice cream

350 

350/295

350/295

295

215

300







DON'T 
FORGET

TO BURP

Dishes marked in     are available round the clock. Please let us know if you are allergic to any food.
Feel at home while you are away from home. Choose from the ‘Ghar ka swaad’ menu and our culinary team will serve you home style cooked food.

Both    Veg &     Non-Veg meals are available.
GST as applicable and we leavy 5 % service charges. 
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