
THE DINING ROOM 

Prices are in Indian rupees and are exclusive of GST. Please let us know if you’re allergic to any ingredients.



BREAKFAST 
7:30AM - 10:30 AM

450

450

550

550

550

450

Choice Of Cereal

Toasted Bread
 
Pancake

Wa�es
Crisp wa�es served with chocolate sauce, maple syrup
and whipped cream

Choice Of Eggs
Fried | Scrambled | Poached | Masala

Baker’s Selection
Freshly baked selection with house-made condiments

Poori Bhaji
Flu�y deep-fried bread served with spiced potato curry

Choice Of Parantha
Potato | Paneer | Gobi
 
Poha
Light, flu�y and flavourful flattened rice tempered 
with spices and peanuts

450

550

450

Prices are in Indian rupees and are exclusive of GST. Please let us know if you’re allergic to any ingredients.



SALAD
12:30 PM - 10:30 PM

Green Salad
Fresh greens, cucumbers, carrots, tomatoes, and 
house vinaigrette

Greek Salad
Farm fresh veggies served with olives, feta cheese, 
lemon oregano and vinaigrette
 
Caesar Salad
Crisp romaine, parmesan, croutons, and classic 
caesar dressing

Apple Tossed Himalayan Salad
Yak cheese, lettuce, cracked roasted barley, cherry 
tomatoes, sun dried tomato and vinaigrette

Italian Burrata
Burrata with sa�ron-poached pears, maple-glazed peach, 
and salted seeds

350

450

450 | 550

550

750

SOUP
12:30 PM - 10:30 PM

Manchow
Spicy broth with soy, vinegar, and crispy noodles

Vietnamese Bok Choy
Light broth with bok choy, shiitake mushrooms, noodles, 
and aromatic spices
 
Tamatar Shorba 
Spiced tomato soup flavored with cilantro and hint 
of Kasturi methi

Himalayan Lamb 
Wild lamb cooked with herbs & lambs stock 
Subject to availability

300 | 300

300

300

500

Prices are in Indian rupees and are exclusive of GST. Please let us know if you’re allergic to any ingredients.



APPETISER
12:30 PM - 10:30 PM

Mustard Cheese Fries
Fried potatoes served with cheese and mustard sauce

Crostini 
Grilled baguette with cream cheese and tomato bruschetta 
 
Veg Dimsum
Veg dimsum filled with fresh, flavorful vegetables

Cheddar Cheese Cigar
Crispy rolls with a rich, molten cheddar filling

Chicken Dimsum
Dimsum filled with chilli oil and chicken

Wok Tossed Chili Mushrooms 
Assorted mushrooms tossed with soy garlic sauce
 
Honey Chilli Lotus Stem
Crispy fried lotus stem tossed in spicy honey garlic 
chili sauce  

Chilly Paneer
Indo-Chinese style paneer with bell peppers & 
chili garlic sauce 

Ka�r Lime Chicken
Wok-seared chicken morsels with chili garlic 
sauce and ka�r lime leaves

Crispy Fried Chicken Wings
Crispy fried chicken wings tossed in honey sriracha glaze 

Fish & Chips
Fried fish served with chips, minted pea purée, & 
tartar sauce

Jumbo Prawns
Prawns served in butter garlic or basil pesto

500

500

550

500

650

500

500

550

650

650

750

1150

Prices are in Indian rupees and are exclusive of GST. Please let us know if you’re allergic to any ingredients.



PIZZA & PASTA
12:30 PM - 10:30 PM

Classic Margherita 
Fresh mozzarella, basil, and tomato sauce served on a thin 
crust pizza

Puglia 
Pizza served with zucchini, eggplant, roasted peppers, 
olives, and mozzarella cheese
 
Tuscany
Pizza served with pulled chicken, mozzarella, caramelized 
onions, and basil ranch sauce 

Indo- Italian 
Pizza served with tandoori chicken, red onion, coriander, 
pesto, and mint chutney

Penne | Spaghetti
Arrabbiata | Alfredo | Pesto | Aglio Olio | Bolognese | 
Carbonara

Ravioli 
Ricotta, mushroom, spinach, and walnut ravioli in creamy 
sa�ron sauce
 
Himalayan Burrata
Fresh burrata, mozzarella, sun-dried tomatoes, Pahari gucchi 
mushrooms, and aged olive oil

Risotto
Creamy Arborio rice finished with parmesan herbs &seasonal          
Vegetable/chicken

750

750

850

850

800 | 900

1250

1250

500/600

Prices are in Indian rupees and are exclusive of GST. Please let us know if you’re allergic to any ingredients.



SANDWICHES, BURGERS & WRAPS
 12:30 PM - 10:30 PM

400

450

550

550

650

550

550

550

Cottage Cheese Roll 
Paneer tikka, bell peppers, and mint sauce wrapped in tortilla

Mexican Burger 
Crispy vegetable patty with guacamole, cheese, 
and chipotle mayo
 
Italian Focaccia
Focaccia with tomatoes, mozzarella, and pesto Genovese

French Herb Sandwich
Grilled chicken sausage, spinach & garlic-herb aioli served 
on a baguette

BLT Sandwich
Served with smokey bacon, lettuce, tomato and mayo 

Grilled Chicken Burger
Served with char-grilled chicken breast, caramelized onions, 
white cheddar, and chili mayo 
 
BBQ Chicken Tortilla Wrap
BBQ chicken, refried beans, peppers, and jalapenos 
served in a flour tortilla

Peri Peri Chicken Roll 
Peri Peri chicken, caramelized onions, peppers, and 
chili mayo served in a tortilla wrap

Prices are in Indian rupees and are exclusive of GST. Please let us know if you’re allergic to any ingredients.



TANDOOR SELECTION 
12:30 PM - 03:00 PM | 07:00 PM - 10:30 PM

Tandoori Chicken
Yogurt-marinated chicken roasted in a tandoor 

Tandoori Mushroom
Mushrooms marinated in spices and roasted in a tandoor 
 
Ajwain Paneer Tikka
Cottage cheese marinated in spiced yogurt 
and grilled in a tandoor

Malai Broccoli 
Broccoli florets in creamy tomato sauce with mozzarella

Murg Angara
Char-grilled chicken in spicy marinade   

Sarson Fish Tikka
Tandoor-cooked fish cubes flavored with mustard and mint 

Tandoori Himalay Trout
Fresh Himalayan trout, delicately marinated and charred in 
the tandoor for a smoky, refined finish

750 | 1400

650

650

650

750

950

1500

Prices are in Indian rupees and are exclusive of GST. Please let us know if you’re allergic to any ingredients.



MAIN COURSE
12:30 PM - 03:00 PM

Khichdi
Mix of lentils and rice, lightly spiced and served with papad, 
pickle, and curd

Yellow Dal Tadka
Tempered yellow lentils served with garlic, cumin, and onions 

Dal Makhani
Slow cooked black lentils, tomato gravy, cream, & butter  

Vegetable Selection
Mix Veg | Matar Mushroom | Kadhai Veg  

Choice Of Paneer
Shahi Paneer | Kadhai Paneer | Paneer Tikka Masala | 
Palak Paneer | Paneer Makhani 

Thai Curry 
Curry served with vegetables or meat in red or 
green curry, coconut milk, and basil

Choice Of Chicken
Butter | Tikka Masala | Kadai | Lababdar | Curry

Choice Of Mutton
Rogan Josh | Rara | Curry | Pahadi Mutton
Available on pre orders only

Himalayan River Trout
Himalayan river trout, grilled or tandoor cooked. 
Available on pre orders only

450

450

500

550

650

750 | 850

800

1200

1500

Prices are in Indian rupees and are exclusive of GST. Please let us know if you’re allergic to any ingredients.



THALI
12:30 PM - 10:30 PM

1400 | 1700Kumaon Thali 
A traditional Kumaoni feast served with:

Bhat Ki Dal | Aloo Ki Tichwani | Kandali Ka Saag | pahari 
chicken | jhangore ki kheer | Pahari Raita | Red Rice | Mandua 
Roti | Green Salad Seasonal availability
(available on pre orders)

RICE & NOODLES
12:30 PM - 10:30 PM

300

550 | 650

750 | 850 | 1250

Rice 
Steamed Basmati Rice | Jeera Rice | Peas Pulao 

Noodles 
Wheat noodles tossed in aromatic spices
 
Biryani
Veg | Chicken | Mutton 

BREADS
12:30 PM - 03:00 PM | 07:00 PM - 10:30 PM 

Roti
Tandoori | Tawa

Naan
Plain | Garlic | Cheese
 
Lacha Paratha
Plain | Pudina

Stu�ed Kulcha
Served with curd & pickles
Aloo | Mix | Paneer

120

120 | 150 | 250

150

250

Prices are in Indian rupees and are exclusive of GST. Please let us know if you’re allergic to any ingredients.



DESSERTS
12:30 PM - 10:30 PM

Choice Of Ice- Cream
Selection of premium ice cream flavours (As per availability)

Millet Kheer
A weekend-special sweet millet pudding with cardamom
 
Crème Brulee
Classic baked vanilla custard with a caramelized sugar crust  

Panna Cotta
Silky smooth Italian pudding with berry compote

Walnut Brownie
Rich, fudgy chocolate brownie with toasted walnuts

Lemon Cheesecake
Creamy, tangy cheesecake with a buttery crust

Baked Yogurt
Classic baked yogurt, slow-cooked in a double boiler, 

350

450

450

450

450

450

550

Prices are in Indian rupees and are exclusive of GST. Please let us know if you’re allergic to any ingredients.



BEVERAGES
12:30 PM - 10:30 PM

Tea Selection
Milk Tea | Masala Tea | Black Tea | Earl Grey Tea 

Mineral Water
 
Fresh Favourites
Lime Soda | Lime Water | Lime Mint | Peach Lemon Ice Tea

Aerated Beverages
Coke | Sprite | Diet Coke | Canned Juices

Seasonal Fresh Juice
Orange | Watermelon | Vegetable

Co�ee Selection
Capuccino |  Espresso | Latte | Mocha | Cold Co�ee

Lassi & Chaas
Sweet Lassi | Salted Lassi | Butter Milk | Masala Chaas

Chocolate Delight
Bournvita | Horlicks | Hot Chocolate

Virgin Mojito
A refreshing blend of mint, lemon, mojito syrup, and 
sprite for a fizzy twist

Holiday Shirley 
A zesty mix of orange juice, sprite, and grenadine, topped 
with an orange slice

Sangria Fresca
A fizzy blend of sprite, club soda, apple, watermelon slices,
and a splash of grenadine

Milk Shake
Oreo | Vanilla | Strawberry | Chocolate | Banana 

200

200

200

250

300

250

250

250

250

250

250

250

Prices are in Indian rupees and are exclusive of GST. Please let us know if you’re allergic to any ingredients.


