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ENS CURRY (Fine Din

(7:00 A.M. to 23:00 HRS)
SOFT BEVERAGES

ITEMS

Tea

Coffee

Drinking Water Bottle
Aerated Water

Canned Juice

Lassi (Sweet & Salty)

Jal Jeera

Shake

Cold Coffee with Ice Cream
Fresh Lime Soda/ Water
Plain Soda

SOUP (VEG./NON-VEG.)
Cream of Tomato

Tomato Shorba

Hot & Sour

Manchow Soup

Clear Soup

Sweet Corn

SNACKS (VEG.)
Maharani Hot Platter

Achari Paneer Tikka

Paneer Tikka

Tandoori Kumbh

Hara Bhara Kebab

Aloo Ke Sholey

Seekh-E-Dum Pukht

SNACKS (NON-VEG.)
Maharaja Hot Platter
Tandoori Chilli Chicken

45
55
35
65
85
75
65
135
145
65
25

115
115
115/145
115/145
115/145
115/145

375
215
215
215
195
195
195

525
245

ITEMS

Murgh Tandoori (Full)
Murgh Tandoori (Half)
Afghani Chicken (Full)
Afghani Chicken (Half)
Irani Murgh (Full)
Irani Murgh (Half)
Murgh Teekha Tikka
Murgh Seekh Gilafi
Chicken Seekh Kebab
Murgh Malai Tikka
Mutton Seekh Kebab
Egg Bhuriji

MAIN COURSE (VEG.)
Paneer Butter Masala
Paneer Lababdar
Paneer Pasanda
Palak Paneer
Paneer Kali Mirch
Kadai Paneer
Paneer Begam Bahar
Shahi Paneer
Mattar Paneer
Malai Kofta
Navratan Korma
Bhutta Palak
Veg. Diwani Handi
Veg. Ka Mela
Chana Pindi Masala
Delhi 9 Ka Dum Aloo
Mattar Mushroom
Dal Makhni
Dal Tadka
Aloo Gobhi
Jeera Aloo
Shabnam Curry

canie

be Extra

Al

415
235
435
245
415
235
275
245
245
255
255
150

235
235
255
235
235
235
235
235
235
245
245
215
215
195
195
195
195
175
175
175
155
175



MAIN COURSE (NON-VEG.) ITEMS <
ITEMS 3 Cheese Balls 145
Punjabi Kukad Masala 295  French Fry 95
Murgh Makhan Wala 475 Veg. Cutlet 175
Murgh Makhan Wala (Half) 255 Masala Peanut 95
Murgh Makhan Wala 285 Friend Cheese Mushroom 185
Kadhai Chicken 285 Chicken Pakora (08 Pcs.) 235
Dum llaichi Ka Murgh 285 Egg Pakora (08 Pcs.) 185
Murgh Char Minar 285 Plain/Grilled Veg. Sandwich 130/145
Murgh Lababdar 295  Cheese/Cheese & Chicken Sandwich 145/160
Murgh Tikka Masala 295
Murgh Kali Mirch 285 RAITA
Chicken Curry 285 Plain Curd 75
Kashmiri Rogan Josh 285 Pineapple Raita 95
Rahra Gosht 285 Raita Aapki Pasand 85
Keema Mutton 285
Egg Curry 165 BREADS
Tandoori Roti 21
RICE Butter Roti 25
Murgh Biryani with Raita 285 Butter Naan 55
Mutton Biryani with Raita 285 Plain Naan 45
Veg. Biryani with Raita 205 Garlic Naan 62
Peas Pulao 175 Pudina Paratha 55
leste Rige 165 Lachcha Paratha 55
Veg. Pulao 195 Missi Roti 45
Eraar Rice 135 Stuff Kulcha 55
Keema Naan 85
DESSERT Masala Papad 65
Gulab Jamun - Roasted Papad (02 Pcs.) 45
Rasgullah 75
Ice Cream 85 SALAD
Garden Green Salad 95
IN HOUSE CREATION LR e e
Paneer Pakora 205 BiE kS alt 75
Kuchumbar Salad 85

Veg. Pakora 185



NCHI SOUTH INDIAN ME
(7:00 A.M. to 23:00 HRS)
IDLY

ITEMS
Rice Idly
Rawa Idly
Button Idly

DOSAS
Butter Plain Dosa
Butter Masala Dosa
Paper Plain Dosa
Paper Masala Dosa
Rawa Dosa
Onion Rawa Dosa
Rawa Masala Dosa
Rawa Paneer Masala Dosa
Onion Rawa Masala Dosa
Mysore Dosa
M.L.A. Pesarattu
Malabar Adai
Paneer Masala Dosa
Masala Uttapam
Cheese Plain Dosa
Cheese Masala Dosa

VADAI
Medhu Vadai
Sambhar Vadai
Rasa Vadai
Thair Vadai
Rasam with Papad
Madras Papad
Upma

RICE

Thair Sadam
Pongal

THALIS
Executive Thali
Snack Thali

DESSERTS
Chakrapongal
Payasam (Kheer)
Rawa Kesar

BEVERAGES
Filter Coffee
Tea
Neer More

60
75
80

85
105

95
125
120
105
110
125
125
125
130

85
125
130
140
150

80
80
80
80
70
20
105

105
100

135
135

70
80
90

BAKER’S LOOP BAR

(11:30 A.M. till 11:30 P.M.)

BEER
ITEMS <
Kingfisher Lager 225
Kingfisher Strong 255
Foster 235
Carlsberg 295
WHISKY
Black Dog 12 Years 30 ml 275
Ballantines 30 ml 235
100 Pipers 30 ml 215
Vat 69 30 ml 195
Teacher Highland 30 ml 215
W/M Glasgow 30 ml 215
Signature 30 ml 145
Royal Challenge 30 ml 145
Antiquity Rare 30 ml 145
Blenders Pride 30 ml 155
Royal Stag 30 ml 115
Imperial Blue 30 ml 115
Mecd No 1 Whisky 30 ml 105
Special Inaugural Rates Per Bottle 2500

(Teacher, Vat 69, White & Makey, Ballantines, Absolute Vodka)

Black Dog 3000
VODKA

Absolute Vodka 30 ml 245

Smirnoff 30 ml 125

Gorbatschow 30 ml 125

Fuel Vodka 30 ml 125




RUM

ITEMS
Bagpiper XXX 30 ml
Mcdowell’s No. 1 30 ml
Bacardi 30 ml
BRANDY
Honey Bee 30 ml
WINE
Sula Cabernet Shiraz
Grover Cabernet Shiraz
Grover Sauvignon Blance
Revera
CHAMPAGNE
Sula Brut
COCKTAILS

Screw Driver

(Vodka, Crange Juice with Ice)

Bloody Merry

(Tomato Juice, Tabasco Sauce, Worcestershire Sauce, Salt Pepper,
Lime Juice Topped with Vodka)

Black Russian

(Vodka, Kahlua on the Rock)

Blue Lagoon

(Vodka, Blue Curacao, Lemonade Topped with Ice)

Mojito

(White Rum Lime Chunk Fresh Mint Brown Sugar Mulled

with Crushed Ice)

Long Island Ice Tea

(White Rum Vodka Tequila Triple Sec & Lime Juice Top with Cock)
Daiquiris

(Frozen Rum on the Rock, Strayhit up Lime Peach & Strawberry)

Servic

.

105
105
145

105

2155
2155
2055
2155

2005

180

230

250

180

200

270

200

Pinacolada

(Rum, Coconut Cream, Fresh Cream Grinned with Pineapple Juice)
Side Car

(Brandy Cointreau & Lime Juice Shacked with ice)

Margareta

(Tequila Tripple Esec Lime Juice Shaked with Crush Ice)

Tequila Sunrise

(Tequilqa Grendine & Orange Juice)

Brabe Bull

(Tequila & Kalhua on the Rock)

Bakers’s Loop Special

MOCKTAILS

Spiced Guava
(Fresh Mint, Coriender, Spicy Guava Juice Shaked with Crushed Ice}
Strawberry Surprise

(Strawberry Crush, Orange & Apple luice Topped with Soda)

Banana Split
(Fresh Strawberry, Fresh Banana, Apple Juice & Blended with

Vanilla ice Cream)

Tropical Cruise

(Pineapple Juice, Apple Juice, Fresh Papaya Blended with Crushed ice)

Virgin Mojito

(Fresh Mint, Lime Chunks, Brown Sugar Mudded with
Crushed Ice Topped with Soda)

Virgin Colada

(Pineapple Juice, Fresh Coconut Cream, Shaked with Ice)
Fruit Punch

(Mixed Juice, Granadine, Strawberry Crush, Venilla ice Cream
Muddled with Ice)

Blue Mango

(Mango Juice, Blue Crasso Syrup Shaked with Ice)

5 As Applicable

be Extra

25 Years is Prohibited

180

160

270

260

250

300

215

215

175

175

225

175

215

175



_ JAPANESE MENU

LUTYENS CURRY (FINE DINE)
(12:00 PM. to 11:30 P.M.)
SOUP & SALAD
ITEMS
1. Miso Soup

(Thin Saup, Wakame Anokhi Mushroom, Tofu)

2. Miso Taki
(Spring Onion Packchai, Shitaki Mushroom)

3. Clear Soup

(Broccali Carrot, Slice Mushroom or Chicken)

4., Crispy Chicken Lettuce Salad
(Fresh Green Lettuce, Mayoniase & Chicken)

5. Seaweed Salad
(Ice Berg, Lettuce, Grapes, Orange, Taping Seaweed & Dressing)

6. Fruit Cocktail Salad

7. Baby Spinch Tofu Salad
(Baby Spinch with Tofu Chef Special Dressing)

8. Chef Surprise Dressing
9. Guawa with Crispy Bread
10. Yaki Goja

APPETIZER
. Kapa Maki
. California Maki
. Kapa Sesame Seed
. Vegetable Maki
. Futo Maki
. Norimaki Bento
. Yakitori Bento

0 N Oy BN

. Tonkatsu Bento

Nigri Platter 10 Pcs
Salmon

Maguro (Tuna)

Ebi (Prawn)

Unagi (Eel)

Kanikama (Crab Stick)

Sashmi 10 Pcs
Salmon

Maguro (Tuna)

Ebi (Prawn)

Unagi (Eel)

Kanikama (Crab Stick)

155

155

245

245

185

185
235

235
285
285

345
425
345
275
425
345
325
355

1200

1200

ITEMS 4

Hot Tapanyaki Choice of Sauce

1) Yakitori Chicken Teriyakisauce 285

2) Tofuyaki Bugogi Sauce 155

3) Tampura Prawn Kikoman Sauce 455

4) Chicken Teriyaki Misso Sauce 285

5) Fish Teriyaki 435

MAIN COURSE

1) Japanese Noodles 385
(Japanese Noodle, Seafood, Mix Vegetable)

2) Shrimp Vegetables 385

3) Nabeyaki Udon 250

4) Miso Ramen 385
(Miso Paste with Zuccuhini, Carrot, Bel Pepper)

5) Jasmine Tea 65
CHINESE SNACKS (VEG./NON-VEG.)
Chilly Paneer Dry 215
Veg. Manchurian Dry 205
Chilly Crispy Potato 175
Veg. Salt & Pepper 195
Chilly Chicken Dry 255
Chicken Manchurian Dry 245
Chicken Salt & Pepper 255
Shanghai Crispy Chicken 255
Mangolian Chicken 255

CHINESE MAIN COURSE ( VEG./NON-VEG.)

Chilly Paneer Gravy 225
Veg. Manchurian Gravy 215
Veg. Hot Garlic Sauce 195
Chilly Chicken Gravy 245
Chicken Hong Kong Style 245
Chicken Szechawan Style 245
Dranken Chicken 255
Dragon Stuff Chicken 265
Chicken Oyster Sauce 245
Chicken with Black Bean Sauce 245
Sweet N Saur Chicken 245
Slice Lamb with Black Bean Sauce 255
Spinach with Homemade Cheese 185
Baby Corn with Black Bean Sauce 185



= THAIMENU

(12:00 P.M. to 11:30 P.M.)
SOUP
ITEMS

1. Tomyum Kai Soup

2. Tomyum Veg. Soup

3. Crispy Glass Noodle Soup (Clear Soup)
4. Aspragus Soup

STARTER
. Satey Kai
. Satey Kung
. Besil Chicken (Dry)
. Fish Cake

B w N

MAIN COURSE
. Red or Yellow or Green Curry Kai + Steam Rice
. Red or Yellow or Green Curry Kum + Steam Rice

. Red or Yellow or Green Curry Pla + Steam Rice

B W N R

. Mix Veg. with Red Curry, Yellow Curry,
Green Curry + Steam Rice

. Pakthai Noodles

. Bami Fack Thale

. Bami Fack Kai

. Nasi Goring

O o N oy

. Mustard & Lemon Grass Chicken with Vegetables

SALAD
1. Somtoem Salad

2. Summer Roll

SOUPS & SALADS
Miso Soup
Miso Taki
Clear Soup
Crispy Chicken Lettuce Salad
Seaweed Salad
Fruit Cocktail Salad
Baby Spinch Tofu Salad
Guawa with Crispy Bread Salad

125
115

85
115

250
375
250
350

325
325
325

225
225
225
325
325
325

115
115

155
155
155
245
185
185
235
235

SUSHI (COLD APPETIZER VEG.)

ITEMS

Kappa Maki

Vegetable Maki

Kappa Seasme Seeds Maki
Avogardo & Philadelphia Maki

COLD APPETIZER (NON-VEG.)
California Maki
Maguro Maki Temaki
Futo Maki Temaki
Crispy Sweet Tempura Maki Temaki
Unagi Philadelphia Maki Temaki

Cold Nigri Platter {10 Pcs.)
Salmon

Maguro (Tuna)

Ebi (Prawn)

Unagi (Eel)

Kanikama (Crab Stick)

Cold Sashmi Platter (10 Pcs.)
Salmon

Maguro (Tuna)

Ebi (Prawn)

Unagi (Eel)

Kanikama (Crab Stick)

STARTERS HOT TEPAN YAKI
Yaki Tori Chicken
Chicken Triyaki
Khusi Katsu
Tori Khara Age
Ebi Tempura

Crispy Penko Ebi
(Served with Wasabi Mayo Sauce)

Fish Triyaki
Tofu Yaki Tori

265
265
265
285

425
385
385
385
385

1200

1200

285
285
285
285
385
365

365
225



FUSION SPECIAL (NON-VEG.)
ITEMS
Chicken Alaking
Moroccen Chicken Steak
Asian Panco Grilled Prawn

Gambas Pil Pil with Lemon Rice

MAIN COURSE
(Served with Golden Curry/Katsu Curry)

Katsudon Bento
Oyakodon Bento
Yaki Tori Bento
Tori Kharage Bento

Tonakatsu Bento

345
345
405
405

325
325
325
325
325

NOODLE SPECIAL
ITEMS
Nabayaki Udon
Yaki Soba
Japanese Noodle
Ramyun Noodle (Korean Top)
Soba Noodle {Veg.)
Soba Noodle (Non-Veg.)
Yaki Goyja
Fish Triyaki + JPN Steam Rice

325
325
325
325
185
225
285
365

DIGESTIVE HERB BEVERAGES (EACH POT)

Japanese Green Tea

Jasmine Tea

125
125



