
restaurantMenu



mocktails

Roy Roger 145

Virgin Mojito 145

Lemon Iced Tea 145

Fruit Punch 145

health “o” health 

Fresh In Season Juice 185

Lassi
(Sweet / Salted / Mix)

185

Iced Shakes
(Mango / Banana Honey
Strawberry / Chocolate)

205

Cold Coffee
(Without or With Ice Cream)

205

Antioxidants
Pomegranate & Apple

145

Immuniser
Ginger & Honey

145

Herbal Boost
Detoxifier with Indian spices

145

Detoxifier
(Apple / Beetroot / Carrot)

145

beverages

Packed Drinking Water 65

Aerated Beverage (500 ml)
(Please ask for available flavours)

105

Choice of
(Hot Chocolate / Horlicks / Bournvita)

135

Selection of Tea
(Masala / Hot Lemon / Black)

125

Kindly let us know if you have any food allergies or special dietary needs.
All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.

Vegetarian Non-Vegetarian



salads

Green Salad 165

Potato Salad 205

Chana Chaat Salad 205

Corn Black Pepper Salad 205

Kachumber Salad 205

Peanut Masala 205

Pasta Salad 205

rolls & wraps

snacks

Paneer Kathi Roll
Popular Indian wrap made with rumali
roti, stuffed with julienne of vegetables &
spiced Cottage Cheese

415

Mushroom Kathi Roll
Popular Indian wrap made with rumali
roti, stuffed with julienne of vegetables,
spiced mushrooms & herbs

415

Desi Chole Wrap
Chole with onions, tomato & mint
stuffed in rumali bread

355

Chicken Kathi Roll
Popular Indian wrap made with rumali
roti, stuffed with julienne onion &
boneless chicken

435

Selection of Sandwich
(Toasted / Plain / Club) Served with potato fries
(Choice of White Bread / Brown Bread)

435

French Fries 235

Burger
Served with your choice of potato fries or wedges

435

Sandwich
(Mushroom / Confit Chicken)
(Choice of Bread:
White / Brown / Focaccia wellness loaf)

435

soups

Tomato & Garlic Soup
Served with bread croutons

235

Veg Chinese Soup
(Hot & Sour / Manchow / Sweet Corn)

235

Chicken Chinese Soup
(Hot & Sour / Manchow / Sweet Corn)

265

Palak or Dal Ka Shorba
Spinach puree, tempered with garlic
& spices, garnished with asparagus &
almond flakes

265

Kindly let us know if you have any food allergies or special dietary needs.
All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.

Vegetarian Non-Vegetarian



Maggi
(Vegetable / Plain)

185

Kutti Mirchi Ka Tikka
Chicken morsels marinated in hanged curd,
spices & freshly crushed chillies, cooked in clay oven

585

Honey Chilli Potato 295

Veg. Pakora 355

Paneer Pakora 465

Corn & Cheese Tikki
Deep fired cottage cheese & sweet corn
dumpling, served with mint sauce

545

Tandoori Mushroom Tikka 585

Paneer Tikka Tandoori
Diced cottage cheese marinated, cooked in
clay oven with shashlik served with mint
sauce & onion rings

465

Chicken Garlic Tikka
Chicken marinated with fine chopped
garlic & Indian spices, cooked in clay oven
served with mint sauce

585

Tandoori Chicken (Half)
Well marinated in yoghurt and generously
spiced chicken roasted in clay oven served
with onion rings & mint sauce

585

Chicken Seekh Kebab
Minced mutton marinated, skewered &
cooked in clay oven served with salad & mint sauce

585

Chilli Chicken
Deep fried coated chicken chunks tossed
with diced onion & capsicum

465

Fish Amritsari
Fish marinated with gram flour

ginger garlic Indian spices, cooked to deepfry 

465

Keema Pudina Seekh Kebab
Minced mutton marinated, skewered &
cooked in clay oven served with salad & mint sauce

605

Hariyali Fish Tikka
Juicy fish fillet marinated in combination of
mint & coriander paste & hanged curd with
spices, cooked in clay oven

465

appetizers

Kindly let us know if you have any food allergies or special dietary needs.
All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.

Vegetarian Non-Vegetarian

Paneer Achari Tikka
Soft & fresh morsels of paneer marinated
in pickle flavoured masala cooked in clay oven with
shashlik, served with onion rings & mint base sauce

415

Hara Bhara Kebab 465

Amritsari Mahi Tikka
Fish marinated with hanged curd &
Indian spices, cooked to perfection in clay oven

465



artisan pasta &
risotto

Hakka Noodles 435

Stir Fried Noodles 585
Spaghetti Bolognese
Rustic mince meat dumpling &
tomato Sauce

415 / 65

Pasta Red Sauce
Your favourite selection delicious pasta
made with tomato, bell pepper, mushroom,
onion, spices & herbs, served with garlic toast

415 / 465

Pasta White Sauce
(Penne / Fusilli / Spaghetti) 

415 / 465

Garlic Basil Delight
Braised mushrooms & baby corn served
with broccoli in sweet basil garlic sauce

585

Exotic Pepper Stir-Delight
Zucchini, broccoli, sweet pepper &
bok choy served in black pepper sauce

585

Thai Curry
(Red / Green)

585 / 645

Machurian
(Dry / Gravy)

435 / 545

Sichuan & Sweet Fusion
A trio of classic oriental flavours:
sweet & sour, chilli black bean & spicy sichuan

585 / 645

Chinese Fried Rice 355 / 405

Butter Vegetable
Five type boiled vegetable

645

dishes from the
far east

Kindly let us know if you have any food allergies or special dietary needs.
All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.

Vegetarian Non-Vegetarian



Madua Ki Roti (2 pcs) 145

Kumaoni Raita 295

Pahadi Salad 355

Bhang Ki Chutney 145

Kandalee Ka Saag 465

Pahadi Rice 295

Jhangora Ki Kheer 355

Gur & Desi Ghee

kumaoni flavoursnorth indian
signature

Paneer Ke Gutke 415

Jakhiya Aloo 355

Gahat Ki Dal 485

Pahadi Tari Sikar 665

Aloo Mooli Ki Thechwani 485

Bhatt Ki Dal 465

Aloo Ke Gutke 335

Matar Ki Ghugni 465

Matar Ka Nimona 375

Bhatt Ki Churkani 485

Pahadi Chicken 585

Dal Panchmel Rajasthani 415

Jeera Aloo 415

Makai Palak Majedar 435

Sabjiya De Milniyan 645

Kumbh Alishan
Mushroom, green peas & spring onions in

creamy cashew nut gravy 

595

Jaitoon Ke Kofte 645

Selection of Panner
(Kadai / Shahi / Masala / Do Pyaza / Palak
Bhurji / Butter Masala / Lababdar / Matar)

485

Murgh Ki Khurchan 545

Mutton Dhaniya Phool 605

Macchali Tariwali 545

Dal Tadka Pe Tadka 415

Dal Rajma Punjabi Style 465

Kashmiri Dum Aloo 555

Dal Makhani 465

Kitchens of India

Kindly let us know if you have any food allergies or special dietary needs.
All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.

Vegetarian Non-Vegetarian



Roti (2 pcs)
(Tandoori / Tawa / Missi)

125

Parantha (1pc)
(Laccha / Pudhina / Mirchi / Methi
Aloo / Gobi)

145

Raita
(Burani / Boondi / Pinapple / Mixed)

165

Naan (1 pc)
(Plain / Butter / Garlic)

125 / 145

Tawa ka Parantha (1 pc)
(Salted / Plain) 

125

Gulab Jamun 205

Moong Dal Halwa 185

Rice Kheer 145

Ice Cream
(Please ask for available Flavours)

185

Vermicelli Kheer 235

Chocolate Brownie 265

dessertsrice & breads

Dum Ka Chawal
(Choice of Peas / Cumin / Onion / Mint
Vegetable / Cottage Cheese / Nuts)

285

Tarkari Biryani
A slow cooked delicacy of basmati rice
& fresh mixed vegetables, flavoured with
exotic spices, served with mixed vegetable raita

395

Murgh Biryani
A slow cooked basmati rice & succulent
chicken with aromatic spices, served with
mixed vegetable raita

465

Mutton Biryani
A slow cooked basmati rice & succulent
mutton with aromatic spices, served with
mixed vegetable raita

495

Kindly let us know if you have any food allergies or special dietary needs.
All prices are subject to applicable government taxes. We levy 5% service charge on the total bill.

Vegetarian Non-Vegetarian



www.justahotels .com

jüSTa mukteshwar retreat & spa

‘SABOR’ means flavour & jüSTa Mukteshwar Retreat & 
Spa offers a delightful blend of Kumaoni, regional & 

international cuisines in a warm, inviting 24/7 setting.

Enjoy a variety of mouth-watering dishes while taking in 
breathtaking views of the surrounding mountains.

Our dedicated bakery section also offers freshly baked treats 
to satisfy your sweet cravings. Whether you're enjoying a 

quick snack or a full meal, SABOR promises an exceptional 
dining experience with impeccable service & unforgettable 

flavours.


