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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.

TDH BREAKFAST MENU

BREAKFAST – À LA CARTE

American Breakfast
Classic American breakfast with eggs, bread, sides, and morning favourites.

625

Tea / Coffee Served with Cookies
Hot tea or coffee served with crisp cookies for a light start.

225

Indian Breakfast
Traditional Indian breakfast assortment served warm with regional accompaniments.

625

Seasonal Fresh Juice
Freshly extracted seasonal fruit juice, refreshing and naturally energising.

175

Cut Fruit Platter
Assorted seasonal fruits, freshly cut and served chilled.

225

Eggs to Order Served with Breads and Preserves
Eggs cooked to preference, served with breads, butter, and fruit preserves.

330

Stuffed Paratha Served with Curd and Pickle
Golden stuffed paratha paired with fresh curd and traditional pickle.

300

Puri Bhaji / Chole Bature / Chole Maturi
Classic Indian breakfast options served hot with spiced curries.

355

Poha / Upma
Light and wholesome Indian breakfast preparations, mildly spiced and comforting.

300

Pancake Served with Honey
Soft pancakes served warm with golden honey drizzle.

250

Besan Chila Served with Green Chutney
Gram flour pancake cooked crisp, served with fresh green chutney.

250

Egg Khagina Served with Bread (Plain / Toasted)
Soft scrambled eggs cooked Indian-style, served with bread.

325



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.

ALL DAY DINING

STARTERS – VEG

Choice of Sandwich (Veg / Non-Veg) Plain / Toasted / Grilled
Freshly made sandwich with choice of filling, served plain, toasted, or grilled.

355 / 410

Paneer Kurkure
Crispy crumb-coated paneer fingers, crunchy outside and soft inside.

300

Chilli Cheese Toast
Toasted bread topped with melted cheese and mild chilli seasoning.

375

Dahi Ke Kebab
Soft yoghurt and cottage cheese kebabs with delicate spices, shallow fried.

325

Mix Veg Pakoras
Crispy assorted vegetable fritters served hot and crunchy.

375

Veg Hara Bhara
Green vegetable patties flavoured with spinach, peas, and fresh herbs.

325

Lassi (Sweet / Salted)
Traditional yoghurt drink, cooling, refreshing, sweet or lightly salted.

195

Aloo Akrot Ki Tikki
Potato and walnut patties pan-fried, mildly spiced and crisp.

375

Chaas (Buttermilk)
Light spiced buttermilk, refreshing and easy on the palate.

125

Masala Papad (2 Pcs)
Crispy papad topped with onions, tomatoes, spices, and lemon.

150

French Fries
Golden fried potato strips, crisp outside and fluffy inside.

225

Papad Roasted / Fry (2 Pcs)
Plain papad served roasted or fried, light and crunchy.

100



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.

DIWAN’S DELICACY

Khalia (Chicken)
Slow-cooked chicken in mild aromatic gravy, inspired by traditional palace recipes.

625

Khalia (Mutton)
Tender mutton cooked slowly with gentle spices, rich and comforting.

725

Khatta Ghost
Mutton curry cooked in tangy yoghurt-based gravy with balanced spices.

725

Galauti Kebab (Veg)
Melt-in-mouth vegetarian galauti kebabs, delicately spiced and soft.

325

Galauti Kebab (Chicken)
Soft minced chicken kebabs with Awadhi spices, pan-seared gently.

500

Galauti Kebab (Mutton)
Classic Awadhi mutton galauti kebabs, rich, tender, and aromatic.

550

Murgh Hussaini Kebab (Dry)
Spiced dry chicken kebabs cooked with robust flavours and light heat.

550

MAIN COURSE – NON-VEG

Murgh (Makhani / Palak / Kali Mirch / Korma / Home Style)
Chicken cooked in your choice of classic Indian gravies, rich and comforting.

625

Bhuna Ghost
Slow-cooked mutton simmered in thick onion-tomato masala with robust spices.

725

Mutton Home Style
Homestyle mutton curry cooked gently with traditional spices and rustic flavours.

725

Mutton Roganjosh
Aromatic Kashmiri-style mutton curry with deep, slow-cooked flavours.

725



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.

MAIN COURSE – VEG

Paneer Butter Masala / Kadhai / Palak / Bhurji
Paneer cooked in your choice of rich, spiced, or mildly flavoured gravies.

415

Bhindi Do Pyaza
Okra cooked with onions and spices, lightly sautéed and flavourful.

350

Diwani Handi
Royal mixed vegetable curry cooked in rich tomato-based gravy.

350

Kadhai Veg
Mixed vegetables tossed with onions, capsicum, and bold kadai spices.

350

Veg Makhanwala
Vegetables simmered in creamy tomato butter gravy, mildly sweet and rich.

375

Aloo Gobhi Adraki
Potatoes and cauliflower cooked with ginger and light spices.

350

Sev Tamatar
Tangy tomato curry topped with crispy sev, traditional and comforting.

350

Aloo – Rasila / Jeera
Potatoes cooked either in spiced gravy or tempered with cumin.

350

Yellow Dal Tadka
Yellow lentils tempered with garlic, cumin, and aromatic ghee.

325



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.

RICE / ROTI

Phulka / Tawa Paratha
Soft phulkas or crisp tawa parathas served fresh and warm.

75

Steamed Rice
Plain steamed rice, light, fluffy, and ideal with curries.

250

Jeera Rice
Basmati rice tempered with cumin seeds and subtle spices.

275

Veg Khichdi with Curd
Comforting rice and lentil khichdi served with cooling curd.

325

Veg Pulao / Biryani with Raita
Fragrant rice cooked with vegetables, served with refreshing raita.

350

Dum Biryani (Egg) with Raita
Slow-cooked egg biryani layered with aromatic spices and basmati rice.

415

Dum Biryani (Chicken) with Raita
Classic dum-style chicken biryani, rich, aromatic, and slow cooked.

525

Dum Biryani (Mutton) with Raita
Traditional mutton dum biryani with deep flavours and tender meat.

650

DESSERT

Phirni
Creamy rice pudding delicately flavoured with cardamom and nuts.

350

Gulab Jamun
Soft milk dumplings soaked in warm, fragrant sugar syrup.

350

Rasgulla
Spongy cottage cheese balls soaked in light sugar syrup.

350

Kheer (Sewaiyan / Rice)
Classic Indian dessert made with milk, vermicelli or rice, gently sweetened.

350



www.justahotels.com

https://www.justahotels.com/

