JUSTA THE BAGH KANHA

RESTAURANT
MENU
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BREAKFAST

Sabor Signature Breakfast [o]

Seasonal fruits, multigrain toast, eggs, mushrooms, juice, tea/coffee.

Healthy Breakfast [e]

Fruits, overnight oats, egg white omelette, herbal tea/black coffee.

Indian Breakfast [e]
Stuffed parantha OR poori bhaji, curd € pickle, masala tea/coffee.

South Indian Platter [o]

Idli/dosa/uttapam with sambar € chutneys.

Aloo Parantha/Poori Subzi/Poha [e]

Your fav bfast as per your choice

Poha - Kanha Style [®]

Beaten Rice, peanuts, MP's signature breakfast choice
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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.



Paneer Tikka [®] 575 Cheese Garlic Bread @ 475
Tandoori grilled paneer with spices. Garlic bread topped with melted cheese.
Hara Bhara Kebab [® 545 Tandoori Chicken Tikka @ 645
Spinach and green pea kebabs. Boneless chicken marinated and grilled.
Honey Chilli Potato [® 525 Mutton Seekh Kebab @ 795
Crispy potatoes tossed in honey chilli glaze. Skewered minced mutton grilled to perfection.
Crispy Corn Salt & Pepper [® 545 Chicken Malai Tikka @ 675
Fried corn kernels with peppers and herbs. Creamy white-marinated chicken kebabs.
Veg Manchurian Dry [® 575 Chicken Manchurian Dry @ 675
Indo-Chinese tossed vegetable dumplings. Spicy Indo-Chinese chicken in thick sauce.
Dahi Ke Kebab [® 575 Smoked Chicken Tikka @ 695
Hung curd kebabs with mild spices. Charcoal smoked chicken with spices.
Stuffed Tandoori Mushroom  [® 595 Tawa Machhi @ 645
Tandoori mushrooms stuffed with cheese. Fresh catch of the day, marinated with home
made spices and grilled to perfection
Veg Seekh Kebab [® 545 Mahi Ajwaini tikka @ 645
Skewered vegetable mince kebabs. Marinated fresh catch, clay oven preparation
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SALADS

Kanha Garden Green Salad 525

Mixed greens with lemon—olive ol dressing.

Millet & Sprout Salad 595

Foxtail millet with ker sangri and berbs.

SOUPS

Tomato Basil Soup 425

Creamy tomato soup with basil & croutons.

Millet & Sprout Salad 425

Broth with seasonal vegetables.

Lemon Coriander Chicken Soup 475

Chicken broth with lemon €9 coriander.

Dhaniya Tamatar Shorba 425

Tangy Indian spiced tomato broth.

Sweet Corn Soup 425

Classic sweet corn with herbs.

Hot & Sour Soup (Veg) 425

Oriental hot and sour broth with vegetables.

Hot & Sour Chicken Soup 475
Shredded chicken in spicy oriental broth.
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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.



REGIONAL & INDIAN MAINS

Regional Thali

Chefs Special

Regional Thali

Chefs Special

Khichdi - your style

Classic moong style, Masala, Millet

Chula Paneer

Cottage cheese, rural style

Chula Chicken

Chicken, bome made spices, rural style

Chulha Mutton

Mutton, home made spices, rural style

Kanak Roti, Ghee with Homemade Chutney

Rice roti, clarified butter, with Homemade chutney.

Paneer Makhan Masala

Paneer in rich tomato-butter gravy.

Mutter Paneer

Paneer & peas in onion-tomato masala.

Dal Tadka

Yellow lentils tempered with ghee € spices.
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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.



KITCHENS OF INDIA

REGIONAL & INDIAN MAINS

Baingan Achari Bharta [e]
Smoky mashed eggplant with pickling spices

Dal E Justa [e]

Slow-cooked black lentils with cream.

Palak - Corn, Paneer, Mushroom [e]
Spinach gravy and your fav indian veg add on

Seasonal Vegetable Curry [o]

Home-style mixed vegetable curry.

Murgh Makhani (Butter Chicken) [@]

Tandoori chicken in butter-tomato gravy.

Murgh Curry — Home Style [®]

Rustic, light onion-tomato chicken curry.

Mutton Curry [o]

Indian Home style cooked mutton curry
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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.



RICE & BREADS

[

Steamed Basmati Rice

Aromatic lon g-grain stea med rice.

Jeera Rice

Cumin-flavoured basmati rice.
Veg Biryani with Raita
Layered biryani with vegetables.

Murgh Biryani with Raita

Chicken biryani with raita.

Mutton Biryani with Raita

Slow-cooked mutton biryani.

Assorted Indian Breads (per piece)

Selection of roti, naan, paratha.

ORIENTAL & CONTINENTAL SELECTION

Vegetable Fried Rice

Wok-fried rice with vegetables.

Chicken Fried Rice

Fried rice with chicken.

Vegetable Hakka Noodles

Classic Indo-Chinese noodles.

Chicken Hakka Noodles

Noodles tossed with chicken.
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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.



Vegetable Pakoda [o]

Crispy mixed vegetable fritters.

Paneer Pakoda [o]

Cottage cheese fritters.

Aloo Mutter Samosa (4 pcs) []

Potato-pea filling samosas.

Kathi Roll — Paneer [®]

Paneer tikka wrapped in paratha.

Kathi Roll - Chicken Tikka [®]

Chicken tikka roll with onions.

Aloo Bonda [o]

Boiled potato and spices fritters

Eggs with butter Toasts [o]

Street style Omelette served with Butter toasta

HEALTHY SNACKS

Roasted Chana & Sprout Chaat (o]

High-protein sprout salad.

Chila - Moong Dal - stuffed and plain (o]

Pancake with sauces.

Farm Greens & Citrus Salad (o]

Organic lettuce, rocket leaves, citrus segments € boney mustard dressing.

Sprouted Moong & Seasonal Veg Salad (o]

Protein-rich sprouts with lemon, onion € herbs
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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.
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Seasonal Fresh Fruit Plate 495

Seasonal cut fruits.

Sugar-Free Dessert of the Day 575

Low-sugar dessert prepared daily.
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Halwa of the Day 575

Chefs sweet craft

Gulab Jamun 575
Soft milk dumplings in syrup.

Rice Kheer 525
Slow-cooked rice pudding.
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HEALTH “O” HEALTH BEVERAGES

Green Detox Smoothie 575 Soft Beverages 275

Spinach, cucumber, apple.
Fresh Lime Soda/Water 425

Tropical Energy Smoothie 575

Pineapple, mango, yoghurt. ICCd Tea (Lemon/Peach) 525
Chilled infused tea.

Antioxidant Smoothie 595

Banana, berries, flax seed. COld COffCC 625
Coffee blended with milk.

Protein Breakfast Smoothie 595

Oats, banana, peanut butter. Milkshakes 625
Thick milk-based shakes.

Carrot—Orange Immunity Juice 545

Fresh cold-pressed juice. Lassi / Buttermilk 495
Sweet, salted or masala.

Kanji Shot (Seasonal) 545

Fermented probiotic drink. Tea SCICCtiOH 225
Assorted teas.

Kanha Herbal Tea 375

Infusion of local berbs Enery Drink 325

SIGNATURE MOCKTAILS

Forest Berry Cooler 550

Mixed berry refresher

Citrustini 550 5

Orange, pineapple, apricot, almond.

Island Sunset 600

Pineapple-orange cooler.

Strawberry Sunrise 550

Strawberry, mint, lemon.

Drooling Guava 550 \

Guava, coriander, chaat masala. I“"i\
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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.



ENJOY THESE FUN FOOD FACTS!

KAHNA IS A TIGERS LAND

Kanha has one of India's highest tiger densities. Your odds of spotting one? Better than the
lottery.

FROM 66 TO THRIVING

The hard ground barasingha was once down to just 66 and now thrives only here, the ultimate

comeback story.

850 MILLION YEARS IN THE MAKING

Kanha’s biodiversity has been perfected over millennia. Nature’s masterpiece still in progress.

THE SPOTTED GHOSTS

Kanha’s leopards are so elusive, locals call them “the shadows that breathe.”

A SKY FULL OF WINGS

Home to over 300 bird species. Better than streaming and entirely live.

NATURE’S GROCERY STORE

Bamboo forests feed thousands of herbivores every year. The original farm to table.

WISDOM KEEPERS OF THE FOREST

The Gond and Baiga tribes protected Kanha’s secrets centuries before conservation was cool.
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Welcome to SABOR - where jiSTa The Bagh Kabna brings

fl&zvour and nature z‘oget/oer.

At jiiSTa The Bagh Kabna, our culinary craft celebrates bold
tastes and local inspiration from the lush gardens and tranquil
surroundings. Every dish is thoughtfully paired with refreshing

beverages to delight every palate sweet, spicy, salty, or savour.

Dine with views of verdant landscapes, the whisper of nature, and

skies full of possibilities.

With heartfelt hospitality and
unforgettable flavours, every meal here is more than dining... it's

an experience of nature and taste in /mrmony.
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