
RESTAURANT
MENU



As per seasonal availability

Platter of fresh cut fruits 380

Cornflakes | Chocos | Muesli
Choice of hot or cold milk | almond milk

Choice of cereals 380

Muesli, oats, berry yoghurt, grated apples, dry fruits, seasonal fruits

Tragopan muesli bowl 380

Poached | Omelette | Fried eggs | Scrambled
Served with hash brown and grilled tomato

Eggs to order 380

Poached eggs, chicken ham, English muffin, hollandaise

Eggs benedict 400

Stack of pancakes, maple syrup, Nutella

Pancakes 450

Vegetarian Non-Vegetarian

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.

BREAKFAST

Spiced potato curry, puffy fried bread

Poori bhaji 450

Steamed rice cakes, lentil drumstick curry, tomato chutney, coconut chutney

Idli sambhar 450

Plain | Mysore | Masala
Crispy rice crepe, lentil drumstick curry, coconut chutney, tomato chutney

Dosa 450

Plain | Masala
Thick rice pancakes, lentil drumstick curry, coconut chutney, tomato chutney

Uttapam 450

Flattened rice with peanuts and tempering

Masala poha 450

Choice of potato, cauliflower or cottage cheese, pickle and butter

Paratha 450

REGIONAL BREAKFAST SPECIALITIES



Vegetarian Non-Vegetarian

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.

HEALTHY BOWLS

Rich tomato basil soup 
Served with croutons

300

Mushroom cappuccino 
Milk foam, mushroom dust

300

Oven roasted bell pepper soup 
Trio of peppers, garlic powder

300

Cream of chicken and pesto 
Chicken breast, basil pesto

320

Golden sweet corn chicken soup 
Egg drop, chicken breast

320

Tom yum prawn soup 
Lemongrass, chilly & Tom Yum paste

350

Eight treasure soup 
Vegetable / Chicken
A very healthy soup served with roasted nuts

300/350

Man chow soup 
Vegetable / Chicken
Crowds favourite

300/350

Classic wanton soup 
Vegetable / Chicken
Royal dumpling soup based on a slow cooked broth

300/350

SOUPS



Vegetarian Non-Vegetarian

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.

HEALTHY BOWLS

SALAD

Greek salad 
Onions, cucumber, olives, feta and tomatoes

45o

House salad 
Lettuce, apple, beets, orange, walnuts, honey Dijon balsamic dressing

450

Classic caesar salad
Vegetable / Chicken
Crisp iceberg lettuce / parmesan / Caesar dressing

450/550

Indian green salad 
Assortment of garden fresh vegetables

275

Som tam 
Raw papaya, cherry tomatoes, peanuts, sweet and spicy dressing

450

Oriental chicken salad 
Shredded chicken, cabbage trio, crispy noodles, sesame dressing

450



Cherry tomatoes, bocconcini, chilli, garlic, basil

Aglio olio chicken caprese 750

Sesame, scallions Japanese style chicken wings

Teriyaki chicken wings 750

Vegetarian Non-Vegetarian

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.

SMALL PLATES

Cigar rolls filled with mozzarella cheese, processed cheese, chilli & spices, golden fried

Cheese chilly cigar rolls 700

Succulent chicken wings tossed in sweet & spicy sauce, garnished with curled parsley

Tex mex bbq chicken wings 750

Trio of peppers

Butter chilli oyster prawns 1250

Paneer (Veg) | Chicken (Non-Veg)
(All-time favourite dish)

Hawkers style chilli 700/750

Peppers, catfish

Thai chilli basil fish 850

Crisp fried, onion, peppers

Salt & pepper – vegetable | corn 700

Crumb fried stuffed mushroom, served with garlic aioli

Mushroom duplex 700

Crisp fried, spring onion

Tofu in chilli black bean sauce 700

Served with sweet chilli sauce

Vegetable spring roll 700

Assorted batter fried vegetables and cottage cheese, mint chutney

Mixed vegetable pakoda 550

Toasted bread, processed cheddar, chillies

Chilli cheese toast 550

French fries, sweet & spicy sauce, sesame seeds

Honey chilli potato 650



Vegetarian Non-Vegetarian

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.

QUICK BITES

Papad 195

Masala papad 295

MUNCHIES

Masala peanut 295

French fries 
Plain / Masala / Peri-peri

395

Himalayan Salted Makhana 395

BURGERS & SANDWICHES

Cantonese chicken burger 650
Fried chicken patty, roast chicken salad, mustard
mayonnaise, lettuce, tomato, cheese

Vegetable burger 550
Fried potato patty, roasted peppers and zucchini,
cheese, jalapeno and tomato salsa

Tragopan non-veg club sandwich 700
Roast chicken salad, egg, lettuce, chicken bacon,
tomato, cheese

Tragopan veg club sandwich 650
Coleslaw, grilled peppers, grilled zucchini, lettuce,
tomato, cheese

Simple sandwiches 550
(Choice of white, brown or multigrain bread served
plain, toasted or grilled)
(Mint mayonnaise, cheese, cucumber, tomato)
(Pesto, peppers, zucchini, cheese)



Vegetarian Non-Vegetarian

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
KEBABS

Chicken, red chillies, curd

Murgh tikka 750

Whole tandoori chicken marinated overnight in spicy & tangy sauce, cooked in
tandoor with butter glaze

Classic tandoori chicken (Half/Full) 665/1035

Minced mutton, spices, cooked on skewers

Gosht seekh kebab 850

Fish, olives, hung curd, spices

Zaituni mahi tikka 850

Stuffed Cottage cheese, onion, capsicum, red chilli yoghurt marinade

Paneer tikka Multani 750

Broccoli in creamy Nuts & Parmesan Cheese marinade, char-grilled in tandoor

Parmesan malai broccoli 700

A Prawn marinade with rum, lemon, red chilli yoghurt & Char Grilled in Tandoor

Sarabi ghinga 1250

Creamed & flavoured Curd stuffed & rolled in fresh Breads, golden fried

Dahi ke sholey 700

Spinach, green peas, cashew

Hara bhara kebab 700

Murgh Tikka | Prawn Tikka | Zaituni Mahi Tikka | Gosht Seekh Kebab

Assorted non-vegetarian kebab platter 1050

Hara Bhara tikka| Paneer Tikka |Mushroom Tikka! Malai Broccoli

Assorted vegetarian kebab platter 1250



Vegetarian Non-Vegetarian

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
INDIAN CURRIES

Chicken Tikka, butter enriched fenugreek tomato gravy

Murgh tikka masala 750

Bone chicken cooked with three Bell Peppers & Brown Onion masala, finished
with Cream & fresh Coriander

Teen mirch ka murgh 750

Mutton on the bone, fennel, ginger powder, Kashmiri chillies

Mutton roganjosh 850

River sole, spiced coconut milk curry

Malabar fish curry 850

Onion, capsicum, tomato, cottage cheese, hand pounded spice mix

Kadhai paneer 700

Assortment of local vegetables & English vegetables with Mushroom
simmered in brown Onion gravy

Subz - e - justa 650

Soft Paneer Koftas stuffed with Nuts simmered in fragrant & rich
Cashew & Yoghurt gravy

Kesar Malai Kofta 650

Assortment of fresh vegetables cooked in Onion Tomato gravy with Indian spices

Veg Jalfrezi 650

Potatoes, cauliflower, ginger, onions, tomatoes, coriander

Aloo Gobi Adrak 650

Button mushrooms, peas, Spring onions, spiced cashew curry

Mushroom matar hara pyaaz 650



Vegetarian Non-Vegetarian

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
LOCAL FAVOURITES

Traditional slow cooked Mutton flavoured with Walnut ink

Khatta meat 850

Curry with chickpeas and potatoes with ghee and yoghurt

Aloo chana madrah 650

Cumin tempered spiced Yoghurt & roast Chickpea Soup

Kheru 550

Moong dal dumplings in spinach and onion gravy

Sepu vadi 650

Choice of Tandoor / Grilled

Himalayan trout fish 1200

Choice of Vegetarian / Non-vegetarian

Himachali dham thali 950/1250

Mutton in gravy of chickpeas flour, curd and spices

Cha gosht 850

Semi dry mutton, local roast spices, onions

Pahadi bhuna gosht 850

Local kidney bean curry, unpolished local rice, ghee

Ghee rajma chawal 650



Vegetarian Non-Vegetarian

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
SIDE DISHES

Steamed basmati rice 290

Jeera | Green peas vegetable

Pulao 450

One pot dish, rice, lentils, tempering, curd, ghee

Khichdi (plain | masala) 350

Yellow lentils, tempered, cumin seeds, ghee

Ghar ki dal 550

Slow cooked Black Lentils

Dal - e – justa 550

TANDOORI BREADS

Tandoor Roti 75

Butter Naan | Butter Garlic Naan 120

Laccha Paratha 125

Missi Roti 125

Potato | Cottage Cheese | Onion

Kulcha 175

Phulka 90

andoori Roti, Butter Naan and Laccha Paratha

Assorted Bread Basket 450



Vegetarian Non-Vegetarian

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.

GLOBAL FAVOURITES
ALL TIME FAVORITES

Rich cheese sauce, oven baked

Mac and Cheese 750

Skewered Paneer, Capsicum, Onion & Tomatoes on a bed of Mexican rice topped with
spicy Tomato sauce served with fries and sauté vegetables

Cottage Cheese Shaslik 800

TRULY INTERNATIONAL

Beans, vegetables, onions, peppers, cheddar cheese, tomato salsa, chilli con queso

Vegetable Quesadilla 750

Tartar sauce, coleslaw, French fries, Lemon

Crumb Fried Fish & Chips 850

Lamb mince, red wine, tomato sauce, mashed potatoes

Shepherd’s Pie 850

Hummus, za’atar, sumac, cous cous, carrot puree, roasted beets and carrots

Darkwood Lamb Chops 1450

Parsley potatoes, roasted broccoli, sauce vierge

Whole Roasted Gremolata Himalayan Trout 1450

Burnt garlic sauce, mashed potatoes, and sautéed vegetables

Grilled River Sole 1450

Lamb mince, red wine, tomato sauce, mashed potatoes

Herb and Mustard Grilled Chicken 1050

Potato dumplings, tomato sauce, cheese sauce, filo crisp, pita bread

Lebanese Dawood Basha 850

Cheese sauce, roast peppers and zucchini

Spinach and Ricotta Cannelloni 800



Vegetarian Non-Vegetarian

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.

Tomato sauce, fresh basil, garlic, chilli flakes

Penne Arrabbiata 650

Extra virgin olive oil, parmesan and chili pepper

Spaghetti Aglio e Olio Pepperoncino 650

Parmesan, truffle oil

Truffle scented mushroom risotto 650

Chicken, parmesan, mushrooms, black pepper

Penne chicken cacio de pepe 750

Lamb mince, red wine, tomato sauce, butter, parmesan

Spaghetti bolognaise 800

Basil oil, parmesan

Chicken, basil and sun-dried tomato risotto 750

Cream, cheese, mushrooms

Penne mushroom alfredo 650

Tomato sauce, cream sauce, parmesan cheese, vegetables

Fusilli mamarosa verdure 650

GLOBAL FAVOURITES
PASTA & RISOTTO



Vegetarian Non-Vegetarian

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.

Tomato sauce, mozzarella

Margherita 650

Mushroom, onion, mozzarella, feta crumble

Wilderness 650

Tomato sauce, Chicken tikka, bell pepper, onions, jalapeno, Mozzarella

Indiana 750

Tomato sauce, pesto drizzle, Grilled chicken, black olives, sundried tomatoes, mozzarella

Sicilian chicken pizza 750

Chicken pepperoni, jalapeno, chilli flakes

Pepperoni diavola 750

Tomato, onions, capsicum, processed Process cheese

Nukkad pizza 650

Tomato sauce, assorted vegetables, black olives, mozzarella cheese

Farmhouse pizza 650

Tomato sauce, black olives, green olives, sun-dried tomatoes, jalapenos, mozzarella

Santa fe pizza 650

Flavourful BBQ Chicken topped with English Cheddar & sweet Basil

BBQ chicken with English cheddar 750

GLOBAL FAVOURITES
BRICK OVEN PIZZA



Vegetarian Non-Vegetarian

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.

Cashewnut, peppers,Hoisin, soy

Kung pao chicken 750

Pawn / Chicken / Vegetable

Thai Red or Green Curry 1250/850/650

GLOBAL FAVOURITES
ORIENTAL SELECTION

Chicken/Fish/Prawn/Vegetable
Choice of sauce
Hot garlic | Sichuan | Chilli black bean | Butter chilli oyster | Hot basil

From the wok 950/1050/1505/850

Lamb, sesame
Braised Fish in Chilli Oyster / Chilli Basil Sauce

Lamb in teriyaki sauce 850

Broccoli, Chinese cabbage, celery, mushroom, bamboo shoot, hoisin sauce

Braised Tofu 750

Dumplings, hawker style

Vegetable manchurian 750

Broccoli, mushroom, baby corn in chilli plam sauce 750



Vegetarian Non-Vegetarian

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.

Chicken/Egg/Vegetable
Hakka | Spicy Sichuan | Chilli garlic

Wok tossed noodles 550/500/450

RICE & NOODLES

Prawn/Chicken/Egg/Vegetable
Hakka | Spicy Sichuan | Burnt garlic

Wok fried rice 550/500/500/450

Chicken | Vegetable
American | Chinese

Chopsuey 1050/950

Wok tossed Noodles with assorted veggies / Chicken / Prawn with
Chilli Soya sauce

Desi chowmein 550/650/950



Vegetarian Non-Vegetarian

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.

DESSERT

Multigrain chocolate brownie 350
With Vanilla Ice cream

Warm truffle pastry 350
With Vanilla Ice cream

Baked cheesecake 350
Blueberry compote

Himalayan apple pie 350
Banana caramel ice cream

Red velvet berry jar 350
Mascarpone, berry mélange, red velvet sponge

Warm gulab jamun 250
Fried reduced milk dumplings, sugar syrup, nuts

Seasonal halwa 250
Kindly ask the server for details

Rasgulla 250
Spongy cottage cheese dumplings, sugar syrup, nuts

Selection of ice-creams 150
two scoops



Vegetarian Non-Vegetarian

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.

LIQUID DELIGHTS
Real hot chocolate with marshmellows 350

Chocolate | Cold Coffee | Banana | Strawberry | Vanilla

Milkshake 205

Banana Blueberry Papaya Basil | Oat Apple Date

Smoothies 205

Sweet | Masala Mint | Blueberr

Lassi 205

Jeera | Masala

Buttermilk 205

Watermelon Kcal – 136/300 ml | Orange Kcal – 192/300 ml | Pineapple Kcal
– 279/300 ml | Apple Kcal – 110/300 ml | Sweet Lime Kcal – 214/300 ml

Choice of seasonal fresh fruit juices 205

Apple, Beetroot, Carrot Kcal – 122/300 ml | Spinach, Cucumber, Celery Kcal –
52/300 ml Allergen – celery | Orange, Carrot, Ginger Kcal – 115/300 ml

Horse heath juice selecton 250

Lemon | peach | cranberry

Iced tea 205

Espresso | cappuccino | americano

Coffee 150

Tea - Masala 150

Sweet | Salted

Fresh lime soda/water 205

Hot cocoa 205

Aerated beverages 150

Orange | Apple | Cranberry | Lychee | Mango | Tomato

Packaged drinking juices 175

Himalayan still 150

Himalayan Sparkling 200

Package drinking water 75



www.justahotels.com

Welcome to SABOR – where jüSTa Darkwood Lodge & Spa
brings flavour and mountain warmth together.

Nestled in the hills of Shimla, SABOR invites you to unwind in a
warm, intimate setting inspired by serene forest surroundings.

Relaxed indoor dining where conversations linger and meals are
savoured at an easy pace.

From comforting Indian classics to curated global favourites, every
dish is crafted with care and fresh ingredients. Whether it's a

leisurely breakfast, a post-Mall Road stroll meal, or a cosy evening
dinner, SABOR blends flavour, warmth and mountain charm in

every bite.

With heartfelt hospitality and unforgettable flavours,
every meal here is more than dining… it's an experience of nature

and taste in harmony.


	RESTAURANT MENU
	BREAKFAST
	Platter of fresh cut fruits
	380
	As per seasonal availability

	Choice of cereals
	380
	Cornflakes | Chocos | Muesli Choice of hot or cold milk | almond milk

	Tragopan muesli bowl
	380
	Muesli, oats, berry yoghurt, grated apples, dry fruits, seasonal fruits

	Eggs to order
	380
	Poached | Omelette | Fried eggs | Scrambled Served with hash brown and grilled tomato

	Eggs benedict
	400
	Poached eggs, chicken ham, English muffin, hollandaise

	Pancakes
	450
	Stack of pancakes, maple syrup, Nutella

	Poori bhaji
	450
	Spiced potato curry, puffy fried bread

	Idli sambhar
	450
	Steamed rice cakes, lentil drumstick curry, tomato chutney, coconut chutney

	Dosa
	450
	Plain | Mysore | Masala Crispy rice crepe, lentil drumstick curry, coconut chutney, tomato chutney

	Uttapam
	450
	Plain | Masala Thick rice pancakes, lentil drumstick curry, coconut chutney, tomato chutney

	REGIONAL BREAKFAST SPECIALITIES
	Masala poha
	450
	Flattened rice with peanuts and tempering

	Paratha
	450
	Choice of potato, cauliflower or cottage cheese, pickle and butter
	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.



	HEALTHY BOWLS
	SOUPS
	Rich tomato basil soup  Served with croutons
	300
	Mushroom cappuccino  Milk foam, mushroom dust

	300
	Oven roasted bell pepper soup  Trio of peppers, garlic powder
	300
	Cream of chicken and pesto  Chicken breast, basil pesto
	320
	Golden sweet corn chicken soup  Egg drop, chicken breast
	320
	Tom yum prawn soup  Lemongrass, chilly & Tom Yum paste

	350
	Eight treasure soup  Vegetable / Chicken A very healthy soup served with roasted nuts

	300/350
	Man chow soup  Vegetable / Chicken Crowds favourite

	300/350
	Classic wanton soup  Vegetable / Chicken Royal dumpling soup based on a slow cooked broth

	300/350
	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.



	HEALTHY BOWLS
	SALAD
	Greek salad  Onions, cucumber, olives, feta and tomatoes
	45o
	House salad  Lettuce, apple, beets, orange, walnuts, honey Dijon balsamic dressing

	450
	Classic caesar salad Vegetable / Chicken Crisp iceberg lettuce / parmesan / Caesar dressing

	450/550
	Indian green salad  Assortment of garden fresh vegetables

	275
	Som tam  Raw papaya, cherry tomatoes, peanuts, sweet and spicy dressing

	450
	Oriental chicken salad  Shredded chicken, cabbage trio, crispy noodles, sesame dressing

	450
	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.



	SMALL PLATES
	Aglio olio chicken caprese
	750
	Cherry tomatoes, bocconcini, chilli, garlic, basil

	Teriyaki chicken wings
	750
	Sesame, scallions Japanese style chicken wings

	Cheese chilly cigar rolls
	700
	Cigar rolls filled with mozzarella cheese, processed cheese, chilli & spices, golden fried

	Tex mex bbq chicken wings
	750
	Succulent chicken wings tossed in sweet & spicy sauce, garnished with curled parsley

	Butter chilli oyster prawns
	1250
	Trio of peppers

	Hawkers style chilli
	700/750
	Paneer (Veg) | Chicken (Non-Veg) (All-time favourite dish)

	Thai chilli basil fish
	850
	Peppers, catfish

	Salt & pepper – vegetable | corn
	700
	Crisp fried, onion, peppers

	Mushroom duplex
	700
	Crumb fried stuffed mushroom, served with garlic aioli

	Tofu in chilli black bean sauce
	700
	Crisp fried, spring onion

	Vegetable spring roll
	700
	Served with sweet chilli sauce

	Mixed vegetable pakoda
	550
	Assorted batter fried vegetables and cottage cheese, mint chutney

	Chilli cheese toast
	550
	Toasted bread, processed cheddar, chillies

	Honey chilli potato
	650
	French fries, sweet & spicy sauce, sesame seeds
	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.

	BURGERS & SANDWICHES

	KITCHENS OF INDIA
	KEBABS
	Murgh tikka
	750
	Chicken, red chillies, curd

	Classic tandoori chicken (Half/Full)
	Whole tandoori chicken marinated overnight in spicy & tangy sauce, cooked in tandoor with butter glaze

	665/1035
	Gosht seekh kebab
	Minced mutton, spices, cooked on skewers

	850
	Zaituni mahi tikka
	Fish, olives, hung curd, spices

	850
	Paneer tikka Multani
	Stuffed Cottage cheese, onion, capsicum, red chilli yoghurt marinade

	750
	Parmesan malai broccoli
	Broccoli in creamy Nuts & Parmesan Cheese marinade, char-grilled in tandoor

	700
	Sarabi ghinga
	A Prawn marinade with rum, lemon, red chilli yoghurt & Char Grilled in Tandoor

	1250
	Dahi ke sholey
	Creamed & flavoured Curd stuffed & rolled in fresh Breads, golden fried

	700
	Hara bhara kebab
	Spinach, green peas, cashew

	700
	Assorted non-vegetarian kebab platter
	Murgh Tikka | Prawn Tikka | Zaituni Mahi Tikka | Gosht Seekh Kebab

	1050
	Assorted vegetarian kebab platter
	Hara Bhara tikka| Paneer Tikka |Mushroom Tikka! Malai Broccoli

	1250
	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
	INDIAN CURRIES
	Murgh tikka masala
	750
	Chicken Tikka, butter enriched fenugreek tomato gravy

	Teen mirch ka murgh
	Bone chicken cooked with three Bell Peppers & Brown Onion masala, finished with Cream & fresh Coriander

	750
	Mutton roganjosh
	Mutton on the bone, fennel, ginger powder, Kashmiri chillies

	850
	Malabar fish curry
	River sole, spiced coconut milk curry

	850
	Kadhai paneer
	Onion, capsicum, tomato, cottage cheese, hand pounded spice mix

	700
	Subz - e - justa
	Assortment of local vegetables & English vegetables with Mushroom simmered in brown Onion gravy

	650
	Kesar Malai Kofta
	Soft Paneer Koftas stuffed with Nuts simmered in fragrant & rich Cashew & Yoghurt gravy

	650
	Veg Jalfrezi
	Assortment of fresh vegetables cooked in Onion Tomato gravy with Indian spices

	650
	Aloo Gobi Adrak
	Potatoes, cauliflower, ginger, onions, tomatoes, coriander

	650
	Mushroom matar hara pyaaz
	Button mushrooms, peas, Spring onions, spiced cashew curry

	650
	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
	LOCAL FAVOURITES
	Aloo chana madrah
	Curry with chickpeas and potatoes with ghee and yoghurt

	650
	Kheru
	Cumin tempered spiced Yoghurt & roast Chickpea Soup

	550
	Sepu vadi
	Moong dal dumplings in spinach and onion gravy

	650
	Khatta meat
	Traditional slow cooked Mutton flavoured with Walnut ink

	850
	Cha gosht
	Mutton in gravy of chickpeas flour, curd and spices

	850
	Pahadi bhuna gosht
	Semi dry mutton, local roast spices, onions

	850
	Ghee rajma chawal
	Local kidney bean curry, unpolished local rice, ghee

	650
	Himalayan trout fish
	Choice of Tandoor / Grilled

	1200
	Himachali dham thali
	Choice of Vegetarian / Non-vegetarian

	950/1250
	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
	SIDE DISHES
	Steamed basmati rice
	290
	Pulao
	Jeera | Green peas vegetable

	450
	Khichdi (plain | masala)
	One pot dish, rice, lentils, tempering, curd, ghee

	350
	Ghar ki dal
	Yellow lentils, tempered, cumin seeds, ghee

	550
	Dal - e – justa
	Slow cooked Black Lentils

	550

	TANDOORI BREADS
	Tandoor Roti
	Phulka
	Butter Naan | Butter Garlic Naan
	120
	Laccha Paratha
	125
	Missi Roti
	125
	Kulcha
	Potato | Cottage Cheese | Onion

	175
	Assorted Bread Basket
	andoori Roti, Butter Naan and Laccha Paratha

	450
	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.



	GLOBAL FAVOURITES
	GLOBAL FAVOURITES
	GLOBAL FAVOURITES
	GLOBAL FAVOURITES
	RICE & NOODLES
	DESSERT
	LIQUID DELIGHTS
	Real hot chocolate with marshmellows
	350
	Milkshake
	Chocolate | Cold Coffee | Banana | Strawberry | Vanilla

	205
	Smoothies
	Banana Blueberry Papaya Basil | Oat Apple Date

	205
	Lassi
	Sweet | Masala Mint | Blueberr

	205
	Buttermilk
	Jeera | Masala

	205
	Choice of seasonal fresh fruit juices
	Watermelon Kcal – 136/300 ml | Orange Kcal – 192/300 ml | Pineapple Kcal – 279/300 ml | Apple Kcal – 110/300 ml | Sweet Lime Kcal – 214/300 ml

	205
	Horse heath juice selecton
	Apple, Beetroot, Carrot Kcal – 122/300 ml | Spinach, Cucumber, Celery Kcal – 52/300 ml Allergen – celery | Orange, Carrot, Ginger Kcal – 115/300 ml

	250
	Iced tea
	Lemon | peach | cranberry

	205
	Coffee
	Espresso | cappuccino | americano

	150
	Tea - Masala
	150
	Fresh lime soda/water
	Sweet | Salted

	205
	Hot cocoa
	205
	Aerated beverages
	150
	Packaged drinking juices
	Orange | Apple | Cranberry | Lychee | Mango | Tomato

	175
	Himalayan still
	150
	Himalayan Sparkling
	200
	Package drinking water
	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.


	Welcome to SABOR – where jüSTa Darkwood Lodge & Spa brings flavour and mountain warmth together.
	Nestled in the hills of Shimla, SABOR invites you to unwind in a warm, intimate setting inspired by serene forest surroundings. Relaxed indoor dining where conversations linger and meals are savoured at an easy pace.
	From comforting Indian classics to curated global favourites, every dish is crafted with care and fresh ingredients. Whether it's a leisurely breakfast, a post-Mall Road stroll meal, or a cosy evening dinner, SABOR blends flavour, warmth and mountain charm in every bite.
	With heartfelt hospitality and unforgettable flavours, every meal here is more than dining… it's an experience of nature and taste in harmony.

