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B REAKFAST (8:00 AM - 10:30 AM)

STEAMED IDLI
Soft savory cakes made by steaming a batter consisting of fermented

black lentils €9 rice

CORNFLAKES / CHOCOS / OATMEAL
Served with Hot / Cold milk

POHA
Flattened rice cooked with onions, spices, peanuts € herbs

AV:ND ). Q Vi\Y%
Deep fried potato dumpling placed inside bread bun

UPMA
A South Indian savory made with semolina, spices € curry leaves

SEASONAL FRUIT PLATTER
Assortment of seasonal fruits

MISAL PAV
Sprouted lentils cooked in spices, topped with sev , onion, lemon €F
coriander, served with pav

MEDU VADA
A doughnut shaped fritter made from lentil served with sambar € chutney

DOSA

Choice of Plain / Masala / Ghee Roast

Thin pancake or crepe made from fermented lentils € rice batter,
served with sambar € chutney

POORI BHAJI
Decep fried bread made from unleavened whole wheat flour served
with mashed potato curry

STUFFED PARATHA
Choice of Aloo / Paneer
Stufffed whole wheat flour bread served with pickle € yogurt

EGG TO ORDER
Two eggs cooked as per your choice, served with toast

CHICKEN SAUSAGES
Chicken sausages served with baked beans € grilled tomato

175

200

205

205

205

215

240

240

240 /260

260

260

260

260

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.



BEVERAGES

PACKED DRINKING WATER
REGULAR COFFEE

TEA MANIA
Choose from Assam / Nilgiri / Darjeeling / English Breakfast /
Green_Jasmine / Chamomile / Masala Lemon

HOT CHOCOLATE

SMOOTHIES
Lassi - Masala / Sweet / Salted

COFFEE ADDICTION
Cappuccino / Espresso / Latte / Americano

PRESERVED JUICES

COLD COFFEE
With or without ice cream

FRESH FRUIT JUICE
A selection of fresh seasonal fruit juice

ICED TEA
Choose from Lemon / Mint / Peach

MOCHA COFFEE
Cold coffee with chocolate

SHAKES

Choose from Vanilla / Banana / Chocolate / Strawberry / Coffee / Mango / Mix Berry

FRESH LIME SODA
Sweet / Salt

jiiSTa PUNCH
Combination of cream & fruit juices

80

80

110

110

175

240

240

240

260

260

260

260

290

340

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

SANDWICHES, BURGERS & PIZZAS O

CTC
Toasted bread with a cdassic chilli € tomato duo, gratinated with cheese

CHOICE OF jiiSTa SANDWICHES
Plain, Toasted or Grilled

Choose from any 3 fillings -

Veg : Cheese / Cucumber / Tomato / Lettuce
Non-Veg : Chicken / Egg

VEGETABLE GARDEN BURGER
Melange of fresh vegetables and potato patty in a bun

THE jiiSTa CLUB

Chotce of Veg / Non-Veg

A triple decker toasted sandwich with filling of chicken, cheese, tomato,
cucumber, lettuce € fried egg

MILKY WAY BURGER
Spicy gratinated cottage cheeseburger served with barbeque sauce

SEEKH FOOTLONG
Subz Seekh Gilafi or chicken served with country fries and
mint chutney in a French loaf

PIZZA

Create your own pizza with any 3 toppings from our selection below -

Veg : Tomato, Bell Pepper, Mushroom, Sundried Tomato, Pineapple, Corn, Olive
Non-Veg : Roast Chicken, Salami, Seafood, Roast Lamb

HALF & HALF PIZZA
Veg / Non-Veg
2 of your favorite cheese tomato € garden pizza on a single pizza base

250

250
260

290

290 / 340

340

360

340 / 405

390

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.



DESI FONDU

KOLKATA DELIGHTS

Crispy fried tofu, manchurian, eggplant, baby corn, mushroom, bell pepper, hot garlic sauce

PUNJABI DELIGHT

Bengal gram batter coated € crisp aloo, gobbi, paneer, onion, eggplant, capsicum,

cumin roasted bell pepper chutney

PAV BHAJI DELIGHT
Mumbai bhaji with 3 different types of pavs

290

290

340

SALADS & SOUPS

SALAD GREENS

Sliced onions, carrot, tomatoes, cucumber, radish, lemon wedges € chillies

PAPAD
Masala / Plain

SPRING SALAD
Sprouts in combination with garden fresh vegetables tossed
with crushed peppercorn dressing

DAL KALI MIRCH SHORBA
A favourite Indian delight with a hint of crushed black pepper

LEMON CORIANDER SOUP
Fresh vegetable broth with a bint of lemon € coriander

MULLIGATAWNY
A richly flavoured soup, spiced with curry powder, served with

a dollop of tangy sour cream or chicken on rice bed

TUSCAN MINESTRONE
An Italian delicacy

CREAM SOUP
Choice of Mushroom / Spinach / Broccoli / Almond
Asparagus / Tomato / Chicken

175

175

205

250

250

260

260

250/ 260

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.



MANCHOW o] 250/ 260

All-time favourite chinese soup made of mix vegetables or chicken,

a little spicy in flavour & served with fried noodles by the side

CHICKEN & LITCHI SALAD 240
A hearty combination of boiled chicken cubes € stoned
litchis laced with lemon aioli

WALDORF SALAD [ 290
Cubes of apple chopped celery blended with light mayonnaise
& garnished with walnuts

POPPY SEEDS FRUIT SALAD (o] 290
A bearty combination of fresh fruits with creamy pineapple yoghurt dressing

STARTERS

wICK BITE S (12:30 PM - 3:30 PM & 7:30 PM - 10:30 PM)

MASALA PEANUTS o] 205

STUFFED HERBED MUSHROOMS (o] 360
Deep-fried button mushrooms stuffed with cottage cheese € herbs

SUBZ MOTIA KEBAB o 360
Combination of deep-fried roasted gram flour € vegetable
dumplings coated with sago

BHARWAN PANEER o] 470
Paneer slices stuffed with dry nuts € potato flakes spiced € deep fried

ROASTED CASHEW NUTS o] 470

CHICKEN NUGGETS 500
Crumb-fried boneless chicken morsels

FISH GOUJON 520
Batter fried fish fingers
MASALA FRIED PRAWNS APS

Spicy masala fried prawn preparation served with spicy tomato chutney

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.



TANDOORI DELIGHTS

AATISH - E - ALOO 360
A deep fried stuffed potaro, finished in a clay oven

SUBZ SEEKH GHILAFI 360
A combination of finely diced vegetables mixed with ginger, green chillies,

coriander, cashew nut paste, roasted gram flour € tandoori masala. Skewered

& masked with chopped onions, capsicum € tomatoes. Finished in tandoor.

RAJMA KI GALOUTI 440
The Rajma Galouti Kebab melts in the mouth that is perfumed with rose water

BROCCOLI TANDOORI 440
Broceoli marinated in hung curd, cashew nut € cheese paste flavored with Indian spices

TIKKI MEL 440
Beet & raw banana gallets with cumin roast pepper chutney

SOYA NIMONA 440
Bean cued € pea mash stacks served with pounded onion cilantro chutney

PANEER TIKKA BADSHAHI 470
Chunks of fresh cottage cheese, marinated in a batter of cream, gram flour,
ajwain € yellow chilli powder skewered € grilled in the traditional oven

JHINGA LASOONI (Local Love) APS
Jumbo prawns marinated in garlic flavoured mixture of yoghurt, red chill,
turmeric € garam masala. Skewered € roasted over charcoal fire

MURGH AFGHANI 500
The King of Kebabs’ € the best-known Indian tandoori delight

CHICKEN TIKKA 500

MAHI TIKKA AJWAINI 520
Morsels of boneless fish, marinated with lemon juice, yogurt, ajwain €
chef’s special masala. Skewered € cooked in a charcoal oven

ZAFR ANI SEEKH KEBAB 670
Lamb mince, mixed with ginger green chillies € coriander, spiced

with royal cumin € flavoured with saffron. Skewered € grilled over charcoal fire

TANDOORI CHICKEN (half/ full) 605 / 1055

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

S IMP LY DE SI (12:30 PM - 3:30 PM & 7:30 PM - 10:30 PM)

ALOO (o] 340
Dum Bharwan / Achari/ Jeera Masala

HARI MAKAI MIRCHI o 360
Baby corn & capsicum cooked in mint € spinach gravy

SUBZ METHI CHAMAN (@] 360
A Combination of small cottage cheese chunks and vegetable cooked
together in chef special gravy

HOME STYLE BHINDI o] 360
Bhindsi prepared in an authentic home style

DINGRI MUTTER (Local Love) [ 360
Mushroom € mutter cooked in brown gravy

BIRBAL KI HANDI o] 360
Assortment of three seasonal vegetables served in unison is a vegetarian delight

BHUNA ALOO GOBHI MUTTER 0 360
C bef specz'al ty
BILAYTI SUBZI MASALA o 470

Mix English veg in chef special brown gravy

PANEER (o] 470
Makbni / Palak / Kadbai / Shabi / Kburchan / Akuri

CHICKEN TIKKA MAKHANI 500
India’s international favourite

BUTTER CHICKEN 500

KOMBDICHI SHAGOTI (Local Love) 520
Traditional Saraswat chicken curry with roasted spices € coconut

MUTTON ROGANJOSH 660
Lamb chunks cooked with special Kashmiri spices

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.



MALWANI MUTTON SUKKA 660
This dry mutton dish stir fried with fragrant spices € coconut is
a particular favourite
SURMAI TAWA FRY (Local Love) APS
Griddle - Fried Seer (King) Fish
KADHAI JHINGA APS
Prawns marinated in Indian aromatic spices, cooked with tomato gravy
& a hint of crushed coriander
SARASWAT BANGDA CURRY APS
Spicy mackerel curry
PAPLETCHI AMTI APS
Pomfret curry with tirphal
AMRITSARI FISH CURRY APS
A traditional Punjabi fish curry
DAL ARHAR TADKA 290
Yellow dal tempered with chopped onion € tomato
HIND DAL 290
PYAZ KI KADHI 340
Gram flour € yoghurt curry with onion dumplings
DAL - E - jiiSTa 360

Harmonious blend of black lentils with tomatoes € ginger-garlic
[finished with cream dollop of 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.



NO ONION & NO GARLIC (SPECIAL)

SUBZ DAHI WALI 360
Beans, cauliflower, broccolt, baby corn cooked in yoghurt-based gravy

BHINDI JHALFREZI 360
A mildly spiced up € sizzling vegetable recipe

BHUTTA PALAK 360
Coarsely pounded € boiled spinach cooked in local spices with corn kernels

GOBI METHI KA TUK 360
Florets of Cauliflower € chopped fenugreek cooked on dum

DAL MAKHANI 360
Harmonious blend of black lentils € tomatoes, finished with a cream dollop of butter

MALAI KOFTA 385
Homemade Indian cottage cheese kofteh served with a creamy gravy made of
crushed cashews and spices

PANEER MAKHANI 470
Cubes of succulent homemade cheese are simmered in a creamy tomato sauce

RICE & ROTI

ROTI 920
Tandoori / Missi / Fulka / Bajra / Bhakri

ROOMALI ROTI 130

NAAN 130
Kalongi / Butter / Garlic / Cheese

PARATHA 130
Laccha / Pudina / Mirchi / Bbarwan Aloo aur Pyaaz

KULCHA 130
Paneer/ Aloo Masala / Aloo aur Pyaaz

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.



STEAM RICE 240
MASALA BHAT 360
Maharastian speciality - Basmati rice cooked with vegetables € spicy masala

SUBZ DUM BIRYANI 470
Seasonal veggies cooked with fragrant basmati rice, finished

on dum &9 served with raita

METHI CHAMAN S00
Methi chaman biryani is a smooth and flavourful Indian rice dish

cottage cheese chunks € chopped methi in a flavoured rice dish made with other warm spices

CHICKEN BIRYANI 605
Marinated chicken cooked with basmati rice € aromatic spices

MUTTON BIRYANI 775
Basmati rice cooked with tender mutton € aromatic spices

PR AWNS BIRYANI 860
Basmati rice cooked with prawns € aromatic spices

NAGPURI KALA PULAO 865
The speciality of the Bhosale Family Of Nagpur - Blackened mutton

pulao with a distinctive flavour of niger seed, coconut, poppy seeds € onion

MASALA CHAAS 110
Spiced buttermilk garnished with chopped coriander

LASSI 175
Sweet / Salted

DAHI 175
Plain /Jaggery / Masala

PAPAD 175
Masala / Roasted / Fried

RAITA 205

Tomato & Onion / Pudina / Boondsi / Aloo Jeera / Pineapple

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.



INTERNATIONAL SELECTION

FETTUCCINE, SPAGHETTI OR MACARONI
With your choice of sauces

Veg : Neapolitan, Mornay

Non-Veg : Bolognaise

SPINACH CORN & MUSHROOM CANNELLONI
Simmered in creamy cheese and herb sauce. Baked to perfection

MEXICAN TORTILLAS
Served with salsa, sour cream and country potato

CHICKEN STROGANOFF
Shredded chicken with paprika flavoured creamy jus’ served with steamed rice

FISH AMANDINE
Pan fried fish served with lemon butter sauce topped with roasted almond flakes

FISH ‘N’ CHIPS
Crumb fried fish accompanied with tartar sauce

CHICKEN PEPPER STEAK
Stuffed chicken breast grilled to perfection € served with black pepper sauce

LAMB HOT POT
Sliced lamb with bell pepper € paprika sauce

CRISPY GARLIC PRAWNS
Marinated and deep fried prawns, served with a spicy garlic sauce

440

520

520

520

520

520

520

605

660

APS

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.



ORIENTAL SELECTION

VEG HAKKA NOODLES
VEG FRIED RICE
CHICKEN HAKKA NOODLES

VEG DUMPLINGS IN CHILLI SOYA SAUCE
Fried vegetable balls served with sauce

STIR FRIED HEALTHY CHINESE GREENS
Exotic green vegetables stir fried

CANTONESE VEGETABLE RICE NOODLES

VEGETABLE PEPPER SALT
Assorted veggies dipped in creamy batter € fried crisp

CHICKEN FRIED RICE

CHILLI PANEER
A dry & spicy preparation of paneer with bell peppers

SICHUAN BABYCORN

STIR FRIED CHICKEN WITH DRY RED CHILLIES

DICED CHICKEN IN AUTHENTIC THAI RED CURRY
CHICKEN LOLLYPOP

DICED CHICKEN WITH SOYA & BLACK PEPPER SAUCE
SHREDDED FISH IN GREEN CHILLI SAUCE

CRISPY FRIED LAMB IN KONJEE SAUCE

STIR FRIED LAMB WITH BELL PEPPER & SPRING ONIONS

WHOLE POMFRET IN OYSTER SAUCE

345

365

385

385

385

385

440

460

470

470

500

500

500

500

525

660

660

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.



DESSERTS

GULKAND KE GULAB JAMUN
Sweetened milk dumplings stuffed with special rose flavour mixture

DOODHI KA HALWA
Grated bottle gourd cooked with sugar € milk, topped with almond slivers, served hot or chilled

PHIRNEE (Sugar Free Available)
Rice €9 milk pudding set in earthen moulds, served chilled

CHOCOLATE MOUSSE

A dlassic creamy dark chocolate mousse

ICE CREAM

Ask your server for exotic flavours

RASMALAI
Chilled dumpling of treated milk floated in a sweetened milk with kesar

GULAB KI KULFI
Recreating the classic kulft with the flavour of rose added to it served with dry fruits € falooda

SHAHI PAKORI
Grape sized jamun soaked in rabri and baked

SKEWERS OF FRESH FRUITS WITH ICE CREAM
Grilled seasonal fruits topped with honey € cinnamon

240

240

240

240

290

290

290

290

290

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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