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DIETARY. REQUIREMENTS
BEFORE ORDERING. «,*: |
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ALLERGENS: . T,
. M MUSTARD "L LACTOSE
.G GLUTEN - N NUTS
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CCHAAT -

DAHI BHALLA (L)

SALADS

LACHA VEG FATTOUSH
 FETA & OLIVE (L)

RAW PAPAYA & PENUT
SOM TAM (N)

VEGETABLES CUCUMBER,
CHERRY TOMATO, GLOBE
RADISH,"LACHA ONION,
RED AND YELLOW BELL

. PEPPERS

GREENS ASSORTED

LETTUCE, ARUGULA &
MICRO GREENS

PASTA -

. PASTA (L)
. SPAGHETTI - FUSILLI - PENNE

ADD ON

« CHICKEN « LAMB MINCED

« SEAFOOD & VEGETABLES

y bOPP

MEZZE HUMMUS & MUTABAL

DRESSING CAESAR DRESSING,
SWEET CHILLI & LEMON
VINAIGRETTE

TOPPING PARMESAN, FETA,
ROASTED ALMOND FLAKES &
MARINATED OLIVES

CHUTNEY MINT CHUTNEY,
TAMARIND CHUTNEY & MANGO
CHUTNEY

LIVE STATION

SAUCE
MALAI PESTO
« ARABIATA - ALFREDO (N)

APPETIZERS & GRILLS -VEG

SZECHUAN CHILLI MOGO (N)

KALI MIRCH PANNER TIKKA (L)
CUMIN CORIANDER ROASTED

'CHICKEN WINGS

T4l BUFFET
ST UOMATINS

RICE

DS ER TS

KARKARARI BABY CORN
HARA MASALA LAMB CHOP
GOLDEN FRIED PRAWN (C)

ZAFRANI PHALDARI KOFTA (L/N)
CHAMPARAN YOUNG JACKFRUIT
ALOO GOBI ANARDANA

MURGH MUSSALAM (N)

NILGIRI MUTTON KORMA
KADHAI FISH POLICHATTU

SOYA CHUNKS YAKHANI PULAO
(S/L/N)

MASALA CHAI TIRAMISU (L/Q)
RASMALAI GATEAUX (G/N/L)
CHOCOLATE ECLAIR (G/L)



