


All Day Dining
SOUPS & SALADS

Minestrone di verdure   ₹ 450
Vegetable & tomato broth with basil pesto

Cream de pollo ₹ 450
Creamy chicken broth, herb flavored chicken mince dumpling with fresh cream

Wild Mushroom Cappuccino, Porcini Dust  ₹ 390
Thyme scented creamy mushroom soup with fresh cream

Tomato Saar - Local Special ₹ 380
Coconut flavored tomato broth tempered with mustard seed & curry leaves

Tom - Yum  ₹ 430/450/490
Vegetable / Chicken / Prawns

Our Version of Caesar ₹ 520/550/600
Lettuce, shaved parmesan, crouton

Thecha Paneer / Chicken Tikka / Malvani Prawns 

Chefs Salad ₹ 450
Tomato, cucumber, bell pepper, feta sliced, kalamata olives, lime oregano dressing  

Peruvian Quinoa  ₹ 520
Steam black quinoa, avocado, bell pepper, cherry tomato with lemon olive oil  

APPETIZERS
Saufiyani Paneer Tikka ₹ 600
Cottage cheese marinated in tandoori masala flavoured with fresh fennel cooked in tandoor

Tandoori Phool ₹ 500
Broccoli marinated with cashew nut, yoghurt and cream   

Methi Macchhi Tikka ₹ 630
Fish marinated in traditional tandoori masala, fresh fenugreek, finished in tandoor

Peshawar Murgh Tikka  ₹ 600
Chicken marinated with green chilli, fresh coriander and Indian spice, finished in tandoor

Awadhi Seekh Kebab ₹ 680
Clay-oven roasted lamb minced skewers flavored with aromatic Indian spices & herbs

Spicy Basil Paneer  ₹ 600
Cottage chesses tossed with fresh chili, basil and asian sauce 

Vegetable Spring Roll  ₹ 550
Seasonal vegetable wrapped in rice paper served with sweet chilli dip  



Forest Mushroom in Cantonese Style  ₹ 650
Stir fry assorted mushrooms in cantonese sauce 

Prawns with Thai Herbs & Chillies  ₹ 1100
Fried prawn tossed with lemon grass, galangal and basil, fresh red chilli  

Chicken Teriyaki  ₹ 600
Wok fried chicken morels tossed with teriyaki sauce 

Tai Chin Chicken  ₹ 600
Diced chicken with dried chilies and spring onion 

BURGERS, SANDWICHES, WRAPS
- All served with house salad & fries

Classic Burger ₹ 620/550
       Ground chicken, lettuce, tomato, cheddar cheese

       Burger of seasonal vegetables, cheddar cheese

Radisson Club (Bread - White/Whole Wheat/Multigrain) ₹ 620/550
       Chicken, fried egg, cheddar cheese, lettuce, tomato

       Grilled vegetables, cheddar cheese, tomato, lettuce

Chicken Tikka Panini  ₹ 600
Grilled panini filled with chicken tikka, cheddar cheese

Chicken Focaccia  ₹ 600 
Grilled focaccia filled with hand pull roasted chicken, lettuce, parmesan cheese 

Bombay Sandwich  ₹ 550
Grilled sandwich, filled with curried potato, sliced cucumber, tomato, onion, cheese

Wraps  ₹ 620/550
       Chicken Tikka, onion peppers, mint mayonnaise

       Paneer Tikka, onion, peppers, spicy mayonnaise

THIN CRUST PIZZA
Margherita  ₹ 420
Tomato, mozzarella, fresh basil 

Quattro Formaggi  ₹ 480
Yellow cheddar, blue cheese, mozzarella & parmesan   

Pizza ai Funghi Aglio Arrostito  ₹ 480
Mushroom, roasted garlic, cheese 

Pizza alle Verdure  ₹ 450
Roasted zucchini, bell pepper, onion, olives, jalapeño, cheese & tomato 

Pepperoni ₹ 480
Cheesy pizza topped with spicy pork pepperoni 

Chicken Tikka Pizza ₹ 480
Spiced chicken, onion



INTERNATIONAL MAINS

Spaghetti Gamberi  ₹ 850
Spaghetti tossed with prawns with cherry tomato, chili and garlic 

Penne all' Arrabbiata   ₹ 630
Penne tossed with spicy tomato sauce 

Fettuccine Alla Marinara   ₹ 850
Assorted sea food, white wine, chunky tomato 

Risotto ai Fungi   ₹ 650
Wild mushroom risotto with truffle oil 

Gnocchi Pomodoro e Basilico   ₹ 630
Potato dumpling tossed in chunky tomato sauce with fresh basil

Fish & Chips   ₹ 730
Panko crusted fried fish with French fries and tartar sauce 

Jerk Marinated Grilled Chicken   ₹ 720
Jerk marinated Grilled chicken breast with seasonal vegetable and roasted potatoes  

Pan Seared River Salmon   ₹ 720
Pan fried fish fillet with seasonal vegetable, mashed potatoes and lemon butter sauce.

River Salmon Hunan Sauce   ₹ 720
Steam fish fillet smeared with hunan sauce

Kung Pao Chicken  ₹ 750
Crispy fried chicken tossed with light soya sauce, rice wine, ginger, red chilli and peanuts

Stir Fried Asian Green  ₹ 580
Wok tossed broccoli, zucchini, mushroom, baby corn, pok choy, beans sprout in garlic sauce 

Thai Green Curry ₹ 750/780/850
Vegetable / Chicken / Prawns  

NOODLES & RICE
Burnt Garlic Fried Rice  ₹ 450
Wok fried long grain rice with golden garlic & Vegetables 

Steamed Jasmine Rice  ₹ 450

Pan fried Noodles  ₹ 580
Wok fried noodles served with Asian vegetable in garlic sauce   

Schezwan Noodles ₹ 550/600/650
Vegetable / Chicken / Prawns 



INDIAN MAINS
Subz Handi Lazeez  ₹ 600
Seasonal vegetable with cashew nut tomato gravy 

Vilayati Tawa  ₹ 600
Zucchini, broccoli, baby corn, bell pepper, mushroom, tempered with onion, tomato and 

Indian spice

Paneer Char Mirch  ₹ 620
Cottage cheese tossed with four types of peppers, cooked in onion tomato gravy

Murgh Pasanda  ₹ 700
Cheese & nuts filled chicken breast simmer with brown onion & cashew nut gravy 

Tandoori Chooza Khas Makhani  ₹ 730
Charcoal chicken cooked with tomato, cream, butter and Indian spices

Gosht Nihari   ₹ 750
Culinary inspiration from Old Delhi – lamb curry cut simmered with house secret masala

Malvani Rawas Curry   ₹ 720
Braised Indian salmon cooked with dried spices & coconut gravy

Dal Makhani  ₹ 500
Overnight stewed black lentils, finish with tomato, cream and dried fenugreek 

Yellow Dal Tadka  ₹ 450
Split yellow lentils stew, tempering – mustard seed, curry leave, cumin, chilli, garlic, fresh 

coriander 

Steamed Basmati Rice  ₹ 350
Simply boiled long grain basmati rice.

Dum Biryani - Subz/Murgh/Gosht ₹ 630/650/720
Aromatic preparation of rice cooked slowly on ‘Dum’ with a choice of biryani

INDIAN BREADS
Naan / Roti / Paratha / Kulcha 200/250
Garlic, cheese, olive, green chilli 



GHAR KA SWAAD  
Veg Thali   720
Chef choice paneer, vegetable, dal, rice, phulka, Indian sweet, green salad

Non Veg Thali   760
Chef choice chicken / fish curry, vegetable, dal, rice, phulka, Indian sweet, green salad  

Kombadi cha Rassa   700
Chicken simmers with onion, tomato, garlic and aromatic spice 

Bhendi ki Subzi   550
Home style lady finger tempered with cumin, garlic, Indian spice 

Lasooni khada Palak   550
Chopped spinach tempered with green chilli, garlic and Indian spice 

Puneri Aloo  450
Boiled potato cube tossed with cumin, crush peanut 

Dal Khichdi  350
Rice & lentil mash tempered with ghee, garlic, cumin and green chilli  

DESSERT
Baked Cheese Cake 400
The perfect baked New York style baked cheese cake

Mix Berries Crumble  400
Warm mix berries crumble with butter, sugar and flour 

Tiramisu 400
Layered delicacy with coffee flavored mascarpone, sponge 

Rasmalai 400
Spongy cottage cheese steeped in saffron flavored creamy milk

Kesari Gulkand Phirni  400
Traditional rice custard cooked with milk, flavored with saffron & pan 

Kulfi Falooda 440
Malai Kulfi with khus syrup, rabadi and subja




