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cafe <8

ALLDAYDINING

Café NH8

Digging deep into the unknown folds of the world, Cafe NH8 presents a
journey of a travel enthusiast and a hardcore foodie wandering from
town to town taking the highways in search of scrumptious food.
Location: Ground Floor

Timing: 06:30 am - 11:00 pm

THE BREW BAR
Say hello to a stranger, you might just make a new friend. And relish
the good vibes with a good meal.

At The Brew Bar, spend the best parts of your day having
conversations with friends, exchanging ideas with business and
collaborators, or just giving that time to yourself immersed in a book
or watching the day unfold from your seat. Enjoy newfound charms of
the familiar.

Location: Ground Floor

Timing: 11:00 am - 11:00 pm
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BREAKFAST
6.30 am to 10.30 am

Continental Breakfast 459
Choice of seasonal fruit or vegetable juice

Seasonal citrus / pineapple / watermelon / carrot / tomato

Oven fresh morning bakeries / soft roll / toast

Preserves, jam, honey & butter

Sliced fresh fruits

Tea / Coffee

International Breakfast 649
Choice of seasonal fruit or vegetable juice

Seasonal citrus / pineapple / watermelon / carrot / tomato

Two eggs cooked any style

Grilled chicken sausage / bacon, potato, tomato

Oven fresh morning bakeries / soft roll / toast

Preserves, jam, honey & butter

Sliced fresh fruits

Natural fruit / low fat yoghurt

Tea / Coffee

Indian Breakfast 649
Choice of seasonal fruit or vegetable juice
Seasonal citrus / pineapple / watermelon / carrot / tomato / lassi

Stuffed Parantha

Griddled Indian bread, seasoned potato / cauliflower with
yogurt & pickles

Or

Poori Bhaji

Deep fried Indian bread, potato curry, pickles

Or

Dosa

Thin crisp rice flour pancake, plain / rolled with spiced potato,
coconut chutney, sambhar

Or

Steamed Idli

Steamed rice cakes, coconut chutney, sambhar

Tea/ Coffee

»
e vegetariansignatureenon-vegetarian J ©
For any dietary restrictions please inform your server a w‘ 6!\
Government taxes as applicable | We levy 5% service charges
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A LA CARTE SELECTION OF BREAKFAST
6.30 am to 10.30 am

Sliced Seasonal Fruits

Selection of Breakfast Cereal
Corn Flakes / Chocos / Crunchy Muesli / Wheat Flakes
with hot / cold, full fat / low fat / skimmed / soya milk

Morning Bakery Basket
Croissant, Danish Pastry, Muffin, Doughnut, Toast, Soft roll
Preserves, Jam, Honey & Butter

French Toast / Pan Cakes / Waffles
Maple Syrup, Cinnamon Sugar

Two Eggs Cooked to Your Liking ( Whole / White)
Omelet / Boiled / Poached / Scrambled
Served with Slow Roast Tomato, Hash Brown & Mushrooms

EXTRAS
Bacon / Chicken Sausages / Pork Sausages

Anda Bread
Spiced Griddled Flat Omelete Wrapped in White Bread

Parantha
Traditional Parantha Plain or with Choice of Filling

Poori Bhaji
Deep Fried Indian Bread & Light Spiced Potato Curry

Dosa
Thin Crisp Rice Flour Pancake, Plain or Rolled with
Spiced Potato, Coconut Chutney, Sambhar

Idli
Steamed Rice Cakes Served with Sambhar & Chutney

Vada

249

225

299

299

349

199

349

349

349

349

349

349

Deep Fried Lentil Dumplings Served with Sambhar & Chutney

e vegetarian « signature enon-vegetarian 4 spicy
For any dietary restrictions please inform your server
Government taxes as applicable | We levy 5% service charges
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HEALTHY BREAKFAST
Beetroot, Carrot & Ginger Juice
Diced Papaya Bowl

Oatmeal Porridge
Skimmed Milk, Raisins

Semolina / Vermicelli Upma / Poha
Light Spiced Soaked Semolina / Vermicelli / Flattened
Rice Tempered with Mustard Seeds & Curry Leaves

Revueltos with Egg White
Scrambled Egg White, Wilted Spinach, Scallions, Broccoli

HEALTHY SELECTION
12.00 noon to 11.00 pm

Vegetable Broth (No Fat)
Paysanne of Vegetables, Herb Scented Stock, Oats

Tofu Salad (Gluten Free / No Fat)
Mixed Greens, Lentil Sprouts, Seasonal Vegetables,
Lemon Squeeze, Seared Tofu

Khichadi (Gluten Free / No Fat)
Slow Cooked Rice with Yellow Lentils, Turmeric, Lemon

Sabz Quinoa Ajwaini (Gluten Free / No Fat)
Light Spiced Mixed Vegetables & Quinoa, Turmeric,
Carom Seeds

Poached Fish (Gluten Free / No Fat)
Citrus Scented Sole Fish Poached in Bouillon,
Garlic Beans & Asparagus

Chicken Breast (Gluten Free / No Fat)
Marinated Lean Chicken, Panache of Vegetables & Jus

e vegetarian  chef’s special @ non-vegetarian 4 spicy
For any dietary restrictions please inform your server
Government taxes as applicable | We levy 5% service charges

225
199

225

349

349

249

449

399

499
599

599
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SOUPS
12.00 noon to 11.00 pm

Tomato & Basil 299
Slow Roasted Tomatoes Infused with Basil

Tuscan Bean Broth 299
Cannellini Beans, Vegetables, Concasse of Spinach &
Cheese Bon Bon

Dal Shorba 299
Spiced Traditional Lentil Broth Flavored with Fresh Coriander

Choice of Pan Asian
Sweet Corn / Hot & Sour / Clear

Vegetable 299
Chicken 325
Poached Creamy Chicken 325

Basil & Parsley Infused, Green Peppercorns

SALADS
12.00 noon to 11.00 pm

Greek Salad 449
Traditional Salad with Lettuce, Cucumber, Tomato,

Onions, Peppers, Olives, Feta & Citronette

Caesar Salad

Vegetarian 449
Fresh Greens, Focaccia Croutons, Parmesan Shavings & Caesar
Dressing

Chicken 499

Seared Chicken Strips, Fresh Greens, Focaccia Croutons, Parmesan
Shavings & Caesar Dressing

Som Tum 449
Raw Papaya, Roasted Peanut, Beans, Lime & Chili

»
e vegetarian  chef’s special @ non-vegetarian 4 spicy J ©
For any dietary restrictions please inform your server a w‘ 6!\
Government taxes as applicable | We levy 5% service charges
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DELI SELECTION
12.00 noon to 11.00 pm

All sandwiches & burgers are served with french fries & house salad

MAKE YOUR OWN SANDWICH
Choose from White / Brown, Plain / Toasted / Grilled

Choice of Filling
Tomato & Cheese / Cucumber & Mint Mayo / Cole Slaw
Tuna / Chicken Coriander / Ham & Cheese

Club Sandwich
Vegetarian
Lettuce, Tomato, Cheese & Grilled Peppers

Non-Vegetarian
Traditional Club with Roasted Chicken Slice, Bacon,
Fried Egg, Tomato & Lettuce

WRAP / STUFFED PITA
Grilled Vegetable & Hummus
Spiced Chicken with Lime & Chili

KATHI ROLLS
Spiced Rolls with Choice of Filling
Chickene® / Mutton Seekh ® / Paneere

CHOOSE YOUR BURGER
Vegetable
Crumb Fried Spiced Potato & Vegetable Cake, Chili Mayo

Chicken
Marinated Grilled Chicken Fillet, Tomato & Pepper Emulsion

Tenderloin Cheese
Home Made Buffalo Tenderloin, Lettuce, Onion, Tomato
& Onion Relish

EXTRAS
Bacone / Cheese @

e vegetarian  chef’s special @ non-vegetarian 4 spicy
For any dietary restrictions please inform your server
Government taxes as applicable | We levy 5% service charges

499
525

499
525

499
525

499
525
549

549

199
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FROM OUR WESTERN KITCHEN
12.00 noon to 11.00 pm

APPETIZERS

Garlic Bread
Sliced Baguette, Garlic & Parsley

Crisp Pita Sticks
Hummus, Babaganoush, Labneh

Chili Cheese Toast
Green Chili, Cheese, Onion, Coriander

Lemon Fish Cubes
Cajun & Lime Marinated Sole Dices, Creamy Lemon &
Garlic Scented Dip
Pop Corn Chicken
Deep Fried Chicken Cubes with Rice Crispies, Beetroot
& Pepper Emulsion

Fish Finger / Chicken Fingers
Crumb Fried with Citrus & Caper Dip

MAINS
Risotto

Pesto, Artichoke, Beans, Asparagus,
Sun Blushed Tomatoes, Shitakis

Seared Chicken Strips, Vegetables, Spinach & Basil

Fish and Chips
Crumb Fried, Mushy Peas, French Fries & Tartar Sauce

e vegetarian  chef’s special @ non-vegetarian 4 spicy
For any dietary restrictions please inform your server
Government taxes as applicable | We levy 5% service charges

249
349
349

475
425

449

575

599

699
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Grilled Sole 799
Fennel Compote, Citrus & Scallion Crush, Caper & Herb Glaze

Grilled Chicken Breast 699
Seared Herb Polenta, Tomato Ragout, Vegetable Squares
& Wilted Spinach

Seared Tenderloin Fillet 749
Buffalo Tenderloin, Garlic Scented Mash, Onion &
Mushroom Ragout

Sides 199
Mashed Potatoes / Sautéed Greens / French Fries /
Herb & Cheese Potato Wedges

PASTA & PIZZA

Choice of Pasta
Penne / Spaghetti / Fusilli

CHOOSE ONE SAUCE
Arrabbiata e / Herb & Cheese® / Aglio e Olio @ 549
Carbonara @ / Lamb Bolognaisee / Creamy Chickene 599

Lasagna 575
Baked Creamy Vegetable layered Pasta

»
e vegetarian  chef’s special @ non-vegetarian 4 spicy J ©
For any dietary restrictions please inform your server a w‘ 6!\
Government taxes as applicable | We levy 5% service charges
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HOME MADE PIZZA
12.00 noon to 11.00 pm

Margherita
Traditional Pizza with Tomato & Cheese

Three Peppers & Basil
Peppers, Olives, Sun Blushed Tomatoes

Quatro Formaggi
Feta, Bocconcini, Cheddar, Blue Cheese, Olives & Jalepeno

Paneer Tikka
Tandoori Cottage Cheese Cubes, Sun Blushed Tomatoes,
Olives, Capsicums, Coriander & Basil

Funghi
Mushrooms, Herbs & Sun Blushed Tomatoes

Pepperoni
Pepperoni, Mozarella, Olives, Capers, Coriander & Basil

Mixed Meat
Ham, Salami, Lamb Bolognaise & Murgh Tikka

e vegetarian  chef’s special @ non-vegetarian 4 spicy
For any dietary restrictions please inform your server
Government taxes as applicable | We levy 5% service charges

575
575
575

575

625
625

625
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FROM OUR PAN ASIAN KITCHEN
12.30 pm to 3.00 pm/ 7.00 pm to 11.00 pm

STARTER

Yam Phak Krob

Thai Spiced Crispy Fried Vegetables, Sweet Chili
& Lemon Grass

Chili Cottage Cheese
Crisp Stir Fried Cottage Cheese with Chili & Garlic

Home Made Spring Rolls (Vegetablee® / Chickene)

Choice of Oriental Fish
Sichuan / Stir Fried Chili / Hot Garlic

Gai Yang
Marinated Grilled Chicken, Oyster Sauce,
Coriander Roots & Chili Sauce

Oriental Chicken
Sichuan / Stir Fried Chili / Hunan Chicken

MAINS

Choice of Assorted Vegetable
Hot Garlic / Sweet & Sour / Stir Fried with Soy

Tofu with Vegetables
Tofu, Stir Fried Greens, Chili Sauce

Gaeng Kew Wan Pak
Thai Green Curry with Jasmine Rice

Gaeng Lang Goong
Prawn in Spiced Curry, Galangal & Jasmine Rice

Stir Fried Fish / Chicken with Choice of Sauce
Black Pepper / Hot Garlic / Sichuan

Kung Pao Chicken
Tangy Stir Fried Chicken, Garlic & Chili, Peanuts

Nasi Goreng
Indonesian Fried Rice, Fried Egg, Chicken Satay,
Peanut Dip & Prawn Cracker

Wok Fried Noodles / Wok Fried Rice
Vegetables® / Chicken® / Mixed Seafoode®

e vegetarian  chef’s special @ non-vegetarian 4 spicy
For any dietary restrictions please inform your server
Government taxes as applicable | We levy 5% service charges

425

425

349
549

499

499

475
599
525
999
725
649

649

375/399/525
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FROM OUR INDIAN KITCHEN
12.00 noon to 11.00 pm

STARTER

Dahi Ke Kebab
Spiced Hung Curd, Green Chili, Chefs Special
Spices & Coriander

Surkh Paneer Tikka
Sun Blushed Tomato Flavored Tandoori Cottage Cheese

Bharwan Mushroom
Mushroom Kebabs Stuffed with Cheese & Peppers

Hara Kebab
Spiced Spinach & Green Peas Kebabs & Mint Chutney

Kali Mirch ki Tawa Machhi
Seared Sole, Ground Black Pepper & Chefs Special Spices

Jheenga Tawa Masala
Spiced & Griddled Prawns, Pineapple Chutney

Tandoori Murgh
Traditional Chicken with Spices

Surkh Murgh Ka Tikka
Tender Chicken, Yogurt & Spices

Murgh Malai Tikka
Tender Creamy Chicken, Lightly Spiced

Gosht Awadhi Seekh
Chefs Special Spiced Ground Lamb Tandoori Kebabs

e vegetarian  chef’s special @ non-vegetarian 4 spicy
For any dietary restrictions please inform your server
Government taxes as applicable | We levy 5% service charges

425

525
525
425
725
1199
549
599
599

649
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INDIAN MAINS
12.00 Noon to 11.00 pm

Sabz Jugalbandi
Spiced Mixed Vegetables & Dried Fenugreek Leaves

Khumb Hara Payaz

499

499

Light Spiced Mushroom & Spring Onions, Tempered with Garlic

Shahi Sabz Kofta
Vegetable & Cottage Cheese Dumplings Simmered
in Spiced Curry

Choice of Potato
Jeera Aloo / Tamatri Aloo

Choice of Paneer
Makhani / Kadahi / Palak / Matar / Butter Masala

West Coast Fish Curry
Sole Fish, West Coast Coconut Spiced Mix Curry

Butter Chicken
Tandoori Chicken Tikka Simmered in Rich Tomato &
Butter Gravy

Chicken Chettinad
Traditional South Indian Specialty Flavored with
Chefs Spices & Black Pepper

Gosht e Khas
Simmered Lamb, Beaten Curd, Roasted Onion Gravy

e vegetarian  chef’s special @ non-vegetarian 4 spicy
For any dietary restrictions please inform your server
Government taxes as applicable | We levy 5% service charges

499

449
525
699

599
599

699
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70 Yellow Dal Tadka 449
Light Spiced Yellow Lentils
7 x o Dal Makhani 549
Slow Cooked Black Lentils with Butter & Tomatoes,
Fenugreek Leaves
Z* Dum Ki Biryani
Our Chefs Special Lucknovi Dum Biryani
Vegetablee / Chickene / Gosht e 499 /625/725
Rice 325
® Plain/Pulao
Breads
@ Tandoori Roti / Laccha Paratha / Mirchi Paratha 125
® Plain/ Garlic / Butter Naan 125
® Roomali Roti / Missi Roti 125
® stuffed Kulchas (Potato / Cottage Cheese / Onion) 149
Curd 199

® Plain/ Raita

e vegetarian  chef’s special @ non-vegetarian 4 spicy
For any dietary restrictions please inform your server
Government taxes as applicable | We levy 5% service charges
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DESSERTS
12.00 noon to 11.00 pm

Gulab Jamun
Fried Milk Dumplings & Rose Syrup

Rasmalai
Soaked Cottage Cheese Dumplings in Saffron Milk

Vanilla Pannacotta (Sugar Free)
Vanilla Cream

Honey & Maple Nut Pie
Maple & Honey Infused Nuts, Coconut Ice Cream

Chocolate Truffle Cake
Amaretto, Dark Chocolate

Fresh Fruit Platter
Seasonal Fruits, Berry Coulis

Choice of Ice Cream

Vanilla / Chocolate / Butterscotch / Strawberry / Mango

e vegetarian  chef’s special @ non-vegetarian 4 spicy

For any dietary restrictions please inform your server
Government taxes as applicable | We levy 5% service charges

299
299
299
375
299
249

299
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GHAR KI RASOI SE
(Home Style Cooked Food)
12.00 noon to 11.00 pm

Vegetarian 749
Green Salad

Vegetable of the Day / Yellow Dal Tadka

Paneer Bhuriji

Steamed Rice

Tandoori Roti

Plain curd, Raita, Pickles, Papad

Gulab Jamun / Ice Cream

Non Vegetarian 799
Chicken / Fish / Lamb Curry

Yellow Dal Tadka

Steamed Rice

Tandoori Roti

Plain curd, Raita, Pickles, Papad

Gulab Jamun / Ice Cream

»
e vegetarian  chef’s special @ non-vegetarian 4 spicy J ©
For any dietary restrictions please inform your server a w‘ 6!\
Government taxes as applicable | We levy 5% service charges
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ALL DAY DINING
24 HRS

Tomato & Basil 299
Slow Roasted Tomatoes Infused with Basil

Dal Shorba 299
Spiced Traditional Lentil Broth Flavored with Fresh Coriander
SALADS

Greek Salad 449
Traditional Salad with Lettuce, Cucumber, Tomato,

Onions, Peppers, Olives, Feta & Citronette

Caesar Salad

Vegetarian 449
Fresh Greens, Focaccia Croutons, Parmesan Shavings & Caesar
Dressing

Chicken 499

Seared Chicken Strips, Fresh Greens, Focaccia Croutons, Parmesan
Shavings & Caesar Dressing

»
e vegetarian  chef’s special @ non-vegetarian 4 spicy J ©
For any dietary restrictions please inform your server a w‘ 6!\
Government taxes as applicable | We levy 5% service charges
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BURGER & SANDWICH

Make Your Own Sandwiches
Choose from White / Brown, Plain / Toasted / Grilled

Choice of Filling
Tomato & Cheese / Cucumber & Mint Mayo / Cole Slaw
Tuna / Chicken Coriander / Ham & Cheese

Club Sandwich

Vegetarian

Lettuce, Tomato, Cheese & Grilled Peppers

Non Vegetarian

Traditional Club with Roast Chicken Slice, Bacon,
Fried Egg, Tomato & Lettuce

Vegetable Burger
Crumb Fried Spiced Potato & Vegetable Cake, Chili Mayo

Chicken Burger

Marinated Grilled Chicken Fillet, Tomato & Pepper Emulsion

EXTRAS
Bacon
Cheese

e vegetarian  chef’s special @ non-vegetarian 4 spicy
For any dietary restrictions please inform your server
Government taxes as applicable | We levy 5% service charges

499
525

499

525

525

549

199
199
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WESTERN SECTION

CHOOSE PASTA
Penne / Spaghetti / Fusilli

CHOOSE ONE SAUCE

Arrabbiata @ » / Herb & Cheese @ / Aglio e Olio ® 549
Carbonara e / Lamb Bolognaise @ / Creamy Chicken o 599
® Fish and Chips 699

Crumb Fried, Mushy Peas, Tartar Sauce, French Fries

o Grilled Chicken Breast 699
Seared Herb Polenta, Tomato Ragout, Vegetable Squares
& Wilted Spinach

® Sides 199

Mashed Potatoes / Sautéed Greens / French Fries
Herb & Cheese Potato Wedges

»
e vegetarian  chef’s special @ non-vegetarian 4 spicy J ©
For any dietary restrictions please inform your server a w‘ 6!\
Government taxes as applicable | We levy 5% service charges
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INDIAN MAINS

Sabz Jugalbandi
Spiced Mixed Vegetables & Dried Fenugreek Leaves

Choice of Paneer
Makhani / Kadahi

Yellow Dal Tadka
Light Spiced Yellow Lentils

Dal Makhani
Slow Cooked Black Lentils with Butter & Tomatoes,
Fenugreek Leaves

Butter Chicken
Tandoori Chicken Tikka Simmered in Rich Tomato
& Butter Gravy

Dum Ki Biryani
Our Chefs Special Lucknovi Dum Biryani
Vegetable 499 @ / Chicken 625® /Gosht 725e

Rice
Plain / Pulao

Breads
Roomali Roti / Tawa Roti

Curd
Plain / Raita

e vegetarian  chef’s special @ non-vegetarian 4 spicy
For any dietary restrictions please inform your server
Government taxes as applicable | We levy 5% service charges

499
525
449

549

599

325

125

199
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DESSERTS

Gulab Jamun
Fried Milk Dumplings & Rose Syrup

Fresh Fruit Platter
Seasonal Fruits, Berry Coulis

Chocolate Truffle Cake
Amaretto, Dark Chocolate

Choice of Ice Cream
Vanilla / Chocolate / Butterscotch / Strawberry / Mango

e vegetarian  chef’s special @ non-vegetarian 4 spicy
For any dietary restrictions please inform your server
Government taxes as applicable | We levy 5% service charges

299
249
299

299
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KIDS CLUB
12.00 noon to 11.00 pm

SouP
Creamy Tomato Soup
Basil, Croutons

Chicken Soup
Creamy Chicken, Herbs

MAINS
CHOICE OF PASTA
Penne / Fusilli / Spaghetti

Choose One Sauce
Tomato & Basil® /Cream & Cheese ®
Creamy Chicken @ /Lamb Bolognaise®

Kids Burger
Vegetable 275 ® / Chicken 299 ® / Tenderloin 299

Stir Fried Noodles / Stir Fried Rice
Vegetable 225 ® / Chicken 249 @

Jam Parantha Frankie
Mixed Fruit Jam, Parantha

DESSERTS
Banana Split
Vanilla Ice Cream, Chocolate Sauce

Melon Fan
Melon, Ice Cream, Fruit compote

e vegetarian  chef’s special @ non-vegetarian 4 spicy
For any dietary restrictions please inform your server
Government taxes as applicable | We levy 5% service charges

175

199

249
249

199

225

225
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BEVERAGES
Fresh Seasonal Fruit Juice

Smoothies
Banana / Apple / Pineapple / Mixed Berries

Milk Shakes
Vanilla / Strawberry / Chocolate / Mango

Lassi
Plain / Sweet / Salted / Masala

Cold Coffee
With or Without Ice Cream

Selection of Tea Leaves
Darjeeling / Assam / English Breakfast / Earl Grey /
Jasmine / Green

Freshly Brewed Coffee
Served by the pot

Espresso
Single / Double

Cappuccino

Hot Chocolate

Mineral Water & Services
Aerated Water

Fresh Lime
Water / Soda

Energy Drink

e vegetarian  chef’s special @ non-vegetarian 4 spicy
For any dietary restrictions please inform your server
Government taxes as applicable | We levy 5% service charges

225

225
225
225
225

225

225

225
225
150
150

150

300
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