


BREAKFAST

07:00 HRS. TO 11:00 HRS.

Continental Breakfast

Fresh Cut Fruits, Bakers Basket - Fruit cake/ Croissant/ Muffins,
Choice of Tea/ Coffee/ Fresh juice

Indian Favorites

Fresh Cut Fruits, Choice of Parantha/ Poori Bhaji/ Poha/Dosa/
Idli/ Uttapam, Choice of Tea/ Coffee/ Fresh juice

Poori Bhaji

Deep-fried puffed whole wheat bread served with potato stew and pickle

Stuffed Paratha

Pan-grilled wheat bread with a stuffing of your choice, served with
yogurt and pickle potato/ cottage cheese/ cauliflower

Dosa/Uttapam

Plain/ Masala/ Onion
Served with coconut chutney sambhar and

Steamed Idli

Steamed rice cakes served with coconut chutney sambhar and

Poha

Indian breakfast prepared with beaten rice, onion, potatoes and nuts

Oatmeal Porridge

Served with honey

Morning Bakery Basket

Croissant/ Muffins/ Danish pastry/ Toast - white or brown

Choice of Cereals

Corn flakes/ choco flakes/ sugar free muesli
Served with hot/ cold milk

Please notify the server in case of any allergies or intolerances.

All prices mentioned are in Indian rupees. Government taxes as applicable.

3699
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3425
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SALADS

07:00 HRS. TO 11:00 HRS.

Chef's Caesar Salad

Our style of salad made with iceberg lettuce & garlic croutons

Greek Salad

Cucumber, tomato, iceberg, feta, olives, lemon dressing

Som Tam
A traditional Thai papaya salad

Insalata Bio Farm

Asparagus, tomato, carrot, assorted greens, onion, cucumber,
broccoli, basil, coriander, olive oil, lemon

Insalata di quinoa, Asparadgi
Quinoa salad with asparagus, spicy tomato sauce

Bruschetta Miste

Selection of bruschetta, tomato basil, roasted bell-pepper, mushroom, parmesan

SOUPS

07:00 HRS. TO 11:00 HRS.

Cream of Tomato

Creamy tomato soup, served with garlic bread

Cream of Mushroom
Served with garlic bread

Cream of Spinach
Served with garlic bread

Mulligatawny Soup

Traditional Indian Soup

Tamatar Dhaniya Shorba

Soup made from blanched tomatoes flavoured with coriander and burnt garlic

Asian Soups
Manchow/ hot and sour/ sweet corn/ lemon coriander/ tom kha/ tom yum

Please notify the server in case of any allergies or intolerances.
All prices mentioned are in Indian rupees. Government taxes as applicable.

3425

425

3425

3425

3425

3425
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3299

3299

3299

3299



SIGNATURE DELICACY - PLANT PROTEIN

12:30 HRS. TO 22:30 HRS.

Chaap Masaledar Tikka Pizza

Classic Indian Style Pizza

Classic Lasagne
Baked dish with minced soya and mozzarella cheese

Veg Spaghetti Bolognese

Minced soya and tomatoes sauce served with parmesan cheese

Chinese Soya Chilli

Soya chunks cooked in traditional Chinese style

Keema Biryani

Aromatic basmati rice cooked with minced soya served with raita.

Keema Chaap Taka Taka

Soya minced slow cooked along with soya chunks

Chaap Tikka Butter Masala

A classic Punjabi dish that all- time favourite

Dhaba Rumali Roll

Stuffed with soya chunks

Keema Naan
Stuffed Indian bread with spiced pure soya keema

Please notify the server in case of any allergies or intolerances.

All prices mentioned are in Indian rupees. Government taxes as applicable.

725

3625

3625

3625

3699

3649

3599

X575

3425



KEBABS

12:30 HRS. TO 15:30 HRS. AND 19:30 HRS. TO 22:30 HRS.

Veg Kebab Platter 3999

Dahi ke kebab, classic paneer tikka, tandoori malai broccoli,
tandoori bharwan aloo, hara bhara kebab

Classic Paneer Tikka/ Pure Soya Chaap Tikka 3675

Fresh diced cottage cheese/ soya chaap "chunks - tikka”,
marinated with punjabi spices and char-grilled in tandoor

Afgani Paneer Cheese Tikka/ Soya Chaap Tikka 3675

Melt in the mouth, cottage cheese/ soya chaap cooked in clay oven, marinated
with "cream - malai”, cashew butter, mewa, dry fruits, anar and cardamom

Tandoori Malai Cheese Broccoli 3675
"Cream - malai”, cashew butter and cardamom marinated broccoli, char-grilled in tandoor

Tandoori Bharwan Aloo 3625

Mouth watering delicious Indian appetiser scooped out potatoes filled
with a mixture of mashed potatoes and cheese

Classic Hara Bhara Kebab 3625

Delicate, hung curd and cashew filled spinach patty, shallow fried

Dahi Ke Kebab 3625

Velvety, cardamom and fresh coriander infused,
hung yoghurt kabab, deep fried

APPETIZERS

12:30 HRS. TO 15:30 HRS. AND 19:30 HRS. TO 22:30 HRS.

Mediterranean Mezze Platter 3649

Hummus, baba ganoush, tzatziki, fattoush pita, lavash pickled olives, cheese

Wok Tossed Dry Chilli Paneer 3649

Oriental spicy preparation of cottage cheese, tossed with peppers, onion and green chilli

Cheese Cigar Roll 3599

Our Specialty - A must try

Vegetable Salt & Pepper 3549

Vegetables tossed with spring onions, salt & pepper

Please notify the server in case of any allergies or intolerances.
All prices mentioned are in Indian rupees. Government taxes as applicable.



REGIONAL SHAANDAR KHANA

12:30 HRS. TO 15:30 HRS. AND 19:00 HRS. TO 22:30 HRS.

Rajasthani Thali 31199

Available 12 PM - 3 PM
Masala Chaas, Gatta Curry, Kaju Ker Dakh, Gulab Jamun ki Subzi,
Malai Kofta, Chakki Ki Subzi, Kabuli Pulao, Dal Bati, Churma, Dessert of the Day

Dal Bati Churma 3999

Five types of lentil traditionally cooked together tempered with Indian spices,
Bati a traditional wheat dumpling roasted bread and a churma the dessert

Jodhpuri Laal Chaap 3625

Tandoori chaap spicy curry made with pure marwari
spices in desi style with mathania chili

Chakki Ki Subzi 3575

A must try, lip smacking, tangy and spicy gravy with
the addition of whole wheat flour dumplings.

Gulab Jamun/ Rasmalai Ki Sabzi 3575

Milk dumplings / flattened milk cake served in delicious Rajasthani curry

Rabodi ki Subzi 3575

Traditional Rajasthani curry made with dried corn papad, yoghurt and spices

Mangodi ki Subzi X575

Sun dried lentil nuggets cooked in gravy

Gatta Curry X575

From the HOUSE of ROYALS, gatta curry is made with gram flour dumplings
boiled in water, sliced and added in a spicy yoghurt curry

Kaju Ker Dakh X575

Cashew nut, wild berries and raisins soaked overnight and cooked in rich yoghurt based curry

Please notify the server in case of any allergies or intolerances.
All prices mentioned are in Indian rupees. Government taxes as applicable.



INDIAN SELECTION

12:30 HRS. TO 15:30 HRS. AND 19:00 HRS. TO 22:30 HRS.

The 1947 Lahori Makhani Paneer

Lababdar style is amongst the most robust, "cottage cheese - paneer”
cooked in a thick-creamy-tomato gravy

Classic Lahori Kadhai Paneer

A unique blend of flavours introduced by our master chef- a must try

Paneer Firdausi
A must try cottage cheese preparation from our kitchen

Malai Kofta

From the streets of jodhpur cottage cheese dumplings cooked
in cashew nut and melon seeds gravy

Lehsooni Saag

Bhutta / paneer/ aloo a congenial mélange with creamy "spinach puree - saag”

invigorated with a tempering of coriander seeds and slivered garlic

Bharleli Vangi

A vegetarian Maharashtrian specialty dish, harmoniously balanced
with spicy, tangy and sweet flavours

Vilayati Subzi

Assorted English vegetables cooked with Indian spices to perfection

Aloo Aap Ki Pasand

Styles of cooking potatoes with Indian spices Jeera/Hing/Dhania

Classic 1947 Dal Makhani

Black lentils cooked overnight with spices, tomato, white butter finished with cream

Dal Double Tadka

Yellow lentils tempered with butter, garlic and asafoetida

Kulhad Dal Muradabadi

Served with crispy roomali roti

INDIAN BREADS
Kulcha

Plain/ aloo/ paneer/ onion/ gobhi

Cheese Naan
Plain/ butter

Roti/ Lachha/ Pudina/ Naan/
Garlic Naan/ Missi/ Phulka

Plain/ Butter

Please notify the server in case of any allergies or intolerances.

All prices mentioned are in Indian rupees. Government taxes as applicable.

3675

3675

3675

X 675

3625

3599

3599

3599

3525

< 525

3499

3225

3225

I155



BIRYANI & RICE

Hydrabadi Dum Biryani 3699

Assorted vegetables with flavoured basmati rice cooked on dum

Kache Paneer Ki Biryani 3699

A Radisson signature dish

Pulao Aap Ki Pasand 3449

Jeera/ brown onion/ mixed vegetables/ green peas/ corn

Khushka 3425

Steamed basmati rice

Raita 2175

Boondi, vegetable, pineapple

Set Curd 145

SANDWICHES, BURGERS, WRAPS & ROLLS

Make Your Own Sandwich - Plain/Grilled/Toasted X575

Choice of bread - White/ Brown/ Multigrain

Choose one from - Mexican, Corn & Peas, paneer tikka, Vegetable Cutlet, Peri Peri Paneer,
comes along with filling of one choice - Cucumber, Tomato, Cheese, Onion, Bell pepper,
Lettuce

Soya Grilled Sandwich 3575

Served with french fries

Paneer Chatpata Burger 3575

Spiced marinated cottage cheese steak- grilled, placed on a
bun with lettuce and spicy barbecue sauce

Classic Soya Tikki Burger 3575

Served with french fries

Crunchy Oat Burger 3575

Cottage cheese and vegetables patty coated with crunchy oats- fried

Paneer Palak Kathi Roll X575

Cottage cheese and vegetables tossed with Indian spices rolled in spinach
flavoured roomali roti, served with homemade chutney and onion salad

Please notify the server in case of any allergies or intolerances.
All prices mentioned are in Indian rupees. Government taxes as applicable.



PIZZA

Desi Chatka Paneer Tikka Pizza

Cottage cheese from clay oven, onion rings, coriander and regional spices

Paneer Chili Pizza
Cottage cheese, capsicum, bell pepper, onion

Margherita Basilico

Tomato concasse, cheese and basil

Milano

Pelati tomato, topped with onion rings, sliced tomato, jalapeno, olives and basil

Sicilian
Buffalo milk cheese slices with diced onion, tomatoes, green peppers and corns

Quattro Formagagi

Classic four cheese pizza, mozzarella, processed cheese, parmesan, cheddar

Pizza Ortolana
Grilled assorted veg, tomato sauce, mozzarella

Pizzeria
Pesto, sundried tomato, artichoke, roasted garlic

PAN ASIAN MAINS

Bangkok Style Thai Curry

Served with steamed rice - Green/ Red

Veg Manchurian
Dry/ Gravy

Veg Massaman Curry
Stir Fried Assorted Mushrooms in Scallion Ginger Sauce

Tahu Rad Prik

Tofu katsu red prik combines the awesome crunch of tofu katsu with
a flavourful Thai chilli sauce for an explosive combination

Taiwanese Gua Bao
Hong Kong flour, hoisin sauce, cucumber, spiced mayo

Veg Bao Bun

Lotus flour, English vegetables, hoisin sauce, Japanese mayo

Steamed Bao - Assorted Veg

Hong Kong flour , English vegetables, scallion

Please notify the server in case of any allergies or intolerances.
All prices mentioned are in Indian rupees. Government taxes as applicable.

X725

X725

X725
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3545

3545

3499

3499

3499



DESI MOMOS

Schezwan Momos
Choose your stuffing - Cottage Cheese/ Soya

Tandoori Afghani Momos
Choose your stuffing - Cottage Cheese/ Soya

Tandoori Fire Momos
Choose your stuffing - Cottage Cheese/ Soya

Delhi 6 Crispy Kurkure Momos

Choose your stuffing - Cottage Cheese/ Soya

Classic Steamed Momos
Choose your stuffing - Cottage Cheese/ Soya

SUSHI

California Sushi Roll

Avocado & cucumber

Hoso Maki

Pickled radish, English cucumber, bell pepper, Japanese mayo, carrots

TEMPURA AND GRILLS

Yasai Tempura
Asian Veg and Tofu Skewer with Tiger Dip
Tofu Teriyaki - Black Garlic Sauce

Pineapple Skewers Hot Pepper Sauce

Please notify the server in case of any allergies or intolerances.

All prices mentioned are in Indian rupees. Government taxes as applicable.

3425

3425

3425

3425

X375

3549

3549

3549

3549

3549

3549



GLOBAL FAVORITES

Home-made Ravioli

Stuffed with spinach and cheese, olives, tomato sauce and tossed in herb butter

Risotto Broccolo

Broccoli, pesto sun-dried tomato & parmesan cheese

Caramelised Onion & Cream Cheese Stuff Crepes

Fettuccini with Roasted Chestnuts and
Herb Potatoes in Mushroom Sauce

Penne with Roasted Cauliflower and Nuts in Carbonara

Spaghetti in Bolognaise Sauce- Vegetarian Version

Fusilli in Spicy Tomato and Basil Sauce

Funghi Selvatici Cannelloni

Wild mushroom, parmesan, cream cheese sauce

Creamy Polenta Cake

Served with caponata vegetables, lentil ragout and coriander

Please notify the server in case of any allergies or intolerances.
All prices mentioned are in Indian rupees. Government taxes as applicable.

3625

3625

3625

3625

3625

3625

3625

3599

3599



DESSERTS

Warmed Chocolate Brownie
Served with Vanilla icecream

Fresh Fruit Platter

An assortment of freshly cut seasonal fruits

Warm Date and Cinnamon Pudding with Custard Sauce

Traditional Banana Split

Mawa Gulab Jamun

Fried dumplings traditionally made of thickened or
reduced milk, soaked in rose flavoured sugar syrup

Kesar Rasmalai

Flat dumplings of cottage cheese soaked in sweetened,
thickened milk delicacy

Rabri Ghewar

A traditional dessert, shortened milk flakes on flour crust mold

Coconut Jaggery Ice-Cream

Choice of Ice Cream
Vanilla, strawberry, chocolate, coffee, butterscotch, paan (beetle leaf)

Please notify the server in case of any allergies or intolerances.
All prices mentioned are in Indian rupees. Government taxes as applicable.

3349

3299

3275

X275

275

X275

3275

3245

3225



KIDS MENU

Brownie with Ice Cream

Chocolate brownie with melted chocolate and vanilla ice cream

Smiley
Bowl of Chow mein
Mini Vegetable Burger Served with Fries

Bowl of Fried Rice with Vegetable

SELECTION OF BEVERAGE

Selection of Tea

Kitchen made tea - Masala/ Ginger Chamomile/
darjeeling/ earl grey/ english breakfast/ green

Selection of Coffee

Cappuccino/ espresso/ macchiato/ latte/ americano/
mocha/ iced cappuccino/ affogato/ iced americano

Seasonal Fresh Fruit Juice
Watermelon/ Pineapple/ Mix fruit/ orange/ sweet lime

Fresh Lime Soda/Water

Sweet/ salted/ mix

Lassi

Plain/ sweet/ salted/ flavoured

Chaas

Plain/ salted/ masala

Please notify the server in case of any allergies or intolerances.
All prices mentioned are in Indian rupees. Government taxes as applicable.

3350

3245

3245

3245

3245

3299

3299

3299

3299

3299

3299



