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1100 hrs to 2330hrs

Norwegian Smoked Salmon
valencia orange and avocado

Caesar Salad
lettuce, croutons, bacon, shaved parmesan tossed 
with anchovies dressing
prawn
grilled chicken
classic

Lemon and Lime Sea Scallops
dressed kidney beans, rocket, blueberry yoghurt

Fattoush
assorted peppers, tomato, cucumber, red onion, 
olives, served with oregano and lemon dressing

Tomato Mozzarella Salad
bu�alo mozzarella, tomato, rocket leaves 
and pesto drizzled with balsamic reduction

Cheese Platter
brie, edam, cheddar, danish blue served with nuts and crackers

Murgh Nariyal Shorba
curried lentil coconut soup with chicken

Chicken Manchow
a mildly spiced preparation with vegetable, 
chicken dice and egg, served with fried noodle

Creamy Mushroom Soup
drizzled with tru�e oil

Traditional Minestrone
with garlic bread

Green Peas Soup
served warm with hint of lemon leaf
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Assorted Kebab Platter 
(served with house salad)
chef's choice of prawn, �sh, lamb and chicken
chef's choice of paneer and three other vegetable delicacies

Lehsooni Jhinga
jumbo prawns in spiced garlic marinade, cooked in clay oven

Mulayam Seekh Kebab
barbequed mince lamb with cashewnuts and 
indian spices

Kasundi Mahi Tikka
river sole in kasundi mustard marinade, cooked in clay oven

Classic Murgh Tikka
chicken morsels marinated in 
indian spices cooked in clay oven

Tangdi Kebab
chicken drumstick in a spiced yoghurt 
marinade, cooked in clay oven

Paneer Achari Tikka
cottage cheese marinated in traditional indian 
pickling spices, cooked in clay oven

Bharwan Tandoori Khumb 
mildly spiced marinated mushroom encased with 
cheese cooked in clay oven

Hara Bhara Kebab
grilled bengal gram and spinach patties encased with cheese

Makai Methi Seekh
irrestible combination of golden corn and 
qasoor methi, skewered and cooked in clay oven

Avocado and Tomato Bruschetta
with cream cheese on toasted baguette

Teriyaki Chicken Skewers
chicken in teriyaki marinade, pan grilled

Spring Rolls
deep-fried served with sweet chilli sauce, chilli soy
shrimp
vegetables
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1100hrs to 2330hrs

Ciabatta Steak Sandwich
minute steak, caramelised onion, sautéed mushroom, cheddar 
cheese in ciabatta bread served with potato wedges

Club Sandwich
classic: chicken, ham, egg, celery, lettuce, 
tomato and mayonnaise on toasted brown or 
white bread served with french fries
vegetarian: lettuce, zucchini, grilled onion, tomato, 
cucumber, bell peppers and cheese on toasted brown 
or white bread served with french fries

BLT Sandwich
streaky bacon, ripe tomatoes and lettuce in 
crusty bread served with potato wedges

Chicken Tikka Sandwich
grilled with chiken tikka and onion salad in 
mint mayonnaise, served with french fries

Focaccia Sandwich
grilled/toasted with grilled vegetables and fresh mozzrella 
in pesto rubbed foccaccia served with potato wedges

Grilled Tenderloin Burger
Or
Grilled Chicken Burger
tenderloin/chicken, lettuce, sliced tomato,
caramelised onion, gherkins with a choice 
of fried egg or cheese served with potato wedges

Vegetable Burger
vegetable and potato patty, tomato, cucumber, 
caramelised onions and lettuce served with potato wedges

Choice of Wrap
served with mint sauce, garlic yoghurt and fries
chicken tikka
paneer tikka

Choose your Condiments
tomato ketchup/ mustard/ mayonaisse/ tabasco sauce
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Australian Lamb Chops
pan fried, roast baby potatoes, 
steamed aspargus, mint jus

Grilled Salmon Steak
served with pommes lyonnaise, 
wilted spinach, sauce vierge

Wild Hunter Platter
house special- assortment of grilled meats, 
jacket potato, tossed salad, pepper sauce

Pan Seared River Sole
served with mashed potato, garden greens 
with acid butter sauce

Crumb Fried Fish
served with french fries and tartar sauce

Tenderloin Steak
pan fried, served with potato mash, green beans, 
pepper sauce/rosemary jus

Hoisin Grilled Chicken
chicken in hoisin marinade, served with 
bean salad, roast baby potatoes

Choice of Pasta
spaghetti /penne/ farfalle/ fettuccini
style of cooking:
aglio olio/pomodoro
bolognese/puttanesca/carbonara

Omelette (all white or regular)
�llings of your choice: - onions, tomato, 
mushrooms, green chillies, cheese, ham, bacon, 
served with hash brown potatoes, grilled tomato 
and choice of chicken and pork sausages 

2500
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Dim Sum (Steamed)
served with chilli soy, chilli bean and 
jaggery coriander
chicken
vegetables

 A Palate Full Of Scrumptuous Flavours 

All prices are in INR and are exclusive of government taxes. We levy 5% service charge and applicable taxes.
"Food allergies and Food Intolerance"

We welcome enquiries from guests who would like to know the ingredients of the meal / any speci�c item featured on the menu. 

Gluten Free Pork Dairy Alcohol Nuts

All prices are in INR and are exclusive of government taxes. We levy 5% service charge and applicable taxes.
"Food allergies and Food Intolerance"

We welcome enquiries from guests who would like to know the ingredients of the meal / any speci�c item featured on the menu. 

Gluten Free Pork Dairy Alcohol Nuts

Choice of Special Bu�et
Soup, Salad and Dessert Bu�et
Soup and Salad Bu�et
Dessert Bu�et

*NOTICE:
Consuming raw or under cooked meats, poultry, seafood, shell�sh, nuts, gluten, dairy products or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Whenever you see this icon on one of our menus you can try one of a number of bespoke recipes designed for us by a panel of Culinary Ambassadors. Our IHG Culinary 
Ambassador programme was created through a partnership between the InterContinental Hotels Group (IHG), and a panel of celebrity chefs and masters of their cuisine.

Please ask any of our colleagues for more information.*NOTICE:
Consuming raw or under cooked meats, poultry, seafood, shell�sh, nuts, gluten, dairy products or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Whenever you see this icon on one of our menus you can try one of a number of bespoke recipes designed for us by a panel of Culinary Ambassadors. Our IHG Culinary 
Ambassador programme was created through a partnership between the InterContinental Hotels Group (IHG), and a panel of celebrity chefs and masters of their cuisine.

Please ask any of our colleagues for more information.
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Gluten Free Pork Dairy Alcohol Nuts
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1200hrs to 2330hrs

P
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za Chicken Tikka Pizza
italian tomato sauce, onion, capsicum, 
mozzarella and spiced chicken tikka

Pepperoni Pizza
italian tomato sauce, pepperoni and mozzarella cheese

Margherita Pizza
italian tomato sauce, fresh tomatoes, basil 
and mozzarella cheese

Create Your Own Pizza
with tomato sauce and mozzarella cheese
Choose any four topping:
salami/parma ham/pork sausage/smoked chicken/seafood
artichoke/zucchini/mushroom/onion/pepper
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Wok tossed Tenderloin
sliced tenderloin with chilli basil and ginger

Kopi Tiam Laksa
spiced noodles in coconut curry with choice of:
prawn
�sh
chicken

Khowsuey
traditional burmese hot pot of onion, garlic, 
peanuts, lemon and noodles with choice of
�sh
chicken
vegetables

Stir-Fried Asian Greens in Garlic Sauce
asparagus, broccoli, pokchoy, 
mushroom tossed in garlic sauce

Hokkien Mee
wok-fried noodles
chicken
vegetarian

Fried Rice
wok-tossed rice
chicken
vegetarian

650
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1100hrs to 2330hrs

Vegetarian Thali
selection of paneer and choice of three vegetable 
and dal, served with pickle, rice, raita, choice of breads, 
green salad and an indian dessert

Paneer Aap Ki Pasand
cottage cheese preparation cooked as per 
your choice of gravy : makhani, kadhai, lababdar

Khumb Mattar Masala
semi dry combination of mushrooms and 
green peas perfumed with garam masala

Subz Panchmel
colorful melange of �ve vegetables cooked with 
onion and tomato, tempered with cumin

Khubani Kofta Curry
apricot and nut encased cottage cheese 
dumpling in mild �avorful curry

Aloo Gobhi Adraki
cauli�ower and potatoes napped together in 
onion tomato masala with abundance of ginger

Dal Makhani
simmered black lentils with home churned 
butter and tomato

Tadkewali Dal
yellow lentil tempered with cumin, garlic and tomato

Khichdi
plain/ vegetable/masala
moong lentil cooked with rice and tempered with cumin

600

550

500

500

950

500

450

450

450

1100hrs to 2330hrs

850

850

700

700

725
575

1225

1050

Kadhai Jhinga
Garlic and coriander tempered king prawns cooked 
with onion, peppers and tomato, �avored with kasoori methi

Non-Vegetarian Thali
Selection of �sh, lamb, chicken, dal and paneer 
served with pickle, rice, choice of breads, green 
salad and an indian dessert

Andhra Fish Curry
steak of �sh simmered in rich spicy tamarind 
based gravy

Gosht Aap Ki Pasand
baby lamb  with whole indian spices cooked as per your 
choice of gravy: roganjosh, rarha, hara masala

Murgh Aap Ki Pasand
clay oven roasted chicken prepeartion as per your 
choice of gravy: makhani, lababdar, masala, methi

Kozhi Varutharacha Curry
a south indian delicacy of chicken braised in roasted 
coconut and coriander gravy

Biryani
�avoured basmati rice cooked with mint and 
coriander, served with raita
chicken/ lamb
vegetable 

All prices are in INR and are exclusive of government taxes. We levy 5% service charge and applicable taxes.
"Food allergies and Food Intolerance"

We welcome enquiries from guests who would like to know the ingredients of the meal / any speci�c item featured on the menu. 

Gluten Free Pork Dairy Alcohol Nuts

Thai Cuisine
by Chef Ian Kittichai

950
750

650
500

spicy coconut based curry with vegetables, 
lemongrass and galangal served with steamed rice 

with the choice of:
prawn

�sh
chicken

vegetables

Yellow Curry

550

slow braised, shiitake mushroom, pokchoy,
 served with egg noodle, xo sauce

Braised Egg Noodle with 
Shiitake Mushroom

Chinese Cuisine
by Chef Sam Leong

Steamed Rice

Indian Breads (Two pieces)
Roti
Naan
butter/garlic/plain

Kulcha 
masala/paneer/potato/onion

Paratha
laccha/methi/pudina

225

100
150

250

150

 A Palate Full Of Scrumptuous Flavours 

*NOTICE:
Consuming raw or under cooked meats, poultry, seafood, shell�sh, nuts, gluten, dairy products or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Whenever you see this icon on one of our menus you can try one of a number of bespoke recipes designed for us by a panel of Culinary Ambassadors. Our IHG Culinary 
Ambassador programme was created through a partnership between the InterContinental Hotels Group (IHG), and a panel of celebrity chefs and masters of their cuisine.

Please ask any of our colleagues for more information. *NOTICE:
Consuming raw or under cooked meats, poultry, seafood, shell�sh, nuts, gluten, dairy products or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Whenever you see this icon on one of our menus you can try one of a number of bespoke recipes designed for us by a panel of Culinary Ambassadors. Our IHG Culinary 
Ambassador programme was created through a partnership between the InterContinental Hotels Group (IHG), and a panel of celebrity chefs and masters of their cuisine.

Please ask any of our colleagues for more information.
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Choice of Fresh Juice
orange
watermelon/pineapple/seasonal fruit

Chilled Juices
orange/pineapple/mango

Choice of Fresh Fruit Smoothies
papaya/banana

Choice of Lassi
sweet/salted/plain

Choice of Milkshake
banana/vanilla/strawberry/chocolate

Cold Co�ee

Selection of Co�ee
cappuccino/cafe latte/ black co�ee

Selection of Tea
english breakfast/earl grey/darjeeling/green/chamomile

Milk
full cream/ low fat/ soya milk

300
200
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175
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225
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1100hrs to 2330hrs
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New York Style Cheese Cake
baked cheese cake with hint of lemon and orange

Warm Chocolate Mud Cake
moist chocolate cake with vanilla ice-cream

Banana Caramel Mousse
delightful combination of bananas, 
caramel and double cream

Phirni (sugar free)
creamy dessert made with ground rice and milk

Crème Brûlée
french classic vanilla cream with mixed berries

Seasonal Fresh Fruit Platter
assorted fruits as per seasonal availability

400

400

450

350

350

350

300

200

Gulab Jamun/ Rasmalai
golden-fried cottage cheese dumpling soaked 
in sugar syrup or cottage cheese dumpling 
simmered in cardamom scented milk

Selection of Ice cream
vanilla/butterscotch/chocolate

175

175

175

125

275

275

Hot Chocolate/Bournvita

Iced Tea

Fresh Lime Soda / Water

Aerated Beverage

Energy Drink

Sparkling Water

Alcohol-free-Zone

200

200

200

200

200

200

200

Peach Smash
peach puree and cranberry juice with a dash
of lime, topped with red bull and served
over crushed ice

Bloody Shame
tomato juice with herbs, spices and lime juice

Si Pang
classic blend of fresh watermelon and
mint muddled together and shaken with
orange and apple juice

Honey Rider
orange juice, honey, banana, brown sugar
and passion fruit blended together with yoghurt

Mango Madness  
mango juice, orange juice, coconut syrup
blended with vanilla ice-cream

Double Berry Cooler
sparkling melange of berries with a sour twist

Caravan Ice Tea
earl grey infused signature ice tea topped 
with cranberry juice

All prices are in INR and are exclusive of government taxes. We levy 5% service charge and applicable taxes.
"Food allergies and Food Intolerance"

We welcome enquiries from guests who would like to know the ingredients of the meal / any speci�c item featured on the menu. 

Gluten Free Pork Dairy Alcohol Nuts

All prices are in INR and are exclusive of government taxes. We levy 5% service charge and applicable taxes.
"Food allergies and Food Intolerance"

We welcome enquiries from guests who would like to know the ingredients of the meal / any speci�c item featured on the menu. 

Gluten Free Pork Dairy Alcohol Nuts
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