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ARISTA

by AMBITION
BREAKFAST .........999)- BUFFET MENU
LUNCH. ..o 1499)-
DINNER. ..o 1899)-

A LA CARTE BREAKFAST

7:00 am - 10:30 am

HEALTHY START

+ FRESHLY SQUEEZED JUICE 300 Gms | 108 kcal ] 3499
Choice Of Tomato & Celery, Carrot & Apple With Ginger, Beetroot & Apple Or Cucumber & Mint

+ FRESH SEASONAL CUT FRUIT PLATTER | E T499
300 Gms | 290 kcal

+ FRESH FRUIT SALAD WITH MINT & LIME o ¥499

300 Gms | 424 kcal

+BREAKFAST CEREALS (D) 350 cms | 168 kea . 7499

Special K, Wheat Flakes, Dry Muesli, Cornflakes OrChacos Served With Hot Or Cold Milk & Honey

+ OATMEAL PORRIDGE WITH FLAX SEED AND ® 499
@ & ALMON DS 350 Gms | 650 kcal Served With Hot Milk, Banana & Raisins

+SCRAMBLED TOFU WITH VEGETABLES 3 ﬂj & 3499

333 Gms | 377 kcal Silken Soya Cheese With Vegetables

+POHA é 350 Gms | 707 keal 0 T499

Flattened Rice Cooked With Assorted Vegetables

+ WHITE OMELETTE O@ 280 Gms | 200 kcal @ 499

White Of Three Farm Fresh Eggs, Plain Or Masala, Accompanied With Grilled Tomato And Mushrooms,
Served With Brown Or Multigrain Toast And Lite Butter

# PANCAKES O # 260 ame 326 ke . 2499

Served With Honey/Maple syrup/Chocolate syrup

%”O'%@llfﬁ@%%@.?@@@

Glute Eggs Crustaceans Fish Peanuts Soya Celery Mustard Sesame Sulfate  Molluscs  Lupin

@ VEGETARIAN @ NON-VEGETARIAN
WE LEVY NO SERVICE CHARGE, GST 18% EXTRA.
Please Inform Our Associates If You Are Allergic to Any Food Ingredients. We Use Ghee, Refined Soya Oil, & Mustard Oil
in Our Food Preparation. An Average Active Adult Requires 2,000 Kcal Energy Per Day, However Calorie Need May Vary.
\ Please Allow About 20-25 Minutes For The Food. /
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WESTERN SELECTION
+ CONTINENTAL BREAKFAST (] gﬁ 600 Gms | 1476 kcal o ¥559

Seasonal Fruit Juice Or Fresh Fruits, Oven Fresh Breakfast Rolls Or Toast With
Butter And Preserves, Freshly Brewed Tea Or Coffee

4+ AMERICAN BREAKFAST O 416 6me 1512 ke s 659

Seasonal Fruit Juice Or Fresh Fruits, Cereals, Choice Of Eggs With Mushrooms, Chicken Sausages Or Ham Or Bacon,
Oven Fresh Breakfast Rolls Or Toast With Butter And Preserves, Freshly Brewed Tea Or Coffee

+BREAD RACK w 373 Gms | 953 kcal a 299

Choice Of 04 Slice- White, Whole Wheat, Multi Grain Or Gluten Fee, Toasted Or Plain,
Served WithButter And Preserves

4 BAKERS BASKET QD 206 cms | 1415 cai o %399

Choice Of 03 Pieces - Danish, Croissants, Muffin Or Doughnut, Served With Butter And Preserves

4 CINNAMON RAISIN FRENCH TOAST O 240 ms 450 keal %399

Served With Whipped Cream, Cinnamon Sugar & Maple Syrup

+EGGS AS YOU LIKE IT O] 20 Gms | 485 keal . T399

Three Farm Fresh Eggs Omelette or Scrambled, Two Eggs Fried, Poached or Boiled,
Accompanied with Grilled Tomato and Potato, Served with Toast, Butter and Preserves

+EGG BENEDICT ©Of1) 280 omsis32 kcal o %399

English Muffin, Ham and Poached Eggs with Hollandaise Sauce

INDIAN SELECTION
+ ASSAMESE BREAKFAST (1) ss0 Gms | 1220 keal . T559

Fresh Cut Fruits or Freshly Squeezed Juice, Selection of Chira,
Muri with Jaggery.Milk | Curd or Luchi with Aloo Bhaji, Tea or Coffee

4
+ PLAIN OR MASALA DOSA Q 332/360 Gms | 500/600 keal ° T399

Rice And Lentil Pancakes, Served with Sambar and Chutney

0SS x8£20RNVEa Y

Glute Eggs Crustaceans Fish Peanuts Soya Dairy Nuts Celery Mustard Sesame Sulfate  Molluscs  Lupin

® VEGETARIAN ® NON-VEGETARIAN
WE LEVY NO SERVICE CHARGE, GST 18% EXTRA.
Please Inform Our Associates If You Are Allergic to Any Food Ingredients. We Use Ghee, Refined Soya Oil, & Mustard OIl
\ in Our Food Preparation. An Average Active Adult Requires 2,000 Kcal Energy Per Day, However Calorie Need May Vary. /

Please Allow About 20-25 Minutes For The Food.
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INDIAN SELECTION
o
4 STEAMED IDLI B8 170 ame |58 e

0 Z399
Steamed Rice and Lentil Flour Cakes, Served with Sambar and Chutney
4
'*' UTTAPAM é 1385gms | 624 kcal - ?399
Flat Rice and Lentil Pancakes Topped with Tomatoes, Onions and Chilies, Served with Sambar and Chutney o
4
TLals
+» UPMA 3¢ 8 S 387 Gms | 777 keal - %399
Semolina Porridge with Carrots, Green Peas and Curry Leaves, Served with Sambar and Chutney L]
Wy
# ALOO PARATHA (1) 40 crms | 640 kcai o %399
Whole Wheat Bread Stuffed with Potato Masala, Served with Yogurt and Mix Pickle
W :
4 PURI BHAJI Y% 350 6ms | 723 keal L] T399
Deep-Fried Whole Wheat Puffed Bread, Served with Potato Masala
v e
+ CHOLE BHATUREI 32350 6ms | 723 keal s T399

Deep-Fried Refined Flour Puffed Bread, Served with Chole
ADDED ON THE SIDE
+ CHICKEN SAUSAGE / PORK SAUSAGE (6 PIECES) T299

100 Gms 233 kcal/252 kcal ®
+ BACON/HAM (6 RASHERS) 100 Gms 471 kca o  T299
# SAUTEED MUSHROOMS 15 Gms| 186 kca o  T249
4 BAKED BEANS 200 Gims 128 kca o  T249
# ROAST POTATO 100 ms | 158 kca o %199
# GRILLED TOMATO 100 Grmsiet keal o %199
#03¢c0LODNVEa V0

@ VEGETARIAN @ NON-VEGETARIAN
WE LEVY NO SERVICE CHARGE, GST 18% EXTRA.
Please Inform Our Associates If You Are Allergic to Any Food Ingredients. We Use Ghee, Refined Soya Qil, & Mustard Oil
in Our Food Preparation. An Average Active Adult Requires 2,000 Kcal Energy Per Day, However Calorie Need May Vary.
\ Please Allow About 20-25 Minutes For The Food. ‘/
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ROUND THE CLOCK
+ BEVERAGES NON-ALCOHOLIC

4+ FRESH JUICE 369
Pineapple, Watermelon, Tomato, Carrot and Sweet Lime

+ LASSI 369
Plain, Sweet or Salted

+ SMOOTHIES AND MILK SHAKES T369
Mango, Strawberry, Chocolate and Cold Coffee

+ CANNED JUICES 3249

+ ICED TEA 3249
Peach, Lemon and Mint

+ FRESH LIME WATER / SODA T199
Sweet Or Salted

+ AERATED BEVERAGES T199
Cola, Orange and Lemonade

4+ TONIC WATER 199

+ STILL OR SPARKLING WATER T299

+ RED BULL %299

+ MALT AND SUCH 3299
Horlicks, Bourn Vita and Hot Chocolate

+ TEA 3299

Assam, Darjeeling, English Breakfast, Earl Grey, Green Tea and Masala Tea

+ COFFEE %299

Americano | Espresso | Cappuccino | Café Latte | Café Mocha

09«0 NDNVEal @

Glute Eggs Crustaceans Fish Peanuts Soya Dairy Nuts Celery Mustard Sesame Sulfate  Molluses  Lupin

® VEGETARIAN ®NON-VEGETARIAN
WE LEVY NO SERVICE CHARGE, GST 18% EXTRA.
Please Inform Our Associates If You Are Allergic to Any Food Ingredients. We Use Ghee, Refined Soya Oil, & Mustard Oil
in Our Food Preparation. An Average Active Adult Requires 2,000 Kcal Energy Per Day, However Calorie Need May Vary.
\ Please Allow About 20-25 Minutes For The Food. /
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SOUP & SALAD
+ ROASTED TOMATO BASIL SOUP% 310 Gms | 394 Kcal (@ 499

Served With Herb Croutons

+ MINESTRONE SOUP 200 510 6 1465 ke o %499

Tomato, Beans, Root Vegetables Soup With Parmesan Cheese

4 CREAM OF CHICKEN SOUP % ﬁ]c% 310 Gms | 600 Kcal O 3499

Topped With Paprika & Cream

# CAESAR SALAD N300 oms 323 kel o  T499
Ice Burg Lettuce, Bacon, Hard-Boiled Egg, Grilled Chicken, Herb Croutons, Parmesan Cheese and Caesar Dressing
4 INSALATA CAPRESE Y 300 6 500 kel o 7499

Tomato And Fresh Mozzarella Salad with Basil Pesto

LITTLE MUNCHIES
4 PAPAD «cal O T349

Roasted 4pcs | Masala 3pcs

4 CRISPY NACHOS 150 ms112 Keal o 349

4 MASALA PEANUTS O 250 cms | 1134 ke ® 549

Peanuts Tossed with Chopped Onions, Tomatoes, Red Chilli
Powder, Chat Masala & Freshly Squeezed Lemon Juice

# FLAVORED FRENCH FRIES 150 gms | 412 keal . 3449

Cajun, Paprika, Salted, Plain

4 TOMATO MOZZARELLA BRUSCHETTA < @@

220 Gms | 443 Kcal Tomato & Fresh Mozzarella Cheese Infused with Ollve Oll & Pesto
Gratinated on Baguette

%449

%""O%{:«llﬁ]@%%é.?w&'

Glute Eggs Crustaceans Fish Peanuts Soya Celery Mustard Sesame Sulfate  Molluscs

® VEGETARIAN @ NON-VEGETARIAN
WE LEVY NO SERVICE CHARGE, GST 18% EXTRA.
Please Inform Qur Associates If You Are Allergic to Any Food Ingredients. We Use Ghee, Refined Soya Qil, & Mustard Qil
in Qur Food Preparation. An Average Active Adult Requires 2,000 Kcal Energy Per Day, However Calorie Need May Vary.
\ Please Allow About 20-25 Minutes For The Food. /
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LITTLE MUNCHIES
4 CHICKEN PAKODA © 100 cms | 12s3xcal @ ¥599

Served With Mint Chutney

4 PANEER PAKODA (1) 300 cms 03 kea o %499

Served With Mint Chutney

+ PANEER |CHICKEN | LAMB WRAPS N ¥ 1 2549/599/649

335 Gms 615/710/560 Kcal = Wrap With Paneer or Chicken or Lamb Served with Mint Chutney | 'g

+ KEEMA PAV (D ¥ 20 6ms 775 Kkea . %649
Mildly Spiced Lamb Mince, Served with Buttered Bun
4 PAV BHAJI & (1) 450 o 120 s T549

Mildly Spiced Minced Vegetable Served with Buttered Bun

SANDWICH & BURGER
4 GRILLED VEGETABLE SANDWICH gé & 300 gms el T509

With Mediterranean Vegetables & Fries

+ CLASSIC CLUB SANDWICH (%0 oms (rrokear~ © 2649

Chicken, Bacon, Fried Egg, Tomatoes &Iceberg Lettuce, Served with Fries

+ VEGETABLE CLUB SANDWICH (062 1 omeisasxear ¢ €599

Grilled Mediterranean Vegetables, Cucumber, Tomatoes & Iceberg Lettuce, Served with Fries

4 CHICKEN TIKKA COLESLAW SANDWICH @% & o T649

320 Gms | 823 Kcal Classic Combination of Coleslaw & Chicken Tikka Sandwich Served with Fries

+ CLASSIC TUNA MAYO SANDWICH (¥ &0 0ms 5210~ 2649

Served With Fries

4 CHICKEN SANDWICH (D262 100 ome; 501 ke o %649
Served With Fries

l&l
4 A BUNNY BURGER (0 310 oms sosi6s0 keal o 549/649

Vegetable Patty or Chicken Steak with Lettuce, Onion, Mayo, Ripe Tomato & Cheddar Cheese, Ser\red With Fries

%@%@81@“%@.?@&

Glute Eggs Crustaceans Fish Peanuts Soya Dairy Celery Mustard Sesame Sulfate  Molluscs  Lupin

@ VEGETARIAN @ NON-VEGETARIAN
WE LEVY NO SERVICE CHARGE, GST 18% EXTRA.
Please Inform Qur Associates If You Are Allergic to Any Food Ingredients. We Use Ghee, Refined Soya Oil, & Mustard Qil
in Our Food Preparation. An Average Active Adult Requires 2,000 Kcal Energy Per Day, However Calorie Need May Vary.
\ Please Allow About 20-25 Minutes For The Food. /
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PASTA
+ PENNE ARRABIATA 32 % @Jssa Gms | 637 Kcal D ¥649
Penne Pasta With Spicy Tomato Sauce
+ SPAGHETTI AGLIO E OLIO as 330 Gms | 747 Kcal D T649
Spaghetti ,Garlic, Olive oil & Hurbs
+ SPAGHETTI BOLOGNESE @ 330 Gms | 780 Kcal ® 699

With Minced Lamb Sauce And Parmesan Cheese

* FETTUCCI NE ALFREDO @ 330 Gms 1322/1028 Kcal L AL ?599[649

Homemade Pasta With Choice Of Creamy Mushroom Or Chicken Sauce

4 SPINACH RICOTTA RAVIOLI WITH ROMA TOMATO SAUCE

@ ) % 330 Gms | 574 Kcal Homemade Pasta Stuffed With Spinach And Ricotta Cheese |@| 7699

4 FUSILLI ARRABIATA WITH CHICKEN ¥ ¥ 1330 Gt Bt 3649

In Spicy Tomato Sauce

MAIN COURSE & DESSERT
4 DAL TADKA (1) 350 cms | 120 keai o %499

Lentils Tempered With Red Chilli And Garlic.

+ DAL KHICHDI ﬂj 350 Gms | 828 Keal ® T549
Rice And Lentil Steamed Together With Vegetable, Served With Pickle, Papad& Curd

# STEAMED RICE 200 cms 498 kcal e T349
Long Grain Basmati Rice.

4+ TAWA PARATHA (1) 60 e 204 kca o %49
Whole Wheat Flat Bread

191

# GULAB JAMUN DR 170 ms {705 keat o  Z349
Served With Nuts

4+ CHOICE OF ICE CREAM (] o %299

Vanilla, Chocolate, Mango Or Strawberry

8090 & ﬁ]@%%é.?@@@

Glute Eggs Crustaceans Fish Peanuts SW Celery Mustard Sesame Sulfate  Molluscs

® VEGETARIAN @ NON-VEGETARIAN
WE LEVY NO SERVICE CHARGE, GST 18% EXTRA.
Please Inform Qur Associates If You Are Allergic to Any Food Ingredients. We Use Ghee, Refined Soya Qil, & Mustard Qil
\ in Qur Food Preparation. An Average Active Adult Requires 2,000 Kcal Energy Per Day, However Calorie Need May Vary. /

Please Allow About 20-25 Minutes For The Food.
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ALL DAY SELECTION
SOUP & SHORBA

412:00 noon - 03:00 pm and 07:00 pm 11:00 pm

+ TOMATO DHANIA SHORBA (1) 250 6me |45 Keal O T399

Indian Light Tomato Soup With Fresh Coriander.

+ CHINESE HOT AND SOUR% ’ JZSOGmsH?G kea ®® F399/449

Chinese thick soup with mushroom, bamboo shoot and scallion

+ SWEET CORN | MANCHOW 5 Y & 250 ms sesoznasizss kea

Choice Of Chinese Soup Veg | Chicken Which Has Been Everyone's Favorite oo ?399[ 449

4+ CORIANDER CLEAR% 250 Gms | 210 Keal 0 ¥399/449

Clear coriander and vegetable broth served with roasted garlic

SALADS

12:00 noon - 03:00 pm and 07:00 pm 11:00 pm

4 CLASSICAL INDIAN GREEN SALAD 200cms|eskeal [0 T¥299

Mélange Of Onion, Cucumber, Tomato, Carrot, Lemon And Green Chilli.

4+ ASIAN EXOTIC GREEN GARDEN SALADC% = T399

200 Gms | 110 Kcal Assorted greens with peanut dressing

# CHICKEN TIKKA SALAD 300 cms| 810 Kcal - T549

Clay Oven Roasted Boneless Chicken And Vegetables With Citrus Fruits.

%""@%@llfﬁ@%%é.?ﬂbeh

Glute Eggs Crustaceans Fish Peanuts Soya Celery Mustard Sesame Sulfate  Mollus

® VEGETARIAN @ NON-VEGETARIAN
WE LEVY NO SERVICE CHARGE, GST 18% EXTRA.
Please Inform Our Associates If You Are Allergic to Any Food Ingredients. We Use Ghee, Refined Soya Qil, & Mustard Qil
in Our Food Preparation. An Average Active Adult Requires 2,000 Kcal Energy Per Day, However Calorie Need May Vary.
\ Please Allow About 20-25 Minutes For The Food. /
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STARTER

12:00 noon - 03:00 pm and 07:00 pm 11:00 pm

4+ CHEESY MUSHROOM OMELETE O] s Gms |534Kcal (@ ¥499

Three Farm Fresh Eggs Omelette Accompanied With Grilled Tomato And Potato,
Served With Toast, Butter And Preserves.

#+ CLASSIC PHILADELPHIA CHEESE BALLS (D5 cms |.1239 keal X999

Batter Fried Processed, Mozzarella, Orange Cheese, Jalapeno Served With Sweet Chilli & Aioli Dip

+HUMMUS WITH PITTA .0 Give [ 705 Koal O T549

All Time Favorite Lebanese Dish

* GARLIC BREAD @ 4 Pcs | CHEESY GARLIC BREAD 415 Kcal | 511 Kcal ° t299|349
House Baked Soft Baguette Topped With Garlic Butter

# MALAI NAZAR-BATTOO 1) 15 oms ss4 ke o 499
Mixture Of Cheese And Hung Curd

# DUDHIYA KEBAB (1) 150 ams sst i o %499
Cottage Cheese TangyMixture Of PotatoAnd Dry Fruit

4+ MUSHROOM DUPLEX $2(1) s cco o %499
Lightly Spiced Cottage Cheese, Grated Mozzarella Stuffed In Mushroom Cap, Batter Fried

+ SUBZ SEEKH KEBAB (D) Gms | 477 Keal O T599
Minced Vegetables Kebab, Cooked In Clay Oven

+ DHUANDHAR PANEER TIKKA ﬁ 330 Gms | 722 Kcal 0 T599

Marinated Cottage Cheese Cooked In Clay Oven And Served With Mint Relish.

09 w88 ANVEaled

Glute Eggs Crustaceans Fish Peanuts Soya Dairy Nut Celery Mustard Sesame Sulfate  Molluscs  Lupin

® VEGETARIAN @ NON-VEGETARIAN
WE LEVY NO SERVICE CHARGE, GST 18% EXTRA.
Please Inform Our Associates If You Are Allergic to Any Food Ingredients. We Use Ghee, Refined Soya Qil, & Mustard Qil
in Our Food Preparation. An Average Active Adult Requires 2,000 Kcal Energy Per Day, However Calorie Need May Vary.
\ Please Allow About 20-25 Minutes For The Food. /
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STARTER

12:00 noon - 03:00 pm and 07:00 pm 11:00 pm

4 TANDOORI ALOO KI NAZAKAT D 540 oms ssoxcar @ 2599

Barbequed Tangy Stuffed Potatoes With Mild Spices & Nuts.

+ SUBZ SHIKAMPURI KEBAB (Dss Gms | 547 Keal 0 599

Pan Seared Minced Veg Kebab Stuffed With Cheese.

+ KHUMB NAWABI TIKKA 1) 150 ams 352 kca 0 649

Smoky Stuffed Mushroom With Indian Spices

4
+ DHUANDHAR CHICKEN TIKKA Ef] 350Gms | 930 Keal . 3699

Marinated Boneless Chicken Cooked In Clay Oven And Served With Mint Relish.

+MURG MALAI TIKKA | MURG KALI MIRCH SQNE 2699

350 Gms | 930 Kcal Breast Pieces Of Chicken Marinated In Cream, Cheese, Yoghurt& Mild Spices
(Black Pepper Flavors) Cooked To Perfection In Tandoor
L

A
4+ NIZAMI LAMB SEEKH KEBAB E(0) 530 e 646 kcai . T749

Barbequed Succulent Minced Lamb With Exotic Indian Spices.

&L
# CHICKEN SEEKH KEBAB "B Ds50 cms /830 keat . T699

Chicken Mince Marinated In Selected Herbs & Spices Skewered And Roast In Tandoor

+ TANDOORI CHICKEN (HALF/FULL) Jé@ o ¥799/999

355/710gms | 971/1942 Kcal Classic Preparation Of Chicken In Clay Oven, Served With Mint Relish.

# AMRITSARI MACCHI /<2 350 ms | 418 keai “ 849

Gram Flour Batter Fried Fish Seasoned With Spices, Ginger,
Garlic Paste & Ajwain

A,
+ AJWAINI FISH TIKKA B0 €% 30 oms 418 kca ° 849

Carom Seed Flavoured Boneless Fish Cooked In Clay Oven Served With Mint Relis

09w DRNVNE?®dP

Glute Eggs Crustaceans Fish Peanuts Soya Dairy Nuts Celery Mustard Sesame Sulfate  Molluscs  Lupin

® VEGETARIAN @ NON-VEGETARIAN
WE LEVY NO SERVICE CHARGE, GST 18% EXTRA.
Please Inform Qur Associates If You Are Allergic to Any Food Ingredients. We Use Ghee, Refined Soya Qil, & Mustard Qil
in Qur Food Preparation. An Average Active Adult Requires 2,000 Kcal Energy Per Day, However Calorie Need May Vary.
\ Please Allow About 20-25 Minutes For The Food. /
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PLATTERS & BASKET

12:00 noon - 03:00 pm and 07:00 pm 11:00 pm

4
+ SHAKAHARI KEBAB PLATTER (] 480 Gms | 945 Keal @ 899

Dahi ke Kebab, Platter Of Malai Broccoli, Dhuandhar Paneer Tikka And Tandoori
Aloo Served With Mint Relish.

4
+ MANSAHARI KEBAB PLATTER B0 s ems|14sskeal o <1149

Platter Of Ajwaini Fish Tikka, Dhuandhar Chicken Tikka, Malai Tikka And
Nizami Lamb Seekh Served With Mint Relish.

# ARABIC MEZZE PLATTER $21D) 450 cme 648 xea o %899

Falafal, Hummus, Cigarroll, Cheesesteak, Pita Bread & Three Types Of Dips And Arabic Pickles

4+ ARABIC MEZZE PLATTER (N-VEG) )5 @ el ¥1199

Dajaj, Mashawi, Sumac Chicken Wings Shello Seekh Kebab, Babaganoush,
Hummus, Tzatziki, Pita Bread With Arabic Pickle

WESTERN ENTREES

12:00 noon - 03:00 pm and 07:00 pm 11:00 pm

6 4
+ FISH FINGERS @u’@@ 280 Gms | 854 Kcal ° ¥849

Deep-Fried Panko-Crusted Fish, Served With Tartar Sauce.

+ CRUMB FRIED FISH (D65 s00 ams 181 ken s %849

Served With Fries And Tartar Sauce.

+LOBSTER THERMIDOR® s Gms | 185 Kcal o 1799

Cooked With Creamy White Sauce And Gratinated With Parmesan Cheese.

09 w88 ANVEaled

Glute Eggs Crustaceans Fish Peanuts Soya Dairy Nut Celery Mustard Sesame Sulfate  Molluscs  Lupin

® VEGETARIAN @ NON-VEGETARIAN
WE LEVY NO SERVICE CHARGE, GST 18% EXTRA.
Please Inform Our Associates If You Are Allergic to Any Food Ingredients. We Use Ghee, Refined Soya Qil, & Mustard Qil

in Our Food Preparation. An Average Active Adult Requires 2,000 Kcal Energy Per Day, However Calorie Need May Vary.
\ Please Allow About 20-25 Minutes For The Food. /
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WESTERN ENTREE

12:00 noon - 03:00 pm and 07:00 pm 11:00 pm

4
‘*‘GR'LLED SALMON @@‘fx 330 Gms| 709 Kcal ® <1 799

Served With Pesto Risotto And Orange Butter Sauce.

151
+ CALAMARI FRITTI & Y2 120 6ms | 242 Keal T949

Golden Fried Squids, Served With Garlic Aioli, Lemon And Shaved Salad. ®

L
4 GARLIC BUTTERED PRAWNS D80 s0cmesoxear  ©  T999

Served With Lettuce Salad.

&L
4 PAN GRILLED FISH BN 330 cmsi 713 kear o 849

Served With Lemon And Caper Butter Sauce.

4+ GRILLED CHICKEN BREAST (1) 10 oo  eas ca a 3699

Grilled Chicken Breast Served Mash Potato, SautéVegetables And Natural Jus.

+VEG | CHICKEN STROGAN OFF 9 Yd) oo T599]699

Shredded Chicken Cooked In Chicken Veloute Sauce Served With Herbs Butter Rice

»WILD MUSHROOM RISOTTO @% 330 Gms 625 Kcal ¢ T699

Arborio Rice With Assorted Mushrooms Cooked Te Perfection.

4 LEMON CHICKEN AND SPINACH RISOTTO @%)

e 699
330 Gms | 517 Kcal  Arborio Rice Cooked Lemon Chicken And Wilted Spinach.
&
# RATATOUILLE LASAGNE (D 530 6me 65 kca 799
A French Delicacy Very Well Used To Enhance The Italian Pasta. A Tomato Based ]
VegetableStew Layered With Freshly Blanched Home-Made Pasta, Oven Baked.
It Is Severed WithA Hearty Garlic Beard To Make It A Complete Meal In Itself.
4+ NEW ZEALAND LAMB CHOPS (1Y 20 me | 427Kcal ¢ #1799

Served With Parmesan Mash & Red Wine Jus.

09508 DNVElwd
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® VEGETARIAN @ NON-VEGETARIAN

WE LEVY NO SERVICE CHARGE, GST 18% EXTRA.
Please Inform Our Associates If You Are Allergic to Any Food Ingredients. We Use Ghee, Refined Soya Qil, & Mustered Oil
in Our Food Preparation. An Average Active Adult Requires 2,000 Kcal Energy Per Day, However Calorie Need May Vary.
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FROM ORIENTAL WOK

12:00 noon - 11:00 pm

STARTERS

4+ CRISPY TOFU BASIL ¥ 3006ms 58 xcal

Crispy fried silken tofu tossed in chilli basil sauce

+ SPRING ROLL ’.C%MJDGMSHMK::&I

Stuffed with vegetables deep fried and served with plum sauce

7649

¥549

+ SALT AND PEPPER WATER CHESTNUT °
& BAMBOO SHOOT.“"‘J &506ms | 514 Keal ¥599

Crispy fried Chestnut & Bamboo Shoot tossed with garlic, onion & pepper

# CHICKEN SATAY ¥ @8 330 om| s32keal s %699

Chicken skewers marinated with lemongrass, coconut milk, curry powder, grilled and served with peanut sauce

+HONEY GLAZED PORK SPARE RIBS# & s = I749

Braised pork spare ribs grilled over honey sesame

4 PORK CHILLI ¥ & 10 omej 445 koa s  T749

Braised pork tossed with onion and capsicum in chili sauce

+BUTTERFLY TEMPURA PRAWNS tjj‘%é D sg0 Gms|394keal X999

Tempura Fried Prawns Served With Sweet Chili & Aioli Sauce ®

§°‘J©%@llﬁj®%£§3@.?®@®

Glute Eggs Crustaceans Fish Peanuts Soya Celery Mustard Sesame Sulffate  Mollus

® VEGETARIAN @ NON-VEGETARIAN
WE LEVY NO SERVICE CHARGE, GST 18% EXTRA.
Please Inform Our Associates If You Are Allergic to Any Food Ingredients. We Use Ghee, Refined Soya Oil, & Mustard Qil
in Our Food Preparation. An Average Aclive Adult Requires 2,000 Kcal Energy Per Day, However Calorie Need May Vary.
\ Please Allow About 20-25 Minutes For The Food. /
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DIMSUMS

12:00 noon -11:00 pm

+SPICY SPINACH CORN CHEESE DUMPLINGS ¥o¢ 599

400 Gms| 367 Kcal Spinach, corn and cheese stuffed pot stickers served with assortment of sauce
0

#VEGETABLE DUMPLINGS & .00 ams| 367 xea o  T599

Vegetable stuffed pot stickers served with assortment of sauce

# CHICKEN SUIMAI 2 ¥ . Gms| 410 Keal ® %699

Minced chicken stuffed pot stickers served with assortment of sauce

+ PORK GYOZA gg 400 Gms| 415 Kcal - 749

Braised pork stuffed pot stickers served with assortment of sauce

+PRAWN HARGOW S ¥ . Gms|378Kcal o %999

Finely minced prawns stuffed pot stickers served with assortment of sauce

09 w88 ANVEaled
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in Our Food Preparation. An Average Active Adult Requires 2,000 Kcal Energy Per Day, However Calorie Need May Vary.
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WOK STIR FRY

12:00 noon - 11:00 pm

+ STIR FRIED BROCCOLI WITH BLACK FUNGUS ¥ ¥599

380Gms| 416 Kcal Florets of broccoli and black fungus stir fired -

380 Gms | 387 Kcal Oriental vegetables tossed with hot garlic sauce and spring onions

4 EXOTIC VEGETABLES HOT GARLIC SAUCE ¥ T599

+ SPICED ASSORTED MUSHROOM .
WITH BAMBOO SHOOT 25 362 6ms| 421 Keal 2649

Assorted mushroom and bamboo shoot with hot chilli oil

+ TOFU WITH BOK CHOY ¥ 380 Gms| 416 Keal ®  T649

Silken tofu and Bok choy in mild garlic sauce

4+ WOK FRIED SHRIMP IN 'XO' S &/ soomsjasokea  T49
Crispy prawns with dry chilli sauce &

+WOK FRIED FISH IN SZECHUAN CHILI ~
BEAN PASTE =% S 849

Szechuan style fried fish with chilli bean sauce

+ SLICED CHICKEN IN BLACK BEAN SAUCE Yo T699

380Gms| 687 Kcal Sliced chicken breast in black bean sauce

# SPICY THAI BASIL CHICKEN 2@ a0 cmsiserkea  © %699

Minced chicken and long yard beans cooked in chilli basil sauce

#KUNG PAO CHICKEN / CHILLY CHICKEN$# &> %699

380 Gms| 697 Kcal Szechuan style chicken with cashew nut, shitake and bell peppers

092820V EBa?® P
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WOK STIR FRY

12:00 noon - 11:00 pm
+ SLICED LAMB WITH GREEN PEPPERCORN 3¢ é/a. I749

380 Gms| 743 Kcal Shallow fried lamb with peppers

+ STEAMED PORK BELLY WITH CHINESE CABBAGE
AND BOKCHOY 380 Gms| 467 Kcal L I749

Steamed Pork belly in mild herb sauce

+HUMAN STYLE SLICED PORK BELLY WITH L
CHINESE CABBAGE © & § 3506ms| 487 kel ¥749

Park belly with soya sauce

+ SLICED PORK WITI.;! MIXED VEGETABLES &CHILLY
BEANSAUCES® gésso Gms| 498 Kcal o ¥749

Shanghai style pork with vegetables

+WHOLE BEKTI SUPERIOR SAUCE @%Aawms.ns ket  T1799

Bhetki with soya ginger sauce

+ STIR FRY LOBSTER BLACK BEAN SAUCE % e 1799

380 Gms|239 Kcal  Shallow fried lobster tossed with black bean sauce

+ NEW ZEALAND LAMB CHOP BLACK ®
PEPPER SAUCE 380 Gms| 518 Kcal 1799

Lamb chops finished with black pepper sauce

%""O%{:«llﬁ]@%%é.?w&'
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WOK STIR FRY
12:00 noon - 11:00 pm
CLAYPOT DISH(Vegetable/Chicken/Red Meat/Fish/Sea food)

* THAI GREEN CURRY WITH AUBERGINE AND BASIL o e
380 Gms| (416/687/734/616/432Kcal) T599 /799 /849 /899 /999

+# RED CURRY WITH BAMBOO SHOOT AND CHERRY TOMATO ¢ ¢
380 Gms| (416/687/734/616/432 Kcal) T599 /799 /849 /899 /999

RICE & NOODLES vegetable/Chicken/Red Meat/Fish/Sea food)

+ STEAMED JASMINE RICE400 Gms 498 kcal ® @ ¥499
CHINESE FRIED RICE €”530 ams (416/687/734/616/432 Kcal) <499 / 699 / 749 / 899

Classic Chinese fried rice

4 CHINESE FRIED RICE & 530 Gms|(41sfssma4.fs1sf4az. Kc.al} ¥499 /699 /749 / 899
Classic Chinese fried rice

+ SICHUAN FRIED RICE J ¥499 /699 /749 / 899
530 Gms (416/687/734/616/432 Kcal) Spicy Chinese fried rice LI
101
4+ HAKKA NOODLES 530 Gms &% oo T499/699/749/899
(416/687/734/616/432 Kcal) Boiled noodles stir-fried with Chinese sauce
# CHILLI GARLIC NOODLES %“"é ¥499 /699 /749 / 899

530 Gms (416/687/734/616/432 Kcal) Spicy noodles preparation LA
with fried garlic and charred chilli peppers

4 SINGAPOREAN RICE NOODLES oo I499/699/749/899

530 Gms (416/687/734/616/432 Kcal)

10
4 THAI CHILLI BASIL NOODLES &% oo %499 /699 /749/ 899

530 Gms (416/687/734/616/432Kcal) Spicy Thai basil noodles with crispy fried garlic
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HAMARI RASOAI KE VYANJAN

12:00 noon - 03:00 pm and 07:00 pm 11:00 pm

4+ SUBZ DIWANI HANDI GO 181 kea o 2575

Melange of Vegetables, Cream, Butter, Rich Tomato & Cashew Gravy

0]
# ALOO GOBHI ADHRAKI S2(1) 161 kea . 2549

Potato, Cauliflower, Onion, Tomato, Cashew Paste

o MATTAR METHI MALAI SO 380 6ms) 258 keal - 2549

It is A Creamy, Mildly Gravy made with Mithi (Fenugreek) & Mattar (Green Peas)

# KOFTA AAP KI PASAND &@ 380 Gms/368 | 362/258 Kcal L 649

Malai | Makhani | Shaam Savera

# PANEER AAP KI PASAND 380 Gms|989/983/870/983 Kcal & 649
Butter Masala / Mutter Paneer / Palak Paneer

+» SPINACH AAP Kl PASAND @ 380 Gms | 373/373/395/352 Kcal ° ¥649
Makai Palak / Lasooni Palak /Aloo Palak / Dhingri Palak

4 SUBZ TAWA MASALA GO 360 ams | 438 Keal . 2599
Assorted Vegetables Cooked With Mild Indian Spices

A DAL MAKHANI (1) 3506ms| 1870 kcal 2599
Whole Black Lentil, Smoothly Simmered Overnight Finished with Butter andCream ®

+ DUM ALOO PUNJABI | DUM ALOO KASMIRI 350 Gms 1415516 Kcal 549
M_ixed Vegetable_s & Cottage Chaa§e, Raigin, Stuffed In Potato's &@ °
Simmered In Onion & Tomato Medium Spicy Gravy

09w B8fDRNVNE?®dP
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HAMARI RASOAI KE VYANJAN

12:00 noon - 03:00 pm and 07:00 pm 11:00 pm

+ MURG AAP KI PASAND maso Gms | 600/682/682 Kcal e ¥749

MurghSaagwala / Dhania Murgh / KadhaiMurgh / Lababdar / Rara

18l
4 MURG MAKHANWALA (D2 540 6ms | 1480 Kear
Our Preparation Involves All-Time Favourite Tandoori Chicken Tikka Cooked In
Tomato Based Gravy With Blend Of KasooriMethi And Richness Of Butter.
It Is Accompanied With Jeera Rice And Baby Kalonji Naan, Unbeatable
Combination To Satisfy Your Taste Buds.

T999

151 4L
# GOSHT AAP KI PASAND @%géméosm | 702/702/702/717 Kcal T799

Rogan Josh / Kadhai Gosht /Bhuna Gosht /| Gosht Saagwala/ Rara Ghost ®

+ FISH AAP KI PASAND @é 370 Gms 429/648/415/440 Kcal o ¥849
Kalia/Sarso Kali Mirch/Adraki Masala

# PRAWN MASALA (1% 350 6ms 440 kea o %999
Mildly Spiced Indian Prawn Curry

+ EGG CURRY MASALA O(3Pcs) ® T549

Special Recipe Of Chef's way With Traditional Curry

09w B8fDRNVNE?®dP

Glute Eggs Crustaceans Fish Peanuts Soya Dairy Nuts Celery Mustard Sesame Sulfate  Molluscs  Lupin

® VEGETARIAN @ NON-VEGETARIAN
WE LEVY NO SERVICE CHARGE, GST 18% EXTRA.
Please Inform Qur Associates If You Are Allergic to Any Food Ingredients. We Use Ghee, Refined Soya Qil, & Mustard Qil
\ in Qur Food Preparation. An Average Active Adult Requires 2,000 Kcal Energy Per Day, However Calorie Need May Vary. /

Please Allow About 20-25 Minutes For The Food.

2 2 P pin P pin P pin P i e P e P




4 /\ )
ARISTA

by AMBITION

RICE & BIRYANI HUB

12:00 noon - 03:00 pm and 07:00 pm 11:00 pm

#» STEAMED RICE 400 Gms | 488 Kcal O T399
Steamed Long Grain Basmati Rice

# CHOICE OF PULAO 400 Gms | 348 Kcal @ T449
Jeera Rice / Peas Pulao/ Vegetable Pulao

4 SUBZ TARKARI BIRYANI N[ sz66ms 822 ke o 749
Basmati Rice And Tempered Vegetables Slow Cooked Together, Served With Cucumber Raita

+ CHICKEN BIRYANI @db 528 Gms | 681 Kcal ¥849
Chicken, Basmati Rice And Spices Cooked Over Low Heat, Served With Cucumber Raita @

4 MUTTON DUM BIRYANI (DN s25 me | 880 keai o 2949
Lamb Slowly Steamed With Basmati Rice, Served With Raita

CURD & RAITA
4 PLAIN CURD (1} o %299
4 RAITA (D o %399

Pineapple | Mix Veg | Boondi | Burani | Mint | Mix Fruit

09w B8fDRNVNE?®dP
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FLAVOUR OF ASSAM

12:00 noon - 03:00 pm and 07:00 pm 11:00 pm
4 MASOR TENGA <X5 370 Gms | 470 Kcal o T749

Traditional Assamese Fish Curry With Potato

+ KOLDIL ARU KUKURA MANXO 370 Gms | 503 Kcal ° 699

Regional Dish, Chicken Cooked With Banana Flower

*» GAHORI ARU LAI XAAKBOIL | TARKARI 380 Gms | 445 Kcal ~ ® X749

Assamese Delicacy Of Pork Cooked In Local Greens

# ALOO PITIKA 250 Gms | 246 Kcal . ¥549
L
BHENDIR SARSORI 5350 6ms | 250 Keal D T599
Assamese Style Okra Cooked In Mustard Gravy
L
" OMITA/PANI LAU KHAR B 300 6ms | 164 keal ° 599
Delicate Assamese Preparation Of Raw Papaya Or Bottle Gourd Cooked With Alkali
# JIKA ALOOR JHOLI 350 Gms | 197 Kcal o ¥599
Traditional Assamese Ridge Gourd And Potato Curry '
BREAD TANDOOR SE
12:00 noon - 03:00 pm and 07:00 pm 11:00 pm
4 CHOICE OF ROTI § 50 Gms 1128 Keai . €149
Tandoori Roti / Phulka
4 MISSI ROTI £} 175 gms |27 Keal o 79
4 CHOICE OF NAAN $£f]) 1206ms| 219 keal o ¥179/199

Plain/Butter/Garlic/Chilli Garlic

+ CHOICE OF PARATHA N 120 Gms 1219 Keal o <179/199

Lacha | Ajwaini | Green Chilli | PudinaT ill & Garlic =

TANDOORI BREAD BASKET %?a O ¥529
antha

Tandoori Roti | Pain Naan | Butter Naan | Lachaw

+ YOUR CHOICE OF KULCHA gj@ 65 Gms | 257 Kcal 2239 | 130 Gms 348 Kcal $499/529

Onion And Cheese Kulcha | Lamb Seekh Kulcha NI
4L
0D RN VY @ 8
$ = - Y &°
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KIDS CORNER

12:00 noon - 03:00 pm and 07:00 pm 11:00 pm

+ CREAM OF MUSHROOM SOUP (11 250 G | 262 Kcat o %449
With Dollop Of Cream
bl
+ CHICKEN NOODLE SOUP 250 6 | 24 Keal e %499
ear Soup
# STEAMED VEGETABLES 300 6ms | 96 Keal e %399

Cooked To Perfection
# FRENCH FRIES 180 Gms | 412 Kcal L ¥349

# POTATO SMILEYS 180 Gms | 210 Kcal

Deep Fried Potatoes

349

(@

13
;

#+ SPAGHETTI WITH TOMATO OR CREAM SAUCE &

330 Gms | 747 Kcal Spaghetti In Smooth Tomato Or Cream Sauce

+ MAC N CHEESE ﬁ] 330 Gms | 613 Kcal o ¥549

Macaroni Pasta In Cheese Sauce

o 549

19
4 CHICKEN NUGGETS  £2 (1) 180 e 164 keat 2499
Deep-Fried Breaded Chicken, Served With Tartar Sauce & Tomato Ketchup L
# CHICKEN SAUSAGES | 180 Gms | 384 Kcal ° T499

Served With Fries

0S5 =08 DNVElwd
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SWEET TREATS

12:00 noon - 11:00 pm

4 WARM APPLE PIE Q1O 150 6ms | 549 kea 2449

With Vanilla Ice Cream
= 19!

4 CREME CARAMEL 7100 150 6ms | 381 kea 2449

Served With Diced Fruits
101

4 CHOCOLATE FUDGE BROWNIE $2(00© 110 6ms | 572 Keal 449
Served With Vanilla Ice Cream

4 SUGAR FREE BAKED YOGURT (1) 250 6ms | 470 keal 2449
Infused With Middle Eastern Dates

+ BASILIC CREME BRULEE ﬂl@ 250 Gms | 474 Kcal 449
Basil Infused Baked Custard.

+# CLASSIC TIRAMISU ?@O 150 Gms | 350 Kcal T449
Popular Coffee Flavoured Italian Dessert

19

# GULAB JAMUN S2DER 170 ams | 705 Keal 2349
Served With Nuts

# RASMALAI (NN 180 ms | 579 keal 2349
Saffron Flavour, Served With Chopped Nuts

+ BAKED BLUE BERRY CHEESE CAKE @@ 150 Gms | 509 Kcal T429
With The Blue Berry Compote

# CHOICE OF ICE CREAM T299

Vanilla, Chocolate, Mango, Strawberry, Butterscotch, Pan & Tooty-Fruty

+ GAJAR KA HALWA DA 150 6ms | 226 Kcal 3399

Juicy Carrot Cooked In Cream, Reduced Milk And Nuts

# JOHA RICE KHEER/ PETHA KHEER (DAY 2506ms | 334 kel 2399

Short Grain Rice Cooked In Saffron Flavoured Milk
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