
let's talk fOOd



W h e n  t h e  v i b e  i s  r i g h t ,  t i m e  h a s  n o  m e a n i n g .

T h e  h o u rs  m e l t  i n to  e a c h  ot h e r,  d r i n ks  f l ow  a s  e a s i l y  a s  t h e  

co nve rs a t i o n ,  a n d  m u s i c  a l ways  s o u n d s  b et te r  h e re.  Co m e  fo r  

a  c h a t ,  st ay  fo r  a  sto r y,  h a n g  o u t  fo r  a  w h i l e  o r  s p e n d  t h e  d ay,  

ca tc h  u p  w i t h  f r i e n d s ,  l e ave  a s  fa m i l y.  M a ke  a  d ay  of  i t .  Eve r y  

d ay.  B e c a u s e  S u n d ays  a re  go o d  fo r  t h e  s o u l .

P l e a s e  co n t a c t  o u r  st a f f   i n  ca s e  of  a ny  a l l e rg i e s  o r  i n to l e ra n ce.

G ove r n m e n t  t a xe s  a p p l i c a b l e.
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PRICES IN INR   PRICES ARE EXCLUSIVE OF TAXES   MIGHT CONTAIN ALLERGENS



BAR SNACKS & FRITTERS

Zucchini fritters 
served with thai sriracha sauce 

Sundays onion rings 
Served with bell pepper, sour cream dip and tomato salsa

Cocktai l podi idli  
Served with tomato chutney and coconut chutney 

French fries
Salted | Peri-Peri | Parmesan 

Cherry cheese pineapple 
Fresh creamy cheese, sweet cherries and juicy pineapple   

Panko paneer fingers 
Served with thai sweet chili sauce 

Sundays peanut masala 
Peanuts tossed in homemade spices

Loaded nachos
Vegetarian | Chicken

399

399

399

199/249/349

399

429

299

369/399
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PRICES IN INR   PRICES ARE EXCLUSIVE OF TAXES   MIGHT CONTAIN ALLERGENS



BAR SNACKS & FRITTERS

Peri Peri lotus stem chips
Served with Peri Peri mayonnaise 

Classic fish fingers 
Served with tartar sauce 

Peri Peri chicken tenders
Served with honey mustard sauce 

Meen kuzhambu mini idly
Flavour of South India with our meen Kuzhambu alongside

Classic sundays shrimp 
Served with honey mustard dip 

Crispy Calamari 
Served with honey mustard dip

Goan Buttered Garlic Prawns 
an exquisite taste of Goa

Mutton Samosas
Served with mint chutney  

429

549

449

499

599

499

599

499

soft, bite – sized mini idlis 
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SOUPS FROM INDIA

& REST OF ASIA

Nenju elumbu
Chettinad style lamb broth

Dhaniya ka shorba 
Vegetarian coriander soup

Asian egg drop soup 
Egg | Chicken | Prawns

Tom Yum soup 
Vegetarian | Chicken | Prawns

Manchow soup 
Vegetarian | Chicken | Prawns

Lemon coriander soup 
Vegetarian | Chicken | Prawns

Hot & sour 
Vegetarian | Chicken | Prawns

329

299

299/329/329

299/329/329

299/329/329

299/329/329

299/329/329
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Bombay vada pav veg       
Served with mint chutney

Asian sesame paneer veg  
Served with schezwan mayonnaise

Crusted chicken    
Served with sriracha mayonnaise

Turkish lamb     
Served with pesto mayo sauce

Griddle mince beef      
Served with sriracha mayonnaise

Sundays greek   
Mixed bell peppers, feta cheese, cucumbers, onions, lime olive dressing

Classic caesar - Chicken | Paneer     
Crisp ice berg and romaine lettuce, creamy caesar dressing, garlic croutons

Marina madras salad
Transport yourself to the sunny shores of madras with our marina madras salad

Green salad     
Drizzled with mountain pink salt & pepper 

499

499

529

599

599

399

399

349

299

SALADS

SUNDAY SLIDERS
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PRICES IN INR   PRICES ARE EXCLUSIVE OF TAXES   MIGHT CONTAIN ALLERGENS



ASIAN

APPETIZERS VEG

Spinach feta wonton 
served with chili oil

Vegan spring rolls  
Served with sweet chili sauce

Chil i  crispy corn kernal  
Spicy, crunchy corn kernels with a hint of savory goodness

Classic chinese chil i   
Lotus stem | Mushroom | Baby corn | Paneer

Salt & Pepper   
Mushroom | Baby Corn  | Paneer

Honey chil i  potatoes  
Indulge in a perfect blend of sweet and spicy with our honey chili potato.

Cauliflower manchurian  
Crispy cauliflower florets in a tangy, savory Indo-Chinese sauce

399

399

429

429/429/429/499

429 / 429/499

399

399
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ASIAN APPETIZERS NOT SO VEG

Hawker chicken satay 
Served with homemade peanut sauce

Thai pandan wraps
Served with garlic and chili soy dip - Chicken | Prawns

Classic chinese chil i  
Chicken | Prawns

Crunchy honey pulled chicken 
Served with crispy spinach

Korean bonchon chicken wings   
bold and flavourful world of Korean delicacy

Golden Fried Prawns 
Served with sweet chili sauce

Sunday ’s Chil i  Beef
Tender beef strips with vibrant veggies in a spicy-sweet sauce

Korean Beef Bulgogi 
Korean Stir-Fried Strips of Beef in spicy chili

499

399/499

499/549

449

449

599

499

499
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PRICES IN INR   PRICES ARE EXCLUSIVE OF TAXES   MIGHT CONTAIN ALLERGENS



TANDOOR & INDIAN APPETIZERS VEG

Tandoori paneer tikka 
Classic tikka masala marinated paneer served with mint chutney 

Paneer makai sheek  
Indian cottage cheese with minced corn kebab served with mint chutney

Tandoori aloo  
Spicy chili marinated potatoes served with mint chutney

Malai broccoli  
Hung curd marinated broccoli served with mint chutney

Bharwa mushroom 
Stuffed tandoor grilled mushroom served with mint chutney

Hara bhara seekh  
Spinach, green pea, potato seekh served with mint chutney

Dahi ke sholay 
Crispy hung curd kebab served with mint chutney

429

429

399

429

429

449

399
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TANDOOR & INDIAN APPETIZERS NOT SO VEG

Tandoori Chicken Tikka 
Classic tikka marinated chicken, served with mint chutney

Achari half tandoori chicken  
Spring chicken marinated in pickled spices, served with mint chutney

Harayali chicken  
Spicy green chili marinated chicken, served with tamarind chutney

Malai chicken  
Cardamom, green chili, white pepper, cream marinated chicken,

Classic seekh kebab    
Spiced seasoned minced lamb, roasted and served with mint chutney

Reshmi chicken kebab  
Strips of chicken lean meat marinated in yogurt, cream and saffron  

Tandoori mutton chops 
Spicy lamb chops served with mint chutney

Kasundi fish tikka  
Bengali mustard marinated fish, served with mint chutney

Harayali prawns   
Spicy green chili marinated prawns, served with tamarind chutney

429

499

499

429

529

449

899

549

599

grilled to perfection, served with mint chutney and roasted tomato chutney

served with mint chutney
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THE 4 STATES VEG

Paneer ghee roast 
A classic dish from the coastal region of Karnataka

Paneer gongura fry   
Delightful fusion of paneer with the tangy zest of gongura leaves

Mushroom milagu fry   
Earthy flavors of mushrooms infused with the aromatic punch of black pepper

Curry leaf paneer pepper roast   
Pepper & curry leaf infused paneer fry

Chettinad potato roast     
Spicy chettinad potato fry

Paneer 65   
A classic indian appetizer with bold flavours and crispy texture

Mushroom chukka 
Earthy mushrooms with a tantalizing blend of spices and coconut

Vendakkai Muru Muru fry   
A traditional south Indian dish that celebrates the vibrant flavours of okra

499

429

429

429

399

399

399

399
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THE 4 STATES NOT SO VEG

Mangalore ghee roast  
Egg | Chicken | Prawns

Chicken milagu fry    
Succulent pieces of chicken are marinated in a blend of

Andhra chil i  chicken    
A classic dish from the heart of south India that ignites the palate 

Sundays 65    
Chicken | Prawns

Malnadu tawa fry      
Seer | Prawns

Mil itary mutton chops    
Tender mutton chops marinated in spices, embodying robust military cuisine

Mutton chukka   
Slow-cooked mutton with cumin, coriander, cinnamon, cloves, and star anise

Slow cooked kheema unde    
Minced lamb balls tossed in curry leaf, green chili, coriander paste

429/499/599

499

449

449/599

599

699

549

549

freshly ground black pepper, ginger, garlic, and curry leaves.

with its green chilis and spicy goodness
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THIN CRUST PIZZAS

Margarita veg 
Marinara sauce, fresh mozzarella, parmesan, fresh basil

Paneer tikka pizza veg   
Tikka sauce, tandoor grilled paneer, bell peppers, onion, drizzle of mint sauce

Pizza capricciosa veg   
Marinara sauce fresh mozzarella, artichoke hearts, mushrooms, black & green olives

Pizza piperade veg   
Marinara sauce fresh mozzarella, mushrooms, lettuce, red onions, bell pepper confit

Quattro fromage pizza veg     
B�chamel sauce, fresh mozzarella, gorgonzola, parmesan, english cheddar

Pulled chicken pizza 
Spicy pulled chicken, cheddar, mozzarella, fresh tomato sauce, red onions, microgreens

Chicken tikka pizza  
Pulled chicken tikka, makhani sauce, mozzarella, bell peppers, onions, drizzle of mint sauce

Pizza pepperoni   
Pepperoni, marinara sauce, cheese, red chili, bird eye chili, red onion, mozzarella

Pizza bolognese   
Minced beef, marinara sauce, chili flakes, mozzarella, extra virgin olive oil

599

599

599

599

599

699

699

699

699
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FROM OUR GRILLS
Served with Grilled Vegetables, mash potato& herb rice

Gril led paneer steak 
Pesto rubbed paneer, fresh pepper & cream sauce

Chicken pepper steak     
Juicy chicken leg grilled to perfection, mushroom, and cream sauce

Chicken confit     
Slow cooked chicken leg, pepper & creme fraiche sauce

Sea gri l l  - Mahi Mahi / Prawns    
Salt & pepper grilled protein, caper lime butter sauce

Fi l let pepper steak       
Classic reverse grilled beef steak, rich pepper sauce

549

599

629

799

799
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WORLD OF PASTAS (VEG / CHICKEN / SHRIMP)

Mac and Cheese 
Baked macaroni pasta in cheesy cheddar sauce,

Alfredo - Spaghetti | Penne 
Creamy parm infused white pepper sauce

Arrabbiata - Spaghetti | Penne 
Mild spiced ripe blanched tomato sauce, parmesan cheese, olive oil

Basi l  pesto - Spaghetti | Penne 
Classic creamy, basil cashew pesto, olive oil, parmesan

Spaghetti Aglio E Olio    
Garlic, chili flakes, olive oil, sundried tomatoes, basil

Lasagna 
Layered Béchamel, Marinara Sauce, Cheese, Mixed Sautéed Vegetables 

Meat ball spaghetti 
Seasoned Fried Minced Beef Meat Balls, Romesco Sauce

599/649/699

549/599/699

549/599/699

549/599/699

549/599/699

599/699

649

broiled parm & panko crust
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PAN INDIAN GRAVIES & CURRIES VEG

Paneer tikka masala  
Paneer, yogurt, tandoori masala, ginger, garlic, spices

Paneer khurchan   
Paneer, bell peppers, onions, tomatoes, spices

Southern vegetable kurma   
Stewed vegetable in cashew and coconut curry 

Subz meloni   
Seasonal vegetables, spinach, mughlai spices, khoya-enriched

Mushroom do pyaaz     
Mushrooms, onions, tomatoes, ginger, garlic, spices

Malabar vegetable stew      
Stewed vegetables in coconut milk

Dal makhani    
Black lentils, kidney beans, tomatoes, cream, spices

Adraki dal tadka  
Lentils, ginger, garlic, tempering spices

429

429

429

399

429

429

399

399

with cashew nut gravy
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PAN INDIAN GRAVIES & CURRIES NOT SO VEG

Butter chicken   
Chicken, tomatoes, butter, cream and spices

Chicken bhuna masala    
Chicken, onions, tomatoes and spices

Murgh khurchan   
Chicken, bell peppers, onions, tomatoes, spices

Chicken gassi    
Chicken, coconut milk, tamarind, spices

Mutton chops kuzhambu      
Mutton chops slow cooked in a spicy gravy

Mangalorean curry - Seer fish | Prawns       
Fish, coconut milk, tamarind, spices

Prawn kadai masala    
Prawns, bell peppers, onions, tomatoes, spices

Nall i  nihari   
Lamb shanks, spices, slow-cooked broth 

Mutton saaru    
Coriander & Green Chili Masala dominated mutton gravy

449

449

449

449

599

549/599

599

799

599
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BIRYANI, RICE & BREADS

Donne biryani (Chicken/Mutton)   

Nawabi Vegetable Dum Biryani 

Ghee Rice   

Jeera Rice    

Curd Rice

Steamed Rice

Neer Dosa

Tatte Idly

Idiyappam

Tandoori Roti (Plain / Butter)

Tandoori Naan
Plain | Butter | Garlic butter naan

Tandoori Kulcha (Plain / Butter) 

499/599

449

329

329

349

299

149

129

129

129/149

129/149/169

129/249
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PAN ASIAN - MAINS (VEG / CHICKEN / PRAWNS)

Kung pao    
Spicy savoury dark Asian sauce with peanuts & dried chili peppers  

Wok tossed chil i  gravy      
Bell peppers & spring onions tossed in a spicy chili soy sauce    

Schezwan style gravy    
Onions and garlic tempered with mild red chili hints of  

Red thai curry   
Coconut milk, curry paste, lemon grass, kaffir lime leaf  

Green thai curry
Coconut milk, curry paste, lemon grass, kaffir lime leaf 

Malaysian beef rendang        
Rich spicy gravy coconut milk galangal lemon grass and shallots  

Wok tossed cantonese gravy      
Mild gravy with assorted bell peppers, ripe red chili and white pepper 

429/499/529

399/449/529

429/499/529

429/449/529

429/449/529

529

429

M
A

IN
S

star anise in a light gravy

PRICES IN INR   PRICES ARE EXCLUSIVE OF TAXES   MIGHT CONTAIN ALLERGENS



ASIAN RICE & NOODLES 
(VEG / EGG / CHICKEN / PRAWNS)

Classic fried rice

Tom yum fried rice

Schezwan fried rice

Burnt garlic fried rice 

Hakka noodles

Schezwan noodles

Burnt garlic noodles

Chicken dan dan noodles  

399/399/429/449

399/399/429/449

399/399/429/449

399/399/429/449

399/399/429/449

399/399/429/449

399/399/429/449

429
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PRICES IN INR   PRICES ARE EXCLUSIVE OF TAXES   MIGHT CONTAIN ALLERGENS

f l o u r l e s s

c h o co l a te  ca ke

d o u b l e

c h o co l a te  b row n i e

t i ra m i s u

c h o co l a te

c a ke  f l a m b e

ros e  m i l k

t re s  l e c h e s
b l u e  b e r r y

c h e e s e  ca ke
39 9/ -

39 9/ -

39 9/ -

39 9/ -

39 9/ -

39 9/ -



Kindly contact our floor manager or call us on

+917823959677

for private party inquiry or packages

We are also available on


