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First Breakfast

₹450

5. Avocado Veg Breakfast Wrap Combo
served with Potato wedges, pickled veggies
& Salsa Dip

4. Avocado Mushroom Toast
Served with garden salad, pickled veggies &
Guacamole Dip

1. Mediterranean Veg Toast 
    with Mediterranean Salad

2. Classic Veg Omelette 
     Toast with Salad 

3. Scrambled Eggs on Toast 
    with Salad 

₹450

₹350

₹350

₹350



₹300

₹300

₹300

₹350

₹350

Add Ons   -   ₹ 90

Second Breakfast 

1. Granola Yogurt Bowl 

4. Cinnamon French Toast 
     with Seasonal Fruits

2. Hash Browns with Tzatziki Sauce 

3. Breakfast Sandwich with 
    Coleslaw Salad 

5. Savoury French Toast
     with Seasonal Fruits 

Scrambled Eggs 
Cheese 
Omelette

Poached Eggs 
Sour Cream
Salsa

Tzatziki
Mustard
Ranch



₹450

₹450

₹450

Elevenses 

1. Mexican Bean Wrap 

2. Mac & Cheese Balls 
    with Marinara Sauce 
 

3. Korean Buns with 
    Chilly Garlic Sauce 

Warm tortilla wrap filled with spiced
beans, herbs & veggies.

Crispy golden cheese balls served with
rich marinara dip.

Soft steamed buns with a spicy, sweet &
garlicky kick.

4. Peri Peri Salsa Fries
    with Sour Cream 

Crispy fries tossed in zesty peri peri salsa,
served with cool sour cream.

5. Ravioli with Pink Sauce
Cheese-filled ravioli in a creamy tomato
pink sauce, lightly herbed.

₹450

₹450



₹550

₹550

₹550

Luncheon 

1. Veggie Bean Burrito Bowl 

2. Ema Datshi 
 

3. Thai Basil Stir Fried Rice 

A hearty bowl with rice, spiced beans, corn,
fresh veggies & tortilla chips.

Traditional Bhutanese dish with spicy
chili and melted cheese, served with rice.

Fragrant stir-fried rice with basil,
vegetables & chili.

4. Hummus Pita Salad  
Creamy hummus topped with a fresh salad of
cucumber, tomato & herbs served with warm
pita

5. Chicken Vindaloo with Rice 
Spicy Goan curry of tender chicken
simmered in a tangy, spicy sauce, served
with rice.

₹550

₹550



₹1501. Hobbiton blue butterfly pea tea 
2. Belgian hot chocolate 

AFTERNOON COOLERS

1. Fresh Lemonade (Sweet/Salted) 

4. Minty Raw Mango Lemonade 

₹200

₹150

₹250

5. Watermelon Ice Tea 

3. Lemon Honey Soda 

₹200

₹250

₹300

Afternoon Tea & Coolers 

AFTERNOON TEA

2. Masala Coke | Masala Ginger Ale 



₹350

₹650

Dinner 

1. Korean Crispy Potatoes 

2. Lasagna 
 

3. Gochujang Cauliflower with Rice  

Golden fried potatoes tossed in a bold, spicy-
sweet Korean glaze, Perfectly crispy on the
outside, soft inside.

Served with your choice of sauce:
White Sauce | Red Sauce | Pink Sauce
A rich, layered Italian classic baked with cheese
and savory

Crispy cauliflower coated in spicy gochujang sauce,
served with steamed rice.
A flavorful vegetarian delight with a Korean twist.

4. Tandoori Platter  
A smoky assortment of tandoori specialties,
grilled to perfection.

5. Veggie Peri Peri Paneer Rice Bowl  
Spiced peri peri paneer served over a hearty rice
bowl with fresh veggies.
Bold, zesty, and satisfying.

(Ask for availability)

₹650

₹650

₹650



₹350

Supper 

1. MilkyBar Chapati 

2. Coconut Dark Chocolate Fudge 

3. Shahi Tukda  

4. No Bake Oreo Cake Slice   

5. Kheer   

₹350

₹350

₹350

₹350
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