SNACKS

Paprika & Garlic Prawn Vol au Vents

Tangy filling of Prawns in a layered pastry case

River Sole Fingers, served with Fries

Crumb fried fingers of Sole served with creamy Tartare Sauce

Spiced Chicken Puffs with Cilantro Dip
Spicy Chicken filling folded in a puff pastry & served with freshly ground

cilantro leaves

Lamb Seekh Kathi

Spiced, minced Lamb, rolled in a thin wheat bread

Chicken salad with Sun dried Tomatoes and roasted Garlic

Juliennes of roasted Chicken with Garlic flavored dressing

Bruschettas- Olive and shallots, tomato and basil,
Charred peppers and cheese

Slices of Baguettes with a choice of any or all of the above toppings

Spiced Greek Salad

Dices of Vegetables tossed in French dressing, topped with Cheese

Machos with Salsa
Crisp tortilla chips with Cheese or Chilly Dip

Corn & Mozzarella Crispies
Crumbed batons of Mezzarella & Corn served with a Pepper dip

Cottage Cheese Wraps
Tandoor grilled Cottage Cheese and wilted Veggies wrapped in a Roomali

DESSERT @ 110

Apple [alousie, Vanilla Ice cream, Lemon Cheese Mousse, Chocolate Cups Nut Crisps,

Fresh Fruit Tarts with Chantilly Cream Or Peach Mille-Feuille

Dienotes Vepetarian Denotes Non-Yegetarian Al Government taxes as applicable

DOMESTIC WINES

Per Glass
Per Bottle

INTERNATIONAL WINES

Please Ask for the Selection

INDIAN SPARKLING WINES (Per Bottle)

Marquise De Pompadour
Sula Brut

CHAMPAGNE

Moet et Chandon

BEER

Beer Premium / Imported
Beer Strong
Beer Regular

Beer Pint

SHAKES

Vanilla / Strawberry [ Chocolate [ Mango / Papaya
Aerated Water

Bottled Water

TEA

(Darjeeling | Assam [ Nilgiri { Green [ Earl Grey [ English breakfast [ Peach | Black
Currant [ Ginger [ Tulsi | Mint / Masala)

COFFEE

(Cappuccino, Café Latte, Ristretto, Black Coffee, Espresso)

Al Government taxes as applicable.
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