


     Vegetarian                          Non-vegetarian                           Signature            
    These items have been selected keeping your diverse dietary needs in mind. If you have any concerns regarding  
food allergies, please alert your server prior to ordering. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illnesses. All orders will be delivered in 45 minutes or less. 
Government taxes extra as applicable. We levy no service charge.

BREAKFAST (6 AM TO 11 AM)

e� 3 Eggs Whipped 495
 Eggs cooked your style (masala omlette or plain omlette) bacon/ham/chicken sausage, toast (on side)

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� 2 Eggs Whole 495 
 Boiled eggs or fried eggs or poached eggs on toast with ham and melted cheddar cheese hollandaise sauce

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Pancakes 495 
 Vanilla pancakes with maple syrup

 Bacon, ham or sausage

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Bagels 495 
 Toasted bagel with cream cheese and smoked salmon or mushrooms

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Cereals  445 
 Choice of cereals – muesli/millet flakes/oatmeal/Bircher muesli

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Fitness 525
 3 egg whites cooked your style(masala omlette or plain omlette )

 Freshly squeezed juice

 Tea/coffee  

e� Indian 445 
 Paratha/poori bhaji 

 Sweet lassi/salted lassi

 Masala chai

e� South Indian 495 
 Idli/medu vada

 Sambhar, chutneys

 Filter coffee

e� Bakery 375
 Freshly baked croissant, Danish pastry and muffin 

 Freshly squeezed juice

 Tea/coffee

ADD-ONS

e� Sausage (Chicken/Pork) 125
e� Streaky Bacon 125 
e� Sautéed Mushroom 105 
e� Steamed Vegetables 105

FRUITS & YOGURT 

e� Seasonal Breakfast Fruit Platter 225
e� Plain Yogurt 225
e� Fruit Yogurt 225
e� Low-fat Yogurt 225 

LUNCH AND DINNER (11 AM TO 11 PM)

SOUP

e� Chicken Lemon Coriander 350
 Asian style chicken soup with lemon

e� Tomato & Herb 325
 Fresh basil and tomato broth finished with extra virgin olive oil

e� Thai Chili & Coconut 300 
 Galangal, fresh chili, lemongrass soup finished with coconut cream          

APPETIZER

e� Crumb-fried Prawns  675
 Lemon mustard prawns bread coated and fried, served with chili mayo

e� Meen Karuveppilai 625
 Pan seared fish slices marinated in a curry leaf marinade served with mint chutney

e� Mutton Pepper Fry 595 
 Tender lamb cooked with crushed pepper and fennel seeds

e� Chapli Kebab 595
 Minced lamb kebab with Indian spices

e� Bardari Murgh Tikka 595
 Chicken tikka marinated with kaffir lime and Indian spices, cooked in tandoor 

e� Chili Cashew Chicken 595
 Asian spices, roasted chili, crispy cashew tossed with boneless chicken 

e� Bharwan Alu Bhukara Paneer Tikka 425
 Cottage cheese marinated with yogurt and spices filled with prunes and nuts, cooked in coal tandoor

e� Falafel Bites 425 
� Chickpeas mashed with herbs and spices, served with tangy hummus and spicy mayo 

e� Chili Tofu 425 
 Roasted chili sauce and Asian herb-napped soybean curd

e� Sarson Wali Gobhi 425
 Cauliflower florets marinated with kasundi mustard, cooked in coal tandoor

e� Cheese Chili Garlic Bread 195
 Toasted bread slices topped with melted cheese, chili flakes and garlic  

e� French Fries 345 

SALAD

e� Masala Pearl Barley    525 
 Broccoli, mesculn leaves, melon seeds, orange segments, passion emulsion

� Caesar Salad
 Romaine and iceberg lettuces with mayo, garlic, mustard dressing and garlic croutons                                                                                                                       

e� Prawns 595
e� Grilled Chicken 575
e� Bacon 575
e� Vegetarian 525

e� Compressed Watermelon and Shaved Vegetable Salad 525
 Olive dust, balsamic vinaigrette

e� Sliced Green Salad 225 
 Cucumber, onion rings, carrot with lemon and green chili 

INDIAN MAINS

e� Chingri Malai 925
 Bengali style prawn curry with coconut milk and spices

e� Prawn Sukka  925
 Fresh prawns with dry roasted garlic and fresh coconut

e� Malabar Fish Curry 745
 Kerala style fish curry with kokum and coconut

e� Murgh Makhanwala 745
 Coal-smoked chicken in a tomato and fenugreek curry

e� Bhuna Gosht 925
 Boneless mutton cooked tender, with whole spices, caramelized onion and yogurt

e� Paneer Khatta Pyaaz 625
 Cottage cheese with homemade pickled onions and chilli

e� Dhingri Matar Masala 625
 Mushrooms and green peas in cashew based gravy

e� Gobhi Harapyaaz 525
 Cauliflower cooked with ginger, cumin and spring onions

e� Subz Miloni 625 
 Seasonal vegetables in a spinach and onion curry

e� Pyaaz Papad Ki Subzi 525
 Papad cooked with onion and tomato masala

e� Vegetable Poriyal  525
 Assorted vegetables tempered with mustard and fresh coconut 

e� Pepper Rasam  325
 Crushed pepper, lentil and tomato broth

e� Vividha 495
 Flavoured rice – Lemon/Coconut/Tamarind/Bisi Bele Bhath

e� Dal Makhani  525
 Black lentils cooked overnight with generous amounts of butter and cream

e� Moong Masoor Palak Ki Dal 425
 Yellow lentils and spinach tempered with cumin and onion

e� Raita 145
 Cumin-scented yogurt with choice of topping - mint leaves/onion/cucumber/boondi

RICE AND BREAD

 Dum Biryani 
 Long grain basmati rice cooked with choice of meat or vegetables with whole spices, 

 accompanied with cucumber raita and salan 

e� Lamb 695
e� Chicken 625
e� Vegetable 495

e� Steamed Rice 225
 Slow cooked long grain basmati rice 

e� Tandoori Breads 145
 Roti/Paratha/Naan (Garlic/Butter)

e� Tawa Paratha 155
 Whole wheat bread cooked on griddle with ghee

SANDWICHES, BURGERS & WRAPS

e� Classical Non-Veg Club Sandwich 645
 Bacon, chicken, fried egg sandwiched in toasted bread with French fries

e� Indian Club Sandwich 645
   Chicken tikka slaw, masala omlette, tomato and cucumber 

e� Tenderloin Steak Sandwich 675
 Caramelized onions, gherkins and goat cheese

e� Marriott Burger 675 
 Minced buffalo tenderloin with cheese and bacon in sesame bun with French fries

e� Keto Burger 645
 Lamb mince patty, bacon, grilled onions and cheese with French fries

e� Crusty Chicken Burger 525 
 Chicken breast slices, fried egg, onion jam, cheese, tomato in sesame bun with French fries

e� Barbeque Chicken Burger 525
 Chili bun, pickled cucumbers, onion rings, olive tapenade 

e� Chicken Tikka Kathi Roll 645 
 Tandoor-roasted chicken and egg wrapped in wheat bread with mint chutney

e� Egg Roll 545
 Masala egg omelette, peppers, onions rolled in wheat bread with mint chutney

e� Mediterranean Goat Cheese Sandwich In Herbed Focaccia 545
 Zucchini, sweet peppers, olives, pesto and goat cheese 

e� Double Cheese Burger 525
 Cheddar cheese, mozzarella cheese, jalapeno, mustard, caramelized onions in sesame bun with French fries

e� Vegan Burger 525
 Non-dairy patty, lettuce, tomato salsa, mustard in a sesame bun with French fries

e� Veg Kathi Roll 525 
 Cottage cheese, bell peppers, onion, wrapped in wheat bread with mint chutney

PIZZA & PASTA

e� Pork Pepperoni 595
 Pepperoni, tomato sauce, mozzarella cheese

e� Indiana 545 
 Tandoor cooked chicken, jalapeno, cilantro

e� Margherita 525 
 Baby mozzarella, tomato, basil

e� Primavera 545
 Sweet peppers, capsicum, mushroom and olives

e� Quattro Formaggi  545
 Mozzarella, Grana Padano, Cheddar, blue cheese, arugula leaves 

e� Fettucini with Prawns and Mascaporne 725
 Olives, garlic chips and lime

e� Spaghetti Bolognese 645 
 Butter-tossed spaghetti with tenderloin, herbs, wine and tomato sauce

e� Potato Gnocchi 625
 Broccoli, smoked tomato sauce  

e� Mushroom and Thyme Ravioli 695
 Green pea puree, pickled tomatoes and black pepper

e� Spaghetti Aglio Olio Peperoncino 645
 Twine shaped pasta tossed with chili, garlic, parsley and extra virgin olive oil 

e� Farfalle with Mushroom and Parmesan Crème 625
 Walnuts and spring onion 

e� Vegetable Lasagna 695
 Sheets of pasta layered with grilled vegetables, fresh basil, tomato sauce, Grana Padano cheese

ADD ONS 

e� Mushrooms/Vegetables/Greens 125

e� Grilled Chicken Slices/Prawns  175 

INTERNATIONAL 

e� Tenderloin Medallion 875
 Charred cauliflower, whipped potato, green onion, rosemary jus

e� Fish & Chips 875 
 Beer batter fried fish and French fries with a side of lemon tartar sauce and sweet chili dip

e� Pan Seared Sea Bass 945
 Green peas, cherry tomato, haricot beans in mustard and thyme sauce 

e� New Zealand Lamb Chops 1245
 Homemade spice mix, pumpkin puree, roasted beetroot, courgette, red wine jus

e� Hapf Pound Roast Chicken 875
 Braised carrots, baby potatoes, button mushrooms with roast gravy 

e� Thai Chicken Satay 695
 Grilled chunks of boneless chicken skewered and served with peanut sauce (gluten free)

 Thai Green Curry
 Green chili, lemongrass, galangal and coconut milk curry, served with steamed rice        
e� Prawns 695
e� Chicken 675 

e� Vegetable 645 

 Risotto
e� Smoked chicken and sun dried tomato risotto 645
e� Saffron risotto with vegetables 545

e� Aubergine Parmigianina 545
 Roasted eggplant, tomato, basil, mozzarella and parmesan cheese 

DESSERT

e� Warm Dutch Truf�e Slice  425   
 Cocoa sponge layers with rich chocolate truffle sauce and a scoop of ice-cream 

e� Apple and Cinnamon, Frangipani Tart 425
 Vanilla ice cream, dried apples 

e� Elaichi Shrikhand 375
 Sweet thick yogurt flavoured with alphonso mango

e� Gulab Jamun 375
 Saffron-stuffed dehydrated milk globes, served hot in sugar syrup 

e� Ice-cream 225
 Check with your server for seasonal flavours

e� Seasonal Fresh Fruit Platter 225 
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 3 egg whites cooked your style(masala omlette or plain omlette )

 Freshly squeezed juice

 Tea/coffee  

e� Indian 445 
 Paratha/poori bhaji 

 Sweet lassi/salted lassi

 Masala chai

e� South Indian 495 
 Idli/medu vada

 Sambhar, chutneys

 Filter coffee

e� Bakery 375
 Freshly baked croissant, Danish pastry and muffin 

 Freshly squeezed juice

 Tea/coffee

ADD-ONS
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FRUITS & YOGURT 

e� Seasonal Breakfast Fruit Platter 225
e� Plain Yogurt 225
e� Fruit Yogurt 225
e� Low-fat Yogurt 225 

LUNCH AND DINNER (11 AM TO 11 PM)

SOUP

e� Chicken Lemon Coriander 350
 Asian style chicken soup with lemon

e� Tomato & Herb 325
 Fresh basil and tomato broth finished with extra virgin olive oil

e� Thai Chili & Coconut 300 
 Galangal, fresh chili, lemongrass soup finished with coconut cream          

APPETIZER

e� Crumb-fried Prawns  675
 Lemon mustard prawns bread coated and fried, served with chili mayo

e� Meen Karuveppilai 625
 Pan seared fish slices marinated in a curry leaf marinade served with mint chutney

e� Mutton Pepper Fry 595 
 Tender lamb cooked with crushed pepper and fennel seeds

e� Chapli Kebab 595
 Minced lamb kebab with Indian spices

e� Bardari Murgh Tikka 595
 Chicken tikka marinated with kaffir lime and Indian spices, cooked in tandoor 

e� Chili Cashew Chicken 595
 Asian spices, roasted chili, crispy cashew tossed with boneless chicken 

e� Bharwan Alu Bhukara Paneer Tikka 425
 Cottage cheese marinated with yogurt and spices filled with prunes and nuts, cooked in coal tandoor

e� Falafel Bites 425 
� Chickpeas mashed with herbs and spices, served with tangy hummus and spicy mayo 

e� Chili Tofu 425 
 Roasted chili sauce and Asian herb-napped soybean curd

e� Sarson Wali Gobhi 425
 Cauliflower florets marinated with kasundi mustard, cooked in coal tandoor

e� Cheese Chili Garlic Bread 195
 Toasted bread slices topped with melted cheese, chili flakes and garlic  

e� French Fries 345 

SALAD

e� Masala Pearl Barley    525 
 Broccoli, mesculn leaves, melon seeds, orange segments, passion emulsion

� Caesar Salad
 Romaine and iceberg lettuces with mayo, garlic, mustard dressing and garlic croutons                                                                                                                       

e� Prawns 595
e� Grilled Chicken 575
e� Bacon 575
e� Vegetarian 525

e� Compressed Watermelon and Shaved Vegetable Salad 525
 Olive dust, balsamic vinaigrette

e� Sliced Green Salad 225 
 Cucumber, onion rings, carrot with lemon and green chili 

INDIAN MAINS

e� Chingri Malai 925
 Bengali style prawn curry with coconut milk and spices

e� Prawn Sukka  925
 Fresh prawns with dry roasted garlic and fresh coconut

e� Malabar Fish Curry 745
 Kerala style fish curry with kokum and coconut

e� Murgh Makhanwala 745
 Coal-smoked chicken in a tomato and fenugreek curry

e� Bhuna Gosht 925
 Boneless mutton cooked tender, with whole spices, caramelized onion and yogurt

e� Paneer Khatta Pyaaz 625
 Cottage cheese with homemade pickled onions and chilli

e� Dhingri Matar Masala 625
 Mushrooms and green peas in cashew based gravy

e� Gobhi Harapyaaz 525
 Cauliflower cooked with ginger, cumin and spring onions

e� Subz Miloni 625 
 Seasonal vegetables in a spinach and onion curry

e� Pyaaz Papad Ki Subzi 525
 Papad cooked with onion and tomato masala

e� Vegetable Poriyal  525
 Assorted vegetables tempered with mustard and fresh coconut 

e� Pepper Rasam  325
 Crushed pepper, lentil and tomato broth

e� Vividha 495
 Flavoured rice – Lemon/Coconut/Tamarind/Bisi Bele Bhath

e� Dal Makhani  525
 Black lentils cooked overnight with generous amounts of butter and cream

e� Moong Masoor Palak Ki Dal 425
 Yellow lentils and spinach tempered with cumin and onion

e� Raita 145
 Cumin-scented yogurt with choice of topping - mint leaves/onion/cucumber/boondi

RICE AND BREAD

 Dum Biryani 
 Long grain basmati rice cooked with choice of meat or vegetables with whole spices, 

 accompanied with cucumber raita and salan 

e� Lamb 695
e� Chicken 625
e� Vegetable 495

e� Steamed Rice 225
 Slow cooked long grain basmati rice 

e� Tandoori Breads 145
 Roti/Paratha/Naan (Garlic/Butter)

e� Tawa Paratha 155
 Whole wheat bread cooked on griddle with ghee

SANDWICHES, BURGERS & WRAPS

e� Classical Non-Veg Club Sandwich 645
 Bacon, chicken, fried egg sandwiched in toasted bread with French fries

e� Indian Club Sandwich 645
   Chicken tikka slaw, masala omlette, tomato and cucumber 

e� Tenderloin Steak Sandwich 675
 Caramelized onions, gherkins and goat cheese

e� Marriott Burger 675 
 Minced buffalo tenderloin with cheese and bacon in sesame bun with French fries

e� Keto Burger 645
 Lamb mince patty, bacon, grilled onions and cheese with French fries

e� Crusty Chicken Burger 525 
 Chicken breast slices, fried egg, onion jam, cheese, tomato in sesame bun with French fries

e� Barbeque Chicken Burger 525
 Chili bun, pickled cucumbers, onion rings, olive tapenade 

e� Chicken Tikka Kathi Roll 645 
 Tandoor-roasted chicken and egg wrapped in wheat bread with mint chutney

e� Egg Roll 545
 Masala egg omelette, peppers, onions rolled in wheat bread with mint chutney

e� Mediterranean Goat Cheese Sandwich In Herbed Focaccia 545
 Zucchini, sweet peppers, olives, pesto and goat cheese 

e� Double Cheese Burger 525
 Cheddar cheese, mozzarella cheese, jalapeno, mustard, caramelized onions in sesame bun with French fries

e� Vegan Burger 525
 Non-dairy patty, lettuce, tomato salsa, mustard in a sesame bun with French fries

e� Veg Kathi Roll 525 
 Cottage cheese, bell peppers, onion, wrapped in wheat bread with mint chutney

PIZZA & PASTA

e� Pork Pepperoni 595
 Pepperoni, tomato sauce, mozzarella cheese

e� Indiana 545 
 Tandoor cooked chicken, jalapeno, cilantro

e� Margherita 525 
 Baby mozzarella, tomato, basil

e� Primavera 545
 Sweet peppers, capsicum, mushroom and olives

e� Quattro Formaggi  545
 Mozzarella, Grana Padano, Cheddar, blue cheese, arugula leaves 

e� Fettucini with Prawns and Mascaporne 725
 Olives, garlic chips and lime

e� Spaghetti Bolognese 645 
 Butter-tossed spaghetti with tenderloin, herbs, wine and tomato sauce

e� Potato Gnocchi 625
 Broccoli, smoked tomato sauce  

e� Mushroom and Thyme Ravioli 695
 Green pea puree, pickled tomatoes and black pepper

e� Spaghetti Aglio Olio Peperoncino 645
 Twine shaped pasta tossed with chili, garlic, parsley and extra virgin olive oil 

e� Farfalle with Mushroom and Parmesan Crème 625
 Walnuts and spring onion 

e� Vegetable Lasagna 695
 Sheets of pasta layered with grilled vegetables, fresh basil, tomato sauce, Grana Padano cheese

ADD ONS 

e� Mushrooms/Vegetables/Greens 125

e� Grilled Chicken Slices/Prawns  175 

INTERNATIONAL 

e� Tenderloin Medallion 875
 Charred cauliflower, whipped potato, green onion, rosemary jus

e� Fish & Chips 875 
 Beer batter fried fish and French fries with a side of lemon tartar sauce and sweet chili dip

e� Pan Seared Sea Bass 945
 Green peas, cherry tomato, haricot beans in mustard and thyme sauce 

e� New Zealand Lamb Chops 1245
 Homemade spice mix, pumpkin puree, roasted beetroot, courgette, red wine jus

e� Hapf Pound Roast Chicken 875
 Braised carrots, baby potatoes, button mushrooms with roast gravy 

e� Thai Chicken Satay 695
 Grilled chunks of boneless chicken skewered and served with peanut sauce (gluten free)

 Thai Green Curry
 Green chili, lemongrass, galangal and coconut milk curry, served with steamed rice        
e� Prawns 695
e� Chicken 675 

e� Vegetable 645 

 Risotto
e� Smoked chicken and sun dried tomato risotto 645
e� Saffron risotto with vegetables 545

e� Aubergine Parmigianina 545
 Roasted eggplant, tomato, basil, mozzarella and parmesan cheese 

DESSERT

e� Warm Dutch Truf�e Slice  425   
 Cocoa sponge layers with rich chocolate truffle sauce and a scoop of ice-cream 

e� Apple and Cinnamon, Frangipani Tart 425
 Vanilla ice cream, dried apples 

e� Elaichi Shrikhand 375
 Sweet thick yogurt flavoured with alphonso mango

e� Gulab Jamun 375
 Saffron-stuffed dehydrated milk globes, served hot in sugar syrup 

e� Ice-cream 225
 Check with your server for seasonal flavours

e� Seasonal Fresh Fruit Platter 225 
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LUNCH AND DINNER (11 AM TO 11 PM)

SOUP

e� Chicken Lemon Coriander 350
 Asian style chicken soup with lemon

e� Tomato & Herb 325
 Fresh basil and tomato broth finished with extra virgin olive oil

e� Thai Chili & Coconut 300 
 Galangal, fresh chili, lemongrass soup finished with coconut cream          

APPETIZER

e� Crumb-fried Prawns  675
 Lemon mustard prawns bread coated and fried, served with chili mayo

e� Meen Karuveppilai 625
 Pan seared fish slices marinated in a curry leaf marinade served with mint chutney

e� Mutton Pepper Fry 595 
 Tender lamb cooked with crushed pepper and fennel seeds

e� Chapli Kebab 595
 Minced lamb kebab with Indian spices

e� Bardari Murgh Tikka 595
 Chicken tikka marinated with kaffir lime and Indian spices, cooked in tandoor 

e� Chili Cashew Chicken 595
 Asian spices, roasted chili, crispy cashew tossed with boneless chicken 

e� Bharwan Alu Bhukara Paneer Tikka 425
 Cottage cheese marinated with yogurt and spices filled with prunes and nuts, cooked in coal tandoor

e� Falafel Bites 425 
� Chickpeas mashed with herbs and spices, served with tangy hummus and spicy mayo 

e� Chili Tofu 425 
 Roasted chili sauce and Asian herb-napped soybean curd

e� Sarson Wali Gobhi 425
 Cauliflower florets marinated with kasundi mustard, cooked in coal tandoor

e� Cheese Chili Garlic Bread 195
 Toasted bread slices topped with melted cheese, chili flakes and garlic  

e� French Fries 345 

SALAD

e� Masala Pearl Barley    525 
 Broccoli, mesculn leaves, melon seeds, orange segments, passion emulsion

� Caesar Salad
 Romaine and iceberg lettuces with mayo, garlic, mustard dressing and garlic croutons                                                                                                                       

e� Prawns 595
e� Grilled Chicken 575
e� Bacon 575
e� Vegetarian 525

e� Compressed Watermelon and Shaved Vegetable Salad 525
 Olive dust, balsamic vinaigrette

e� Sliced Green Salad 225 
 Cucumber, onion rings, carrot with lemon and green chili 

INDIAN MAINS

e� Chingri Malai 925
 Bengali style prawn curry with coconut milk and spices

e� Prawn Sukka  925
 Fresh prawns with dry roasted garlic and fresh coconut

e� Malabar Fish Curry 745
 Kerala style fish curry with kokum and coconut

e� Murgh Makhanwala 745
 Coal-smoked chicken in a tomato and fenugreek curry

e� Bhuna Gosht 925
 Boneless mutton cooked tender, with whole spices, caramelized onion and yogurt

e� Paneer Khatta Pyaaz 625
 Cottage cheese with homemade pickled onions and chilli

e� Dhingri Matar Masala 625
 Mushrooms and green peas in cashew based gravy

e� Gobhi Harapyaaz 525
 Cauliflower cooked with ginger, cumin and spring onions

e� Subz Miloni 625 
 Seasonal vegetables in a spinach and onion curry

e� Pyaaz Papad Ki Subzi 525
 Papad cooked with onion and tomato masala

e� Vegetable Poriyal  525
 Assorted vegetables tempered with mustard and fresh coconut 

e� Pepper Rasam  325
 Crushed pepper, lentil and tomato broth

e� Vividha 495
 Flavoured rice – Lemon/Coconut/Tamarind/Bisi Bele Bhath

e� Dal Makhani  525
 Black lentils cooked overnight with generous amounts of butter and cream

e� Moong Masoor Palak Ki Dal 425
 Yellow lentils and spinach tempered with cumin and onion

e� Raita 145
 Cumin-scented yogurt with choice of topping - mint leaves/onion/cucumber/boondi

RICE AND BREAD

 Dum Biryani 
 Long grain basmati rice cooked with choice of meat or vegetables with whole spices, 

 accompanied with cucumber raita and salan 

e� Lamb 695
e� Chicken 625
e� Vegetable 495

e� Steamed Rice 225
 Slow cooked long grain basmati rice 

e� Tandoori Breads 145
 Roti/Paratha/Naan (Garlic/Butter)

e� Tawa Paratha 155
 Whole wheat bread cooked on griddle with ghee

SANDWICHES, BURGERS & WRAPS

e� Classical Non-Veg Club Sandwich 645
 Bacon, chicken, fried egg sandwiched in toasted bread with French fries

e� Indian Club Sandwich 645
   Chicken tikka slaw, masala omlette, tomato and cucumber 

e� Tenderloin Steak Sandwich 675
 Caramelized onions, gherkins and goat cheese

e� Marriott Burger 675 
 Minced buffalo tenderloin with cheese and bacon in sesame bun with French fries

e� Keto Burger 645
 Lamb mince patty, bacon, grilled onions and cheese with French fries

e� Crusty Chicken Burger 525 
 Chicken breast slices, fried egg, onion jam, cheese, tomato in sesame bun with French fries

e� Barbeque Chicken Burger 525
 Chili bun, pickled cucumbers, onion rings, olive tapenade 

e� Chicken Tikka Kathi Roll 645 
 Tandoor-roasted chicken and egg wrapped in wheat bread with mint chutney

e� Egg Roll 545
 Masala egg omelette, peppers, onions rolled in wheat bread with mint chutney

e� Mediterranean Goat Cheese Sandwich In Herbed Focaccia 545
 Zucchini, sweet peppers, olives, pesto and goat cheese 

e� Double Cheese Burger 525
 Cheddar cheese, mozzarella cheese, jalapeno, mustard, caramelized onions in sesame bun with French fries

e� Vegan Burger 525
 Non-dairy patty, lettuce, tomato salsa, mustard in a sesame bun with French fries

e� Veg Kathi Roll 525 
 Cottage cheese, bell peppers, onion, wrapped in wheat bread with mint chutney

PIZZA & PASTA

e� Pork Pepperoni 595
 Pepperoni, tomato sauce, mozzarella cheese

e� Indiana 545 
 Tandoor cooked chicken, jalapeno, cilantro

e� Margherita 525 
 Baby mozzarella, tomato, basil

e� Primavera 545
 Sweet peppers, capsicum, mushroom and olives

e� Quattro Formaggi  545
 Mozzarella, Grana Padano, Cheddar, blue cheese, arugula leaves 

e� Fettucini with Prawns and Mascaporne 725
 Olives, garlic chips and lime

e� Spaghetti Bolognese 645 
 Butter-tossed spaghetti with tenderloin, herbs, wine and tomato sauce

e� Potato Gnocchi 625
 Broccoli, smoked tomato sauce  

e� Mushroom and Thyme Ravioli 695
 Green pea puree, pickled tomatoes and black pepper

e� Spaghetti Aglio Olio Peperoncino 645
 Twine shaped pasta tossed with chili, garlic, parsley and extra virgin olive oil 

e� Farfalle with Mushroom and Parmesan Crème 625
 Walnuts and spring onion 

e� Vegetable Lasagna 695
 Sheets of pasta layered with grilled vegetables, fresh basil, tomato sauce, Grana Padano cheese

ADD ONS 

e� Mushrooms/Vegetables/Greens 125

e� Grilled Chicken Slices/Prawns  175 

INTERNATIONAL 

e� Tenderloin Medallion 875
 Charred cauliflower, whipped potato, green onion, rosemary jus

e� Fish & Chips 875 
 Beer batter fried fish and French fries with a side of lemon tartar sauce and sweet chili dip

e� Pan Seared Sea Bass 945
 Green peas, cherry tomato, haricot beans in mustard and thyme sauce 

e� New Zealand Lamb Chops 1245
 Homemade spice mix, pumpkin puree, roasted beetroot, courgette, red wine jus

e� Hapf Pound Roast Chicken 875
 Braised carrots, baby potatoes, button mushrooms with roast gravy 

e� Thai Chicken Satay 695
 Grilled chunks of boneless chicken skewered and served with peanut sauce (gluten free)

 Thai Green Curry
 Green chili, lemongrass, galangal and coconut milk curry, served with steamed rice        
e� Prawns 695
e� Chicken 675 

e� Vegetable 645 

 Risotto
e� Smoked chicken and sun dried tomato risotto 645
e� Saffron risotto with vegetables 545

e� Aubergine Parmigianina 545
 Roasted eggplant, tomato, basil, mozzarella and parmesan cheese 

DESSERT

e� Warm Dutch Truf�e Slice  425   
 Cocoa sponge layers with rich chocolate truffle sauce and a scoop of ice-cream 

e� Apple and Cinnamon, Frangipani Tart 425
 Vanilla ice cream, dried apples 

e� Elaichi Shrikhand 375
 Sweet thick yogurt flavoured with alphonso mango

e� Gulab Jamun 375
 Saffron-stuffed dehydrated milk globes, served hot in sugar syrup 

e� Ice-cream 225
 Check with your server for seasonal flavours

e� Seasonal Fresh Fruit Platter 225 



      Vegetarian                           Non-vegetarian                           Signature            
      These items have been selected keeping your diverse dietary needs in mind. If you have any concerns regarding  
food allergies, please alert your server prior to ordering. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illnesses. Government taxes extra as applicable. We levy no service 
charge.

BREAKFAST (6 AM TO 11 AM)

e� 3 Eggs Whipped 495
 Eggs cooked your style (masala omlette or plain omlette) bacon/ham/chicken sausage, toast (on side)

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� 2 Eggs Whole 495 
 Boiled eggs or fried eggs or poached eggs on toast with ham and melted cheddar cheese hollandaise sauce

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Pancakes 495 
 Vanilla pancakes with maple syrup

 Bacon, ham or sausage

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Bagels 495 
 Toasted bagel with cream cheese and smoked salmon or mushrooms

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Cereals  445 
 Choice of cereals – muesli/millet flakes/oatmeal/Bircher muesli

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Fitness 525
 3 egg whites cooked your style(masala omlette or plain omlette )

 Freshly squeezed juice

 Tea/coffee  

e� Indian 445 
 Paratha/poori bhaji 

 Sweet lassi/salted lassi

 Masala chai

e� South Indian 495 
 Idli/medu vada

 Sambhar, chutneys

 Filter coffee

e� Bakery 375
 Freshly baked croissant, Danish pastry and muffin 

 Freshly squeezed juice

 Tea/coffee

ADD-ONS

e� Sausage (Chicken/Pork) 125
e� Streaky Bacon 125 
e� Sautéed Mushroom 105 
e� Steamed Vegetables 105

FRUITS & YOGURT 

e� Seasonal Breakfast Fruit Platter 225
e� Plain Yogurt 225
e� Fruit Yogurt 225
e� Low-fat Yogurt 225 

LUNCH AND DINNER (11 AM TO 11 PM)

SOUP

e� Chicken Lemon Coriander 350
 Asian style chicken soup with lemon

e� Tomato & Herb 325
 Fresh basil and tomato broth finished with extra virgin olive oil

e� Thai Chili & Coconut 300 
 Galangal, fresh chili, lemongrass soup finished with coconut cream          

APPETIZER

e� Crumb-fried Prawns  675
 Lemon mustard prawns bread coated and fried, served with chili mayo

e� Meen Karuveppilai 625
 Pan seared fish slices marinated in a curry leaf marinade served with mint chutney

e� Mutton Pepper Fry 595 
 Tender lamb cooked with crushed pepper and fennel seeds

e� Chapli Kebab 595
 Minced lamb kebab with Indian spices

e� Bardari Murgh Tikka 595
 Chicken tikka marinated with kaffir lime and Indian spices, cooked in tandoor 

e� Chili Cashew Chicken 595
 Asian spices, roasted chili, crispy cashew tossed with boneless chicken 

e� Bharwan Alu Bhukara Paneer Tikka 425
 Cottage cheese marinated with yogurt and spices filled with prunes and nuts, cooked in coal tandoor

e� Falafel Bites 425 
� Chickpeas mashed with herbs and spices, served with tangy hummus and spicy mayo 

e� Chili Tofu 425 
 Roasted chili sauce and Asian herb-napped soybean curd

e� Sarson Wali Gobhi 425
 Cauliflower florets marinated with kasundi mustard, cooked in coal tandoor

e� Cheese Chili Garlic Bread 195
 Toasted bread slices topped with melted cheese, chili flakes and garlic  

e� French Fries 345 

SALAD

e� Masala Pearl Barley    525 
 Broccoli, mesculn leaves, melon seeds, orange segments, passion emulsion

� Caesar Salad
 Romaine and iceberg lettuces with mayo, garlic, mustard dressing and garlic croutons                                                                                                                       

e� Prawns 595
e� Grilled Chicken 575
e� Bacon 575
e� Vegetarian 525

e� Compressed Watermelon and Shaved Vegetable Salad 525
 Olive dust, balsamic vinaigrette

e� Sliced Green Salad 225 
 Cucumber, onion rings, carrot with lemon and green chili 

INDIAN MAINS

e� Chingri Malai 925
 Bengali style prawn curry with coconut milk and spices

e� Prawn Sukka  925
 Fresh prawns with dry roasted garlic and fresh coconut

e� Malabar Fish Curry 745
 Kerala style fish curry with kokum and coconut

e� Murgh Makhanwala 745
 Coal-smoked chicken in a tomato and fenugreek curry

e� Bhuna Gosht 925
 Boneless mutton cooked tender, with whole spices, caramelized onion and yogurt

e� Paneer Khatta Pyaaz 625
 Cottage cheese with homemade pickled onions and chilli

e� Dhingri Matar Masala 625
 Mushrooms and green peas in cashew based gravy

e� Gobhi Harapyaaz 525
 Cauliflower cooked with ginger, cumin and spring onions

e� Subz Miloni 625 
 Seasonal vegetables in a spinach and onion curry

e� Pyaaz Papad Ki Subzi 525
 Papad cooked with onion and tomato masala

e� Vegetable Poriyal  525
 Assorted vegetables tempered with mustard and fresh coconut 

e� Pepper Rasam  325
 Crushed pepper, lentil and tomato broth

e� Vividha 495
 Flavoured rice – Lemon/Coconut/Tamarind/Bisi Bele Bhath

e� Dal Makhani  525
 Black lentils cooked overnight with generous amounts of butter and cream

e� Moong Masoor Palak Ki Dal 425
 Yellow lentils and spinach tempered with cumin and onion

e� Raita 145
 Cumin-scented yogurt with choice of topping - mint leaves/onion/cucumber/boondi

RICE AND BREAD

 Dum Biryani 
 Long grain basmati rice cooked with choice of meat or vegetables with whole spices, 

 accompanied with cucumber raita and salan 

e� Lamb 695
e� Chicken 625
e� Vegetable 495

e� Steamed Rice 225
 Slow cooked long grain basmati rice 

e� Tandoori Breads 145
 Roti/Paratha/Naan (Garlic/Butter)

e� Tawa Paratha 155
 Whole wheat bread cooked on griddle with ghee

SANDWICHES, BURGERS & WRAPS

e� Classical Non-Veg Club Sandwich 645
 Bacon, chicken, fried egg sandwiched in toasted bread with French fries

e� Indian Club Sandwich 645
   Chicken tikka slaw, masala omlette, tomato and cucumber 

e� Tenderloin Steak Sandwich 675
 Caramelized onions, gherkins and goat cheese

e� Marriott Burger 675 
 Minced buffalo tenderloin with cheese and bacon in sesame bun with French fries

e� Keto Burger 645
 Lamb mince patty, bacon, grilled onions and cheese with French fries

e� Crusty Chicken Burger 525 
 Chicken breast slices, fried egg, onion jam, cheese, tomato in sesame bun with French fries

e� Barbeque Chicken Burger 525
 Chili bun, pickled cucumbers, onion rings, olive tapenade 

e� Chicken Tikka Kathi Roll 645 
 Tandoor-roasted chicken and egg wrapped in wheat bread with mint chutney

e� Egg Roll 545
 Masala egg omelette, peppers, onions rolled in wheat bread with mint chutney

e� Mediterranean Goat Cheese Sandwich In Herbed Focaccia 545
 Zucchini, sweet peppers, olives, pesto and goat cheese 

e� Double Cheese Burger 525
 Cheddar cheese, mozzarella cheese, jalapeno, mustard, caramelized onions in sesame bun with French fries

e� Vegan Burger 525
 Non-dairy patty, lettuce, tomato salsa, mustard in a sesame bun with French fries

e� Veg Kathi Roll 525 
 Cottage cheese, bell peppers, onion, wrapped in wheat bread with mint chutney

PIZZA & PASTA

e� Pork Pepperoni 595
 Pepperoni, tomato sauce, mozzarella cheese

e� Indiana 545 
 Tandoor cooked chicken, jalapeno, cilantro

e� Margherita 525 
 Baby mozzarella, tomato, basil

e� Primavera 545
 Sweet peppers, capsicum, mushroom and olives

e� Quattro Formaggi  545
 Mozzarella, Grana Padano, Cheddar, blue cheese, arugula leaves 

e� Fettucini with Prawns and Mascaporne 725
 Olives, garlic chips and lime

e� Spaghetti Bolognese 645 
 Butter-tossed spaghetti with tenderloin, herbs, wine and tomato sauce

e� Potato Gnocchi 625
 Broccoli, smoked tomato sauce  

e� Mushroom and Thyme Ravioli 695
 Green pea puree, pickled tomatoes and black pepper

e� Spaghetti Aglio Olio Peperoncino 645
 Twine shaped pasta tossed with chili, garlic, parsley and extra virgin olive oil 

e� Farfalle with Mushroom and Parmesan Crème 625
 Walnuts and spring onion 

e� Vegetable Lasagna 695
 Sheets of pasta layered with grilled vegetables, fresh basil, tomato sauce, Grana Padano cheese

ADD ONS 

e� Mushrooms/Vegetables/Greens 125

e� Grilled Chicken Slices/Prawns  175 

INTERNATIONAL 

e� Tenderloin Medallion 875
 Charred cauliflower, whipped potato, green onion, rosemary jus

e� Fish & Chips 875 
 Beer batter fried fish and French fries with a side of lemon tartar sauce and sweet chili dip

e� Pan Seared Sea Bass 945
 Green peas, cherry tomato, haricot beans in mustard and thyme sauce 

e� New Zealand Lamb Chops 1245
 Homemade spice mix, pumpkin puree, roasted beetroot, courgette, red wine jus

e� Hapf Pound Roast Chicken 875
 Braised carrots, baby potatoes, button mushrooms with roast gravy 

e� Thai Chicken Satay 695
 Grilled chunks of boneless chicken skewered and served with peanut sauce (gluten free)

 Thai Green Curry
 Green chili, lemongrass, galangal and coconut milk curry, served with steamed rice        
e� Prawns 695
e� Chicken 675 

e� Vegetable 645 

 Risotto
e� Smoked chicken and sun dried tomato risotto 645
e� Saffron risotto with vegetables 545

e� Aubergine Parmigianina 545
 Roasted eggplant, tomato, basil, mozzarella and parmesan cheese 

DESSERT

e� Warm Dutch Truf�e Slice  425   
 Cocoa sponge layers with rich chocolate truffle sauce and a scoop of ice-cream 

e� Apple and Cinnamon, Frangipani Tart 425
 Vanilla ice cream, dried apples 

e� Elaichi Shrikhand 375
 Sweet thick yogurt flavoured with alphonso mango

e� Gulab Jamun 375
 Saffron-stuffed dehydrated milk globes, served hot in sugar syrup 

e� Ice-cream 225
 Check with your server for seasonal flavours

e� Seasonal Fresh Fruit Platter 225 



     Vegetarian                          Non-vegetarian                           Signature            
    These items have been selected keeping your diverse dietary needs in mind. If you have any concerns regarding  
food allergies, please alert your server prior to ordering. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illnesses. All orders will be delivered in 45 minutes or less. 
Government taxes extra as applicable. We levy no service charge.

BREAKFAST (6 AM TO 11 AM)

e� 3 Eggs Whipped 495
 Eggs cooked your style (masala omlette or plain omlette) bacon/ham/chicken sausage, toast (on side)

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� 2 Eggs Whole 495 
 Boiled eggs or fried eggs or poached eggs on toast with ham and melted cheddar cheese hollandaise sauce

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Pancakes 495 
 Vanilla pancakes with maple syrup

 Bacon, ham or sausage

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Bagels 495 
 Toasted bagel with cream cheese and smoked salmon or mushrooms

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Cereals  445 
 Choice of cereals – muesli/millet flakes/oatmeal/Bircher muesli

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Fitness 525
 3 egg whites cooked your style(masala omlette or plain omlette )

 Freshly squeezed juice

 Tea/coffee  

e� Indian 445 
 Paratha/poori bhaji 

 Sweet lassi/salted lassi

 Masala chai

e� South Indian 495 
 Idli/medu vada

 Sambhar, chutneys

 Filter coffee

e� Bakery 375
 Freshly baked croissant, Danish pastry and muffin 

 Freshly squeezed juice

 Tea/coffee

ADD-ONS

e� Sausage (Chicken/Pork) 125
e� Streaky Bacon 125 
e� Sautéed Mushroom 105 
e� Steamed Vegetables 105

FRUITS & YOGURT 

e� Seasonal Breakfast Fruit Platter 225
e� Plain Yogurt 225
e� Fruit Yogurt 225
e� Low-fat Yogurt 225 

LUNCH AND DINNER (11 AM TO 11 PM)

SOUP

e� Chicken Lemon Coriander 350
 Asian style chicken soup with lemon

e� Tomato & Herb 325
 Fresh basil and tomato broth finished with extra virgin olive oil

e� Thai Chili & Coconut 300 
 Galangal, fresh chili, lemongrass soup finished with coconut cream          

APPETIZER

e� Crumb-fried Prawns  675
 Lemon mustard prawns bread coated and fried, served with chili mayo

e� Meen Karuveppilai 625
 Pan seared fish slices marinated in a curry leaf marinade served with mint chutney

e� Mutton Pepper Fry 595 
 Tender lamb cooked with crushed pepper and fennel seeds

e� Chapli Kebab 595
 Minced lamb kebab with Indian spices

e� Bardari Murgh Tikka 595
 Chicken tikka marinated with kaffir lime and Indian spices, cooked in tandoor 

e� Chili Cashew Chicken 595
 Asian spices, roasted chili, crispy cashew tossed with boneless chicken 

e� Bharwan Alu Bhukara Paneer Tikka 425
 Cottage cheese marinated with yogurt and spices filled with prunes and nuts, cooked in coal tandoor

e� Falafel Bites 425 
� Chickpeas mashed with herbs and spices, served with tangy hummus and spicy mayo 

e� Chili Tofu 425 
 Roasted chili sauce and Asian herb-napped soybean curd

e� Sarson Wali Gobhi 425
 Cauliflower florets marinated with kasundi mustard, cooked in coal tandoor

e� Cheese Chili Garlic Bread 195
 Toasted bread slices topped with melted cheese, chili flakes and garlic  

e� French Fries 345 

SALAD

e� Masala Pearl Barley    525 
 Broccoli, mesculn leaves, melon seeds, orange segments, passion emulsion

� Caesar Salad
 Romaine and iceberg lettuces with mayo, garlic, mustard dressing and garlic croutons                                                                                                                       

e� Prawns 595
e� Grilled Chicken 575
e� Bacon 575
e� Vegetarian 525

e� Compressed Watermelon and Shaved Vegetable Salad 525
 Olive dust, balsamic vinaigrette

e� Sliced Green Salad 225 
 Cucumber, onion rings, carrot with lemon and green chili 

INDIAN MAINS

e� Chingri Malai 925
 Bengali style prawn curry with coconut milk and spices

e� Prawn Sukka  925
 Fresh prawns with dry roasted garlic and fresh coconut

e� Malabar Fish Curry 745
 Kerala style fish curry with kokum and coconut

e� Murgh Makhanwala 745
 Coal-smoked chicken in a tomato and fenugreek curry

e� Bhuna Gosht 925
 Boneless mutton cooked tender, with whole spices, caramelized onion and yogurt

e� Paneer Khatta Pyaaz 625
 Cottage cheese with homemade pickled onions and chilli

e� Dhingri Matar Masala 625
 Mushrooms and green peas in cashew based gravy

e� Gobhi Harapyaaz 525
 Cauliflower cooked with ginger, cumin and spring onions

e� Subz Miloni 625 
 Seasonal vegetables in a spinach and onion curry

e� Pyaaz Papad Ki Subzi 525
 Papad cooked with onion and tomato masala

e� Vegetable Poriyal  525
 Assorted vegetables tempered with mustard and fresh coconut 

e� Pepper Rasam  325
 Crushed pepper, lentil and tomato broth

e� Vividha 495
 Flavoured rice – Lemon/Coconut/Tamarind/Bisi Bele Bhath

e� Dal Makhani  525
 Black lentils cooked overnight with generous amounts of butter and cream

e� Moong Masoor Palak Ki Dal 425
 Yellow lentils and spinach tempered with cumin and onion

e� Raita 145
 Cumin-scented yogurt with choice of topping - mint leaves/onion/cucumber/boondi

RICE AND BREAD

 Dum Biryani 
 Long grain basmati rice cooked with choice of meat or vegetables with whole spices, 

 accompanied with cucumber raita and salan 

e� Lamb 695
e� Chicken 625
e� Vegetable 495

e� Steamed Rice 225
 Slow cooked long grain basmati rice 

e� Tandoori Breads 145
 Roti/Paratha/Naan (Garlic/Butter)

e� Tawa Paratha 155
 Whole wheat bread cooked on griddle with ghee

SANDWICHES, BURGERS & WRAPS

e� Classical Non-Veg Club Sandwich 645
 Bacon, chicken, fried egg sandwiched in toasted bread with French fries

e� Indian Club Sandwich 645
   Chicken tikka slaw, masala omlette, tomato and cucumber 

e� Tenderloin Steak Sandwich 675
 Caramelized onions, gherkins and goat cheese

e� Marriott Burger 675 
 Minced buffalo tenderloin with cheese and bacon in sesame bun with French fries

e� Keto Burger 645
 Lamb mince patty, bacon, grilled onions and cheese with French fries

e� Crusty Chicken Burger 525 
 Chicken breast slices, fried egg, onion jam, cheese, tomato in sesame bun with French fries

e� Barbeque Chicken Burger 525
 Chili bun, pickled cucumbers, onion rings, olive tapenade 

e� Chicken Tikka Kathi Roll 645 
 Tandoor-roasted chicken and egg wrapped in wheat bread with mint chutney

e� Egg Roll 545
 Masala egg omelette, peppers, onions rolled in wheat bread with mint chutney

e� Mediterranean Goat Cheese Sandwich In Herbed Focaccia 545
 Zucchini, sweet peppers, olives, pesto and goat cheese 

e� Double Cheese Burger 525
 Cheddar cheese, mozzarella cheese, jalapeno, mustard, caramelized onions in sesame bun with French fries

e� Vegan Burger 525
 Non-dairy patty, lettuce, tomato salsa, mustard in a sesame bun with French fries

e� Veg Kathi Roll 525 
 Cottage cheese, bell peppers, onion, wrapped in wheat bread with mint chutney

PIZZA & PASTA

e� Pork Pepperoni 595
 Pepperoni, tomato sauce, mozzarella cheese

e� Indiana 545 
 Tandoor cooked chicken, jalapeno, cilantro

e� Margherita 525 
 Baby mozzarella, tomato, basil

e� Primavera 545
 Sweet peppers, capsicum, mushroom and olives

e� Quattro Formaggi  545
 Mozzarella, Grana Padano, Cheddar, blue cheese, arugula leaves 

e� Fettucini with Prawns and Mascaporne 725
 Olives, garlic chips and lime

e� Spaghetti Bolognese 645 
 Butter-tossed spaghetti with tenderloin, herbs, wine and tomato sauce

e� Potato Gnocchi 625
 Broccoli, smoked tomato sauce  

e� Mushroom and Thyme Ravioli 695
 Green pea puree, pickled tomatoes and black pepper

e� Spaghetti Aglio Olio Peperoncino 645
 Twine shaped pasta tossed with chili, garlic, parsley and extra virgin olive oil 

e� Farfalle with Mushroom and Parmesan Crème 625
 Walnuts and spring onion 

e� Vegetable Lasagna 695
 Sheets of pasta layered with grilled vegetables, fresh basil, tomato sauce, Grana Padano cheese

ADD ONS 

e� Mushrooms/Vegetables/Greens 125

e� Grilled Chicken Slices/Prawns  175 

INTERNATIONAL 

e� Tenderloin Medallion 875
 Charred cauliflower, whipped potato, green onion, rosemary jus

e� Fish & Chips 875 
 Beer batter fried fish and French fries with a side of lemon tartar sauce and sweet chili dip

e� Pan Seared Sea Bass 945
 Green peas, cherry tomato, haricot beans in mustard and thyme sauce 

e� New Zealand Lamb Chops 1245
 Homemade spice mix, pumpkin puree, roasted beetroot, courgette, red wine jus

e� Hapf Pound Roast Chicken 875
 Braised carrots, baby potatoes, button mushrooms with roast gravy 

e� Thai Chicken Satay 695
 Grilled chunks of boneless chicken skewered and served with peanut sauce (gluten free)

 Thai Green Curry
 Green chili, lemongrass, galangal and coconut milk curry, served with steamed rice        
e� Prawns 695
e� Chicken 675 

e� Vegetable 645 

 Risotto
e� Smoked chicken and sun dried tomato risotto 645
e� Saffron risotto with vegetables 545

e� Aubergine Parmigianina 545
 Roasted eggplant, tomato, basil, mozzarella and parmesan cheese 

DESSERT

e� Warm Dutch Truf�e Slice  425   
 Cocoa sponge layers with rich chocolate truffle sauce and a scoop of ice-cream 

e� Apple and Cinnamon, Frangipani Tart 425
 Vanilla ice cream, dried apples 

e� Elaichi Shrikhand 375
 Sweet thick yogurt flavoured with alphonso mango

e� Gulab Jamun 375
 Saffron-stuffed dehydrated milk globes, served hot in sugar syrup 

e� Ice-cream 225
 Check with your server for seasonal flavours

e� Seasonal Fresh Fruit Platter 225 



BREAKFAST (6 AM TO 11 AM)

e� 3 Eggs Whipped 495
 Eggs cooked your style (masala omlette or plain omlette) bacon/ham/chicken sausage, toast (on side)

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� 2 Eggs Whole 495 
 Boiled eggs or fried eggs or poached eggs on toast with ham and melted cheddar cheese hollandaise sauce

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Pancakes 495 
 Vanilla pancakes with maple syrup

 Bacon, ham or sausage

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Bagels 495 
 Toasted bagel with cream cheese and smoked salmon or mushrooms

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Cereals  445 
 Choice of cereals – muesli/millet flakes/oatmeal/Bircher muesli

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Fitness 525
 3 egg whites cooked your style(masala omlette or plain omlette )

 Freshly squeezed juice

 Tea/coffee  

e� Indian 445 
 Paratha/poori bhaji 

 Sweet lassi/salted lassi

 Masala chai

e� South Indian 495 
 Idli/medu vada

 Sambhar, chutneys

 Filter coffee

e� Bakery 375
 Freshly baked croissant, Danish pastry and muffin 

 Freshly squeezed juice

 Tea/coffee

ADD-ONS

e� Sausage (Chicken/Pork) 125
e� Streaky Bacon 125 
e� Sautéed Mushroom 105 
e� Steamed Vegetables 105

FRUITS & YOGURT 

e� Seasonal Breakfast Fruit Platter 225
e� Plain Yogurt 225
e� Fruit Yogurt 225
e� Low-fat Yogurt 225 

LUNCH AND DINNER (11 AM TO 11 PM)

SOUP

e� Chicken Lemon Coriander 350
 Asian style chicken soup with lemon

e� Tomato & Herb 325
 Fresh basil and tomato broth finished with extra virgin olive oil

e� Thai Chili & Coconut 300 
 Galangal, fresh chili, lemongrass soup finished with coconut cream          

APPETIZER

e� Crumb-fried Prawns  675
 Lemon mustard prawns bread coated and fried, served with chili mayo

e� Meen Karuveppilai 625
 Pan seared fish slices marinated in a curry leaf marinade served with mint chutney

e� Mutton Pepper Fry 595 
 Tender lamb cooked with crushed pepper and fennel seeds

e� Chapli Kebab 595
 Minced lamb kebab with Indian spices

e� Bardari Murgh Tikka 595
 Chicken tikka marinated with kaffir lime and Indian spices, cooked in tandoor 

e� Chili Cashew Chicken 595
 Asian spices, roasted chili, crispy cashew tossed with boneless chicken 

e� Bharwan Alu Bhukara Paneer Tikka 425
 Cottage cheese marinated with yogurt and spices filled with prunes and nuts, cooked in coal tandoor

e� Falafel Bites 425 
� Chickpeas mashed with herbs and spices, served with tangy hummus and spicy mayo 

e� Chili Tofu 425 
 Roasted chili sauce and Asian herb-napped soybean curd

e� Sarson Wali Gobhi 425
 Cauliflower florets marinated with kasundi mustard, cooked in coal tandoor

e� Cheese Chili Garlic Bread 195
 Toasted bread slices topped with melted cheese, chili flakes and garlic  

e� French Fries 345 

SALAD

e� Masala Pearl Barley    525 
 Broccoli, mesculn leaves, melon seeds, orange segments, passion emulsion

� Caesar Salad
 Romaine and iceberg lettuces with mayo, garlic, mustard dressing and garlic croutons                                                                                                                       

e� Prawns 595
e� Grilled Chicken 575
e� Bacon 575
e� Vegetarian 525

e� Compressed Watermelon and Shaved Vegetable Salad 525
 Olive dust, balsamic vinaigrette

e� Sliced Green Salad 225 
 Cucumber, onion rings, carrot with lemon and green chili 

INDIAN MAINS

e� Chingri Malai 925
 Bengali style prawn curry with coconut milk and spices

e� Prawn Sukka  925
 Fresh prawns with dry roasted garlic and fresh coconut

e� Malabar Fish Curry 745
 Kerala style fish curry with kokum and coconut

e� Murgh Makhanwala 745
 Coal-smoked chicken in a tomato and fenugreek curry

e� Bhuna Gosht 925
 Boneless mutton cooked tender, with whole spices, caramelized onion and yogurt

e� Paneer Khatta Pyaaz 625
 Cottage cheese with homemade pickled onions and chilli

e� Dhingri Matar Masala 625
 Mushrooms and green peas in cashew based gravy

e� Gobhi Harapyaaz 525
 Cauliflower cooked with ginger, cumin and spring onions

e� Subz Miloni 625 
 Seasonal vegetables in a spinach and onion curry

e� Pyaaz Papad Ki Subzi 525
 Papad cooked with onion and tomato masala

e� Vegetable Poriyal  525
 Assorted vegetables tempered with mustard and fresh coconut 

e� Pepper Rasam  325
 Crushed pepper, lentil and tomato broth

e� Vividha 495
 Flavoured rice – Lemon/Coconut/Tamarind/Bisi Bele Bhath

e� Dal Makhani  525
 Black lentils cooked overnight with generous amounts of butter and cream

e� Moong Masoor Palak Ki Dal 425
 Yellow lentils and spinach tempered with cumin and onion

e� Raita 145
 Cumin-scented yogurt with choice of topping - mint leaves/onion/cucumber/boondi

RICE AND BREAD

 Dum Biryani 
 Long grain basmati rice cooked with choice of meat or vegetables with whole spices, 

 accompanied with cucumber raita and salan 

e� Lamb 695
e� Chicken 625
e� Vegetable 495

e� Steamed Rice 225
 Slow cooked long grain basmati rice 

e� Tandoori Breads 145
 Roti/Paratha/Naan (Garlic/Butter)

e� Tawa Paratha 155
 Whole wheat bread cooked on griddle with ghee

SANDWICHES, BURGERS & WRAPS

e� Classical Non-Veg Club Sandwich 645
 Bacon, chicken, fried egg sandwiched in toasted bread with French fries

e� Indian Club Sandwich 645
   Chicken tikka slaw, masala omlette, tomato and cucumber 

e� Tenderloin Steak Sandwich 675
 Caramelized onions, gherkins and goat cheese

e� Marriott Burger 675 
 Minced buffalo tenderloin with cheese and bacon in sesame bun with French fries

e� Keto Burger 645
 Lamb mince patty, bacon, grilled onions and cheese with French fries

     Vegetarian                          Non-vegetarian                           Signature            
    These items have been selected keeping your diverse dietary needs in mind. If you have any concerns regarding  
food allergies, please alert your server prior to ordering. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illnesses. All orders will be delivered in 45 minutes or less. 
Government taxes extra as applicable. We levy no service charge.

e� Crusty Chicken Burger 525 
 Chicken breast slices, fried egg, onion jam, cheese, tomato in sesame bun with French fries

e� Barbeque Chicken Burger 525
 Chili bun, pickled cucumbers, onion rings, olive tapenade 

e� Chicken Tikka Kathi Roll 645 
 Tandoor-roasted chicken and egg wrapped in wheat bread with mint chutney

e� Egg Roll 545
 Masala egg omelette, peppers, onions rolled in wheat bread with mint chutney

e� Mediterranean Goat Cheese Sandwich In Herbed Focaccia 545
 Zucchini, sweet peppers, olives, pesto and goat cheese 

e� Double Cheese Burger 525
 Cheddar cheese, mozzarella cheese, jalapeno, mustard, caramelized onions in sesame bun with French fries

e� Vegan Burger 525
 Non-dairy patty, lettuce, tomato salsa, mustard in a sesame bun with French fries

e� Veg Kathi Roll 525 
 Cottage cheese, bell peppers, onion, wrapped in wheat bread with mint chutney

PIZZA & PASTA

e� Pork Pepperoni 595
 Pepperoni, tomato sauce, mozzarella cheese

e� Indiana 545 
 Tandoor cooked chicken, jalapeno, cilantro

e� Margherita 525 
 Baby mozzarella, tomato, basil

e� Primavera 545
 Sweet peppers, capsicum, mushroom and olives

e� Quattro Formaggi  545
 Mozzarella, Grana Padano, Cheddar, blue cheese, arugula leaves 

e� Fettucini with Prawns and Mascaporne 725
 Olives, garlic chips and lime

e� Spaghetti Bolognese 645 
 Butter-tossed spaghetti with tenderloin, herbs, wine and tomato sauce

e� Potato Gnocchi 625
 Broccoli, smoked tomato sauce  

e� Mushroom and Thyme Ravioli 695
 Green pea puree, pickled tomatoes and black pepper

e� Spaghetti Aglio Olio Peperoncino 645
 Twine shaped pasta tossed with chili, garlic, parsley and extra virgin olive oil 

e� Farfalle with Mushroom and Parmesan Crème 625
 Walnuts and spring onion 

e� Vegetable Lasagna 695
 Sheets of pasta layered with grilled vegetables, fresh basil, tomato sauce, Grana Padano cheese

ADD ONS 

e� Mushrooms/Vegetables/Greens 125

e� Grilled Chicken Slices/Prawns  175 

INTERNATIONAL 

e� Tenderloin Medallion 875
 Charred cauliflower, whipped potato, green onion, rosemary jus

e� Fish & Chips 875 
 Beer batter fried fish and French fries with a side of lemon tartar sauce and sweet chili dip

e� Pan Seared Sea Bass 945
 Green peas, cherry tomato, haricot beans in mustard and thyme sauce 

e� New Zealand Lamb Chops 1245
 Homemade spice mix, pumpkin puree, roasted beetroot, courgette, red wine jus

e� Hapf Pound Roast Chicken 875
 Braised carrots, baby potatoes, button mushrooms with roast gravy 

e� Thai Chicken Satay 695
 Grilled chunks of boneless chicken skewered and served with peanut sauce (gluten free)

 Thai Green Curry
 Green chili, lemongrass, galangal and coconut milk curry, served with steamed rice        
e� Prawns 695
e� Chicken 675 

e� Vegetable 645 

 Risotto
e� Smoked chicken and sun dried tomato risotto 645
e� Saffron risotto with vegetables 545

e� Aubergine Parmigianina 545
 Roasted eggplant, tomato, basil, mozzarella and parmesan cheese 

DESSERT

e� Warm Dutch Truf�e Slice  425   
 Cocoa sponge layers with rich chocolate truffle sauce and a scoop of ice-cream 

e� Apple and Cinnamon, Frangipani Tart 425
 Vanilla ice cream, dried apples 

e� Elaichi Shrikhand 375
 Sweet thick yogurt flavoured with alphonso mango

e� Gulab Jamun 375
 Saffron-stuffed dehydrated milk globes, served hot in sugar syrup 

e� Ice-cream 225
 Check with your server for seasonal flavours

e� Seasonal Fresh Fruit Platter 225 



BREAKFAST (6 AM TO 11 AM)

e� 3 Eggs Whipped 495
 Eggs cooked your style (masala omlette or plain omlette) bacon/ham/chicken sausage, toast (on side)

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� 2 Eggs Whole 495 
 Boiled eggs or fried eggs or poached eggs on toast with ham and melted cheddar cheese hollandaise sauce

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Pancakes 495 
 Vanilla pancakes with maple syrup

 Bacon, ham or sausage

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Bagels 495 
 Toasted bagel with cream cheese and smoked salmon or mushrooms

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Cereals  445 
 Choice of cereals – muesli/millet flakes/oatmeal/Bircher muesli

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Fitness 525
 3 egg whites cooked your style(masala omlette or plain omlette )

 Freshly squeezed juice

 Tea/coffee  

e� Indian 445 
 Paratha/poori bhaji 

 Sweet lassi/salted lassi

 Masala chai

e� South Indian 495 
 Idli/medu vada

 Sambhar, chutneys

 Filter coffee

e� Bakery 375
 Freshly baked croissant, Danish pastry and muffin 

 Freshly squeezed juice

 Tea/coffee

ADD-ONS

e� Sausage (Chicken/Pork) 125
e� Streaky Bacon 125 
e� Sautéed Mushroom 105 
e� Steamed Vegetables 105

FRUITS & YOGURT 

e� Seasonal Breakfast Fruit Platter 225
e� Plain Yogurt 225
e� Fruit Yogurt 225
e� Low-fat Yogurt 225 

LUNCH AND DINNER (11 AM TO 11 PM)

SOUP

e� Chicken Lemon Coriander 350
 Asian style chicken soup with lemon

e� Tomato & Herb 325
 Fresh basil and tomato broth finished with extra virgin olive oil

e� Thai Chili & Coconut 300 
 Galangal, fresh chili, lemongrass soup finished with coconut cream          

APPETIZER

e� Crumb-fried Prawns  675
 Lemon mustard prawns bread coated and fried, served with chili mayo

e� Meen Karuveppilai 625
 Pan seared fish slices marinated in a curry leaf marinade served with mint chutney

e� Mutton Pepper Fry 595 
 Tender lamb cooked with crushed pepper and fennel seeds

e� Chapli Kebab 595
 Minced lamb kebab with Indian spices

e� Bardari Murgh Tikka 595
 Chicken tikka marinated with kaffir lime and Indian spices, cooked in tandoor 

e� Chili Cashew Chicken 595
 Asian spices, roasted chili, crispy cashew tossed with boneless chicken 

e� Bharwan Alu Bhukara Paneer Tikka 425
 Cottage cheese marinated with yogurt and spices filled with prunes and nuts, cooked in coal tandoor

e� Falafel Bites 425 
� Chickpeas mashed with herbs and spices, served with tangy hummus and spicy mayo 

e� Chili Tofu 425 
 Roasted chili sauce and Asian herb-napped soybean curd

e� Sarson Wali Gobhi 425
 Cauliflower florets marinated with kasundi mustard, cooked in coal tandoor

e� Cheese Chili Garlic Bread 195
 Toasted bread slices topped with melted cheese, chili flakes and garlic  

e� French Fries 345 

SALAD

e� Masala Pearl Barley    525 
 Broccoli, mesculn leaves, melon seeds, orange segments, passion emulsion

� Caesar Salad
 Romaine and iceberg lettuces with mayo, garlic, mustard dressing and garlic croutons                                                                                                                       

e� Prawns 595
e� Grilled Chicken 575
e� Bacon 575
e� Vegetarian 525

e� Compressed Watermelon and Shaved Vegetable Salad 525
 Olive dust, balsamic vinaigrette

e� Sliced Green Salad 225 
 Cucumber, onion rings, carrot with lemon and green chili 

INDIAN MAINS

e� Chingri Malai 925
 Bengali style prawn curry with coconut milk and spices

e� Prawn Sukka  925
 Fresh prawns with dry roasted garlic and fresh coconut

e� Malabar Fish Curry 745
 Kerala style fish curry with kokum and coconut

e� Murgh Makhanwala 745
 Coal-smoked chicken in a tomato and fenugreek curry

e� Bhuna Gosht 925
 Boneless mutton cooked tender, with whole spices, caramelized onion and yogurt

e� Paneer Khatta Pyaaz 625
 Cottage cheese with homemade pickled onions and chilli

e� Dhingri Matar Masala 625
 Mushrooms and green peas in cashew based gravy

e� Gobhi Harapyaaz 525
 Cauliflower cooked with ginger, cumin and spring onions

e� Subz Miloni 625 
 Seasonal vegetables in a spinach and onion curry

e� Pyaaz Papad Ki Subzi 525
 Papad cooked with onion and tomato masala

e� Vegetable Poriyal  525
 Assorted vegetables tempered with mustard and fresh coconut 

e� Pepper Rasam  325
 Crushed pepper, lentil and tomato broth

e� Vividha 495
 Flavoured rice – Lemon/Coconut/Tamarind/Bisi Bele Bhath

e� Dal Makhani  525
 Black lentils cooked overnight with generous amounts of butter and cream

e� Moong Masoor Palak Ki Dal 425
 Yellow lentils and spinach tempered with cumin and onion

e� Raita 145
 Cumin-scented yogurt with choice of topping - mint leaves/onion/cucumber/boondi

RICE AND BREAD

 Dum Biryani 
 Long grain basmati rice cooked with choice of meat or vegetables with whole spices, 

 accompanied with cucumber raita and salan 

e� Lamb 695
e� Chicken 625
e� Vegetable 495

e� Steamed Rice 225
 Slow cooked long grain basmati rice 

e� Tandoori Breads 145
 Roti/Paratha/Naan (Garlic/Butter)

e� Tawa Paratha 155
 Whole wheat bread cooked on griddle with ghee

SANDWICHES, BURGERS & WRAPS

e� Classical Non-Veg Club Sandwich 645
 Bacon, chicken, fried egg sandwiched in toasted bread with French fries

e� Indian Club Sandwich 645
   Chicken tikka slaw, masala omlette, tomato and cucumber 

e� Tenderloin Steak Sandwich 675
 Caramelized onions, gherkins and goat cheese

e� Marriott Burger 675 
 Minced buffalo tenderloin with cheese and bacon in sesame bun with French fries

e� Keto Burger 645
 Lamb mince patty, bacon, grilled onions and cheese with French fries

     Vegetarian                          Non-vegetarian                           Signature            
    These items have been selected keeping your diverse dietary needs in mind. If you have any concerns regarding  
food allergies, please alert your server prior to ordering. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illnesses. All orders will be delivered in 45 minutes or less. 
Government taxes extra as applicable. We levy no service charge.

e� Crusty Chicken Burger 525 
 Chicken breast slices, fried egg, onion jam, cheese, tomato in sesame bun with French fries

e� Barbeque Chicken Burger 525
 Chili bun, pickled cucumbers, onion rings, olive tapenade 

e� Chicken Tikka Kathi Roll 645 
 Tandoor-roasted chicken and egg wrapped in wheat bread with mint chutney

e� Egg Roll 545
 Masala egg omelette, peppers, onions rolled in wheat bread with mint chutney

e� Mediterranean Goat Cheese Sandwich In Herbed Focaccia 545
 Zucchini, sweet peppers, olives, pesto and goat cheese 

e� Double Cheese Burger 525
 Cheddar cheese, mozzarella cheese, jalapeno, mustard, caramelized onions in sesame bun with French fries

e� Vegan Burger 525
 Non-dairy patty, lettuce, tomato salsa, mustard in a sesame bun with French fries

e� Veg Kathi Roll 525 
 Cottage cheese, bell peppers, onion, wrapped in wheat bread with mint chutney

PIZZA & PASTA

e� Pork Pepperoni 595
 Pepperoni, tomato sauce, mozzarella cheese

e� Indiana 545 
 Tandoor cooked chicken, jalapeno, cilantro

e� Margherita 525 
 Baby mozzarella, tomato, basil

e� Primavera 545
 Sweet peppers, capsicum, mushroom and olives

e� Quattro Formaggi  545
 Mozzarella, Grana Padano, Cheddar, blue cheese, arugula leaves 

e� Fettucini with Prawns and Mascaporne 725
 Olives, garlic chips and lime

e� Spaghetti Bolognese 645 
 Butter-tossed spaghetti with tenderloin, herbs, wine and tomato sauce

e� Potato Gnocchi 625
 Broccoli, smoked tomato sauce  

e� Mushroom and Thyme Ravioli 695
 Green pea puree, pickled tomatoes and black pepper

e� Spaghetti Aglio Olio Peperoncino 645
 Twine shaped pasta tossed with chili, garlic, parsley and extra virgin olive oil 

e� Farfalle with Mushroom and Parmesan Crème 625
 Walnuts and spring onion 

e� Vegetable Lasagna 695
 Sheets of pasta layered with grilled vegetables, fresh basil, tomato sauce, Grana Padano cheese

ADD ONS 

e� Mushrooms/Vegetables/Greens 125

e� Grilled Chicken Slices/Prawns  175 

INTERNATIONAL 

e� Tenderloin Medallion 875
 Charred cauliflower, whipped potato, green onion, rosemary jus

e� Fish & Chips 875 
 Beer batter fried fish and French fries with a side of lemon tartar sauce and sweet chili dip

e� Pan Seared Sea Bass 945
 Green peas, cherry tomato, haricot beans in mustard and thyme sauce 

e� New Zealand Lamb Chops 1245
 Homemade spice mix, pumpkin puree, roasted beetroot, courgette, red wine jus

e� Hapf Pound Roast Chicken 875
 Braised carrots, baby potatoes, button mushrooms with roast gravy 

e� Thai Chicken Satay 695
 Grilled chunks of boneless chicken skewered and served with peanut sauce (gluten free)

 Thai Green Curry
 Green chili, lemongrass, galangal and coconut milk curry, served with steamed rice        
e� Prawns 695
e� Chicken 675 

e� Vegetable 645 

 Risotto
e� Smoked chicken and sun dried tomato risotto 645
e� Saffron risotto with vegetables 545

e� Aubergine Parmigianina 545
 Roasted eggplant, tomato, basil, mozzarella and parmesan cheese 

DESSERT

e� Warm Dutch Truf�e Slice  425   
 Cocoa sponge layers with rich chocolate truffle sauce and a scoop of ice-cream 

e� Apple and Cinnamon, Frangipani Tart 425
 Vanilla ice cream, dried apples 

e� Elaichi Shrikhand 375
 Sweet thick yogurt flavoured with alphonso mango

e� Gulab Jamun 375
 Saffron-stuffed dehydrated milk globes, served hot in sugar syrup 

e� Ice-cream 225
 Check with your server for seasonal flavours

e� Seasonal Fresh Fruit Platter 225 



BREAKFAST (6 AM TO 11 AM)

e� 3 Eggs Whipped 495
 Eggs cooked your style (masala omlette or plain omlette) bacon/ham/chicken sausage, toast (on side)

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� 2 Eggs Whole 495 
 Boiled eggs or fried eggs or poached eggs on toast with ham and melted cheddar cheese hollandaise sauce

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Pancakes 495 
 Vanilla pancakes with maple syrup

 Bacon, ham or sausage

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Bagels 495 
 Toasted bagel with cream cheese and smoked salmon or mushrooms

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Cereals  445 
 Choice of cereals – muesli/millet flakes/oatmeal/Bircher muesli

 Freshly squeezed juice/seasonal fresh cut fruits

 Tea/coffee

e� Fitness 525
 3 egg whites cooked your style(masala omlette or plain omlette )

 Freshly squeezed juice

 Tea/coffee  

e� Indian 445 
 Paratha/poori bhaji 

 Sweet lassi/salted lassi

 Masala chai

e� South Indian 495 
 Idli/medu vada

 Sambhar, chutneys

 Filter coffee

e� Bakery 375
 Freshly baked croissant, Danish pastry and muffin 

 Freshly squeezed juice

 Tea/coffee

ADD-ONS

e� Sausage (Chicken/Pork) 125
e� Streaky Bacon 125 
e� Sautéed Mushroom 105 
e� Steamed Vegetables 105

FRUITS & YOGURT 

e� Seasonal Breakfast Fruit Platter 225
e� Plain Yogurt 225
e� Fruit Yogurt 225
e� Low-fat Yogurt 225 

LUNCH AND DINNER (11 AM TO 11 PM)

SOUP

e� Chicken Lemon Coriander 350
 Asian style chicken soup with lemon

e� Tomato & Herb 325
 Fresh basil and tomato broth finished with extra virgin olive oil

e� Thai Chili & Coconut 300 
 Galangal, fresh chili, lemongrass soup finished with coconut cream          

APPETIZER

e� Crumb-fried Prawns  675
 Lemon mustard prawns bread coated and fried, served with chili mayo

e� Meen Karuveppilai 625
 Pan seared fish slices marinated in a curry leaf marinade served with mint chutney

e� Mutton Pepper Fry 595 
 Tender lamb cooked with crushed pepper and fennel seeds

e� Chapli Kebab 595
 Minced lamb kebab with Indian spices

e� Bardari Murgh Tikka 595
 Chicken tikka marinated with kaffir lime and Indian spices, cooked in tandoor 

e� Chili Cashew Chicken 595
 Asian spices, roasted chili, crispy cashew tossed with boneless chicken 

e� Bharwan Alu Bhukara Paneer Tikka 425
 Cottage cheese marinated with yogurt and spices filled with prunes and nuts, cooked in coal tandoor

e� Falafel Bites 425 
� Chickpeas mashed with herbs and spices, served with tangy hummus and spicy mayo 

e� Chili Tofu 425 
 Roasted chili sauce and Asian herb-napped soybean curd

e� Sarson Wali Gobhi 425
 Cauliflower florets marinated with kasundi mustard, cooked in coal tandoor

e� Cheese Chili Garlic Bread 195
 Toasted bread slices topped with melted cheese, chili flakes and garlic  

e� French Fries 345 

SALAD

e� Masala Pearl Barley    525 
 Broccoli, mesculn leaves, melon seeds, orange segments, passion emulsion

� Caesar Salad
 Romaine and iceberg lettuces with mayo, garlic, mustard dressing and garlic croutons                                                                                                                       

e� Prawns 595
e� Grilled Chicken 575
e� Bacon 575
e� Vegetarian 525

e� Compressed Watermelon and Shaved Vegetable Salad 525
 Olive dust, balsamic vinaigrette

e� Sliced Green Salad 225 
 Cucumber, onion rings, carrot with lemon and green chili 

INDIAN MAINS

e� Chingri Malai 925
 Bengali style prawn curry with coconut milk and spices

e� Prawn Sukka  925
 Fresh prawns with dry roasted garlic and fresh coconut

e� Malabar Fish Curry 745
 Kerala style fish curry with kokum and coconut

e� Murgh Makhanwala 745
 Coal-smoked chicken in a tomato and fenugreek curry

e� Bhuna Gosht 925
 Boneless mutton cooked tender, with whole spices, caramelized onion and yogurt

e� Paneer Khatta Pyaaz 625
 Cottage cheese with homemade pickled onions and chilli

e� Dhingri Matar Masala 625
 Mushrooms and green peas in cashew based gravy

e� Gobhi Harapyaaz 525
 Cauliflower cooked with ginger, cumin and spring onions

e� Subz Miloni 625 
 Seasonal vegetables in a spinach and onion curry

e� Pyaaz Papad Ki Subzi 525
 Papad cooked with onion and tomato masala

e� Vegetable Poriyal  525
 Assorted vegetables tempered with mustard and fresh coconut 

e� Pepper Rasam  325
 Crushed pepper, lentil and tomato broth

e� Vividha 495
 Flavoured rice – Lemon/Coconut/Tamarind/Bisi Bele Bhath

e� Dal Makhani  525
 Black lentils cooked overnight with generous amounts of butter and cream

e� Moong Masoor Palak Ki Dal 425
 Yellow lentils and spinach tempered with cumin and onion

e� Raita 145
 Cumin-scented yogurt with choice of topping - mint leaves/onion/cucumber/boondi

RICE AND BREAD

 Dum Biryani 
 Long grain basmati rice cooked with choice of meat or vegetables with whole spices, 

 accompanied with cucumber raita and salan 

e� Lamb 695
e� Chicken 625
e� Vegetable 495

e� Steamed Rice 225
 Slow cooked long grain basmati rice 

e� Tandoori Breads 145
 Roti/Paratha/Naan (Garlic/Butter)

e� Tawa Paratha 155
 Whole wheat bread cooked on griddle with ghee

SANDWICHES, BURGERS & WRAPS

e� Classical Non-Veg Club Sandwich 645
 Bacon, chicken, fried egg sandwiched in toasted bread with French fries

e� Indian Club Sandwich 645
   Chicken tikka slaw, masala omlette, tomato and cucumber 

e� Tenderloin Steak Sandwich 675
 Caramelized onions, gherkins and goat cheese

e� Marriott Burger 675 
 Minced buffalo tenderloin with cheese and bacon in sesame bun with French fries

e� Keto Burger 645
 Lamb mince patty, bacon, grilled onions and cheese with French fries

e� Crusty Chicken Burger 525 
 Chicken breast slices, fried egg, onion jam, cheese, tomato in sesame bun with French fries

e� Barbeque Chicken Burger 525
 Chili bun, pickled cucumbers, onion rings, olive tapenade 

e� Chicken Tikka Kathi Roll 645 
 Tandoor-roasted chicken and egg wrapped in wheat bread with mint chutney

e� Egg Roll 545
 Masala egg omelette, peppers, onions rolled in wheat bread with mint chutney

e� Mediterranean Goat Cheese Sandwich In Herbed Focaccia 545
 Zucchini, sweet peppers, olives, pesto and goat cheese 

e� Double Cheese Burger 525
 Cheddar cheese, mozzarella cheese, jalapeno, mustard, caramelized onions in sesame bun with French fries

e� Vegan Burger 525
 Non-dairy patty, lettuce, tomato salsa, mustard in a sesame bun with French fries

e� Veg Kathi Roll 525 
 Cottage cheese, bell peppers, onion, wrapped in wheat bread with mint chutney

PIZZA & PASTA

e� Pork Pepperoni 595
 Pepperoni, tomato sauce, mozzarella cheese

e� Indiana 545 
 Tandoor cooked chicken, jalapeno, cilantro

e� Margherita 525 
 Baby mozzarella, tomato, basil

e� Primavera 545
 Sweet peppers, capsicum, mushroom and olives

e� Quattro Formaggi  545
 Mozzarella, Grana Padano, Cheddar, blue cheese, arugula leaves 

e� Fettucini with Prawns and Mascaporne 725
 Olives, garlic chips and lime

e� Spaghetti Bolognese 645 
 Butter-tossed spaghetti with tenderloin, herbs, wine and tomato sauce

e� Potato Gnocchi 625
 Broccoli, smoked tomato sauce  

e� Mushroom and Thyme Ravioli 695
 Green pea puree, pickled tomatoes and black pepper

e� Spaghetti Aglio Olio Peperoncino 645
 Twine shaped pasta tossed with chili, garlic, parsley and extra virgin olive oil 

e� Farfalle with Mushroom and Parmesan Crème 625
 Walnuts and spring onion 

e� Vegetable Lasagna 695
 Sheets of pasta layered with grilled vegetables, fresh basil, tomato sauce, Grana Padano cheese

ADD ONS 

e� Mushrooms/Vegetables/Greens 125

e� Grilled Chicken Slices/Prawns  175 

INTERNATIONAL 

e� Tenderloin Medallion 875
 Charred cauliflower, whipped potato, green onion, rosemary jus

e� Fish & Chips 875 
 Beer batter fried fish and French fries with a side of lemon tartar sauce and sweet chili dip

e� Pan Seared Sea Bass 945
 Green peas, cherry tomato, haricot beans in mustard and thyme sauce 

e� New Zealand Lamb Chops 1245
 Homemade spice mix, pumpkin puree, roasted beetroot, courgette, red wine jus

e� Hapf Pound Roast Chicken 875
 Braised carrots, baby potatoes, button mushrooms with roast gravy 

e� Thai Chicken Satay 695
 Grilled chunks of boneless chicken skewered and served with peanut sauce (gluten free)

 Thai Green Curry
 Green chili, lemongrass, galangal and coconut milk curry, served with steamed rice        
e� Prawns 695
e� Chicken 675 

e� Vegetable 645 

 Risotto
e� Smoked chicken and sun dried tomato risotto 645
e� Saffron risotto with vegetables 545

e� Aubergine Parmigianina 545
 Roasted eggplant, tomato, basil, mozzarella and parmesan cheese 

     Vegetarian                          Non-vegetarian                           Signature            
    These items have been selected keeping your diverse dietary needs in mind. If you have any concerns regarding  
food allergies, please alert your server prior to ordering. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illnesses. All orders will be delivered in 45 minutes or less. 
Government taxes extra as applicable. We levy no service charge.

DESSERT

e� Warm Dutch Truf�e Slice  425   
 Cocoa sponge layers with rich chocolate truffle sauce and a scoop of ice-cream 

e� Apple and Cinnamon, Frangipani Tart 425
 Vanilla ice cream, dried apples 

e� Elaichi Shrikhand 375
 Sweet thick yogurt flavoured with alphonso mango

e� Gulab Jamun 375
 Saffron-stuffed dehydrated milk globes, served hot in sugar syrup 

e� Ice-cream 225
 Check with your server for seasonal flavours

e� Seasonal Fresh Fruit Platter 225 




