BEVERAGE

LASSI (Indian Yoghurt Shake) FRESH LIME WITH

C151 Plain C169 Soda Water

C152 Salted C170 Filtered Water
C153 Sweet

C154 Banana

C155 Papaya

C156 Mango (Seasonal)
C157 Apple SINGLE CUP OF TEA
C158 Mixed Fruit C171 Indian(Chai Masala)

C159 Chocolate C172 Tea
C125 Hibiscus Tea (A Garden Remedy)

C126 Green Tea

C160 Cold Milk
C161 Hot Milk
C162 Milk with Bournvita C173 Instant with Milk

C163 Hot Milk With Nutella C174 Black
C164 Hot Chocolo.’re C175 Cold Coffee with Icecream
C123 Latte Turmeric C176 Coffee Plunger (French Press)

C132 I;/\ilk Sh:/\lke o o Lavazza Filter Coffee
(Banana/Mango/Chocolate/Papaya/Mixed) C177 favazza Coffee

C127 Cold Coffee

SINGLE CUP OF COFFEE

ICECREAM / FRUITS

C165 Fresh Fruit with Icecream(Vanilla)
C166 Fresh Fruit with Youghurt(Curd)
C167 Assorted Fresh Fruit

C168 Coca-Cola with Icecream

C178 Hot Water with Ginger

Lemon & Honey

Goodness Beverages
(or DIY)
C128 Banana Pineapple Spinach Ginger
Sweet Tooth C129 Apple Pineapple Ginger
C124 Grilled Banana Wi'Th C130 Apple Cucumber Ginger Lemon
Chocolale and cinnamon C131 Banana Spinach Cucumber

C179 INDIAN BUFFET DINNER(VEGETARIAN)
Includes green salad, rice, fresh seasonal vegetables, a vegetable curry, lentils, chapati,
curd, papadam, pickles and fresh fruit.
Available on a 'per head' basis at 7pm, kindly place your order 3 hours in advance.
no sharing please!

C180 INDIAN BUFFET DINNER(NON-VEGETARIAN)
C181 CONTINENTAL MEAL (TAILOR MADE)

ALL DAY MENU

1.00 PM to 9.00 PM

We are a self-service Café

Kindly write your order on the 'Order Form' provided and please pay in cash.
Your food will be available to collect from the cafe counter when it is ready.
Many thanks!

AMBER NECTAR

Enjoy sweeping views of the Pink City as the Sun sets,
in the peaceful and elegant surroundings of our Rooftop.
Buffet Dinner available at 7.00 p.m.

Please confirm by 5.00 p.m.

..‘

Right of Admission Reserved | Government taxes levied as applicable
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BAKED POTATO (JACKET POTATO 2 Pcs.)
Garlic & Mushroom 200
Baked Beans &l Cheese 200

Chicken & Mayonnaise
Tuna(Fish) Mayonnaise

CHEESE PIZZAS
Pineapple
Tomato & Onion
Onion & Capsicum
Mushroom
Capsicum,Onion & Mushroom

A10 Double Cheese

A1l Chicken

EXTRA TOPPINGS

A109 Jalapeno/Black Olives/Pineapple

GRILLED TOASTIES

Al12 Garlic Toasted Breads (2 Pcs)
A13 Mushroom & Cheese (2 Pcs)

Al4 Pineapple e Cheese

(2 Pcs)

SNACKS (VEGETARIAN)

A15 @otato < Onion Pakora

Al16 Onion Rings (Home made)

Al17 Vegetable Cutlets (2 Pcs.)

A18 Cottage Cheese (Paneer) Pakora
A19 French Fries

A20 French Fries with Baked beans & Cheese
A21 Spicy Indian French Fries

A22 Papadam Plain

A23 Papadam Spicy

A24 Veg Chowmein

A25 Mushroom Chowmein

PANCAKE
A26 Pineapple & Cheese
A27 Banana & Chocolate
A28 Cheese & Spinach
A29  Nutella

A30 Mushroom & Cheese

A31 Banana & Honey

Alll Mango

A32 Apple & Cinnamon

A112 Gluten Free Besan Cheela

(gram Flour) - Spicy Indian Pancake

A33 Chicken/Honey/Mayonnaise
A34 Tuna Fish

SANDWICH (TOASTED 4 SLICES)

A35 Tomato & Cheese
A36 Tomato & Cucumber
A37 Baked Beans & Cheese
A113 Banana & Peanut Butter
A114 Cottage Cheese,

Tomato & Spinach
A115 Tomato, Spinach & Cheese
Al116 Egg
A117 Jaipur Inn Special

A38 Tuna &l Mayonnaise
A39 Chicken &L Mayonnaise

Paneer
Veg
Egg
Potato
Garlic

A42 Chicken wrap 3300

SNACKS (NON-VEGETARIAN)
A43 Chicken Nuggets
A44 Chicken Seekh Kabab
A45 Chicken Cutlet (2 Pcs)
A46 Chicken Chowmein
A47 Egg Noodles

COOKED VEGETABLES (Vegetarian)
A48 Paneer(Cottage Cheese) Butter Masala
A49 Paneer(Cottage Cheese) Bhurii (Scrambled)
A50 Spinach & Cottage Cheese (Palak Paneer)
A51 Palak(Spinach) Mushroom
A52 Potato & Cuminseed (Zeera Aloo)
A53 Potato & Spinach (Aloo Palak)
A54 Aloo Matar (Potato & Peas)
A55 Aloo Piyaz (Potato & Onion)
A56 Aloo Gobhi (Potato & Cauliflower)
A57 Mixed Vegetable Curry
A58 Dal (Lentils)
A59 Dal Makhani
A60 Rajma Masala (Kidney Beans)
A61 Navratan Korma
A62 Chana Masala (Gram Seed)
A63 Peas(Matar) & Mushroom Curry
Aé4 Peas(Matar) & Paneer(Cottage Cheese)
Aé5 Peas(Matar) & Carrot
Aéé6 Peas(Matar) & Spinach(Palak)
A67 RajasthaniKadi Pakora

A121 Rgjasthani Gatta Curry
A122 RajasthaniKair Sangri

Steamed

Egg Fried

Mixed Vegetable

Fried With Mushroom
Leera Rice (Cumin seed)
Lemon

Matar (Peas)

A75 Chicken Briyani

SALAD
A76 Tomato/Onion/Cucumber 75
A77 Cottage Cheese(Paneer) Tomato &
Apple with Lemon & Mint Dressing 150
A78 Pasta Salad 150

NON VEGETERIAN
Egg Curry
Chicken Leg with Egg
Chicken Curry with Onion
Tomato & Garlic Paste
Boneless Chicken with Onion
Tomato & Garlic paste
Chicken Keema
Butter Chicken with Onion

Tomato & Garlic paste
Egg Bhurji (Omelette Indian Style)

PARANTHA (INDIAN STUFFED FLAT BREAD)
A86 Plain
A87 Onion
A88 Garlic
A89 Potato
A90 Spinach
A?1 Cottage Cheese (Paneer)
A92 Cauliflower (Gobi)
A93 Bhura/Ghee Parantha(Punjabi Style)

Egg Parantha

Chapati
Gluten Free Besan Cheela

(gram Flour) - Spicy Indian Pancake

INDIAN YOGHURT (CURD/RAITA)
Plain Curd (Indian Yoghurt) 75
Mixed Vegetables Curd 100
Boondi Raita 100
with fruits 150
with Pineapple 150
with Pomegranate(Anar) 150

SOUPS
Tomato
Mix Vegetables

Chicken

COMBO

A105 Kadi Chawal (Rice)

A106 Dal Chawal (Rice) / Yoghurt
A107 Rajma Chawal (Rice) / Yoghurt

A108 Egg Bhurji With Parantha / Dahi




