Served from 1200 hrs to 2200 hrs

Initiations
Iceberg Lettuce with Caesar’s Dressing
Iceberg lettuce with dressing of olive oil, eggs, parmesan cheese topped with chicken,
anchovies and croutons

425

Tuna Salad
450
Tuna with green beans, tomatoes, potatoes and quartered eggs, mint dressing garnished
with olives
Chicken Tikka Chaat
450
Boneless char grilled strips of Chicken with onion and tomato dressed in lemon dressing
Sweet & sour Eggplant with grilled Pineapple
325
Eggplants with green capsicums, onions, capers and olives in a sweet and sour tomato
dressing served with grilled pineapple
Caprese Salad
Sliced mozzarella, tomatoes and basil, seasoned with salt, and olive oil

325

Greek Salad
Combination of Cucumber, Tomato, Bell Pepper and Feta Cheese topped with olive oil

325

Chana Chaat
Tangy mix of gram and spiced yoghurt

300

Garden Green Salad

300

From The Soup Tureen
French onion Soup

325

Tomato basil Soup

325

Minestrone Soup
An Italian soup with exotic vegetables and pasta

325

Choice Of Cream Soup
Chicken/ mushroom/ asparagus/ vegetables/ tomato

325

Manchow Soup
Chicken / Vegetable

325

Hot & Sour Soup
Chicken / Vegetable

325
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Sweet corn Soup
Chicken / Vegetable

325

Mulligatawny Soup
Curry flavored lentil soup garnished with rice and finished with lemon

325

Subz palak Shorba
A thick soup of fresh assorted vegetables with spinach and Indian spices

325

Gazpacho
Chilled Spanish soup of fresh tomatoes, carrots, cucumbers, green capsicum,
onion and garlic

325

Sandwiches & More
Sandwich
Plain/Grilled/Toasted – Any Two Filling
Chicken, cheese, ham, tomato, cucumber

425

Radisson Club House Sandwich
Non Vegetarian: Grilled chicken, lettuce, tomato and eggs
Vegetarian: Lettuce, tomatoes, cheese and cucumber

525

Choice of Pizza
525
Choose any three toppings: - parmesan, tomato, bell pepper, mushroom, sundried tomato, onion,
paneer, pepperoni, bacon, chicken tikka
Grilled Chicken Foot long
Succulent char grilled chicken breast layered between our special loaf

525

Paneer Tikka Foot long
Spicy mix of cottage cheese and vegetables sandwiched between the loaf

525

Dishes marked with

are non-vegetarian,

vegetarian,

signature and

We do not levy any service charge
Government taxes (GST) 18% applicable

healthier

01/17

LUNCH & DINNER
(1200 hrs to 1500 hrs & 1900 hrs to 2230 hrs)

International & Asian Selection
Grilled Chicken

625

Chicken Tarragon
Finger pieces of chicken served with green peas, rice and brown sauce

625

Fish n Chips

525

Grilled Fish
With Caper Lemon Butter Sauce

525

Cheese Shashlik
525
Grilled skewers of cottage cheese and peppers on a bed of rice, topped with herbed concasse
Cannelloni Florentine
Spinach and vegetables rolled in pasta sheets topped with cheese and gratinated

525

Moussaka vegetables in Egyptian style
Brunoise of vegetables layered with aubergines and gratinated cheese

525

Vegetable au gratin
Assorted vegetables cooked in white sauce and topped with cheese

525

Pasta - Spaghetti / penne or fusilli
With choice of Sauces:
Arrabbiata - Fiery tomato sauce
Alfredo - Cream sauce topped with parmesan
Bolognaise - Meat sauce

525

Lasagne
Chicken / Vegetable

595

Sliced Fish in Oyster sauce

525

Wok tossed Chicken

550

Vegetable Manchurian

425

Vegetable in Black Bean Sauce

425
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Stir-fried Vegetables
Fresh greens, baby corn and mushrooms stir-fried with Thai barbeque sauce

375

Noodles
Vegetable/egg/chicken

375

Fried Rice
Vegetable/egg/chicken

375

Spring Rolls
Vegetable/chicken

375

Tandoor & Local Specialities
Ajwaini Fish Tikka
Succulent Pieces of fish marinated with Indian spices and charcoal grilled

575

Murgh Tikka
Char grilled dices of Chicken marinated with yoghurt and chef’s special spices

575

Tandoori Chicken Half /Full
Chicken marinated with authentic Indian spices and charcoal grilled

575/875

Murgh Malai Tikka
Succulent chicken marinated in cream, mildly spiced and charcoal grilled

575

Gilafi Seekh Kebab
Minced mutton seekh marinated with special spices

575

Tandoori bharwan Aloo
Potatoes scooped and stuffed with cottage cheese and dry fruits; moderately roasted
in tandoor

325

Paneer Tikka
Chunks of cottage cheese marinated with special spices and charcoal grilled

575

Vegetable Shami kebab
Roasted split gram, peas & mixed vegetable blended with Indian herbs

425

Tilasmi Seekh Kebab
Minced vegetable and spices with a coating of sesame seeds

425
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Non vegetarian platter
Assorted platter of bar-be-que chicken, lamb seekh, and fish

875

Vegetarian platter
Assorted platter of bar-be-que paneer, vegetable seekh, potatoes and shami kebab

650

Machhli Bundeli
Fresh fish cooked in signature local style

550

Sarsonwali Machhli
fish chunks tempered with mustard and traditional spices

550

Murgh Makhani
Tender pieces of chicken roasted in clay oven and finished in a rich tomato gravy

550

Chicken Curry
Traditional homemade chicken gravy with aromatic spices

550

Murgh Saag wala
Tender pieces of chicken cooked with spinach gravy

550

Rogan Josh
Tender lamb curry cooked with spices - a Kashmiri specialty

550

Saag Gosht
North Indian specialty cooked in spinach gravy

550

Rara Gosht
Tender lamb pieces pot roasted with minced lamb and spices

550

Palak kofta
Spinach & cottage cheese dumpling in onion tomato gravy.

425

Paneer Makhani
Cottage cheese cooked with rich tomato cashew gravy and butter

425

Kadahi Paneer
Cottage cheese simmered in tomato gravy with capsicum, flavored with fenugreek

425

Palak Malai Paneer
Fresh spinach puree cooked home style with fresh cottage cheese

425

Makkai Khumb Mutter
Corn, Mushroom & peas cooked with Indian spices

375

Aloo Jeera
Potato Cubes tempered with cumin and spices
Aloo Gobhi
Potatoes and cauliflower tossed in a “kadhai” redolent of fresh coriander and cumin

375
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Aaj ki Subzi
Vegetable of the day

375

Dal Tadka
Melange of split yellow lentils tempered with royal cumin and garlic

375

Dal Makhani
Black lentils finished with cream and butter

395

Pulao
Kashmiri, vegetable, peas, jeera

285

Biryani
(Vegetable, Chicken, Mutton)
Served with Raita

575

Steamed Rice

225

Selection of Indian breads
Choice of naan, tandoori roti, parantha or kulcha

115

Raita
choice of mixed vegetables, boondi or plain yoghurt

150

Desserts
Chocolate Brownie with vanilla ice cream

425

Chocolate Mousse
Dessert of dark chocolate and cream

375

Crème Caramel

375

Lemon Cheese Cake
Sugar free dessert of cheese and lemon

325

Hot fudge Sundae
Cut fruits topped with ice cream and chocolate sauce

325

Rasgulla
Soft cottage cheese dumplings soaked in saffron perfumed milk

275

Fruit platter

325

Choice of ice cream
Please ask your server for flavors available

275

Dessert of the day
Please ask your server for dessert of the day

275
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