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A KISMET MENU - THE OBEROI, NEW DELHI




HOW TO READ THIS MENU

LEvery mark and figure below appears beside a dish only when the house prints it there.

DIETARY MARKS THE LINE BENEATH A DISH

[l Vegetarian Berry Yoghurt Bowl soynjcin)

[a] Egg, meat or seafood 225 Kcal / 200 Gms

[O] Vegan Blueberries, apple, granola, pumpkin seeds,

Turkish apricots, yoghurt

The house prints each of these as a small
coloured icon rather than a letter.

THE ALLERGENS THIS MENU DECLARES

(G) Gluten (PK) Pork (N) Nuts
(D) Milk & milk products (E) Egg (F) Fish &fish products
(SU) Sulphite (SO) Soyabeans & their products




FOOD

ACAI BOWLS

[<] Berry Yoghurt Bowl soynyc)n)
225 Kcal /200 Gms
Blueberries, apple, granola, pumpkin seeds, Turkish apricots, yoghurt

[c] Greek Yoghurt Bowl sojnyc)p)
215 Kcal /200 Gms

Grapes, goji berries, kiwi, granola, toasted almonds, yoghurt
[¢] Peanut Butter and Banana Yoghurt Bowl (wyG)p)

228 Kcal /200 Gms
Cranberries, granola, chia, dark chocolate, yoghurt

PANCAKES, FRENCH TOAST & WAFFLES

[a] Lemon Ricotta Highrise Pancakes (suyc)E)n)
556 Kcal / 156 Gms
Blueberry compote, lemon ricotta cream, 100% maple syrup, buttermilk pancakes

[a] French Toast with Banoffee Cream (suyG)En)
542 Kcal / 140 Gms

Orange mascarpone, fresh fruits, honey drizzle, brioche French toast

[a] Salted Caramel Waffles (suyc)ein)
610 Kcal / 135 Gms

Fresh fruits, salted caramel butter sauce, maple drizzle, Belgian waffles

[a] Southern Fried Chicken Waffles (suyc)ein)
550 Kcal /170 Gms

Crisp chicken supreme, iceberg, tomatoes, sriracha, roasted garlic aioli, Belgian waffles

[a] Eggs Benny Waffles suycieiriin)
410 Kcal /150 Gms
Poached eggs, bacon, hollandaise, cheddar, Belgian waffles

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vecaN

(G) Gluten - (PK) Pork - (N) Nuts - (D) Milk & milk products - (E) Egg - (F) Fish & fish products
(SU) Sulphite - (SO) Soyabeans & their products

An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.
The above mentioned calorific values are base on standard recipes and often vary basis customisation.
Should you be allergic to any ingredient, please bring it to the attention of the server.

All food is cooked in refined sunflower oil, olive oil or butter.

Allour meat and fish is locally sourced, unless specitied. Please speak to our server for more details on our sustainability practices.




FOOD

VIENNOISERIE

[

Croissant au Beurre (G)(p)
413 Kcal /65 Gms
Our signature croissant, made with Elle & Vire French butter

Croissant aux Amandes (NJG)(END)
460 Kcal / 100 Gms
Almond croissant

Pain Suisse au Chocolat (nyG)E)D)
475 Kcal / 100 Gms
Buttery French pastry filled with vanilla cream and dark chocolate

SALADS

[

Delicious Detox Salad (suyn)

295 Kcal /200 Gms

Roasted pineapple, cherry tomatoes, broccoli, chickpeas, edamame, quinoa, citrus segments, toasted almonds, orange
marmalade vinaigrette

Amazing Antioxidant Salad o))
192 Kcal / 280 Gms
Blueberries, barley, avocado, purple cabbage, mushrooms, bean sprouts, carrots, almonds, honey mustard dressing

Smart Superfood Salad (sv)
295 Kcal /211 Gms
Avocado, corn, charred broccoli, beetroot, lemon couscous, goji berries, cilantro chilli vinaigrette

Greek Salad suyp)
265 Kcal / 188 Gms
Cherry tomatoes, cucumber, kalamata olives, peppers, red onion, feta, lemon, mint dressing

BAGELS

[

Shroom Bagel (suyGin)
480 Kcal / 146 Gms
King mushrooms, creamy spinach, tomato pesto, goat cheese

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vecaN

(G) Gluten - (PK) Pork - (N) Nuts - (D) Milk & milk products - (E) Egg - (F) Fish & fish products
(SU) Sulphite - (SO) Soyabeans & their products

An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.
The above mentioned calorific values are base on standard recipes and often vary basis customisation.
Should you be allergic to any ingredient, please bring it to the attention of the server.

All food is cooked in refined sunflower oil, olive oil or butter.

Allour meat and fish is locally sourced, unless specitied. Please speak to our server for more details on our sustainability practices.




FOOD

BAGELS - CONTINUED

[a] The Nothing Bagel suycizin)
475 Kcal / 152 Gms
Truffle scrambled eggs and mushrooms...nothing else needed

[a] Classic Bagels & Lox (su)G)rn)
336 Kcal /127 Gms

Norwegian smoked salmon, red onion rings, caper berries, cucumber, cream cheese
[a] The Everything Bagel suycirkin)
480 Kcal / 154 Gms

Fried egg, honey-glazed ham, caramelised onions, pickles, cheddar

SANDWICHES

[¢] Open-faced Smavo Toast (su)G)
272 Kcal / 132 Gms
Smashed avocado, cherry tomatoes, onion, cilantro, lime, sourdough toast

[c] Bombay Toastie (i)
510 Kcal /225 Gms
Potatoes, onions, capsicum, Amul cheese, garlic chilli chutney, milk bread

[a] Japanese Egg Sando G)E)ip)
495 Kcal / 180 Gms
Boiled eggs, Japanese golden mayo, spring onions, brown and white Pullman loaf

[a] Open-faced Tuna Raft @G)EEin)
470 Kcal /200 Gms
Tuna, boiled eggs, cornichons, capers, pickled shallots, sourdough

[a] Pulled Chicken Ciabatta (¢)n)
525 Kcal / 385 Gms
Roast chicken, tomatoes, cucumber, carrots, rocket lettuce, caramelised onions, jalapefio aioli, ciabatta

[a] BLT Hoagie suyc)rx)n)
433 Kcal /280 Gms
Maple-glazed bacon, lettuce, tomatoes, cheddar, focaccia

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vecaN

(G) Gluten - (PK) Pork - (N) Nuts - (D) Milk & milk products - (E) Egg - (F) Fish & fish products
(SU) Sulphite - (SO) Soyabeans & their products

An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.
The above mentioned calorific values are base on standard recipes and often vary basis customisation.
Should you be allergic to any ingredient, please bring it to the attention of the server.

All food is cooked in refined sunflower oil, olive oil or butter.

Allour meat and fish is locally sourced, unless specitied. Please speak to our server for more details on our sustainability practices.




FOOD

FOCACCIA PIZZA

Pizzas so beantiful and timeless, we had to name them after famous Italian actresses

Simply Sophia suyc)p)
320 Kcal /172 Gms
San Marzano tomato sauce, confit tomatoes, mozzarella, basil

Classic Claudia (suycyp)
330 Kcal /197 Gms
Roasted peppers, asparagus, zucchini, mushrooms, sun-dried tomatoes, feta

Gorgeous Gina (su)G)(p)
331 Kcal / 183 Gms
Barbeque chicken, mozzarella, caramelised onions, jalapefio cream

Irresistible Isabella suyc)n)
325 Kcal / 186 Gms

Chicken sausages, sunny side up, pickled peri peri

Magnificent Monica (su)G)PK)(D)
326 Kcal / 176 Gms
Pork pepperoni, red chillies, San Marzano tomato sauce, mozzarella

PUFFS, QUICHES & TURNOVERS

[

Tandoori Paneer Cruft (6)p)
475 Kcal / 160 Gms

Mediterranean Vegetables and Kalamata Olives Puff c)p)
425 Kcal / 160 Gms

Tomato Caprese Danish ()
430 Kcal /120 Gms

Roast Cauliflower and Blue Cheese Quiche )E)ip)
200 Kcal / 160 Gms

Chicken Tikka Masala Turnover (G&)D)N)
430 Kcal / 160 Gms

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vecaN

(G) Gluten - (PK) Pork - (N) Nuts - (D) Milk & milk products - (E) Egg - (F) Fish & fish products
(SU) Sulphite - (SO) Soyabeans & their products

An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.
The above mentioned calorific values are base on standard recipes and often vary basis customisation.
Should you be allergic to any ingredient, please bring it to the attention of the server.

All food is cooked in refined sunflower oil, olive oil or butter.

All our meat and fish is Tocally sourced. unless specified. Please speak to our server for more details on our sustainability practices.




FOOD

PUFFS, QUICHES & TURNOVERS - CONTINUED

[a] Roast Chicken and Jalapefio Quiche G)z)p)
2100 Kcal / 160 Gms

[a] Lamb Ghee Roast Cruff Gz p)jn)
470 Kcal / 150 Gms

[a] Bacon and Red Onion Quiche Gz )rx)
220 Kcal / 160 Gms

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vecaN

(G) Gluten - (PK) Pork - (N) Nuts - (D) Milk & milk products - (E) Egg - (F) Fish & fish products
(SU) Sulphite - (SO) Soyabeans & their products

An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.
The above mentioned calorific values are base on standard recipes and often vary basis customisation.
Should you be allergic to any ingredient, please bring it to the attention of the server.
All food is cooked in refined sunflower oil, olive oil or butter.

All our meat and fish is Tocally sourced. unless specified. Please speak to our server for more details on our sustainability practices.




PASTRIES

Our chefs make fresh pastries every day to surprise and delight you. Please feel free to walk around and choose from today’s

selection.

SMOOTHIES, SHAKES & COLD COFFEE

Papaya Smoothie

Almond milk, chia seeds

Blueberry Smoothie
Yoghurt, wild berry, honey

Avocado Smoothie
Oat milk, basil, sliced almonds

Oreo Cheesecake Shake
Strawberry Shortcake Shake
Peanut Butter Brownie Shake
Choco-Chip Frappé

Cold Coftee
Classic | Salted Caramel | Nutty Biscoff | Hazelnut

ICED TEAS & SODAS

Classic Lemon Iced Tea

Moroccan Mint and Peach Iced Tea
Lemon Grass, Ginger and Jasmine Iced Tea
Caramel and Chamomile Iced Tea

Aerated Drinks
Coke | Diet Coke | Coke Zero | Sprite | Ginger Ale | Fanta

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vecaN

(G) Gluten - (PK) Pork - (N) Nuts - (D) Milk & milk products - (E) Egg - (F) Fish & fish products
(SU) Sulphite - (SO) Soyabeans & their products

An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.
The above mentioned calorific values are base on standard recipes and often vary basis customisation.
Should you be allergic to any ingredient, please bring it to the attention of the server.
All food is cooked in refined sunflower oil, olive oil or butter.

All our meat and fish is Tocally sourced. unless specified. Please speak to our server for more details on our sustainability practices.




PASTRIES

HOT CHOCOLATE

Classic hot chocolate
Citrus hot chocolate
Sugar-free hot chocolate

SIGNATURE COFFEE EXPERIENCES

ESPRESSO ROAST: SIGNATURE HOUSE BLEND
Our signature blend of Arabica beans works brilliantly on straight espressos as well as milk
combinations. Its complexity of wild berry and cacao flavours, full body and long lasting clean finish
makes it an anytime favourite. Our standard shot is made with 20g of coffee at a 1:2 ratio, resulting in
40ml (1.4 ounces) of espresso extraction.

Iced Latte

Classic | Vanilla | Caramel
Iced Americano

Espresso Ginger Ale

served chilled

Espresso Mojito
Espresso with lemon, sugar syrup, soda, mint leaves

Espresso
Our standard shot is 40ml

Macchiato
Espresso with a dash of foam

Cortado
Equal parts espresso and steamed milk

Bombon
Espresso with sweetened condensed milk

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vecaN

(G) Gluten - (PK) Pork - (N) Nuts - (D) Milk & milk products - (E) Egg - (F) Fish & fish products
(SU) Sulphite - (SO) Soyabeans & their products

An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.
The above mentioned calorific values are base on standard recipes and often vary basis customisation.
Should you be allergic to any ingredient, please bring it to the attention of the server.

All food is cooked in refined sunflower oil, olive oil or butter.

Allour meat and fish is locally sourced, unless specitied. Please speak to our server for more details on our sustainability practices.




PASTRIES

SIGNATURE COFFEE EXPERIENCES - CONTINUED

Americano
Espresso topped with hot water

Cappuccino
Equal parts espresso, steamed milk and milk foam

Latte
One part espresso, two parts steamed milk and milk foam

Flat White

Espresso with micro foamed steamed milk

Mocha Latte

Latte with chocolate ganache

Spanish Latte

Latte with sweetened condensed milk

FILTER ROASTS: KENYA GACHATHA AA
Grown at elevations higher than 6,600 feet above sea level, Kenya AA is considered to be one of the
world’s best coffee beans. Procured specially for us from the Gachatha Coffee Factory located north of
Nairobi, Kenya, this coffee delivers vibrant acidity and delicate floral aromas, with sweet notes of
sugarcane and blackberries. Best enjoyed at leisure and without milk.

HONNAMETTI ESTATE
This coffee is grown in the tribal areas of Araku Valley at an elevation of 4000 feet above sea level and
is farmed using 100% organic practices followed by meticulous picking and careful post-harvesting
processes. In the cup, this coffee expresses sweet fruitiness, with tender notes of guava and raisins.

French Press
A strong, bold cup of black coffee.

Pour Over
A balanced black coffee, with clean and nuanced flavours.

[*] VEGETARIAN [a] NON-VEGETARIAN [O] vecaN

(G) Gluten - (PK) Pork - (N) Nuts - (D) Milk & milk products - (E) Egg - (F) Fish & fish products
(SU) Sulphite - (SO) Soyabeans & their products

An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.
The above mentioned calorific values are base on standard recipes and often vary basis customisation.
Should you be allergic to any ingredient, please bring it to the attention of the server.

All food is cooked in refined sunflower oil, olive oil or butter.

Allour meat and fish is locally sourced, unless specitied. Please speak to our server for more details on our sustainability practices.




PASTRIES

SIGNATURE TEA EXPERIENCES

TWG TEA: THE FINEST TEAS OF THE WORLD
TWG Tea is internationally recognised for the creation of new varieties of tea every season, in
collaboration with the world’s most renowned estates. Their tea tasters travel thousands of miles
across the globe, sampling hundreds of teas in search of the most desirable harvests direct from source
gardens.

Silver Moon

Ablend of green teas accented with a grand berry and vanilla bouquet. Suave, with just a hint of spice. A tea for that
special moment.

Imperial Oolong

A well balanced and flavourful semi-fermented tea with a sweet and fruity savour and a divine, lingering aftertaste.
Alfonso

A magnificent alliance of black tea and rare mango with secret combination of fruits and flowers that is fragrant and
comforting.

Moroccan Mint
A favourite, this fine blends perfectly with suave, strong sahara mint - a timeless classic

Créme Caramel

Delicate red tea from South Africa with a unique blend of sweet French spices. A dessert in itself, this theine-free tea
can be served warm or iced at any time of the day.

Geisha Blossom

Elegant and highly refined, this blend of green tea and ripe fruits infuses into a fragrant cup that will calm and appeal to
everyone.

Tea Party

Black tea with notes of pineapple and orange that infuse into a cup of orchard sweetness. A perfect blend to pair with
tea cakes and sandwiches.

Weekend in Shanghai

An exclusive tribute to a city of juxtapositions, this green tea is embellished with ripe red berries, swirls of mystical
blossoms and a hint of mint, producing a cup of sparkling freshness.

[*] VEGETARIAN [a] NON-VEGETARIAN [O] vecaN

(G) Gluten - (PK) Pork - (N) Nuts - (D) Milk & milk products - (E) Egg - (F) Fish & fish products
(SU) Sulphite - (SO) Soyabeans & their products

An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.
The above mentioned calorific values are base on standard recipes and often vary basis customisation.
Should you be allergic to any ingredient, please bring it to the attention of the server.

All food is cooked in refined sunflower oil, olive oil or butter.

Allour meat and fish is locally sourced, unless specitied. Please speak to our server for more details on our sustainability practices.




PASTRIES

SIGNATURE TEA EXPERIENCES - CONTINUED

French Earl Grey

A fragrant variation of the classic, this black tea has been delicately infused with citrus fruits and French blue
cornflowers.

Genmaicha
A traditional Japanese speciality of exquisite green tea blended with roasted and popped rice. Mild and smooth, this
tea produces a bright infusion with a unique, toasted flavour.

Imperial Lapsung Souchang
This smoky black tea boasts beautiful leaves and a smooth, full-bodied flavour infused with the aroma of rare Chinese
pine. A generous daytime tea that is perfect with a savoury snack.

Yunnan FOP

A sophisticated Flowery Orange Pekoe with a balance of strength and smoothness, and a suave after taste. A classic
tea to share with friends or to accompany a meal.

DEEPALI'S TERRIOR TEA

Darjeeling First Flush
A unique delicate tea with fresh characteristics, balanced by an intricacy of flavours-subtle, with a delicate fruitiness
on the nose and palate that gently lingers.

Darjeeling Second Flush
Plucked from high-grown bushes, the leaves provide a well-rounded flavour, full-bodied yet delicately floral on the
nose.

Darjeeling White
A semi-fermented and pan-fried tea delivering a lingering subtle delicate leafiness on the nose and palate.
Sikkim First Flush
Delicate and aromatic, this tea provides a subtle and delicate flavour to the palate.
HOUSE TEAS

The familiar flavours which we all know and love.
Oberoi Blend
English Breakfast

[*] VEGETARIAN [a] NON-VEGETARIAN [O] vecaN

(G) Gluten - (PK) Pork - (N) Nuts - (D) Milk & milk products - (E) Egg - (F) Fish & fish products
(SU) Sulphite - (SO) Soyabeans & their products

An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.
The above mentioned calorific values are base on standard recipes and often vary basis customisation.
Should you be allergic to any ingredient, please bring it to the attention of the server.

All food is cooked in refined sunflower oil, olive oil or butter.

Allour meat and fish is locally sourced, unless specitied. Please speak to our server for more details on our sustainability practices.




PASTRIES

SIGNATURE TEA EXPERIENCES - CONTINUED

Earl Grey

Darjeeling

Assam

Masala Chai
Chamomile Infusion
Jasmine Tea
Peppermint Tea
Lemon Tea

Green Tea

COPENGHAGEN SPARKLING TEA

(750 ml)

Bla | Jasmine
A delicate sparkling tea with jasmine, chamomile and citrus aromas followed by smooth white and green tea
complexity.

Lysegren | Sencha

A fresh citrusy sparkling green tea with notes of lemongrass, apple and Darjeeling tea.

Lysered | Hibiscus

A dry, sparkling rose tea with notes of red berry, apple and hibiscus, balanced by silver needle white tea.

BEER

Kingfisher

Kingfisher Ultra

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vecaN

(G) Gluten - (PK) Pork - (N) Nuts - (D) Milk & milk products - (E) Egg - (F) Fish & fish products
(SU) Sulphite - (SO) Soyabeans & their products

An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.
The above mentioned calorific values are base on standard recipes and often vary basis customisation.
Should you be allergic to any ingredient, please bring it to the attention of the server.
All food is cooked in refined sunflower oil, olive oil or butter.

All our meat and fish is Tocally sourced. unless specified. Please speak to our server for more details on our sustainability practices.




PASTRIES

BEER - CONTINUED

Hoegaarden
Corona Extra

WHITE WINE (150 ml)

2022 Sula, Sauvignon Blanc, India
2022 Folonari, Pinot grigio, Italy
2021 Scaia, Tenuta, Sant Antonia, IGT, Garanega, Chardonnay, Itlay

RED WINE (150 ml)

2022 Sula, Cabernet Sauvignon, Shiraz, India
2022 Frontera, Shiraj, Chile

2020/21 M.A.N. Family, Pinotage, South Africa

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vecaN

(G) Gluten - (PK) Pork - (N) Nuts - (D) Milk & milk products - (E) Egg - (F) Fish & fish products
(SU) Sulphite - (SO) Soyabeans & their products

An average active adult requires 2,000 kcal energy per day, however, calorie needs may vary.
The above mentioned calorific values are base on standard recipes and often vary basis customisation.
Should you be allergic to any ingredient, please bring it to the attention of the server.
All food is cooked in refined sunflower oil, olive oil or butter.

All our meat and fish is Tocally sourced. unless specified. Please speak to our server for more details on our sustainability practices.




