SURY A MATIAL

THE OBEROI RAJVILAS

MENL

Awaken your senses in a refined princely dining experience! Relish
delicacies from around the world and immerse yourself in the local
fiber of a traditional Rajasthani ambience. Listen to the music of
gifted artisans, performed live in the Fort’s dramatic courtyard.
Our chefs work with some of the best regional boutique farmers to
bring you contemporary international cuisine. The menu is guided
by our Executive Chef Sivakumar Gopalakrishnan, inspired by
seasonality, tervoir and artisanal produce. Some dishes in the menu
are inspirved by Asmi, our wellness philosophy that unites nutrition
with balance. Each dish is crafted with fresh, wholesome
ingredients to support both vitality and enjoyment. Bon Appetit!
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LUNCIH

Surya Mahal

SALADS AND SMALL PLATES

[

Bhatti ka paneer tikka
670 Kcal | 295 g

cottage cheese marinated with cilantro, chili and garlic, cooked in clay oven

Semolina crusted dahi kebab
394 Kcal | 276 g

spiced green yoghurt galette filled with sweet mango relish

S grain salad
330Kcal |130¢g

beetroot labneh, pot roast vegetable, millet, wild rice, quinoa, pearl barley, broken wheat, toasted almond

The souk platter
631Kcal | 178 g
hummus, muhammara, baba ghanoush, tzatziki, marinated olives, crudites, artisanal bread

Watermelon caprese
264 Kcal | 150 g

buffalo Mozzarella, arugula, balsamic glaze

Signature garden salad
240 Kcal | 182 ¢
seasonal leaves, avocado, broccoli, asparagus, cherry tomato, toasted seeds, honey mustard dressing

Rajvilas caesar +
231 Kcal | 103 g

English bacon, Parmesan, anchovies, garlic crouton

Smoked tomato carpaccio
188 Kcal | 160 g

locally grown Heemshikar tomato slice, beetroot hummus, tomato chips

Thai chilli prawns
477 Kcal | 315 g

wok tossed prawn, galangal, lemon grass, kafir lime, bird eye chili

[<] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




LUNCH

SALADS AND SMALL PLATES - CONTINUED

[a]

Prawn koliwada
443 Kcal | 210 g

deep fried Arabian sea prawn flavoured with ginger, garlic and fisherman spice mix

Konkan tava fish +
225Kcal | 188 g

red chilli, curry leaf and tamarind flavoured fish steak

Zaffrani murgh tikka
353 Kcal | 254 g

chicken morsels marinated with saffron and yellow chilli, cooked in a clay oven

Chicken satay
371Kcal |210g

grilled chicken morsel, makrut lime, lemongrass, Thai peanut sauce

Gul mehndi gosht seekh kebab

417 Kcal | 229 g

rosemary and goat mince skewers cooked in a clay oven

Pulled laal maas bejad roti taco

450 Kcal | 150 g

farm barley, wheat and chickpea flour tortilla, pulled lamb, smoked yoghurt

Dishes from the tandoor are available from 12:30 pm to 3:30 pm and from 6:30 pm to 10:30 pm.

STREET FOOD OF INDIA

[o]

Sprout lentil and black chickpea chaat

220Kcal | 130¢g

sprouted green gram, black chickpea, fruits, tamarind sauce

Dahi bhalla anardana
523 Kcal | 203 g

lentil dumplings with sweet yoghurt and tamarind dip

[<] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.

energy per day; calorie needs may vary.




LUNCH

STREET FOOD OF INDIA - CONTINUED

[

Papdi chaat
301 Kcal | 202 g

caraway flavoured crisp, steamed potato, yoghurt, tamarind and mint dip, crisp gram flower sprinkles

Chowpati dahi batata puri
421 Kcal | 238¢g

lentil shell, spiced potato, sweet yoghurt, tamarind and mint dip

Kachori chaat +
512 Kcal | 238 g

spiced savory dumpling, sweet yoghurt, tamarind and mint dip

SOUP

[9]

Cantonese style noodle broth
212 Kcal | 150 g

wheat noodle, high fiber greens, silken tofu in fragrant broth

Italian vegetable and bean brodo +
232 Kcal | 141¢g

paneé fritto

Chicken and porcini broth +
253 Kcal | 267 g
chicken tortellini, spring onion, truffle oil

Mewari murgh bajra ki raab
260 Kcal | 150 g
nourishing high protein country chicken and millet soup, air fried ragi chips

Tom Yum, vegetable
146 Kcal | 138 g

Tom Yum, prawn
132 Kcal | 128 g

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.

The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal

energy per day; calorie needs may vary.




LUNCH

SOUP - CONTINUED

[a]

PIZZA

Tom Yum, chicken
144 Kcal | 111 g

Our artisanal pizzas are made with special bread culture in Neapolitan style

[

Margherita
603 Kcal | 409 g
plum tomato, Mozzarella, basil

Stagione
629 Kcal | 450 g
pepper, spinach, onion, artichoke, sundried tomato, goat cheese

Tartufo
640 Kcal |440¢g
wild mushroom, confit garlic, truffle oil, goat cheese

Chicken tikka
658 Kcal | 420 g
onion, green chilli, coriander

Meat lovers +
683 Kcal | 460 g

Salami Milano, pepperoni, ham (contains pork)

PASTA AND RISOTTO

[

Spaghetti ala trapanese
699 Kcal | 326 g
fresh tomato, buffalo Mozzarella

Casarecce al fungi
769 Kcal | 297 g

wild mushrooms, Scamorza cheese

[*] VEGETARIAN [A] NON-VEGETARIAN

[O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




LUNCH

PASTA AND RISOTTO - CONTINUED

[¢] Risotto cacio e pepe
774 Kcal | 431g
green pea, morel, Pecorino cheese, black pepper

[a] Ricotta gnocchi+
702 Kcal | 389 g
lump crab, seafood emulsion

[a] Lemon chicken risotto
1142 Kcal | 458 g

spinach, Parmesan cheese

[a] Homemade fettuccine
710 Kcal | 333 g
Tuscan lamb ragu

[a] Rigatoni piccanti
815 Kcal | 357 g

“Nduja” spicy pork sausage, tomato, extra virgin olive oil

SANDWICHES, WRAPS AND BURGERS

[¢(] Mumbai masala sandwich
361 Kcal | 203 ¢g

cheese, potato, onion, cucumber, Mumbai spice mix

[<] Rajvilas vegetable burger +
652 Kcal | 250 g
Cheddar cheese, peri-peri spice, hot aioli, garden greens

[c] Kathi roll, paneer khurchan
582 Kcal | 180 g

[a] Kathi roll, chicken and egg
592 Kcal | 181 ¢

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




LUNCH

SANDWICHES, WRAPS AND BURGERS - CONTINUED

[a] Kathi roll, mutton boti masala
679 Kcal | 201 g

[c] Rajvilas club sandwich, grilled vegetable and Mozzarella +
745 Kcal | 249 ¢

multigrain or baker’s loaf

[a] Rajvilas club sandwich, bacon, chicken, egg +
1103 Kcal | 286 g
multigrain or baker’s loaf

[a] Chef’s special chicken burger
982 Kcal | 300 g
con fed grilled chicken patty, tomato, aged Cheddar, cocktail sauce, fried egg

INTERNATIONAL MAINCOURSE

[c] Baked aubergine
557 Kcal | 342 ¢

citrus cous-cous, vegetable caponata

[a] Grilled tiger prawns +
861Kcal | 327 g
Moroccan cous-cous, chimichurri

[a] Pan seared salmon
829 Kcal | 354 g

asparagus, broccoli, vegetable and barley stew, herb butter

[a] Vacuum poached free range chicken
470 Kcal | 200 g
quinoa and tomato stew, seasonal vegetables

[a] Roast free range chicken +
952 Kcal | 496 g

colcannon mash, sundried tomato pesto

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




LUNCH

INTERNATIONAL MAINCOURSE - CONTINUED

[a] Australian lamb chops
1062 Kcal | 290 g

Sicilan caponata, Mozzarella fondue, lamb jus

[O] Thai curry, vegetable
753 Kcal | 597 g

red or green, served with Jasmine rice

[a] Thai curry, chicken
762 Kcal | 492 ¢
red or green, served with Jasmine rice; contains fish sauce

[a] Thai curry, prawn
814 Kcal | 469 g
red or green, served with Jasmine rice; contains fish sauce

[O] Stir fried noodles, vegetable
469 Kcal | 280 g

[a] Stir fried noodles, prawn
470 Kcal | 278 g

[a] Stir fried noodles, egg and chicken
628 Kcal | 312 ¢g

[a] Nasigoreng, prawn
407 Kcal | 269 g
served with prawn cracker and chicken satay

[a] Nasigoreng, egg and chicken
437 Kcal | 263 g
served with prawn cracker and chicken satay

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




LUNCH

CHEF’S SIGNATURE ONE POT ASIAN BOWL

[o]

Stir fried spicy tofu and vegetable
426 Kcal | 356 ¢
fried tofu, vegetable, sticky rice tossed in chilli garlic basil sauce

Stir fried spicy chicken and vegetable
494 Kcal | 372 g
fried chicken, vegetable, egg, sticky rice tossed in chilli garlic basil sauce

Rad na prawn
491 Kcal | 245¢g

Thai style gravy rice noodle tossed with prawn and vegetable

Arabian sea barramundi
291 Kcal | 200 g
Japanese style dashi broth, steamed vegetable

INDIAN MAIN COURSE

[

5 anaj ki khichadi
322 Kcal | 220 g
quinoa, bajra, rice and lentil porridge flavoured with cumin and garlic

Churanwali bhindi
362 Kcal |235¢g
stir fried okara with digestive spice mix

Bharwan gucchi korma
488 Kcal | 297 g
morels filled with cashew, almond and cottage cheese on a bed of korma gravy

Dum ki handi
517 Kcal | 343 g
selection of garden vegetable cooked in spiced yoghurt gravy

Sev bhaji
848 Kcal | 326 g

traditional curry of gram flour fritters cooked in tempered milk and spices from Braj region of Rajasthan

[<] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal

energy per day; calorie needs may vary.

4 SIGNATURE




LUNCH

INDIAN MAIN COURSE - CONTINUED

[c] Aloo pyaaz mangodi
335Kcal | 294 g
potato curry cooked with sundried lentil dumpling and onion

[c] Paneer kadhai
767 Kcal | 360 g

cottage cheese cooked with whole spices, onion and bell pepper

[a] Goan fish curry +
860 Kcal |445¢g
river sole cooked with tamarind, coconut and spices

[a] Palak saag murgh
389 Kcal |240¢g
chicken cooked in spinach and fenugreek leaves with Indian spice

[a] Salli murgh masala
574 Kcal | 383 g
Parsi style chicken curry cooked with Kolah vinegar, topped with fried potato matchsticks

[a] Laal maas+
860 Kcal | 445 g

traditional Arravali goat curry tempered with cloves, red chili and garlic

ACCOMPANIMENTS

[¢] Dal Makhani
1182 Kcal | 362 g
black lentils with butter and cream

[¢] Dal Panchmel
673 Kcal | 301g
five lentils with tempering of asafoetida and cumin

[¢] Dal Dhungaar
485 Kcal | 334 g
smoked yellow lentil tempered with cumin and chili

[<] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




LUNCH

MADETIQt@BRD&R|I meal experience by our culinary team; please allow us 30 minutes to serve

[c] Rajasthani thali, vegetable +
2745 Kcal | 450 g

originating from an old Indian custom of serving an array of select dishes to the royals in one single platter, we offer
you our interpretation of this unique royal experience

[a] Rajasthani thali, meat +
3300 Kcal | 450 g

originating from an old Indian custom of serving an array of select dishes to the royals in one single platter, we offer
you our interpretation of this unique royal experience

SELECTION OF BREADS AND RICE

[¢] Tawa pulao, vegetable
866 Kcal | 505 g

basmati rice cooked in “dum” with aromatic spices

[a] Tawa pulao, chicken
1031 Kcal | 505 g
basmati rice cooked in “dum” with aromatic spices

[a] Tawa pulao, lamb
1032 Kcal | 505 g
basmati rice cooked in “dum” with aromatic spices

[O] Steamed natural unpolished rice
873 Kcal | 255¢

[0] Steamed basmati rice
864 Kcal | 255 ¢g

[c] Bikaneri pudina lachha parantha
383 Kcal | 82¢g

chilli butter and mint crusted flaky bread cooked in clay oven

[¢] Kokimasala roti
310Kcal |97 g

gram flour flat bread topped with onion, tomato, green chili and coriander

[<] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




LUNCH

SELECTION OF BREADS AND RICE - CONTINUED

[c] Jodhpurinaan
303 Kcal |92¢g

chilli flakes, garlic, coriander seed, fennel seed

[s] Bajre ki roti
311Kcal |84¢g

[¢] Makki ki roti
262 Kcal | 67 g

Dishes from the tandoor are available from 12:30 pm to 3:30 pm and from 6:30 pm to 10:30 pm. Indian main conrse
items are also available in individual portion sizes®, all Indian main courses are accompanied with steamed basmati or
natural unpolished rice or Indian breads.

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




LUNCH DESSERT

Surya Mahal

DESSERT

[c] Pista angoori rasmalai
236 Kcal | 100 g

poached cottage cheese dumpling, saffron milk, pistachio

[¢] Baked lengcha
358 Kcal | 120 g

golden fried milk dumpling, saffron reduced milk

[¢] Paan kulfi
204 Kcal | 100 g
gulkand, betel leaf, pistachio

[O] Tropical sunset
184 Kcal | 100 g
coconut mousse, passion fruit jelly, raspberry gel, vegan sponge

[] Sugar-free berry caprese
408 Kcal | 100 g

70% dark chocolate, raspberry jelly, mixed berry

[¢] Forest noir
503 Kcal | 120 g

dark chocolate pudding, whipped vanilla, wild berry compote

[¢] Milk chocolate and sea salt caramel
407 Kcal | 112 g

milk chocolate mousse, banana sea salt caramel

[¢] Rajvilas Tiramisu
451 Kcal | 110 g
Mascarpone and coffee cream, savoiardi biscuit, Kahlua

[] Bailey’s chiffon
482 Kcal | 166 g

Bailey’s sauce, coffee cream

[<] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN

4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal

energy per day; calorie needs may vary.




LUNCH DESSERT

DESSERT - CONTINUED

[

Homemade ice-cream, salted caramel
287 Kcal | 100 g

Homemade ice-cream, coffee and roast almond
210 Kcal | 100 g

Homemade ice-cream, mango basil frozen yoghurt
153 Kcal | 100 g

Homemade ice-cream, sugar-free chocolate and mint
160 Kcal | 100 g

Sorbet, raspberry
138 Kcal | 100 g

Sorbet, coconut and Kaffir lime
228 Kcal | 100 g

Sorbet, guava and chilli
93 Kcal | 100 g

Sorbet, lemon and mint
336 Kcal | 100 g

Rajvilas cheeseboard
888 Kcal | 222 g

choice of three types of cheese — Edam, Emmenthal, Gouda, Brie, Cheddar — with homemade mostarda, dried fruits,
sourdough bread

We levy no service charge.

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




DINNER

Surya Mahal

SALADS AND SMALL PLATES

[0] Steamed edamame
218 Kcal | 180 g

fermented chilli, sesame, crispy garlic

[O] Sprout lentil and black chickpea chaat
220Kcal | 130¢g
sprouted green gram, black chickpea, fruits, tamarind dressing

[¢] Badam palak ki tikki
287 Kcal | 178 g
almond crusted spinach and green pea galette

[¢] Bharwan achari paneer tikka
419 Kcal | 226 g
cottage cheese marinated in pickling spices cooked in clay oven

[¢] Khumb sangri ki galauti
236 Kcal | 180 g
mushroom and local dried beans galette, filled with apricot

[¢] Jhalaroti
221 Kcal |150¢g

turmeric net bread, bhuna jackfruit, smoked yoghurt

[¢] S grainsalad
330Kcal |130¢g
beetroot labneh, pot roast vegetable, millet, wild rice, quinoa, pearl barley, broken wheat, toasted almond

Salad “Shun” +
100 Kcal | 130 g

compressed seasonal vegetables, candied walnuts, sesame-miso dressing. “Shun” is a concept of celebrating the
season’s best produce

[0] Thai glass noodle spring roll
322 Kcal | 286¢g

sweet chilli sauce, plum ginger sauce

[<] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




DINNER

SALADS AND SMALL PLATES - CONTINUED

[

Burrata cheese
178 Kcal | 170 g

tomato and rosemary sorbet, avocado, aged balsamic

Smoked tomato carpaccio
188 Kcal | 160 g

locally grown Heemshikar tomato slice, beetroot hummus, tomato chips

Salad 1924
231 Kcal | 100 g
Caesar dressing, iceberg, anchovy, aromatic croutons

Jodhpuri murgh tikka
390Kcal | 181¢g
chicken morsels marinated with chilli and garlic cooked in clay oven

Pulled laal maas bejad roti taco
450 Kcal | 150 g

farm barley, wheat and chickpea flour tortilla, pulled lamb, smoked yoghurt

Gulhar kebab
478 Kcal | 170 g

pan seared, spiced goat galette coated with poppy seed

Tandoori jhinga
234 Kcal | 155 ¢g
tiger prawn marinated in signature spice blend and cooked in clay oven

Pudina mabhi tikka 4
230Kcal | 180¢g
locally sourced river sole fish cooked with mint and coriander in clay oven

Hokkaido scallops +
283 Kcal | 160 g

sweet corn cream, smoked chorizo butter, fermented corn wafer

[<] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




DINNER

SALADS AND SMALL PLATES - CONTINUED

[a] Nimbu mirch ka jhinga +
373 Kcal | 160 g
crisp fried prawn, kaffir lime and chili

[a] Five spice pork ribs
367 Kcal | 220 g
hoisin glaze, green apple slaw

Dishes from the tandoor are available from 12:30 pm to 3:30 pm and from 6:30 pm to 10:30 pm.

SOUP

[<] Roman minestrone
154 Kcal | 150 g

pesto focaccia

[O] Spinach and coconut soup +
187 Kcal | 147 g

tofu, kaffir lime, chilli oil

[<] Moringa aur dal ka shorba
201 Kcal | 140¢g

spiced drumstick and lentil broth

[0] Cantonese style noodle broth
212 Kcal | 150 g

wheat noodle, high fiber greens, silken tofu in fragrant broth

[a] Tokyo style chicken ramen
414 Kcal | 190 g

chashu chicken breast, udon noodle, ajitame

[a] Mewari murgh bajra ki raab
260 Kcal | 150 g
nourishing high protein country chicken and millet soup, air fried ragi chips

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




DINNER

SOUP - CONTINUED

[a]

Gosht yakhni
102 Kcal | 146 g

Kashmiri style lamb broth flavoured with Indian spice

PASTA AND RISOTTO

[

Spaghetti al caprese
429 Kcal | 178 g

tomato, fresh buffalo mozzarella; also available with whole wheat, gluten free or durum wheat options

Risotto al basilico
440 Kcal | 188 g

aged Acquerello rice, fresh basil, sun dried tomato, burrata

Truffle “fettucine” +
815Kcal | 179 ¢

Grana Padano, truffle salsa, butter

Chicken pate “agnolotti”
266 Kcal | 234 g
mushroom velouté, crisp leek, grilled mushroom

Tortelli con amatriciana
207 Kcal | 226 g
Pecorino Romano, cured pork cheek, black pepper

Linguini allo scoglio
367 Kcal | 210 g
prawn, mussel, clam, cherry tomato, white wine

Risotto alla crema di scampi
462 Kcal | 186 g

aged Acquerello rice, scampi, caper bud

[*] VEGETARIAN [A] NON-VEGETARIAN

[O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.

The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal

energy per day; calorie needs may vary.




andg

DINNER

hccompFRONMNTHEJOSORPER OYmMN carefully curated by our chefs into an amazing barbeque experience

[a]

Corn-fed chicken half
429 Kcal | 359 g

Australian lamb chops
994 Kcal | 328 g

English pork spareribs
301 Kcal |320¢g

Indian ocean sea bass
437 Kcal | 224 g

Tiger prawns
757 Kcal | 292 g

Scottish salmon steak
611Kcal | 224 ¢g

Red wine jus
33Kcal|51g

Barbeque sauce
53Kcal|50g

Champagne butter sauce
106 Kcal | 50 g

Pommery mustard sauce
98 Kcal |50 g

Garlic mashed potato
187 Kcal | 110 ¢g

Grilled vegetables
121 Kcal | 114 ¢

Sautéed greens with cherry tomatoes and garlic
123 Kcal | 124 g

[*] VEGETARIAN [A] NON-VEGETARIAN

4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.

The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal

energy per day; calorie needs may vary.




DINNER

INTERNATIONAL MAINCOURSE

[<] Spinach ricotta manicotti
486 Kcal | 220 g

baked filled pasta with spinach and ricotta

[a] Vacuum poached free range chicken
470 Kcal | 200 g
quinoa and tomato stew, seasonal vegetables

[a] Confit mallard duck leg
874 Kcal | 222 ¢
country style lentil stew, cranberry glaze, rosemary

[a] Mustard glazed pork belly
785Kcal | 250 g

braised red cabbage, beetroot, cauliflower purée

[a] Miso glazed Chilean seabass +
445 Kcal | 240 g

grilled bok choy, shimeji mushroom, carrot and edamame rice

SPECIALITY ASIAN CURRIES AND BOWLS

[0] Silken tofu bowl
422 Kcal | 286 g
Napa cabbage, mushroom, hot basil sauce, jasmine rice

[O] Stir fried Asian greens
291 Kcal | 220 g
garlic sesame sauce

[a] Chicken krapao
650 Kcal | 349¢g

Thai basil, chicken, chilli, fried egg, haricot bean, jasmine rice

[a] Wok seared sea bass
355Kcal | 283 g

black bean sauce, asparagus, broccoli, jasmine rice

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




DINNER

SPECIALITY ASIAN CURRIES AND BOWLS - CONTINUED

[a] Arabian sea barramundi
291 Kcal | 200 g

Japanese style dashi broth, steamed vegetables

[O] Phad Thai, vegetable
539 Kcal | 295 g

rice noodles, tamarind sauce, peanuts

[a] Phad Thai, chicken
664 Kcal | 395¢g
rice noodles, tamarind sauce, peanuts

[a] Phad Thai, prawn
628 Kcal | 395 g
rice noodles, tamarind sauce, peanuts

[O] Burnt garlic fried rice, vegetable
487 Kcal | 191 g

[a] Burnt garlic fried rice, chicken
588 Kcal | 242 ¢g

[a] Burnt garlic fried rice, prawn
531Kcal|241g

[0] China town wok tossed noodles, vegetable
469 Kcal | 280 g

[a] China town wok tossed noodles, chicken
570Kcal | 330 ¢g

[a] China town wok tossed noodles, prawn
513 Kcal | 330 g

[O] Thai curry, vegetable
1188 Kcal | 540 g

red or green, served with Jasmine rice

[*] VEGETARIAN [A] NON-VEGETARIAN

[O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.

The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




DINNER

SPECIALITY ASIAN CURRIES AND BOWLS - CONTINUED

[a]

Thai curry, chicken
1292 Kcal | 540 g

red or green, served with Jasmine rice; contains fish sauce

Thai curry, prawn
1256 Kcal | 540 ¢g
red or green, served with Jasmine rice; contains fish sauce

DELICACIES OF RAJASTHAN

[

Govind gatta
517 Kcal | 210 g

Bengal gram flour dumplings filled with cashews and raisins, simmered in signature yogurt gravy

Ker sangri
233 Kcal | 263 g

dried beans and berries from Rajasthan, cooked with cashew and yoghurt

Dal baati choorma
1090 Kcal | 410 ¢g
wholewheat dumplings cooked on charcoal, served with tempered lentil

Rajasthani pyaz ki kadhi +
444 Kcal | 273 g
tempered onion, yoghurt and coriander curry

Banjara murgh +
1102 Kcal | 250 g
hunter’s style chicken preparation with onion and coriander

Junglee maas +
773 Kcal | 335¢g

rustic goat curry with garlic and red chilli

Mangodi pulao +
361Kcal| 120 g

fragrant basmati rice cooked with sundried lentil dumpling and onion

[<] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.

The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal

energy per day; calorie needs may vary.




DINNER

Indian main course items are also available in individual portion sizes”. All Indian main courses are accompanied with
steamed basmati or natural unpolished rice or Indian breads.

HANDCRAFTED BREADS

[¢] Bikaneri pudina lachha parantha
383 Kcal |82¢g
chili butter and mint crusted flaky bread cooked in clay oven

[¢] Kokimasala roti
310 Kcal |97 g

five lentils tempered with asafoetida and cumin

[c] Jodhpurinaan
303 Kcal | 92¢g

chili flakes, garlic, coriander seeds, fennel seeds

[¢] Bajreki roti
311Kcal |84¢g

[¢] Makki ki roti
262 Kcal | 67 g

MADBg& i@QRBERted meal experiences by our culinary team; please allow us 30 mins to serve

[<] Rajasthani thali of the day, vegetable +
2745 Kcal | 450 g

emanating from the royal kitchens of Rajasthan, we bring you a King’s platter of elegance
[a] Rajasthani thali of the day, meat +
3300 Kcal | 450 g

emanating from the royal kitchens of Rajasthan, we bring you a King’s platter of elegance

INDIAN MAIN COURSE

[<] S anaj ki khichadi
322 Kcal | 220 g
quinoa, bajra, rice and lentil porridge flavoured with cumin and garlic

[<] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




DINNER

INDIAN MAIN COURSE - CONTINUED

[c] Panecer khatta pyaz
504 Kcal | 235 g

cottage cheese cooked with pickled onion and tomato

[c] Lehsuni palak
192 Kcal | 192 ¢g

spinach tempered with garlic and chilli

[] Aloo chatkara
366 Kcal | 204 g
spiced home style potatoes cooked with black pepper and tomatoes

[] Amritsari chole
648 Kcal | 219 ¢g
tempered chickpeas served with masala kulcha

[¢] Dakhni miloni tarkari
305 Kcal | 203 g

seasonal vegetables cooked in spinach gravy finished with dill leaves

[a] Palak saag murgh
389 Kcal | 240 ¢g

chicken cooked in spinach and fenugreek leaves with Indian spice

DAL “INDIAN LENTILS”

[¢] Makhani
1045 Kcal | 362 g
slow cooked black lentil with Indian spices

[¢] Panchmel +
673 Kcal | 229 ¢g

five lentils tempered with asafoetida and cumin

[¢] Palak
386 Kcal | 253 g

yellow lentil tempered with spinach, cumin and chilli

[<] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




DINNER

DUM BIRYANI

[¢] Dum biryani, vegetables
880 Kcal | 503 g

[a] Dum biryani, chicken
1110 Kcal | 623 g

[a] Dum biryani, mutton
1074 Kcal | 622 g

RICE

[O] Steamed natural unpolished rice
349 Kcal | 105 g

[0] Steamed basmati rice
349 Kcal | 103 g

All our meat and fish is locally sourced, unless specified otherwise.

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




DINNER DESSER'T

Surya Mahal

DESSERT

[c] Rajvilas cheeseboard
286 Kcal | 100 g

choice of three types of cheese — Edam, Emmenthal, Gouda, Brie, Cheddar, Danish blue — berry compote, dried fruits,
crackers

[¢] Luxe chocolate and date tart
1032 Kcal | 168 g

70% cocoa, sour cherry compote, coconut

[c] Moong dal halwa
337 Kcal | 118 ¢g
yellow lentils cooked in ghee and sugar with almonds

[¢] Churma platter
422 Kcal | 140 g

gram flour, bajra and whole wheat, slow roasted in ghee and sugar

[¢] Kesar kulfi
375Kcal | 130 g
rose gel, falooda, rabri

[¢] Irish coffee slice
185 Kcal | 160 g
coffee mascarpone mousse, Bailey’s whipped ganache

[¢] Toffee rasmalai
287 Kcal | 190 g
caramel milk, cottage cheese dumpling

[] Sugar-free berry caprese
849 Kcal | 208 g

70% dark chocolate, raspberry gel, mixed berry

[¢] Malai ghewar
995Kcal | 110 g
reduced milk and pistachio

[<] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal
energy per day; calorie needs may vary.




DINNER DESSER'T

DESSERT - CONTINUED

[

Warm chocolate and berry fondant
1009 Kcal | 167 g
brownie bites, caramelized white chocolate

Pecorino cheese cake
286 Kcal | 100 g
almond sable, plum and red wine compote

Homemade ice-cream, salted caramel
287 Kcal | 100 g

Homemade ice-cream, coffee and roast almond
210Kcal | 100 g

Homemade ice-cream, mango basil frozen yoghurt
153 Kcal | 100 ¢g

Homemade ice-cream, sugar-free chocolate and mint
160 Kcal | 100 g

Sorbet, raspberry
111 Kcal | 100 g

Sorbet, coconut and Kaffir lime
228 Kcal | 100 g

Sorbet, guava and chilli
102 Kcal | 100 g

Sorbet, lemon and mint
106 Kcal | 100 g

We levy no service charge.

[*] VEGETARIAN [A] NON-VEGETARIAN [O] vEGAN 4 SIGNATURE

An 18% Goods and Services Tax is applicable on all prices. We levy no service charge.
The above-mentioned calorific values are based on standard recipes and often vary basis customisation. An average active adult requires 2,000 Kcal

energy per day; calorie needs may vary.




