PILLARS

Set in a lovely colonnaded veranda, this alfresco restaurant offers spectacular views of the city, Baradari lawns
and the imposing Mehrangarh Fort.

The breakfast experience is enhanced by the soothing notes of traditional music, the distant chirping of birds
wafting through the crisp morning air and the surreal sight of the majestic peacocks strutting across the lawns.

Witness magnificent sunsets in all their colorful glory from the shadows of the Pillars. The starry night sky and
the evening lights of the Palace and the Blue City work in tandem to create a mesmerizing ambience for an
unforgettable fine dining experience curated with affection by our culinary craftsmen.




DEGUSTATION MENU

Degustation, a term coined by the French for a tasting menu is a culinary concept that focuses on the gustatory
system by savouring the food with all the senses. The menu offers small sampling portions of chef’s signature
Indian dishes with unigue creations and pairings.

The authentic local and North-West Frontier flavours present a gastronomic diversity for the palate, best
appreciated over a leisurely dining experience amidst sophisticated and opulent surroundings.

It is truly a canvas of tastes from across the country and presented innovatively with generous use of the
choicest home grown organic herbs and spices.

As per the guidelines issued by Food Safety & Standards Authority of India (FSSAI) an average active adult
requires 2000 kcals of energy per day. However, the actual calories needed may vary per person




® VEGETARIAN 6950

Camel Cheese “1' (158 Kcal~40 gms)
Pecan nut, cranberry and parsley

Sweet Peppers &% (109 Kcal~120 gms)
Broccoli, chives and puttanesca

Or

Asparagus Tartlets [ @ 1'& (364 kcal~120 gms)
Quinoa labneh and truffles

Apple Sorbet PN (83 kcal™~55 gms)
Red wine infusion

Cauliflower Fillet ~ @ 2. (154 kcal~180 gms)
Pine nut chimichurri

Or

Panko Halloumi ™ i A (636 kcal~180 gms)
Morels compote and kumquat beurre blanc

Caramel Rocher * “(711 kcal~150 gms)
Milk chocolate and hazelnut

Or

Avocado Cheesecake ~ @ ﬁ (568 kcal~150 gms)
Créme anglaise and thyme cracker

Camel Milk Chocolate ~ (330 kcal~60 gms)
Orange infusion

List of Allergens:

BL>8d S8 B G668 2 L

Molluscs Eggs Fish Lupin Soya Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Kindly inform our associates of any food allergies or dietary restrictions. All prices are in Indian rupees government taxes as applicable.
Packaged product price includes service charges

[®] Vegetarian  [&] Non-vegetarian Tl Locally sourced/ regional specialty ' Palace specialty



A NON-VEGETARIAN 6950

Camel Cheese “1' (158 Kcal~40 gms)
Pecan nut, cranberry and parsley

Canadian Scallop &@ (146 kcal~100 gms)
Morels preserve and cheese fondue

Or

Chilean Seabass @%&n“ (171 kcal~100 gms)
Caper relish

Apple Sorbet AL, (101 kcal~55 gms)
Red wine infusion

Muscovy Duck f Q G&) (189 kcal~85 gms)
Couscous and raspberry gastrique

Or

New Zealand Lamb Rack PN o (296 kcal~160 gms)
Garlic mash potato and briam vegetable

Caramel Rocher ~ §® (711 kcal~150 gms)
Milk chocolate and hazelnut

Or

Avocado Cheesecake ~ * ’ (568 kcal~150 gms)
Créme anglaise and thyme cracker

Camel Milk Chocolate ~ (330 kcal~60 gms)
Orange infusion

List of Allergens:

BL>8d S8 B G668 2 L

Molluscs Eggs Fish Lupin Soya Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Kindly inform our associates of any food allergies or dietary restrictions. All prices are in Indian rupees government taxes as applicable.
Packaged product price includes service charges

[®] Vegetarian  [&] Non-vegetarian el Locally sourced/ regional specialty ' Palace specialty



APPETIZERS

[ [®] Palace Mesclun Salad Q%“(S% kcal~180 gms) 1550
Parmesan, sun dried tomatoes, caramelized walnuts, balsamic
and garlic baguette

[®] Quinoa Granny Smith ~ @ (708 keal~195 gms) 1550
Green apple, quinoa, jalapeno and arugula

[®] Mezze Platter (1676 kcal~185 gms) 1550
Hummus !0

Chickpea, tahina, lemon and extra virgin olive oil

Baba Ganoush
Smoked aubergine, onion, tomato and pomegranate molasses

Muhammara’
Red pepper paste, walnut and pistachio

Labneh [ k

Greek yoghurt, mint and extra virgin olive oil

Falafel
Crunchy chickpea dumpling

Olive, Lavash And Pita Bread @

[®] Vollkorn Bruschetta ~ 8.2 (355 kcal~180 gms) 1550

Roasted tomato jam, mélange of wild mushrooms and carrot
spring onion salsa

[®] Burrata Tomato Salad i PN (417 kcal~180 gms) 1650
Basil essence buttermilk

List of Allergens:

BL>8d S8 B G668 2 L

Molluscs Eggs Fish Lupin Soya Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Kindly inform our associates of any food allergies or dietary restrictions. All prices are in Indian rupees government taxes as applicable.
Packaged product price includes service charges

[®] Vegetarian  [&] Non-vegetarian el Locally sourced/ regional specialty ' Palace specialty



APPETIZERS

" PALACE CAESAR 1550
Iceberg, parmesan shards

Vegetable [ Q % (337 kcal~190 gms)

Smoked chicken ~ @% (219 kcal~190 gms)

Bacon and anchovies @(ﬁ €. ™ (621 kcal~190 gms)

Parma Ham And Melon ~ @ (711 kcal~190 gms) 2350
Cheese grissini

Canadian Scallops [ @& (292 kcal~200 gms) 2750
Morels preserve, cheese fondue

Avocado And Norwegian Salmon *h“‘ (399 kcal~180 gms) 2350
Caper berry, goat cheese and melba toast

SOuUP

Minestrone [ Q A~ (286 kcal~240 ml) 1050
Orecchiette pasta

Wild Mushroom Soup [ &;‘ (514 kcal~240 ml) 1050
Porcini dust and truffle oil

Chicken Parmesan ~ & & (449 keal~240 mi) 1050
Chicken clear soup and quenelles

Pancetta And Ham Hock Soup 5 A (516 kcal~240 ml) 1050
Crispy pancetta

List of Allergens:

BL>8d S8 B G668 2 L

Molluscs Eggs Fish Lupin Soya Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Kindly inform our associates of any food allergies or dietary restrictions. All prices are in Indian rupees government taxes as applicable.
Packaged product price includes service charges

[®] Vegetarian  [&] Non-vegetarian el Locally sourced/ regional specialty ' Palace specialty



APPETIZERS

PASTA AND RISOTTO

Bucatini Cacio e Pepe f Q (490 kcal~240 gms) 2250
Garlic, extra virgin olive oil and parmesan

Quinoa Penne " @ B, (489 kcal~240 gms) 2250
Porcini ragout

Casarecce Puttanesca ~ @)& (330 kcal~240 gms) 2250
Plum tomatoes and olives

Truffle Risotto ~ AL, (1110 keal~340 gms) 2350
Black truffle and parmesan

Black Rice Risotto ~ AL (1136 kcal~340 gms) 2350
Shiitake, porcini and button mushrooms

Truffle Fettuccine ~ 2L @ (337 kcal~280 gms) 2850
Pepperoncino

Courgettes And Scamorza Fagottini ~ 820 (640 keal~240 gms) 2250
Aglio e olio

Seafood Calamarata ~ Q@)&H M (503 kecal~240 gms) 2550

Cognac, scallops, fish and shrimps

Chicken Risotto ~ ®[L (1166 kcal~340 gms) 2250
Smoked chicken and parmesan

List of Allergens:

BL>8d S8 B G668 2 L

Molluscs Eggs Fish Lupin Soya Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Kindly inform our associates of any food allergies or dietary restrictions. All prices are in Indian rupees government taxes as applicable.
Packaged product price includes service charges

[®] Vegetarian  [&] Non-vegetarian Tal Locally sourced/ regional specialty ' Palace specialty



MAIN COURSE

Cauliflower Fillet “&(327 kcal~280 gms)
Pine nut chimichurri

Ciambotta Tart [ Q /'(488 kcal~260 gms)
Truffle and bocconcini

Crispy Herb Polenta @ (286 kcal~260 gms)
Mélange of vegetable and goat cheese sauce

King Prawns -%)&3(551 kcal~340 gms)

Broccoli and butternut squash sage fondue

Chilean Sea Bass @;ﬁ (569 kcal~320 gms)
Chilli fennel crust and butter emulsion

Norwegian Pink Salmon @n“/‘&(%s kcal~320 gms)
Salsa verde and orzo pasta

Chicken Escolope i * %‘- &(630 kcal~280 gms)

Rocket leaves, sage and lemon butter

Muscovy Duck ~ 8.2, 2 (436 kcal~320 gms)
Fondant potatoes, carrots and orange coulis

New Zealand Lamb Rack ~ %&)(1045 kcal~360 gms)
Green beans and jus

List of Allergens:

BL>8d S8 B G668 2 L

Molluscs Eggs Fish Lupin Soya Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Kindly inform our associates of any food allergies or dietary restrictions. All prices are in Indian rupees government taxes as applicable.
Packaged product price includes service charges

[®] Vegetarian  [&] Non-vegetarian Tl Locally sourced/ regional specialty ' Palace specialty
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PAN ASTAN

APPETIZERS

Cold Vietnamese Rolls @ (334 kcal~180 gms)
Rice paper wrap, vegetable and peanut sauce

Prawn Tempura ¥ 4 $& 2 (715 kcal~240 gms)
Beer batter fried king prawns and soy sauce

SOUPS

Manchow Soup Q@(304 kcal~240 ml)

Asian Crabmeat Soup i <8l 21 (380 kcal~240 ml)

Ginger and soya

List of Allergens:

BL>8d S8 B G668 2 L

Molluscs Eggs Fish Lupin Soya Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Kindly inform our associates of any food allergies or dietary restrictions. All prices are in Indian rupees government taxes as applicable.

Packaged product price includes service charges

[®] Vegetarian  [&] Non-vegetarian Tl Locally sourced/ regional specialty ' Palace specialty
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MAIN COURSE

Vegetable Thai Green Curry (1018 kcal~490 gms)
Jasmine rice

Stir Fried Vegetables § </ (327 kcal~310 gms)
Garlic and light soya

Palace Chilli Chicken $<4f - W (653 kcal~320 gms)

Bell pepper, onion and whole red chilli

Chicken Thai Red Curry (1251 kcal~495 gms)
Jasmine rice

NOODLES
Vegetable *ak (575 kcal~360 gms)

Chicken <. W (729 kcal~360 gms)
Prawn B4 €. M$ (567 kcal~360 gms)

RICE
Ginger Capsicum Q.@k (425 kcal~360 gms)
Chicken Q@(. &(452 kcal~360 gms)

Prawn *-@(. & (445 kcal~360 gms)

List of Allergens:

BL>8d S8 B G668 2 L

Molluscs Eggs Fish Lupin Soya Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Kindly inform our associates of any food allergies or dietary restrictions. All prices are in Indian rupees government taxes as applicable.

Packaged product price includes service charges

[®] Vegetarian  [&] Non-vegetarian Tl Locally sourced/ regional specialty ' Palace specialty
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SELECTION OF BEVERAGE

@ smooTHIes ~#és 650

Banana (315 kcal~460 ml)
Papaya (203 kcal~460 ml)
Apple (694 kcal~460 ml)

[®] MILKSHAKES [ 650

Vanilla (411 kcal~460 ml)
Mango (417 kcal~460 ml)
Chocolate (425 kcal~460 ml)

@ LassI’ 650

Salted (60 kcal~350 ml)
Sweet & (108 kcal~350 ml)

@ cHAAS 650

Salted (60 kcal~350 ml)
Masala (62 kcal~350 ml)

[®] SOFT BEVERAGES 450

Fresh Lime Soda (0 kcal~350 ml)
Red Bull (45 kcal~300 ml)

Soda (0 kcal~300 ml)

Coke (136 kcal~300 ml)

7 Up (138 kcal~300 ml)

Diet Coke (0 kcal~300 ml)

Tonic Water (108 kcal~300 ml)
Gingerale (108 kcal~300 ml)

WATER

Still

Himalayan (350 ml / 750 ml) 200/450
Sparkling

Perrier (350 ml / 750 ml) 350/450

List of Allergens:

BL>8d S8 B G668 2 L

Molluscs Eggs Fish Lupin Soya Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Kindly inform our associates of any food allergies or dietary restrictions. All prices are in Indian rupees government taxes as applicable.
Packaged product price includes service charges

[®] Vegetarian  [&] Non-vegetarian Tl Locally sourced/ regional specialty ' Palace specialty



PALACE DESSERT COLLECTION

] Warm Walnut Brownie = § @ (1736 kcal~145 gms) 1200
Vanilla ice cream and pistachio tuile

Chocolate Marquise (Sugar Free) [ Q ﬁ (650 kcal~130 gms) 1250
Orange infusion

Tiramisu " B @s (495 kcal~145 gms) 1250
Kahlda infusion

Créeme Caramel s (426 kcal~160 gms) 1250
Kaffir lime infusion

Chocolate Mudpie @(- (1563 kcal~170 gms) 1250
Vanilla ice cream

Spanish Saffron Bralée Q"' (371 kcal™~160 gms) 1200
Berry compote and pista biscotti

Lemon Curd Tart ~ @+ (809 kcal~135 gms) 1200
Lemon basil sorbet

HOME CHURNED SORBET 1050

Annardana (207 kcal~110 gms)
Churan spice

Apple & (166 keal~110 gms)
Red wine infusion

Litchi Gari (569 kcal~110 gms)
Gari infusion

List of Allergens:

BGL>8d S8 B G668 2 L

Molluscs Eggs Fish Lupin Soya Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Kindly inform our associates of any food allergies or dietary restrictions. All prices are in Indian rupees government taxes as applicable.
Packaged product price includes service charges

[®] Vegetarian  [&] Non-vegetarian Tal Locally sourced/ regional specialty ' Palace specialty



PALACE DESSERT COLLECTION

[] HOMEMADE ICE CREAMS 1050

Pernod Ice Cream Q& (624 kcal~120 gms)
Fennel infused vodka liqueur

Fig Ice Cream ! Q (648 kcal~120 gms)
Sugar free

Berry Ice Cream E (607 kcal~120 gms)
Medley of berries

Dates and lime Q (344 kcal~¥120 gms)
Dates and Meyer lemon

Belgian Chocolate [ QG (718 kcal~120 gms)
Almond praline

TEA SELECTION

600
Darjeeling

Assam

English Breakfast
Pure Green
Jasmine
Chamomile
Peppermint

Earl Grey

Iced Tea

List of Allergens:

BL>8d S8 B G668 2 L

Molluscs Eggs Fish Lupin Soya Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Kindly inform our associates of any food allergies or dietary restrictions. All prices are in Indian rupees government taxes as applicable.
Packaged product price includes service charges

[®] Vegetarian  [&] Non-vegetarian Tl Locally sourced/ regional specialty 4 palace specialty



PALACE DESSERT COLLECTION

[®] COFFEE SELECTION 600

Americano

Espresso

Cappuccino (54 kcal~180 ml)

Café Latte (103 kcal~180 ml)

Mocha ' (90 kcal~180 ml)

Cold Coffee = (743 kcal~460 ml) 650

List of Allergens:

BGL>8d S8 B G668 2 L

Molluscs Eggs Fish Lupin Soya Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Kindly inform our associates of any food allergies or dietary restrictions. All prices are in Indian rupees government taxes as applicable.
Packaged product price includes service charges

[®] Vegetarian  [&] Non-vegetarian Tl Locally sourced/ regional specialty 4 palace specialty



