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NAMASKARA

SIGNATURE BREAKFAST MENU

e THE CONTINENTAL BREAKFAST 3285
fresh juice of the day
homemade baker’s basket
choice of cereals
tea, coffee, hot chocolate or milk

* THE SIGNATURE RESORT BREAKFAST 3285
fresh juice of the day
combination of 1 idly 1vada 1 poori with chutney,
sambar and bhaji
tea, coffee, hot chocolate or milk

e A HEALTHY START 2285
fresh juice of the day
fruit salad with yogurt
sprouts & cereals of your choice
milk shake/cold coffee/hot chocolate

e DEVANAHALLI HERITAGE BREAKFAST 3285
1 rawa idly,1 set dosa, puliyogre and pongal
with sambar & two types chutney
tea/coffee

* HURRY TO FLY (ONLY TAKE AWAY) 3285

1 muffin, 1 doughnut, 1 apple, 1 veg sandwich
with 1 tetra pack juice

® \egetarian ® Non Vegetarian

*Taxes as applicable | Kindly let us know if you have any special
dietary requirements, food allergies or food intolerance




INDIAN POWER MORNING

* PARATHAS (PLAIN OR STUFFED) 390

with choice of potato, cauliflower, or paneer, served with

mixed pickle & yogurt

* POORI BHAJIZ90

puffed deep fried wheat bread, savoury potato
curry with pickle & yoghurt

» DOSA 390

plain, masala or rawa dosa served with sambhar
and choice of chutney

e UTHAPPAM 390

plain or masala utthappam served with sambhar
and choice of chutney

e IDLY 290
steamed rice and lentil cakes served with sambhar
and choice of chutney

* PONGAL 390

stewed rice and lentils with cumin's, ginger,
peppercorns and curry leaves

* VADA 390
crisp fried lentil doughnuts served with sambhar
and chutney

WESTERN SPECIALITIES

e AMERICAN STYLE PANCAKES 390

made to order pancakes with maple syrup, honey
and caster sugar

® \egetarian ® Non Vegetarian

*Taxes as applicable | Kindly let us know if you have any special
dietary requirements, food allergies or food intolerance
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* BAKED BEANS WITH FRENCH TOAST 390

baked beans served along with french toast and
sautéed corn or sautéed mushroom

R

* EGGS TO ORDER 2125

fried, poached, scrambled, boiled or omelette preparation
of two eggs accompanied with grilled tomato & potato

SIDES

* HASH BROWN POTATOES 70
* SAUTEED MUSHROOMS OR CORN z90
* STEAMED SEASONAL VEGETABLES 390
* CUT FRUITS WITH HONEY 120
* GRILLED CHICKEN SAUSAGES 2150

BEVERAGES

FRESH FRUIT JUICE 390
MASALA/GREEN/PLAIN TEA %60
FILTER/INSTANT COFFEE 60
PLAIN, SALT OR SWEET LASSI 90
FRESH LIME SODA/WATER 65
BOTTLED WATER 350
PLAIN OR MASALA BUTTERMILK 65

ICE-CREAM MILKSHAKES 7120
flavours of vanilla, chocolate, pista, coffee

COLD COFFEE WITH OR WITHOUT ICE-CREAM 3120
SUPER GREEN SMOOTHIE 120

green apple, parsley, spinach muskmelon with low fat yoghurt

® \egetarian ® Non Vegetarian

*Taxes as applicable | Kindly let us know if you have any special

dietary requirements, food allergies or food intolerance \



ALL DAY DINING

e KURCHAN ROLL 2175

shredded chicken/paneer tossed in indian gravy with
capsicum layered with lettuce

* THE CHICKEN CHEESY BURGER 175

homemade minced chicken patty served on a toasted
sesame bun with a choice of topping from:
cheese/sautéed mushroom or fried egg

o THE VEGGIE BURGER 145

minced vegetable patty on sliced tomatoes and
crunchy lettuce topped with grilled jalapeno served
on a toasted sesame bun

* HEALTHY GREEN SANDWICH %145

filled with cucumber, tomato, lettuce
plain/toasted or grilled

e CHILLI CHEESE TOAST 145

open faced sandwich topped with fresh chilli and
processed cheese

* CHICKEN SANDWICH 175

chicken with mayo filled in between bread slices served
plain/toasted or grilled

* THE GRAND CLUB SANDWICH 3200

toasted triple decker sandwich with chicken fillet, fried egg,
cheese, tomato slice and crisp lettuce

* PIZZA MARGHERITA 2175
tomato, mozzarella and parmesan

e VEG PIZZA 3200

roasted veggies, paneer tikka, pomodoro

\ ® \egetarian ® Non Vegetarian
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* NON-VEG PIZZA 3250
bbq chicken or chicken tikka

* ROASTED MEDITERRANEAN PIZZA 3250

char grilled chicken, bell peppers and zucchini
with pesto sauce

* FISH FINGER 3285

finger shaped fish fillet crumb fried and served
with tartar sauce

* EGG PAKORAS 2140

batter fried eggs served with homemade chutney

* SIGNATURE VEGETABLE CURRY 2170
a delicate blend of fresh vegetables with signature
special spices gravy

* SIGNATURE CHICKEN CURRY/MASALA 3230

our chef’s speciality, a real signature preparation
in south indian style

* VEG BIRYANIZ175

a aromatic rice preparation with form of vegetable,
basmati rice and indian spices

* CHICKEN BIRYANI 3285

long-grained rice (like basmati) flavoured with exotic

spices, such as saffron, is layered with a thick chicken gravy

* CHAPATHI/PHULKA %55
* CURD RICEz120

® \egetarian ® Non Vegetarian

*Taxes as applicable | Kindly let us know if you have any special
dietary requirements, food allergies or food intolerance




SALADS

e GARDEN GREEN SALAD 100
selection of freshly picked garden vegetables

* SUNSHINE WONDER 120

tomato, olives and basil tossed together with
olive oil dressing

e FRUIT SALAD 7145
blend of seasonal fruits served with hint of
mint and honey

e GADO GADO SALAD 120

vegetable sticks with sesame and peanut
butter dressing

* GREEK SALAD 120
mix bell pepper, tomato & onions dressed
in vinaigrette

* CHEESE CHERRY PINEAPPLE STICKS 120

all time classic

e WALDORF SALAD 120
apple, walnut and celery in mayo dressing

e CHICKEN SALAD %185
ice berg lettuce tossed in chunks of braised
chicken and croutons

* SMOKED CHICKEN SALAD %195

char grilled chunks of chicken mixed with vinaigrette dressing

* HAWAIIAN CHICKEN SALAD %185

fresh pineapple and its extract mixed with capon

¢ SIGNATURE SEAFOOD SALAD 220
seafood salad with pepper and lemon butter dressing

\ ® \egetarian ® Non Vegetarian

*Taxes as applicable | Kindly let us know if you have any special
dietary requirements, food allergies or food intolerance




* PRAWNS COCKTAIL 3235

chunks of tiger prawns mixed with cocktail
dressing served on a bed of lettuce

SOUPS FROM AROUND THE WORLD

INDIAN SELECTION

* TOMATO DHANIYA SHORBA 390

tangy tomato puree tempered with coriander leaves
and indian spices

* DAL DHANIYA SHORBA 390

indian lentil soup tempered with coriander and
indian spices

CONTINENTAL

e CHOICE OF CREAM SOUP 110

select your favourite
(tomato/mushroom/asparagus/vegetable)

e MINESTRONE SOUP 2110

italian thin soup with cheese and pasta

* FRENCH ONION SOUP 110

thin french consommé flavoured with burnt onion and
served with cheese canapés

e CREAM OF CHICKEN %120

rich cream soup abundantly flavoured by chicken stock

e CHICKEN HERB BROTH <120

chicken stock strengthened with fresh herbs

® \egetarian ® Non Vegetarian

*Taxes as applicable | Kindly let us know if you have any special
dietary requirements, food allergies or food intolerance




ORIENTAL SELECTION

VEG/NON-VEG SWEETCORN SOUP ¥110/120
VEG/NON-VEG HOT & SOUR SOUP 110/120

VEG/NON-VEG MANCHOW SOUP z110/120
VEG/NON-VEG CLEAR SOUP x110/120
VEG/NON-VEG TOM YUM SOUP z110/120

STARTERS

TANDOOR SELECTION

e VEG SHEEKH KEBAB 2160
vegetarian seekh kabab combines the goodness of
spiced mash of mixed vegetables like carrots, cabbage,
potatoes and green peas

* TANDOORI GOBI/MUSHROOM %160

a traditional way of creamy cauliflower/mushroom along with
spices and cooked in a tandoor

e ALOO CORN METHI TIKKI 160
aloo corn methi tikki cooked delicious combination
of coriander, methi leaves and green chilli with potato
and corn

e KASHMIRI PANEER SHEEKH KEBAB 2200
a north indian kebab made from paneer, cornflour and
spices. paneer are arranged in skewers and then cooked in
tandoor

* PANEER MALAI TIKKA 3200

a mild paneer tikka flavoured with cream and cashew nuts

® \egetarian ® Non Vegetarian
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dietary requirements, food allergies or food intolerance \



* HARI MIRCH ALOO KEBAB 3160

cubes of potatoes blended with mint and green
chillies and deep fried

o ACHARI/CHUTNEY/KESARI PANEER TIKKA 3200

diced cottage cheese cooked in clay oven with
choice of your marination

o VEGETARIAN TANDOORI PLATTER 3235
assortment of vegetables and cottage cheese
marinated with different spices cooked in tandoor and
served with mint chutney

* ACHARI/MALAI/HARIYALI/ANGARA
MURGH TIKKA %265
chicken pieces cooked to perfection with choice of
your marination

e AFGHANI MURGH TIKKA 2265
tender pieces of chicken marinated in cream and
flavoured with elachi, cashewnuts and cheese spiced
up with green chillies

» TANGDI KEBAB %295

chicken drumsticks marinated with tandoor spices
served with mint chutney

e TANDOORI MURGH (FULL/HALF) 3490/280
whole joint of leg and breast cooked to perfection in
clay oven

* GILAFI SHEEKH CHICKEN/MUTTON 3265/295

minced meat with three pepper and peppercorn
skewered on an iron rod and cooked in tandoor

® \egetarian ® Non Vegetarian

*Taxes as applicable | Kindly let us know if you have any special
dietary requirements, food allergies or food intolerance




* MUTTON BOTI KEBAB 3295

diced cuts boneless mutton cubes marinated with
aromatic spice gradually softened in tandoor
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* AJWAINI MACCHI TIKKA 3260

catch of the day marinated with ajwain and tandoor
masala cooked to perfection

* MACCHI SHAHJAHANI TIKKA 2260

love in the name: handpicked bassa cubes marinated in
khus khus paste and strengthened with tandoor spices

e ZAFRANI JHINGA %510

tiger prawns cooked with mughlai masala and finished
with cream and garam masala with touch of saffron

* NON-VEGETARIAN TANDOORI PLATTER 3420

assortment of chicken, lamb and fish marinated with
different spices and cooked in tandoor

SOUTH INDIAN SELECTION

* CHEF’S SPECIAL TAPAS 3200

cubes of paneer marinated with south indian spices
cooked to perfection

e CHICKEN “65” 230

all-time favourite

e HOT PEPPER CHICKEN 3230

deep fried chicken tossed with freshly ground
peppercorns and red chillies

e MASALA FRIED FISH 3260

a signature preparation from signature

® \egetarian ® Non Vegetarian

*Taxes as applicable | Kindly let us know if you have any special
dietary requirements, food allergies or food intolerance




CONTINENTAL SELECTION

* MUSHROOM FANTASY 2210

mushroom stuffed with spicy cheese mixture and
crumb fried

* PANEER FINGER 2210

finger shaped cottage cheese crumb fried and
served with tartare sauce

* MIRCH MINT CHEESE BALLS 3210

an indo-western version of cheese balls with twist of
mint and bell pepper

* BAR-BE-QUE CHICKEN DUMPLING 3210
chicken balls with herbs tossed in bbqg sauce

ORIENTAL SELECTION

* SHANGHAI SPRING ROLLS %165
a traditional spring roll from shanghai, flavoured with oriental
five spice

o SESAME CRISPY FRIED VEGETABLES 3165

seasonal vegetables deep fried with sesame coating

e PANEER/BABYCORN/MUSHROOM CHILLI 2200
choice of vegetable tossed in freshly prepared
chilly sauce

* VEGETABLE BALL/BABYCORN MANCHURIAN 3200

vegetable dumpling fusioned with manchurian sauce

® \egetarian ® Non Vegetarian

*Taxes as applicable | Kindly let us know if you have any special
dietary requirements, food allergies or food intolerance



* GOLD COIN VEGETABLES 165

vegetable coin sandwich toasted and deep-fried

* DRAGON CHICKEN 225
shredded chicken cooked with bell pepper
and cashewnuts, finished with sweet and sour sauce

e DRUMS OF HEAVEN 250
kids go gaga for this!

® CHILLI/SZECHWAN/MANCHURIAN CHICKEN 225
chicken cooked and served with your choice of
oriental sauce

o THAI BASIL CHICKEN 225
authentic thai style of cooking with basil
and galangal

® CHILLI/SZECHWAN/MANCHURIAN FISH 225

fish fillet served with your choice of sauce

e CHILLI GARLIC PRAWNS 510

king prawns tossed in chilly garlic sauce and served
fresh with spring onions

* PRAWNS SALT N PEPPER 3510

stir fry preparation of prawns with fresh pepper and
oriental salt

* GOLDEN FRIED PRAWNS 3510

all-time favourite

\ ® \egetarian ® Non Vegetarian

*Taxes as applicable | Kindly let us know if you have any special
dietary requirements, food allergies or food intolerance
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MAIN COURSE

INDIAN SELECTION

e MIXED VEGETABLE CURRY 2170
a delicate blend of fresh vegetables in yellow
indian gravy

» SUBZI SAAGWALA 2170

delectable vegetable curry with spinach as base

* MILONI TARKARI 170

fresh garden vegetables cooked in spicy peanut gravy

e MUTTER/METHI/JEERA ALOO 2150

potato cooked with your choice of base ingredient

* CHETTINADU KAIKARI MANDI 170

a mixed vegetable curry cooked in chettinadu gravy

e DAL OF YOUR CHOICE =140
dal tadka/dal panchratni/dal palak/dal makhani

* BUTTER/PALAK/KADAI PANEER 3200

cottage cheese cooked in choice of gravy

* KOZHI VARUTHA CURRY 3230

chicken curry from karaikudi with distinct flavour of
cumin and coconut

* THALASSERY CHICKEN CURRY 3230

a delectable chicken curry from god's own country

o TIKKA MASALA/KADAI/HYDERABADI CHICKEN 3250
chicken cooked with choice of gravy

® \egetarian ® Non Vegetarian

*Taxes as applicable | Kindly let us know if you have any special
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* ROGANI GOSHT =310

traditional rich mutton curry

* BHUNA GOSHT 2310

tender lamb cooked along with brown onions
and tomato puree

* MALABARI/BENGALI/GOAN FISH CURRY 2285

fish curry choices to suit your palate

® JHINGA NISHA MASALA %510

tandoori prawns cooked in creamy indian gravy

CONTINENTAL SELECTION

* BAKED VEGETABLE PRINCESS 3210

vegetables blended with creamy mornay sauce and
gratinated

* COTTAGE CHEESE SHASLIK 3230

cubes of cottage cheese and vegetables skewered and
cooked in bar-be-que sauce served on pilaf rice

* PENNE/FARFALLE/MACARONI OF YOUR CHOICE %250

select your favourite:
arabiatta/alfredo/basil pesto or aglio olio

* CHICKEN STROGANOFF 3270

supreme piece of chicken with bell pepper cooked in veloute'
sauce served on bed of pilaf rice

e LAMB CHOP ZINGARA 3320

tender lamb chops cooked in mushroom sauce
served with boiled vegetables

\ ® \egetarian ® Non Vegetarian
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ORIENTAL SELECTION

e KUNG PAO/HUNAN/HOISIN VEGETABLES 3145
o VEGETABLE THAI GREEN/RED CURRY %170
e KUNG PAO/HUNAN/HOISIN CHICKEN 3250

o CHICKEN THAI RED/GREEN CURRY 2250
* HOT GARLIC LAMB 3320
e PRAWNS THAI GREEN/RED CURRY 3510

ORIENTAL RICE AND NOODLES SELECTION

* HUNAN/SZECHWAN/HAKKA VEG FRIED RICE 165
* HUNAN/SZECHWAN/HAKKA EGG FRIED RICE 2175
* HUNAN/SZECHWAN/HAKKA CHICKEN FRIED RICE 2195
e CHOP SUEY/SZECHWAN/HAKKA VEG NOODLES 165
* CHOP SUEY/SZECHWAN/HAKKA EGG NOODLES 3195
* CHOP SUEY/SZECHWAN/HAKKA CHICKEN NOODLES 3195

INDIAN BREAD SELECTION

BUTTER/PLAIN/GARLIC NAAN 65
PLAIN/BUTTER/METHI/ROOMALI ROTI 255
ALOO/GOBHI PARATHA 80
MASALA/PLAIN/PANEER KULCHA 70
CHAPATI/PHULKA 355

® \egetarian ® Non Vegetarian

*Taxes as applicable | Kindly let us know if you have any special

dietary requirements, food allergies or food intolerance
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INDIAN RICE SELECTION

o STEAMED/JEERA/GHEE RICE 3120
* SUBZI/DRY NUT/GREEN PEAS/NAVARATANA PULAO 2150
o VEGETABLE BIRYANI 175
* EGG BIRYANI 2230
* CHICKEN BIRYANI 3285
* FISH/MUTTON BIRYANI 320

DESSERTS SELECTION

* GULAB JAMOON 120
* GAJAR KA HALWA 120
* DOUBLE CHOCOLATE BROWNIE WITH ICE-CREAM 3250
e SOUFFLE OF THE DAY 150
e CHEESE CAKE OF THE DAY %150
e CARAMEL CUSTARD 150
* DOUBLE CHOCOLATE BROWNIE WITHOUT ICECREAM 225
* MOONG DAL HALWA 2120
* DARSAAN 150
e CHOICE OF PASTRY %150
* FRUIT SALAD WITH ICE-CREAM 160
e FRUIT PLATTER 175
* CHOICE OF ICE-CREAM %110

® \egetarian ® Non Vegetarian

*Taxes as applicable | Kindly let us know if you have any special
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