*All prices are Subject to Govt. Tax/GST. We levy 10% service charge.
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O GARDEN FRESH SALAD 309 kcal
Farm fresh salad with tomato, onion, radish, cucumber & lemon

KIMCHI SALAD 308 kcal
Sweet and spicy, sour salad in korean oriental dressings

AMERICAN CORN SALAD 320 kcal
Exotic creamy corn salad with chopped veggies and sour cream

EXOTIC FRUIT SALAD 330 kcal
Assorted fruit salad with lemon on side

SOUP SECTION

O ALL TIME HIT- TOMATO SOUP 60 kcal 300 ml
Extract of desi tomatoes with green chillies & coriander leaves

O MANCHOW SOUP 50 kcal 300 ml 299/399
O chinese exotic vegetable broth flavoured with
soya sauce, garlic, chilli & peppers

O SWEET CORN SOUP 94 kcal 300 ml 299/399
O chinese exotic vegetable broth with corn, carrots, garlic & chinese sauce

O HOT N SOUR SOUP 160 kcal 300 ml 299/399
Veg Soup with mixed vegetable with soy sauce & tossed garlic

CEP Chef Special [@ Vegetarian @ Non Vegetarian



INDIAN STARTER

O PANEER TIKKA SHASHLIK 360 kcal
Indian blend of cottage cheese marinated in vegetable
and rare spices , scewered and roasted in clay oven

0O MALAI PANEER TIKKA 375 cal
Creamy cottage cheese tikka , served with
side salad and spring onion

O DAHI KEBAB
Velvety, cardamom & fresh coriander infused,
hung yoghurt kebab, deep fried

O MULTANI MUSHROOM 140 cal
Crunchy and spicy stuffed mushroom, char-grilled in tandoor

O BHARWAN TANDOORI ALOO 300 kcal
Scooped potatos, stuffed with Mashed Potatoes,
Raisin And Cashew Nuts, Roasted Over Charcoal Fire

O TANDOORI MALAI CHAAP 400 KCAL
Juicy Soya Chaap with Indian Spices, Cream,
Tandoori Yoghurt Salad & Mint

O TANDOORI DRAMA 268 cal
Combination of assorted kebabs in platter style

O PAKODA PARTY 378 kcal
Assorted fried gram flour fritters
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1) / INTERNATIONAL VEG STARTER

O CHILLY PANEER 380 cal 240 gm
Fried cottage cheese tossed with chilly pepper,
onion & oriental spices

O VEG MANCHURIAN 345 cal
Fried vegetable balls coated with thick
flavourful sauce & deep fried

O GARLIC CHILLY MUSHROOM
Mushroom tossed in chinese soy sauce,
vinegar and chilly garlic

O ASIAN SPRING ROLLS 280 cal
Savoury crepes stuffed with veggies
& noodles and deep fried

O CRISPY SALT N PEPPER 267 cal
Vegetables tossed in black pepper and soya sauce

O HONEY CHILLY POTATO 280 cal
Fried potato sticks with spring onion, chilly,
honey, sprinkled with seesame seeds

O CIGAR ROLLS 480 kcal
Mexican filling and cheese stuffed rolls,
deep fried , served with sweet chilly sauce

O CHINESE SIZZLER 913 kcal
Combination of fry manchurian, spring rolls,
noodles & honey chilli potato
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INDIAN STARTER

NON VEG

O CLASSIC CHICKEN TIKKA 349 kcal
Boneless chicken marinated with exotic spice
blend, chilly garlic paste & barbequed in clay oven

O CHICKEN MALAI TIKKA 349 kcal
Creamy marinated based boneless chicken,
roasted in clay oven

O CHICKEN SEEKH KEBAB
Lean chicken morsels grounded with fresh
herbs & char grilled in tandoor

O STUFFED CHICKEN TANGRI 447 kcal
Chicken taangri stuffed with keema
& oriental thai spices

O MUTTON SEEKH KEBAB 400 kcal
Zestful & rugged fresh green chilli & secret
spice infused , mutton mince kebab of finest quality

O MAHI TIKKA 347 kcal
Boneless fish tikka with marinated batter
of mild spices and herbs

O TANDOORI CHICKEN 347 kcal

240 gm

Dish of chicken marinated in yogurt and spices and roasted in a tandoor.

O TANDOORI SHOR SHARABA 447 kcal
Combination of barbequed chicken, mutton
and fish tikkas, served in platter
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INTERNATIONAL
NONVEG STARTERS

NON VEG

O CHILLY CHICKEN
Chicken cubes tossed in chinese sauces
and spring onion

O THAI FRIED CHICKEN 406 kcal
Thai style chicken fried dish with
mild oriental spices

O CHICKEN SALT N PEPPER 360 kcal
Fried chicken chunks tossed in garlic,
soy sauce and bellpepper

0O DRUMS OF HEAVEN 408 kcal
Crispy fried chicken wings served with asian sauce

O CHICKEN SPRING ROLLS 247 kcal
Savoury crepes with shredded chicken
fillings and deep fried
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O AMERICANO FRIES
Salted fries served with ketchup

O PERI PERI FRIES 347 kcal
Fries with peri peri masala, served with ketchup and chiplotle

PASTA (VEG/NON VEG)

O ARRABIATA 330 kcal 350 gm
8 Ask for choice : Veg/ Non Veg ; Penne/ Spaghetti

O ALFREDO 510 kcal 350 gm
0 Ask for choice : Veg/ Non Veg ; Penne/ Spaghetti

O PESTO 340 kcal 350 gm
O Ask for choice : Veg/ Non Veg ; Penne/ Spaghetti

DIMSUMS

(0 VEG/PANEER DIMSUMS 250 kcal
Ask for choice - Steam/Fried

O CHICKEN DIMSUMS 280 kcal
Ask for choice - Steam/Fried

599/699
599/699

599/699
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VEG MAIN COURSE

PANEER MAKHAN MASALA 830 kcal 300 gm 599
Cottage cheese simmered in thick tomato gravy & selected spices with butter & cream

O SHAHI PANEER 840 kcal 310 gm 599
Cottage cheese cooked in rich tomato gravy with secret spices

DO PANEER LABABDAR 800 kcal 300 gm 599
Creamy, mildly tangy and faintly sweet gravy cottage cheese dish

O LAZZATDAR KOFTA 750 kcal 330gm 599
Stuffed with raisins, green chilli & cashewnuts simmered in saffron gravy

O KHUMB DO PYAZA 385 kcal 400 gm 599
Mushroom tossed with spring onion, tomatoes, chillies & spices

O MILI JULI SUBZIYAAN 480 kcal 400 gm 549
Assorted vegetable with sauteed herbs and crushed spices

0O DUM ALOO KASHMIRI 380 kcal 330gm 549
Potatoes simmered in aniseed & dry ginger flavoured spicy yoghurt gravy

O DAL MAKHANI 600 kcal 400 gm 549
Q{Made in pure desi ghee )
A black lentil preparation made in pure desi ghee

@]
DAL TADKA 350 kcal 400 gm
(Made in pure desi ghee )

O Yellow lentil with five different spices, tempered
with cumin seeds, ginger & red chillies in pure desi ghee

PINDI CHOLEY 430 kcal 320 gm
Chickpeas cooked in chopped tomato-onion
based gravy with coriander and cumin seeds

0O ALOO PALAK 308 kcal 300 gm
Potato & spinach gravy with garlic and onion

0O ALOO JEERA 647 kcal 300 gm

Potato cooked in jeera and indian spices, sprinkled
with coriander leaves, purely made in desi ghee

0O DEEWANI HANDI 345 kcal 300 gm
Delightful combination of spinach gravy
based mixed veg with mushroom

O PALAK PANEER 308 kcal 300 gm 599
Cottage cheese cooked with creamy spinach gravy

O KADHAI PANEER 320 kcal 300 gm 599 .
A freshly ground spice mixture made from coriander seeds and dry red chiAIIies/

—
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MAIN COURSE
NON VEG

O MURGH MAKHANI 600 kcal 350 gms
Chicken gravy with tomato-onion gravy, butter
and cream , made in classic butter chicken style

O MURGH CURRY 607 kcal 350 gm
Chicken gravy with cumin, spices, special chef special herbs , garlic, coriander leaves

O KADHAI CHICKEN 600 kcal 350 gm
Chicken cooked in indian wok with chunks of
boneless chicken, bellpepper, coriander & tomato gravy

O MURGH MASALA 600 kcal 350 gm
Chicken dish with indian spices , onion and tomato gravy

O CHICKEN RARA 654 kcal 350 gm
Slow cooked dish prepared with keema, onion, tomato & whole spices

O SAAG CHICKEN 754 kcal 350 gm
Congenial melange of char-grilled chicken &
creamy spinach puree with coriander seeds and garlic temper

0O SAAG MUTTON 754 kcal
(Made in pure desi ghee)
Congenial melange of char-grilled mutton &
creamy spinach puree with coriander seeds and garlic temper

O DESI FISH CURRY 600 kcal 350 gms
Homemade taste like fish curry with herbs and spices roasted in clay oven

Q MUTTON ROGAN JOSH 780 kcal 350 gm
(Made in pure desi ghee)
Juicy mutton blended in typical kashmiri style curry

O EGG CURRY 454 Kkcal
Perfectly boiled eggs in a light onion tomato gravy

-
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VEG

O CHILLY PANEER 380 kcal
Cottage cheese with capsicum & onion in
hot garlic sauce , garnished with roasted garlic

O VEGETABLES IN HOT GARLIC SAUCE 367 kcal 300 gm
Assorted vegetable tossed in chinese sauce

0O VEG MANCHURIAN GRAVY 350 kcal 300 gm

Soft vegetable dumplings cooked in special chinese soy sauce and gravy

O CHILLY MUSHROOM 362 kcal 300 gm
Fried mushroom tossed in chilli sauce, onion and bellpepper

NON VEG

O CHICKEN IN HOT GARLIC SAUCE 450 kcal 300 gm

Shredded chicken cooked in hot garlic chinese sauce

O CHILLY CHICKEN GRAVY 345 kcal 300 gm
Crispy fried chicken tossed in garlic, onion, capsicum and chinese sauce
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RICE & NOODLES

O STEAMED RICE 107 kcal

O JEERA RICE / PEAS PULAO 109 kcal
Plain steamed rice tossed in cumin seeds / boiled peas

O FRIED RICE (V/NV) 278 kcal
O chinese fried rice with Soy soy, vinegar,
chooped vegetable / chicken chunks

1,"] SUBZ DUM BIRYANI 240 kcal
o (Made in pure desi ghee)
Mixed vegetable rice dish with aromatic herbs and spices

0O MURGH DUM BIRYANI 358 kcal
(Made in pure desi ghee)
Chicken rice dish with flavourful and aromatic herbs and spices

O CHILLI GARLIC NOODLES (V/NV) 280 kcal
(0 Spicy schezwan sauce based noodles with chilli,
garlic,, chopped vegetables/ chicken chunks

O HAKKA NOODLES (V/NV) 284 kcal 250 gms
a Chinese noodles -stir fried with vegetables/
chicken chunks , soy sauce & vinegar

499/599

499/ 599

499/599
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BREADS

QO TANDOORI ROTI 120 kcal 90 gm 69
Unleavened wholewheat bread

QO BUTTER ROTI 130 kcal 90 gm 79
Wholewheat bread smothered with butter

O MiISSI ROTI 190 kcal 90 gm 99
Wholewheat bread fortified with chickpea flour, carom seeds, turmeric, dry fenugreek
leaves & coriander leaves

O PLAIN 110 kcal 90 gm
Classic version, maida based bread

O BUTTER 120 kcal 90 gms
Liberally smothered with butter

O GARLIC 110 kcal 90 gms
Infused with a generous dose of chopped garlic

0O ALOO KULCHA 375 kcal 180 gm
Stuffed bread with potato filling

O PYAAZ KULCHA 325 kcal 180 gm
Stuffed bread with onion fillings

O PANEER KULCHA 475 kcal 180 gm
Stuffed bread with cottage cheese fillings

O LACHHA PARANTHA 247 kcal 100 gm
Multi layered wholewheat bread

O PUDINA PARANTHA 247 kcal 100 gm
Multi layered wholewheat bread , spiked with sundried mint

O HARI MIRCH PARANTHA 247 kcal 100 gm
Multi layered wholewheat bread with green chilli

O LAAL MIRCH PARANTHA 247 kcal 100 gm

Multi layered wholewheat bread with red chilli
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RAITA

O PLAIN 96 kcal
Fresh curd

0O BOONDI 107 kcal
Curd with gram flour boondi, red chilli powder & pink salt

O MIXED 129 kcal
o] Curd dish with chopped veggetables, Salt and black pepper

PINEAPPLE 149 kcal
Sweet and salty pineaplle chunk based curd dish

DESSERTS

O GULAB JAMUN 430 kcal 2 pcs
Indian dessert of fried dough balls, soaked in sweet syrup

O ULTIMATE CHOCOLATE BROWNIE 550 kcal 1pc
Chocolate brownie served with scoop of vanilla ice cream and hot choco syrup

O ICE CREAM
Ask for flavours

ACCOMPANIMENTS

O PAPAD BASKET
Roasted papad

O SALSA MASALA PAPAD 107 kcal
Roasted masala papad topped with chopped onion,
tomato, chilli, pinch of lemon, salt n pepper

O PEANUT MASALA 180 kcal
Peanut with chopped onion, green chillies,
tomatoes and salt and pepper
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HAND CRAFTED
NON ALCOHOLIC BEVERAGES

Virgin Mojito Mint

Lemon Chunks, Mint Leaves & Soda

Virgin Cucumber Mint Mojito
Lemon Chunks, Mint Leaves, Cucumber & Soda

Green Apple Mint Mojito
Lemon Chunks, Mint Leaves, Green Apple & Soda

Cucumber Mint Cooler
Mint Leaves, Lemon chunks, Black Salt, Ice Cubes, soda

Blue Pearl
Blue Curacao Syrup, Lime Juice Top Up With Soda

Imli Majito
Imli Banta, Ice Cubes, Sprite, Black Salt, Roasted Cumin

Cranberry Boostgizer
Cranberry, Energizer, Ice Cubes, Soda

Masala Lemonade
Ice Cubes, Soda, Masala Lemonade

Tangy Mango Twist
Tangy Mango, Black Salt, Ice Cubes, Sprite

Lychee Lamonade
Lychee Sauce, Masala Lemonade, Soda, Ice Cubes

Mint Magic
Lemon Chunks, Mint, Sugar & Soda

Chilli Guava

Chilli Guava, Black Salt, Lemon Juice, Ice Cubes, Soda

Virgin Mary

Tobasco Sauce, W/c Sauce, Lemonade with Top up Tomato Juice

Jamun Tini
Kala Khata, Black Salt, Lemon Chunks, Ice Cubes, Soda, Sprite

Guava Punch
Green Chilli, Lime Juice, Chopped Ginger & Guava Juice

El Pine Lemonade
Coconut Syrup, Coconut Cream, Pineapple Juicee

Fruit Punch

Mix Fruits, Orange, Pineapple Juice & Vanilla Ice Cream

Peach Kaffirlime Fizz
Peach Syrup, Masala Kaffir Lime, Soda, Ice Cubes

Classic Cold Coffee
Milk, Cold Coffee, Ice Cubes

Tiramisu Cold Coffee
Cold Coffee, Tiramisu

On The Beach

Cranberry Juice, Orange Juice & Peach Syrup /
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2 HAND CRAFTED
‘ NON ALCOHOLIC BEVERAGES

TUTTY FRUITY PUNCH 300 ML 347 KCAL
Mix fruits, orange, pineapple juice & vanilla ice cream topped with cherry

CHOICE OF MOIJITO

e MINT 308 KCAL
e APPLE 340 KCAL
e PAAN 380 KCAL
e CUCUMBER 360 KCAL

CHOICE OF SHAKE

e VANILLA 300 KCAL
e CHOCOLATE 350 KCAL
* BROWNIE 308 KCAL
e BLUEBERRY 380 KCAL

AERATED CANNED DRINKS 132 KCAL
Ask For Available Soft Drinks

PRESERVED JUICES 380 KCAL

ICE TEA

e LEMON 300 ML 170 KCAL 299
e PEACH 300 ML 200 KCAL 299
e MINT 300 ML 230 KCAL 299
TEA/COFFEE 130 ML/130 ML 46 KCAL 149/199
GINGER ALE & SERVICES 300 ML 108 KCAL )
TONIC WATER & SERVICES 300 ML 108 KCAL 149

RED BULL & SERVICES 250 ML 112.5 KCAL 299

MINERAL WATER & SERVICES ON M.R.P.

—
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BEER (330 ML)
HOEGARDEN
CORONA
KINGFISHER ULTRA
BACARDI BREEZER
BLACK DOG

100 PIPER




