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BEVERAGES

MINERAL WATER 2160
TEA 2140
COFFEE 2165
BEAN COFFEE 3200
ESPRESSO COFFEE 2120
CAFE LATE 3150
FRESH JUICES %275
PLAIN CHANCH 2170
PUNJABI LASSI sweet/sacten) 190

COLD COFFEE WITH ICE CREANR 290

MILK SHAKES 3240
(CHOCOLATE, VANILLA, STRAWBERRY, MANGO,
DRY FRUIT, MIX FRUIT)
— AERATED BEVERAGES 2110
_—

MASALA, GREEN, LEMON TEA %140

CANNED JUICES 2170
TONIC WATER / GINGER ALE %160
MASALA CHANCH 2190
ENERGY DRINK 3240
COLD COFFEE WITHOUT 3240

ICE CREAM

T&C Apply (Taxes extra as applicable)

Menu

MOCKTAILS O
LEMONADE 7100
AERATED LEMONADE 7110
GREEN MINT APPLE 3270
SPICY ALASKA 7270
BEAUTIFUL WOMEN 7270
VIRGIN MARGARITA® 7270
SHIRLY TEMPLE 7270
STRAWBERRY DAIQUIRI 7270
VIRGIN MIMOSA 7270
PARTY PUNCH 7270
NEW MOTHER 3270
SKY POOL 3270
MERMAID WATER 7270
STRAWBERRY CUCUMBER MQJITO 7270
SPICY WATERMELON LIME 2270
SUNRISE ORANGE 3270
ORANGE MOSCOW MULE 3270
VIRGIN MARY 3270
MOJITO VIRGIN 3270
MANGO ORANGE MOJITO 73 “h 2300
ICED TEA SPARKLER ¥ 2300
FRUIT FROTH & 350
FRUIT SANGRIA ¥350
SUNDOWNING ¥350
RAINBOW COCONUT WATER 7380
VIRGIN COSMPOLITAN ¥380
FROZEN STRAWBERRY MARGARITA  ¥380
VIRGIN JUICY JUPLE ¥380
PEACH PUNCH 7380
GINGER FIzZ 7380
APPLEPINE 3400
COCO CHANE T480
PEACH BELLINI T450




Menu

MOODY FOOD

“If you have good food, people will
come to your restaurant.”

Mickey Gilley

Sandwich

Grill Veg & Cheese 3350.00

BBQ Paneer I350.00
Paneer Tikka X350.00
Roasted Chicken & Cheese 399:00
Chicken Tikka & Cheese X380.00
BBQ Chicken Z375.00

Crunchy Veg Burger X175.00

Panko Crushed Patty Sirachu
Mayo & Fries

Maharaja Burger 3190.00

A Cheese Burger is a Hamberger topped
with Cheese

Classic Chicken Burger 3299.00

Large Chicken Patty Carrmelized
onion & Fries

Juicy Lamb Burger 3299.00

Lamb Patty, Jalapeno & Spicy Mayo

T&C Apply (Taxes extra as applicaple)
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Snacks Special
(4 pm To 7 pm)

Plan Penut

Plan Papad

Masala Papad
Cookies

Aloo Channa Chat
Penut Masala
French Fries
Cheese Garlic Toast

Patato Fitters

"People who love to eat are always the best people."
Julia Child

EGG’S To Order

75 Boiled Eggs 3160
(Portion of 3 Egg’s)

75 Sunny Side Up 3180
2170 Poached Eggs X180
2175 Scrambled Eggs 180
X190 Masala Omelette X180
3190 Egg White Omelette 3180
210 e

Indian Breakfast Options

shoice Of Breakfast (7 am To 10:30 am)

210

210

Poha 3210
Bread Pakora Stuffed 3275
Poori Bhaji 240
Veg Pakora X275
Vada Sambhar 240
Veg Cutlet 3275
Idli Sambhar X250
Cheese Finger 3290
| Parantha with Curd 3260
Chicken Cutlet 3375 (Tawa & Tandoori = Aloo, Gobhi, Onion, Mix)
Chole Bhature 260
Chicken / Egg Pakora 3390
Dosa, Chutne,y Sambhar 32390
Honey Mustard Onion Rings 3275
Paneer Parantha with Curd 3300
(Tawa & Tandoori)
English Breakfast Option /" /)/
Toasted Bread 175
Fresnch Toast 200
(White/ Brown with Jam & Butter)
Choice of Cereals 240
(Corn Flakes / Musli / Choice with Hot/Cold Milk)
Chicken Sausage with Fries X250
Chicken Salami 250
Choice of Seasonal Fresh Juice X275
Cut Fruits 275

T&C Apply (Taxes extra as applicable)



Pizzeria enu

Classic Margherita Pizza X355

Pomodora Sause, Hozzarlla Cheese,

Confit Cherry Tomato & Topped with Fa St FO O d
Paneer Tikka Pizza 395

MaKPRRTGRa The secret of success in life is to eat what you like

and let the food fight it out inside”
Mark Twain

Corn Onion & Asparagus Pizza 3370

Basil Pesto on top

BBQ Chicken 470
Marrinated BBO Chicken, Caramelised
Onion

Classic chicken sausage pizza 3470
Slice onion chilli flakes

Smoked Chicken Tikka Pizza 450

Chicken Marrinated with English
vegetables & Chilli Flakes

Pasta

Penny Arrabbita (veg/Non veg) 3535/3550
Hot, Basil Cheese

Spaghetti Aglio olio (veg/Non veg) 3535/3550
Olive Qil, Garlic Pasley, Red Chillies,
toasted bread crums

Alfredo (Veg/Non Veg) 3535/?550

Creamy Cheese Sauce, Garlic, Butter
Parmeson Cheese

Dumplings Bowl Meal

Exotic Veg Dummpling 355 Indian Bowl 3320/ X350
. Dal Makhani, Jecra Rice, Kadhai Paneer/

Sl MUShroom N A RS Kadhai Chicken Veg Seekh Kabab/ Non Veg

Cheese Dumpling) Seekh Kabab, Mix Veg, Papad, Laccha

Poached Chicken Dummpling X370 Panasi

Thai Basil & Chicken Dumpling 470 Oriental Bowl 3300/3335

7 4 Chilli Paneer/ Chilli Chicken, Hakka Noodles
Herbed Chicken Dumpling 450 (Veg/ Chicken) Fried Rice (Veg/ Chicken),
Tibetan Steam Veg/ Chicken 3470 Vegetables Hot & Sour, Greek Salad

Momo

Mexican Bowl 3330/3360

Butter Saute Corn & Peas, Nachos, Crilled
Cottage, Cheese/ Chicken, Mexican Rice

Italian:Bowl 3340/3375

Tomato Basil Soup, Pancer Alfreso Pasta,
Pesto Herbs Rice, Chicken Cacciatore

T&C Apply (Taxes extra as applicable)



Salads

Green Salad 170
Fresh Garden Greens

Kimchi Salad 190
A spicy, Salty & Tangy Cabbage Preparation, Staple

Russian Salad 200
An All time Favourite. Creamy Mixed Vegetable &

Fruits Tossed With Mayannaise Sauce
Tossed Salad 3230
Assorted Greens Tossed in Vinaigrette

Greek Salad X240

Traditional Cucumber and Tomato Salad with Olives,
Staple From Greece

Caesar Salad 3240
Imperial Roman Signature Preparation

Fresh Fruit Salad 2300
(Delicious Assortment of Fruits)

Nacho Salad X280

All English Vegetables mixed with herbs olive
oil & Spices

Roasted Chicken Salad 2330

Boneless Chicken Marinated with English Vegetable &

Olive Oil & Served the guest

Raita & Curd

Mix Raita 170

Boondi Raita 170
Mint & Coriander Cucumber Raita 180

Pineappl\cpl{aita : i 190
Bhurani Raita ) 190

Soup & Shorba

Tomato Dhaniya Shorba
(Spicy Broth with A Hint of Indian Spices)

Sweet Corn Soup (Veg /Non-Veg)
(A Thick Corn Soup With Mix Vegetable)

Hot & Sour Soup (Veg/Non-Veg)
(A Broth Soup With Chef's Special Spices)

Talumein Soup (Veg/Non-Veg)
(A Broth Soup with Vegetables and Noodles)

Manchow Soup (Veg/Non-Veg)

1210

210/240

2210/240

210/240

2210/240

(A Thick Soup Flavored With Chili Oil & Soya Sauce)

Cream of Tomato Soup
(Thick Tomato Soup Finished With Cream)

Minestrone Soup

(Spicy Red Bell Pepper Soup with Finely
Chopped Prawns and Celery)

Noodles Soup (Veg/Non-Veg
(Soup Served With Noodles)

Rambo Soup (Veg /Non-Veg)
(Soup Served with Beet Root & Cheese)

Cream of Mushroom
(Soup Cooked With Creamy Style)

Lemon Coriander (Veg/Non-Veg)
(Soup Cooked with Lemon and Coriander)

Tom Yum Soup (Veg/Non-Veg)
(Tom Yum is Characterised

By Its Distinct Hot and
Sour Flavours, with Fragrant Spices and Herbs

Cream of Chicken
(Soup Cooked With Creamy Style)

French Onion Soup

(Onion Soup Served with Crotons and Cheese
Toppings)

Mutton Goulash Soup

(Hungarian Soup of Mutton Cubs, Noodles &
Vegetables, Seasoned with Paprika and Herbs)

210

1210

2210/240

210/240

210

210

230/260

240

240

2265



VEGETARIAN

Veg Spring Roll 3440
(Fried Thin Sheet Of Refined Flour, Stuffed

with Assorted Julienne Vegetables & Served
with Hot Garlic Sauce)

Spinach Corn Triangle 450
(Thin Sheet of Refined Flour Stuffed with
Spinach Corn & Cheese & Served With Hot

Fire Balls X450

(Minced Vegetables Balls Sautéd with
Schezwan Sauce)

Honey Chilli Cauliflower 470
& Potato

(Cauliflower Cooked with Honey Chilli Sauce)

Cheese Chilly 3480

(Fried Cottage Cheese Tossed with
Bell-Pepper Onion & Tomato Sauce, Green

Vegetable or American Corn X440
Pepper Salt

(Crispy mix veg tossed in onion celary and

spicy onion)

Baby Corn Or Mushroom 3460
(Chilli garlic honey chilli salt n pepper)

Mushroom tossed with 3480
Chilli Garlic Sauce

(Mushroom Cooked with Sauce & Served)

Chinese Veg Platter (Mini) 3480

(Assorted Chinese Vegetables with Chinese
Sauce & Served with Hot Garlic Sauce)

Chinese Sizzler F780

(Assorted Chinese Vegetables with Chinese
Sauce & Served with Hot Garlic Sauce)

T&C Apply (Taxes extra as applicable)

Oriental Starters

NON - VEGETARIAN

Classic Chilli Chicken Basil %590
With Cashew Nuts

(Authentic dry chilly chicken with chinese wine &
cashew nuts)

Drums of Heaven 3560
(Fried Chicken wings tossed in chefs special garlic
& chilli)

Garlic Chicken %580

(Chicken Breast cooked with garlic sauce)

Lemon Chicken %580

(Lemon Chicken with Bone cooked with
Chinese Style & lemon Flavour)

Chinese Sizzler (Non Veg) 3990

(Assorted Chinese Vegetables & Deep fried
Chicken with Choice of Sauce & Served with hot
Garlic Sauce)

Tai Ching Chicken 560
(Wok tossed chicken with bell pepper dry chilli,

tomato soya sauce)

Kung Pao Chicken X570
(Tangy & spicy chicken with dry chilli, bell pepper)

Chicken Thai 3650
Red/Green/Yellow Curry

(A Thai Delicacy, Chicken Cubs Cooked In
Thai Red Curry.)

Sweet/Sour Fish 3820
(Boneless Fish Flavoured Honey and Chef's Special
Sauce.)

Five Spice Crispy Fish 3860
(Wok tossed crispy fish flavoured with chinese
five spices)

Shredded Chicken 2640

(Schezwan, hot garlic, black papper,
lemon chilli & Brunt Garlic)



VEGETARIAN

Exotic Roasted Vegetables 560
115gm 35kcal

(English vegetables toasted with garlic and
butter served with mash potato)

Cottage Cheese Sizzer <720
280gm 450 keal

(Indian Cottage Cheese Crilled with BBQ

Sauce and served with Mash potato)

Vegetable Shashlik 460
(Cottage Cheese, Bell Peppers & Onions with
Bb Sauce)

Piri Piri Cottage Cheese <550
(Cottage Cheese Cubes, Deep Fried
& Then Cooked in Piri Piri Sauce, Served)

Vegetable Tempura <50
(Exotic vegetable buttered fried served
with hosion garlic sauce)

Stir fried Veg. =0

(Exotic chinese vegetable with tax max style)

T&C Apply (Taxes extra as applicable)

Fusion Station

NON - VEGETARIAN

Grilled Chicken with Rosemary <640
sauce 28ogm 460 kcal

(Grilled Chicken served with Crilled Exotic
vegetables and mash potato)

Chicken steak Sizzler 3820
280 gm 465 kcal

(Tender Breast Crilled with BBQ Sauce and served
with Mash Potato and saute Veg)

Grilled Fish with Lemon Butter 3860
Sauce 28ogm 550 kcal

(Grilled Chef Special Fish served with lemon

butter sauce and exotic grilled vegetables)

Chicken Maryland 3620
280 gm 460 Kkcal

(Crumbed fried chicken served with saute corn)

Chicken Satay <550
(Seasoned, Grilled & Skewered Chunks of
Chicken Served with Peanut Sauce)

Fish Finger 3860
(Dip The Marinated Fish Strips Into The Flour,

Then The Egg, and Then Roll Them in The Bread
Crumbs Served with Tarter Sauce)

Golden Fried Fish

(Season Plain Bread Crumbs & Mustard and
Cayenne in the Third Tin Served with Tarter Sauce)

860




Tandoor Se

VEGETARIAN

Dhuandhar Paneer Tikka Z510
(Achari, Haryali, Malai, Kali Mirch)
Classic Basil Mushroom 470

(Butter Mushroom Marinated with hung curd
& basil cooked)

Chatpata Bhutte Kabab 3460

(Delicious kabab mince of corn potato cheese
& spices & Served)

Soya Champ X490
Mannated in Cashew Nuts
(Cooked in tandoor & served butter mixed)

Nazzakat Aloo X410
(Potatoes Stuffed With Dry Fruits and

Cottage Cheese & Cooked in Clay Oven &
Served with Mint Sauce)

Cheese Beet Root Seekh 3460

(Tender Vegetarian Sheek Kababs with Beet
Root & Served with Mint Sauce)

Clarion Special Veg Platter Mini 490

(Assortment of Kebabs Made of Cottege
Cheese,

Dahi Kabab 460
Chop Onion & Capsicum Mixed with Hang

Cocktail Kabab 3460

Mixter of mix vegetables & Potato
Cooked on non-stick Pan

Tandoori Fruits 3460
(Fruits Marinated with Chefs Special Spices
Cooked in Clay Oven & Served With Mint
Sauce)

Grilled Broccoli / Pineapple 470

(Broccoli & Pineapple Marinated in Red
Tandoori Masala & Cooked Tandoori & Served)

Maharaja Veg Platter 3830

Assorted of kabab made of cottages, cheese
cauliflower & vegetables served with mint
sauce

T&C Apply (Taxes extra as applicable)

NON - VEGETARIAN

Yummy Tandoori Chicken 3560

(Chicken Marrinated with Hung Curd &
Cooked in Clay Oven & served with Mint Sauce)

Delhi-6 Tangri Kabab X580

(Chicken legs marrinated with Chef Special
masala & Cooked in Clay Oven.)

Kuttey Mirch ka Murg 3570

Indian Spiced Chicken cooked in clay oven

Bhunja Mass X650
(With Bone Tender Mutton Marinated in
Aromatic Spices & Grilled Indian Preparation)

Murg Tikka 3590
(Aromatic Spicy Boneless Chicken Crilled in Clay
Oven and Served)

Purwanchal Spl. Sarson 3860
Machi Tikka

(Mustard Flavoured Fish Tikka prepared in Clay
Oven)

Fish Amritsari Tikka 3860

(Fish Marrinated with Special Amritsari Masala
Cooked in Clay Oven)

Amritsari Fish Fry 3860
(Deep Fried with Indian herbs & served

with mint sauce) (Assortment of Kebabs

Made of Chicken, Lamb & Served

with Mint Sauce)

Tandoori Fish Tikka 3860
(Fish Marinated in Red Tandoori Masala &
Cooked Tandoori & Served to Guest)

Jatwani Fish Tikka 3860

(Fish Marinated in Yellow Tandoori Masala &
Flavoued with Ajwain & Cooked Tandoori )

Maharaja Non Veg. Platter N30
(Assortment of Kebabs Made of Chicken,
Mutton Kabab & Fish & Served With Mint Sauce)



Western Main Course

———
Vegetarain Non-Vegetarian
Vegetable-Au-Gratin 1590 Chicken Shashlik 3620

(Vegetables Cooked in Creamy Cheese
Sauce and Baked with Cheese)

Vegetable Lasagna 1590
(Pasta Sheets, Layered with Spinach,
Mushroom and Tomato Concasse, Baked

with Creamy Cheese Sauce)

Pineapple Cheese Steak 700
Sizzler

(Pesto Layered Cottage Cheese with

Pineapple Chunks Topped with Creamy

Pesto Sauce Served with Fries &

Sautéd Vegetables)

Cottage Cheese Steak Sizzler 3720
(Fries & Sauted Vegetables)

7.

T&C Apply (Taxes extra as applicable

(Chicken Cube Cooked with BBQ
Sauce & Continental Herbs)

Chicken Stroganoff 620

(Juline of Chicken Cooked in
Brown Sauce Served with Veggies)

Classic Lasagna 650

(Layer of Pasta Sheet, Minced Mutton
and Tomato Concasse, Baked With
Creamy Cheese Sauce)

Chicken Steak Sizzler 820

(Crilled Chicken Breast in Red Wine
Sauce with Fries, Sautéd Vegetables
and Crilled Tomato)

Grilled Fish with a
Choice of Sauce
(Lemon Butter/Garlic Butter)
(Grilled Fish Glazed with Choice of
Sauce Served with Garlic Bread)

1860




VEGETARIAN

Dal Tadka 3420

(Stewed Yellow Lentils Tempered With Cumin
Seeds)

Hing Dhaniya Ka Chat-pata X420
Aloo

(Potatoes Cocked with Tangy Spices and
Flavoured with Coriander)

Dum Aloo Bhojpuri 420

(Bhojpuri Delicacy of Fried Baby Potatoes,
Cooked in Red Gravy and Finished on Dum)

Veg. Jalfrezi X440
(Mix Veg. Cooked with Tomato Onion Gravy)

Subzi Meloni 3440

(Fresh Mix Vegetables, Stir Fried & Cooked in
Indian Style)

Pindi Channa 3450
(Kabul Channa Cooked in Traditional Punjabi
Style)

Raajmah Raseele 450

(Kidney Beans Cooked in Traditional North
Indian Method)

Dal Makhani I470
(Black Lentil Cooked Over-Night on Tandoor
with Chef Special Spices and Finished with
Butter)

Mushroom Mutter Masala 3480
(Fresh Mushroom & Green Peas in Brown
Gravy & Cooked with Kashmiri Chillies)

Dhaniya Walla Khumb 3480

(Mushroom Preparation Flavoured with
Coriander)

Subj Tirpolia 480
(Mushroom, Corn & Spinach Made with Chef
Special Spices and Herbs)

Pancer Khada Masala 3500
(Cottage Cheese Cooked With Dry Spices)

T&C Apply (Taxes extra as applicable)

Paneer Taka Tak %500

(Paneer Cooked with Capsicum Onion Tomato
Gravy)

Veg. Nargasi Kofta 3500
(Soft Golden Fried Paneer and Potato Kofta
Dipped in Indian

Navrattan Korma %520
(Mix Veg, Cooked with Kaju Magaj Paste)

Clarion Spl. Paneer 550
(Paneer Coocked with Indian Greavy & cocktail
fruits)

Panecer Kadahi Masala X520

(Flavoured Cottage Cheese Tossed with Tomato,
Onions and Capsicum)

Kumbh Makai Palak X520

(Tender Spinach and Corn Cooked to Perfection
with Buttor Mushroom)

Malai Kofta X560

(Soft Cottage Cheese Dumplings Cooked in
Creamy Rich Indian Gravy)

Paneer Begum Bahaar %570
(Stuffed Layered Cottage Cheese with
Almonds, Cooked in Creamy Tomato Gravy)




INDIAN MAIN COURSE
NON-VEGETARIAN

“First we eat, then we do everything else.”
M.F.K. Fisher

Murgh Makhanwala 590

(Boneless Pieces of Chicken in Rich
Tomato Gravy Topped with Cream)

Murgh Lababdar I590

(Charcoal Roasted Chicken Cubes
with Capsicum in Lababdar Gravy)

Zafrani Murgh 590

Basil Pesto on top

Murgh Saagwala 3590

(Chicken Combined with Fresh Spinach,
Coriander Seeds, Ginger and Garlic)

Murgh Tikka Masala 3530

(Boneless Tandoori Chicken Cubes
Finished in Tomato, Cashew and
Butter)

Murgh Matkki 590

(Whole Chicken Cooked in Oven
Cooked with Egg and Chicken Seekh
and Indian Spices)

Hydrabadi Chicken 3590

(Whole Chicken Cooked with Indian
Spices and Mint Aroma)

Cream Chicken 3590

(Chicken Cooked in Cream & Butter
Flavored )

Raara Gosht 3690

(Minced Lamb and Lamb Pieces Cooked
in Medium Spiced Indian Gravy)

Rajasthani Laal Maas 690
Tender Chunks of Lamb in Rich Red and Spicy

Gravy)

Muttion Rogan Josh 3690

(Marrow Bone Meat Cooked in Authentic
Kashmiri Style)

Fish Curry (Punjabi Style) 3800
(Basa Fish Cooked with Indian Gravy)

g :,.i Goan Fish Curry I800

P (Basa Fish Cooked with  Mustard Seed and

Coconut Powder)
. S

© e Fish Masala (Amritsari/Tikka Masala) 3820

Q‘ (Fish Chunks Cooked in Tandoor and then
- Cooked in a Brown Gravy)

L
® i

T&C Apply (Taxes extra as applicable)
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Oriental Rice & Noodles

Fried Rice (Veg/Non-Veg) I350/400
Chowmein (Veg/Non-Veg) I350/400
Hakka Noodles (veg/Non-Veg) I350/400

Combination Rice & Noodles I400/450
(Veg/Non-Veg)

Chilli Garlic Noodles- 400/450
(Veg/Non-Veg)
Chopsuey (Veg/Non-Veg) I400/530

BIRYANI & RICE

Steamed Rice - 290
Jeera Rice - X320

Veg Pulao - I365

Peas Pulao - ¥365

Subz Zafrani Biryani - 420

Dum Pukth Biryani - ¥595/650
(Chicken/Mutton)

Hyderabad Biryani - ¥595/650
(Chicken/Mutton)
Lucknowi Dum Biryani - ¥595/650

Choice Of Bread

Tandoori Roti 60 Stuffed Parantha 130

Missi Roti 375 (Aloo. Ghobi, Onion, Mix)

Roomali/Pudina Roti I75 Kandahari Naan <170

Blari Naan 85 Stuffed Parantha X150

Smemiaichs <23 I(_F;azgerl)(eema Naan with
zeez Wi

Butter Na.al.w 95 Gravy

Green Chilli Parantha X110

Garlic Naan <120

Lachha Parantha X130

Stuffed Naan 130

T&C Apply (Taxes extra as applicable

)

—




Menu A

Sweet Desserts \\\ Vg~

g

Bakery Desserts

Pastry (1 Pcs) 80

Dry Cake 120
Donuts with Chocolate 150
Death By Chocolate 350

Ice Cream & Sundae

Chsteecieam 3240
Tutty Fruity, Chocolate Coffee Amrican Nuts ?280
Banana Split Sundae 3280
Chocolate Sundae 340
Grilled Pineapple 340
Butter Scotch Sundae 340
Hot Chocolate Fudge Sundae 3380
Fudge Brownie Sundae 3380

Indian Desserts

Gulab Jamun 3260
Rasgulla 260
Chilled Hyderabadi Kheer 275
Hallwa (Moong Dal/ Gajjar) 2300
Rasmalai 300
Jalebi with Rabari 335
Gulab Ki Kheer 3350

T&C Apply/(Taxes extra as applicable)
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