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PANKO CRUSTED MUSHROOM 450
Red Marinade, Spiced Cheddar & Aioli

PANEER TIKKA 450
Achari

Haryali

Yellow Chilly & Mustard

PIMENTOS CORN FROMAGE ROLL 450

Bell Pepper, Cheddar Cheese

HARYALI KEBAB 450
Spinach, Cottage Cheese, Pan-Grilled

DHUDIYA KERAB 450
Cottage Cheese, Fried, Mint Chutney

FIERY CHICKEN 600
Spicy Chicken Wing, Barbeque Sauce

CHICKEN SKEWERS 600
Lemongrass Chicken, Ranch Dressing

COCONUT CRUMBED CHICKEN 600
Chicken, Coconut, Honey Chilly Dip

MURG SEEKH GILAFI 600
Minced Chicken, Processed Cheese, Green Chilly

TANDOORI MURG LUCKHNOWI 600
Chicken, Hung Curd, Indian Spices, Mustard with Mint Chutney

PORTUGUESE GALINA CAFREAL 600
Chicken, Coriander, Mint & Green Chilly

CALAMARI FRITTERS 550
Calamari Rings, Fried, Wasabi Dip

LOCAL STYLE PRAWN 750
Medium Prawn, Peri-Peri Sauce, Toddy Vinegar



'a| ZESTY PRAWN 750
Holiday Inn Special Prawn, Mustard Aioli

4l JHINGA DUM NISHA 750
Prawn, Yoghurt, Cheese, Chutney

[a] GOAN FISH CROQUETTE 650
Minced King Fish, Semolina, Deep Fried

'a]  MAHI TIKKA 650
Ajwaini / Sarson / Zaffrani

Oaps

|®]  ROASTED PLUM TOMATO AND PEPPER SOUP, MELBA TOAST 300
|®]  GREEN PEAS, MINTED GREMOLATA, HERB DUST SOUR BREAD 300
(@] ITALIAN MUSHROOM CAPPUCCINO 300
]  PORTUGUESE CALDO VERDE, SHREDDED SPINACH 300
|a]  ZESTY SEAFOOD BROTH 350

CREAM SOUP, GARLIC TOAST 350

(E Chicken or E\/egetable)
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'®/  CHILLED WATER MELON, FETA, PUMPKIN SEED, ROCKET LEAF 400

[®]  MIXED GREEN, CHERRY TOMATO, WALNUT, ARTICHOKE, 400
POMEGRANATE, PISTA

[®]  GREEK SALAD 400

[®] ALOO PINEAPPLE & PAPDI CHAAT 400

|4l CHICKEN CAESAR SALAD 450

[a]  SMOKED CHICKEN, SUNDRIED TOMATO, PARMESAN, 450

HONEY MUSTARD
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QASR-E-PUKHTAN

Paneer, Tomato Gravy, Carom Seeds

KOFTA — E — NARGISI
Vegetable, Cottage Cheese, Saffron, Cashew Paste

KHUMB PALAK
Spinach Puree, Roasted Mushroom, Garlic & Cream

GOBHI BUTTER MASALA
Cauliflower, Yellow Gravy, Butter

DAL TADKA
Yellow Dal, Garlic, Cumin

DAL MAKHNI
Black Dal, Tomato Puree, Cream, Butter

MURG REZALA
Boneless Chicken, Green Chilly, Yoghurt Almond Gravy

DHANIYA MURG
Chicken, Coriander, Yoghurt, Cream

ANDHRA STYLE CHICKEN CURRY
Chicken, Cashewnut, Curry Leaf, Cinnamon Stick

MURG TIKKA MASALA
Chicken, Cashewnut, Tomato, Fenugreek

MAHI SARSON WALI
Fish, Mustard & Green Chilly

DHANIYA JHINGA CURRY
Prawn, Yellow Gravy, Asafetida

LAAL MAAS
Mutton, Red Chilly, Pure Ghee, Rajasthani Style

ROGAN E GOSHT

Lamb, Fennel, Ginger Powder, Tomato Puree

SHAHI NEHARI
Lamb, Potly Masala, Almond Paste

550

550

550

550

400

450

600

600

600

600

650

750

650

650

650



'al  HYDERABADI DUM BIRYANI (Mutton or Chicken> 700/650
Served with Raita
'®]  SUBZ BIRYANI 550
Rich Flavored Rice with Seasonal Vegetable, Indian Spices, Cooked in Dum
Served with Raita
®]  PULAO (Jeera / Green Peas / Vegetable) 450
[®]  STEAMED BASMATI RICE 300
[®] RAITA 200

Mixed Veg /Cucumber/ Boondi

(Chaice QQYf Ghdan QBread

NAAN
®]  PLAIN 150
®]  GARLIC 175
®]  CHEESE GARLIC 250
®]  CHILLY CHEESE 250
®]  BUTTER 160
PARANTHA
[®]  ALOO / PANEER / ONION / PUDINA / LACHHA 250
ROTI / PHULKA (03 pcs)
®]  PLAIN /BUTTER 200

STUFFED KULCHA
@/ ALOO / MASALA / DHANIYA 250



(i ( (Gjoan)

'/ GOAN VEG XACUTTI 550
Vegetable, Goan Spices, Coconut

]  MUSHROOM TONAK 550
Mushroom, Goan Spices, Coconut Milk, Coconut

4| GOAN CURRY
Curry, Coconut Milk, Chilli, Goan Masalas
Kingfish curry 650
Prawn curry 750
Served with steamed rice, kismur, Goan pickle

'a|  GOAN FISH RECHADO 750
Kingtish, Chilly, Toddy Vinegar

'a] PRAWNBALCHAO 750
Prawns,Red chilly ,vinegar,Sun dried prawns

(4] CRAB XEC-XEC 750
Crab, Coconut, Goan Masalas

'a]  GOAN CHORIZO CHILLY FRY 650
Pork Sausages, Red Chilly, Onion, Capsicum

la] CHICKEN XACUTTI 600
Chicken, Goan Spices, Coconut

[a]  VINDALOO (CHICKEN/PORK) 600
Goan Delicacy, Spicy Red Masala, Toddy Vinegar

'a]  BEEF ASSAD 650

Goan Roast Beef
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RATATOUILLE STUFFED CANNELLONI 550
Vegetables, Tomato Sauce, Cheese

COTTAGE CHEESE STEAK 550
Pommery Mustard, Cottage Cheese, Mango Chilly Sauce

PERI-PERI CHICKEN 600
Chicken, Potato Onion Cake, Caponata, Peppercorn Sauce

STUFFED CHICKEN 600
Onion, Cheese, Spinach, Sumac, Pesto Mash, Saffron Curry Sauce

CLASSIC FILLET MIGNON 300
Beef Fillet, Mashed Potato, Winter Greens, Pepper Sauce

HERB CRUSTED SEABASS 850
Seabass, Lemony Cheese Croquette, Spinach, Beans, Puttanesca Sauce
HEALTHY FISH 800
KING FISH

SNAPPER

Poached fish, steam veggie, spinach, fish fumet

PASTA - PENNE, SPAGHETTI, FUSELI - YOUR CHOICE OF SAUCE 550

Tomato, Basil

Tomato, Chili Flakes, Garlic
Cream, Parmesan, Parsley

Exotic Vegetable, Cream, Basil
Grounded Beef, Tomato, Red Wine
Prawn, Tomato, Basil, Chili Flakes
Bacon, Onion, Cream

Chicken, Tomato, Mushroom, Basil
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' POMFRET / RED SNAPPER / TIGER PRAWN / LOBSTER As per size
GRILLED / TANDOORI / RECHADO MASALA

P G o

Served with French fries & coleslaw

CHARMOULA CHICKEN PANINI 550
Panini Bread, Caramelized Onion, Grilled Chicken

CHICKEN KATHI ROLL 550

Chicken tikka, onion, mint chutney

HOLIDAY INN CLUB HOUSE 550
Double decker sandwich, chicken, fried egg, tomato

CRISPY FRIED CHICKEN BURGER 550
Panko-Crumb Chicken, English Cheddar

CHICKEN HOT DOG 550
Chicken Frankfurter, Loaf, Caramelized Onion, Cheese, Tomato

CHAR-GRILLED STEAK SANDWICH 600
Tenderloin Slices, Lettuce, Onion, Mushroom, Ciabatta Bread

HOLIDAY INN CLUB HOUSE 475

Double decker sandwich, cheese, cucumber, tomato

GARDEN BURGER 475
Kidney Beans, Vegetable, Smoky Beetroot

o [of [of DI DI D] D D[

PANEER KATHI ROLL 475
Cottage Cheese, Onion, Mint Chutney
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SESAME GINGER PRAWNS 750

Deep fry sesame dusting prawns with red ginger spicy sauce

:

PRAWNS TEMPURA 750

Japanese style crispy fry prawns served with wasabi mayo/hot garlic sauce

PAD NAM PRIK PAO 650
Deep fried sliced fish tossed with spicy Thai hot sauce

CRISPY CALAMARI WITH WASABI MAYO 600
Deep fried squids with wasabi mayo

DICED CHICKEN WITH ASSORTED PEPPER AND GINGER 650
Diced chicken with pepper and ginger

HONEY CHILI CHICKEN 650

Dices of chicken tossed with onion, capsicum and finished with honey

DRUMS OF HEAVEN 600

Batter fried chicken wings served with hot garlic sauce

CRISPY CORN SALT & PEPPER 550
Golden fried crispy corn with cracked black pepper, tossed with peppery sauce
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SANGHAI SPINACH SPRING ROLL 550
Spring rolls, stuffed with spinach, flavored with soya sauce

Otel Ol

SWEET CORN SOUP ([®] VEGETABLE / [a| CHICKEN) 300/350
HOT & SOUR SOUP ([®] VEGETABLE /|a] CHICKEN) 300/350
'a]  TOM YUM GOONG 350

Spicy clear soup with prawns lemon grass, kaffir lime leaves and Thai chilis

Al TOM YUM GHAI

Spicy clear chicken soup of Thailand 350
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'a|  KUM PAO CHICKEN 600
Slice chicken with bell peppers cashew nuts cooked with hoisin
flavored sauce

'al  CHICKEN IN SCHEZWAN SAUCE 600
A spicy preparation of Chicken tossed with sichuan sauce

|4l HONG KONG CHICKEN 600
Work fried chicken with red chili, spicy powder & soya flavored sauce

E VEGETABLE DUMPLINGS IN CHILI SOYA 550
Mix vegetable ball with manchurian sauce

E TOFU WITH ORIENTAL VEG STIR FRIED 550

Stir fried vegetables with bean-curd in light soy Sauce

RED THAI CURRY 550/600/750

Served with steamed rice

(E EXOTIC THAI VEGETABLES / [4] CHICKEN/ [4] PRAWN)

GREEN THAI CURRY 550/600/750

Served with steamed rice

(E EXOTIC THAI VEGETABLES /|a| CHICKEN/ 4] PRAWN)

Oaodles | QRice

HAKKA NOODLES ([®] VEGETABLE / [4] CHICKEN) 380,/400
[®]  BRUNT GARLIC FRIED RICE 380

Traditional burnt rice wok tossed with chili oil and exotic vegetables.
brunt garlic for garnish

BLACK PEPPER FRIED RICE (|® | VEGETABLE /[a] CHICKEN) 380,/400
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'®] SUBZ BIRYANI 550
Rich flavored rice with seasonal vegetable, Indian spices, cooked in
Dum Served with raita

'®]  GOBHI BUTTER MASALA 550
Cauliflower, Yellow Gravy, Butter

(®] DAL TADKA 400
Yellow Dal, Garlic, Cumin

[®] PLAIN RICE 300

@] PENNE, TOMATO, BASIL 550

|®| FUSILLI, CREAM, PARMESAN 550

o] GARDEN VEG BURGER, FRENCH FRIES 475

®] HOLIDAY INN CLUB HOUSE 475
Double Decker Sandwich, Cheese, Cucumber, Tomato

@] MIXED VEGETABLE PAKODA, MINT SAUCE 400

a] HYDERABADI DUM BIRYANI (MUTTON OR CHICKEN) 700
Served with Raita

'a| TENDERLOIN BURGER, MELTED CHEESE, ONION, 700
FRENCH FRIES

|a] CHICKEN BURGER, MELTED CHEESE, FRIED 600
EGG, FRENCH FRIES

'a] GOAN CURRY
Curry, Coconut Milk, Chilli, Goan Masalas
Kingfish curry 650
Prawn curry 750
Served with steamed rice

4] HOLIDAY INN CLUB HOUSE 550
Double Decker Sandwich, Chicken, Fried Egg, Tomato

a] ROGAN E GOSHT 650
Lamb, Fennel, Ginger Powder, Tomato Puree

[a] MURG TIKKA MASALA 600

Chicken, Cashewnut, Tomato, Fenugreek
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CHEESE CAKE, STRAWBERRY OR BLUEBERRY

COCONUT BRULE, BISCOTTI
APPLE TART, CINNAMON POWDER, ICE-CREAM

BITTER CHOCOLATE, ICING SUGAR
GULAB JAMUN, PISTA, ALMOND
RASMALAI SAFFRON MILK, PISTA FLAKES
CHOICES OF ICE-CREAM

FRESH FRUIT PLATTER

OCaol Stream

CHOICE OF FRESHLY SQUEEZED SEASONAL
FRUIT JUICE
Watermelon / Pineapple / Sweet lime / Orange

CHOICE OF MILK SHAKE WITH ICE CREAM
Vanilla / Mango / Strawberry / Chocolate

LASSI
Sweet or Salted

BUTTER MILK
Plain or Masala

COLD COFFEE WITH ICE CREAM

350
480
350
350
300

300

300

350

250

220

220

180

220
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ASSAM/DARJEELING
MASALA TEA

ICE TEA

FRESHLY BREWED COFFEE
ESPRESSO/ CAPPUCCINO
HOT CHOCOLATE
BOURNVITA

(o][e][e][e][e][e][e][e]

200
200
150
200
160
180
180
180

"Please inform your server of any food allergies, food intolerance, dietary requirements”

* Taxes as applicable
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