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E Fried calamari
Golden fried calaman with sioll and lemon
E Buffalo chicken terders

Spicy chicken tenderioing served with
crucités and blue cheese dressing

B Sewih kebab
Supveened ground lamb kebah, seasoned with Indian
splces and coowed in a clay owen

Chicken T
Chicken marsels marinated Inyogurt
and spioes, cooked in a tandoor

E Indian chaat box
Tray with papadi, dahl bhalls ard 200 chaat
with traditional condments

[ Pav bhaji
& Mumbal specialty, spicy vegetabile cury
sprwed with indlan bread rolls

[E Masala papad
Crispy papads topped with onion,
fomataes and chaas masala

[E Apwaini pareer tikka
Indian cottage cheese cubes marinabed
in yoghurt, chillies and tymaol seeds,
cooked in the tandoor

[E Masala peanuts
Roasted peanuts tossed with green chutney, onions,
tomatoes and chill povedier

E Quepeaedillacs
Grilled Bour toirillas filled with smeaoked

furkey and cheess, served with plco de gallo

Philly chesse sieak rolls
Crispy sprirg rolls filled with beef,
mushrocms, bell peppers ard cheese

E Cold out board
Sioed Htakan prosciutio, honey noasted
ham and Spaniksh chorlzo with crastin

Maghneini beel dhewers.
Moroocan marinated beed and mushnoon
shoevwers served with tabbouleh

Chackin satiy
Thal chicken skewers with spicy peanut sauce

Bl Bruschetta
Grilled cowntry bread topeed with salsy
romana and fresh basil

] Chips and saks
Gk Triesdd tortilla o ps wveith horme
mace salsa fmsca

SALADS

Caprosg
Fresh ealian morraeells todued with
teenataed and basll

Crisp RBomaing kettuce, berbed croutons,
hprvid paemeian chaeds b g harms
Fache Caesar dressing with

= griled chicken

- griled shrimps

E Greek
i refresshineg milx of tomato, cucurnber, bell peppers and
feta cheess with exira wirgin
olive clll, bemon juice and cregano

B Miccise
Fresh greens, tender string beans, bolled 2gg
new potatoes anchovies and grilked tune
with Frendh dressing
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SANDWICHES
senvid with French fries

E Lake view café Chaby
Toasmed bréad Lyened with Duskey, bacen,
lastuce ard Tomatn

E Crogue monsieur
Grilled sandwich with honey reamed Bam
and ermanthal cheess

E Twna
Craissant stuffed with & mixmure of 1una,
ankon ghd myonnatse

E Fhilly chesss meak
Grilled beef fillet with bell peppers, onlons. mushnooms
and melted cheese

B Chicken caprese
Grilked chicken breast with cvernight tomatoes, frech
mozzarells ard pests ona fresh dabatta

— [# Roasted vegetable foccacia
Faoasted vegetables in [talisn beead with
orven dried tomatoes and berb mayonnalse
{law chialesteral)

[ Chicken tiidka rall
Tandoor baked chicken marsels ralled in
freshly made nasn bread served with mint dutney

E Dl snde codd out sandwich
Erguette flked with your chaloe of meat, padss cheese,

|t bue, bomaloes,

mugtard and mayonnaise

- Morey roasted ham ~Choriaa

- Smaled turiey - Prasciutto
- Salami

[E Pameer kathi ml
Grilled Indlan cottage cheese with vegetables rofled
Irm & feeshily made naan

BURGERS

[E Marictt burger
100%: pure tenderdoin patty topped with malbed
cheddar cheese and crispy bacon

[ Veggi burger
Home made vegetable patty with melted

cheddar cheese and charmed onlons

Chicken fresca burger
Grilled chicken breast In a whole-wheat bun
wiith pico de gallo and goat cheese

~ B Moroccan selmon burger
Lcottich salmoni fillied with firesh greens and
chermouls sausce

(how )

PASTA

Fattuccing all’ amatricizna
Flat pasta with tomaio sauce and pancatia

E Spaghetti bolognatse
Fasta with ground besf sauce

[E Zpagheiti aglic e olie
Extra virgin olive oil. garlic and parmesan cheess

[E Fethuccine alfredo
Fasta with fresh cream and parmiesan cheese sauce

[E Penng all' arabbilata
Short pasta with garlic, chill amd tomats sauce

[ Farfalle with mormels
Fadta with el miushrocms and cream
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INTERNATIONAL FARE

= [ Grilled salmon

Soodtich salmaon fillat with citne vinaigrette
ard sautéed vegetables
Mo Eat)

[ Beof tenderioin

Grilled beef fillet (200gms) and parmesan
mashesd potatoes with youwr choice of

miushroom, pepper of hollardalse sauce
B Fishard chips

Beer hattensd fried fish served with tartar
sauce and fries

Thal curry
Traditional red Thal curry with your chioloe
B Shrimps
B Chicken
B Bewl
B Seasonal vegeiables

Gailled chicken braast
Witk fresh tomaio s,
ardd roasted potatoes

E Garilled tiger prasams
Citngs rarinated pearsns grilled and
pEnved with extra virgan olive ail,
garic and chili

S5IDE DISHES

[ Forasy mushepoms
Sauibed with garlic and b

[ Roasted root vegesables
Wioed roasted seasonal rodt vegetables
favcred with rasemany and garlic

[ Crearmy mashed potatoes
Finished with shaved parmesan chboss

[ Steared vegetables
Fresh seasanal selection
INDIAN FARE
Seryad with naan /el oF SMeamed moe

[ Tandood pominet
Marirted whiole baly pornfinet conbisd
ir & ey doven

B Choora khaas makhani
Marinated chicken cocked B 1he T rdoarn,
serwid B & rich toemata, koo methi and
bUTDET SauCE

B Kadhai gosht
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Lamib cooked i onion grinvy Favored with conander seeds

[ Malabari prawm owiry
Coconit fNavonsd prim cuiry tempened
with cuffy heives and mudtard seeds

[l Paneer makhanwala
Cottage cheess simmered im a rich tomata
sanioE, hiniikhed with aream and Butber

El Sube kadhal

Seadonal vegqetsbles coclosd with Indiam sphoes

5] Dhingr palak

Frish mushmooms cooked in creamy spinsch gravy

Biryard of 1 day
[ Vegetarian
B Mom-vegewmrian
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INDIAN SIDE DISHES

El Tadka dal
Wedlow: lentils tem pened with spices

[E Dol maldhand
Bllack benitils cocloed bn a rich tomato and
bufter sawce

= Seeamed o
Sreamed basmati rice

& Iraflan bread
¥ouwr choloe of
=motl
~parathia
=naarn

MAKE YOUR OWN THALI

[E Vegetanan
Fameer, vegetables, lemils, mita, salad, rice,
oYl aind dessart

L R T AT
Mon-vegetarian main counse, vegeiables,
laertils, raita, salad, foe, notl and degoent

DESSERTS

[ Rosemary crimeg brules
Fatarmary scamted vardla custasd with
caramelized sugas

E Chogolane fendant
Salft cervered lourless chocolate cake

B Lemon tant
Sugar glared lemon Tart senaed with
vanlla ioF cwam

= B Coconut panna cotta

Coconut flavoned Hallan custand
[Eark condionus)

= Gulab jamun

Fried redusced rilk dumplings in rese seenied syrup

[ Rasmalai
Sroafddd ik dummglings vl
furrcred milk reduction

= [E Seasanal fruit platier

(ler 1)
E Choloe of ice cream

TEA AND COFFEE
Freshiy brewed colfes
Cappuccing

Cale lateé

Decafeinated ooffes

Espresss

Herbal tea

Ted

English breakias, s, darjeeling,
Earl grey, masala
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