


        BAR BITES

Lebanese Mezze Dips
(PERI PERI HUMMUS, CLASSIC HUMMUS, LEBENEH served lavash)

Hot Pop Chicks
(Cottage cheese / Chicken popcorn with garlic aioli)

Truffle Mushroom Pate
(Served on whole wheat toast points)

Steamed Edamame with Rock Salt
(Rock salt sprinkled on top of steamed edamame pods makes for great appetizer)

Oven Roasted Sweet Potatoes
2g Protien, 24g Carbs, 9g Fat, - 185 Cal (GF, V)

Cheese Platter 
(Parmesan cheese, yellow cheddar, white cheddar & edam cheese served with 
crackers, sweet potato chips and bread toast  )     

French Fries
(Classic Salted/Peri Peri/Garlic Aioli/Cheesey/Truffle)  

               

470

370

365

615

660

615

580

590

320/320/320/350/400

385

670

Kale Parmigiano Salad
(Farm fresh kale, croutons, pistachio, parmesan, kimia dates and lemon 
parmesan dressing)

AAA
(Arugula, avocado, apple topped with roasted pumpkin and melon seeds 
with maple ginger dressing)

Watermelon Feta Caprese
(Watermelon, rocket, feta, roasted melon seeds, fresh mint and balsamic glaze)

Fig, Rocket & Roasted Almond
(Romaine lettuce, cabbage almonds, feta and grilled cottage cheese)

Sesame Chicken
(Romaine lettuce, cabbage, roasted sesame seeds, onions, chopped scallions, 
and chicken)
 

SALADS

470



VEGETARIAN

480

490

500

500

420

500

490

550

        SNACKETIZERS
             

Emmental Cheese Chilli Naan
(Naan stuffed with emmental cheese, anaheim chilli, sundried tomato and
olives)

Black Pepper Cottage Cheese
(Clay oben-roasted peppery cottage cheese with indian slaw coriander
and sesame)

Dahi Ke Kebab
(Spiced hung curd and pomegranate kebabs with mint chutney)

Tandoori Masala Mushroom
(Mushrooms marinated with spices & herbs grilled to perfection) 

Mushroom Galauti
(Mouth-watering lakhnovi galwat spiced mushroom kebab served 
with khasta roti)

Oven Baked Asparagus Cigars
(Asparagus wrapped in phyllo pastry with parmesan served with
pomegranate yogurt dip)

Lotus Stem Nachos with Sour Cream
(Crispy lotus stem chips tossed with oriental spices, jalapenos, and
topped with sour cream)

Baked Brie
(Baked brie with caramel spiced seeds and truffle honey emulsion)

Avocado on Toast
(Fresh avocado, burrata and basil pesto on toast points)

 

540



595

605

595

715

570

690

630

640

650

650

725

650

        SNACKETIZERS
             

        
 

NON-VEGETARIAN

Chicken Bazari Kebab
(Clay oven roasted chicken with cream & cashew and served with
mint chutney)

Thai Style Chicken Tikka
(Thai spice flavoured chicken cooked in clay oven with thai peanut
butter sauce)

Hot Chicken Wings
(Buffalo style spicy barbeque chicken wings)

Portugese Fish Peri Peri
(Spicy and zesty peri peri John Dory fish - a delicious fish with
delicate white flesh and a firm flaky texture, found in the Atlantic
ocean - cooked in tandoori style)

Amritsari Fish Tlkka
(Amritsari style tandoori tikka cooked in red masala and served with
mint chutney)

Tandoori Prawns
(Tandoori prawns are marinated in a spiced yoghurt marination and cooked 
over tandoor served with mint chutney)

Prawns Burnished Garlic
(Oriental style prawn tossed in spices and garlic)

Wasabi Prawns
(Fried prawns coated in wasabi and mayo)

Lamb Seekh Kebab
(Minced lamb kebabs served with mint chutney)

Lamb Galauti Kebab
(Mouth-watering Lakhnovi galawat spiced mutton kebab served with
khasta rot!)

Lamb Chops Tandoori
(Lamb chops cooked in tandoori style with flavoursome masalas)

Mutton Boti Kebab
(Finger-licking lamb marinated in Indian spices served with mint
chutney and kachumber)



600

500

440

        PUB GRUB            

Rotisserie Roast Chicken (RoRo Chicken) Half/Full 
(Served with homemade sauces - mushroom jus, peri peri sauce, garlic cream,
lebanese pickle and kuboos)

Hammer Fried Chicken
(Fillet of chicken marinated and deep fried served with peri peri mayo)

Quesadilla (Cottage Cheese / Chicken)
(Panfried tortilla filled with cheese, spices and chicken / paneer)

Fish and Chips
(Classic British style fried John Dory fish - a delicious fish with
delicate white flesh and a firm, flaky texture, found in the Atlantic
ocean - served with garlic fries and tartar sauce)

Currywurst Sausage with French Fries
(Smokey, spicy, and a little sweet - this German origin dish consists
of steamed. and fried pork sausages sauteed with worcestershire
sauce and served with french fries)

Mexican Sumo Nachos
(Corn tortilla chips with cheese sauce topped with retried beans
pico de galio, jalapeno, sour cream and salsa)

Mini Tacos (6 Pcs)
(Traditional mexican tacos bursting with flavors of cheese, salsa and beans)

        
 

440

640

600/1100

520/620



        BURGERS   

Mr. Bean Burger
(Mixed vegetable and bean patty with sriracha mayo, cheddar and gherkins)

Bombay Masala Burger
(Indian style masala potato and vegetable burger with grated cheese)

Crispy Chicken Burger
(Crispy kentucky style chicken burger with spicy sauce. cheese and gherkins)

Grilled Chicken Burger
(Grilled chicken patty with mustard and caramelized onions) 

The Original Lamb Burger
(Grilled lamb patty with mustard and caramelized onion)

The Classic Hammered Tenderloin Cheese Burger
(Tenderloin burger served with streaky bacon and cheese)
*Option with no bacon

        
 

510

510

        FLATBREAD

New Age Margherita
(Cherry tomato, bacconcini, feta, rocket and chilli oil)
18g Protien, 81g Carbs, 7g Fat - 459 Cal
(GF,* Option without cheese)

Mexican Flatbread
(Corn, bell pepper, onion, sour cream salsa)  

Avacado and Jalapeno
20g Protien, 83g Carbs, 11g Fat - 511 Cal
(GF,* Option without cheese)
* Optional Add Pepperoni - 50 Cl

Burrata Truffle Mushroom
(Mushroom, burrata, rocket and truffle oil drizzle)

Feta Roasted Beetroot & Caramelised Walnuts
(Roasted beetroot feta, caramel walnut rocket and balsamic reduction)

Hulk Avocado
(Asparagus and jalapeno f!atbread with chunky avocado, guacamole and stracciatella)

Smoked Chicken Bianca
(Smoked chicken, sundried tomato and caramelised onions)

Porkroni
(Pepperoni and bacon) 

        
 

595

650

510

540

710

540

660

580

560

600

695

Fresh & House Made “BRIOCHE” Burger Buns
Served with Fries of your choice-refer to 1st page

595

* add Nachini Bread @ 100 



        POST GYM WRAPS

Black Pepper Cottage Cheese Wrap
18g Protien, 14g Carbs, 28g Fat - 388 Cal

Maharaja Chicken Tikka Wrap
21g Protien, 11g Carbs, 15g Fat - 262 Cal

        
 

385

430

(Made with whole wheat and spinach based wrap filled to the brim with 
goodness of iceberg and romaine lettuce)

300

(Hassle-free Flamboyante Famous Kathi Rolls made in a revolutionary 
new slim avatar) 2 ROLL A PORTION

Paneer Tikka Roll
(Lip-smaking roll that is high on protien and health)

388 Cal18g Protien, 14g Carbs, 28g Fat - 

Chicken Bazari Kebab Roll
(A Low on carb roll is all that you need for an energetic day)

236 Cal15g Protien, 10g Carbs, 17g Fat - 

Kashmiri Chicken Tikka Roll
(This roll highly contributes to your daily vitamin intake)

236 Cal15g Protien, 10g Carbs, 17g Fat - 

485

        OMELETE WRAPS

        
 

520

Paneer Tikka Omelette Roll
22g Protien, 3g Carbs, 21g Fat - 297 Cal (GF)

Chicken Tikka Omelette Roll
24g Protien, 2g Carbs, 12g Fat - 220 Cal (GF, V)

300

300

HUNGRY ANYTIME SLIM ROLLS

 WRAPS

Completely KETO 



(4 PIECES A PORTION)

        DIM SUM

VEGETARIAN 

Edamame Truffle Dim Sum
(Filled with a creamy edamame mixture and a hint of true flavor)

Spicy Mixed Vegetable Dim Sum
(Baby corn, american corn, red and yellow bell peppers, water
chestnuts, celery and Osaka chilli paste)

Corn & Water Chestnut Dim Sum
(Wonderfully made using the two most versatile ingredients water chestnut 
and corn with pak choi)

Wild Mushroom Dim Sum
(Filled with textured fresh shitake and button mushroom steamed to 
perfection)

NON-VEGETARIAN 

Chicken Sui Mai
(Minced chicken with chilli, ginger and coriander)

Chicken Black Pepper Dim Sum
(Juicy tender chicken with taro roots and rich savory black pepper)

Prawns Coriander Dim Sum
(Mouth-watering paste of prawns with coriander sauce)

Prawns Chive Dim Sum
(Mouth-watering paste of prawns, garlic leaf )

540

490

490

450

510

510

540

510



         SUSHI

VEGETARIAN

Crunchy Vegetable Tempura Sushi
(Mouth-watering crunchy vegetables in tempura batter)

Pink Rice Avocado Sushi 
(Pink rice mixed with green cucumber, cream cheese, avocado,
Japanese and spicy mayo)

Asparagus Crunchy Truffle Sushi 
(Crunchy asparagus in tempura batter with avocado topping)

Cream Cheese with Avocado Sushi
(Steamed asparagus with cream cheese, Japanese and spicy mayo
topped with avocado)

Spinach Crackling Sushi 
(crackling spinach tempura topped with Japanese and spicy mayo )

NON-VEGETARIAN

Dragon Roll Sushi
(Smoked salmon, crab stick, cream cheese topped with spicy mayo)

Prawn Tempura Sushi
(Crunchy tempura battered prawns with Japanese mayo and spicy mayo)

California Roll Sushi
(Crab stick, cream cheese and asparagus sushi with Japanese mayo)

Salmon Nigiri Sushi
(Sliced smoked salmon served over pressed sweet vinegar rice )

540

650

730

650

605

760

760

760

760



        PASTA
             

        
 

PENNE/SPAGHETTI/FETTUCCINE

             

640

640

680

680

RISSOTTO

Pesto Basilico (Vegetable/Chicken)
(Choice of pasta in your favourite basil pesto sauce)

Pomodoro Basilico (Vegetable/Chicken)
(Tomato concasse, olives, bell peppers, chilli flakes & oregano)

Mac N Cheese 
(Creamy cheesy and delicious sauce tossed with macaroni pasta)

Pasta Alla Mornay
(Pasta in assorted herbed cheese sauce)

Spaghetti Carbonara
(An italian classic pasta with cheese and bagon)

Spaghetti Bolognese
(Spaghetti tossed in aglio-e-olio style topped with lamb bolognese)

Lamb Lasagna
(A rich and creamy whole-wheat pasta dish filled layer by layer with lamb and a 
succulent sauce topped with cheese)

Malfati Di Spinachi Ricotta
(Spinach and cheese dumpling in a creamy tomato sauce)

Penne Vodka Prawns
( )Choice of pasta tossed wit vodka, mushroom and pimentoes

Garlic Bread         

Asparagus Basil Pesto Risotto
(Basil pesto risotto with asparagus chunks)

Asparagus Sun-dried Tomato Risotto
(Asparagus sun-dried tomato in classic sauce)

Truffle Mushroom Risotto
(Wild mushroom risotto with truffle oil drizzle)

 *Optional keto cauliflower rice

Pollo Funghi Risottto
(Chicken cubes and mushroom in a rich cheesy sauce)

Misto Mare ( )Seafood  Risotto
(Prawns and fish creamy risotto with garlic lemon zest and parsley)

*Optional keto cauliflower rice             

        
 

550/650

550/650

550

550

720

660

660

660

660

200

* Optional buckwheat spaghetti 

640



        WESTERN PLATES

              

        
 

550/660

630

630

630

700

Cottage Cheese/Grilled Chicken Shashlik with Brown Rice
(Served with mushrooms. broccoli and oven roasted potatoes in

special roast sauce I peri peri sauce)

Grilled Chicken 

(Peri Peri/Herbed Cheesy/Mushroom Sauce)
(Spicy and zesty peri peri /herbed cheesy/mushroom sauce grilled chicken served 

with mashed potatoes,mushrooms, broccoli and carrots)

Grilled Fish in Mustard Sauce 
(John Dory fish - a delicious fish with delicate white flesh and a firm, flaky

texture. found in the Atlantic ocean - grilled with mustard sauce and served

with mashed potatoes. mushrooms. broccoli and carrots)

Blackened Fish 

(Grilled fish in teriyaki sauce served with mashed potato and carrots)

Grilled Salmon with Herbed Sauce  

(Grilled fish in herbed sauce served with mashed potato and carrots)

Vegan Treasure 
(Silken Tofu zucchini pasta)
8g Protien 8g Carbs, 6g Fat - 125 Cal (GF, V)

590

660

700

CR7 Chicken Meal Bowl   
(Grilled chicken with brown rice, broccoli, a spiced brown sauce)

Teriyaki Lamb Chops
(Teriyaki style lamb chops with mashed potato and carrots)



530/560

590
640
680

650

530/620/650

550/570

560

650

630

650

        ASIAN MEALS

              

        
 

Cambodian Bowl (Veg/Chicken)
(Cambodian curry served with sticky rice topped with fried
onion and fresh coriander)

Khow Suey Bowl (Option: Zucchini Noodles) 
Vegetarian 12g Protien, 6g Carbs, 41g Fat - 441 Cal (V, K) 

35g Protien, 6g Carbs, 41 Fat - 533 Cal (V, K) Chicken 
21g Protien, 6g Carbs, 41g Fat - 501 Cal (V, K)Prawn 

Pla Kapong Neung Manao 
(Steamed betki thai style hot, sweet and spicy with red chillies)

Teppan Yaki Sizzler Cottage Cheese/Chicken/Prawn
(Served on a hot sizzling plate tossed in butter garlic sauce with
green bell pepper and bean sprouts)

Kung Pao Meal Bowl (Veg/Chicken)
(Kung pao with fried rice and steamed pak cho!)

Singapore Chicken Rice 
(Steamed chicken pieces and served on a bed of rice with hot red chilli sauce)

Roast Lamb Chilli Bowl
(Tender slices of roast lamb chilli served with fried rice)

Chicken Tikka Masala Bowl
(A sumptuous culinary wonder, roasted chunks os 
succulent chicken doused on a creamy otange 
curry sauce served with Rice or Chilli Garlic Naan)

Nalli Nihari with Shirmal Pao
(Our famous lamb shank curry served with shirmal pao)

Goan Curry Rice Bowl (Fish / Prawn)
(Traditional Goan curry served with goan red rice)

Paneer Makhani Bowl
(Creamy North Indian dish made with paneer, butter, tomatoes and
cream served with Tandoori Naan I Rotil Laccha Paratha)

Amritsari Chole Kulcha
(Aioo pyaaz stuffed kulchas served with amritsari chole and imli chutney)

550/600

540

590



        DESSERTS
              

        
 

510

460

440

540

570

430

430

450

Mississippi Mud Pie
(Warm chocolate-based pie served with vanilla ice cream)

Mexican Churros
(Coated in a cinnamon-sugar mixture and served with hot chocolate

sauce)

Atlantic Lemon Beach Pie
(Creamy tangy citrusy fillings that are baked in a crumb pie crust)

New York Baked Cheesecake with Blueberries
(A buttery crust with a creamy cheesecake center, and a blueberry swirO

Nutella Cheesecake
(Nutella and cream cheese blended perfectly together yielding an

indulgent cheesecake)

Kulfi with Nougat
(Traditional Indian ice cream served with nougat - a mixture of cashews

and sugar paste)

Ooey Gooey Chocolate Cake Slice
(Sugar free cake - Made with jaggery, serves 2)

2.5g Protien, 22.5 Carbs, 10g Fat - 226 Cal

Tiramisu
(A coffee-flavoured Italian dessert)

Sugar Free Tiramisu
4g Protien, 12 Carbs, 5g Fat - 289 Cal

410




	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10
	Page 11
	Page 12
	Page 13
	Page 14

