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SOUP

ROASTED PUMPKIN SOUP
(SOUP MADE OF ROASTED PUMPKIN,CREAM AND HERBS)
OR
CARR-MATO SOUP
(CREAMY SOUP INFUSED OF TOMATO AND CARROT
PASTE,HERBS)

OR
CREAM OF MUSHROOM SOUP
(RICH CREAMY MUSHROOM SOUP WITH THYME,
GARLIC,ONION AND CREAM)

OR
CREAMY CHICKEN SOUP
(A SOUP MADE FROM CHICKEN,SIMMERED IN WATER,
USUALLY WITH VARIOUS OTHER INGREDIENTS)
OR
MIXED VEGETABLE SOUP

(SOUP MADE OF ROASTED MIX)VEGETABLES,CREAM AND
HERBS

Note: Please be informed that there will be additional of 5% GST & 10% Service charge on your bill
apart from the above-mentioned prices.



SALAD

BEETROOT SALAD
(SWEET AND EARTHY NOTES SALAD MADE OF BEETROOT AND
SALTED CHEESE)
OR
HIMALAYAN GARDEN SALAD
(HIMALAYAN SALAD MADE OF LOCALLY ORIGINATED,GREEN

LEAFVEGETABLES)

OR

QUINOA SALAD
(SALAD MADE OF FRESHLY COOKED QUIONA AND MIX
VEGETABLES WITH FRESH HERBS & SIGNATURE SAUCE)

OR
THAI CUMCUMBER NOODEL SALAD
(CUCUMBER,CILANTRO AND PEANUT TOASTED IN A SWEET AND
TANGY VINAIGRETTE)

Note: Please be informed that there will be additional of 5% GST & 10% Service charge on your bill
apart from the above-mentioned prices.



AMUSE BOUCHE

CRUSTED BISCUIT BITES
(SALTED BISCUIT TOPPED WITH WIPPED CREAM AND FRUITS)
OR
STUFFED MINI LOCAL PEPPER
(LOCAL PEPPER STUFFED WITH ONION,GARLIC,CHESSE AND
HERBS)

OR
STUFFED EGG

(CREAMY EGG YOLK MIXED WITH
CHEESE,MUSTARD,HERBS,GARLIC,ONION AND STUFFED IN
EGG)

OR
EZZAY BRUCHUTTA
(BREAD GLAZED WITH BHUTANESE SAUCE,TOPPED WITH
TOMATO SALSA,HERBS)

Note: Please be informed that there will be additional of 5% GST & 10% Service charge on your bill
apart from the above-mentioned prices.



MAIN COURSE

LEMON PEPPER CHICKEN
(CITRUS MARINATED GRILLED CHICKEN ON SAUTEED BELL PEPPERS
AND PICKLE ONION AND CRUMBLED SALTED LOCAL CHEESE)
OR
POTATO GNOCCHI WITH MARINARA SAUCE
(CHEWY DUMPLING SERVE WITH SAUCE,VEGES)
OR

PANKO CRUSTED FISH
(OVEN COOKED GARLIC PANKO CRUSTED FISH,SERVED WITH GARLIC
MASHED POTATO AND CARROT)

OR

ROASTED PORK
(TENDER BBQ PORK ON PUMPKIN PUREE,SERVED WITH SEASONAL
VEGETABLES AND BBQ SAUCE)

OR

RATATOUILLE
(SUMMER VEGETABLE, SLOW COOKED IN OLIVE OIL AND SEASONED
WITH HERBS)
OR
MUSHROOM RISOTTO
(SLOW COOKED ARBORIO RICE IN A FLAVORFUL BROTH, CREAMY
TEXTURE)

Note: Please be informed that there will be additional of 5% GST & 10% Service charge on your bill
apart from the above-mentioned prices.



MAIN COURSE

PANE MARINARA
(PANE PASTA COOKED WITH TANGY TOMATO BASED SAUCE,
GARLIC, ONION, OLIVE OIL)

OR
EGGPLANT PERMIGIANA
(LAYER OF TENDER, BREADED, AND FRIED EGG PLANT BAKED WITH
TOMATO SAUCE, MOZZARELLA)

OR
TERIYAKI SEASONAL VEGES
(MIX VEGETABLE MARINATED IN A HOMEMADE TERIYAKI SAUCE,
COOKED TO PERFECTION)

OR
MAPO PANEER
(SIMMERED COTTAGE CHEESE FLAVORED WITH BEANS PASTE, CHILLI
OIL AND SICHUAN PEPPER CORNS)

OR
SPAGHETTI AGLIO E OLIO
(PASTA DISH, BOLD FLAVOR WITH GARLIC, CHILLI FLAKES AND
HERBS)

OR
GRILLED TROUT
(SLIGHTLY NUTTY TASTE OF FRESH TROUT, SEASONED WITH OLIVE
OIL,LEMON JUICE,GARLIC AND PEPPER)

Note: Please be informed that there will be additional of 5% GST & 10% Service charge on your bill
apart from the above-mentioned prices.



DESSERT

HOME MADE VANILLA ICE CREAM
(A RICH,INDULGENT, AND FRESHLY CHURNED FROZEN TREAT)

OR

MANGO PUDDING
(A PUDDING MADE OF SOFT,SPONGY AND THICK TEXTURE)

OR

CHOCOLATE MOUSE
(CREAMY,CHOCOLATE FLAVOR AND MELTING ON THE PALATE)

OR

THAI FRUIT COCKTAIL
(MIXTURE OF SMALL DICED PIECES OF SEASONAL FRUITS)

OR

VANILLA PANNA COTTA
(CHILLED MOLDED DESSERT WITH CREAMY TEXTURE)

Note: Please be informed that there will be additional of 5% GST & 10% Service charge on your bill
apart from the above-mentioned prices.
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