
Tuck-In
FOOD MENU



A La Carte Menu

Breakfast

Eggs to Order (Scrambled/Boiled/Fried/Plain Omelette) 
Served with 2 eggs and toast (2 pcs)


Masala Omelette 
Served with toast, butter, and jam


Toast with Jam and Butter (2 pcs)

Corn Flakes with Milk

Stuffed Paratha – Aloo / Gobhi / Mixed 
Served with curd, pickle, and butter


Paneer Paratha 
Served with curd, pickle, and butter


Plain Paratha 
Served with pickle and butter


Pancakes (2 pcs) 
Served with Nutella, honey, or maple syrup


Aloo Bhaji with Puri

French Toast

Veg. Sandwich

Cheese Sandwich

Grilled Cheese Sandwich

Egg Sandwich

Grilled Chicken Sandwich

Poha

Upma

Sambar with Idlis (4 pcs)

Fresh Cut Fruits

Cost

Rs. 160



Rs. 200

Rs. 100

Rs. 240

Rs. 130



Rs. 150

Rs. 80



Rs. 250

Rs. 250

Rs. 180

Rs. 250

Rs. 290

Rs. 320

Rs. 270

Rs. 350

Rs. 200

Rs. 200

Rs. 250

Rs. 250



A La Carte Menu

Beverage

Black Tea

Milk Tea

Masala Tea

Green Tea

Lemon Tea

Ginger Honey Lemon Tea

Black Coffee

Lassi

Fresh Seasonal Juice

Bournvita Milk

Fresh Lime Water

Fresh Lime Soda

Soda

Packaged Drinking Water

Shakes

Strawberry / Vanilla / Banana

Chocolate / Butterscotch

Mango (Seasonal)

Cold Drinks

Ginger Ale / Tonic Water

Cost

Rs. 70

Rs. 90

Rs. 120

Rs. 125

Rs. 80

Rs. 125

Rs. 110

Rs. 120

Rs. 250

Rs. 150

Rs. 70

Rs. 90

Rs. 70

Rs. 40

Cost

Rs. 180

Rs. 200

Rs. 220

Rs. 90

Rs. 120



A La Carte Menu

Veg. Soup

Sweet & Sour

Manchow

Sweet Corn

Lemon Coriander

Cream of Tomato 
(With Grilled Cheese Sandwich – optional)

Cream of Mushroom

Non-Veg. Soup

Chicken Hot & Sour

Chicken Sweet Corn

Chicken Manchow

Cream of Chicken

Chicken Clear Soup

Veg. Tandoor

Paneer Tikka

Paneer Afghani Tikka

Paneer Hariyali Tikka

Paneer Achari Tikka

Mushroom Tikka

Cost

Rs. 200

Rs. 200

Rs. 200

Rs. 200

Rs. 250

Rs. 300

Rs. 250

Cost

Rs. 280

Rs. 280

Rs. 280

Rs. 280

Rs. 280

Cost

Rs. 400

Rs. 450

Rs. 400

Rs. 400

Rs. 400



A La Carte Menu

Non-Veg. Tandoor

Chicken Tikka

Chicken Malai Tikka

Chicken Achari Tikka

Chicken Hariyali Tikka

Mutton Seekh Kebab

Fish Ajwaini Tikka

Tandoori Chicken

Tangri Kebab

Kalmi Kebab

Continental

Spaghetti Bolognese

Fettuccine Alfredo – Veg. / Chicken

Pasta Arrabbiata – Veg. / Chicken

Mac & Cheese

Baked Vegetables

Boiled Vegetables

Grilled Fish in Lemon Butter Sauce

Chicken & Chips

Grilled Chicken

Cost

Rs. 500

Rs. 550

Rs. 500

Rs. 500

Rs. 700

Rs. 650

Rs. 700

Rs. 500

Rs. 500

Cost

Rs. 400

Rs. 300/380

Rs. 300/380

Rs. 300

Rs. 400

Rs. 300

Rs. 650

Rs. 500

Rs. 600



A La Carte Menu

Chinese

Veg Manchurian – Dry / Gravy

Chilli Paneer – Dry / Gravy

Fried Rice – Veg / Egg / Chicken

Hakka Noodles – Veg / Chicken

Chilli Chicken – Dry / Gravy

Chicken Manchurian – Dry / Gravy

Indian Main Course (Veg.)

Paneer Butter Masala

Paneer Tikka Masala

Palak Paneer

Paneer Bhurji

Paneer Pasanda

Shahi Paneer

Kadhai Paneer

Thecha Paneer

Mixed Vegetables

Aloo Jeera

Aloo Gobhi Masala

Palak Corn Masala

Malai Kofta

Mushroom Masala

Dal Tadka

Dal Makhani

Slow Cooked Bhaddu Dal 
(10-hour slow-cooked black lentils with local rajma)

Kadhi Pakora

Rajma

Dum Aloo

Bhindi Masala

Cost

Rs. 330/380

Rs. 350/400

Rs. 280/350/400

Rs. 290/330

Rs. 400/450

Rs. 400/450

Cost

Rs. 400  

Rs. 400  

Rs. 400  

Rs. 400  

Rs. 450  

Rs. 450  

Rs. 450  

Rs. 450  

Rs. 300  

Rs. 250  

Rs. 300  

Rs. 300  

Rs. 400  

Rs. 330  

Rs. 300  

Rs. 300  

Rs. 450

  

Rs. 280  

Rs. 330  

Rs. 350  

Rs. 350 



A La Carte Menu

Indian Main Course (Non-Veg.)

Chicken Curry

Butter Chicken

Chicken Tikka Masala

Kadhai Chicken

Chicken Rara Masala

Hari Makhni Handi Chicken 
(Chicken cooked in butter, yogurt, coriander & 
cream-based gravy)

Unique Chicken 
(Chicken in a white gravy – not your usual 
cashew-based)

Mutton Curry

Bhuna Gosht

Egg Curry

Mutton Yakhni Pulao (on prior order) 
(24-hour dish of mutton and rice cooked in 
aromatics)

Mutton Keema Koftas 
(Minced meat balls in spiced gravy)

Harees / Haleem 
(Mutton cooked overnight with lentils & 
pounded wheat for creamy texture. Served 
with accompaniments)

Tabak Maaz 
(Kashmiri-style mutton cooked in broth and 
then fried)

Cost

Rs. 450  

Rs. 500  

Rs. 520  

Rs. 450  

Rs. 500  

Rs. 500



  

Rs. 500 



 

Rs. 650  

Rs. 650  

Rs. 350  

Rs. 650  





Rs. 650

  

Rs. 650  







Rs. 650  



A La Carte Menu

Salad & Raita

Green Salad

Macaroni Salad

Kachumber Salad

Mint Raita

Boondi Raita

Pineapple Raita

Mixed Raita

Bread

Butter Naan

Garlic Naan

Plain Naan

Tawa Roti

Chilli Naan

Lachha Paratha

Stuffed Kulcha

Tandoori Roti

Missi Roti

Khameeri Roti

Cost

Rs. 180  

Rs. 200  

Rs. 180  

Rs. 160  

Rs. 180  

Rs. 200  

Rs. 200  

Cost

Rs. 80  

Rs. 90  

Rs. 60  

Rs. 50  

Rs. 70  

Rs. 70  

Rs. 120  

Rs. 50  

Rs. 60  

Rs. 70  



A La Carte Menu

Rice & Biryani

Veg Hyderabadi Biryani

Paneer Dum Biryani

Steamed Rice

Jeera Rice

Veg Pulao

Peas Pulao

Dal Khichdi

Chicken Biryani

BBQ (Additional service charge of ₹1000 applicable)

BBQ Chilli Mushrooms

BBQ Stuffed Potatoes 
(Fried and stuffed with cottage & mozzarella 
cheese, spices & dry fruits)

BBQ Chicken

BBQ Boneless Fish

BBQ Pineapple

BBQ Broccoli

Cost

Rs. 380  

Rs. 400  

Rs. 250  

Rs. 270  

Rs. 300  

Rs. 280  

Rs. 280  

Rs. 450  

Cost

Rs. 350  

Rs. 500

  



Rs. 500  

Rs. 500  

Rs. 550  

Rs. 500  



A La Carte Menu

Snacks

French Fries

Aloo / Pyaz Pakoras

Mixed Pakoras

Paneer Pakoras

Plain Maggi

Masala Veg Maggi

Cheese Maggi

Veg Kathi Roll

Paneer Kathi Roll

Chicken Kathi Roll

Hara Bhara Kebabs

Dahi Kebabs

Chilli Honey Potatoes

Chilli Chicken

Chilli Paneer

Chilli Mushroom

Veg Spring Rolls

Paneer Spring Rolls

Chicken Spring Rolls

Veg Cutlets

Fish Fingers

Fish & Chips

Peanut Masala

Papad – Roasted / Fried

Masala Papad

Cost

Rs. 230  

Rs. 250  

Rs. 280  

Rs. 290  

Rs. 100  

Rs. 150  

Rs. 200  

Rs. 300  

Rs. 380  

Rs. 400  

Rs. 330  

Rs. 300  

Rs. 330  

Rs. 400  

Rs. 350  

Rs. 330  

Rs. 270  

Rs. 350  

Rs. 400  

Rs. 270  

Rs. 500  

Rs. 570  

Rs. 180  

Rs. 80  

Rs. 150  



A La Carte Menu

Desserts

Gulab Jamun

Ice Cream – Strawberry

Vanilla/Mango

Butterscotch/Chocolate/Black Currant/Tutti Frutti

Kheer

Shahi Tukra

Fruit Cream

Cost

Rs. 150  

Rs. 150  

Rs. 160  

Rs. 170  

Rs. 150  

Rs. 180  

Rs. 150 


