
Breakfast
Timing: 8:00-10:30 am

Fresh Fruit Plate       225

Eggs to Order                     250
(Fried eggs / Boiled / Poached etc.)

Omelets                                    250
(Plain / Masala/ Spanish/ Veggie/ Cheese/ Kheema)

Scrambled Eggs                     250
(Plain/ Cheese/ Masala/ Akuri)
A mixture of eggs, milk and butter carefully cooked
to scramble with the choice of your ingredients 

Parathas          250
(Aloo/ Paneer/ Onion)

VEGAN OPTION IS AVAILABLE.

Eggs beat until soft peak and fluffy mixed with ingredients 
of your choice, cooked in clarified butter.

Mummyjis Punjabi desi ghee paratha stuffed with the filling 
of your choice served with makhaan, malai dahi & acchar.

Three kinds of seasonal fruits are served with 
honey & chia seeds.

Roasted Farm-made Granola                   200 
Nutty Cereal served with whole milk and honey.

Two eggs served with hash browns, sausage, grilled tomato 
and multi-grain bread.

The Humble Idli        175 
Supposedly the best breakfast gives you the right combination 
of protein, carbs & fats to get a good start to the day.

Vegan       Chef recommendation      Healthy food
We levy a 10% service charge and government taxes as applicable.



Vegan       Chef recommendation      Healthy food
We levy a 10% service charge and government taxes as applicable.

Breakfast
Uttapam                      175 
Savory pancakes with crispy golden edges & a pillowy soft 
center topped with veggies.

Plain Dosa                    175
Masala Dosa                   225

Bread Butter & Marmalades                                100

Thin batter-based dish (usually crispy) originating from South India, 
made from a fermented batter predominantly consisting of lentils and rice. 
“Masala” is stuffed with potatoes. 

Multi-grain bread loaves served with choice of the day 
marmalades and herbed butter.

(Kindly check the blackboard for daily special menu
or speak to a service personnel)

French Toast with Compotes                                225
Focaccia bread soaked in savory egg mixture & cooked 
on the griddled 

Waffles with whipped cream/
Nutella/Chocolate n nuts                   225
All time kids’ favorite waffles loaded with sauce of your choice 
kindly select one of the above 

Pancakes with maple syrup        225
Found in the stomach of Ötzi the Iceman, famous human 
remains that date back more than 5,000 years!

Choice of Indian Breakfast of the Day                  175
(Poha / Upma / Misal Pav / Pav Bhaji / Vada Pav)



Vegan       Chef recommendation      Healthy food
We levy a 10% service charge and government taxes as applicable.

All-Day-Dining
Timing: 12:00-10:00 pm

BITINGS
Chicken Popcorn                         225 
Mozzarella Sticks                         225 
Chicken Fingers                         225 
Onion Rings             175
Jalapeno Cheese Poppers                        225 
Corn and Cheese Samosa                        175 
French Fries             150
Poutine              225 

Fish Fingers             275 
Mini Punjabi Samosa            175 
Crispy Rumali Roti            150 
Masala Papad                       150 (2 pcs) 
Roasted / Fried Papad                        100 (2 pcs)
Nacho Chips n Salsa Cruda                       225

SALADS & DIPS
Fattoush Salad                350/400/450
(Plain / Roasted Chicken / Grilled Prawns)
Mediterranean salad tossed with lettuce, tomatoes, cucumbers, 
peppers, oli ves, feta cheese and roasted pieces of pita bread.

Clay roasted Watermelon & Feta Salad                         350
This refreshing salad of watermelon, feta cheese, and fresh 
mint is simply dressed with olive oil and lime juice.

Citrus, feta, & walnut salad                             350
Orange citrus salad with feta cheese and toasted walnuts make 
a fresh & colorful and healthy salad.

VEGAN OPTION IS AVAILABLE.

VEGAN OPTION IS AVAILABLE.

(French fries topped with cheesy sauce, gratinated)



Vegan       Chef recommendation      Healthy food
We levy a 10% service charge and government taxes as applicable.

All-Day-Dining
SALADS & DIPS

Caprese Salad                         425
Scrumptious Burrata cheese served with tomatoes and arugula leaves 
drizzled with extra virgin olive oil and crushed black pepper.

VEGAN OPTION IS AVAILABLE.
Badal’s Favorite                         250
The angel white, tall, and strong farm horse gallops only after his favorite meal 
consisting of Garbanzo beans tossed with onion, tomatoes, chilies, cilantro, 
lemon juice and drizzled with extra virgin olive oil.

Kaccha Badam Salad                        250
Roasted peanuts tossed with onion, tomatoes, chilies, cilantro, 
lemon juice and drizzled with extra virgin olive oil.

Hummus                           375
Garbanzo beans mixed with roasted garlic, tahini paste, extra
virgin olive oil, lemon juice and scented with roasted cumin powder 
served with khubus and pickled vegetables.

Babaganoush                          375
Organically farmed eggplant infused with garlic, clay roasted, 
mixed with chopped shallots, zaatar spice, extra virgin olive oil 
served with khubus and pickled vegetables.

Labneh                             375
Hung curd, tahini paste and lemon juice mixed with a tinge of garlic, 
extra virgin olive oil and sprinkled with Sumac spice served with khubus.

PIZZA, BETWEEN THE BREADS, PASTA

(71/2 INCH / 9 INCH)

Margherita                450/550 
Fresh homemade hand tossed pizza with cheese and tomatoes

Exotica                 500/650 
Organically home-grown exotic vegetables served with burrata.
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All-Day-Dining
PIZZA, BETWEEN THE BREADS, PASTA

BETWEEN THE BREADS

(71/2 INCH / 9 INCH)

Calabrese                   475/550
(Hand tossed thin crust pizza flavored with garlic, red chilies & loads of cheese.

Tikka                    500/550
(Paneer / Chicken)
Morsels are topped on a hand tossed fresh dough pizza base with 
roma tomato sauce.

Meat-loaded                   525/700 
Assortment of sausages, bacon, roasted chicken.

Fish Po’boy                  350
Bread, dill mayonnaise spread, Crisp lettuce, Batter fried fish steak, 
pickled gherkins served with tangy Tatar sauce.

Tikka sandwich                                            350
Steak grilled with Indian spices in tandoor till it becomes 
succulent and juicy.

Italian Roasted Chicken Sandwich                    350 
Italian Panini bread spread with pesto mayo, roast chicken, monterey Jack 
Cheese, Roasted chicken, vegetables & grilled.

Roasted Chicken & Arugula                             500/650
Marinated roasted chicken scented with herbs with freshly 
farmed grown Arugula leaves.

Barbeque Exotic Vegetable Sub                       325
Focaccia, spread with mustard mayonnaise, & filled with home-made smoked 
barbeque sauce, grilled vegetables, paneer, topped with Monterey jack cheese 
and gratinated.

Doner Kebab          325/350/375
(Veg / Chicken / Lamb)
Char grilled kebab topped with house lettuce, pickled vegetables on a bed of 
Freshly Baked pita bread.
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All-Day-Dining

BURGERS

G.O.A.T Burger                     425

All burgers will be served with French fries, onion rings & contemporary sauces.

Lamb patty cooked with herbs and spices, onion marmalade, romaine lettuce, 
cheddar cheese and topped with an over medium.

Chicken and Cheese                    375
Chicken mince stuffed with mozzarella and pan cooked on toasted Burger bun, 
Crisp lettuce, Vegetable and Egg fried on top.

Veggie Burger                     350
Vegetable patty on Multigrain bun, Lettuce, home-made Tomato 
mustard sauce, cheese, and vegetables.

Cottage Cheese Steak Burger                             375 
Cottage cheese steak sandwich with spicy onion jam, crumbed (with corn 
flakes) and fried on brioche bun, caramelized onion (red wine glazed), 
garden lettuce & pickles

Pasta                      425/450/475
(Penne / Spaghetti / Farfalle)
(Aglio Olio / Alfredo/ Arrabbiata / Pesto)
(Veg / Chicken / Prawns)

Mac & Cheese                     325
Kid’s favorite pasta and cheese sauce baked with lots of cheese.

Carbonara                     425 
Spaghetti tossed in bacon, egg, and cream liaison.

Safran Risotto & Dehydrated Rose petals       425 / 525
Carnoli rice simmered in vegetable stock finished with 
mascarpone cheese & saffron. Add prawns/chicken.

Between the breads

Manakeesh              375/425/450
(Za'atar/Chicken/ Lamb)
Oval shape Lebanese flatbread spread with black tahini paste topped with the filling 
of your choice and baked with feta cheese.



TMF special pet's menu

A WOMAN’S BEST FRIEND

Grilled to perfection, Chicken as a protein delivers Omega 6 fatty acids that help 
sustain healthy skin and shiny coats. It can help prevent and even prolong the onset of 
cancer and is a powerful antioxidant. It protects the liver from toxins and much more! 

Timing: 12:30-3:30 PM & 7:30-10:00 PM

Curated by Romeo’s kitchen  with the right grammage of protein and fiber. Our 
journey started when our own obese  fur-baby was diagnosed with  hypothyroidism 
and we started  studying, researching and figuring out how fresh food can actually 
change lives and make miracles happen.

The menus are -
 GLUTEN/FLOUR-FREE
 SALT-FREE
 SUGAR-FREE
 LEAN MEAT ONLY
 FRESH VEGETABLES ONLY

Grilled chicken with vegetables in apple-sauce          289

Why fish? Fish is a good source of low fat protein and high in omega 3 acids and 
vitamin B. The fish is poached in a low flame to save all the nutrients and is served 
with vegetables to complete the fiber element. We only purchase low mercury 
content fish.

Poached fish filet with vegetables          349

A fiber rich meal for paneer lovers. Please specify if your fur-baby 
is lactose intolerant.

Paneer croquette                           289

We levy a 10% service charge and government taxes as applicable.
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Timing: 12:30-3:30 PM & 7:30-10:00 PM
Appetizers

Tikkas                 375/400/425/450
(Paneer/ Chicken/ Prawns/ Fish)
“Reshmi” /Classic/“Saunda” / “Kasundi” Morsels are marinated and roasted in a 
clay-oven with the choice of your palate.

Gilafi Kebab                375/400/425
(Beetroot / Chicken / Mutton)
Minced meat scented with spices coated with colored peppers & roasted in a clay-oven.

Shikampuri                375/400/425
(Veg / Chicken/ Mutton)
Shallow Fried kebabs with robust spices and smoked.

Adana Kebab                375/400/425
(Veg / Chicken/ Mutton)
Middle-Eastern kebab scented with spices, spiked with chilies, roasted 
garlic cooked in a clay-oven.

Kand ke Tikke                375
Purple Yam tikka marinated with Yogurt & crushed Black Pepper 
roasted in a clay-oven.

VEGAN OPTION IS AVAILABLE.

Stuffed Mushroom                            400
Mushroom stuffed with cottage cheese, marinated in tandoor spice, 
and finished in a clay oven.

VEGAN OPTION IS AVAILABLE.

Crispies                 325/350/350/400/450
(Veg / Paneer/ chicken / Prawns/ Fish)
Dipped in batter and deep fried until crispy and crunchy.

Lumpia served suka sauce                 375/425
(Veg / Chicken)
Handmade rolls stuffed with your choice of filling & deep-fried.

Wontons in hot-n-sour sauce                375/425
(Veg / chicken)
Wonton wrappers filled with your choice of filling and deep-fried.
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Appetizers
Lollypop                     375
(Tandoori / Fried-lollipop)
Chicken Lollipop cooked in a clay-oven or deep-fried both are amazing whichever you choose.

Shish                     375/425/475
(Taouk / Qarid / Lamb)
Lebanese skewers marinated and scented with sumac, zaatar spice served with khubus.

Spanakopita with Tzatziki                               375/425/450
(Spinach/ Chicken/ Mutton)
Seven-layer Phyllo dough stuffed with spinach, garlic and feta cheese served with 
cucumber, dill, sour cream dressing.

Calamari Fritters                    425
Squid rings coated in flour and deep-fried served with spicy tomato sauce.

Balsamico Grilled Vegetables with Char-grilled
Tomato Marmalade                   375
Exotic vegetables marinated in garlic, extra virgin olive oil 
grilled & drizzled with balsamic reduction.

Catch of the day                    450
(Clay Roasted / Semolina Dusted)
Fresh fish or seafood spiced up with Agri masala & served your way.

Mezze Platter                    450
Combination of different dips, falafel, pickled vegetables served 
with khubus.

Bruschetta                   425
Farm grilled mushroom                   
Assorted mushroom grilled, flambéed with aromatic herbs 
& garlic, gratinated with cheese.

Brie cheese and sweet onion chutney
Sauteed Onions marmalade with thyme and port wine topped brie cheese & baked.

Cherry tomato with basil pesto & burrata

VEGAN OPTION IS AVAILABLE.

Sweet cherry tomatoes tossed with elephant garlic cloves, 
farmed basil, & tossed in Roma tomatoes basil pesto topped 
with burrata.
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Dim sum (6 pcs)
Dumplings stuffed and steamed, served piping hot with 

gourmet dim sum sauce

Burnt garlic Exoctic Vegetable                    400
A mixture of exoctic vegetables tossed in spices & herbs scented 
with garlic & chillies wrapped in lotus flour..

Melange of Mushrooms                              400
Assortment of shiitake, chanterelle and oyster mushrooms carefully 
blended to preserve the aroma and flavors of mushroom served 
piping hot.

Waterchesnut, Bamboo shoots & Tofu          400
Silken soya bean curd delicately tossed with bamboo shoots 
& crunchy water chesnuts

Five-spice chicken    400
A secret chef's blend of 5 spices delicately combined with chicken, 
steamed and served piping hot.

Chicken Lemongrass   400
Lemongrass - a strong aromatic plant infused with chicken which releases 
the essence oil and gives fragrance to the chicken.

Prawn Shumai    425
Pounded prawns scented with essential aromatic oil, spices and steamed 
to be served piping hot.

Crab and scallions    450
Crab meat combined with onions, herbs and spices and aromatic oils 
combined in a thin wrap of dumpling.
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Soups
Seafood Bouillabaisse                    350
A traditional Provencal seafood soup cooked with tomatoes 
scented with basil & thyme.

Ortolan White Bean Minestrone                             325
Traditional Italian broth consists of small diced carrots, leeks, onions, 
tomatoes beans, celery scented with herbs.

Roasted Tomato and Basil Soup                              300
Magical soup prepared with tomatoes, scented with basil and the 
magically presented white.

Manchow Soup                     275/300/350
(Veg / Chicken / Prawns)
Most popular soup of Indo-chinese cuisine is cooked with ginger, 
garlic and chilies finished with soya sauce.

Burnt garlic soup                               275/300/350
(Veg / Chicken / Prawns)
Soup scented with garlic and aromatic spices is a great combination which 
elevates the mood.

Lentil soup                     275
Staple of Indians scented with herbs, spices and flavored with 
garlic finished with cilantro.

Crab meat soup                                350
Crab meat cooked in scented broth finished with egg drops 
and herbs.

Cream Soups                    325/300/300
(Chicken / Potato / Veg)
Velouté is scented with spices, herbs and finished with cream.

Mushroom Cappuccino with rose petal foam 325 
(Chicken / Potato / Veg)
Shitake mushroom mélange & scented with dry porcini mushroom 
dust.

Tom kha Gai                     275/300/350
(Chicken / Potato / Veg)
Coconut milk based Thai soup scented with kaffir lime, basil, galangal and 
tempered with chili oil.
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Wholesome Meals 
Kheema Pao                    325
(Veg / Chicken / Mutton)
Spicy mutton mince slowly simmered with spices and served with a 
loaded butter pav.

Chettinad With Rice               375/425/450
(Veg / Chicken / Prawns)
Tamilnadu’s chettinad cuisine is flavored with Malbari peppercorn, kalpasi, 
spices and coconut sauteed with your choice of food.

Pescado Curry With Rice                 450
Catch-of-the-day simmered in homestyle curry served with piping hot steam 
rice.

Cartoccio of Indian Salmon
Served With Jasmine Rice                  450
Marinated snapper in turmeric, olive oil, kaffir lime leaves, bird eye chili 
white wine, jardinière of vegetables and baked to perfection.

Butter Chicken                          375
Clay roasted hand pulled chicken simmered in spiced silky buttery tomato 
sauce accompanied with garlic butter naan and scented with dry fenugreek 
leaves.

Murg Angara                   375
Morsels of chicken cooked in a clay oven tossed in silky onion tomato 
sauce and smoked with cedar plank.

Bhuna “Gosht” / “Agri” Mutton                450
Indian stew of Raan cubes simmered on a slow charcoal fire 
scented with spices and finished with cilantro.

Veg Afghani                   350
Home grown organic exotic Vegetables tossed in rich cashew, 
onion sauce spiced with green chili and finished with cilantro.
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Wholesome Meals 

Hyderabadi Baghara Baingan                     325
Organic farmed eggplant cooked in spices, peanuts, tamarind.

Paneer Tikka Masala                350 
Morsels of freshly homemade bansuri cottage cheese cooked in 
a clay-oven coated with silky tomato sauce with onions and colored peppers.

Organic exotic mix vegetable                     350
Assortment of organic exotic vegetables cooked in velvety 
tomato sauce scented with dry fenugreek leaves.

Palak Paneer                   350
Farm grown organic baby spinach pureed and tossed with 
succulent cubes of bansuri cow homemade cottage cheese 
flavored with elephant garlic cloves and green chilies.

Methi Aloo                 275
Freshly picked organic farm grown fenugreek leaves tossed 
with petite potatoes.

Rajma Pindi                 250
Homestyle cooked kidney beans rich in fiber, proteins 
& served with dollops of home-made white butter.

Bhindi Do Pyaza                         275
Thinly sliced inhouse organically grown okra tossed with lots of onions 
flavored with green chilies & spices.
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 Asian Cuisine
Hunan Style      375 / 425 / 425 / 450 / 475 / 500
(Veg / Paneer/ Chicken / Prawns / Fish / Lamb)
Chinese cuisine is well known for its hot and spicy flavors, fresh 
aroma, & deep color’s.

Sichuan Style      375 / 425 / 425 / 450 / 475 / 500
(Veg / Paneer/ Chicken / Prawns/ Fish / Mutton)
Cuisine is known for the pungency and spiciness resulting from use 
of garlic & chili peppers.

Thai Curries
(Red/ green)      375 / 425 / 425 / 450 / 475 
(Veg / Paneer/ Chicken / Prawns/ Fish)
A dish is made from curry paste, coconut milk, meat, seafood, vegetables 
or fruit, and herbs.

Khow-Suey      375/425/425/ 450/475
(Veg / Chicken / Prawns / Fish)
A Burmese noodle dish served with spiced coconut milk accompanied 
with fried garlic, cilantro, scallions, peanuts  and fried onions.
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Staples & Breads
Awadhi Matka Biryani                        375/425/450/425 
(Veg / Chicken / Mutton / Prawns)
Alternate layer of meat or vegetables stew and rice, fortified with herbs and spices.

Khebsa Rice                         375/425
(Veg / Chicken)
Classic Arabic style rice, served with za'atar roasted chicken or Vegetables.

Nasi Goreng                         350/375/400/425
(Veg / Egg / Chicken / Prawns)
Cooked rice that has been stir-fried in a wok or a frying pan and is usually mixed 
with other ingredients such as eggs, vegetables, seafood, or meat.

Black lentils and kidney beans charcoal cooked and scented with homemade 
mama’s masala tempered with homemade white butter & garlic.

Pulao                          325/425/400
(Veg / Prawns / Chicken)
Jeera Rice             250
Dal Khichadi               300
Steam Rice                150
Lentils                250 
Maa-ki-dal

Lentils cooked with turmeric, the most powerful spice in the history of 
Ayurveda, will make you feel home away from home.

Dal-tadka                

Lentils tempered with onion, tomatoes, ginger, garlic, and organic curry 
leaves finished with fragrance of cilantro.

Dal-fry               

Roti              50/75 
(Plain/ Butter)
Naan              100/125/150/175
(Plain / Butter / Garlic / Cheese Garlic)
Roomali Roti             100/125
(Plain / Butter)
Paratha              100
Khubbus               100

Bhakris              125
(Jowari / Nachini / Mixed Atta / Rice)
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Dessert 
Choco Lava Cake With Vanilla Ice-cream  350
Chocolate cake filled with chocolate sauce served with homemade 
vanilla sauce.

Sizzling Brownie With Vanilla Ice-cream  350
Baked with loads of butter served sizzling hot with pouring 
chocolate sauce and homemade vanilla ice cream.

Baklava With Pistachio Ice-cream   350
Turkish delight homemade traditional baklava loaded with nuts in 
phyllo pastry served with pistachio ice cream

VEGAN OPTION IS AVAILABLE.

VEGAN OPTION IS AVAILABLE.

Tiramisu (Pick me up)     350
Savoyard pastry dipped in Kahlua layered with mascarpone 
sabayon mousse topped with Arabic espresso coffee.

Trio of Indian Fiesta     350
A timbale of shahi tukda, carrot halwa topped with mango rabdi.

Homemade Gelatos     250



Beverages
ARTISAN TEAS AND COFFEES
COFFEE

A shot of instant caffeine  will energize & awaken you and your mind.
Espresso      175

A double shot of instant caffeine will energize & awaken you and your mind.
Doppio                 200

A shot of espresso topped with milk froth.
Macchiato      225

Espresso coffee topped with milk and served piping hot.
Cappuccino      250

A espresso coffee topped with milk and a thin layer of milk foam.
Flat White      250

A cup of black coffee brewed with roasted Arabica coffee beans.
Americano      200

A beautiful blend of coffee with cocoa powder.

A beautiful blend of coffee with cocoa powder.

Mocha       275

Classic cold coffee     250

Affogato      250

We levy a 10% service charge and government taxes as applicable.



We levy a 10% service charge and government taxes as applicable.

Beverages
TEAS

ICED TEA

SHAKES

Darjeeling Tea      150
Lemon Tea      150
Green Tea      150
Masala Tea      150
Chamomile Tea      150
Herbal Tea      150

Apple Hibiscus Tea     275
A blend of apple and hibiscus infused with nourishing herbs creates a 
tart, sweet drink with hints of orange and pineapple.
Mint Mojito      275
Infused with all-natural cardamom and mint flavors this tea strikes the perfect
balance between a refreshing concoction and a calming elixir.

Peach Green Tea     275
A relaxing earthy green tea infused with the tropical flower, Hibiscus, which
along with the hint of zesty orange, tangy flavor, sweetened by a burst of peaches.

Manilla Melbourne     350
Chocolate ice-cream, dark ganache with rich cream, Hot fudge syrup, Swirl of 
whipped cream.

Double Chocolate     350
Double chocolate cookies, dark ganache with rich cream, Oreo’s, Hazelnut 
syrup, Chocolate ice cream, Swirl of cream.

Almond Praline      350
Praline ice cream, Caramel sauce, blended with a bar of 5 star, topped with 
a swirl of whipped cream and praline bar.
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Apple Mojito      350
The classic mocktail with twist , served with washington apples ,mint, charged with 
fizzy water and scented with lime.

Hawaiian Pina Colada     350
The beautiful blend of pineapple, coconut milk, coconut water, pineapple 
juice and a touch of blue curacao.

Sangrila      350
Spanish classic made with loads of  assortment of fruits soaked in 
grape juice and topped with sparkling water.

Cranberry Spritz     350
Goodies of cranberry soaked in cranberry juice shaken with crushed ice and mint 
leaves topped with lime scented tonic water.

Diabolo Grenadine     350
A french drink shaken and stirred with grenadine and ginger beer with loads of crushed ice.

Passion fruit Martini     350
A classic Martini drink served in Martini glass with passion fruit juice topped with ginger ale.

Sunset       350
A perfect blend of tangy blood orange juice with grenadine scented syrup served with 
dehydrated orange slices.

Asian Lemongrass     350
Fragrance of lemon grass combined with kaffir lime leaves shaken with crushed 
ice and galangan scented sparkling water

Blue Curacao Lime     350
Flavored with peel of bitter orange laraha, a citrus fruit grown in the dutch island 
of curacao scented with lime and topped with ginger ale.

Aerated Drinks      125
Bottled Water      150

Mocktail



Ala Carte Food & Beverage Menu
 

All government taxes as applicable are not included
in menu pricing. Prices are inclusive of MRP &

 Establishment Costs.

Healthy food
 
Chef recommendation

Vegan option available


