
  Eats &
treats

Restaurant Menu





Salads

Garden Green Salad (tossed)   455

Aloo Papdi Chaat 450

550/650
Som Tam 450

Classic Caesar Salad 

Mesclun mix, peppers, tomato, red onion, cucumber, olives,
Vinaigrette dressing

A local street side specialty, tangy potatoes on crispy flour discs 

Crispy Iceberg lettuce in classical Caesar dressing 
(contains bacon bits and anchovy fish) 
With choice of grilled chicken or prawn   

Salad of raw papaya, carrots, beans and peanuts with 
Thai chilli, jaggery and tamarind emulsion

Keep you going all day!

Clear Soup
Aromatic Oriental flavored broth

Soups

Cream of Mushroom Soup   355

Tamatar Dhania Shorba   355
Coriander flavored tomato broth tempered with garlic and cumin 

Vegetable
Chicken
Prawn

355
380
415

Manchow Soup
Asian style thick soup with soya and coriander served with fried noodles
Vegetable
Chicken
Prawn

355
380
415

Paneer 65  550
Andhra style batter-fried cottage cheese, tossed with yoghurt, 
curry leaf, red chilli and mustard seeds  

Crispy Garlic Prawns
Crispy prawns tossed with golden garlic and chillies

Jumbo sized prawns
Medium sized prawns

Appetizers  

Spring Rolls 480
Stir fried vegetables, Chinese filo, light soya sauce, 
sriracha chilli sauce

 

Hummus with Pita 450
Hummus, grilled pita bread, marinated olives

Panko Crusted Fish Fingers 605
Served with tartar sauce

Kung Pao Chicken 585
Crispy fried chicken tossed with light soya sauce, rice wine,
ginger, red chilli and peanuts

Chapli Kebab 630
Hyderabadi speciality of flattened minced lamb 
kebabs cooked on the griddle

 

1055
780

Garden fresh vegetables, peppers & pineapple, coated with 
light tandoori masala , char grilled in the clay oven 

Cottage cheese marinated with hung yoghurt, cooked in clay oven
Choose from different flavours-mint/red chilli/creamy

Triple minced lamb, roasted whole spices, 
mint chutney

Half a spring chicken(on bone) marinated with 
hung yoghurt, tandoori masala
and cooked in the tandoor

 

 

Subz Tandoori Salad 505

Minced vegetables with coloured peppers cooked on a skewer 
in the clay oven  

 Vegetable Gilafi Seekh  480

Marinated chicken with hung yoghurt and spices 
cooked in clay oven

 Chicken Tikka   605

Paneer Tikka Pudhina/
Lal Mirch/Malai 

515

Tandoori Kukkad 630

Lamb Seekh Kebab 630

Kasundi Malai Jhinga 1055

950Ajwaini Tandoori Pomfret 
(only on availability)  

Jumbo prawns, marinated with mustard pickle 
and cream cooked in the clay oven

Whole pomfret, marinated with mild spices and 
flavoured with carom seeds 

Tandoor (12.00 to 15.00 hrs & 19.00 to 23.00 hrs)

Choose from Malai/Achari
Cream cheese/pickled spices   

Vegetarian         Non Vegetarian  All prices are in Indian Rupees and are exclusive of government taxes.
“Food allergies and Food intolerance”        contains nuts         contains pork         contains dairy         contains alcohol         Gluten-free   Please let us know if you are allergic to any of these foods, 

and we shall take adequate care to process such ingredients separately for your safety. We use re�ned cooking oil for cooking. We do not use monosodium glutamate in any of our food preparations.



Sandwiches, Burgers & More 
 

Bite-Sized Indulgences 

Veggie Burger  545
Vegetable patties in sesame bun topped 
with jalapeno and cheese 

Choose your condiments 
Tomato ketchup, HP sauce, Mustard, Mayonnaise, Tobasco sauce 

 

Chicken Burger 575
Home- made chicken patty, lettuce, topped with 
melted cheese

 

Lamb Burger 580
With tomato, lettuce, topped with bacon & cheese 

 

Paneer (cottage cheese)
Chicken

Kathi Roll   580
Indian style wraps with choice of filling, served with mint sauce, 
house salad and french fries

Mains
Western  

Fish n Chips     730
Crumb fried fish fillet, tartar sauce, crispy fries 

Grilled Pink Salmon 1450
With seasonal grilled vegetables, potato mash, 
lemon parsley butter

Chicken Rosemary 730
Grilled to perfection chicken breast, garlic potato mash, 
seasonal grilled vegetables and rosemary jus

New Zealand Lamb Chops 2230
Lamb chops grilled to perfection and served with thyme 
red wine jus sauce, garlic mash and seasonal grilled vegetables

Mushroom           
Chicken and aragula                
Seafood               
(With calamari, shrimps, basa and salmon) 

Chicken Salami/roasted chicken/
chicken tikka/pepperoni 
Onions/artichoke/mushrooms/American corn/
tomato/olives/paneer tikka dices 

Creamy Arborio rice cooked to your choice 

10” freshly baked pizza with tomato sauce and mozzarella cheese 
Choose any four toppings 

Penne Arrabiata 605
Penne tossed with spicy tomato basil sauce, 
served with garlic toast 

With Chicken   

Risotto

Pizza      700

635

Penne Alfredo
Penne tossed with cheese sauce and herbs

605

Choice of Pasta

605
630
700

Vegetarian         Non Vegetarian  All prices are in Indian Rupees and are exclusive of government taxes.
“Food allergies and Food intolerance”        contains nuts         contains pork         contains dairy         contains alcohol         Gluten-free   Please let us know if you are allergic to any of these foods, 

and we shall take adequate care to process such ingredients separately for your safety. We use re�ned cooking oil for cooking. We do not use monosodium glutamate in any of our food preparations.

Seasonal vegetables 
Tofu,spring onion & pakchoi
Paneer and coloured peppers
Chicken
Fish (Basa) 
Prawn

Green Thai Curry 
Fiery coconut based curry with aubergine, lemongrass and galangal 
served with steam rice

705

Asian  

With your choice of Hot garlic sauce/Ginger spring onion/
Szechwan/Black bean sauce/Chilli basil 

Stir Fry 

545
545
545
605

575
700
650
725

605
725

Nasi Goreng
Chilli fried rice, chicken satay, fried egg and prawn crackers

Asian vegetables 
Fish 
Chicken
Prawns

Tomato & cheese              
Creamy chicken mayo
Ham & cheese

Saptami Veg Club Sandwich    555

(all sandwiches and burgers are served with pickled vegetables and fries)

The Do-It-Yourself Sandwich Board select from Plain/Toasted/Grilled 
Choice of freshly baked (white, whole wheat, multigrain)

Sliced tomato, cucumber, masala potatoes, chutney, 
lettuce, and cheese.

The Saptami Club Sandwich     575
Grilled chicken, pork bacon, tomato, fried egg, 
lettuce & cheese

505
525
515



Lababdar/Makhani/Kadai
Creamy cottage cheese in your choice of sauce 
velvety onion-tomato gravy/rich tomato gravy/with onions, 
capsicum and coarse spices

Choose from Miloni Handi/Kolhapuri/Masala
With creamy spinach gravy/Spicy coconut gravy/onion 
tomato masala

Pomfret
Prawn

Vegetables
Mutton
Chicken

 Subz Aap ki Pasand 605

Paneer Aap ki Pasand  605

Indian 

Goan Curry 

Tawa Biryani     

680Murg Aap ki Pasand

Red chillies, coconut gravy, Goan spices, served 
with steamed rice 

Choose from Makhni/Handi/Do Pyaza
Chicken in piquant tomato gravy/cooked with Indian spices 
in yellow gravy/cooked with robust spices, and onions

Choose from

730Gosht Aap ki Pasand 
Choose from Roganjosh/Pepper fry/Tarivala
Kashmiri lamb speciality, lamb cooked in red chilli paste, onions 
and yoghurt/Semi-dry preparation of lamb, tossed with dry 
coconut and onion masala/Simple home-style preperations

705
755

580
680
630

Bite-Sized Indulgences 

Dal Makhani      525
Black dal cooked overnight, finished generously 
with tomatoes, butter, and cream

Yellow Dal Tadka 495
Yellow lentil tempered with garlic, cumin, 
onions and chillies 

Curd Rice      330

Pulao 380
Aromatic basmati rice cooked to your choice 
jeera / vegetables / saffron / dry fruits 

Mushy rice and lentil tempered with cumin,
turmeric, and ghee 

Khichdi  505

Steamed Rice      355

Vegetarian         Non Vegetarian  All prices are in Indian Rupees and are exclusive of government taxes.
“Food allergies and Food intolerance”        contains nuts         contains pork         contains dairy         contains alcohol         Gluten-free   Please let us know if you are allergic to any of these foods, 

and we shall take adequate care to process such ingredients separately for your safety. We use re�ned cooking oil for cooking. We do not use monosodium glutamate in any of our food preparations.

Tandoori Indian Breads
(12.00 to 15.00 hrs & 19.00 to 23.30 hrs)

 

Roti      100

Naan      110
Garlic/Butter Naan  125

Paneer Kulcha        125
Paratha  125

Asian Wok Tossed Vegetables     315

Sides 

French Fries     305
Green Salad     305
Sautéed Vegetables    305

Black Forest 
Dark German cherries, generously sandwiched 
between dark chocolate sponge drizzled with rum

385

Kulfi Falooda
Condensed milk ice cream, milk,
rose syrup, vermicelli, nuts

380

Gulab Jamun 
Indian sweet delicacy of condensed milk 
dumplings simmered in sugar syrup 

365

Fresh Fruit Platter  
Selection of fresh seasonal fruits

370

Selection of  Ice-creams 
Choice of 3 scoops Vanilla/Strawberry/Rose/
Chocolate/Butterscotch

345

Dark Chocolate Brownie with 
Vanilla Ice Cream 
 

345

Desserts 
 

Baked Cheesecake 330
Classic cheese cake with blueberry compote



200Cold Coffee 

250Fresh lime Soda or Water  

Milk 180
Hot or cold 
Full cream milk/low-fat milk/soya milk 

Aerated Beverages 225

Sparkling water  

Natural Mineral water 149/99
1000 ml/500 ml

Perrier 750 ml

Perrier 330ml

Iced Tea 250
Choice of lemon, earl grey or fresh mint

Chilled Juice  
Apple/Tomato/Orange/Guava/Mango/Cranberry

250

150

Blended Milkshakes
Chocolate/Strawberry/Vanilla

250

Smoothie

250Lassi /Chaas

Choice of banana or mango

Soda
Coke/Pepsi
Diet Coke/Diet Pepsi
Tonic Water
Flavoured Soda (Mirinda/7up)

289
199

300Seasonal Fresh Juice 
Orange /Pineapple/Watermelon/Sweetlime/Carrot  

 Beverages 

Bite-Sized Indulgences 

Cappuccino
Espresso
Café Latte
Black coffee
Decaffeinated

Hot
Selection of Tea 250
English Breakfast/Assam/Green Tea/Chamomile/
Early Grey/Readymade Indian tea/Masala tea

Selection of Coffee 250

Bournvita/Horlicks/
Hot Chocolate 

250

Vegetarian         Non Vegetarian  All prices are in Indian Rupees and are exclusive of government taxes.
“Food allergies and Food intolerance”        contains nuts         contains pork         contains dairy         contains alcohol         Gluten-free   Please let us know if you are allergic to any of these foods, 

and we shall take adequate care to process such ingredients separately for your safety. We use re�ned cooking oil for cooking. We do not use monosodium glutamate in any of our food preparations.





MUMBAI
INTERNATIONAL AIRPORT

Operation hours:

Mon to Sun 11:00 am – 11:30 pm 

Serving hours:

Mon to Fri 11:00 am – 11:30 pm 


