THE

CONNAUGHT

SHARING PLATES
& APPETIZERS

PAPAD WALA PANEER + 695 © .
471keal | 200 gms | Crispy fried, mint & garlic

MALAI BROCCOLI - 695
309 kca'l ‘ 200 gms | Broccoli florets, cream, cheese, bell

peppers

DAHI KE KEBAB ¢ 695 & )
297 keal | 200 gms | Hung curd galettes, deep fried = %

KHUMB AKHROT KI TIKKI « 625 &
3_68 kcal | 200 gms | Mushroom, walnut & cottage cheese patty

PAN SEARED TOFU STEAK « 695
290 kcal | 200 gms | Tofu, chilli-bean sauce

MAC & CHEESE + 695 ©
397 keal ‘ 200 gms | Fried croquet, Idaho wedges,

cayenne mayo

BRUSCHETTA - 695
206 kcal | 200 gms | Tomato-basil, mozzarella & arugula

topping / avocado, extra virgin olive oil, Himalayan rock salt

CORN & HARE PYAAZ KI SEEKH - 695
326 kcal | 200 gms | Mashed American corns, spring onions

CHEESE CHILLI TOAST - 645 )
376 kcal [ 180 gms | Baguette, yellow cheddar &

STACKS
& WRAPS

THE CONNAUGHT CLUB + 695 ©
3_77_>kca| | 400 gms | Coleslaw, cheese, tomato, lettuce, pickle

B!
FOCACCIA ¢ 695
496 kcal | 400 gms | Toasted warm,-Roma tomatoes,

mozzarella, Romaine hearts, balsamic

ENCHILADAS - 695
494 kcal ‘ 400 gms ‘ Gr.illed tortilla, refried beans, sweet

peppers, avocado, cheese

HUB-BURGER -« 695
394 kcal | 490 gms | Sesame bun, vegetable & cottage cheese
patty, pickle

TCND KATHI ROLL - 695 ©
371 kcal | 350 gms | Spit-roast paneer tikka, kachumber, mint

chutney &

DESSERTS

List of Allergens : Milk

VEGETARIAN SECTION

SALADS
& SOUPS

QUINOA SALAD - 645 ©
198 kcal | 200 gms | Romaine lb‘earts, roasted pumpkin seeds,

sweet potato, pomegranate i i:'ﬁ:

LIGHT CAESAR SALAD <645 G
307 keal | 200 gms | Garlic-olive oil dressing, Romaine hearts,

parmesan, bread crostini

LEBANON AT ‘EASE’ « 645
307 keal | 200 gms | A sampler of hummus, cigara boregi, tzatziki

pita crisps, falafal & sumac salad

AVOCADO - 655
218 kcal | 200 gms | Ving tomatoes, apricot,

citrus segments, mesclun

CARROT & CORIANDER -« 475
194 kcal | 280 ml |.Carrot—coriander cream soup,

naan bread crostini &

ZUPPA DI POMODORO « 475 &
471 keal ‘ 280 ml | Roma tomato soup, garlic, brioche toast

DILLI Kl
GALLION SE

PURANI DILLI KI CHATKEELI CHAAT « 475
458 kcal | 350 gms | Deep-fried lentil balls, crispy fritters,

beaten curd & chaat masala
- * b
HATTI DE CHOLE BHATURE - 525

857 kcal | 425 gms | Spiced chickpeas, puffed fried bread,
salted chilli

¥

MATAR KULCHA -« 525
515 kcal ‘ 300 gms | Fermented bread, white chickpea,

onion, tomatoes

DILLI WALE GOLGAPPE -« 425

928 kcal | 300 gms | Golgappe, spiced potatoes, tamarind chutney,

mint-coriander chutney

TAWE WALE ALOO TIKKI <475
594 kcal | 350 gms | Crisp shallow fried spiced
potato patties, chickpeas,

sweet curd

ALOO MUTTER SAMOSA - 475
331 keal | 350 gms | Deep fried parcels, potato & green peas
stuffing, tamarind chutney, mint chutney

KESAR RASMALAI - 550 & i
2 pes | 310 keal | Cottage cheese dumplings, saffron milk

HONEY DARSAAN - 550
440 keal | 200 gms | Fried wonton noodles, honey and sesame

-

seeds, vanilla ice cream ¥

ELAICHI GULAB JAMUN 550 G
356 keal | 2 pes Golden fried dumplings in sugar

syrup

ICE CREAM- 550 i}
412 keal | 2 scoops Flavours of the day

Orairly ASIAN

SOUP « 475

-458 keal | 300 ml | Hot & Sour | # 4/
-165 kcal ‘ 300 ml | Lemon Coriander
-249 kcal | 300 ml ‘ Sweet Corn

-220 keal | 300 ml | Manchow § 4

SHARING
PLATES

CRISPY BROCCOLI CHILLI OYSTER - 625
340 kcal | 200 gms | Fried broccoli, chilli-oyester sauce 4@ F &

VEGETABLE SALT & PEPPER -« 625
154 kcal ‘ 200 gms | Fried vegetables, Asian seasonings &

MUNCHURIAN - 625
320 keal | 200 gms | Vegetable dumpling, soy-chilli sauce & 4@

HARICOT BEANS, RED CHILLI & CELERY - 625
158 kcal | 200 gms | Stir fried beans, fresh chilies, ce|ery<ﬂ F

LOTUS STEM HONEY CHILLI - 625
170 kcal | 200 gms | Sweet & spicy, lotus stem, honey, scallions &

THAI SPRING ROLL, SWEET CHILLI SAUCE - 625
263 kcal | 200 gms | Crispy fired, spiced shredded vegetables & 4@

MAINS

TOFU (VEGAN) - 695

340 kcal | 350 gms | Pan fried tofu, vegetables, golden garlic,
soy ginger@ &

MIXED CHINESE GREENS (SICHUAN /
STIR-FRIED TENDER GARLIC) ¢ 625

118 keal | 350 gms | @ &

STIR FRIED WATER CHESNUT,
GARLIC PEPPER - 695 #
193 kecal | 350 gms |

MIXED MUSHROOM,
PEPPER CELERY SAUCE - 695 # &
234 kcal | 350 gm:s |

VEGETABLE FRIED RICE + 525
415 keal | 350 gms

PAN FRIED NOODLES - 645
772 keal ‘ 60$ms | Crispy fried noodles, shredded vegetables,
¥

Sichuan sauce

VEG HAKKA NOODLE - 525

542 keal | 350 gms | 47 §

TRY THE THAI « 745
860 kcal | 35.0 gms | Red / Green Vegetable Curry, lemon-grass,

Jasmine rice

basil seeds

]

[@][a]

]

FRUITS - 350
107 keal | 200 gms | Seasonal fresh fruit platter

ITALIANO

RISOTTO «1025/925/775

489 keal | 400 gms | Smoked salmon & lime e& i
504 kcal | 400 gms | confit chicken & }

413 keal | 400 gms | sundried tomato & basil A

CHOICE OF PASTA+975/825 &

350 keal | 200 gms'| Penne / Spaghetti / Whole-Wheat
with choice of sauce

186 keal | 200 gms | bolognaise / #

122 kcal ‘ 200 gms | garlic-tomato concasse / F_
260 keal | 200 gms | cream cheese ~ #
BAKED LASAGNA - 825

513 kcal | 400 gms | Layered, thin flat pasta, vegetables,
cheese [}

PANSOTTI « 825

416 kcal | 400 gms | Spinach, ricotta cheese,

pine nuts <

MAINS

PANEER TIKKA MASALA (JAIN) 915 &
525 keal | 400 gms | Cottage cheese, spiced tomatoes,

cashew nut gravy, cream %

BHINDI DO PYAZA - 825
355 keal | 400 gms | Slow cooked spiced okra, onions, tomatoes

VILAYATI SUBZ - 825 ©
355 kgal | 400 gms | Exotic vegetables, fresh corn, cashew nut

=

gravy %

CHIRONJI LASOONI PALAK - 825
223 keal | 40_0 gms | Sautéed spinach, burnt garlic, toasted

=

chironji seeds = 4%

DAL MAKHANI « 825 &
477 keal | 400 gms
butter

URLAI ROAST - 825 }
179 kcal | 400 gms ‘ Spiced potatoes, fried

SUBZ BIRYANI| - 950 & .
356 kcal | 400 gms ‘ With raita, mirchi ka salan t{;

RICE - 475 ©

340 keal | 400 gms | Cumin / 340 keal | 400 gms | Green
peas / Plain / 34q kcal | 400 gms | Khichdi / 340 kcal | 400
gms | Curd rice

BREADS - 215
91 keal | 90gms Roti / Phulka
136 kcal | 120 gms | Naan / Lachha paratha *

185 keal | 150 gms | Stuffed kulcha 340 keal | #

Slow cooked black lentils, ginger, cream,

FALOODA WALI KULFI <550
297 keal | 180 gms | Kulfi, falooda spaghetti, rose dollops,

i Nuts 8 Cluten & Mustard Li}. Mol\uscs@ Eggs i+ Fish »ie Lupm& Soya @ Peanuts‘CrustaceansﬂSesame ~ Celery F Sulphites.&

Please inform our associates if you are allergic to any ingredients | All prices are in Indian Rupees. Government taxes as applicable | An average active adult required 2,000 kcal energy per day, however calorie needs may vary



CONNAUGhHI

SHARING PLATES
& APPETIZERS

GWADAR JHINGA - 1025
3_71 _kca| | 200 gms | Bay prawns, potli masala, lemon rind

L |

BURRA KEBAB « 975
5'02’kca| | 200 gms | Lamb chops, cloves, yellow chilli powder

i
GALOUTI KEBAB - 975
675 keal | 200 gms | Fine minced lamb gallettes,

flavoured powdered Indian spices i

GILAFI SEEKH KEBAB « 975
305 keal ‘ 200 gms | Lamb mince, bell pepper, cloves

HALDI-CHILLI TAWA MACHHLI 975 G ~
175 kcal | 200 gms | Turmeric-chilli marinated, fish fillet

AMRITSARI FISH - 975
426 kcal ‘ 200 gms | Fried, chilli sauce &

SARSON MAHI TIKKA « 975
196 kcal '| 2(00 gms | Mustard-yogurt marinated fish, mint
chutney i

DOODHIYA MURGH TIKKA - 845
4_53 kcal | 200 gms | Tender chicken cubes, cheese, green chilli

TANDOORI CHICKEN - 845
4_78_>kca| | 220 gms | Spicy-yogurt marinated, Earthy flavouring
&

BURGERS
& STACKS

FOCACCIA - 795
340 kcal | 400 gms | Chicken piccata, sungried tomatoes, fresh
avocado, egg, cheddar, honey mustard & g

THE CONNAUGHT CLUB + 795 ©
498 kcal ‘ ZOQ gmsl Chicken, ham, bacon, fried egg,

tomato, lettuce &

PRIME LAMB BURGER - 845
494 kcal | 200 gms | Sesame&m, minced lamb, pickle,

onions, mayo & fries

CAJUN CHICKEN BURGER - 795
470 kcal | 200 gms | Sesame~|:l)un, minced chicken, pickle,

onions, mayo, fries

TCND KATHI ROLL 795 ©
392 kcal ‘ ZO_Oéms | Spit-roast chicken, egg, kachumber,

mint chutney

DESSERTS

.

List of Allergens : Milk

NEWYORK CHEESE CAKE ¢ 550
3_25 kcal | 160 gms Passion fruit, caramelised nuts

SALADS & SOUPS

SMOKED SALMON - 875
336 kcal | 200 gms ‘ Hot smoked salmon tartine, dill butter,

iceberg, cucumber salad

‘SEA’SAR SALAD +725/875 O

372 kcal | 200 gms ‘ Chicken tenders / 313 kcal ‘ 200 gms |
grilled prawns, romaine hearts, anchovy-garlic dressing, parmesan
croutons

CURRIED ALMOND CHICKEN « 575 G )
298 kcal | 280 ml | Chicken soup, roasted almond, coriander

ey

SHRIMP BISQUE - 575 .
348 keal | 280 ml | French classic H

MAINS

LAMB CHOPS ‘SCOTTADITO’ « 1450 i
489 kcal | 400 gms | Mint-potato mash, kaffir lime jus & p

PRAWNS - 1450
3_34 kcal | 400 gms | From the plancha
#

ATLANTIC SALMON - 1350
354 kca'| | 400 gms | San Marzano, garden greens, lime-caper

olive oil

AJWAINI FISH CURRY - 1050 ~
346 kecal | 400 gms | Spicy, coconut, curry leaves =

SHEPHARD’S PIE - 1075 &
476 kcal ‘ 400 gms ‘ Lamb mince, thyme, pomme mousseline
.

SPRING CHICKEN « 1050 ©
4_38 kcal | 400 gms | Barley risotto, spring vegetables, beet chips

MUTTON KORMA <1200 &
600 kc_al I 400 gms ‘ Braised lamb, brown onion, cashew nut,
yogurt ]

1947 BUTTER CHICKEN -+ 1075 ©
4_91 kcal | 400 gms | Traditional spit-roasted, cardamom, cream

i

BIRYANI LAMB / CHICKEN ¢ 1245/ 1125..6}
609 keal | 400 gms | With raita, mirchi ka salan =~ ‘

L

CHOCOLATE DECADENCE - 550
325 kcal | 140 gms Double chocolate cake

NON-VEGETARIAN SECTION

Orairly ASIAN

SOUP « 575

-249 keal | 300 ml| Hot & Sour 4 # &
-204 kcal | 300 ml | Lemon Coriander
-384 kcal [300 ml | Sweet Corn

-322 keal | 300 ml | Manchow @

SHARING PLATES

CRISPY PRAWN CHILLI
BUTTER OYSTER - 1025

526 keal | 220 gms 4 & ~ @

MANGOLIAN CUMIN LAMB - 950
534 keal | 220 gms &

CONJEE CRISPY LAMB - 950
616 keal | 220 gms ‘@ [

CHILLI GARLIC RIVER SOLE,
ROASTED SESAME - 950
616 keal | 220 gms 4

AROMATIC DUCK ROLLS,
HOISEN SAUCE - 950
650 keal | 240 gms 4 &

SICHUAN PEPPERCORN,
SMOKED PEANUT CHICKEN - 850
354 keal | 220 gms@’ ga

‘MOUNTAIN’ CHICKEN -850
348 kcal | 200 gms Black pepper, mundu chilli, Sichuan pepper

MAINS

PRAWN, CHILI BEAN SAUCE 1025
378 keal | 350 gms Prawns, black bean, chillies, bell pepper

SLICE FISH, SICHUAN STYLE - 925
427 keal | 350 gms Fish, celery, sichuan pepper‘@

KUNG PAO -850
521 keal | 350 gms Chicken tender, cashew nut, celery, black

bean sauce © % 4@ F &

WOK TOSSED NOODLES -725/525/525 § 4 &
595 keal | 350 gms | Prawn '.H-

615 keal | 350 gms | Chicken

542 keal | 350 gms | Egg

PAN FRIED NOODLES - 800/750/625 #§ 4
Crispy fried noodles, shredded vegetables, Sichuan sauce
845 kcal | 600 gms | Prawn ﬁ

910 keal | 600 gms | Fish

993 keal | 600 gms | Chicken

CREME BRULEE + 550
382 kcal | 140 gms Rich custard,

caramelized sugar = £

FRIED RICE -725/525/525 ¢
455 keal | 350gms | Prawn H

465 keal | 350gms | Chicken

445 keal | 350 gms | Egg

TRY THE THAI - 1025/ 850 / 750

Red / Green Curry - Prawns H/ Fish ““* / Chicken,
Jasmine Rice

1020 keal | 700 gms | Prawn fi§

1187 keal | 700 gms | Chicken

HEALTHY
& COMFORT
BOWLS

LEMONY CHICKPEA SOUE * 525
236 kcal | 350 ml ‘ Fennel, sumac

ENERGY BOOSTER SALAD -« 625

185 kcal | 350 gms | Sweet potato, quinoa, cherry
tomatoes, broccoli, pomegranate, mixed seeds, feta, topped
with amaranth seeds &7

IZ| DETOX SUMMER SALAD - 775
264 kcal | 350 gms | Avocado, asparagus, tofu,

mushroom, broccoli, celery, chickpea, roasted chicken,

boiled egg in mustard dressing'::ﬁ-;.- [ B 4@

[oA] POACHED SALMON - 825
205 kcal | 350 gms ‘ Lemongrass, kaffir lime & steamed

exotic vegetables

[oA] DHABA MURGH - 925
4.24 kcal | 400 gms | Home style chicken, chilli, jeera rice

o

[a] NASI GORENG - 1075
696 keal | 550 gms Rice, spiced-prawns, fried egg, chicken,
' " 4

peanuts, samba .

RAJMA CHAWAL - 825
560 kcal | 600 gms | Kidney beans, Indian Spices,

tomatoes served with steamed rice

BURMESE KHAO SUEY - 925/775/ 675 &'
Noodle, peanuts, chilli spikes, fried garlic, vegetables

[4] 390 keal | 350 gms | Prawn $u

|A| 440 keal | 350 gms | Chicken &

®] 337 keal |350 gms | Veg

TIRAMISU SENZA UOVA - 550
470 kcal | 120 gms Espresso coFFe_e infused

sponge, mascarpone cheese, cream {

i Nuts 8§ Gluten & Mustard Lf;c Mol\uscs@ Eggs s Fish wie Lupm‘ Soya @ Peanuts‘CrustaceansaSesame b Celery F Sulphites&

Please inform our associates if you are allergic to any ingredients | All prices are in Indian Rupees. Government taxes as applicable | An average active adult required 2,000 kcal energy per day, however calorie needs may vary



