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- This coffee shop has seen a century of travellers and has ‘been
in service to the gourmands y

Our recipes have been curated f.rom our historic cultur‘es WhICh _
have intermingled and made India an amalgamatlon of tastés 1]
~~ and mouthwatering dishes. . —

-.". Sy
-

- We bnng forth to life hints of memories from yesteryearsjapd*“-'- Lw
some elassics of The Verandah. ; L

-

Delve |nto delicacies of the Nawab of Arcot, Anglo Indi n‘,'1
Connemara Speuals and our Tajness Autograph "] .
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R All-day Breakfast

- @@ Baker’s basket 400

= gl vy
e > =3 i croissant, Danish, muffins and choice of whole wheat, multi-grain or
int =, white bread toasts, served with butter, honey and preserves

~* = Choice of cereals 400
i corn flakes, wheat flakes, honey loops, choco flakes served with hot or cold milk

: 5. Platter of seasonal cut fruit 400

: as per seasonal availability

2 def 0 Seasonal fresh fruit juice 400
A
; P T as per seasonal availability

geata s S :
e Oatmeal porridge 400

f o1 L~ rolled oats cogked with milk or water, served with nuts and raisins

e om0 C 450
[ = - & -
Y- T steamed rice and lentil cake, served with chutneys and sambhar
s

- © [ Uttapam 450

'_ South Indian rice and lentil pancakes, served plain or topped with onion,

= 2 tomatoes and chopped coriander, served with chutneys and sambhar
=Yy = Paratha 450

- griddled whole wheat bread filling of your choice;

p L% served with homemade pickle and-yoghurt,

il potato/cauliflower/cottage cheese
.~ . _ Eggs to order 600
_ _ fried, boiled, scrambled, poached, omelette or akuri served with
L™ i " hash brown potato and marinated tomatoes, choice of bacon or sausages
o s - Buttermilk waffles/pancakes/brioche French toast 500
3 : served with berry compote, butter, nature honey or maple syrup
" .
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e Salad S R
Y £ o ~ e M En Sl Do
: @ _Salad of plum tomatoes with buffalo mozzarella and basil pesto
= . - 3 - 2 A = [

- ® =

. : Parmigianino Reggiano and Caesar’s dressing et
choigg of poach'ed chicken or crispy bacon or prawn tails or grilledVég'gig_s o
* » : : . T

- @@ Salad of iceberg with garden vegetables, A e e o =
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tahwa P Tﬁ:
¢ e T ' © 600
fa:umb frJed chlcken W|th cheese and herb mayonnalse ]
. "’?'l:e_.ndertom burger : : 750
3 - i‘gm'?d iefgjerlmn‘{patty with frled egg, cheese and vegetables
Ly A = o -
The : -
' ATlgg ’Herltage tlub” P - ; ' 650 .
"'dbuble decker sandW|ch with chicken, grilled bacon, fried egg, " i 2
& mber, tomar.o and cheese 2
The “Hei'lta.ge Club” green s : ' = b25 i
. ﬂ-a“d ble decker sandwich with balsamic grllled vegetables, I
]e}tuce 'fomato cucumber and cheese _
S o A T . ’ =
d‘llll cheese toast ' 500
500
600
'fned‘fjsh fuiger W|th potato frles and Tartare sauce 725 T e
‘T‘ "‘i \-- ® % & b 3 o _,.. 5 i
s . 600 e g
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' Choice_ of Pasta (penne or fusilli or spaghgtti_, farfalle) e . % . *
Choice of Sauce (arabiatta, creamy mushroom or pesto) ' v =¥
ek : ) : = N N
o] Assorted exotic vegetable , - L w2
2y @ . Chicken shredded roasted . :
. - v
r - " " =
Ay o ¢  Bolognaise (Tenderloin mince) AR _ L
f ~ ® . Seafood (Prawns) = T N B
Magn_s AT SR
~ @  Uttapam : 2 = _
South Indian rice and lentil pancakes, served plain or topped with =0 .\_ _'
onion, tomatoes and chopped coriander, served with chutneys and sambhar = ~
: @ S T o g = S e i
= - steamed rice and lentil cake, served with chutneys and sambhar LY
= Ghar ki subzi with Malabar paratha X - R v
. - .el - ‘_ : : = '_.-l. e _'.h‘
¢ Paneer makhni with basmati rice et - e
: [ . Chicken tikka butter masala with tawa paratha %
< e - SEPCRE W 0 = o <
Ambur Biriyani : R iy T 7Y
ey £t [ vegetarian i : J _,\_. o
Poiat - ®  chicken B e
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fellow dal tadka-
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hocolate decadence

he name of Lady Kenny'in erstwhile Kolkata

.. ;350
300

250

300

350

- 250

250

250

375

400
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;_Chickén,kathi roll With hous;e chutneys . i Wi

~ cilantro with spring onion and buttermilk dressing : E;

- Taj Samudra, Colombo : e S Sl
Fish and chips ~ SRR 1 iy Dot S
white fish fillet fried in beer batter with chunky chips, tartare sauce, and lemon

r ~“Ja 8 i S
-.2t. James court, Taj London 2 - Tl SN
Nasi goreng : > i PN
Malaysian spicy fried rice with shrimp, egg and chicken : L s s
- Vivanta Rebak Island, Langkawi ’ by aTy - ‘ TE
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Paneer kathi roll with house chutneys Y i ]

Cobb salad s 3 A N

: AR I T
an American salad of chicken, bacon, avocado, lettuce, tomato,.hard-boiled egg; L

- The Pierre, New York
-

Lamprais lamb curry AT

- | =T
Sri Lankan speciality of yellow rice, lampara meat c_n‘ﬁr§/ served with samba $

- L= S -
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- Nawabi gunchhaekebab 750 o
~ clayoven roasted | mustard marinated broccoli florets -
B et o = M D

- ..
A _ : My o

“Jhinganisha . 3 120055 50
o panfriedprawntals % o

O A s S - ' : A
Murgh shikham : . 850
gl -~ 2 1"’" r - i - . -
: t‘d'ffﬁminc;eg chicken patties -
e R v oy - ¥ b

amachhi- ; ' - -+ 950

ate gravy of fish, dill leaves served with veechu parotta ] v 7k
— . -

T, - . : .
~ Gosht aur mirch ka saalna : 950
e [V, - , :
) -';:rg'mb ghu_nks,'lcurry _With poblano peppers with veechu parotta ! .

¥ o S - = s . o

olel. &nburbi.fyanl 2 ! -800/900
] _-Eb_i)kea.épi&'eﬂ veg or chicken and basmati rice : ‘ ;

Y d-"\gvjnta onion pachadi and kathirakai-saalna bisre . £
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Small Plates
RN\ 979

Soup of roma tomatoes and basil (1985)

Sherry infused creamy lobster soup with a dollop of
Philadelphia cheese (1994)

Tom kha kai (2007)
Thai-style soup of chicken, lemongrass, galangal, coconut milk

Salad of plum tomatoes with buffalo mozzarella and basil pesto (2006)

Salad of iceberg with garden vegetables,
parmigiano reggiano and Caesar’s dressing (2010)
choice of poached chicken or crispy bacon or prawn tails or grilled veggies

Rosettes of Norwegian smoked salmon with mesclun greens,
cream cheese and Italian capers (1998)

Thausi baby corn, water chestnut and mushroom (2009)
Honey chili crisp lotus stem and silken tofu (2007)
Mathania mirch wali paneer tikka (1994)

Fried chicken burger (1997)

crumb-fried chicken with cheese and herb mayonnaise

-

325 Sk Ty
425 :
375
525 .
. _'.'_'_.
6500
750 - F2ia
e
750 -
875 <
600
600 .
“_":‘ :»?
..-".I,:-‘: M=



-_a-..-

?he-“-bfe-ﬂf'age'ﬂub” (1984) 4

.d;i. daubfe..d.ecker sandwich with chlcken grilled bacon
el ﬁrﬁeﬂ'e‘gg,_ cucumber tomato and cheese

--'--'H .;‘r." a3 .

Ienderlom burger (1995) .
%&ﬂﬂed tenderlom pafty W|th fried egg, cheese and vegetables

;%“Henfage Club” green (1994)
e,ﬂeclger sarfdwmh with balsamlc grilled vegetables,
double

: .'tofna‘f.e s cucumber and cheeSe
.F_}l' - _,,.-F:

AM?sgre onmn pakoda (1990)

. " hced onlonra-nd curry leaf laced W|th gram flour and crispy fried

.?ﬂ'- ,\‘.-"-,_ .

C 1""e]m:ken tlkka masala toast (1998)
b kheema samosa with house chunteys (1999) .
:‘ - . o T
_ma dosa (zgoz) ,
". ian rice pancake stuffed W|th minced curried lamb and
om ‘f"served Wlth chutney -

o ﬂfﬁ'mbr‘frled fish finger with potato fries and tartare sauce (2000)

750

625

- 500

500

500

650
600
600

600
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© cottage cheese cooked your way (makhni, pa!?k, lat_;ébdar, "Igédha;i‘)

- onion tomato masala served with lachha paratha . .

= 5 W s
B s " - .

Murgh tikka hasnu (5006)

classic chicken kebab recipe from Lucknow : e o e

~ Ghar ki subzi (2007) Jesc ' Erle o

local organic vegetables tossed with dry spices and sh;edded fresh spinac
' - Py =

served with lachha paratha : o

e s

Paneer aap ki-p“asand (2004) N~

el 4

served with tandoqri roti
- s

Chicken tikka harapyaz masala (2011)
ro‘gsted chicken morsels tossed with scallions and g

Singapore pepper crab served with steamed rice (2009)

Sliced lamb oyster sauce with steamed rice (2012)
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. Anglo/East India
-3 A T A o P g~ T N e T e
.-t“'"- A : - — - i - - T \ — -y
= ~ @  Muligatwany SRR SRR AR AR
with chicken/prawn, served with lemon wedge - ';- har= S
£ 2ty S s
© - Cabbage cigar of tender'gre’en' beans foogath __-;'-_ S
R | served with bedla dal fry and basmati rice = S e
- =] Cottage cheese croquet with devilled chutney
baked achari sweet potato 5
- "
e @  Prawn balchao in a pao =T .
; @ - Aunty Bridgett’s pan-fried fish ; ;
with triangle paratha r T
: ®  Dak bungalow murgi ' : NS ﬂ 4y
served with spiced bubble and squeak : : F e N,

&1  Connemara lamb Irish stew 2 =
served with string hoppers
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hebeach . 2 o _ 1200 =~
\:'v_n'ta'ils 'C'E)'a'téd'y'vifh chili, cracked coriander and coconut mixture
O = o AJ: _ TR~ . '
] r sausage - . o 1600
2 ;s-ougeu colour pak choi and edamame, ginger, light soy Y i
ERPAT e oy 1000 e
oked pork belly with cQspy leeks and hint of 5 spices '
e : : >

eens spiked with fresh red chil, y T s
P I&%ﬁlﬁqorg‘ black vinegar : : , =
éﬂ%-disﬁé‘s_a?eﬁa:ccg)nﬁ;aniea with rice. i
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- Pasta and Ris:
: u, i l b M Y - )
I.“__- I"' -:_ £ = - .- 3 . .
Pasta | e R SR
Penne, fusilli, farfalle, spaghetti, gluten free or try home made m_alfag'li,ati Hoy v '_.:;'Jf--.
i I | Al Y =3 - .-r-‘-:"
: «  Veg carbonara e : ' S
5 . julienne veggies, cream, cracked pepper, cheese - . =y
2] s] . Classic Milano-style cherry, tomato n basil R et T L ok
w2t e/  Creamy mushroom cheddar and radicchio R o e it
=3 1 ST al & P ,f.i;E-';_ ii;‘!l.-
. - -4 w - -"h — ‘I‘r_.l
@ . Puttanesca : : . e oG B
= anchovies, spicy tomato sauce . r = " SN <,
- [o] Asparago e salmone ; T T
' . , < r e S iy B
gltn-splked creamy asparagus, smoked salmon e A
~ . ® Arragosta : i g
lobster, dill, tomato sauce ; . ";f”
X . p =
Risotto | -t
@  Verandah chicken 65 risotto > fa : A3 VTS
- = < ; v T s oy -1"'._‘L.-
[ Tomato, haricot and goat cheese risotto — 2 ;#
q P : -;:-I._
: = 2 < g
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de rt treateg Ln-the name of Lady Kenny in erstwhile Kolkata

4
. o
- "

of seasonal home made and classm ice creams

< ,,.,..,.L

ﬁ;mfate dellght
‘f -\.- ¥ .‘_‘ - . 4
ra ot cr0|ssant and b"utter puddlng

.l 0 i- -, Ml‘-.- ) 5
0 r fre Tassm coffee and mascarpone mini p|e
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C ofce-of tropical fru1ts
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= ~Seasonal fresh fruit or vegetable juice Y by '-';*.-_-; =L
Masala/earl grey/mint/chamomile/jasmine tea/greenfe'q e P T
- 2 b * H e . -y . ¢ ..- 0
Cappuccino/café au lait/espresso ; O S = 2
Dabara/filter coffee peEh " "m SeLol
P Cinnamon hot chocolate s+ Tyt §~ EL RO
i : METE s L
. . . . > = i
e Choice of smoothie, lassi, buttermilk - R oy
%« ) y e S Tas 11T S e ji}l
= Milkshake and cold coffee = e D . et s Al 1,
"= ‘ ; 5 ‘ R e
' Green coffee/decaf coffee RERP T
. Preserved juice ; o oy
| - ] L _.._.. = somld
Still water international - : SN, v
% _Still water domestic : 2 o
" - 1 '.-‘-_-5
: ; 1-._."
- _ G Ay 4
AERATED BEVERAGES : . Y- Dt
Sparkling water international (330 ml) (e Somke |
: ey 4 I -‘_' I e e I‘.
Red bull el 4 - : B
g Ny TR, U A A
Tonic water oy i L,
Gingerale ~ BT Cor AR ol AN
. "~ Regular and zero calories soft drinks o) B S ';7__
e ~ Fresh lime soda/water ) SRl o
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