
 BREAKFAST
 MENU
Bon appetit !



CONTINENTAL BREAKFAST

AMERICAN BREAKFAST

410

470

Pasteurized Fruit Juice

Pasteurized Fruit Juice

Seasonal Fresh Fruit Platter

Seasonal Fresh Fruit Platter

Choice of Cereals

Choice of Cereals

Choice of Egg Preparation

Choice of two Eggs Omelette with

Tea/Coffee

Tea/Coffee

or

Please ask your server for the choices of the day

Please ask your server for the choices of the day

Cornflakes,Wheatflakes,Choco’s or Muesli

   Served with hot/cold milk and toast

Cornflakes,Wheatflakes,Choco’s or Muesli

        Served with hot/cold milk 

     Poached/Boiled/Fried/Scrambled

   Served with toast and grilled tomato 

     Tomato/Cheese/Mushroom,onion,Fresh herbs

         Served with toast and grilled tomato 

   Choice of Orange,Pineapple,Mango,Guava,Cranberry

   Choice of Orange,Pineapple,Mango,Guava,Cranberry

Taxes as applicable



INDIAN BREAKFAST

230

230

230

230

270

230

230

Traditional Indian Masala Omelette

Choice of Parantha

Choice of Dosa-Masala or Plain

Choice of Idli-steamed rice cakes

Uttapam

Vegetable Upma

Poori Bhaji

      Flat omelette with green chilli,onion,tomato 

     and fresh coriander.Toast and grilled tomato

   Stuffed flat bread cooked on a griddle with your choice of filling

Spiced potato,coriander,cottage cheese served with yogurt and pickle

     South Indian pancakes made with rice and lentil batter

 Served with samber,tomato,coconut chutney and mint chutney

     Served with samber,tomato,coconut chutney and mint chutney

Mini pancakes made with lentils and rice batter topped 

  with vegetables.Served with samber,tomato,coconut

                 chutney and mint chutney

Traditional semolina porridge tempered with chillies,vegetables 

mustard and curry leaves.Served with mint and coconut relish

        Deep fried puffed Indian bread 

Served with pickle and tempered green chillies

Taxes as applicable



A’LA CARTE BREAKFAST

230

230

230

230

230

Choice of Cereals

Choice of Fresh Fruits

Pancakes and Eggs

 Cornflakes,all bran,honey loops,Choco’s 

and dry muesli served with hot/cold milk

   Fresh Fruit salad.Seasonal fresh fruit platter.

        Please ask for the choice of the day

            Short stack of golden pancakes homemade, dry fruit,

                        maple syrup and whipped cream

Choice of Egg Preparation
     Two eggs poached/Boiled/Fried/Scrambled

         Served with toast and grilled tomato 

     Two eggs omelette with your choice of filling 

     tomato/cheese/mushroom/onion and chilli.

        Served with toast and grilled tomato 

or

Freshly squeezed Fruit Juice
Please ask your server for the choices of the day

Taxes as applicable

   Stuffed flat bread cooked on a griddle with your 

   choice of filling.Spiced potato,coriander,cottage

         cheese served with yogurt and pickle

230

 Paranthas



230

Mini pancakes made with lentils and rice batter topped 

  with vegetables.Served with samber,tomato,coconut

                 chutney and mint chutney

230

Idli-steamed rice cakes

Uttapam

     Served with samber,tomato,coconut chutney and mint chutney

Dosa-Masala or Plain
     South Indian pancakes made with rice and lentil batter

 Served with samber,tomato,coconut chutney and mint chutney

330

170

170

 Tea / Coffee

 Kashmiri Kehwa

   Please ask your server for our selection

   Traditional kashmiri green tea flavoured 

    with saffron,cardamom and cinnamon

Taxes as applicable


