
Food Menu



Roasted Tomato Basil Soup                 215
Roasted tomato soup infused with fresh basil

Minestrone Soup             215
Tasty Italian soup made with pasta and seasonal vegetables

Cream Of Tomato | Mushroom                 215 | 235
| Chicken Soup
Creamy, fresh, thick soup choice

Mulligatawny Shorba                     215 | 235
Hearty lentil based soup garnished with rice and lemon

Tom Yum Soup                   215 | 235
Thai style hot and sour thin soup infused with lemon grass and galangal

Manchow Soup                   215 | 235
Hot and spicy thick soup from Meghalaya served with crispy noodles

Hot and Sour Soup                     215 | 235
Thick hot and sour soup available in vegetarian, chicken or both

Lemon Coriander Soup                    215 | 235
Lemon based soup flavoured with fresh coriander paste

Mushroom Cappuccino                                245 | 255
Cinnamon & nutmeg flavoured soup with fresh mushroom,
herbs & garlic crouton

Waldrof Salad            335
American way mayonnaise base salad consist of Apple, walnut, celery

Wine & Chilli Crabmeat Soup           325
Favourite for seafood lovers in our chef style

Caesar Salad                                        65
Iceberg lettuce with caesar dressing topped with parmesan 
cheese and bread croutons

Crispy Noodles Salad                                305 | 345
Tangy fried Chinese noodles and a mixture of shredded vegetables

Asian Green Thai Salad                                305 | 345
Grated raw papaya with Thai dressing topped with crushed peanuts

Russian Salad                   335
Fresh boiled vegetables, pineapple and apple mixed with mayonnaise

*Taxes as applicableP: +91 33 2476-1257, +91 62994-24172  |  E: info@samiltonhotel.com
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Paneer Bhurji Bao                270
Paneer crumbled sauted in Indian spices

Greek Salad                   335
Fresh cube cut vegetables with feta cheese and Italian dressing

Half Dozen Prawn Cocktail                435
Prawn served with cocktail sauce accompanied with Boiled
Egg and lemon wedges

Dimsum (Steam/Fried)                   280 | 350 | 545
Choice of any one - Cream Cheese / Vegetables /
Mushroom / Chicken / Prawn

Suimai Steamed                     280 | 350 | 545
Choice of any one - Cream Cheese / Vegetables / Mushroom / 
Chicken / Prawn

Vada Pao (2 Pieces)                   245
 Served with lasooni chutney and fried green chillies

Chowpatty Pav Bhaji                   255
Mumbai style pav bhaji with onion and buttered pav

Keema Pav                    390
Mutton keema flavoured with methi onion and pav

Mutton Seekh Pao                  400
Minced seekh kebab served with chutneys and lachha onion

Veg. Bao                  255
Soft steam Bao stuffed with mix veg. patty, pickles cucumber 
& homemade sauce blend

Chicken Bao                 390
Bao stuffed with crispy chicken, lettuce, chilli mayo

Chilli Chicken Bao               400
Kolkata style chilli chicken stuffed in soft Bao

*Taxes as applicableP: +91 33 2476-1257, +91 62994-24172  |  E: info@samiltonhotel.com
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INDIAN

Sev Puri                        255
Mumbai style papri chat

Palak Malai Kofta                       415
Mashed cottage cheese coated with spinach, served with yogurt dip

Tawa Paneer                        415
Pan fried cottage cheese cutlets with indian spices

Konjee Crispy Veg                       335
Crispy fried seasonal vegetables sautéed in a hot and spicy sauce

Kung Pao Potato             335
Diced potatoes, bell peppers and onions sautéed with chillies and 
cashew nuts

Crispy Chilli American Corn |                 335
Mushroom | Potato
Red Label, Fresh Lime, Ginger Ale

Honey Chilli Lotus Stem                      365
Crispy lotus stem tossed in honey chilli sauce

Kachhi Dabeli                  315
Spiced potatoes, pomegranate & sev

Tandoori Phool             315

           

Cauliflower cooked in a charcoal bhatti with indian spices

Mushroom / Aloo Nazakath           390
Chef's special stuffed mushroom | potato cooked in a clay pot

Dahi Kebab                  390
Pan fried hung curd stuffed with mango chutney

Sunehri Paneer Kebab            415
Cottage cheese marinated with indian spices cooked in clay pot

Kurkure Paneer                 415
Deep fried cottage cheese coated with vermicelli and serve 
with exotic homemade chutney

ASIAN

Cripsy Baby Corn with Taipai Sauce                    335
Baby corn tossed with five spices, garnished with spring onions

*Taxes as applicableP: +91 33 2476-1257, +91 62994-24172  |  E: info@samiltonhotel.com
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Pepper Chino Chilli Paneer           415
Spiced cottage cheese prepared with chopped chillies, 
garlic and soya

Dragon Rolls                        399
Fresh spinach and cheese rolled in a wanton sheet, fried 
and served with dipping sauce

French Fries                        265
Tasty finger cut potatoes deep fried

Potato Wedges                   299
Unpeeled large potato wedges, deep fried

Cheese Chilly Toast                       299
Double toasted traditional chilly cheese toast

Tomato Basil Bruschetta                  390
Grilled bread rubbed with garlic and topped with chopped 
tomato, olive oil, basil and salt

CONTINENTAL

Cheese Barrel             415
Golden fried cheese and bell peppers wrapped in a crepe 
and crumb fired

Cheese Poppers             415
Cheese Poppers features herbed cheese slice rolls that are batter 
- fried to perfection

Cottage Cheese Mexicana                  415
Cottage Cheese with diced vegetables and Mexican Seasoning

Stuffed Mushroom Walnut                  415
Mushroom stuffed with cottage cheese, walnuts, garlic 
and parmesan

Smoked Paneer Tikka            415
Cotagge cheese cubes with walnut pesto & gherkins

Veg. Quesadillas                 415
Flour tortilla wraps filled with Mexican Cheese and mixed beans

Pan Fried Chilli Tofu                  470
Sliced marinated fresh tofu pan fried & tossed with onion, 
scallion pungent spicy sauce

Corn Cheese Triangle            390
Mouth-watering corn triangles with a naturally sweet flavour 
and melted cheese

*Taxes as applicableP: +91 33 2476-1257, +91 62994-24172  |  E: info@samiltonhotel.com



INDIAN

Bhuna Murgh Pasanda           395
Grilled chicken flavoured with rose petals and glazed saflron

Angara Murgh                 395
Spicy chicken marinated with yoghurt and spices, roasted in a tandoor

Banjara Kebab                 395
Chicken marinated with hung curd, chilli flakes and spices

umtaz Tangdi                        395
Chicken drums stick stuffed with mince chicken and lemon grass (4 pieces)

urgh Rozali Kebab                 395
 Stuffed cheesy chicken coated with red tandoori spice cooked in clay oven

Bhatti Ke Murgh                  395 | 675
Whole chicken slow cooked to perfection in a clay pot half/full

Makhmali Kebab                 395
Supreme chicken prepared with cheese and cooked in a tandoor

Gilafi Seekh Kebab                  415
Finely minced succulent chicken cooked in a tandoor

Fish Kali Mirch                  499
Fresh ground black pepper flavoured fish speciality cooked in tandoor

ahi Ajwain Tikka                  499
Ajwain flavoured fish cooked in a bhatti

Lamb Seekh Kebab                  535
Finely minced lamb flavoured with Indian spices

utton Galouti Kebab                  535
Authentic lucknowi special kebab

Mutton Boti Kebab                 535
Tender chunks of mutton marinated in aromatic spices

Tandoori Jhinga                 525
Prawns marinated overnight and slowly cooked in a tandoor

*Taxes as applicableP: +91 33 2476-1257, +91 62994-24172  |  E: info@samiltonhotel.com
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ASIAN

Tai Pai Grilled Chicken                365
Chicken tossed in a tai pai soya based sauce

Crispy Chicken with Smoked Sauce              365
Fried chicken prepareed with a special smoked barbeque sauce

Dynamite Chicken                 395
Chilli chicken prepared with fresh green chillies and kikkoman soya

Crispy Prawn Garlic Pepper           545
Crispy fried prawns, tossed with garlic flakes and crushed black pepper with wine

Chicken Yakitori                 399
Japanese grilled chicken

Pepper Garlic Crab                 655
Whole crab tossed in a spicy garlic sauce

Lemon Grass Fish                  445
Pan tossed fish sauteed with lemon grass paste and lemon leaf

Konjee Crispy Lamb                  515
Crispy slices of lamb tossed in ginger chilly soya sauce

CONTINENTAL

Jalapeno Cheese Toast           355
Cheese toast topped with Mexican Jalapenos and chicken

Popcorn Chicken                  365
Small “bite-sized” pieces of chicken that have been breaded and fried

Chicken Paprika                  365
Chicken sautéed in a pan with zesty paprika powder

Buffalo Chicken Wings                 399
Marinated chicken wings roasted till crispy then tossed with BBQ sauce

Panko Crumbed Chicken with Thousand Island        399
Authentic lucknowi special kebab

Beer Battered Fish                  455
Fried fish filets in a beer batter with paprika and garlic powder

Fish Finger with Tartar Sauce                495
Fish fillets into strips and marinate with salt, lemon juice, black pepper

Fish and Chips                  525
Fillets of Fish lightly crumbed in panko and cooked till crisp

*Taxes as applicableP: +91 33 2476-1257, +91 62994-24172  |  E: info@samiltonhotel.com



INDIAN

Yellow Dal Fry | Tadka            305
Traditional ‘moong’ lentils cooked along with indian spices

Veg Dewani Handi                   335
Mixed vegetables prepared with spinach and cream

Sabzi Sabnam                   335
Seasonal assorted Veg. simmered with rich and brown gravy

Pindi Chana                        345
Chef special recipe

Aloo Do Pyaza                    345
Baby potatoes with rich tomato gravy, garnished with brown onions

Methi Malai Mattar                       345
Green peas flavoured with fenugreek leaves and cream

Dal Bukhara                        365
Black ‘urad’ lentils slow cooked overnight with a rich tomato 
puree and cream

Paneer of Your Choice            415
Jhalfrewzi | Pasanda | Kurchan | Bhurji | Makhani | Lababdar

Paneer Butter Masala                      415
Creamy cottage cheese cooked in a rich yellow gravy

Malai Kofta                        415
Fried mashed cottage cheese balls with cashew nut gravy, 
garnished with dry fruits

Tawa Paneer Exotic Gravy                  435
Mashed creamy cottage cheese cutlets made with chef's special gravy

ASIAN

Exotic Vegetables in Beijing Style Sauce                365
Chinese green vegetables cooked with sweet and sour sauce

Seasonal Vegetables in Coriander | Hunan Style        365
Fresh vegetables served with coriander sauce or hunan style

Silken Tofu with Shitake Mushroom                365
in Ginger Soya
Creamy cottage cheese cooked in a rich yellow gravy

*Taxes as applicableP: +91 33 2476-1257, +91 62994-24172  |  E: info@samiltonhotel.com

M
A

IN
 C

O
U

R
S
E
 - V

E
G



Corn Potato in Black Bean Sauce                 365
Corn kernels and potatoes prepared in a black bean sauce

Thai Curry Red | Green            435
Red or Green thai curry served on a bed of steamed jasmine rice

CONTINENTAL
Baked Enchiladas                   375
Tortilla stuffed veggies, cheese, topped with arrabiata sauce, 
yellow cheddar cheese and baked

Fricasse of Vegetables            375
Exotic Veggies in a white wine and thyme flavoured cheese 
sauce, served with buttered rice

Grilled Cottage Cheese Steak                415
Cottage cheese steak grilled to perfection served with three peppers rice

Veg au Gratin                   455
Oven baked vegetables in a creamy white sauce with cheese 
and pineapples

Vegetable Burrito                   455
Stuffed with trio of bellpepper, rice, refried beams, lettuce, salsa, 
sour cream wrap in a pita

CONTINENTAL

Smoked Sausage Stuteed in Chicken                485
Grilled sausage stuffed in chicken, served with spicy potato wedges

Grilled Chicken Steak with BBQ Sauce              485
Chicken steak served with mashed potatoes and sauteed vegetables

Roast Rosemary Chicken                485
Roasted chicken marinated with herbs, served with parsley rice

Spiced Grilled Chicken                455
Marinated quail seasoned with salt and pepper, served with 
mashed potatoes and vegetables

Smoked Lamb Shank            565
Marinated with fresh rosemary, garlic, tomatoes and red wine, 
served with saffron rice

Grilled Lamb Chops with Herb Sauce              565
Lamb chops served with zesty herb sauce and potatoes

*Taxes as applicableP: +91 33 2476-1257, +91 62994-24172  |  E: info@samiltonhotel.com
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Grilled Prawns             625
Garlic buttered prawns served with mashed potatoes and vegetables

Citrus Pan Seared Salmon                825
Pan seared salmon steak with citrus sauce, served on a bed of 
broccoli and spinach

INDIAN

Murgh Wajid Ali              395
Saffron flavoured chicken breast in a rich gravy, an Awadhi delicacy 395

Chicken Bharta              395
Dhaba style spicy shredded chicken served with egg 395

Dehati Chicken              395
Indian home style chicken curry made with flavourful spices 395

Chicken Chap              399
Mughlai chicken preparation introduced to Bengal by the Nawabs 399

Chicken Lababdar                  415
Mughlai style rich chicken delicacy with a tomato and cream base 415

Crab Masala                   655
Crab cooked with a special indian spicy curry 655

Chicken Patiala              435
Egg wrapped minced chicken tikka served in an exotic gravy 435

Fish Paturi               445
Fish marinated with mustard paste, steamed in a banana leaf 445

Gosht-E-Nali                     525
Lamb shank marinated cooked slowly, enriched with yoghurt, onions, 
tomato, cashew and spices 525

Mutton Rogan Josh                  535
Kashmiri style mutton prepared with delicate spices 535

Bhuna Gosht                    535
Mutton chunks slow cooked with whole spices, chopped onions, 
ginger and garlic 535

Dayal Special Prawn                  565
Bengali curry made with prawns, coconut milk and spices 565

Chello Kebab                   605
Murgh reshmi kebab, Mutton Seekh, Poached egg and salad, served 
with buttered rice 605

*Taxes as applicableP: +91 33 2476-1257, +91 62994-24172  |  E: info@samiltonhotel.com



ASIAN

Minced Chicken Hot Basil                  415
Minced chicken sauteed with chopped onions, chillies, basil and soya 415

Burmese Khao Suey        415 | 445 | 545
Layered Noodles and Vegetables | Chicken | Seafood 
cooked with coconut milk and spices

Squid Ring in Special Sauce            405
Squid specially cooked in pepper corn sauce 405

Crab Honey Chilli                  655
Whole crab cooked along with spicy dry red chillies and 
sweet sauce 655

ASIAN

Spicy Thai Curry Chicken | Prawn                485 | 656
Sliced chicken cooked in Thai red | Green curry paste, served with 
jasmine rice

Chang Mai Chicken Curry                455
Chicken cubes with mild thai and chinese spices, served with 
crispy noodles

Lamb with Soya Chilli Sauce                499
Shredded lamb sautéed with onions, capsicum and chilli soya

Sliced Lamb in Oyster Sauce           499
Sliced lamb prepared with shitake mushroom in Oyster sauce

Kung Pao Prawns             545
Spicy prawns made with vegetables, peppers and cashew nuts

Prawn in Lemon Coriander Sauce          545
Fresh prawns cooked in lemon sauce with fresh coriander paste

Devil’s Prawns             545
Prawns prepared with Chinese devil’s hot and spicy sauce

Teriyaki Glazed Salmon                  825
Salmon filet cooked in a traditional teriyaki Japanese Sauce

*Taxes as applicableP: +91 33 2476-1257, +91 62994-24172  |  E: info@samiltonhotel.com



INDIAN RICE

Steamed Rice             225
Long grain white rice cooked in a steamer

Jeera Rice              295
Steamed basmati rice flavoured with ghee and cumin

*Taxes as applicableP: +91 33 2476-1257, +91 62994-24172  |  E: info@samiltonhotel.com

Kashmiri Pulao             345
Long grain rice cooked with assorted Kashmiri dry 
fruits and nuts

Kolkata Dum Biryani         415 | 455 | 555
Authentic biryani from the House of Nizams with vegetable | 
chicken | mutton

ASIAN RICE | NOODLES

Chilli Garlic Noodles            295 | 345 | 365
Noodles tossed with chillies and fresh garlic

Singapore Rice Noodles            295 | 345 | 365
Vermicelli Noodles seasoned with curry powder

Pan Fried Noodles             295 | 345 | 365
Pan fried noodles with vegetables, ginger and soya

American | Chinese Chop Suey     295 | 345 | 365
Crispy fried noodles prepared in American | Chinese style

Malacca Rice        295 | 345 | 365
Rice sautéed in Malacca oil with roasted chillies, bell pepper and spinach

Thai Fried Rice       295 | 345 | 365
Spicy Thai styled rice cooked with vegetables

Nasi/Mee Goreng       325 | 365 | 395
Indonesian fried rice garnished with a poached egg and chicken satey

Burnt Garlic Fried Rice      325 | 365 | 395
Fried rice tossed in a wok with burnt garlic and vegetables

Shanghai Noodles       325 | 365 | 395
Noodles wok tossed with exotic vegetables, chillies and garlic
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Roti | Butter Roti                65 | 75

Rumali Roti | Butter Rumali Roti              65 | 75

Missi Roti              95

Naan | Garlic Naan | Butter Naan | Butter Garlic Naan 115 | 125 | 125

Lachha Paratha             125

Masala Kulcha             125

Stuffed Paratha             135

Assorted Vegetables in Choice of Sauce         405

Mapo Tofu with Mushrooms              445 

Vegetables Croquette in Chilli Soy (Veg Manchurian)  445

Chicken Hot Pot             485

Lamb in Pepper Garlic            555

Prawn Schezwan Chilli               485

Margherita Pizza                  415
Mozzarella with traditional Italian tomato sauce

Pescara Pizza                  435
Mozzarella, Onions, mushrooms and capsicum

Spiced Pollo Pizza                 485
Mozzarella and spicy tender barbeque chicken

Chicken Supreme Pizza            495
Mozzarella, chicken, sausage, ham, broccoli, mushroom, 
jalapenos, onion and olives

Vegetable Supremo                 445
Spiced paneer with tomato sauce, bell pepper, mushroom, 
jalapeno, caramelized onion with mozzarella

Meat Lovers                  445
Cocktail chicken sausage, thymeroasted chicken, aromatic 
keema, parsley & mozzarella

*Taxes as applicableP: +91 33 2476-1257, +91 62994-24172  |  E: info@samiltonhotel.com
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Veg Club Sandwich                  285
Classic Layered sandwich prepared with sliced vegetables

Chicken Club Sandwich                 305
Layered sandwich with chicken strips, sliced vegetables, cheese 
and fried egg

Vegetable Double Decker Burger                325
Crumb fried potato patty topped with melted cheese

Chicken Sunrise Burger                 325
Juicy chicken breast crumb fried with cheese, tomatoes, lettuce

Arrabiata              415
Spicy sauce made with a tomato base, chilli peppers and basil

Marinara              445
Tomato sauce, onion, garlic, capers, olives and herbs

Pesto               455
Green basil sauce with pine nuts, olive oil, garlic and grated 
parmesan

Alfredo              455
Rich and creamy cheese white sauce

Aglio E Olio                  455
Sautéed garlic, chilli flakes, olives, capers and herbs

Lasagne Bolognese                 635
Baked layered pasta sheets with minced chicken or lamb and 
fresh tomato sauce, cheese and herbs

Lasagne Verde             635
Traditional veg with spinach and ricotta cheese

*Taxes as applicableP: +91 33 2476-1257, +91 62994-24172  |  E: info@samiltonhotel.com
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Risotto Al Funghi                 445
Creamy arborio rice cooked with fresh mushroom

Broccoli & Corn Risotto                445
Vegetarian delight with herbed buttery broccoli and juicy corn

Roasted Chicken & Thyme Risotto              485
Thyme flavoured roasted chicken chunks arborio rice 
and parmesan cheese

Garlic Prawn Risotto                 535
Garlicky prawns topped on to a creamy herb risotto

Choice of Ice Cream - Strawberry | Vanilla | Chocolate 195

Coconut Caramel Custard                235

Sankaya - Speciality from Thailand              275

Sizzling warm Brownie with Ice Cream & Chocolate Sauce    365
and Chocolate Sauce

Classic Tutti Fruity                  315

Toffee Walnut with Vanilla Ice Cream              325

Chocolate Fudge Wrap Drizzle               365

Batter Fried Ice Cream            315

Pepper Chino Special Sundae           325

Choco Lava Cake             405
Chocolate cake with molten chocolate in the centre, served with 
Vanilla Ice Cream

*Taxes as applicableP: +91 33 2476-1257, +91 62994-24172  |  E: info@samiltonhotel.com
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Flavoured Milk Shake            175
Vanilla / chocolate / strawberry / banana / butter scotch

Flavoured Milk Shake with Ice-cream             205
Vanilla / chocolate / strawberry / banana / butter scotch

Lassi / Butter Milk                 145
Plain / salted / sweet

Mocktail              275

Soft Drinks                   95

Diet Soft Drinks             105

Masala Soft Drinks                   135

Seasonal Fresh Juice            145

Soda               40

Fresh Lime Soda             115

Packaged Drinking Water                 65

Readymade / Flavoured Tea           70
 Jasmine / lemon / darjeeling / peach / green

Lemon Ice Tea             165

Coffee                    65
Espressco / cappuccino / café late

Cold Coffee with Ice-cream           170

Peanut Plain / Masala                 185 | 115

Cashewnut Plain / Fried                      195 | 125

Veg Pakoda / Paneer Pakoda           335

Cheese Cherry Pineapple Stick                255

Wafers              115

*Taxes as applicableP: +91 33 2476-1257, +91 62994-24172  |  E: info@samiltonhotel.com
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Toast Bread / Slice Bread                  85

Poori Bhagji (4 Pcs)                  175

Chhole Bhature (2 Pcs)            175

Aloo Paratha (2 Pcs)                 185

Gobhi Paratha (2 Pcs)            185

Choice of Egg             185
Omelette / masala / cheese / boiled / scrambled

All prices are in INR  | *Taxes as applicableP: +91 33 2476-1257, +91 62994-24172  |  E: info@samiltonhotel.com
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