


CHKN

SOUPS VEG.

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 alangal

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

WINE & CHILLI CRABMEAT SOUP 325

Favourite for seafood lovers in our chef style

SALADS

CAESAR SALAD 305|365

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
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WALDROF SALAD 335

American way mayonnaise base salad consist of Apple, walnut, celery

RUSSIAN SALAD 335

Fresh boiled vegetables, pineapple and apple mixed with mayonnaise

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-SUI MAI

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

WOW T PAO !!

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

BAO ! WOW !!

VEG. BAO 255

Soft steam Bao stuffed with mix veg. patty, pickles cucumber
& homemade sauce blend
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PANEER BHURJI BAO 270

Paneer crumbled sauted in Indian spices

CHICKEN BAO 390

Bao stuffed with crispy chicken, lettuce, chilli mayo

CHILLI CHICKEN BAO 400
Kolkata style chilli chicken stuffed in soft Bao

APPETIZERS - VEG

INDIAN
SEV PURI 255
Mumbai style papri chat
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

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

ASIAN

CRIPSY BABY CORN WITH TAIPAI SAUCE 335
Baby corn tossed with five spices, garnished with spring onions
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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

PAN FRIED CHILLI TOFU 470

Sliced marinated fresh tofu pan fried & tossed with onion,
scallion pungent spicy sauce

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

APPETIZERS - VEG

CONTINENTAL

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

CORN CHEESE TRIANGLE 390

Mouth-watering corn triangles with a naturally sweet flavour
and melted cheese
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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

APPETIZERS - NON VEG

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

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



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

APPETIZERS - NON VEG
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
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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 399
THOUSAND ISLAND

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

MAIN COURSE - VEG

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
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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 MALATI 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

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
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MAIN COURSE - VEG

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

MAIN COURSE - NON VEG

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

99 SMOKED LAMB SHANK 565

Marinated with fresh rosemary, garlic, tomatoes and red wine,
served with saffron rice
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GRILLED LAMB CHOPS WITH HERB SAUCE 565

Lamb chops served with zesty herb sauce and potatoes

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

MAIN COURSE - NON VEG

INDIAN

MURGH WAJID ALI 395
Saffron flavoured chicken breast in a rich gravy, an Awadhi delicacy 395

9 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

9 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

9 GOSHT-E-NALI 525

Lamb shank marinated cooked slowly, enriched with yoghurt, onions,
tomato, cashew and spices 525
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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

ASIAN

9 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

9 CRAB HONEY CHILLI 655

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

MAIN COURSE - NON VEG

ASIAN

SPICY THAI CURRY CHICKEN | PRAWN 485|656

Sliced chicken cooked in Thai red | Green curry paste, served with
Jjasmine rice

CHANG MAI CHICKEN CURRY 455

Chicken cubes with mild thai and chinese spices, served with
crispy noodles

9 LAMB WITH SOYA CHILLI SAUCE 499

Shredded lamb sautéed with onions, capsicum and chilli soya
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SLICED LAMB IN OYSTER SAUCE

Sliced lamb prepared with shitake mushroom in Oyster sauce

9 KUNG PAO PRAWNS

Spicy prawns made with vegetables, peppers and cashew nuts

PRAWN IN LEMON CORIANDER SAUCE

Fresh prawns cooked in lemon sauce with fresh coriander paste

9 DEVIL'S PRAWNS

Prawns prepared with Chinese devil’s hot and spicy sauce

TERIYAKI GLAZED SALMON

Salmon filet cooked in a traditional teriyaki Japanese Sauce

RICE AND NOODLES

INDIAN RICE

STEAMED RICE

Long grain white rice cooked in a steamer

JEERA RICE

Steamed basmati rice flavoured with ghee and cumin

KASHMIRI PULAO

Long grain rice cooked with assorted Kashmiri dry
fruits and nuts

KOLKATA DUM BIRYANI

Authentic biryani from the House of Nizams with vegetable
| chicken | mutton

RICE AND NOODLES

ASIAN RICE | NOODLES

499

545

545

545

825

225

295

345

415 | 455 | 555

9 CHILLI GARLIC NOODLES 295|345 | 365

Noodles tossed with chillies and fresh garlic

? SINGAPORE RICE NOODLES

Vermicelli Noodles seasoned with curry powder
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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
9 MALACCA RICE 295|345|365
Rice sautéed in Malacca oil with roasted chillies, bell pepper
and spinach
§ THAIFRIED RICE 295|345 | 365

Spicy Thai styled rice cooked with vegetables

?9 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 325365395

Noodles wok tossed with exotic vegetables, chillies and garlic

BREADS

ROTI | BUTTER ROTI 65 | 75
RUMALI ROTI | BUTTER RUMALI ROTI 65|75
MISSI ROTI 95
NAAN | GARLIC NAAN | BUTTER NAAN| 115 | 125 | 125
BUTTER GARLIC NAAN

LACHHA PARATHA 125
MASALA KULCHA 125
STUFFED PARATHA 135

ONE POT MEAL

Gravy with choice of Rice/Noodles

ASSORTED VEGETABLES IN CHOICE OF SAUCE . 405
MAPO TOFU WITH MUSHROOMS 445
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VEGETABLES CROQUETTE IN CHILLI SOY 445

(VEG MANCHURIAN)
9 CHICKEN HOT POT 485
LAMB IN PEPPER GARLIC 555
9 PRAWN SCHEZWAN CHILLI 485
PIZZAS
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

BURGERS AND SANDWICHES

All of our burgers and sandwiches are served with coleslaw and french fries

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
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PASTAS

Our selection of pastas includes penne, spaghetti or fettuccini with your choice of sauce or
preparation style.

f’ 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

RISOTTO - VEG

RISOTTO AL FUNGHI 445

Creamy arborio rice cooked with fresh mushroom

BROCCOLI & CORN RISOTTO 445
Vegetarian delight with herbed buttery broccoli and juicy corn

RISOTTO - NON VEG

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
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DESSERT

CHOICE OF ICE CREAM - STRAWBERRY | VANILLA | . 195
CHOCOLATE
COCONUT CARAMEL CUSTARD 235
@ SANKAYA - SPECIALITY FROM THAILAND 275
BATTER FRIED ICE CREAM 315
CLASSIC TUTTI FRUITY 315
TOFFEE WALNUT WITH VANILLA ICECREAM . 325
PEPPER CHINO SPECIAL SUNDAE 325
SIZZLING WARM BROWNIE WITH ICE CREAM . 365
AND CHOCOLATE SAUCE
CHOCOLATE FUDGE WRAP DRIZZLE 365
@ CHOCO LAVA CAKE 405

Chocolate cake with molten chocolate in the centre, served with
Vanilla Ice Cream

HOT & COLD BEVERAGES

FLAVOURED MILK SHAKE 175

Vanilla / chocolate / strawberry / banana / butter scotch

FLAVOURED MILK SHAKE WITH ICE-CREAM 205
Vanilla / chocolate / strawberry / banana / butter scotch

MOCKTAIL 275
LASSI/BUTTER MILK 145
Plain / salted / sweet

SOFT DRINKS 95
DIET SOFT DRINKS 105
MASALA SOFT DRINKS 135
SEASONAL FRESH JUICE 145
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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
SMALL BITES

PEANUT PLAIN / MASALA 185 | 115
CASHEWNUT PLAIN / FRIED 195|125
VEG PAKODA / PANEER PAKODA 335
CHEESE CHERRY PINEAPPLE STICK 255
WAFERS 115

BREAKFAST

TOAST BREAD / SLICE BREAD 85
POORI BHAG]I (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

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



