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Rice & Moong Dal Khichdi a tasty, filling
meal , cooked with soft mashed green
vegetables flavored with ghee
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Cut Fruit Platter 195 Aaloo Paratha ‘ 175
= Seasonal Sustainable sourced fruit platter \S/plceci pOLOLO. il’ruﬁced Paratha Served with
with 3-4 options ogurt and Pickle =
o Gobhi Paratha
Toasted Bread 165 . :
' Spiced cauliflower Stuffed Paratha Served
4 Pieces of fresh Toasted bread served with with Yogurt and Pickle
butter and preserves p P T 195
- yaz Fararha
e Cereqls Wlfh Milk / Yoghurf 195 S \S{piced onignPSLTffed Paratha Served with
Choice of Cerec1|s (Corn Flakes , Choco A y 0(::1urf Sl 195
@ Flokes , Muésli, Roasted Oats) Served with & Mleeg Paratha
‘ QF_IOVCOld Milk or Yoghurf S Fine Chopped Spiced Mix vegetable Stuffed
e Paratha Served with Yogurt and Pickle
= Gk oiEa: 195 @2} Sy 225
: Plain /- Masala Omelette , Benedict , Poached Spiced cottage cheese Stuffed Paratha
: (.% » Scrambled / Bhurji, Boiled Served with 2 Pcs of Served with Yogurt and Pickle -
3 Toos’r GrlHed Tomo’ro Greens , Mash Potato VARV, 295
e () Egg Paratha
2 .-Frencl‘l”*vToasf 195 Spiced scrambled egg Stuffed Paratha
= el Served with Yogurt and Pickle
Bt soaked.in beaten eggs and often milk i N
5 " or cream flavored with Cmnomon served with ‘ Potato Cheese Herb Parafha 225
Organie Honey 5= S Pehrfecf b|e(;|1d of |5|?1icec| Eofofo{,{ P(;ocessef]l
. Cheese and English Herbs, Stuffed Paratha
Aky" on Toast 195 Served with Yogurt and Pickle
creamy and spicy Parsi-style scrambled eggs :
Served on Crisp Toasted Bread Chole Bhature 225
IA‘Q Pun]odbl S;fjeacﬂ spicy ?Frckpeo éugy fho‘r is
= Ry served with 2 pieces of leavene rispy »
KIDS SPECIAL (D) Fedbread -
\7 N Masala Poori with Sabji 225
Belgium Waffle 195 ?‘{?’t‘_’""i' 4 pieces of Spiced leavened Crispy fried . T
s : (V7 | wheat bread served with Spicy po’ro’ro and s e
Each bite is a perfect balance of crispy edges Al .
and soft, pillowy center, made even better k A PeCis-CUILY. > 21 .
with a generous dusting of powdered sugar Moong DCII ChIIIG : 1 95 : @u
Pancake 195 G|u1"en— free and vegan Indian S‘ry|e savory e
lentil poncoke served with fresh mint
Our signature house-made buttermilk chutney
pancake, topped with whipped butter and 195
served with Maple Syrup. Poha :

. light, fluffy dish made with flattered rice 73
Porldge 195 seasoned with onions, potatoes, and : e
Eorlzjildge isa ccémfor‘r |br§0kff{s’r o%‘riohn that WETIgRces

uilds on a traditiona reaktast dish. H
lg\;})\/@e@cﬂ with raisins, bononos, and cinnamon i:‘li.::lélhv;l:t ke Madra 2 45 : :
A traditional fermented Fried wheet bread s
Dal Khichdi 195 from Himachal Pradesh Served with Spicy
potato and black chickpea curry




MISSAL PAO RS 275
A popular Maharashtrian street food of usal (sprouts curry) topped with

onions, tomatoes, farsan (fried savory mixture), lemon juice, coriander

> <o\ leaves and served with a side of soft pav (Indian dinner rolls).
<§!Z> PAV BHA]JI

- Mashed spiced vegetables; served with a side of cotton-like soft, buttery

dinner rolls, crunchy onions, herby fresh coriander and tangy lemon.

RS.245

‘ MASALA OATS RS 225
Velocity S;ecz'al roasted instant rolled oats and a combz’ndﬁ'og’z of— —_ = S
. . Vegetables spices and berbs. Served with Kuchumber Salad ~ ~  : O

KU\

Ny SOYA KULCHA - RS 04>

: Our Signature tawa ghee toasted Punjabi style Pita Poc/eéts st;szec{‘ with = * g
flavorful soya granules =
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ROASTED CASHEW AND VEGITABLE UPMA  RS.245

flavorful, tasty, savory made with cream of wheat or semolina flour
(called rava or suji locally), veggies, spices and herbs.
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: ‘M"ORO‘CCAN VEGETABLE SANDWICH
| CORN-CHILLY CORIANDER CHEESE BRUSCHETTA

BOMBAY SANDWICH
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COTTAGE CHEESE, SPINACH & CORN WRAP

| PERI PERI FRENCH FRIES
1T PANEER.PAKODA

. | ASSORTED VEG PAKODA
* .FALAFAL WITH HUMMUS

oy,

'CHICKEN CORDON BLUE SANDWICH

AKURI CHEESE PEANUT SANDWICH

TANDOORI CHICKEN MEDDITERRIAN WRAP

ASIAN CHICKEN BRUSCHETTA

HUMMUS LAMB / CHICKEN WITH PITA BREAD

EGG PAKODA
CRISPY FRIED CHICKEN
CHICKEN PAKODA

ISH & CHIPS

PASTA

HAND ROLL GNOCCHI WITH CREAMY MUSHROOM SAUCE

HOMEMADE RAVIOLI
POT CHICKEN PASTA

SPICY BAKED PASTA
SPINACH AND CORN BAKED MACRONI

ASIAN PAN

CHILLY HONEY CAULIFLOWER
CHILLY CHEESE

VEG MANCHURIAN rA\‘
DRAGON VEGETABLE @
VEG CIGAR ROLL (=)
VEG SPRING ROLL N\ %

LEMON CHICKEN
GARLIC STIR FRIED CHICKEN

KUNG PAO CHICKEN
ASIAN FRIED CHICKEN
CHILLY BASIL FISH
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RS.275
RS.275
RS.275
RS.275

RS.225

RS.275
RS.225

RS.275

RS.345
RS.295
RS.345

RS.345
RS.345
RS.295
RS.345
RS.345
RS.495

RS.375
RS.425
RS.495
RS.495

RS.295
'RS.375

\ A I‘.

RS.295

RS.295

Rs.375 -

RS.295

RS.445 =
RS.445

RS.445
RS.445
RS.525
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Dilkhush Paneer Tikka Rs.395
.. Fresh Cottage Cheese marinated with
: creamy‘yogurt, Selection of Indian herbs
and cooked inclay oven Served with fresh
%s, mint’ Sauce, : =
= Chmge of Pcmeer Tikka Rs.395
l Q ® Fr*esha-(:o‘r‘roge cheese marinated as per

e your palate, as Classic Punjabi Tikka, Mirch
¢ "¢+ Tikka, Ajwaini Tikka, Achari Tikka & Malai
© kali Mirch Tikka

Cwuhﬁower and Broccoli marinated with
sped?cﬂ spices cooked in clay oven

<..‘J) Velocity Specnal Chutney Cheese Kebab Rs.395
: "z’ Kebob made with mix vegetable and
botato Cheese and Chutney Sfuffed inside

L . Kebab male with spinach, green peas
,potato Cashew nuts and Vegetable

Almond, American c&rn, cottage Cheese
and vegitable Mix with chef made spices
cooked in clay oven

Peshawari Malai Chap Rs.395

Fresh made Soya chap marinated with
homemade cream, cashew Paste, yogurt
and spices

Chef Tasting Platter Rs.775 |

Delicious assorted Selection of flavorful

Kebab selected by our Chef includes,
Paneer Ajwaini Achari Mirch Tikka

Fresh cottage cheese flavored with
carom seed, pickled chilly Yogurt and
spices

Tandoori Pineapple and Mushroom
Char flavored Mushroom an

Pineapple

Afghani Broccoli

Roasted Broccoli Flavored cream
cheese, cardamom, spices

Dahi Kabab

Crisp Creamy Kabab made with
yogurt, spices, herb and Paneer
Stuffed Tandoori Potato

Potato filled with nuts, Paneer mixture,
marinated in yogurt mosolo

e,

E;ﬁ Tandoori Phool , Rs.375@"-.

T T '(ebab Rs.345 ff‘d‘

Almond Corn seekh Rs.395 /1.

N

W) Mustard Eish ‘ e
) MUSfOrd QI']CI Sp'CeS HOVOred F|Sh . ." - ‘-r _.

N7 Butter Garlic Prawn

Choice of Murg Tikka Rs.495

Chicken boneless marinated as per your
palate as Classic Punjabi Tikka , Achari
Tikka , Malai Tikka, Lemon Pepper Tikka

Hirvi Mirchi Thecha Murg Kebab Rs.495

Classic Maharastrian boneless chicken tikka
Spicy, nutty, strong gcn'|ic flavoured

Chicken Babri Seekh Kebab Rs.495

Juicy seekh kebab made with egg , mince
chicken and Spices

Tandoori Murg Rs.425 / Rs.625
Whole Chicken Marinated with Spices ono(HOhc Full)

Cooked over Clay oven

Fish Orange Tikka Rs.575

Fish marinated with fresh Orange Zest,
yogurt and spices

Choice of Fish Tikka Rs.575

Fish marinated as per your palate as
Classic Punjabi Tikka , Achari Tikka , Malai
Tikka, Lemon Pepper Tikka

Fish Amritsari Rs.575

Delicate pieces of fish is coated in a spicy
gram flour coating with spices

Tandoori Prawn : Rs.775

Prawn Marinated with yogurt and chef _
special Spices

Chef Tasting Platter, - - . Rs995 -

Delicious assorted Selection of flavorful

Kebab selected by our Chef includes, : =

Tandoori Murg

Juicy, Soft and flavorful’ ‘rondoon — s s

Chicken : ey LIy
Murg Malai kebab - ° e

Tender chicken Morsels with -

Nuts, Cream and Cheese = = j{
Mutton Seekh Kebab o i
Mutton mince blends with Spices S

, Cooked in c|oy oven - ==

Prawn Saute with butter and

Garlic

x\ A GLOBAL CUISINE DINING ¢/



Tomato Basil
Tomato soup Flavored with Fresh Basil

. Mushroom Shorba
e Thinu Mushroom soup with Indian Spices

Vegetable / Chicken soup with nuts and
creomy coconut Flovor

tilla Soup

> 'Soup made with tomato , Vegetable /
3 Chlckeﬂ and crlspy ’rorh”o sfrlp

temon Corlcmder
Vegetabf®/ Chicken ﬂovored with lemon

and corlonder

Hot & Sour

Savoury, spicy and fangy soup made with
Vegetable/ Chicken

@

‘Manchow
Spicy soup made with vegetable/Chicken
and yummy fried Noodle

Sweet Corn
Sweet corn soup with Vegetable/Chicken

Spicy Prawn soup

Soup prepared with Jalapeno and Prawn

2
-

N B

-

Spicy vegetable and coconut Rs185 / Rs225

Rs.185

Rs.185

(Veg / NVeg)

Rs.225 / Rs.275
(Veg / N.Veg )-

&

Rs.185 / Rs.225"

(Veg / N.Veg f;

Rs.185 / Rs.225
(Veg / N.Veg);.

Rs.185 / Rs.22§\“
(Veg / NVeg ),

Rs.185 / Rs.225" <.

(Veg / NVeg)

Rs.295

.
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Garden Fresh Green Salad Rs.125

Platter of Sliced Fresh Veggie

Peanut Masala Rs.195

Salt roasted peanuts seasoned with Indian
spices and vegies

Corn Chat

Blanched sweet corn seeds seasoned with
Indian spices and vegies

Aaloo Chana Chat

Chunks of Boiled Potato & Blanched chickpeas

seasoned with Indian spices and vegies

Kuchumber Salad

Tangy and spicy mix of raw Vegefob|e chunks
seasoned with lemon and Indian spices

Fruit Salad

Tangy and spicy mix of raw fruit chunks
seasoned with lemon and Indian spices

Rs.195
Rs.195
Rs.195

Rs.325

Apple Cucumber Salad "Rs.325

Classic mix of Soft & Crunch with Apple & -

Cucumber seasoned with lemon and Indian spices

Vegetable and cheese Salad Rs.325

Exotic saute vegetable with garlic and =
butter serve over lettuce with fried cheese

Masala Papad RS:|75 =

Roasted or Fry Papad topped with Vegetable™ == % - B

seasoned with lemon and |ndion spices et %a; o*
Roasted / Fried Papad Rs95 °
Plain / Salted Peanut Rs95 °
Pickled Onion Salad Rs95 —
Choice of Raita- :
Mix Vegetable Rs.175 .
Pineapple RSQ45‘
Mix Fruit Rs.245"
Boondi Rs.175
Burani Rs.175
Aaloo Pudina Rs.175



Grilled Cottage Cheese Labaddar

. Char grilled paneer with Mixed Peppers,

cashew Tomato gravy

Kashmiri Dum Aloo

- Stuffed Potato cooked with rich tomato
- * gravy :

%}3 " Palak Corn Mushroom

e American Gorn and Mushroom Cooked with
Creamy Spinach Gravy &

*  Kofta -E-Khas

-
¢ 9

[~

"

Dry fruit sfﬁffed cottage Cheese dumpling

« with Cashew Gravy

".“ %

?
X

Day - Night Koﬂ'ql

(
pinecF‘l Shell filled with cottage Cheese
S

dumpling with rich-tomato Gravy

Mustard Cauliflower

Roast cé}uliﬂo(x/enr flavored with Cream and
Musterd
Paneer Makhani

Classic Punjabi Paneer chunks cooked in
rich tomato gravy

Vegetable Tikka Masala

Tandoori Assorted Vegetable with Gravy

Choice of Bartha

Baingan
Aaloo
Tomato Corn

Choice of Seasonal Vegetable
Loongdu Ki Sabyji

Karali Ki Sabji,

AmbUO

Saag

Rs.425

Rs.395

Rs.395\%
Rs.42{§

[ —

Rs.395|@;)

Rs.395

Murg Jafrani Mirchi Malai

Charcoal Grilled chicken with green chilies
and saffron creamy gravy

Tangari Makhan Wala

Roast drum stick of Chicken cooked in
tangy Creamy tomato gravy

Chef Special Chicken

Desi ghee roasted stuffed chicken breast
with specio| bhuna masala

Egg Curry/ Egg Lababdar

A Classic egg preparation in rich tomato
onion gravy

Laziz Lamb Shank

Shank meat and marrow bones cooked with
nuts served in Mughlai gravy

Home made Mutton

Traditional Himachali lip smacking  slow
cooked mutton preparation

Fish with Mustard Gravy

Smokey flavored fish with mustard lemon
gravy

Dahi Jhinga Curry

Prawns cooked in mustard ohd furTheF :
Served in creamy sour greavy

Prawn Bhuna Masala

Dry preparation of shrimps with
caramelized onion and Indian spices

Choice Of Chicken Curry

Murg Lasooni,
Smoked Curry
Dhania Curry

A GLOBAL CUISINE DINING
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Rs.49

Rs.525

Rs.525

Rs.395

Rs.525



- Dal Makhani
‘ Unique combination of black dal, channa

dal and rajma. Texture like butter flavored
- with kasturi ‘methi, butter and cream
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Dal Tadka

Tuvar dal tempered with garlic, ginger,
chi||y and spices

" Dal Handi Smoked

* Charcoal flavor dal with clove and bayleaf

‘Mix Dal

'CTo'ssic“Do| Dhaba with mix of 5 Dals Tuvar
, Moong, Chana , Masoor , Urad slow
coo'k'ed ijh whole gor|ic: and spices

" . Z‘w Ly
.-+ ‘Dai*Palak
Tuvar dal cooked with Fresh spinoch

Dal Dhaba

Urad dal cooked in a mélange of spices,
b‘uﬁer and a spafttering tadka

Sindhi Tidli Dal
chanae dal, urad dal and green chilka dal. It
is then enhanced by a flavourful tadka

Chana Saag

Chikpea preparation with creamy spinach

gravy

Rajma Rasile

spices

Pindi Chole
A Classic Punjabi Chikpea dish with rich

fomato gravy

Rs.325 7 [\
" Burned Garlic Fried Rice
=Y e
Rs.32 Evd Vegetable Hakka Noodle
Rajma cooked with selection of Indian Nl '
Chicken Hakka Noodle
Rs.325
Schezwan Hakka Noodle
&)

(/)

Rs.275 Steam Rice

Vegetable Dum Biryani
Rs.325

Jeera Onion Pulao
Rs.325 Hara Motia Pulao

Dal Khichdi
3 Navratan Pulao
Chicken Dum Biryani
Mutton Dum Biryani
Fish Pulao

Vegetable Fried Rice

Egg Fried Rice

@

Ahe Chicken Fried Rice

A GLOBAL CUISINE DINING

Rs.195

Rs.275
Rs.225
Rs.225
Rs.225
Rs.275

Rs.325
Rs.425
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Plain RS.29
Butter RS 35
NAAN
Plain RS.50
Butter RS5E
Garlic RS.75
- Cheese RS.95
"PARANTHA
Lachha gggg
Pudina s
Mk ~RS.75.
<\/> CHUR CHUR PARANTHA WITH PESTO RS.145

¥ CHEESE MUSHROOM NAAN WITH PESTO - rsus .
SPICY PANEER NAAN ‘ R T
CHICKEN KEEMA NAAN e

= P
\ A GLOBAL CUISINE DINING \



SHAHI KHEER RS.195

: ‘Subtly sweet, creamy rice pudding, delicately flavoured with cardamom
and loaded with dry fruits.

GUJAB | AMUN RS.195

]ndmn dessert of fried milk balls(Khoya) that are soaked in a sweet,

: ~ Caedmon and rose flavoured sugar syrup

= RS.195
: “° ““Moong Dal
N él]él}" \.7.1
‘-\/> CHOCOLATE ECLAIR BANANA TART ' ,“Rs.245 ,,
WITH STRAWBERRY ICE CREAM :
CHOCOLATE BROWNIE - e
WITH VANILA ICE CREAM =
APPLE CRUMBLE TART _!2'3.24’5;’;@;
WITH VANILLA ICE CREAM : ' ==
CHOICE OF ICE CREAM RS.195 -
Vanilla : 4
Chocolate
@ Strawberry
Butter Scotch
= (/) e (/)
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